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offer a NEW OPPORTUNITY
. to the macaroni Industry
| | TO BUILD SALES VOLUME

RELIESASA TR SATIE FARES H THE 50 Tery SE MR R SRS SATEL e A

The 'Roche’ Enriched Macaroni Products Bro-
chure and Versatility Chart, which we produced
in a limited distribution for the Vitamin Divisicn
of Hoffmann-La Roche, Inc., are now being pre-
pared in four different forms for printing at mass: f
production prices, i

wow 10 £00!

4
|
|
|

By placing your order now for one or more of
these new editions, imprinted with your name,
product pictures and scﬁing message, you will be
able to use the valuable material in the Brochure
and Chart to build your own sales volume with
your wholesale and retail trade — and with
consumers,

Here are some suggestions for using the ‘Roche’
Brochure and Versatility Chart in your own sell-
ing campaign. Send a series of mailings to top
food buyers and executives. . Cover your own
customers and prospects. Go after the buyers for
hospitals, hotels, cafeterias, restaurants, Let doc-
tors, dietitians and home economists know about
the excellent foad values of your products, Circur
late your story to newspaper food editors, radio
and TV women's commentators, women's clubs, L
P.T.A. groups. And don't forget Mrs, Home-
maker herself! Use the Versatility Chart as a
premium or “give-away” in connection with your
advertising, Display it in your retail outlets. Use
it as a mailer, Have your advertising agency sug-
gest ways in which to add the impact of this material to your advertising and
publicity campaigns.

Amber by name . .. always the |

same Amber color. .. always

uniform in quadlity.

Amber Milling's vast storage facilities will
continue to receive thousands upon thousands

of bushels of top Durum and Hard Wheats from
If you have not as yet received your copy of our descriptive folder illustrating ‘

the four plans together with prices, we shall see that you receive one immediately.

which America's finest macaroni products will
Send your request today or ask your Rossotti salesman,

be made. Buy Amber from Amber and be sure.

Plan A

A Deluxe Mailing for Deluxe
business. Consists of Brochuie
(8% x 11) in 2-colors, and Ver-
satility Chart (18 x 24) in 4-
colors. Chart is folded and
tipped w on last page ol bro-
chure, Your advertining copy is
imprinted in 2-colors on back
cover of brochure,

This is the Popular Edition.
Brochure is reduced in size to
514 x B, with carclully selected
text matter from the lyatgc bro-
chure edited in a non-technical
style. 4-color Chart remains
same size and is folded and
tipped in on last page of bro-
chure, Your advertising copy is
imprinted in 2-colors on back
cover of brochure,

Plan C

This plan consists of the Ver-
satility Cha:t with the back of
Chart imprinted in 2-colors us
ing the same consumer copy as
in the smaller edition nr the
Brochure. Chant will be folded
to 4 x 9 which will fit a regular
business letter envelope. There
is space for imprinting your ad-
vertising copy in 2-colors on two
4 x 9 pancls.

This plan is for the manufac-
turer who wants to use the 4+
color Versatility Chart to pro-
mote the eale of his enriched
products, Your advertising copy
is imprinted in l-color, in the 3
inch light blue bar across the
bottom of the chart. There is
no printing on back of chart.

AMBER MILLING DIVISION

Farmars Union Grain Terminal Assaociction

MILLS AT RUSH CITY, MINNESOTA + GENERAL OFFICES, ST. PAUL 8, MINNESOTA

ROSSOTTI LITHOGRAPH CORPORATION
8511 Tonnelle Ave,, Ncrth Bergen, New Jersey

< o
k os s om ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION

t SERVING THE INDUSTRY SINCE 1898 5700 Third Shnﬂ. San Francisco 24, California
| SALES OFFICES: New York ¢ Pochester ¢ Boston ¢ Philadelphla * Chicago * Orlando * Houste n ¢ Los Angeles * Fresno ¢ duattle
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INSURE THE PERFECT COLOR

IN YOUR PRODUCT

withn MIRROR-FINISHED

BUSHINGS v your pies

SO MUCH DEPENDS ON SO LITTLE"

RESULTS FOR MANY PROGRESSIVE USERS

. « . prove the unequalled performance

LET ME PROVE TO YOU

. . . that | can produce the qualities in your products

e PERFECT COLOR

® UNRIVALLED SMOOTHNESS
® RINGLESS PRODUCT

e [DEAL COOKING QUALITIES

3252-54 W. 5th Ave., Chicago 24, Ill.
Telephone NEvada 2-0919

GUIDO TANZI
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GLENN G. HOSKINS

This article has been written at the
request of the editor. It will be fol-
lowed in a later issue by a further
treatment of the trade practice rules
as they are in effect today and how
they can be enforeed.

EGULATION of trade practices
has been, is, and will be of ma-
jor importince to the Macaroni In-
dustry. Over the past forty years there
have been many attempts to write
Fair Trade Practice rules into law.
It may seem to some that no progress
has been made, but to us who have
observed the development of the
Macaroni Industry since World War
1 there i+ convincing evidence that
our Industry has gone a long way to-
ward observances of Fair Trade Prac-
tices even though the written rules
are sometimes ignored.

Rules are of no value unless they
are observed, Rules that are not ac-
cepted as reasonable and sound by
those to whom they apply cannot be
enforced in a society where individ-
ual initiative determines the success
or failure of the alfected enterprises,
The Ten Commandments have been,
on the books for a long time. Over
the centuries thousands of laws have
been written to theoretically insure
their observance. Dictators, dem-
ocracies, kings and congresses have
said — “Do this or else”, yet what
man or group of men can say “I al-
ways obey",

Nevertheless the structure ol our
modern society is soundly based and
has grown strong on the foundation
of the Commandments and business
has its rules and has grown great be-
canse men can work together and

THE MACARONI JOURNAL

FAIR TRADE PRACTICES

By Glenn G. Hoskins

progress where the rules of conduct
are well understood, economically
sound and generally observed.

Many trade practices have become
so much a part of our business ac-
tivities that we do not think of them
as rules, yet basically these unwritten
rules form the very foundation of
commen:e,

On July 15, 1920, an editorial in
the Macaroni Jeurnal said, “Indica-
tions point to early abolishment of
some ol the worst trade abuses that
competition and greed-in-business
has in the recent past fostered in the
Macaroni Industry. From the signs
it appears that this will be accom.
Ialishecl through cooperation and
egitimate understanding, but il not
it will be compelled through govern-
ment intervention.” Again in the
Macaroni Journal September, 1955,
“Now, therefore, the National Maca-
roni Manufacturers Association in
convention assembled, after having
heard and unanimously approved the
report of its Standards Committee,
Resolves:

I, That it is to the best interesis
of this industry that the labeling
andfor advertising as hereinabove

dc.:;-n'bed be promptly discontinued,
an

2. That the Association and in-
dividual manufacturers take all nec-
essary sleps to effect the discontin-
uance, termination and cessation of
such labeling and advertisements.”

There had been efforts to establish
[air trade rules prior to 1920 hut the
lirst record of concerted industry ac-
tion pertains to the hearing before
the Federal Trade Commission on
July 25, 1920, Commenting upon this
the Macaroni Journal says, “Aflter a
lengthy and interesting dliscussion of
some of the trade abuses it was unan-
imously voted that those in attend.
iance go on record as absolutely in fa-
vor of the following:

1. Against subsidizing of jobber's
salesmen,

2. Against slack filled packages.

8. Against giving of premiums.

4. In favor of standard weight in
packages, the minimum to be 8 ozs.

No agreement could be reached on
the matter of the free deal and of
quantity price to buyers and nn ac-
tion was taken thereon."”

A group of the leading package
manufacturers  had  banded  them-
selves together under the Armstrong
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Bureau of Related Industries of Chi-
cago and as a result of the evidence
submitted by them at the hearing in
July, 1920, the Federal Trade Com.
mission wrote a letter “To the Mem-
bers of the Packers Macaroni Indus-
try*. Five alleged unfair trade prac-
tices were discussed in the letter.

1. Slack filled packages.

2. Subsidizing jobber's salesmen.
3. Minimum weight packages,
4. False an'! misleading labels.
5. Premiums w0 the trade.

Seventy-on: letiers were sent out
and 39 replies vere received. Of the
89, 82 expressed an unqualified
opinion that current trade practices
in the [ive categories listed ahove
were objectionable and not in the
best interest of the industry, There
is no record and nothing in my per-
sonal memory that indicates that this
letter had any immediate effect on
industry practices.

Each year at the Convention and
at sectional meetings between con-
ventions, millions of words were
said with considerable emphasis,
damning and condemning “what the
other fellow was doing" so that there
was constant agitation to “pass laws"
that would stop the bad practices of
the industry. Between 1920 and 1933
there were several organizations or
associations formed to enforce better
trade practices but all of them seem-
ingly failed, yet gradually many of
the bad practices were droppccr. at
least by the more important members
of the Industry,

Then came the “National Emer-
gency” with the Agricultural Adjust-
ment Administration and the Nation-
al Recovery Administration. As pres-
ident of the National Association 1
was given the task in June, 1933 of
Fttling a Code of Fair Competition
or the Industry and in November,
1933 took a leave of absence from my
company to spend full time working
with B, R, Jacobs and M. ]J. Donna
to get approval of a code for the
Macaroni Industry. The story ol the
battle to 7:1 a separate code for our
Industry is written in the pages of
the Macaroni Journal for those who
with to read it. The many, many
manufacturers who hopelully spent
their time, money, and energy to
organize the industry and get the
cade will never forget it. It was one
of the most ontstanding examples of
industry cooperation that has ever
been experienced.
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The granting of a separate code to
the Macaroni Industry placed it for
the first time in the position ol be-
ing recognized by government and
others as an_important and separate
division of the grocery industry, The
code became effective January 29,
1984. It is worth while to summarize
what the code contained and then
compare the regulations with current
practices.

HOURS AND WAGES. No per-
son under sixteen years ol age shall
work or be permitted to work in the
Macaroni Industry. Time and one-
third shall be paid for over forty
hours a week: l\'inlmum pnr for ex-
ecutive, supervisory, technical, -
ministrative employees and outside
salesmen — $85.00 per week.

Minimum clerical wage — $16.00
per week except olfice boy — $14.00
per week,

Mixers, kneadermen, pressmen and
dough break operators $.55 per hour.
Other male employces §.45 fm hour.
Female employees $.35 per hour.

There was considerable trouble
getting enforcement of even these
minimum wage and hour provisions,
The imposition of these minimums
on the industry uncovered the [act
that wages in some sections were
running as low as $.12 per hour,
However, this part of the code was
strongly supported by the govern-
ment and organized labor developed
the power to see that the minimums
were not only enforced but were
rapidly raised. In the year 1955 there
probably is no regulation of the wage
and hour section of the macaroni
code that is now being violated.

UNFAIR METHODS OF COM-
PETITION. With the years ol strug-
E[c. strife, hope and little progress

ehind us it seemed that the code
would be the answer to the Industry’s
desire for establishing and enforcing
the fair trade rules that the Industry
felt should be enforced. We were able
to get many of the things in the cole
that the Indunrr felt should be o
part of the regulations. It seems to
me that it is worth while to comment
briefly on the separate rules,

The opening paragraph of Article
VII titled Unfair Methods of Com-
petition, said: “The following prac-
tices constitute unfair methods ol
competition and are prohibited.”

SECTION I, False Advertising.
An advertisement shall be deemed 10
be false if it is untrue in any partic-
ular.

SECTION 2. Misbranding.

A macaroni product shall be deemed
to be misbranded il it fails o con-
form to the following standards sl
requirements:

a. If it purports to be or is repre-
sentedd as a macaroni product for
which a definition of identity has
been prescribed by this code and lails
to comply therewith,

b, I it purports to be or is repre-
sented as a macaroni  product  for
which standards of quality have been
prescribed by this code, and (1) fails
1o state on the label its standard of
quality, (2) falls below the standard
stated on the label.

c—=1. If it fails to bear a label
containing (la) net weight, (Ib)
name of product, (lc) name and ad-
dress of manufacturer.

c—2, If its label fails o bear a
true statement of the names of the
farinaceous ingredients used in order
of predominance by weight,

SECTION 8. Standards,
The standards provided that:

a. Macaroni products made from
semolina or durum wheat flour must
contain not more than 0.75¢}, ash or
be labeled, “This product is below
standard but not illegal.”

b. Macaroni products micle from
farina or hard \\'{lﬂll flour other than
durum which contain more than
0489, ash shall be labeled “This
woduct is below standard but not
!Ilegul."

¢. Gave permission to use up old
labels under certain conditions.

d. Macaroni products in the form
ol noodles shall contain not less than
5.5¢9; cgg solids,

e. No macaroni product shall con-
tain any added ingredients except as
specified under the standards, pro-
vided, however, that no wholesome
food ingredient is excluded, il its
presence is declared on the label in
such manner as may be pescribed by
the code authority (such an excep-
tion might be the answer to some of
our current problems).

[, Macaroni products shall not be
packed in colored wrappers or con-
tainers which give the product the ap-
pearance ol containing more yolk
solids than are present in the prod-
uct,

g No artificial coloring shall be
usecl,

SECTION 4. Pertaining to re-
porting to the code authority,

SECTION 5. Sales below cost,

“No member of the industry shall
sell below a [air and rn:uun:lhfc cost,
except that any member may sell be-
low his individual cost to meet the
price of a competitor which is not in
violation of this code.”

SECTION 6. Open prices.

“No member of the industry shall
sell any macaroni product to o wade
buyer except on the basis of an open
price which is strictly adhered 1o,
while clfective. The term “open
price” as used in this section means
a price list which declares all of the
member's  prevailing  prices,  allow-
ances, and terms of sale.”

Adidlitional regulations ol interest
were that price lists shall be available
to all members of the industr
all trade buyers in the same competi-
tive manner,

TSP
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“No member of the industry shall
mitke any direct or indirect price con-
cession 10 a trade buyer.” The term
“direct or indirect price concession”
means any viriation from the mem-
ber's open price, whether by means ol
rebate, allowance, payment, free deal,
gilt, ar by any other means whatso-
ever.”

No member ¢f the industry shall
odder or make a quantity price unless
it is based upon and reasonably mea-
sured by a substantial dilference in
the quintity sold and delivered. No
member of the industry shall allow a
discount for cash which is not earned.

SECTION 7. Unecarned Service
Payment.

This section provided for advertis-
ing contracts to be separate from any
wrice and to be reasonable for serv-
ices rendered,

SECTION 8. Prizes and Prem-
iums.

“No member of the industry shall
olfer any prize or premiums or gilt
in pursuance of a plan which involves
fraud or deception ar lottery. or
which is an indirect price concession,”

SECTION 9. Credit for Spoils.

Prohibits giving credit for spoiled
bulk macaroni after 30 days from date
of shipment. (Note package goods
were not included in this).

SECTION 10. Shipping on con-
signment. Prohibited,

There were several other sections
covering unfair substitution, commer-
cial bribery, imerference with com-
petitor's business, imitation of trade
marks, umsanitary conditions amd vio-
lence, intimidation or unlawlul coer-
cion.

The code was accepted with great
enthusiasm. The industry was well
organized with a principal Code Au-
thority of cleven members and 12
regional Caode Authorities each of five
or six members. As Chairman ol the
Code Authority [ was assipued the job
of enforcing the cade. The coopera-
tion from a great majority ol the in-
dustry was excellent, However, there
were members of the industry thi
llagrantly violated important sections
and although we had been pledged
the support ol the Federal ‘T'riude
Commission, Federal Bureau of In-
vestigation  and  other  govermment
agencies, we soon found  that en-
forcement had o come from within
the industry. We, therelore, worked
up a “Certificnte of  Complinnee”
which contained “liguickited  dam-
ages” for violation of certain sections
of the code and this was signed by
practically all members of the indus
wry in Awril, 1985 just before the Su-
preme Court declred the National
Recovery  Act unconstitutional - so
that there wis no chianee 1o test its
cllectiveness.

Some members ol the industry feel
that the code wis a dewriment 1o the
industry but it is generally believed

{Continued o page 40)
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“One Shift” Automatié Short Cut Drying

Repeating type finish dryer showing electranic control panel board, taken at plant of U, 5. Macaroni Co., Spokane, Waih,

CLERMONT'S AUTOMATIC SHORT CUT DRYER OF REPEATING TYPE was designed to
meet the needs of medium-sized and smaller macaroni manufacturers confronted with the prob-
|er31 .of enlarging their short-cut production to meet their increased demands meanwhile main-
taining their one shift operations and without enlargement of existing quarters.

The dryer consists of two units: a preliminary dryer and a finish dryer of re Seati
be had in capacities ranging from 8,000 to 12,000 pounds per da;.y : bkl Wiy

266-276
Wallabout Street
Brooldyn 6,
New York, N.Y.,
U.S. A,
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%monflong Goods Stick Remover and Cutter

Simplified Mechanism
High Operating Efficiency
Autematically removes a stick and discharges it to a magazine rack.

Equipped with three blades which cut the heads and ends of the product and simultaneously cut
the product in half.

The three blades are adjustable and any cne or two of the three can be removed.

@ The blades are adjustable to cut product in length range from nine to fen inches.

e Equipped with conveyor with capacity to old 52 sticks of product, the average number of sticks
contained on a spaghetti truck.

® If operated in conjunction with an automatic long goods dryer the operation is continuous.
® Operator can accomplish adjustments. No special mechanical skill required.

Please consult @ for full informution.

266-276
Wallabout Street /
Brooklyn 6, - .
New York, N. Y. nl . Wine (Uompeany i
it e ettt ekt

U.5.A.
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BE-DEVILED NOODLES

HE William Underwood Com-

pany of Watertown, Massachusetts,
will be advertising and promoting cp,r,
noodles with deviled }mm this fall,
Extensive advertising is planned in
major women's magazines during Oc-
tober and November. Publicity re-
leases are being sent out by their
agency Batien, Barton, Durstine &
Oshborn, Recipe and photo for "Dev-
iled Noudle Ring Ready for Action”
have gone to 360 metropalitan news-
papers. 500 radio comme uiators have
received a script on “Noodles Be-Dey-
iled.” A mat “Deviled Noodle Ring"
went to 1000 weekly newspapers. 1500
editors received fillers on “Deviled
Ham and Noodle Combinations.”
Additional special placements of [ea-
ture items and recipe material has
gone to syndicated food columnists
and Sunday supplement writers,

Deviled Noodle Ring Ready for
Action

Line up the hungry ones, set this
colorful deviled noodle ring in the
center of the tble, stand back for
knife-and-fork action!

Whether you serve noodles in a
ring, or in a casserole, or on a platter
—noodles will be served scw:rnf times
in the course of a family menu, Perk
up the dish and wintalize the tastes
with generous scoops of (Underwool)
deviled ham mixed into the noodles,
The zestfully seasoned deviled ham
makes this a sturdy supper dish that's
[ull of nutrition and l,:wur—nml adds
very little to the cost of the meal or
elfort 10 the meal planner.

Discover for yoursell how siulplf‘
deviled ham adds whole-ham good-
ness o main dish meals=how it glori-
fies everyday foods, Add a spoonful to
canved vegetables, mixing it in when
vegetbles are warming or just put-
ting a hefty dab on top of the serving,
A suggested menu:

Deviled Noodle Ring
Buttered Pens Garnish Tray
Bread Sticks or Hard Rolls
Peacl Ice Cream with Peach Preserves
Tea or Coffee

Recipe:
1 8-ounce package wide noodles
1 family size ({V4-on) can Under-
wood Deviled Ham
1 small white onion, chopped
Vo cup shredded cheese
Method: Cook noodles in builinﬁ.
silted water until tender. Drain well,
Combine with remaining ingredients.
Season to taste, Pour into greased ring
mold. Set mold in pan of hot water
and cover. Bake in moderate oven
350° F. 25 minutes. Serves six.

This is a sturdy supper dish that's
Tull of flavor and nutrition. Generous
scoops of Underwood Deviled Ham
idded to the cooked noodles give this
dish a zesty whole-ham goadness with-
out mishap to the bucget. Colorful
green peas placed in the center of the
ring add nutrition and flavor to the
supper menu,

Noodles Be-deviled

No matter how hard we try to avoid
the obvious, we always find ourselves
oing back to the ever-faithfuls when
it comes to meals and menu planning.
That “something dilferent” ans! +hat
“for a change” dish is not to he
shunned, but we do seem to fall back
on the regulars—and for good reason.
We're sure they'll be liked—and they
are fitted to our budgets!

Now take noodles—simple and plain
=but simply wonderfull Noodles and
noodle dishes have become mainstays
on almost all menus so why not do
“something different” and “for a
change” to these standbys. And why
not do it easily with (Underwoad)
Deviled Ham?

A noodle ring or a noodle platter
or a noodle casserole—you can add
more than a glamor touch 1o it by
adding generous scoops of deviled
ham. This way you add a whole-ham
goadness to the meal. The family size
deviled ham makes it easier 1o just
spoon out as much deviled ham as
you want. And of course, we all know
that foed can be left in the can with-
out fear of spoilage if you remember

to cover the can securely with foil or
waxed paper,

A Tavorite noodle recipe is a haked
casserole dish called Deviled Swiss
Noodles. Alter cooking noodles, fold in
halfl cup thick sour cream, tablespoon
chopped onion, half cup shredded
cheese and a family size can deviled
ham. Season to your liking. Then
pour into small individual casseroles
or ramekins and top with buttered
crumbs. Bake in moderate oven for
about 25 minutes, Serve with cool
green salad and you've got a meal
that should satisfy any member of the
family. The variation with noodles
and deviled ham seem to go on and
on. You can even make a crunchy
chow mein dish, using canned chow
mein noodles and deviled ham,

But whatever—keep deviled ham in
mind whenever you want to glorify
everyday foods.

Deviled Sauce for Noodle Servings:
A creamy sauce that is extra good is
méde by combining 1 can (Under-
wood) deviled ham with 1 can cream
of mushroom soup and 14 cup evap-
orated milk. Blend, heat and serve
over your favorite noadle recipe.

Noodle Crunch Salad, Bedeviled:
The Chinese may not have the word
for this idea, but your reaction may
be & wow! Mix Family Size (Under-
wood) deviled ham with chopped
green pepper, onion, stuffed olives
and hard cooked eggs. Combine with
V4 cup mayonnaise. Chill until ready
to serve. Then add can crisp Chinese
noodles and mount on crisp greens,

DEVILED NOODLE llN READY FOR ACTION — l(niio and fork go Into
action when you set this colorful deviled noodle ring out for the feed. The bland
tastes of noodles toke on o zesty zip when you odd (Underwood) deviled ham.
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CONSOLIDATED
BALING

October, 1955

THE BAL-O-MAT SERIES
REDUCE OPERATING COSTS

e Eliminate expensive handling of bulky waste
@ Save valuable floor space
® Lower waste disposal costs with fewer pickups

3y baling SEMOLINA BAGS, CARTONS and OFHER WASTE PAPER, in a modern high speed baling
press, maximum plant officiency is realized and lower operafing costs are assured.

Successful operation in all types of manufacturing plants has proved the CONSOLIDATED BAL-O-MAT
the outstanding machine for low-cost handling of waste materials.

WRITE FOR FULL DETAILS AND CATALOG

CONSOLIDATED BALING MACHINE COMPANY

Sales Division of

N. J. Cavagnaro & Sons Machine Corp.

400-408 Third Avenue

Brooklyn 15, New York
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1 want free information about the DEMACO Long
Goods Drying System that guarantees me PERFECT
DRYING IN THE SHORTEST TIME.

Mail this coupon now...if you want
PERFECT LONG GOODS AUTOMATIC DRYING}

NAME

ADDRESS

ZONE. oo STATE e e

=R A rancleall/ cHive
46-45 METROPOLITAN AVE. * ‘Mose [Yaigons é 0817 * BROOKLYN 37, N.Y.

‘-------—------

THE DEMACO DRYING SYSTEM OFFERS YOU THESE ADVANTAGES:

> 1. GUARANTEED DlYiNG—lpnghﬂﬂ of .075 diameter in 29
to 22 hours or less.

2. SAVES LABOR AND FLOOR SPACE — Three DEMACO Drying

Rooms will handle 24 hours daily production of one
spreader. X

DEMACO FINISH DRYING ROOMS ARE INDEPENDENT OF
WEATHER CONDITIONS. DEMACO advanced technique keeps

humidity and temperature at optimum level, independent
of weather conditions with precise control.

MEETS ALL RIGID SANITARY REQUIREMENTS, A4 7 e ot _ % ;

e ; >

0 - SPREADER DEMACO SHEET FORMER “

FULLY AUTOMATIC MECHANICAL SPREADER The “Secret” of the Perfect Extruded Sheet Noodle. ‘
Model SAS-1000 Production—&600 Ibs., 1000 lbs,, and 1300 lbs. I

The Spreader Attachment with per hour. Sheet extruded in a single sheet in

* No elactricel imers © No complicated electricol wiring

* No limit swiches  ® Runs on o stondord | HP motor 7Y thickness.

.
-N.h—d'&ﬂ-_--_--__--_------

46-45 METROPOLITAN AVE. * ‘Phone EVergreen ¢-9880-1:2 * BROOKLYN 37, N. Y.

aNCIaC/] aCHINE

CORPORATION

s e s i i




Walter R. Barry, vice president and
administrator of Grocery Products ac-
tivitics for General Mills, recently
listed the two main [actors that in his
opinion have made the American
cconomy what it is today. First, he
sadd, people have been taught ambi-
tion and desire by newsy, informative
persuasive advertising. Second, busi-
ness has pioneered the products and
services to fill those wants.

In an address prepared for delivery
belore the 50th Anniversary Conven-
tion of the Advertising Federation of
America in Chicago, Barry singled
out advertising as an indispensable
factor in business. “1t has always,” he
said, "had powerful influence in de-
ciding what we are going to produce,
how much we are going to produce,
how we are going to keep our prod-
ucts up-to-late and add new ones, and
how we are going to merchandise
them to the consumer.”

While emphasizing advertising’s
function of carrying news about new
applications ol products, new ways to
use products, and new services prod-
ucts can perform, Barry also pointed
to its other roles,

“Advertising,” he said, “can and
does play an important part in the
task ol Titting' ! products to people.
We are a nation of individualists, We
do not all like the same breakfast
food, or the same automobile, or the
same home permanent, or the same
cigarette, To some extent these dil-
ferences in our likes and dislikes de-
pend ul)on physical considerations,
size of family, etc,, and also on the
purpose for which we intend to use
the product. None of this, however,
can be separated from the research
that went into the new products, or
the improvement of the older prod-
ucts, or the production problems in-
herent in serving the business. There-
fore, with the topic, ‘What Advertis-
ing Means to the American Econo-
my," we are not thinking of advertis-
ing performing such general func-
tions as ‘keeping the name belore the
public,' but as a force integrated with
cverything else in business 10 make
more sales to more satisfied custom-
ers."”

“Business invents the products and
offers the services. Business builds the
factories and the machinery. Business
provides the jobs, Advertising, by
stimulating the craving to possess, be-
comes the strongest incentive to pro-
duce,”

At General Mills, Barry said, “We
think our business is essentially one
of producing and selling goods and
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WHAT ADVERTISING MEANS
TO THE AMERICAN ECONOMY

services at a profit. Mistakenly, many
lmorlc may think we mean only at a
wolit to ourselves. This indeed would
e a short-lived objective. We have a
conviction that our business must be
operated not only at a profit to our
stockholders so they wi]f continue to
provide the tools for the future, not
only at a profit to our employees so
they will continue to know that we
are a good company to work for, not
only at a profit to our suppliers in
fair dealing, not only at a profit to the
government in the form of taxes be-
cause taxes are one ol the strongest
sinews of a democracy, but probably
must important of aﬂ. at a profit to
the ].i.cop e who buy and use our prod-
ucts.

“We have outlined the importance
of effective advertising in a well in-
tegrated, successful business—incre:
sales and lower unit costs for distribu-
tors and retailers—those are the fac-
tors which will enable consumers to
do business at a profit with such a
company.”

Advertising, Barry said, is also one
of the greatest stimulators of competi-
tion. “We could even say," he de-
clared, “that this is one of the great-
est contributions it makes to the Amer-
ican economy. We know personally
that our own respected and really be-
loved competitors have probably been
the greatest force for d in what-
ever progress we may have achieved
to date."

Barry said that a review of the last
50 years gives the best assurance of
what can happen in the next 10. He
cited, for example, the 10-billion-dol-
lar automobile industry as an opera-
tion that hardly existed in 1905. To-
day it employs 800,000 workers.

“Advertising,” Barry concluded,
“has really come into its own in far
less than those 50 years. The integra-
tion of this powerful force has helped
vitally 1o give Americans the highest
standard of living in the history of
the world.”

YOUR SUPERMARKET SALES
PROMOTION PROGRAM

Checklist suggested by The Amer-
ican Home marketing department:

1. In “selling” a promotion, do you
sell the promotion manager as well as
the buyer? The buyer may accept but
the promotion manager effects. “In-
ventory pressure,” by itself, is no
longer enough.

2. In “selling” a promotion, do you
“sell” ideas as well as products? Sales

romotion managers are constantly
in search of selling suggestions—such

October, 1955

as product uses, related item merchan-
dising, dramatic point of sale presen-
tations of foads, etc. Why not demon-
strations for supermarket personnel?

3. Do you “sell” your promotions
to the decision-making executive? 1f
not, you may never clinch that “sale.”

4. Do you dramatize your prod-
uct(s) at the point of sale—for exam-
ple, team uL; with other (perhaps
more profitable) items in interesting
combinations?

5. Do your sales promotlions em-
body new (and improved) display
ideas? With display space at an ever-
rising premium &:s pecially for the
traditional food and grocery items),
yloulralso can't afford to neglect the
shell,

6. Do you gear your sales promo-
tion program to the new consumer-
type of retail advertising (with re-
newed stress on service and meal
preparation)?

7. Do you acquaint store managers
with the scope and objective of your
“accepted” program?

8. Do you recognize the acule per-
sonnel problem of supermarkets? Do
you therefore, avoid the common mis-
take of exacting too much time from
high paid emproyees?

9. Do you assume that supermarket

ersonnel know your merchandise?

hey often don't—so how can they
help promote it!

10, Do you pre-test your point of
sale material? Or do you s[mpl{‘:oum
a non-returned kit as a tie-in? Let the
trade judge your offer in advance.

11. Do you avoid standardized fare?
As a corollary, try to personalize your
voint of sale hcrrps. g:ﬁull variations
in color and/or dimensions may mean
the difference between enthusiastic
cooperation and rejection.

12. Do you rest your sales promo-
tion case on [ringe benefits? You will
find it increasingﬁr hard to “buy" pro-
motianal enthusiasm with a “handful
of silver.”

18. Do you do enough of the right
kind of pre-s=lling? T he more closely
that consumers czn tag items with
brands, the le<s iikely will be substi-
tution at the point of sale, The short-
est and quickest route to prelerred
display position is still via increasing
consumer demand—which increases
sales—whih hrinmlill better display
positions—which boosts sales still fur-
ther.

14. Do yuu vary your promotions
lo fit specific marketing requirements?
Playing open house with supermar-
kets will not yield a decent promo-
tional return,

15. Do you, seriously, try to pro-
mote through large independent su-
permarkets as well as the chain? They
may be a prime market for your sales
promotion work.,
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How to Use A QUEEN

t PASTY dishoan seanmiy diessing
oo help sell vonn lonnd ||lm|lll| -
it pnoperh Jandled. The reason Ton
this s o the aldiime carnival pivche
et von gott get e lookin® helore
Vot can gel ‘e busin',

v vereran publiciee man, who has
pacde a substantial Goeer out ol pro-
oting . heauty gueens in hehall ol
anenarmons et ol products, es
plains: Queens attract anention
whereas popron, pretzels, and
Derries - while sty —me not pantice
by attetive”

Fie ap the produce with a goond-
Toaking givl, he savs, s the ginl will
sell vour photograph, which will get
vone mote publicite, which in tnn
will help move vom product hrom the
dealery” shelves.

I he Lt that many namubiacinnenrs
helieve cheesecirke sells their producs
is proned by the enomous growih ol
heauty queen promotions. An esti
matesd 10,000 such campaigns e
spomsored each vear —nwice s
as betone World Wane 11

Retns depend on the investment
the promoter nitkes. Fon lintle mene
than the cost ol o photographer and
perhiags aomadeling lee, o local wan
uhacturer can e pictunes of a hand-
picked queen and send them womnd
o the Tocal newspapers, Total cost
ey tan ity o o handred dollins.

Simply semding pictures aromud 1o
the newspapers will biing a lew iso
Lted mentions, but il the spomon is
imterested in more widespread pub

licity, carelul plnming is neoessany.
Nearlv thieequanters ol the queen
promations wre docal, oneshot allains,
Fhe really eftective campaigns which
stick inthe public's mind e acked
I high-powered advertising and pah-
liciey in which the public hegquenthy
hecomes a panticipant.

Phe well-plinmed  bwauty queen
promotion stares belore the ginl s
picked. A ginl can be dusen by simee
v Dhaving the sponsr or his pube
icin man make o personal dhoice, Tn
Iaving photos subiiveed, o by et
ting the public act as o judge inoa

TWIRLING is no mystery to Marcello Dodge. The pert ond shopely New York

City dancer,
Chicogo restaurant

keep her weight down.

teotured in Cole Porter's hit musicol, “Can-Con,"” demonstrates to
owner Ricky Riccardo that twirling spaghetti on a fark con
be as gracciul as o pirouctte on the stage.

Marcclla says cating spaghetti helps

contest, Toosustinin interest as g
as possildle, Public Relations man Jo
seph L Richman points aut, the spon
st can put anaseries ol local cone
tests. Rather than ollering one huge
priec. ler him oller enough simaller
rewands o encomage |||:'I'|I\ ol en-
tamts,

When o givl is recognized by the
public as Diving hionted lin tw nimy
products, the public gets suspicions
and Toses interest. Richnan suguests
picking a givl who i especially ap-
noptiate lor o particalar pnoduct,
I'he trick is to have some Kind ol dis-
tinctive quality in vour gueen, sonme
thing that would lend insell o linde
feature articles in newspapers o in-
teresting, wlevision imerviews, 1 vou
have an antractive queen with good
poise and G sense o humor, you e
that much ahead of the game, amd il
vou can dream up aooute gag sine
tion saround her, vour sticeess s v
nlly assured.

Exteme cne shonld be waken in
the seleaion ol the gueen. The spon:
son shonld be certain of her bk
ol and be s she will be avail-
able lor the entire length of the
patign. Public aelations men winn
spotsors 1o have contracts with thein
queens and o hesure o seoue model
releases allowing e o pictures and
quotes. Overlooking this detail niy
Bring on suits by worldvwise queens.

I local promaotions it is beter o
choose o local girl vather thi a pro
tessional model, A wholesome-lonking
gitl whao is simphy ety appeals 1o
howsewives mote than one wha s
beautilul.

Personal appearances ol vour gueen
at aetail outlers not onlv can win
sprace with local papers lon both von
and the panticipating retailer, hut can
atiaet crowds and multiply store
tallic. A such times voun gueen
should Bave something o sy, ar do,
or give out, on all three, Schedale he
visits Lo slow divs so it the aowds
she attvan s e “plos™ business tor the
reailer, thus carning his good will,
Such andiences e mosthy women, so
the sex appeal angle ol sour queen
should e plaved down, Hlowever
sales meetings or consentions no such
problen exists, and nany ol the men
will enjor living their pictunres vaken
alomgsidle youn queen.

Ieomst he remembered thae in o
ill].‘, i |n'iull_\ fqueen Lo pronmaote vou
prowduct, sou should ot only use
ingimation but abo good taste. This
is espeeially tue when selling a lood
product. Remember thit yomr gueen
uniy 1eign, but housewives wale,
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ADD 10 YEARS TO YOUR LIFE

GM’NOR MADDOX, syndicated
columnist of Newspaper Enter-
orises  Association, wrote  recently,
‘I've just received a present of about
ten more years of life"”,

He relates that he was with Dr.
Frederick ). Stare, chairman of the
Department of Nutrition at Harvard
University at the National Nutrition
Conference and was told by the doc-
tor that “if a man or woman will cut
just 500 calories a day from his diet,
no matter what the diet has been,
and takes a little mild exercise regu-
larly, he can lose about ong pound
a week.”

Overweight is becoming a national
problem and it is agreed generally
that if a man is fat at the age of
fifty, his chances of living out the
next twenty years may be cut by a
third,

Maddox says that he and Dr. Stare
were sitting in a cabana overlooking
the pool at the meeting in Florida.
Three men in their forties were about
to plunge in the pool. They bulged
around the middle. The doctor said,
“If those fellows would just cut 500
calories a day from their customary
diet, in six months they would have
to get smaller swimming trunks. Yet
they could still eat the things they
crave most, continue to be agreeable
husbands and not nag their children,
while they steadily melt away the fat
that can make their wives widows be-
fore their time.”

Generally taken to be fifteen years
younger than he is, Dr. Stare opposes
spartan diets unless there are specific
medical reasons for such diets, “A
fellow nceds to keep himsell psy-
chologically happy at the same tine
he is lopping off pounds. Otherwise
he is liable to become a trial to him-
sell and friends — and also put the
pounds back after a short time,” he
explained, “Il he enjoys a drink or
two before dinner, he can still have
it and cut 500 calories. But he must
decide which is more important —
cake or cocktails.”

T'wo martinis contain 286 calories,
two scotch and sodas 214 calories. But
just one piece of apple pie has 877
cilories and one slice ol [rosted devil's
food cake 856. Which gives you the
greater satisfaction is strictly up to
you.

Dr. Stare, a family man, relishes a
dish of spaghetti and Italian meat
sauce. But on the night the [amily
has spaghetti, the doctor avoids
snacks. Snacks pile up a mountain ol

" calories. Ten potato chips carry 108,
each shrimp from 11 to 16, two small
olives about 7, cocktail sausages

around 43 each and 15 to 17 peanuts
add up to 84 calories.

Dr. Stare stresses the importance of
a good breakfast, advising against
cutting calories at that meal. “Cut
those 500 calories during the rest of
the day by saying ‘no’ to foods you
won't miss very much. Only a glutten
would complain about that, But
every man must select his own ‘no-
no' lisy,” Stare says, Il you by-pass
nnly one slice of bread and butter,
one level teaspoon of sugar, a small
Danish fmstry and a dish of ice cream,
you will be cutting out more than 500
calories, To make sure you lose a
pound a week by this method, J'nu
must take a little exercise every day.
Mild exercise — not playing baseball
with the kids on the weekend, or dig-
ging up the garden all in one day.
Instead walk to your commuter train
or to business appointments, or take
a stroll with your wife, Remember—
it must be regular,

Occasional and violent exercise
only stirs up a big appetite and
wrecks good intentions. Mild daily
exercise will keep your muscles in
tone without increasing the urge to
overeat.

Sometime alter the meeting of Mr.
Maddox and Dr. Stare in Florida, the
two met in the doctor's office. Mad-
dox had been cutting the 500 calories
per day., The doctor too had been
l:mcti:ing what he preached and said,
' have to attend a faculty tea this
afternoon. They will pass little sand-
wiches. I'll eat some. People dislike

uests who' say they are on a diet.

‘hen later I'm meeting my wife
downtown for dinner, I want to en-
Ey mysell so I did my cutting earlier.

ad a light lunch and then walked
a few extra blocks. It's easy enough
to keep down my weight and get the
most out of life at the same time,
wouldn't you agree? By the way, I've
never seen you looking trimmer."”

NOTES ON NUTRITION

Food supplies the body with three
essential things — the fuel which is
used to produce energy; the structur-
al materials (minerals) which the
body uses to grow and keep up tis-
sues; and the substances which keep
bodily conditions normal (vilumins;
About forty dilferent chemical sub-
stances, known as nutrients, provide
these three kinds of necessary mater-
ials in food.

The human body is constantly ex-
pcn:linﬁ energy of one sort or an-
other, both through external muscu-
lar work and the internal operation
ol the various organs. To produce
this energy, the body burns (oxidizes)
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certain foodstuffs, and the 1uel value
of each of these is measured in units
known as calories, An averagesized
man spends about 100 calories of en-
ergy an hour while just sitting still;
a moderately active man needs 3,000
calories a day. Most of the parts of
foods which are burned in the body
to provide energy are known as car-
boliydrates, [ats and proteins. One or
more of these occur in almost every-
thing that we call food,

CARBOHYDRATES are the [ood-
stulfs which most readily give up
their energy to the body. They in-
clude the various starches, such as
flour, bread, macaroni, rice and po-
tatoes; and sugars, such as cane
sugar, beet sugar, milk sugar, syrups
and molasses.

FATS have very high energy value,
and also have the Fropcny of staying
in the stomach longer than other
foods do. In addition to common
fats, such as lard, bacon and oils,
butter and margarine are very im-
portant, since they are also sources
of Vitamin A.

PROTEINS are important as a
source of the twenty-odd amino acids,
which are essential to the building
and maintaining of the body's tis-
sues, The best protein sources are an-
imal foods such as meat, fowl, fish,
milk, cheese and egpl;s: and wheat
products such as bread aud macaroni
products.

Dr, William Brady, syndicated col-
umnist says: “There s no such lhinig
as a ‘nondattening’ food. There is
no such thing as a ‘reducing’ food.
All food is [attening. Anything prop-
erly classified as food will cause the
eater to gain weight if he eats enough
of it. True, some foods are more
‘fattening’ than others. Thus fat, jt-
self, is more readily broken down and
reconverted into fat in the body than
is carbohydrate, the next in order,
or protein, the last. But the only
thing that™causes excess weight is
food. Any person who is overweight
is eating more food than he requires.”

In an article “Eat, Drink and Be
Merry", James and Peta Fuller state:
“One of the most valuable surveys
of the relationship between diet and
elficiency has been reported by the
U. §. Army Nutrition Laboratory,
Alter exhaustive feeding experiments
with a large number of Army men
from New Brunswick 1o Georgla, the
nutritionists decided that simple cal-
aric deficiency is the greatest single
menace to health and efficiency; that
true vitamin deficiencies are so rare
as to be inconsequential . . . em phasis
on nutrient value should stress calor-
ies. If sulficient calories are eaten in
the form of a variety ol [oods of good
biological value, then all other nu-
trients will automatically be taken
care of.”

An average serving of cooked maca-
(Continued on page 33)
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IleﬁW Enrichment Gives Your Macaroni

)}
sthod macaren
Em:mr:-‘;:?ho original food

i
‘:nﬂchmcn! tablet.

SUCH an overwhelming majority of today's shoppers
are nutrition conscious that enriched foods just naturally
gell better. And that's as true in macaroni products as it
is in bread, milk and other foods. Customers know enrich-
ment means better health . .. alert manufacturers know
it means better business. - L

And this profitable sales plus can be & your
macaroni products at nominal cnst .through Sterwin's
Enrichment Service. For Slerwi:;l. ondgmntr'm of standard
enrichment agenta for both batch and con inuous process
macaroni production, are long-experienced specialists in
easy, accurate and economical enrichment. 1

Sterwin Enrichment provides a strong selling point well
worth stressing in your advertising and on your package.
You'll be agrecably surprised at its low cost,

cae
tinuous press ma
E:::I::\‘!;n\lnml?.‘:ll:‘-.::lgm:l-
(4
ol h::.tl:: ;hl’wh‘l Feeder.

Sterwin Technically Tralned Rep ive of
wr:i.:d'h.-“x: for prices and detalls, No obligation of covrse.

i
¥ \é‘X 4

)

Subaldlory of Sterling Drug Ine.
1430 BROADWAY, NEW YORK 18, N. Y. \

PIONEERS IN MACARONI PRODUCTS ENRICHMENT /’,
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COMMENTS on RUST

DON FLETCHER

A REPORT by Donald G. Fletcher,
Executive Secretary Rust Preven-
tion Association, covering the week
ending August 15 indicates that the
northern counties of the durum area
have come through with less than
159, rust damage to durum wheat.
The sudden change for the better in
the rust situation on the durum crop
in North Dakota following the first
week of hot weather in July has never
been equalled. The durum crop was
dcﬁnllcﬂy headed [or at least as se-
vere damage as in 1953 until the heat
hardened the stems against further
rust infection, and at the same time
hastened the crop toward maturity
without much heat damage.

It appears the final per harvested
acre yield figure for durum in North
Dukolta wilr be between 13 and 15
bushels, Test weights are high for a
large ‘)errcnmgc of the crop, and it
is doubtful whether more than 10 or
159}, of the crop which is not No. |
will reach market, The quality is gen-
erally good, although a few ficlds
show a considerable number of
starchy berries.

The new rust-resistant durums all
look fine, with only a trace of rust on
any of them, Some loss of test weight
may be expected because the late
plantings were somewhat affecied by
the heat. Unless rains interfere with
the combining, durum harvest in
North Dakota will largely be com-
pleted in ten days. Harvest of bread
wheat and durum is progressing rap-
idly and almost simultaneously clear
to the northern border. Black point
and ergot were found [requently in
quite a few fields in the eastern half
of the state. Yields and test weights ol
bread wheat are unusually high. It is
believed total production of this grain
could easily reach 100,000,000 bushels
in North Dakota. The protein tests
reported by elevaiors ure generally be-
tween 12 and 149 thus far,

Some very interesting chemical rust
control fields trials have been carried

on cooperatively by growers and
chemical companies in the spring
area thiy year, The results are encour-
aging .«nd the work should be ex-
panded next year. The discovery of
a systemic chemical which, if applied
once at the right time, would check
the rust for even a two-week period
is the goal of the scientists and the
chemical companies. In the mean-
time, there are several chemical pro-
tectants which, when prices of both
grain and chemicals are right, show
promise of getting results in rust con-
trol and making a profit for the
grower,

Most people who watched the rise
and fall of rust development this
car realize how close we came to hav-
ing another destructive epidemic. It
is highly advisable that every effort
be made to increase for commercial
use the new rust-resistant durums and
bread wheats now available in small
quantities. Adequate supplies of
good Selkirk wheat should {)e avail-
able to anyone next year, but the new
durums will be in short supply for
sced until the spring of I‘JH. Race
158 of stem rust will continue to be
a scrious threat while any sizeable
acreage of susceptible grain remains
in the spring wheat area.

A Durum Grower’s
Comments

Bert Groom, Chairman of the
Board of the Greater North Dakota
Association, and durum grower writes
in mid-August:

“We are now harvesting the best
crop of the past several years. It surely
has been a seeding and growing sea-
son of outstanding uncertainties, but
in the end we have a fine crop. Durum
sceded largely on the [ree acreage is
running from 10 to 35 bushels per
acre and many samples test up to 64
pounds.

“It looks like a squeeze deal to note
that with a prospect of over a billion
hushels of bread wheat, no carry-over
of good durum and only between one-
quarter and one-third of a normal
crop that durum prices shoukl be cut
about §1 a bulhel.

“Seed and harvesting expense always
make durum cost around 50c a bushel
more to produce than bread wheat.
‘nd current marketing trends indi-
cate that before this crop is marketed
that the margin will not be much over
f0c above brea:! wheat, That is hard-
ly worth the worry we have endured
this year.

“For the first time in over twenty
vears I seeded some bread wheat. It
is a fine crop and unless we have a lot
of free acres for durum over quotas
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next year my guess is that durum ac-
reage will be almighty short.

“Good rust resistant varieties are
too short for general use and it just
does not make sense to use up guota
acreages for non-resistant durums.”

What About
Durum Prices?

The decline of durum prices from
§1 in earls April to around $§3 at the
end of August has created unfortun-
ate resentment on the part of durum
growers, Scme have gone so far as to
say that the durum mills and the mac-
aroni industry have engineered a con-
spiracy to encoura owers to plant,
take the risk, and then drive prices
down, This is a bad reaction when
the industry is trying to do all it can
10 improve relations with growers and
increase the supply of durum. An ex-
planation of the economic facts is in
order.

The shortage of durum wheat in
1958 and 1954 forced the macaroni in-
dustry to substitutes. To the surprise
of manr; bread wheat flour didn't
make a bad noodle, and the introduc-
tion of the vacuum press improved
texture and color of macaroni made
from bread wheat blends. Gum gluten
manulacturers and egg breakers with
egg whites showed the trade how their
praducts could be used with bread
wheat flour to produce a product
with good consistency and protein.

Nevertheless, the industry wanted
durum and went so far as to prepare
a case for the Tarill Commission 10
denmonstrate why they needed durum
in the face of competition from Ital-
ian imports flooding the Eastern mar-
ket. The case was reluctantly dropped
only alter protest from the mills and
groups of growers.

Figures from the Department of
Agriculture’s Grain Market News on
Cash Grain Closing Prices shows the

following:

No.2 No. 1

Hard Dark

Amber North  Price
1953 Durum §f£iug Spread
Jan.7  $3.01 $2.97 § .64
July 1 270 lo 214 56
Aug. 19 340 205 lo 135
Nov. 18  3.65 2,75 hi 90
Dec. 16 387 hi 264 1.28
1954
May 20 $8.10 lo §2.30 $ .80
June 17 8.15 228 lo 92
Oct. 7 4.40 262 hi L78
Nov. 4 456 hi 247 2.08
1955
Tan. 20 440 hi 2,506 1.84
Mar. 10 4.00 262 hi 138
Apr. 14 3.90 250 1.40
June 23 3.65 2,52 1.13
Aug. 4 3.25 2.52 93
Aug. 11 3.20 2.28 lo 92
Aug.25 80510 229 76

(Continued on_poge 27)

October, 1955

DEVELOPMENTS IN
CLEAN GRAIN

T THE Clean Grain Conlerence
held in Washington under the
slmnsorship ol the Federal Extension
Service inl]uly. reports were made by
officials of the US.D.A, and repre-
sentatives of various grain processin
and handling industries, The result o
the conlerence was to pave the way
for government and industry to move
forward toward a grain clean-up.

Among the outstanding  speakers
were Dorr D. Green, Fish and Wild
Life Service, Department of the In-
terior. Since the Fish and Wild Life
Service owns no grain, the interest of
that agency differs greatly from that
of other Government agencies repre-
sented at the Conlference, This agen-
cr"s interest lies in control of animals
that may be harmlul to man’s best
interest; in this case application ol
radent and bird control methods. The
rat population in the United States
is roughly 100 million with a birth
rate of 8% million per day. Just to
keep this number static is a tremen-
dous job, The amount of filth rodents
and birds can deposit on food is al-
most unbelievable, This filth consists
of saliva, urine, droppings, feathers,
hair, decomposed Dodies and dirt
transported on their tails, feet and
fur. Materials contaminated by this
filth are mostly sterilized before he-
ing made into [lood products, but
just the knowledge of this condition
makes the food objectionable in the
minds of the American Public.

The Grain Sanitation Program
may be divided into three steps: re-
search, education and action. Since
llummry 1, 1955, service personnel
have participated in many group
meetings, conferences and short
courses dealing with control wnethodls,
A leaflet entitled “Conquer Filth to
Assure Cleaner Food" has been pre-
pared and distributed through the
Visconsin Alumni Research Foundit-
tion, Several hundred Government
and privately owned bin sites have
been inspected and laboratory und
field tests have been made of a new
anti-coagulant rodenticide known as
Fumarin. So new is this Fumirin that
it has been registered for sale only
since Jate June. Work has been done
with Federal and State agencies in
preparation of leaflets, colored slides
and other educational material,

The renewed interest in grain sani-
tation is largely due to a resumption
of seizure of dirty wheat by the Food
and Drug Administration, and re-

vised requirements of the Department
of Agriculture to be met in gualilying
for & Government loan by calling for
Detter protection of stored grain.

The educational phase ol the proj-
ect represents a gigantic undertaking,
There is much to learn concerning
grain sunitation. Much information
is nceded to stimulate the action
phase of the project.

Not much is known about whiat
can be accomplished by control of
hests, be they insects, rodents or Drirds.
v is high time that something he
done 10 measure, statistically and ex-
perimentally, accom lishments on
small scale that might be applied to
the nation's food supply as a whole,
How much filth can Le removed from
food either in the raw or prm‘cmml
state? How much contamin ition can
be prevented by the proper handling,
storage, and transportation of raw or
processed [ood? Where, in the chain
of production, marketing, rocessing
and distribution, does the filth enter
the food supply? Adequate answers
are not available for most of these
questions. So, we have i challenge
not only to the government but also
the producers, nndlers, processors,
and distributors of our foods.

The clean grain objective should
be applied to all agriculwre commul-
ities destined Tor use as food for hu-
mans or animals. It should not be
restricted to wheat alone,

From April 1958 to April 1951, the
Food and Drug administration seized
4,358,000 pounds of various foods as
being unhit for human consumption,
because of contamination with rodent
filth. The loss to owners was $231,000.
For a one year period ending the $1st
of March this year, similar action in-
volved $,730,000 pounds of foods val-
ved at §198,500. A lot of other con-
cuminated food was not sampled, and
thus reached the consumer without
detection,

An educational program is vital in
fostering cleaner grain. Facts wl ame
munition  are necessary o support
ccducational activities. Research, dem-
onstrations and organizing commun-
ity action are imperative. Once the
producers and handlers ol grain are
aware of the need for such i program
—once they realize the extent ol the
filth animals cause in footls—the more
interested will they become in taking
the action necessary to correct the
situation.
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Another speaker at the Conferene
wis Mr. Herman Fakler, vice pres-
ident of the Millers National Feder-
ation. He said it was quite graitilying
and encouraging 1o observe that other
groups besides the millers were recog:
nizing and accepting their respective
responsibilities and obligations. For
twenty years the milling industry has
heen {lell on this problem. 1t was in
1488 that technicians brought to at-
tention of management that insect in-
lestation in stored grain and {lour
was presenting the industry with a
serious problem. The industry at onee
wet about to correct the situation with
aieh tools as were available, and 0
develop new means ol eliminating
sources of infestation. In 180 Gov-
ernment entomologists were invited
(o attend millers’ meetings in five im-
JOrGANL areas o present sumnuries
ol their experimental work related to
inseet infestation and control. New
facts were developed concerning in-
festation of railvoad cirs and o con-
ference was held with railroad olfi-
cials to bring about improved condi-
tion of hoxcars used in the shipment
of flour, The reuse of cotton bags for
shipment to bakeries was discontin:
ued.

In 1941442, the Millers National
Federation inaugurated a well-round-
vl program_designed to contral in-
sect inlestation. An outstanding ent-
omologist was employed to devote his
entire time to the study and develop
ment of methods to eliminate imeat
contamination in_mills, clevators,
transportation Facilities, warehouses,
ele.

T'he railroads improved their clean
ing of freight cars belore delivering
them to the mills, They also experi-
mented in new car construction e
signed o reduce inlestation. A com-
prehensive manual on insect control
was prepared and distributed Tor use
by those responsible Tor plant opera-
tion.

In 1916 the millers established
technical service department within
e federation and employed o Lull-
time expert to heaxd nl: this service.
Conferences were held throughont the
industry in which millers, chemists,
entomologists, and insect control spe
vinlists exchanged experiences and de-
veloped new ideas of contiol methods
and procedures. A campaign o clim:
inate nsect amd rodent contamina:
tion at the Tarm level was sponsoned

{Continued on poge 27)
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SEMI-FINISH LONG GOODS DRYER.......... NOW

an ESTABLISHED PERFORMER in the AMBRETTE FAMILY of DRYERS ... OPERAT-
ING in MANY PLANTS in the UNITED STATES and CANADA . . . THIS UNIT ADDED
to YOUR PRELIMINARY with 4 of our EFFICIENT SELF-CONTROLLED |6 TRUCK ROOMS
.. . HANDLES A 24 HOUR DAILY CAPACITY of | AUTOMATIC SPREADER . .

CUTS LONG GOODS DRYING TIME and SPACE to LESS THAN HALF . .. GIVES-
BACK to YOU PART of YOUR BUILDING for OTHER PRODUCTIVE USES ... IN-
STALLATION FLEXIBILITY to SUIT ANY BUILDING. '

STRAIGHT
LINE
Seml-Finish Dryer

attached to froat of
Preliminary Dryer.

FLOOR
ABOVE

Three Seml-Finish
Dryers comnected by
Posltive Automatic
Transfer Mechanism
to three Preliminary
Dryers onm floor below,
Finish Drylng Rooms

To SUIT ad|acent Sami-Finlsh
YOUR o g

long goods frucks,

BUILDING

MACHINERY CORP.
158 SIXTH STREET, BROOKLYN 15, N.Y., US.A.
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ESSES

Our HIGH VACUUM SYSTEM is now operating on all POPULAR
MAKE PRESSES in the United States . ... . CUSTOMER ACCEPT-
ANCE of our vacuum system—not only on our presses but on presses
of other makes—has been most gratifying to us ... CUSTO-
MERS' RECOGNITION that high vacuum gives a more complete
deaeration of dough before extrusion—creating a superior quality
product, better conditioned for drying—has put us in the LEADER-
SHIP in vacuumizing presses in the United States.

QOctaober, 1955

WITH
THE

PROPER
VACUUM

TPATENT PENDING

CREATIVE
ENGINEERING
for the
MACARONI
NOODLE
INDUSTRY

Automatic Press with Long Goods Spreader @ Automatic Shert Cut Press @

Long and Short Goods @ Automatic Sheet Former @
Hydraulic Dry Long Goods Cutter @  Pressure Die Cleaner @
Automatic Self-Controlled Long Goods
Complete Short Cut Finish Dryers @ Automatic Complete Noodlo Finish Dryers

Finish Dryers

Automatic Long Goods Preliminary Dryer

Automatic Combination Press for

"Quick Chango" Noodle Cutter @ Bologna Machine @

Finish Drying Rooms @ Automatic Short Cut Preliminary Dryers @ Automatic
® Automatic Complete Bologna
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DURUM IN CANADA

Canadian Report

C. L. Sibbald of the Catelli Durum
Institute reports on August 2, that a
recent survc}( of the area of North
Dakota which parallels the Canadian
border shows how effective the use of
“idle acres” and the hope of a $3.00
to $4.00 price per bushel have been in
keeping up the durum acreage there
despite the lear of stem rust. North
Dakota has again gone fairly heavily
into durum, and farmers stand a pret-
ty good chance of bringing in a crop
which has not sullered too badly from
rust. While harvesting is from two to
three weeks away, anﬁ a lot can hap-
pen in that time, North Dakota fiel
may have outraced the rust due to
favorable conditions for crop growth.
It will be a tight race at the end, and
some damage to yield aml bushel
weight can be expected. Certain areas
of the state may suffer somewhat
greater damage mue to a buildup of
the rust, Rust is appearing on the
neck and heads of some durum there,
and could cause trouble where the
crop has not reached the dough stage.
On the whole, the rust is not as heavy
as at this time last year.

North Dakota farmers have to take
the pr;oocl with the bad, however. In
the fields observed durum had been
seeded very early and at a light rate.
These are recommended methods for
lessening the damage due to rust. At
the same time, these methods do little
or nothing toward checking the weed
growth, and practically all fields had
extremely bad infestations of wild
oats and wild mustard. This will, of
course, be a factor in reducing the

:llv(.;rugc yield per acre throughout the
state,

It is startling to compare the Can.
adian side of the border with the fore-
geing conditions. Southern Manitoba,
which in years past has grown approx-
imately onc acre for every two grown
in North Dakota, has virwally quit
producing the crop, Manitoba will in
all likelihood have seeded one acre
for every 80 in North Dakota this
yeur. Both areas have sullered greatly
Trowe stem rust in past years, but in
the case of the United States farmers,
they were forced by law to take a per-
centage of their land out of crop, un-
less they planned to seed it to durum,
As a result they chose to risk an acre-
age in most cases. Durum prices have
been an added inducement in this re-
gard, since the United States govern-
ment will allow no importation of

durum despite an extreme shortage
in that country. Durum therefore
commands a premium of about $1.50
per bushel over the corresponding

ades of bread wheat. In Canada,

urum brings about 50c per bushel
more than bread wheat and there is
no restriction on acreage of any crop.
Canada has produced enough durum
even during the worst rust years to
supply her relatively small macaroni
industry, although the quality of it
has been dubious during that time,
Since the odds were too great for most
Canadian farmers to risk growing
durum in the path of the rustspore
movement, they have reduced their
acreage in Manitoba and boosted it
in southwest Saskatchewan and south-
ern Alberta,

Unlike our neighbors to the south,
Manitoba is expected to produce less
than 59, of Canada’s durum crop this
year. What happens 1o this portion
will not greatly affect the total yield
in the Dominion. For the record,
though, the majority of the durum
fields observed throughout the prov-
ince stand a good chance of beating
the stem rust infection. Rust is by no
means as heavy as last year, and some
fields in the Eastern part of the Red
River Valley show little infection
even at this late date,

One very important part of the dur-
um acreage in North Dakota, Mani-
toba and ‘southeastern Sasketchewan
is that which is devoted to the pro-
duction of rustresistant varieties.
Canadian government officials are in-
creasing two varicties on about 2,000
acres, while U. S. authorities have
some 6,000 acres comprised of 4 var-
ieties under increase. No decision as
to the release of the Canadian varie-
ties has been made since quality tests
are not complete. Under field con-
ditions, the variety DT'186 has shown
up well in Canada, and the varieties
Ld369 and Ld372 are in the limelight
in the United States, Naming of some
of these varieties will likely be done
by the respective governments this
winter. Provided nothing happens 1o
the present cror and the 1956 acreage,
American and Canadian macaroni
manulacturers may be able ta pro-
duce a large part of their product
from these varieties during 1957,

Macaroni Week
October 20-29, 1955

Canadian Review

On August 15, Mr. Sibbakl gave
the following report on the durum
situation in Canada. “Since this is the
start of the new crop year 1955-56, it
is well to review what has happened
to durum over the past year. At Aug-
ust 1, 1954, it was pretty well con-
ceded that rust would damage the
durum crop severely, particularly that
portion of the crop east of the third
meridian (which splits Saskatchewan
in half), As it wrned out, the 1954
crop was down two million bushels
from 1958, despite a 409, increase in
the sceded acreage. Quality of the
crop was not in most cases, with
protein being down, and many sam-
Elc’ being weathered and shrunken.
Southern Alberta came into its own as
it producer of durum wheat, but was
unable to come up with a top quality
product generally, due to poor weath-
er conditions at harvest. Some excel-
lent durum of the Stewart varicty did
come out of Alberta, and made gowd
macaroni products.

"Canada began the 195155 crop
year with about three million Imshc}s
of durum carried over from the pre-
vious year. During this crop year,
farmers delivered approximately
5,500,000 bushels rom the 1951 crop,
Therefore  Canada  had 9,000,000
bushels to sell. She had marketed
nearly 6,000,000 by July 81, 1955,
leaving an approximale carryover of
3,000,000 bushels, One million bush-
els of this remains in the west, while
the remainder has moved eastward
toward the market.

“Durum seed was not plentiful this
spring due to poor germination, shriv-
elled kernels and some export move-
ment to the United States as well.
Few farmers were interested in plant-
H_\idumm in the Eastern prairies, the
risk of rust damage outweighing the
55c premium over bread wheats, As
a result, the durum crop has moved
further westward than in 1954, Man-
itoba, once the chief durum producer
in Canada, will likely grow no more
than 5%, of the 1955 crop; Eastern Sas-
katchewan farmers virtually quit pro-
ducing durum also, and "the main
durum acreage for 1955 is concen-
trated in southwestern Saskatchewan
and southern Alberta,

“Meanwhile the climate during
this summer has been such that the
crop growth has been [avored. Rust
has kept within its “normal” bound-
aries, which are southern Manitoba
and southeastern Saskatchewan.
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Therelore, the durum Ii:it:u.m: ICross
the prairies has changed a great deal
from a year ago. With a somewhat in-
creased durum acreage over 1954, and
ood growing conditions to date, the
durum crop shows indications of ex-
ceeding 13,000,000 bushels. This
would be wwice the crop which was
produced in 1951, Should the crop
materialize, present indications are
that it will not be a burdensome crop
to move to market.

“Beginning August 1, 1955, all dur-
um ol the Pelissier and Golden Ball
qaricties has been graded Extra 4
C.W. Amber Durum. The price (‘llu-
tations for this new grade as well as
the grades [or top quality durum are
as follows: (Canadian Wheat Board
selling prices in store Fort William,
Port Arthur, August 5, 1955).

Class Domes-
11 LWA, e

No. | Amber Durum  $2.95 $2013; $2.11y,
No, 2 Amber Durum 271 201 211
No. § Amber Durum 265 200 210
Extra 4 Amber Durum 250 193 203

“It is cx‘pected that more than half
of Canada’s durum crop in 1955 will
be of the Pelissier and Golden Ball
types, and will grade Extra -4

Canadian Harvest

“After several years of poor crops,
Durum production in Canada is like-
ly 1o bounce back strong this year.
A 2,000 mile field trip through west
crn Canada shows that the Ganadian
Durum picture as of August 21 has
changed considerably since last year.
Acreage ol the crop in Manitoba and
Eastern Saskatchewan has once again
been drastically reduced, since rust
has proved to be too great a ha
in this region during recent y
However, it appears that the acreage
in western Saskatchewan and south-
ern Alberta has more than taken up
the slack, with the result that an esti-
mated 850,000 acres have been seedal
in Canada. This is an increase [rom
the estimated 750,000 acres seeded in
1954, As the crop stands at the pres:
ent time, the total Canadian produc-
tion should be in the neighborhood
of 22,000,000 bushels, as compared 10
less than 7 million in 1954,

“While the acreige boost will be a
factor in creating such an increase
in Durum this year, it is the yield per
acre which is most startling, Last year
the Canadian crop, hard fnit by rust,
averaged only nine bushels per ncre.
This year the average is likely to be
better than 25 bushels, with some
fields producing as high as 35 bushels
per acre. We would caution at this
point_that this is the yield potential,
and that the Durum crop is not yet
harvested. Southern Alberta has the
highest average yield per acre, being
some 2 or % bushels above the Sas-
katchewan estimate.

“Maturity will vary greatly from
district to district. Most of the Durum

ah i el b SR Ay

fields in Saskatchewian are in the
dough stage, and should ripen by the
20th, given good weather, Some Dur-
um in the Assiniboia, La Fleche and
Merid areas was in the swath by AuF-
ust 18th, and will no doubt be partly
combined by this time. Throughout
Saskatchewan the earliness of the var-
icty Stewart as compared to Pelissier
stood out noticeably. Further west, at
Sibbald, Alberta there was swathing
done by the 18th as well. Some parts
of Alberta south, around Foremost
and Bow Island were swathing Dur-
wm on the 20th. About 90,000 acres
of Durum in Alberta will still need
until the first week in September to
ripen, and a few scattered fields may
need somewhat longer. However, a
great deal of the crop has now es
caped the danger of frost.

“The appearance of the Durum
harvested to date, and that which was
shelled out by hand during the field
trip, shows that some Durum kernels
will be a bit thin due 10 the hot dry
weather in recent weeks. Bushel test
weights are expected to be heavy,
however. Bright kernels will also be
the general rule if the good harvest-
ing weather continues throughout
August.

“The production of low (flliliil?’
Durum destined for the Extra 4 G,
Amber Durum grade is estimated at
18 million bushels. This is lugely
concentrated in Saskatchewan, where
Pelissier is the main variety, In Al
berta there has been a big swing over
to the higher quality Stewart variety
of Durum, although some of the low
guality Golden Ball will be produced
there as well.”

What About Durum Prices
(Continued from page 22)

Durum, like any other commaodity,
is secking the price level set by the
law of supply and demand. This is
an economic  phenomenon—certainly
no conspiracy between mills and mac-
aroni nanufacturers, as those in the
intlustry well know,

There are price producers in the
macaroni industey just as in any in-
dustry, and some ol this competition
must be met even by manufacturers
with important consumer franchises.
Again, macaroni manulacturers are
in competition with other foods, spe-
cifically potatoes and rice which are
bath in such plentiful suppl{ that
they are getting government assistance
in marketing.

In many industries, including the
rice growers, various state groups of
notato farmers and others, producers
are called upon to spend their money
for market development. This job is
being done for durum products by
micaroni manufacturers and durum
millers contributing to the National
Macaroni Institute.

Through its national association,
macaroni manufacturers participate
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in the North Dakota State Durum
Show, the International Grain Show,
Northwest Crop Improvement Aswo-
ciation, and Rust Prevention Associi-
tion. Along with the millers who have
matched manulacturers’ contributions,
a three-year program involving ex-
enditures of some $25,000 was set up
l:y the Rust Prevention Association to
coordinate research for rust resistant
vitrieties with the governments of the
United States, Canada, Mexico, and
the Rockeleller Foundation. Indivi-
dual grants have heen given o col-
leges on rust research work,

As an fndustry, the macaroni man-
ulacturers and Jm'um millers are try-
ing to build markets, do hasic research
u)Fiwneﬁl the growers, and o improve
relations in every way. The fact that
rices have fallen is purely the work-
ings of the old economic law of sup-
ply and demand and the necessity of
meeting competition.

Clean Grain
(Continued from page 23)

by the millers, A comprehensive man-
ual entitled “A Guide for Mill Sanita-
tion” containing information lor
insect and rodent contaminition con-
trol was issued in 1919 to llour mill
anel mill elevator operators, Despite
all of these constructive and intemsive
elforts in plant and [acility sanitation,
the Federal Food and Drug Admin-
istration, while recognizing substan-
tial improvement had been male, was
not satisfied with the evidence of in-
sect and rodent contamination thit
appeared occasionally in some of the
finished products.

The Food and Drug Administra-
tion in cooperation with the milling
industry conductes! an intensive sur-
vey over the period of an entire year,
[t was concluted by the Federal Food
and Drug Administration and the
mill technicians that the contamina-
tion originated in the wheat iwsell

The industry has cooperated with
the U. 8. Deparunent ol Agriculture,
the Fish and Wild Life Service and
Food and Drug Administration in
the distribution of informational and
cducational material - published by
those agencies,

Some outstanding  contributions
have been made in this educitional
ficld by members of the milling in-
dustry. One was the sponsorship by
the Association of Operative Millers
and the Millers Federation of a Na-
tional Grain Sanitation Conlerence
held in Kansas City, November 11-16,
1954, Experts on all phases of grain
sanitation, including federal and state
officials, milling and grain industry
echniciuns, and others presented in-
formative and exhaustive papers in
their respective fiekls ol activity.
These papers were assembled and
duplicated by the Federation and giv-
en the widest possible circulation.

i L T v M e TR
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SALES of Borelli's egg twisrecs and other macaronl products are increaring rapidly,

ncordln’ to officlals of Fresno Macarenl Menufacturi
M C d of Borralli’s Perfection brend, The

incressa are the brand's nruh!lu for quality, :lu lorful
[l i products in

oiid the widespread use

Company snd West Coast
3 Jesions for. the

Why Do Retailers Drop?

THE major reason why products
disappear from super market
shelves 1s insufficient turnover—but
there are many different phases to
this pat explanation.

The efficient store manager care.
fully analyzes his dollar return for
every foot of floor space, and he
therelore classifies the merchandise
to fall in one of these three categor-
ies: Product with low margin which
must attract tralfic and have fast turn-
over; product with a fair margin
which must have an “average” rite of
return; and products with slow wrn-
over hut wil]i high margins.

Most merchandise falls into the
middle group while the products in
the lllil’& category are always on the
“fringe” and are most subject to
climination.

Many items are eliminated simply
because they have become obsolete by
the introduction of new or improved
products, Popular brands that were
slow to change svffered and many
have disappeared,

With products that have not been
replaced or improved, “brand name
position” assumes importance, How-
ever, “brand loyalty” is rare, and in
order to maintain or improve posi.
tion, each brand must continue to ad-
vertise and promote. Many well
established brands have disappeared
because their advertising programs
have been cut down or stopped.

New products brought out with a
great deal of fan fare drop out of
sight quickly il they are not followed
up with a steady flow of promotion,

, including

Retailers are extremely cautious
about taking on new ‘products de-
li_ending on all-out kickolf tactics.
00 many times inventories of these
products have been sacrificed to con-
siderable loss a few months later,

Poor r}uality is also a cause of the
filure ol some new products to bring
repeat sales,

Trouble spots to look for when a
brand begins to slip are: demand for
the product category—that type of
item may be losing ground; the prod-
uct’s quality compared with competi-
tion; packaging: advertising; and
sales service,

Macarcni Week October 20-29
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How Impulsive Is
“Impulse Buying'’?

Dr. Dichter of the Institute for
Motivational Research asks, “What is
really involved in ‘impulse buying’?
There is scarcely an agency or adver-
tiser who has not had to face this
»roblem in determining merchandis-
ing and Xrommion policies for his
product, A recent Institute study has
developed some valuable findings
from which to orient thinking about
the apparently impulsive shopper.”

Approxinately 109, of the pur-
chases made in supermarkets are
made on “fnpulse,” although this fig-
ure varies greatly among certain
groups, The young housewile, rela-
tively new at the game, is more likely
to buy a Eroducl just because she
sees it, or because secing it reminds
her that she needs it, Older, more
settled housewives, far less frequently
buy impulsively. They usually bu
only what they decide upon in ad-
vance—they buy from a list.

Not every product is subject to
“impulsive buying.” In general, sta-
ple items are not purchased on im-
pulse. But some are—"special” things
—lor the kids, for the family, for a
party.

In our study, for example, cookies
were an important impulse choice, If
ou are relying on buying for an
important segment of your sales, lynu
must_appeal to this “treat” psychol-
ogy. In this, your package is probably
the most important sales device. The
extent to which your lpacknge :rigfen
the treat impulse will be reflected in
sales.

lm{mlsc buying also appears to he
largely a matter of mood. Again, the
mood is a party mood, a mood of
anticipated enjoyment. The packag-
ing and advertising of the “impulse
product” can create this moad in ad-
vance,

FACTS ABOUT TODAY'S PURCHASES

A master shopping study covering supermarket products was made by
DuPont with some interesting highlights.

The study listed in-store buyin,
out of ten buying decisions on aﬁ

decision rates and indicated that seven
supermarket products are made alter

shoppers enter stores, On many products, however, the rate is as high as
nine out of ten. Nearly half of all supermarket ]product.s are bought on

impulse without any previous planning. Most s

oppers make up their

minds without a shopping list, and many enter the supermarket, see what

looks good, and then plan their meals.

It is mama who still does most of the shopping, and this is usually

done once a week on Friday.

The following are some of the items summarized in the study:

Profit
Margin Product

Planned Store Decisions

Specific No Specific

Itemor ltemor Substi- Im-
brand  brand  tute  pulse

91297, Ej

91207, Flour

18-2497, Macaroni products
10-17%, Rice

I18-15%  Soups (dried & dehydrated)

33.6 314 0.8 34.2
47.2 17.7 1.5 33.6
19.1 17.6 1.6 61.7
255 20.5 2.1 519
20.8 11.9 34 64.4
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TESTING FOR QUALITY

From an editorial In the Northwestern Miller

HE work of the chemist is of pri-

mary importance in the work ol
providing top-quality flour, Dr. J. A.
Anderson, chiel chemist of Canada's
Board of Grain Commissioners, illus-
trated this point at the recently held
conference of the Chemical Institute
of Canada. In a paper co-authored by
G. N. Irvine entitled “Basic and Ap-
sliedd Research on the Macaroni Mak-
ing Quality of Durum Wheats,” Dr.
Anderson reviewed the history of dur-
um studies in the grain research lab-
oratory at Winnipeg.

A couple of decades ago, quality
tests took much time and more grain
than could be spared. Samples had to
be milled into flour and then baked
into bread or processed as macaroni.
With durum wheats, which are used
for macaroni, a couple of simple
chemical tests, requiring only a ’ew
minutes and about 20 gm. wheat, now
serve to assess the macaroni making
quality of a new variety. Since durum
wheat was particularly hard hit by
rust, the maintenance of the prem-
ium market for high quality Canad-
ian durums :Icpcmfs on the early de-
velopment of new rust-resistant’ var-
icties. Chemical testing procedures
developed in the last year or two are
of great practical help in this pro-
gram,

When the work was started in the
early thirties, practically nothing was
known alout quality in durums, The
first stage ol the studies involved de-
signing and  building laboratory
equipment for making macaroni un-
der controlled conditions, and for
making  quantitative and reproduc-
ible tests of its strength, cooking, eat-
ing, and other properties.

Eorly Equipment

The early equipment was on a rath-
er large scale ad was cumbersome
to use. Nevertheless, it served for a
survey of the variations in quality
among diflerent varieties, and nl those
ions caused by dilferences in the
her from year o year, It tarned
out that almost all samples had prop-
erties [alling within an acceptable
commercial range. The exception to
this statement involved color; con-
sumer preference is for a bright am-
ber-yellow product, and many sam-
ples failed to meet this requirement,

The color is due primarily to the
yellow pigments in the wheat. Meth-
ods of extracting and measuring these,
and making quantitative assessments
ol the finished macaroni, had to be
devised, But correlation studies later

showed that the amount of pigment
in the wheat, or in the semolina
milled from it, was not closely related
to the final color of the macaroni.

Refinements in testing procedures,
involving preparation of a flat disc
in Iplnct.‘ ol tubular macaroni, a spe-
cially designed instrument for mea-
suring’ translucency, and other devel-
opments, failed to solve this problem.
They did lead, however, to a quanti-
tative study of the disappearance of
pigments during the various stages of
processing.

Pigment Destruction

The mixing stage was found to be
mainly responsible for pigment de-
struction, and it was also shown that
destruction ceased when mixing
stopped. This made possible a kinetic
attack on the problem—a precise study
of the rate of disappearance of pig-

ment designed to shed some light on_

its chemical mechanism,

In the meantime, partly as a result
of developments in other areas of
chemistry, another line of research
had shown by chromatography that
the pigment was not carotenc as earl-
ier supposed but a mixture of xantho-
I)la}'ll and taraxanthin, But such dif-
erences as occur in the distribution
ol these pigments in dilferent wheat
samples and in macaroni made from
them offered no explanation of the
color problem.

At about that time it was postulated
that the loss of pigment was caused
by a coupled reaction involving ox-
idation ol unsaturated fatty acids by
the enzyme lipoxidase. A long series
of investigations was required Lo work
out the kinetics ol this system and
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verifly the hypothesis, It is now firmiy
established ll[mt the missing factor in
redicting macaroni color has been
’ipoxidasc. Dr. Anderson said. Mor-
ever, i rapid manometric method of
measuring liroxidnsc activities has
also ben developed,

Other Lines of Research

Many other lines of research have
been carried concurrently and have
contributed to the knowledge of mac-
aroni-making quality. For example,
the development of precise methods
of making a single strind of micaroni
from a very small sample; studies of
the brown color that develops in cer-
tain samples; and studies ol the role
of air bubbles in affecting the appear-
ance of macaroni pastes,

The practical outcome of the re-
search has been that the chemist can
now predict the quality from the re.
sults of two simple tests. He measures
the pigment content and lipoxidase
activity. The variety will normally
produce good macaroni il the pig-
ment content is high and the lipoxi-
dase activity low. A technician can
now take a couple of hundred new
progeny and tell the plant breeder in
a day or two which to discard and
which to keep for [urther develop-
ment in his elaborate and time-con-
suming field trials.

Here is a typical example of the way
of research. It starts with a practical
problem, At first this must be attacked
!"allpl.'rﬁciil”l by empirical methods,
e.g., by making and testing macironi,
Ewnumllf the key problem is iso-
lated; in this case, the problem of pig.
ment destruction during processing,
Basic research on the ﬁcy problem
eventually leads to sound and ade-
quate knowledge of the chemistry in-
volved. Having dug down [rom the
practical level to the basic principles,
the chemist is then able to apply his
new-found knowledge. He devises his
simple tests and uses them to help the
plant breeder, Only by this kind of
cooperative attack can r:lllitl yogress
be made in combatting the threat of
stem rust.

NMMA WINTER MEETING will be held agoin at the Hotel Flamingo at Miemi
Beach, The hotel's new general manager, Mr. O. C. Thompion, extends a cordial
invitation for ell to attend Januery 16-19, 19586,

ACG v OURNAL
October, 1955 I'HE MACARONI |

COMPARE twese provEN

ECONOMY FEATURES IN THIS

BUHLER

CONTINUOUS SHORT GOODS DRYER

Type TTM

in successful operation for the past six years, deliv-

ering these advantages:

— Great spuce saving through compact, efficlent
design [note dimensions below).

— Continuous automalic operation,

— Absence of any frames, wire netting or transport
cars — no screens 1o repair or replace,

— Uniform drying with path-controlled air flow.

— Integral air and humidity conirols assure drying
independent of exterior almospheric conditions.

— Hyglenlc operaling conditions. Easy accessibllity
for cleaning.

— Improved appearance and texture of goods.

3
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SEE DETAIL
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CONVEYOR DETAIL

BUHLER BROTHERS, INC. (U.5.A)
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BUHLER BROTHERS (CANADA) Ltd.
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DEEP COLOR EGG YOLK

Phone: Garfield 5.1700

PACKED IN THE CORN BELT

WM. H. OLDACH

Rt

DISTRIBUTED NATIONALLY

PHILADELPHIA 22, PA.

American & Berks Sts.

John ). Cavagnaro
é:ayr'nomu — 77//114'&':”'.!,.!
Harrison, N. J. - - - U.S. A.

Specialty of

Macaroni Machinery
Since 1881
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Mixers
Cutters
Brakes
Mould Cleaners
Moulds

ALL SIZES UP TO THE LARGEST IN USE

N. Y. Office and Sl‘lop 255.57 Cenfer St

New York City
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Everything's Up to Date In Kansas City

MEL KRIGEL smiles over on egg-mixing
vot

THI-'. opening line ol a vitchy dinn
tronmn the musical “OKLihoma™ is a
vuism: “Everything's Up o Date in
Kansis City™,

At the Monark Egg Corporation
Thivd and Cherry Sueets, two new
g breaking machines have been in:
stilled o give the company greates
control oyver the quality of their prod:
wets. The Barker machines have @
battery ol imdividual cups that e
matically separate whites lrom the
vulks, .\tlll;l} ACPEITLON OCCHTS Gy the
twosectioned cip goes up and down
over three tips, lilting the yolk up
winndd so the white can How down amd
out into a discharge chate,

In the photo ol the equipment the
winher that cleans the eggs is at the
Lar end ol the picture, Aer wishing
the egps tavel along rollers until they
hiv the breaking device and drop ino
the cups, the shells being dis andded.
The machine can do the work that
wits previomsly done by sisteen oper-
ators picking up epps, Incaking them

MEL KRIGEL stands beside o Borker egg
breaking and separating machine.

anl separating them, Now one intelli
pent unchine opevtor with o gomd
nose can ovensee the ol done fonme
Iv Dy i crew,

It is not soomuch the automation
it Mok win interested i as in
the fine degree ol control i the
machine gives, much fmer than thae
by homean judgment. When they sy
15¢,, sulids they know theyvse got it

The Barker madhine tosts between
SO0 1o S2000 and Monark D
hadd installed owo ol them for thei
aperitions.

Quality Control at
American Beauty

Oualinn contol lrom the eximina
tion ol incoming materials o the
al inspection ol finished goods i
stmhindd procedwe i the Xmerivan
Beauty  Macaroni - plantin Ransas
Ciny.

Chemist James Sublens aned his s
sistant, Alice Walls, check incoming
o and Blends o grimulation, in
seet Iragments, amd other gualin
chavacteristios. The photo on this
page shows them making @ hliation
1est on flou,

Throughout the manulactoring
process, gonds ane wested for maoistine
comtent amd o see il they e diving
properly. Tlnough intensive testing
improved diving schedules have been
set up amd maintained. This activity
assures g hener finished produce amd
gives control w0 ninulacring pro
cedures,

Daily cooking tests are nde 1o
keep nimagement (ol indormed s
o the cooking diracieristies ol the
products being produced and whin
vitriations, il any, are occuring hom
the type of raw materials bring re-
ceived, Nat only does the daily cook.
ing test provide desivable namnage:
went information, bt the sample for
experiment provides somebody with
ety good makings lor lunch,

In addition to heing vesponsible oy
guality comrol ol miteriads ad preml
wets, Mo, Sullens, o grnduate ol Kans-
s State University, supervises saniti-
ton practices ar the Ransis Giny
Pl

Egg Production Up

Daily reports hrom the U S De-
partment o Agricultore indicate thint
while supplies ol eggs have heen
searce during August, even lighter de
mands have forced sales at lowe
prices.

July epg production was up 9%,
over aoyear ago with 5,28 LIILEOD

JOU RN AL 3

JAMES SULLENS end Alice Walls moke
a Filtration test on flour.

cgps Bl The vate of ey per Liver
was G e that time, up 60 hiom
a v agoe Egg production dming the
fst seven months in 1995 was
TLS20 888520, whith was up L
from  the conesponding  period —in
1050, amd average Lam prices e
ceived by Bomers at mid-July was
0.2 comprred o LA e ago.

Although US0A, estinned 2280,
lewer «hicks atehed Tor flock reple
ment during the st halt ol this vem
than Lt sear, the number of hens
andd pullers of Taving age on August
1 1955 wiss SHLTREO00, up 30, oven
a e ago, They also estimated o de

areane ol about 8 lram List vean in
number ol Lnvers by Oaober 1ol
almost as Loge a decrease by fannary
1, 14K,

RALPH SARLI is pleased thot there is
nothing wrong with o sample seen through
a microscopao.

Add 10 Years To Your Life

Continued from page 209

yoni without sauee has 126 calories
divided as lollows: 18 protein, | Lar,
100 carhalivdrite, Mnaverage seiving
is twoethinds of o cap, L1 ounces, 21
grams, For data on nuuitional values
ol pn-la;nml macaromi  dishes, see
pages 19 and 18 ol the Macaooni
Jourmal, St-pu-mlwl M LU




i ah THE MAGLAYRONI JouU RN A W '
Oaober, 1455 October, 1955 I

Ml Pk MACARONITD JOURNAL

SHIFT TO SUBURBS

Bl VCARONT plants are following
the general nemd o the countrny
along with other industries, shopping
centers, and residential areas,

Latest tomene is the Galiot Broth.
{ iy maconi wanulacaing  pliant
Ve o Chicago 1o sulnrban S Ili"l'l
! Ik, 9550 Noadle hive, to be exact,

"

THE NEW ONE-STORY BUILDING housing King Midas Flour worchouses ond

A new modern, onestory stracnmne

I been erected to house both the
nicnoni operation ol Galiota Broth
civcand the flonr watehousing ol the
King  Midis Flowr Mills 1o service
their Chicago mea costomers, It s
setin the midst ol @ number ol sim-
il plants, neah Lindscaped and
sittaned o tahe Tull advimage ol
countiy air amd views, These indus-
mial areas we springing up i osub-
wrhan soeas all over the conn,

King Midas began their wianrehous.
ing operations in the new quinters
in lulh. Galioto expeaed 1 hegin
operations at the end ol August, alter
installing  new  equipment. hiring

the Galioto Brothers macaroni plant.

decided w o move o he submbs
pet abdivional space, beter quinters
Ton sanitation and a hetter Babor man
ket “The plimt expects o emiploy
sme iy people o produee some
15000 pownds daily, 1o be markerad
mosthy under  the Tadian Dinner
bramd.

Another Chicago  aea manubac-
tner i the county s the \sien
Noodle plant, wha moved 1o Wheel-
ing Lowmship some siv veans ago.
Acreage wis selling then at St o
diay ot nest o the noodle shop e
cotnmrnding SHO0 i acre as lage

in vl Jerses, abandoning old quan
ters i Manhartan,

Out West, the Mmerican Beaan
plant in Denver aelocated on the cast
sidde ol that vapidly growing diny when
municipal motorists called tor old
plant site,

On the west ot Golden Grain
AMacooni Compamy, one ol the Lo
gest manubactmers  in the West,
woved hom menopolivn San Fran
cisco toan indostrial e acioss the
bay in growing San Leawmdio. Winh
plents ol oo o spread om, Galden

A % CRITERION SEMO-RINA

ASemolinaFarinaProduct
MILLED FROM A MIXTURE OF
50% DURUM — 50% HARD WHEATS

e e e

help. and getting onganized. Lelivisi g Grain ok ol advintage ol space }

he Galioto business his moved i o niaking the Lavout a onestny allin ! Gounnlnzn-'fiiiii'i'ﬁl.i' it
bretore, Latablished in 1916 on Divie Apparently o good way 1o per a with the e ol baleonies here ol PENERAL OrTiecy ----u...,.'-'f-'i?!'.".".,'f' lll
dun Stieet in Chivapo, it was there DEY plant is o bein line \\'|‘|l| new  there where graviny leeds e used . ! i
some thinty veans belone moving w highwiay comtrition, That is whit Anesception o the rale was the It
the old Fortune plant on Des Plaines lappenad 1o |I.|v aldest conmereial o plant creaed v New Al !
e They b acally just gor- Manuldwerin the coumtny, e 0 ie & Macaoni Conpany ol Chi 4
ten settled thete swhen the city cone ZC0RES St Biaokh Their plant g 5 vcaroni Jommal, November, A
dewmed the area lor the Congres 0 Fromt Sueet e down o make 051 Py comprany toumd just the |
Steet Super Highway, Galioto then “l‘" Ion 2 """"flf"!‘!“"" "'_"l the man- o spat i an urhan e o per I

joined up witie the Cotlaro Compan llf' actiring Lacilities were moved w8 caed espansion and il s

o ran theiv husiness in the old ["”I"“”' New Jensevalter ane lume Gy e Palish population ol the ‘
Liaticanti plamt on Racine Avenue, peed sty shie ol stnl, city which comsumes the plans prod i
Cotbon dissolved  thein bisiness Close by i South Hackensack the ucors with such aelishe Bur generally, il
the e of Mav, 1953, atter Galioto - Buitoni Food Company las locied the move s 1o the tounty, ‘,!
1

|
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Count on Criterion Semo-Rina, day after day, to ‘,'

{

measure right up to YOUR QUALITY STANDARDS

Put Criterion Semo-Rina on your NEXT order. i

Commander-Larabee

MILLING COMPANY
VISION OF ARCHER-DANIELS-MIDLAND COMPANY

o
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GEORGE FABER ond Bob Collen stand JOHN GALIOTO docs his poper work CHARLIE COFFARO ossembles a dryer
before the doorwoy of their new offices,  while construction goes on. in the new plant,

A DI
‘GENERAL OFFICES: MINNEAPOLIS 2, MINNESOTA
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GMA COUPON STUDY

THE report of an intensive study
of grocery manufacturers' cou-
pon promotions was published re-
cently by the Grocery Manulucturers
of America, Inc. The study had two
major purposes: First, to find out
everything possible about what hap-
pens to coupons from the time they
are distributed by the manufacturers
until they are redeemed [rom the re-
tailer. Second, to analyze these find-
ings in order to suggest how manu-
lacturers can simplify their coupon
promotions to make them easier for
distributors to handle, and how gro-
cery distributors can improve the
methods of their own coupon han-
dling 1o reduce time and labor
requirements and thereby lower han-
dling costs. The study makes a num-
ber of specific recommendations as
applied to both manufacturers and
distributors, If put into practice, these
should substantially reduce the gro-
cery distributor's cost ol handling
coupons,

It was clearly realized that many
factors affect l%le ease or difficult
with which coupons are handled.
Among these are the nature of the
coupons themselves, including the
size, the paper stock and the denom-
inations; the method of distribution
employed by the manufacturer, in-
cluding mailed coupons, newspaper
coupons, in-package coupons, on-
package coupons; the way in which
coupons are handled and processed by
retail grocers at the store level and at
the headquarters level; the methods
employed by the manufacturer in
rollecting and redeeming the coupons
from the retailer; and the volume in
which the manufacturer’s coupons
are handled.

The study indicated that the pre-
vailing attitude among grocery dis-
tributors toward coupons was gener-
ally favorable. Consumers like cou-
pons because they provide more
money to buy more groceries. It is
estimated that as much as §100 mil-
lion per year may be added to the
housewile’s grocery pocketbook
through  manufuacturers’ coupons,

Grocery retailers like coupons be-
cause coupon promotions help bring
customers into their stores and help
customers buy more groceries.
Objections to coupon promotions
are chargeable to handling difficulties

NI e

and not to coupon promotions as
such. The major aspects of present
coupon promotions which cause han-
dling problems are: (a) the increase
in recent years in the number and
variety of coupon promotions; (b)
coupons which vary from prescribed
dimensions in size, particularly cou-
sons torn out of publications and
rom packages which appear at check-
out coun.ers with ragged edges and
in « dilipidated siate; (c) the ab-
sence, in most cases, of an efficient
method for distributors to handle
this increasing volume of coupons at
the store and warchouse level; (d)
the variation in redemption methods
ol manufacturers.

Because of so many variables, there
is no such thing as a meaningful aver-
age cost of handling coupons.

Whatever the handling cost may be
in the individual instance, the study
showed that the cost of handling cou-
pons can be substantially reduced il
manufacturers and grocery distribu-
tors will each do certain things.

As it applies to manufacturers, the
report recommends the more wide-
spread adoption of uniform size cou-
pons (not larger than a dollar bill)
on paper stock of sufficient weight
and texture to assure easy handling.
Manufacturers are urged to minimize
p_rin!ing on coupons, coupons in pub-
lications, coupons pasted on or part
of the package, multiple attached
coupons or coupons attached to an ad,
customer or retailer signatures on
coupons. It suggests that manufactur-
ers wherever practicable, issue cou.
pons in denominations easy to com-
pute (5c, 10c, 15c, eic)) and establish
an _easily identifiable family format
to be used in coupons for all company
products. Store operators and man-
agers prefer coupons that are a sep-
arate piece not attached to any other
piece, coupon, page or advertisement,
Several ways are recommended in
which manufacturers can improve
their methods of redeeming coupons
from distributors. Prompt reimburse-
ment ol distributors is most impor-
tant to the whole couponing opera-
tion. In most cases the time required
for reimbursement was fairly satis.
frctory. The problem of redemption
delays seemed to be among small re-
tailers where the volume of coupons
on the individual offer was small and
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“salesmen’s calls were irregular or in-

Irequent, Where manufacturers' sales-
men call regularly upon the retailer
and coupons are turned over to them,
redemption is made promptly. There
are two methods o} redemption
through salesmen: (1) the salesman
picks up the coupons and pays the
dealer I:i/ cash or draft; (2) the sales-
man collects the coupons, gives a re-
ceipt, sends the coupons to the home
office, which mails a check 1o the gro-
cer. Most manufacturers provide self-
addressed envelopes for the conven-
ience of the retailer and many pay
the shipping charges automatically,

The A. C. Nielsen Company are
exploring the possibility of establish.
ing a Coupon Clearing House for the
redemption of coupons, which would
possibly be a [urther aid in coupon
redemption.

As it applies to distributors, a ma-
dor feature of the report is a new
simplified system of handling cou-
pons at store and warehouse levels
which was developed during the
course of the study. The new method
calls for the distributor to sort, count,
report, collate and invoice coupons in
terms of denominations rather than
in terms of products or offers, It was
tested in about 1,000 retail stores and
the results were so successful that it
is being permanently adopted by
many of the test units. The new meth-
od reduces by about half the time
required to sort, count, and report
coupons to distributor headquarters.
In addition, the simplification of aud-
iting, collating and invoicing coupons
greatly reduces time which distribu-
tor headquarters (warehouse) stall
devotes to processing coupons.
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CONTINUOUS AUTOMATIC DRYING UNITS
FOR LONG GOODS & SHORT CUTS

Drying Installations At Ex-Combattenti Factory

CREMONA, ITALY

At Left: Automatic Drying Tunn

el for Long Goods: 1,000 Lbs. per Hours.

At Right: Automatic Drying Unit for Short Cuts: 1,000 Lbs. per Hour.

Send your inquiries to:
Eastern Zone: Lehara Corporation, 16 East 42nd St., New York 17, N. Y.

Western Zone: Permasco Division of Winter, Wolff Co., Inc.,
1206 S. Maple Avenue, Los Angeles 15, Calif.
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PACKAGING NEWS

Great Polyethylene

Potential Seen

That the next two years will see
one of the greatest transformations in
structural an:l fabricated parts with
the use of the new Eolye{hy!cnes is
voiced by Dr. J. A. Neumann, pres-
ident and director of research of
Cleveland's American Agile Corpora-
tion.

“What industry has looked for and
what is now being produced is a poly-
ethylene with great rigidity which
can withstand relatively high temp-
crature and which has high tensile
strength,” Dr. Neumann said. “These
characteristics have beerr embodied
in the new materials and make it
rossible 1o produce structures and
abrication which heretofore were im-
possible.”

“Structures of the older polyethyl-
enes were produced and used by in-
dustry successfully, but the applica-
tions were limited because of the low-
er tensile strength and the lack of
rigidity and ability to withstand tem-
peratures normally required for stan-
dard sterilization,” he added.

These failings have been rectified
when simultaneously and independ-
ently, the Phillips Petroleum Com-
pany and Dr. Karl Ziegler of Ger-
many's Institute for Coal Research
evolved processes [or the production
of a high-molecular-weight polyethyl-
ene with the characteristics tlcsim{

"What has really brought these
plastics of age,” Dr. Neumann ex-
slained, “is that both the Phillips and
Ziegler processes can produce the new
resins without the very high pres-
sures and temperatures which were
rc(!uiml to produce the previous
wlyethylene, Each process uses a dil-
erent catalyst,”

Phillips' product has been called
Marlex 50 while that being produced
by the Zicgler method is marketed
under the trade names selected by
the licensees. American Agile dilfer-
entiates between its converted resins
by calling the older material Agilene
L T (low temperature, low tensile)
and Agilene HT (high temperature,
high tensile).

ﬁjumpurisnns between the two ma-
terials indicate immediately the far
greater usefulness of the HT mater-
ials for fabrication and structures,
Tensile strength of the HT is 6,000
psi. as with the maximum strength
ol one-third of that for the LT, The
former can withstand continuous
temperatures of 250° F, while LT
cannot be used continuously above
170° F. and will soften at 220° F,

While the emphasis has always been
placed on the high temperatures the
materials will withstand, it should
also be noted that the HT will not

become embrittled at -170° F, while
LT did become brittle at -G0° F.
Rigidity, an important factor in
structural uses, reveals that the HT
stiffness modulus has gone to 150,000
h.s.d. for the HT, while that of the
T material has registered 30,000 p.s.i.

Such comparison figures were indi-
cated in all other tests made between
the two types of polyethylene, For ex-
ample, ;iipe burst strength of the new
material is three to four times greater
than that of the LT and the same
ratio is evident when deformation
tests under pressure are conducted.
Again the ratio is evident when tests
for gas and vapor transmission of the
materials were tested. Stress crack re-
sistance is greater as is chemical re-
sistance, Elongation tests on HT
have run as high as 12009,

Volume production of the HT
resins sllnu](!l flow during 1956, Kop-
ucrs Com}mny expects to have its

obuta, Penna.,, plant in operation
this fall and in full production of
resin by the Ziegler method in the
spring. Also scheduled for spring
operation is the South Charleston,
W. Va,, plant of the Bakelite Com-
pany, a division of niun Carbide
and Carbon Corp. Piodtuction during
the fall months is e«peiied by Du-
Pont at its Orange, [exas, plant.
Both DuPont and Bakelite are
Ziegler licensees as is Monsanto and
several others. At least live companies
have been licensed by Phillips.

“Actually, the range of the HT is
unlimited because we have indica-
tions that its temperature range may
even approach 500° F., although our
tests are not yet completed,” Dr.Neu-
mann said, "When we took the LT
and subjected it to high energy ir-
radiation, we were able to increase
its melting point and its tensile
strength and generally heighten all
its other characteristics. We presently
are making similar vests with the HT
and so [ar have every indication that
its tensile strength, elongation and
temperature resistance will be in-
creasedl, Stress cracking is completely
eliminated,

“One material will not supplant
the others. Rather each will lend it-
sell to the special job to be done.
Actually, the limit of the products
will be based on the limit of our own
imaginations,” he continued. “Be-
cause of the lighter weight and
greater rig_ili!ily offered by the HT
over the LT, we can now build even
larger and stronger structures than
we have before. What limit we will
have with the irradiated HT remains
to be seen,

“Comparatively, polyethylene is
still an infant, but its !mpacl on in-
dustry will be vast in the next two
years," Dr. Neumann concluded.
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Olin Offers Trays

The makers of Olin Cellophane
and Olin Polyethylene are offering
their Tra-Pak, [ree of charge, to the
trade. The Tra-Pak, w!licﬁ has in-
spired packaging decisions since in-
troduced 18 months ago, consists of
cight sample trays, each representin
a basic packaging idea. It helrs busi-
ness executives develop quickly the
l(pc of tray design that best fits to-
day's selfservice packaging require-
wents for food, candy, drug and other
consumer products,

Olin Cellophane and Olin Poly-
ethylene are made by the Film Divi-
sion of Olin Mathieson Chemical
Corporation,

Arthur T. Safford, Jr., divisional
sales manager, said his company de-
cided to give away the Tra-Pak be-
cause it had proven to be the basis
of so many new tray contructions.
*Our salesmen consider the Tra-Pak
one of their prime sales aid's,” he said.
“Our beliefl that a packaging decision
can change the course of a business
has been upheld, We want to help
business in making such packaging
decisions.”

The Tra-Pak can be obtained from
any Olin Cellophane converter or
from the Olin Film Division, (55
Madison Avenue, New York.

Sylvania Changes Name

The name of Sylvania, trademark

of the American Viscose Corporation,
has been changed to Awisco. The
adoption of the Avisco name is the
latest step in a broad modernization
program which began when the Syl-
vania Industrial Corporation joined
American Viscose in 194G, Through
this plan, the Sylvania cellophane
plant in Fredericksburg, Virginia,
has become the world's largest, with
a capacity of 100 million pounds a
year. .
The American Viscose Corporation
is one of the leaders in the establish-
ment of quality standards in apparel,
heme [urnishing and industrial fields.
Now similar standards will apply to
the products of the Film Division as
quality control measures for cello-
phane, bands and casings become a
vital part of the comprehensive Avisco
program,

The high standards of service will
be maintained, and their research
and development laboratories will
continue to be on the alert for new
and better products and processes to
serve the packaging industry.

The new Avisco name and hright
new trademark will appear in their
ads, news bulletins and pamphlets,
on letterheads, invoices and shipping
cartons, at trade shows and in the
telephone directory.
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Milprint \\!

PACKAGES A\

When sales take an unwelcome dip,
grab hold of the Milprint line — and give
your volume a lift!

With fresh, lively, customer-appealing
designs created by Milprint artists... with
brilliant precision printing that tells your sales
story quickly . . . with effective packaging that
glamorizes as it sells . .. remember Milprint

for the widest varicty of packaging materials and
printing processes available anywhere,

Printed Cellophane, Pliofilm,
Polycthylene, Saran, Acetate,
Glassine, Foils, Fnldinr Cartons,
Bags, Lithographed Displays,
Printed Promotional Material.

l'll.lll.lhn(; MATELRIALS

To raise soles fast, call your Milprint man — firstl

GENERAL OFFICES, MILWAUKER, WISCONSIN
SALLS OFFICES IN PRINCIPAL CITIES

*Reg. U, 8. Pat. OFf.
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| SPAGHETTI

Quick Spaghetti
Sauce Mix

Ihe  Pompeian Olive Qi Con
potation. altmoe, il packers al
watiomally advertised and distibuned
Pomperan e Vingin I ied
Olive il announees the intiml
o al Pompeian Ouick Spaghernn
Sanee Mis.

Lhe produc s debnvdiaed mis
al spices amd herhs, prosducing an
Talian sivle spaghetti sauee ol e
Malian Haven s It is packed in 1w
loil envelopes which e insered in
o a ||n!ul Gt lom lll'\iulll'll and ]llll

duced Iy Rossotti Lithograph Corp,
Nowih Bergen, No | The it panel
ol the canton illustates a lull colm
lonl pinmi.:l ol a dish ol \|Muhl'Hi
and meat balls conered with sauee,
set npon e dark blue uackground. Bie
cise ol it appetite appeal s plos
stromg b identilication this pack
age iy ddeally swited fon impulse sales
in sellservice stones, Tach package
contains complere, simple 5 ominne
ecipes and retails o S

Fair Trade Practices

iContinued from page 7
thar operation under the omle bene
fired the indostes as a0 whole il 0
certinhy gave the nacaroni indosin
o pesition in the grocers sty thae
it had e Dad betore the adoprion ol
the cinlde.

Ve NRA the industiy continned
to plead lon govermmem regnlation
which would lave the e ol law
with the vesult thae the Detimition
amd Standands of Identiee bon AL
ntany Pastes, with which all e
familiar, became ellecine in 1911
I hese standlandds Tunve received o high

Macaroni Manufacturer Cited

Fen his prompt soluntns puhli
service in time of disaster, Joseph Pel
legrino, president ot the Prinee Ma
aemi Mlg. Company ol Lowell e
cenved o citation hom Mak Finley,
Public Service Divectonr ol the Bos
ton Peost.

Conertions ol several states et
el M. Pellegring's ofler, the Linst
lean the foead industiv, o semd tons
ol macarond oo emergeney leeding
Jrnns

e Cavation reads as tallows

Phas rtation .[uru'n.'u.l ter the
o Mavarome Caompany. Leoseell
Ve Iy the Baostan Pt on reang

wibton of  the livanttavan fmn'u'u
sevirer vendeved the vesedents of Hloed
stvwcken veas followine lowvieane
e,

ety twemediatels oan Jostoan-
wonoeenient ol the wveckage and
Teaiooe cooved by the stovme, the Ponee
Marwron (um"mu\ verluntanely Jror
crded  thvee  tany o murcaione fo
RTT PR TN feedding i Fliv e
HEID llfl!"lff‘lj et behaly o the vt
ol the distiessed aeas By the Goocey
ey ol He sevevad Neseo Eogland
States aned commmnities allveted and
sy b ked Hoongh devastated aeas
Iy Prance Con fuiny vt

Y]

)

Joscph Pellegrino ond Mark Finley
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degree ol voluntany complianee aanl
there las heen mdh mone activine on
the part ol the Federal Fod aned
Drag Administration wowand the en
torcement ol these standands than
there las ever been by oany other win
crmnent agemey in the enlimocimem
ol tade practice toles which apply o
the macaroni industiy,

Vool Mardh 18,1952 there were a
set ol nade practice vules approned
ton the whole grocery sy 1 his
wars < revision ol simila vules datad
March P19 Complianee with i
virles tor the growens andostes, all ol
which apply o the Macaoni Tdus
s, wordd elininane most ol the o
tices ol which imdustes memhers com
plain

Fhere as been substantial progies
i the 59 sens sinee 19200 1 has een
iy pivilege (o lave o pantin i
development amd anempred entoree
ment ol these vions voles amld 1ean
Lations aod i is s considered apin
fom that no oset ol tales can beoen
Toreed that does pot reveive the vl
untary cooperation ol oa o substantial
oy ol the idusis. The valoe
ol Fain Drade Practive voles lies non
in their police power implicitions
Bt im thie Lt thae “the roles ol the
game” e spelled oue so thar the
||.l|||li||.|||l:\ in the e can setth
their argwments by relerving 1w those
Tules.

nalian s1yle MARINARA SAUCE

TAY ALL 3... MEAT*MUBHROOM MARINARA

SAUCY MISS — This pert little carrot-
top is daily dclcrminin? the dining plans
ol mony of New York's two million sub-
way ridces os she shows her mouth.water-
ing pleosure with Ronzoni's new marinara
sauce. Her focused cyes, the two-word
caption lcave no doubt os the nature of
the product. Done in four colors, Ronzoni's
new subway poster, introducing its new
Morinara souce, continucs the company
identification cstoblished in previous Ron-
zcni Mocoroni subwoy posters, The posters,
prepared by Willicin Jocoby, Art dircctor
of Ronzoni's acrertising agency, Emil
Megul Co., will run from Scptember
thru November.
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HE LIKES IT
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And Huron's gum gluten makes suré he gets it that way

crrater elastivitv, ol mininum
i

Want 1o guarantee the extra chewiness that lighter enlor.

makes vour customers ask for more? s vasy
— when you mis Haron's gum gluten in with

dioppaze on vacks, .
What's s, Mo’ zun glulen gives von

o gaaranteed minimnm wl T30 pretemnoan

Illlli-llllr'v‘Il'l‘ Poter=, Waite Lo 2um ;hltrn IS
8410

your prinduet,
Huren's new deving wethod results in more

“yvital” gum gluten — which in turn means plee el teelical e

THE MILLING COMPANY

9 PARK PLACE, NEW YORK 7, NEW YORK
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NEW SYSTEM FOR BULK FLOUR

CRVEL R cecenndy seas demonstrated
I the fabotatnes ol the Theesae
Conproation ot bmons New - Jenses

tvp ol sestenn b halk stonage
ek pranspor i ol oy and ather
Gl nnatenads The sastem catled
P 1 Ve e ssstem was deved
g Bnthe s tation Develop
et Conpe P Vaneouver, It
ook D he basic Teatwre ol the s
e s the use ol collapsible Lindk com
foners that can be o installed e am
seonehard o car oo G ol simila
comstiae ot N regula bos cane will
wontnmodate two ol the huth com
Lanens

L he matenial Tor the constiiuction
ol the bulk containers s oa specially
worven ivlon oloth llupwun.llt'd il
coated om both sides with polvwind
hlonude plastic. neaprene o s e
qied Iy e ase which they e
1o he put Fhe comtaimers ane Lt
i he meistine, veron and - dust
pronk. Pheir uselul Tile is estimated
1LY lll' Twor Aals an |.||l\\.|\ (1} ‘llll’l-l
tons amld up 1ol sears an AL
stoage aperations lh'|n‘|ll|||lu i
the ivpe ol material o he Ll leal,
then capacitn s estimated hetween
T A0 s

e comtainers wie set on the o
of the car bon loadding: the laad heing
sippeented e thas wave A lighe angle
ieon brwme work on which the anis
ate hang suppeonts the weight ol the
P sl pare of the Towd. L
cral pressires are contiolled by load
e the contamers g height ol net
tre than sis o ten leet

Loading s done thivonugh prorts on
ol the Daags by graviiy spouting
salid abwothent held i ponches in
the ceiling of the container auds
the contiol ol maistme i the an
spic el presents condensation dn
ing shipment. The units e dis
Charged b means ob an aerared Lalse
Bt which develops a specilie in
chine toward the discharge outler as
avlabienn ]ll‘ll“l'l" l‘l“ Illl'\\‘“" -|i|
i blosn into g hottom compaitment,
thes tap ol which torms the Lalse T

A porous Labrie, stch s cotion
ek, s used 1o make the Labse i
o Flown and other granula sub
statees are hadized Ty aeration
tinongh this Ladse boteom o aidded
by the in lined bottom, flows heely o
the discharge ontler Fhe naterial is
distloged lrom the comtaner by g
aiction line conneoted e the s
change pipes s delivered ooy
e \\Lc-n- the air salids mistme s
~r|=.u.|lnl sulids e s hanged
tongh o rotary valve amd Lall by
graviny doectly e g anster con
Lamnet

A tasler toaek equipped with
AT VAL connainer s sugeestes]oas
At ceonomical means ol in the pla
lanalling, Discliege bom the trans
ler ek to process hins coubd be e
vomplished I the same v lone vsed
e undoading. PAL VA contamenrs
comled b psedd tor disclanrging direce
Iv it leeders on other Tandling ap
pavatis becanse thes are sell empiy
ing by gravits, Dischunge can be con

TRANSPORTATION DEVELOPMENT CORP LTD. Vancouver. 2. Canada.
PAT.VAC. Jet System’ of Bulk Transportation and Storage (smwis rnam)

BETTTIETTE N T (Saziny PORIS

RS

LT ARBL N SURDNTR emam DooRE”

W ainston ot oo

PAT-VAC “Jct System’ instolled in stondard box car.
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tinons o termtient without dan
eer ol |||||~_',s;|ln_'

Ilu' “l-ll!ll'.ll“ll“l‘ b sASTUTS 1l
B destgned Ton arerial o b ot
Dk solidds with as s special Jea
tures as desied These anteral s
ems st he engimecred specibealls
ton the apphication propused Ihes
call their ssstem revalonionans, Tuzh
v ethient and most cootmneal Aoath
this sastem, halk bandbing s deas
ible nsing standdand equipiment aned
present available space

Wheat Consumption

he national alotment ol abom
A million acres o wheat prodi
tionn. in etlect thas vean as well as nesa
ey he sulheient osapply oS wheat
needs Tor the nest 1o 17 veans

Despite the 0 nallion allotmen
whioh les cuntaled  whear  aoeage
and production i Nonth Duakora anld
the ation, wheat canrvener stock con
vines a1 arecond Ingh

1 owe don't id funther mankets b
onn wheat, we many well Tunve 1o live
within these acreage restvictions b
s sears, the Coearer Sonth Dakaorg
Asson Lation porits ol

Within the pational alloonen,
Noenth Duketa Lavmers ine 1050 wall b
allowedd toplan omly 70212000 acres
o wheat as compared o THIG N
actes planted e 1014

W hile some agrisultnral spokesmen
teel that the nation’s vapidiv groweny
proprlation Wil necesine s e
meowheat acreage meoa lew vears, that
Belieh s slunered when one comsiders
the decline i ome consumption e
prerson e the Lo

T the pevied Trome 195 00 1951
o examples domestic ot consumyp
tiom decreased 320 potneds per person

B 197 ponmdds e 1S5 a0 12
|mum[\ e 1 Nl es contining
1o deciease

Iherelone, an imorease i popula
ton doesn’t necessantly mean anom
aease e the potential marher lon
wheat

A while the whear allotment s
i etlecr, Lanmers momany aieas
diverting thein aoes o feed grains
Vind livestin b |||ml|||r|~ are leaning
averproduction wid depression ol
Jivestnh prices pesulting foom 1l
shule o leeds

1 loohs Tike o vicions cnede e
we pile up stocks oF wheat or mea
Pt at's o that hapeless han s on
I wie Lol toawctively seck it new
nenhets e oo produets

Phe maten's danes adosoy o
Shown that somethang can he doon
thionele vigor s promotiona b cam
||||<_:|l~
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me BORRELLI

AUTOMATIC LONG GOODS CUTTER

Will AUTOMATICALLY FEED The C-K Long Cut Packer

@ CUIS From %0 to FOURTEEN STICKS jer Mutute,

— 1 —

@ TRIM LENGTI ADJUSTAULE with Outside Hant 4

@ STICK CONVEYOR WITH CAPACITY OF §2 STICKS
Can be installed on tloor abuve or below cutter.

@ ALTOMA IICALLY STRIPS STICK - (Patent Featurel,

@ lhree BLADES  Simultaneously Cut Ont l.oops - Cut in
ot bt K
Center and Trim Ends.

@ TRIMMINGS AND LOOPS Carnied away from Cutter by
Conveyor under the machine.

@ MNOT an EXPERIMENT « the original forrelli Cuttes
STILL in operation, atter 4 years,

Manufactured and sold under an exclusive license from the inventor A. Um:_clh undey Lb F."nfen_x \‘10412](\;1‘1";.:11:[
sued August 19, 1953 which gives the owner the right to stop all unauthorized ‘\I'A-\'LF]"\C(;‘L}‘{(!}i'IKL.)\' A ee
by Spaghetti Manufacturers and others ot apparatus intringing the patent. For \OL:R R)\.‘r:"l"[, N, :1“1 m:m-;
genuine Borzelli Cutter and enjoy the patent teatures ol this machine produced by the O egitima

in the U.S.
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T. O. Day Named
Milprint Superintendent

The appointment of T. O. Day
as Works Manager of Milwaukee op-
erations of Milprint, Inc. has been an-
nounced by C, K. “Bob" Billeh,
Operations  Vice-President ol the
Company, Prior to his appointment
Mr, Day was Milwaukee Plant Super-
intendent.

In 1949 Mr. Day joined Milprint
as a project engineer and in a short
time was appointed Manager of the
Foil Department, In this capacity
he assisted in the development of Mi?—
print’s foil laminating and printing
Iarogr.'nn. In his former position as
*lant Superintendent he worked in
the development of the new Milwau-
kee plant.

Mr. Day's responsibilities ns Works
Manager will include control of or-
der processing, planning and schedul-
ing, and the actual manulacturing
operations of the Milyaukee works.

T. 0. Day graduated in 1941 from
Georgia Institute of Technology in
Atlanta, Georgia and holds the de-
gree of Bachelor of Science in Me-
chanical Engineering,

NATHANIEL S, PETERS

Rossotti Appoints Western

Division General Manager

Rossouti Lithograph Corporation,
North Bergen, N. r|.. has announced
the :q?minlmcnl ol Nathaniel 8. Pet-
ers as General Manager of their West-
tern  Division, Rossoti California
graph Corporation, 5700 Third St.,
San Francisco, Calil.

Mr, Peters was formerly associated
with Milprint Company, fnc. as Sales
Manager of Soft Goods Division and
previously was Midwest Sales Man-
ager of International Latex Corpora-
tion.

Packaging Consultants and Man-
ufacturers since 1898, Rossotti spe-
cializes in lithographing of multi-col-
or labels, folding cartons and carry-
home containers,

FRANCIS A, BEAN

F. A. Bean, Milling
Executive, Dies at 76

Francis A, Bean, a director of Inter-
pational Milling Company, died re-
cently after an illness of several
months,

A prominent leader in the flour mill-
ing industry, Mr. Bean was associated
with International Milling Company
for 55 years. He served as president
of the l!rm from 1938 to 1948, when
he was named chairman ol the board.
He acted in this capacity until Jan-
uary of this year and was still serving
as a member of the board at the time
of his death.

Born October 1, 1878, in Faribault,
Minnesota, he attended Winona
State Teachers College and the Uni-
versity of Minnesota Law  School,
where he received his law degree in
1900,

Immediately following his gradua-
tion, he started with International
Milling at New Prague, Minnesota.
Duriig his tenure with the company,
he saw it grow from two mills with
a 2500 cwt. daily capacity 10 the sec-
ond largest miling organization in the
world with 22 mills and a daily flour
milling capacity of 108,000 cwt.

A distinguished leader in civic af-
fairs, Mr, Bean was a member of the
Board of Trustees of Plymouth
Church and served as its chairman
for three years. At the time of his
death, he was national chairman of
the League to Uphold Congregational
Principles, From 193 10 1946 he
served on the War Chest and Council
of Social Agencies.

Because of his interest in boys, he
was actively associated with the Boy
Scouts of America for many years.
In 1919, he was instrumental in or-
ganizing the South Central Council
of Minnesota, He served as vice chair-
man of Region Ten from 1925 to
1946, and was a member of the Re-
gional Executive Committee from
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1922 until his death, He was also a
member of the Minneapolis Execu-
tive Board from 1921 to the present,
and on the National Executive Board
since 1935. In recognition of his sery-
ices, he was given Scouting's highest
leadership awards, He was recipient
of the local council Silver Beaver in
1981; in 1932 he was accorded nation-
al recognition with the Silver Buffalo;
and in 1952, he was presented the
regional Silver Antelope.

Mr. Bean is survived by a daughter,
Mrs. Harold Flinsch of Starkville,
Mississippi; two sons, Atherton Bean
of Minneapolis, and John Boynton
Bean of Berkeley, California; and
cleven gramlchilcrreu. He also has
two surviving sisters, Mrs, ]. Frank
Fraser of La Jolla, California, and
Mrs, Charles Larkin of Berkeley,
California.

CLASSIFIED

ADVERTISING RATES
Display J\cl\rertluln%l
. lites on Application

Want AdS——..T6 Cents per Line

FOR SALE: 1 AUTOMATIC DEFRAN-
ciscl press complete with spreader and
preliminary dryer; 6 Barozzi drying
rooms complete with 12 carrelli each
room; 1 Cecco packing machine; 1 stain-
less steel Fusilli die, 1 bronze Fusilli die,
1 bronze Yolanda die, 1 bronze Marg-
herita die, 1 bronze Mofolda die, 1
bronze Ruffle Lasogna die; 1 Bostich
mulﬂnlw 26 ul-:l wheel pluli;nzug 1

macoronl  sticks, Euﬂlully new; 2
foed. for "Enrl s & Detecto
scales; 1 time-clock; 1 Coca-Cola cooler;
2. 10" hydraulic presses. Address: Colo-
niel Fusilli Manufocturing Company,
6306-6314 Now Utrecht Ave., Brooklyn

, N Y.

WILL BUY COMPLETE PLANT WITH
production of about 7500 Ibs. per doy
shift. Must be modern end up to date
and pped for producing twisted

goods if possible. Interested in all or in

separate items. Address: Macaroni Jour-
nal, Box 117, Polatine, lllincis.

WANTED: SECOND-HAND TRIANGLE
Electric Tri-Pak Model A2C. Address:
mlncclnnl Journal, Box 108, Palatine,

nols.

FOR SALE: ONE 14}42-INCH STATION-
ery Hydroulic press complete with pipes
ond pump, for long and short cut mac-
aronl, Add M i Journal, Box

116, Palatine, lllinols.

FOR SALE: 2-300.LB, DOUGH MIXERS;
1-300-Ib. kneader; 1 noodle dough
breaker; 1 noodle cutter with 4 sets of
knives—fine, small medium, medium
ond broad; 1 Clermont noodle cutter,
drum with fine, madium and broad,
will hold 4 cutters; 1 brand new blowsr;
1 Triangle automatic double weigher
scale, Motors Included with oll items,
Address: Macaronl Journal, Box 108,
Pedatine, lllinals,

FOR SALE: ONE (1) REBUILT CLER-
mont sheet former, All in original ship-
ping cases—very reasonable. Two (2)
used Braibenti cut presses. Ceopa-
city 300-400 |b;..:ll' hour, Good condi-
tion, die Included, Address: Macaronl
Journal, Box 117, Palating, lllinois.
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EGGS

YOLKS, WHOLE and WHITES
FRESH BROKEN, FROZEN,

Special Attention to The Macaroni Trade

CARL AHLERS, Inc.

EST. 1898

168 Duane Street
New York 13, N. Y.

Telephone WAlker 5-5500

| JACOBS-WINSTON
LABORATORIES, Inc.

James J. Winston, Director
{56 Chambers Street
New York 7, N. Y.

T
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N-RICHMENT-A"

FOR PLUS
QUALITY

~in handy wafer
or powder form

—convenient
nationwide
stock locations

=write for
descriptive
literature

'WALLAC;E & TIERNAN

INQURPORATED
25 MAIN STREET BELLEVILLE 9 NJ

IT TAKES TWO

The National Macaroni Manufacturers dsso-
ciation, trade association for macaroni and
noodle manufacturers and their allies in the
United States and Canada, serves s industry
representative, spokesman and clearing house
of information. Members receive hulletins, ve-
sorts, surveys and are called together period-
ically lor meetings and conventions.

The Natwonal Macavoni Institute is the pub-
lic relations organization for the industry, dedi-
cated to product promotion. Counsel is retained
to prepare features, photos, amd recipes to dis-
tribute through every medium ol communica-
tion. Members receive advance news on public-
ity and promotions and are kept informed ol
results,

It takes two arganizations to do the job. Mem-
bers agree it doesn't eost = it pays. Write lor
|  details.

S MpCARON]
MANUFACTURERS ASSOCIATION

BOX 636, PALATINE, ILLINOIS

SRS -~

e
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RETROSPECTIONS

October Gleanings
and Recollections

35 Yeans Ago
o “Avoid Unlfair Practices!” warns
the cover message of the October 15
issue of The New Macaroni Journal,
— Slack Filled Packages.
Subsidizing Jobbers' Salesmen.
Use 8 Oz. Minimum Weight Pkgs.
False and Misleading Labels.
— Premiums to the Trade,
e Special convention called for
Atlantic City, N. J., November 16.
Purpose, — study causes of slump,
and action for reviving business.
e Dry your Macaroni in 18 to G0
hours, Barozzi Drying Machine Co.,
San Francisco, California,
e Domino Macaroni Co., Spring-
field, Mo., rcorganized. Dom Dan-
zero, President.
e Gandollo-Ghio Manulacturing Co.
opens new plant in Dalpino Macar-
oni Co. factory building, St. Louis,
Missouri,
e §. H. Fricze takes over control of
San Antonio Macaroni Factory, San
Antonio, Texas, in reorganization
move,

1

25 Years Ago
e The NMMA Jean Rich Cook Book
receives popular acclaim,
o Erie Macaroni Co. plant, Erie, Pa.,
destroyed by [ire Sept. 29, Loss esti-
mated at $20,000.
e Container Corporation of America
is offering corrugated shipping con-
tainers in brilliant colors, — Myracol.
e Swilt & Co. offering Brooklield
Froren Egg Yolks for Dbrighter
Colored Noodles,
e Macaroni imports, _[nly 1980 to-
talled 222,250 lbs. with a value of
$16,607, — an increase in poundage
but a decrease in value from that of
1929,
e Export of American-made muca-
roni decreased from 801,997 1bs, in
July 1929, worth $71,749 to 531,567
|bs. worth $42,421 in July 1930.
e George B. Johnson, manager semo-
lina sales, General Mills, in a 4-page
ad by his company announces an
innovation in its “Press-tested” semo-
lina in tests in actual commercial pro-
duction of macaroni products in vir-
ious factories.
e W, H, Suddeth retired in Septem-
ber as president of Commander-Lara-
bee Corporation, Minneapolis.

15 Years Ago
e To fortify or not to fortily is In-
dustry's big puzzle,
e Dr. Vincenzo Aguesi, Italinn en-
ineer tells of macaroni making in
%ﬂ-lﬂ. with 9 illustrations of machines
used in the best factories of that day.
e Charles F, Elmes Engineering
Works, Inc., Chicago, IlL., claims to
be headquarters for macaroni [fac-
tory equipment.
e The. Fair Labor Standards Act
which became elfective October 21,
1938 established a minimum wage of
25 cents an hour, with time and a
half for overtime after 44 hours.
e For the [ollowing year, expiring
October 23, 1940, the minimum was
80 cents an hour, with time and a
half after 42 hours.
e Next year starting Oct. 24, 1940,
the maximum work week is set at
40 hours, with no change in the min-
imum wage — that is to be raised to
40 cents an hour, October 24, 1941,
o Frank Russo, president of Russo
Macaroni Co., Baltimore, Md,, died
October 4, 1940, aged GO years.

5 Years Ago
e Northwest Conference. on  new
durum wheat rust planned by
Maurice Ryan of Quality Macaroni
Co., St. Paul, Minn, chairman of
Durum Growers Public Relations
Committee,
¢ Macaroni manulacture the Chilian
way is beautifully illustrated in
special article.
e H, E. Minard, sales manager ol
C. F. Mueller Co., Jersey City, N, |.
tells how he would promote the sale
of macaroni products were he a
grocer,
o James |. Winston, Director of Re-
search, NMMA explains the Federal
Regulations on net weights of mac-
aroni packages,
o E, I. DuPont de Nemours & Co.,
Wilmington, Delaware tells The
Story of Cellophane, — better things
for better living through Chemistry.
e U, S. Macaroni is currently ex-
periencing a big business boom.
e V. La Rosa and Sons, Brooklyn,
N. Y. contributed $25000 to the
P \Wyckoff Heights Hospital's new
building [ifnd.
e Ronzoni Macaroni Co., Long Is-
land City, N. Y. is sponsoring two
TV shows weekly,
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The Word Gets Around

Stop & Shop, a supermarket of
Manila_in the Philippines, run by
John D. KNG (this is the way he
spells it), had a huge mass display of
macaroni and canned meats,

He saw a trade release announcing
the drive in one of the Verst publica-
tions and wrote to the American
Mecat Institute and the National Mac-
aroni Institute for materials,

FDA Rejects Imports

A report from the Food and Drug
Administration indicates that for the
two week period ending August 12,
1955, 500 cases ol imported macaroni
l:mducu were rejected and prevented
rom entering this country owing to
the presence of filth and excessive in-
sect matter.

It should be noted that the import
office of the FDA has been giving
more attention to the matter of im-
[)DI'ICII macaroni Ill'ﬂ(ll.l(.'l!-

New Members

The Association is pleased to an-
nounce that two new members have
been added to its rolls. They are;
Asien Noodle Company, Inc, of Mt.
Prospect, 1llinois, and The Big Four
Company of Rittman, Ohio. Two
former members have renewed their
Associntion memberships: Gioia Mac-
aroni Company of Buffalo, New York,
and El Paso Macaroni Company of

El Paso, Texas, The Dutch Maid
Food Packing Company of Allen-
town, Pennsylvania, have pledged their
support to the Institute effort, along
with their continued Association
membership.

SEERTRSI |
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MANAGEMENT CAN PROFIT

says L1, I, Meinhold, prvsich'nl of |)uf|y-]\|ull( ompany and [irst |m-.~.lr|vnl ol the Processee

Apples Institute, from association programs of product promotion,

"We are convinced”’, M., Meinhold slates, “thal an t'mfusl'r_\' puf:h‘r relations program, vaiuu—
ed as a pru('.fi('uf sales tool lo increase consumplion of pur!l’ru!ur prtnl'm'!. is a necessary

ud'[um'l lndu)- 1o a well rounded merchandising and sales promolion progrom.

‘Because an industry association concentraling on |1rm|m'l promolion s closely allied 10
merchandising and sales. ils imporlance lo a company distinguishes il [rom all other business

organizations in this all-too-highly organized world.

“Today a manulaclurer [aces a inb that requires hard ||iﬂinﬂ and continuing brand merchan-
dising, sales promotion, and advertising schedules. That is the only road 1o building and
maintaining a consumer [ranchise, to estahlishing elfective research for ever expanding and

(‘]mn[.zlng,l markels, to caring a reasonable |:mfit.

“"Bul in kxfuy‘s compelilive markel whal is done within the company alone, however well
conceived and oﬂirivn”}' conducted, it is not Unuuﬂh. There must be education ol the runrl
sumer to the broader |=utvnlln|illos in use of the |:ruc|m'l. There must he dramatization ol
its use in modem living, and adaptation of the prudurl lo the new work habits of the moderm

|\0mcma|{cr.

“In addition 1o the important functions of erealing consumer demand and moving produets
oll the shelves, a trade associalion |m|)|ir relations program serves this Turther purmpose: It is

an assel in all trade relations.”

For information on [ow Your Management Can Profit Jrom the activities of the Nalional

Macaront [nstitute, write the Director, Box 636, Palatine, Winois,
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