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Our Histery Is The History Of . . .
THE MACARON! INDUSTRY

We are now entering our Fifty-Eighth year as Lithog-
raphers. Over the years we have grown from small begin-
nings to our present position as the only truly National,
sclf-contained firm of Packaging Consultants, Designers and
Manufacturers of fine Food Packages.

Today we have our own Board Mill which produces uni-
form, finc whitc patent coated board to our exacting
* standards,

We make our own inks, to insure the best reproduction on
that board,

Our parent plant in North Bergen, N.J., posscascs the most
modern Carton and Label manufacturing equipment of any-
onc in vur field, This building also houses our Creative
Packaging, Rescarch and Art Departments, our own Pho-
tographic Studios and Dict Kitchen.

Our San Francisco, California plant is equally up-to-date.

In addition to all these facilities, our Warehousing and Serv-
ice Depots located in principal cities throughout the country
insure our many customers of constant and superlative
service.

The list of the many firms we serve reads like Who's Who
in the Macaroni Ficld. Many of these leading brands have
been our customers for one or more generations, They have
survived many turns of the busincss cycle over these years,
and today their leadership is increasing.

With our help, their packages have cvolved as changing
marketing conditions have required. That is one reason we
have retained their business and their good-will for so long
a time.

We invite you to call us in for consultation on your pack-
aging problems. You may discover in our techniques a new
approach to a profitable increase in sales. No obligation.
Just call or write us.

Will you cut out this Pic-
torial and place it on your
present Macaroni package?
Doesn't it whet your appe-
tite? It will have the same
effect on many women shop-
pers in Self-Service Stores.

There is a qualified Rossotti representative near you. He has many
helpful facts and figures at his fingertips. A mecting with him might
mean opening new ways to a profitable increase in your Macaroni sales.

@
ossom ‘““FIRST IN MACARONI! PACKAGING''

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

ROSSOTT! CALIFORNIA LITHOCRAPH CORPORATION

SALES OFFICES: New York ® Rochestar ® Boston ® Philadelphla ® Chicogo ® Orlando ® Houston ® Los Angeles ® Fresno ® Seattle

5700 Third Street, San Francisco 24, California
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hen T2'0 Smber...

You can depend upon uniform color,

quality and granulation . . . every shipment.

Amber's No. 1 Semolina and Amber's
50% Durum and 50% Hard Wheat Blends
are rigidly quality controlled for your pro-
tection . . . to earn and keep the patronage

of quality macaroni manufacturers.

<74 . MAMBEH

e NT | SIMOUINA

AMBER MILLING DIVISION

Farmers Union Grain Terminal Association

MILLS AT RUSH CITY, MINNISOTA @ GENIRAL SFFICES, 5T. PAUL 1, MINNESOTA
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Couer plwfo

Lloyd E. Skinner was named president of the Na-
tional Macaroni Manufacturers Association at the
62nd annual convention at scenic Wentworth-by-the-
Sea, Portsmouth, New Hampshire, June 19-22, Mr,
Skinner is president of the Skinner Manufacturing
Company. He is one of the foremost clvic and busi-
ness leaders in Omaha, Nebraska,

The Macaronl Journal is rogisterod with U, B, Patent Oftice,
Published monthly by the Natlonal Macaroni Manufa:turers
Association as Its official publication since May, 1919,
Entered as second-class matter at Palatine, Ill., additional
entry at Darrington, I1l., pending, under Act of Mar, 3, 1879,
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AT THE CONVENTION

More tan 200 macioni manulaciuens
with their Limilies and allies met an the
S2md Nonusl Mecting of the National
Macaroni Manufactmens s
Wentwarth-heatheSea, Portsmouth, New
Faompshive, June 19, 20, 21, 2

Oftheers Electesd

Llosdd EoSkenmer al the Skinner Manu
Facnuting Compraamy, Ouialia, Nebiaska,
as clected President ob the Association,
Goido Merlino of Mission Macaroni Come

pany, Seattle, Washington, was elected

First Vice Presiden: Hore 1, Gioia ol
Allonso Gk & Sonse Rochesier, New
Yok, Seconnd Viee President: amd Emane
uele: Romzonic Jro of the Ronami Maca-
i Company, Long Isdand Ciny, New
Yonh, Thitd Viee President.

New Directors elecaed o the Boand in-
tlude Henny Rossi ol Peter Rossi & Sons.
Braidwood. Hlinois; James T Williams
ol The Creamette Company. Minneapolis,
Minnesota: and Vineent F. ova ol VL
LaRosa & Sons. Biooklhvi, w Yk,
Other Boand members were we-cleaed.,

Retiving  Asociation  President  Peter
Lalesit was honored an the Annual Meet-
ing bangquer. He was presented with
plague from the members inappreciation
for Dy service s President Tor the past
wa _\l’.||\

The Baad of Diteaors met on June
19 to review policy matters and finanee?
Fhey abso et with the duvam millers
fon - luneheon o view aop prospecs
amel dhunm relations policies,

On the Opening Day

Fhe Comention was lommmally opencd
on June 20 by gieetings b President
Pete LaRosa,

he Assodiation’s Exceutive Svaretan
Rabere AL ( bopresented o statement
an UWhore We Sand”. Excerpts ol this
teport oy be dowmd an page 7.

Ellis 1y English, President ol the Com-
mander-Lavabee: Milling Company, Min-

New Pr!:sudcm tries out gavel. Left to right are Robert Green, Execul
Ronzoni Jr., third Vice-President, President Lloyd Skinner,
Vice-President. Guido Merlino, elected first Vice-President,

neaj and Cliaivman of the Durum
Comminee for the Millers” National Fed-
cration, descibied “The Duram Picone™,
His talk appeas on page 10

A panel discussion ok up the points
tiscussed by Mr, Green and Mr, English
and agrecd thar qualing produces anmace
tivels paekaged and sonndly mereandized
could pue macioni consumption ik on
the upwand vemd. The paned induded
Peter - LaRe Jaek Waolle,  Ravimond
Guevissi, Mauzice Rvan, Bill Freschi, and
wins naderated 1y Llovd Skinner.

“The Esentials ol a Samitary Pl
Sury "t were given v fames [ Winston,
Ditcaor ol Reseanch lor the Associagion,
His paper will be presented i the nest
isue ol the Macnoni Journal,

Reareational Activities

While the men plased goll on the
Wentwarth comse on the alicrnonn ol
the opening dav, the Jadies were enter-
tained e a cand pany where Livors from
the: Dobecknm Company were distiib-
wted s ddolls hom the DiFrancisei Ma-
chinery Company were given among the
prises.

Fhe goll toummment was conducted on
the Callowany Jindicap ssstem Albent
Weiss ol Cleveland won the o awand.
Fedd Sills presented o sterling howl which
will he alfered for competition, and must
he won lor diee comecutive years lor
PEEIRAIENE Possession,

Fhe  Traditional Rowotti - Spagheni
Buller wis held i the evening, Tollowed
Iy entertainment in the Ship and danging
in the Wall Room,

Government Day

Reger Diltwsca openad the seeod ses
sion with o peport hom the Standands
Committee, It appears on page 23,

John L. Thovey, Depury Ditecor of
the Federal Food and Diog Adiministra
tion win wable to anemd the meeting

-

ive Secretary, Emanuele
ond Horace P. Gioio, second
is not in the picture.

Retiring Prev:dent Feter LoRosa is presented
ploque from mimbership by Lloyd E. Skin-
ner.

becanse of legiskative duties in Winshing.
ton. e semt Mr. | Kenneth Ritk of the
Department 1o present his paper, and
Mro Ktk capably answered gquestions put
to him by omobactrers in the audience
on FIXA policies and practices.

Charles E. Grandey, Ditecunr ol the
Burean ol Consultation,  Federal Trale
Commission, explained the purposes and
functions of anindusy ade practice
rates committee, e presided at the fins
meeting o the newly lormed commitee
on Fridav, Albere 8 Weiss ol the Weis
Nondle: Company, Celvelamd, Ohio, was
v ol the committee, and
Rohen M, Green, Searetary,

A Tas Progrion on Which Business
Can 1 "wis presented by Robert AL
Watters, Treasuner ol the Gemge W, Dins-
: nool Lawrence, Massachu-
in the paper the bisines,
Witters v abo o member ol the
mal - Awsociation of - Manulaciners
Fax Comminee. His presentation will be
wiven in the nest isue of the Macaoni
Jourmal,

setts, Ndtiv
AV I

Sight-Seeing Town
General Mills wok the Comventiom
group on o sight secing tomr of colonial
Portsmonth. They visited  the histnic
homes ol Gonernor Jachsan il John

%l e, regarded by the esperts s
line examples of colonial aehiteonme amd
Turnishings,

In the evening o New England hon-
bake was held on the sea shore whene
evenvane enjoved ol lolster, sweet
corn, bailed eggs, and Bankluners, This
wis followed v estertiinment in the
Ship by Bl OBy Macaoni Minstiels,
Falent included some light opera singers
Bom Boston, as well s msicians Trom
the 1 soup,

Meothe Dl busi

asosession a panel

ol grocery experts incduding Donald A,
Gannon, Ditector of Retailing lor Siop
(Comtinued wn page 42)
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WHERE WE STAND

by Robert M. Green, Executive Secretary, National Macaroni Manufacturers
Association, at the 52nd Annual Meeting

ENERAL business has leveled ol
an an eseeedingh high platean.

Sl spots have been well publicizcd in
the auta industry, testiles, Tousing stants,
vl Lanm prrices, Ban there is underlving
sirength in the coonomy indluding imves
ment dor new plants amd dmprovements,
comstiner condilence as epotted i
reeent Federal Resenve sunvey, imprinl
lonsing stants, Comennment spending fon
yoadds, stheals, Toveign aiddy ol delense,

Fhe st sigiificant stength is in g
arowing  population, aned wiowing e
chasing power, Last vear the population
of the Unitcd States increased more than
Lo 1o hiie a toral i April ol hereer
than IHT.000000 peopde, 1 s estinated
that 110000 new  Lamilios o month e
cuntenthe stepping inte the SLOBD 4 vean
(s, whitle  millions o others alieady
fumby enttenched in the aiddle meome
wronp continue toattain sl higher lew Is
of punclasing power

Change and Campetition

The cornent sitwation s mathed  In
clange and comperition. As an esample,
Supermather Tnstitate e mhers averaged
in ol 11, over ahe previons
sear e thein 190 operations. b o
the eighth veanr ina vow. store operating
exprenses tose ata lister vate than viluine,

Fownl Dusiness iy god, Peaple have in
veased their per g consimptivn ol
fodd. They are buving aore convenieno
it and prepraned dishescaml some Toods
ate doing better than others, For exanple,
meat, pouliy, she azen Toods, items
lor calovie conmters, amd Balian e
vieding o the crest ol papulaite ol Ttalian
B, monie staes amd clothing,

aul Willis ol the Grocer Manulactuers
ol Ammevica reports that the ool indusi’s
growth fon ahe past 160 veans las bieen
fabmlons.  Total  comsumption aml - ex
penditmes fon food through all diannels
ol dismibuion, have visen fom about
STHANDOIO00 i PR 1o abour SHRANIO,
OO i 1950, Didlications are that this
mad peacde STOO00000000 in 106, To
the question: “Can nikens be Turdher
broadened: Mr. Willis savs, “Delinitely,
s, praniding that we work hander and
satter o on i stk basis” He
sivs there isono Uhsed st Ap
Petites, inspized Iy greaner varieny appeal
andd tste appeal ol modern fods can I
instrumental in stimubating even gieaie
per Gaipita o] comsumption, A stomach
ey ke only enougly of the homndium
food 1o ger by, whereas the emptan

A osales Wl

of exciting, attractive foods nay WL it
up Lt sl olener,

Some Fomds Gaing Up
Somne Loy e going up — magarine is
one, amd o news release lom the AL G
Neiben Company, market pesearchers in

: B

ROBERT M. GrEtN

Chicage, the other day said the outhook
is highin bon the vine industiy. Con
smetr sales thrangle food stores e np
IN', amadist vovears Butter et
s avar span showed an 8, enthack
Fen the sear ciding Apuil 114 i
warine sales were narrow by e
previous 12 wonths s vompared with
a1 e i sansimer e el
ol hater, 1 his sevision efleaede ine pant,
lower prices due 1o Govermment poaliey

A interesting point in the Neilwn n
ne showed o UE8

pront was that
anital stock tnover in bood stores e
compared with 1 o swleonl !i~l
<items. Moteover, nangatim

al lowul sto
viclded the indepemdent guner an annual
peten ol A8 wross protit per dolla ol
ey s st fon other iems

Reasons Win

In paedicting Lovorabile Lol omtlook
fon ine, Nichen citead a0 Lavenahile
prive ditlerential ol with buiter,
improved producn spaling, greater s
tiveness o packaging, and wirler secogni
vion ol nutritional values ol o

Another «lassilication on the
Troens Toods, Cluin Store e i il
weputtel: “Fven lownl sales heaed Lo \!,
AU, Fhes were SHlusnonn. i
1k amed STTEOMO00 0 100, Distilin
viom ol sales shows that the potential s
wineh Bigher, The average toe all fosd
ehains shows anly LAY, ol otal sales in
Trosgen Toods, B sone chains alreads have
W, el expreer moes The difforenc
Tooks e like o dillerence in nmber
ol vases amed i prosational push than
any dillerence in neighborhods”

..l.ull i

Some Are Going Down
¢ doods ane going dowan, Flour con
" v down o 12002 pods
thewgh dood Brom sheat sl compiises

abot 7, ol the dier ol Nt vom
NITED

A cditorial Bame e Soanhiweston
Miller vecenthy said, Mg s il
meovarsing degiees by the stane bt
weneral coonomy. hut s own perlanm
ancein the past vear il ot mease
up o that ol insiness s whal
willing engoved o in prodocnon din
i the sear, b it oot did e heain
10 .Ippln.llll e teconds estalilishod T
s other industries or it osn reconds
o the past, and o menied b liseal
howing than o matked ap o the sen”

The Mice of Price-Cutting

O ahis poinn the el ol Aden
Ailler el Baker News wites "V il
almornial supplics prevail abimorinal
chamlising opetations are the ondve ol
e v, Dl i olostey s cunseld
with  pracing pradties that  ane wlten
dhisastinns AN millers have Disteneld
with e hid Lascination o0 the sormons
amd warnings that v folfoswed ek
deprantedd Tsther Such senmons da

woondl, Millers e aware ol tin Lallaey ol
sactilie g ||I-n||| fonr poenine tumne. of the
Lallae s it the Wyt Wi b cstoner is
I e cutiing that losses ser inwasniedd
can be nnarde up I gains i feede or o
ol a dosen amtangibles

Shaen il oie wore Liwdule oallers an
incapabile ol maintainiieg price an
ments, Lhey conldo'e doae o the s
when sinh agreements were Jegals il
nothing Das changed which wounld pronah
them swith mene lontinade vone N s
i matter ol deadenstope mdinadial o
callective Some millers whe soquall bl
est don eadership ke the s ile

plealile sales

I eveny apprenanh s L s heen lun
ven ol resulise we sozzest thar llons
provude g tew areh team 1o loak o oan
aners in ternitony ot Tos not boen oy
|nln|nl I he senebanedising o Hoar som
the ok o
o the e
ot st hie synons s

Aillers take somsobation thar these same
critivisms conhl be lovelad e other

s s stapud e b 1ot
sl bt price carring il

thistiies
What it Tahkes

e answer o the problene swas winen
Iy Corald S heomady. newhe el
president of the Millees Natianal Foddona
tone He savas “Ler's pur an oun solline
Cothes, put o heads together. T posy
vive amd enthusiastiv, 1owe o ol
el s veans T owoulid ke o see s om
batk o program which woubid e one
Basic el vesule: Dioadenane the manket
Tor wheat lonls

“Phe coomenn ol the milling nnlusoy
dovs nar preomit oun cantemplating an oy

iCumtmucd on page 20
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DEMACO HAS THE KNOW-HOW—

THE EQUIPMENT and the CRAFTSMEN

to SATISFY ALL YOUR

MACARONI MANUFACTURING REQUIREMENTS

TOP-FLIGHT design engineering combined with superior man-
ufacturing techniques makes DeMaco equipment outstanding.
Whatever your macaroni manufacturing needs, DeMaco has the
equipment for you. The complete DeMaco line includes vacuum
mixers, egg dosers, short cut presses, long goods spreaders, new
design short cut dryers and many others. The ones shown will
give you a general idea.

August, 1956
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1- AUTOMATIC SPREADER 2. SHORT CUT PRESS
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FO 1 The DeMaco automatic spreader attachment with no clectrical timers, no
Igl.ll'e «  limit switches, no brake motors and with no complicated electrical wiring,
On any existing ADS spreader, DeMaco offers you an exchange system i
which we ship you a factory rebuilt spreader and ke your existing spread-

er back in exchange,

Fi ure 2 The DeMaco short cut press with the “trade approved” single mixer
9 » equipped for vacuum. The only mixer that gives full vacuum over the

entire mixing cycle,

Fi ure 3 The DeMaco fully controlled Dual type preliminary dryer for long goodls.

g The only preliminary dryer that performs as a preliminary dryer and a
2nd stage “tempering dryer.” No costly 2nd stage dryer is required, De-
Maco also offers to convert your existing preliminary dryer o the new Dual
type on an exchange basis.

F' 4 The DeMaco sheet former. Here is the sheet former that is revolutionizing
'gure e the entire noodle industry. A new type of die is used that produces a singl«
sheet of unusual smoothness, color and cooking qualitics.

F- The DeMaco fully controlled long goods finish rooms. These newly de-
Igl.II'e 5. signed rooms expose your macaroni products to its maximum surface. Duc
to a double series of Tans, super eflicient, even drying takes place. ‘The main
time slashing factor is an advanced designed system ol re-circulating air,
with humidity kept at the optimum level by controllers and dampers. Dry-
ers are furnished complete with temperature and humidity controls, pancl
electrical controls, fin type steam coils and steam control valve,

oo g )

3 “DUAL" PRELIMINARY 4 AUTOMATIC COMBINATION SHEET 5
» DRYER + FORMER & NOODLE CUTTER « LONG GOODS FINISH ROOMS

T manciecl//acHNE
CORPORATION

46-45 METROPOLITAN AVE. ® ‘thene Evurgraan 6931012 ¢ BROOKLYN 37, N.Y.
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THE DURUM PICTURE

by Ellis D, English, President, Commander-Larabee Milling Company
at the Fifty-Second Annual Meeting

ELLIS D, ENGLISH

HE durum business is so interesting to

me and so challenging that I canceled
other plans so | could be here with you
today. 1 didn't come down here 1o cry
on your shoulder; I came down here to
put the cards on the table. 1 want 1o be
just as factual and frank, il 1 may, as I
was when 1 visited with the board of
directors yesterday, Speaking ol that meet-
ing, 1 think it is a great thing, 1 awend
to many phases of association work, as
our company belongs 1o more than 50
trade organizations. Never before have |
heen invited as a supplicr to visit with the
board of an organization such as this—
I think it was a fine idea.

When 1 was asked 1o talk about the
durum picture, 1 started chinking about
the faccts of our business and the many
problems facing us today; and 1 find my-
sell somewhat in the position of the
maharaja who was visiting his harem. He
stood over the members of his harem and
made this statement, “1 know why 1 am
here, but I don't know where to start.”

Millers Are Crybabies

1 don't think you're interested in mill-
ers’ problems so much as you are your
own, but our problems affect you and 1
think it is well for us to talk first about
durum millers. Millers are crybabies, Tra-
ditionally, they have yelled “wolll” so
many times that you folks never know
whether the woll is there or not there.
This year we've been yelling “wolfl” and
the woll's there—not only on the doorstep,
but it's a female woll that has a big litter
of pups.

I don't think there’s been a time in
history when durum millers have done
such a poor job as on this current crop
year, This is a milling problem that will
have to be solved by millers, but if you
understand our problems, you can betier
understand what we try to do on such
occasions.  You have your own prablems
and they are closer to you than ours are,

but 1 don't think you can have a healthy
and prosperous macaroni industry if you
don't have healthy, vigorous, prosperous
suppli s, Advantages might be passed on
10 one of you, or to some of you, or all of
you, to soon dissipate. There is an incli-
nmation when you have cheap raw mate-
rial, to pass that on to the consumer or
to your customer, and often you pass on
more than you get.

The milling business has been good to
me and it's been good to other people
in this room; and we shouldn’t be a
bunch of gloomy Guses. We should be
enthusiastic. We should uphold our in-
dustry; we should be part of it—not
ashamed of i, We shouldn't go on apolo-
gizing for ounelves and for our company.
On the other hand, we shouldn't down-
grade other people in the industry, be-
cause when we do, we are downgrading
oursclves — goodness knows there’s been
too much of it in the milling business.

Now, in spite of this year heing so terri-
blz, none of us have gone broke. All the
durum millers 1 know, except possibly
one, are in other businesses — they have
other means of income amd  potential
profit. 1 doubt that the owners or the
management of these companies will con-
tinue to permitc durum milling divisions
to be subsidized by profits from other
operations, So it's up to the people in
this room — the millers — to clean up the
mess they have made,

1 think competition this year has
reached the all time high of absurdity
and stupidity, In some cases it has
reached the point of brwality, Now in
talking about this a few days ago, one
macaroni manufacturer said this. same
statement applies to your industry; 1 hope
he was wrong.

You Have Problems

Now you [olks have had your problems;
number one, 1 think, has been the un-
certainty of your own raw material, un-
certainty of supplies—you don’t know
from one week to the next what type of
raw material you might be using. [ am
sure it has been very [rustrating, I'm
sure there's been a great amount of
uncertainty in your mind all the time
when you shipped your merchandise out
as to whether it would please the con-
sumer, I am sure there has been a great
deal of nervousness about a competitor or
a group of competitors having different
raw material and making a diflerent
product and might cause you competitive
problems. There have been great changes
in the buying habits of your customers
that have brought about necessity of
great expense — different  packages, dil-

ferent methods of distribution, different °

merchandising, and  different types of
products. These things have cost you a
lot of money. I know that you've spent
a lot of moncy on modernization and
mechanization, New advertising media,
particularly television, are very expensive,

You've had wide price fluctuations in
your raw materials. You will always
have opérating problems under those con-
ditions, You have had increased labor
costs, and we think these increases will
continue,

We see in our business and in other
Phases of the food field (particularly in
baking — which is closely related to your
business) an attempt to create a 35 hour
week with the objective of a 30 hour
week. We have actually seen in a few
cases where 35 hour weeks have been
accepted, As the unions force one com-
pany into that position, others will be
forced to go along. When you drop from
a 40 hour 10 a 35 hour week, you do it
without lowering take home pay.

Costs Continue to Increase

So these increases are going to continue,
They are going to be problems for you
and for us, I think perhaps the uncer-
tainty about your quality has cansed you
more concern than about any one other
thing. Bob Green's charts would indicate
that to me. I've had people in this room
and others in your industry tell me in
the last year that they would never go
back to durum il it was sold at the
premium. They have just told me that
they are going back to durumn as soon as
durum is available, I believe the latter
statement rather than the fist in most
cases,

If you are nervous about the quality of
your product, if you think durum wheat
will make better macaroni, spaghetti, and
noodles than what you have been using,
then go back to it as soon as you can.

I've read a Glenn Hoskins article in
your very fine trade magazine, the June
issue of the Macaroni Journal, There,
Glenn Hoskins said that the kind of mer-
chandise you make, the type ol products
you make, will not be decided by you
folks. These decisions will be made by
the American homemaker, She will get
what she wants, the way she wants It, and
when she wams it; and believe me, you
fellows are going to supply it to her just
that way.

If durum wheat will give her a product
she likes better, for goodness sake give it
to her. If you don't the other fellow will
and he'll 1ake your business away from
you.

Durum wheat is the kind of raw mate-

* (Continued on page 38)

IF YOUR AIM IS AUTOMATION
News for the Smaller Manrufacturer

Clormont’s Short Cut Press, VMP-1

with or without vacuum process 350 pounus per hour

EXTRA PRESS VALUE - HERE'S WHY

The Big

AUTOMATIC SIFTING DEVICE, Flour feeder sifts flour
betore flour enters mixer. 2

MIXER built within the housing forming a one piece con:
struction,

REMOVABLE MIXER SHAFTS AND PADDLES fur
rapid, thorough clc:ming. :

WATER TANK built inside the machine affording ex-
traordinary sanitation,

WATER SPRAY DEVICE. Fine spray ol water enters
mixer simultaneously with the flour to maintain uni
form mixture,

ONE PIECE HOUSING simplifies extraction of screw.
Screw extracted by removal of front cap. No bolts or
nuts to remove. Easy, one man, handwheei operation.

BUILT-IN AUTOMATIC CUTOFF ATTACHMENT.
No extension arm, no pole.

DIE REMOVAL accomplished by turning handwheel to
lower die holder.

PRELIMINARY SHAKER INCLUDED, installed under-
neath the machine.

INSTRUMENT PANEL BOARD contains pressure gauge,
vacuum gauge, amp meter and temperature control,

OPERATING MECHANISM all at operator’s finger tips.

Machine operated from floor level.

Short Cut Press, VMP-1

’
Short Cut Press, VMP-1 with Fedillini attachment

All this Plus

Optional features which extend the scope of uses to:

Production of extruded noodle dough sheet by removal of from cap
and insertinn of special attachment.

Operation in conjunction with a Fedillini machine.

g 7/
MAKE IT EASY POR YOURSELF, LSuy Clormont!




TAILOR-MADE FOR THE NOODLE TRADE
Available with or without vacuum process

(J ﬂpﬂ.City range - ‘I'wo speed motor affords flexibility for 1600 1bs.
or 1000 Ths, per hour or any two lesser outputs can be arranged.

L arge screw for slow extrusion for beuer qualivy.

l‘: ﬂgil’lECl‘Cd for simplicity of operation.

]{ ugged construction to withstand heavy duty, vound-the-clock usage.

I\rl atchless convrols. Auwtomatic proportioning ol water with llour.
Temperature control for water chamber,

() l'lly one picce housing. Easy to remove serew, cisy 1o clean.
No separation between serew chamber and head.

NCle designed die gives smooth, silky-linish, unilorm sheet.

. Litis . 1

r High Speed Noodle Cutter, Type NA-4 working in con-

Clermont Surc Mt Latiled N ] VMP-3
1 the VMP-3 for continuous 1600 lbs. per hour operations, P e

ry-
I Otﬂlly enclosed in steel frame. Compact, nean design,
junction wit

Meets all sanitary requirements.

FOR THE SUPERIOR INYOODLE MACHINES IT'S ALL WAYS o —

Machine can be @hased with attachment for producing short cut macaroni.

M&%@- Brooklyn 6, New York, N. Y., U.5. A,

¥ 3 % — I v
VMI-3 with short cut attachment.




MODERNIZING?

LOOK!

C)/ermonf Sets New Standards
in Macaroni Presses

The VMP'z, with or without vacuum process 450 pounds per hour

BENEFITS PLUS

Most versatile of all medium production prese

BETTER BECAUSE —

AUTOMATIC SIFTING DEVICE. Fl d
sifts flour before flour enters mixer. s

MIXER buile within the housing forming a one
piece construction.

REMOVABLE MIXER shafts and paddles for
rapid, thorough cleaning.

WATER TANK built inside the machine afford-
ing extraordinary sanitation,

WATER SPRAY DEVICE. Fine spray of water

enters mixer simultaneously with the flour to
maintain uniform mixture,

ONE PIECE HOUSING simplifies extraction of
screw, Screw extracted by removal of front
cap. No bolts or nuts to remove. Easy, one
man, handwheel operation,

BUILT-IN AUTOMATIC CUTOFF ATTACH.
MENT. No extension arm, no pole.

INSTRUMENT PANEL BOARD al eye level
height.

SPACE PROVISION underneath the machine for

installing preliminary shaker. Shaker is op-
tional equipment,

COMBINATION TYPE [or production of short

cuts or long goods., Long goods manually
spread. i :

i Compactness! A da/)mbiiity / Sim plz'c 1y!

By addition of optional attachments, can be applied f i
and for operation in conjunction with a FCdi"ai':‘ll:i, llm‘:h?;e!)mducuon e bl os

THE SURE WAY — guy C&mnonf.’

266-276
Woallabout Street
Brooklyn 6,
New York, N. Y.,
U.S. A,

August, 1956

THE MACARONI JOURNAL

AFTER FIFTY YEARS

by J. Kenneth Kirk, Deputy Commissioner of Food and Drugs,
Department of Health, Education, and Welfare

I'I‘ 15 a pleasure 1o be able to accept
your invitation to meet with this group,
Over the years 1 have met some of you
individually but this is my first oppor
unity of atending a meeting ol this
important Association. v s especially
gratilying to be invited 1o be with you
on this occasion of the 50th anniversary
of Food, Drug, and Cosmetic laws in this
country, which we are celebrating this
year—a hall cenury of progress. While
we in the Food and Drug Administra-
tion ure very proud of the progress during
this 50-year period, we realize that 50
years is insignificant as compared  with
the age of the macaroni and spaghenti
industry,

Others from the Food and Drug Ad-
ministration have met with you from time
10 time in the past to discuss principally
varfous matters of sanitation and the
sanitary  quality of raw materials for
macaroni, spaghetti, and noodles, The
reports we have heen veceiving from our
field offices demonstrate that as @ whole
this industry has made an excellent record
of improvement in this ficld and, frankly,
I see no point o trying to outline any
additional thoughts along these lines, Cer-
tainly, however, il any ol you, individu-
ally, have problems fnvolving the applica-
tion of the sanitary provisions ol the
law and believe that we can be of some
assistance in solving these, we will be
very glad to discuss them with you in
private.

From the type of inquity we have been
receiving from members of the macroni
industry, it seems that there are three
current matters which probably eall for
some cliscussion at this time,

The Buitoni Case

The first of these is the action which
we instituted against the spaghetti prod.
uct manufactured by the Buitoni Mac-
aroni Company, There scems 1o be
great deal of misunderstanding as 1o just
what this action involved, Probably the
greatest misconception s that the terms
of the standard of identity were violated
solely hecause the product involved con-
tained 209, of protein. ‘This was not the
case,

You will recall that the original stand-
ards of identity Tor macaroni products
were a rather simple document, defining
this article and its various forms. It did
not provide for the addition ol gum
gluten, Follow:1 g evaluation of the evi
dence tiken at a supplementary public
hearing the stanslards were amended in
1946, making gum gluten an aptional
ingredient, with the proviso, however,
that il gum gluten is wed the prowin
content of the finished macaroni product
must not exceed 139, Thus, we have

at the Fifty-Second Annual Meeting

situation where a macaroni product might
be made without gum gluten from se-
lected ingredients o result in a protein
content of greater than 1395 but il gum
gluten were used the top protein limit
was 139,

When we  encountered  the  Buitoni
product containing approximately 20%,
of protein and made with added gum
gluten, we concuded that this was a
clear-cut violation of the standard. Seirure
action was therefore imstituted under the
provision of the statute which states that
a Tood is mishranded if it s represented
as or purports to be a foud for which a
standard of identity Ty heen established
and it cither fails to comply with the
standard of identity or does not bear the
name of the article as specified in thae
standlard,

1 am sure you are all familiar with the
extensive litigation which resulted from
these seizures, culminating in the dedsion
of the Circuit Gourt of Appeals last
November upholding the Govermment's
allegations,

As indicated above, however, the clfeat
of this decision wis not 1o rule out o
s0v;, protein product, Actually, by careful
selection of all of the ingredients author:
jred by the standard dc does appear, i
least theoretically; poassible o produce an
enriched macaroni product which, with-
out using any added gum gluten, G
legally contain 209, of protein. Note thit
the enriched macaroni product standard
authorizes more ingredients than does the
standard for the unenriched iwem, 10 such
4 207, prowein product s properly made,
we see no bar under the statute (o its
labeling as “Enriched Macaroni® or “En-
riched Spagheni” as the cise may be,
along with a true and  nonmisteading
statement ol the actual protein content.
You will not that 1 said “theoretically
possible” 10 produce the 209, artide,
Actually, we hwe not comducied any in-
vestigations of our own to determine
whether such o product is commercially
feasible, and i anyone elects o market
such an article bearing the 209%, prowin
legend he may be assured that from time
o time his produce will be checked with
2 view to determining whether the prod:
uct meets the stndard amd dhe 200
protein claim.

Since the decivion of the appellae
court in the Buitoni cise we have been
approached by several groups who have
expressed the opinion that there iy evie
dence now available which, could it hiwve
been introduced an the “pum gluten™
hearing which resulted in the 190106
amendment. would hive pliced e en-
tirely ditferent light on the matter andd
probably would have justifiedd the omis:

sion of the 189 protein limitation ap-
plicd 10 the meacaroni products made with
added gum gluten, Inquiry was made s
1 whether or not the recond of that
hearing might be reopened. We do not
believe that this can be done. Neverthe
less, we didd point out that under the
so-called Hale amendment 1o the statute
any interested party is at liberty 1o peai-
o, even now, for an amendment o the
standard. The procedure, however, calls
for any such petition W include rea-
sanable grounds for the proposal amd we
Iiave expressed the view informally that
any such reasonable grounds should in-
clude data demonstrating the new evi-
dence which would justily a reconsidera
ton of the condusions reached in 1916
In other words, the Food amd Drug
Administration has by no means cosed
the doar 10 a recomsideration of the 1375
figure, provided we are supplied with a
ot basis for such reconsideration,

Labeling for Durum Content

The seeond item of curment interest i
the proposed legislation which has heen
introduced in the Congres o requine the
we of 759, of durum wheat or semolin
in any durum or semolin product, aned
that & complete statement ol ingredients
along with a percentage declaration ol
the samount ol durum or semaling shall
appear on - the label, Presumably, the
elieet of sueh a bne would he towandls
greater comsumption ol durum and
semolim.

Undoubtedly you know that it is the
cmstom for commitiee dairmen in Gon-
giess 1o invite comment on legislation
under comsideration fom - the Governe
ment Departments: who might be won-
cemd, I this cise the Seoretary al the
Deparument of Health, Education, and
Wellare has heen requested o comment
on this bill bur so far the Secretny's
conclusions lave not been annonneed.
some of the omiderations which aose
i connecion with this matter may e
of interest o you. It b been o uh-
servation that great l]u;mlilil-\ ol -
aroni products are sold whith contain
very little of these Tared wheat flovrs and,
as Lar s we Tave been able o determine,
they  enjoy  wide  consumel aceplance,
Cortainly it may well be that dhuwrum
wheat Mour or senwoling amed theiv e
pontionsin the finished products e
factors ol significanee o the consume.
The question arises, hawewer, s o
whether these are Lactors ol (ualing vather
ian of identity, You will el that
when we establishesd stiebanels ol dentin
wnder the statute I wiacaoni products,
the numubacuer was given the aption

(Continned on page 28)
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THE LONG AND SHORT OF IT

by Charles E. Grandey, Director, Bureau of Consultation,
Federal Trade Commission at the Fifty-Second Annual Meeting

CHARLES E. GRANDEY

AM pleased to be with you at your
52nd Annual Convention and honored
to speak on this occasion,

As Dircctor of the Commission’s Burcau
of Consultation, this meeting nffords a
much desired opportunity to discuss with
you problems which 1 believe we share
in_common, and 1o point out possible
solutions to them,

‘The part of my remarks which the title
of my address denotes as “The Long" of
it has to do with basic philosophies and
concepts which make your relationship
with the Commission extremely important
1o you and, in a broader sense, to our
nation and to its cconomy,

I will, of course, be expressing my views
:n‘nd not necessarily those of the Commis-
sion,

In recent years, we have heard from a
great many sources about the plight of
small business and the urgent need to
protect it It seems to me that emphasis
on the role of the small businessman in
our economy has been given added im-
petus with cach succeeding year, until
scarcely a day passes without some emi-
nent authority speaking or writing on
the subject.

I think it quite natural that increased
emphasis has been given to this problem
as the years have gone by, and that public
as well as private interest in it today s
at an all-time high.

Concern for Small Business

It has not been so long ago, when the
whole span of our national existence is
taken into consideration, that industry In
America was largely localized and by
every standard consisted in the main of
sinall businesses.

Economic progress in many lines, in-
tluding that of more rapid and cheaper

transportation, has brought with it an
understandable tendency to bigness in
business organization,

Few will dispute the conclusion that in
a great many fickls mass production and
mass distribution by large business con-
cerns has brought with it lower prices and
matle possible the purchase of more goods
by more of our people,

In a sense, mass production and mass
distribution are responsible for our pres-
ent all-time high standard of living and
our cconomic prosperity.

However, the tendency to bigness in
manufacturing and distribution which is
partially responsible for these benefits has
also brought concern lest the freedom of
opportunity 1o enter into a ficld of en.
deavor or to remain in it might be par-
tially or completely foreclosed in given
industries,

This concern is responsible for most of
the publicity concerning the plight of
simall business and for the increasing im-
petus being given to its protection and
preservation, ‘

Life Blood of Trade

The age old axiom that competition is
the lifeblood of wrade has mever been
improved upon, Qur awn nation, with its
present all-time high in national income
and individual lving standards, is the best
evidente of the truth of that axiom,

Competition generally results in: prod-
uct improvement; improved manufac-
wring methads: better distribution;
increased production; and lower prices.

Illegally restrained  campetition  may
have the opposite eflect of foreclosing
improvements, restricting production and
raising prices,

Unrestrained compztition con amd un-
fortumately has in some instances de-
stroyed the ability to compete through
inherently unfair methods and  practices,

It was becaase of our experience as a
nation with the destructive  phases of
competition that our basic national anti.
trust policies were initiated in the enact-
ment of the Sherman Act in 1890; and
extended by the creation of the Federal
Trade Commission; the passage of the
Clayton Act in 1914; the Robinson-Pat-
man amendment to the Clayton Act in
1936; the Wheeler-Lea Amendment o the
Federal “Triade Commission Act in 1988;
and the amendment to Section 7 of the
Clayton Act in 1850,

Peading Legislation

Taday, more than a doren bills are
pending in Congress having to do with
varions proposals to tighten and improve
the basic concepts of these statutes,

While men may and do differ about
their particulars and the necessity for
changes in them or in their improved

administration, these statutes have been
the product of the democratic process,
They were born out of the sum total of
our national experience as industry grew
and the destructive results of some types
of competition hecame apparent,

Because of the current publicity con-
cerning the plight of small business i is
important that we consider its present
position in our cconomic picture.

The subject of small business is of
especial interest to you becanse so many
in your industry are small concerns. Your
problems are therefore typical of l‘hc
problems of small business in our in-
creasingly complex civilization,

It is & common beliel that small busi.
ness in America is on the wane and that
we are rapidly becoming a nation of big
business.. [ want to point out a few facts
in this connection which may indicate a
contrary conclusion. :

Since 1851, our population has in-
creased six times while the number of
smzll business concerns, has increased 13
times. In 1900, there were 21 business
concerns per 1,000 population. Today
there are 25 similar concerns for the same
population. Since World War 11, the
number of business concerns has increased
by 459, as against a 1% Increase in
population. Ninetysix per cent of all
business concerns in the Unjted States
today are small businesses. 3

Nine out of every ten manufacturing
concerns in America are small businesses.
They employ about one-hall of all persons
cngaged in manufacturing and account
for more than one-third of our total man-
ulacturing output,

$mall Business Flourishes

It would thus appear that despite de-
pressions, assembly line production, and
modern methods of distribution, including
mass selling methods, the underlying pat-
tern of our veonomic development has
enabled small husiness to flourish, and
even to grow side by Jde with big busi-
ness.

Lest 1 be misunderstood in reciting any
of these Tacts, [ want to clenrly indicate
that many have contended that this phe-
nomena of the growth of small business,
us well as that of big business, has been
due in large part to the fact that our en-
tire cconomy as @ whole has been ex-
panding. Some have alo contended that
the expansion of srmall Lusiness has not
kept pace with big Lusiness.

I am impressed with the fact that big
business is «dependent in many ficlds
upon small business for essential products
and services. The reverse is also true,

That dependence in your industry is
illustrated by the fact that a large volume
of your products is distributed through

(Continued on page 30)
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CONVENTION REGISTRANTS

In attendance at the 52nd Annual Mesting

August, 1956

Macaroni Manufacturers

Mr.and Mrs. L. 8. Vagnino, American
Beauty, St, Louis, Mo,

Mr. and Mrs. Sam Arena, Vincent,
Catherine, Bobby; Mr. and Mrs, Charles
La Scala, V. Arena & Sons, Norristown,
Pa,

Mr. and Mrs, Joseph Scarpaci; Mr. and
Mrs. Frank Scarpaci, Bay State Macaroni,
Everett, Mass.

Mr. Ouno G. Roenig, The Creametie
Co., Minneapolis, Minn,

Mr. Dominic F. Palazzolo, Delmonico
Foods, Gincinnati, Ohio,

Mr. Horace P Giola, Alfonso Gioia R
Sons, Rachester, N, Y,

Mr. Robert L Cowen, A, Goodiman &
Sons, Long Island City, N, Y.

Mr. Leo C. Ippolito; Dr. Vincent Cas-
trigano, Ideal Macaroni Co., Cleveland,
Ohio,

—Mr. and Mrs. Peter LaRosa, Jusephine
and Madeline; Mr, and Mrs, Vincemt F,
LaRosa; Mr. and Mrs. Vincent §, LaRosa,
V. LaRosa & Sons, Brooklyn, N. Y.

Mr. and Mrs, Vincemt P LaRosa, V.
LaRosa & Sons, Hatboro, Pa.

Mr. and Mrs. €. W. Wolle; Mr, and
Mrs, L, R. Thurston Jr., Megs Macaroni
Co., Harrisburg Pa; Mr, and Mrs, R, C,
Bucks, Jr., Cleveland, Ohio; Mr. and Mrs,
R. C. Smith I11, Dallas, "T'exas,

Mr. and Mrs. Edward ‘Toner, Roger
and Lois, C, F, Mucller Co., Jersey City,

" Mr. and Mrs, Louis Coniglio; Mr. and
Mrs, Joseph Coniglio, Paramount Mac-
aroni Co.,, Brooklyn, N, Y.

Mr. and Mrs. Louis Roncace, Philadel
phia Macaroni Co,, Philadclphia,

Mr. and Mrs, Joseph Pellegrino, Prince
Macaroni, Lowell, Mass,

Mr, and Mrs. Vidor Cavataio, Prince.
Michigan Mac., Detroit, Mich,

Mr. Faul F. Burgess, ‘The Quaker Oats
Co., Chicago, Hlinois,

Mr. Maurice L. Ryan, Quality Mac-
aroni Co,, St. Paul, Minn,

AMrooand Mrs, Willlum Freschi, Ra-
viarine & Freschi, St Louis, Mo,

Mr. and Mrs, Thomas A, Cuneo, Ronc
Fouds, Memphis, Tennessee,

Mr. and Mrs, Emanuele Ronsond, |r.,
Richard and Theres; Mr, and  Mrs,
Roger Dilasca, Ronzoni Macaroni Ca,
Loug Island City, N. Y,

=" Mr, Henry I Rossi, Sr, Peter Rossi &
Sons, Braidwood, Mlinois.

Mr. and Mrs. Nathan J. Roth, Roth
Noodle Co., Pittshurgh, ',

Mroand Mrs. Raymond Guerissi, San
Giorgio Macaroni, Lebanon, P,

Mr. and Mrs, Lloyd E. Skinner, Skinner
Manubacturing Co,, Omaha, Neb,

Mr. and Mrs, Theodor Schmide,
Schmidt Nowdle Co., Detroit, Mich.

Mr. Albert S, Weiss, Weiss Noadle Co.,
Clevelind, Ohio,

Mr. and Mrs, Robert M, Green, N, M,
M. AL Palatine, L

Mr.and Mrs, James J. Winston, Jacobs-
Winston Laboratories, New York; Mr.
and  Mrs, Joseph Winston, Mrs, Sally
Baker, Miss Frances Miritello,

Mr.and Mrs, B, R, Jacabs, N, M. M. A,
Alexandria, Va,

Mr. M. . Donna, Mrs, Leo B, King
and Estherlee, Braidwod, TII,

Mr. T, R, Sills, Mr. John Bohan, T, R.
Sills & Co., Chicago, 111,

Allies

Mr, Gene Kuhn, Amber Milling Div,
GTA, St. Paul, Minnesota; Mr. James F.
Driscoll, Amber Milling  Div., Laguna
Beach, Calil,; Mr. Walter E. Qusdahl,
Amber Milling Div., Reading, Pa; Mg,
and Mrs. John Rodgers, Amber Milling
Div,, Lansdowne, P'a.

Mr. Conradl Ambrette; Mr, and Mrs,
E. ). King, Ambrewe Machinery Corp.,
Brooklyn, N. Y.

Mr. Robert ], Smith, Armour and Com-
pany, Chicago, 1inois,

Mr. and Mrs, V. Jas, Benincasa, Ballas
Egg Products, Zanesville, 0,

Mr, Clete Haney, Bozell R Jacobs,
Omaha, Nebraska,

Mr. Charles F. Moulion, Braibanti-
Lehara Corp., New York City,

Mr. Arthur Kohn; Mr. Hans Zogg,
Buhler Brothers, Inc., Fort Lee, N. ],

Mr. Pierce. Wheatley, Capital Flour
Mills, Minneapolis, Minn.; Mr. and Mrs,
L. A, Viviano, Capltal Flour, Jersey City,
N, J.i Mr. and Mrs. A, DePasquale, Capi-
tal Flour, New York City; Mr. W, W,
White, Capital Flour Mills, Boston, Mass,

Mr. and Mrs. Charles Chinski, Chinski
Trading Corp., New York City.

Mr. and Mrs, John Amato, Clermont
Machine Co,, Brouklyn, New York,

Mr. Herbert “Tellsfor, Clybourn Ma.
chinery Corp., Chicago, [linols,

Mr. Ellis English; Mr. and Mrs, C. W.
Kutz, Commancer-Larabee, Minneapolis,
Minn,

Mr, and Mrs, Joseph DeFrancisci; Mr,
and Mrs, I. DeFrancisci; Mr, Leonard De.
Francised; Mr, Nat Bontempi, DeFrancisci
Machine Corp., Brooklyn, N. Y.

Mr. and Mrs, James M, Deegan, Do-
beckmun Co., Cleveland, Ohio,

Mz amd Mrs. Ray Wentzel, Doughboy
Industries, New Richmond, Wis.

Mr. R. T. Kelton, Fuller Company,
Catasauqua, Pa,

Mr. and Mrs, Philip Gallagher; Mr.
and Mrs, F. W, Luttiman, General Foods,
White Plains, N. Y, __—

Mr. Lee Merry, Mr. Don Knutsen, Gen,
cral Mills, Minneapolis, Minng Mr, and
Mrs. Harry 1. Bailey, Coral Gables, Fla.;
Mr, and Mrs, P, M. Spaulding, Mr, Joe
DeMarco, New York City,

Mr. Charles M. Hoskins, G, G, Hoskins
Co., Libertyville, 11,

Mr. Heary Kuehng Mr. and Mrs. L. 8,
Swanson, King Midus Flour Mills, Min.
neapolis; Mr, and Mrs, George L. Faber,
Chicago; Mr. and Mrs. Davidd Wilson,
New York City,

Mr. and Mrs, C. Daniel Maldari, D,
Maldari Dics, New York City,

Mr, C. L. Brooke, Merck & Co., Rah-
way, N. J.

Mr. P. R, Fossen, N. Dakota Mill,
Grand Forks, N, Dakota.

Mr. and  Mrs. William H, Oldach,
Oldach Brokerage, Philadelphia, .

Mrand Mrs. James R, Affleck, Wm,
Penn Mills, Philadelphia,

Mr. Louis Petta, Mr. Louis J. Petta,
Brooklyn, New York,

Mr. and Mrs. S. B, Regalbuto, Guy
Regalbuto, Philadelphia,

Mr. and Mrs, Alfred Rossouwi; Mr.
Charles. Rossotti; Mr, and Mrs, George
Wegener; Mr, and Mrs. John M, "Tobia;
Mr. and Mrs, Louis A. Delsen, Rossotti
Litho, North Bergen, N, J: Mr. Ken
MacDonald, Chicago, Ilinois,

Mr. and Mrs. George Rulenache, U, S,
Printing & Litho, New York City,

Mr. and Mrs, John A, Viviano, Deroit,
Michigan,

Speakers

J« Kenneth Kirk, Food & Drug Adminis-
ration, Washington, D, C,

Charles E. Gramdey, Federal ‘I'rde
Commission, Washington, D, C,

Robert A, Watters, Geo, W, Dinsmoor
Co., Lawrence, Mass,

Donald A, Gannon, Stop & Shop, Hos-
ton, Mass,

James F. Sweeney, Champange Super-
markets, Manchester, N, H.

Henry Turcotte, Associated Grocers of
New Hampshire, Manchester,

First Son

Steven Jellrey Grass was born June 28,
1956. His proud parents are Donald and
Roberta Grass of Chicago. Papa works
for the L J. Grass Noodle Company with
grandpa Irving Grass,

Renews Membership

The Munent Noodle Company ol
Columbus, Ohio, has renewed its member-
ship in the National Macaroni Manufac
turing Association and is contributing to
the National Macaroni Institute,

Kurt Eichler Passes Away

Mr. Kurt Eichler of the Eichler Noodle
Company, Long Island City, New York,
passed away on June 25, He is mourned
by his [riends and associates In the in-
dustry,

REMEMBER THIS . . .

« « « when youw're ready to buy durum producis!

Milling of durum products requires constant supervision to assure
uniformity and quality of product — terms that have long been syn-
onymous with the name King Midas,

The King Midas durum mill pictured here specialices in pro-
ducing macaroni amnd spaghetti llour, '1"]155 mill is ideally located
for its purpose in the “air conditioned city” of Superior, Wisconsin,
The cool summers and the low humidity are ideal from a milling
standpoint, and are further assurance that quality and uniformity

of product are maintained,

While it is fitting that the growing movement of bulk semolina
shipments should have started at this modern mill on the shores of
Lake Superior, the facilities for bag shipments are also unexcelled.
Both bulk shipments and bag shipments are loaded in the mill's
completely enclosed warehouse, where they receive every protection

from the weather.

All these advantages are in keeping with our long standing policy

ol progress and service, and our pledge to the macaroni induslrr o
consistently deliver the finest quality durum products and the by

in service.

BING iy A

i N

Durum Products by

i

KING MIDAS FLOUR MILLS ® G660 GRAINE

.F-L.Q.UR' MILLs
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CONVENTIONS ARE FUN

ACARONT mecnimzs have duwen
ke i et veats withe mone
ated mene Lonilies coming 1o the esones
s as comvention sites. Notonly docs
Jrajet 2ot pone o ol the Liasine s sosspons
Lot seany timmes e wors withe e 1o
learn alwnnt purrition. publiciy, o whia
teowenmee o e e grocery son
Vo the socials o Wentwonth was
the hing Mitdas veceprion and Tnnchoo
eapecially fon the Ladies, Ihe pivtines an
thiis paze show the Troastesses Lol s ol

the ganests,

Hostesses at the King Midas party for ladies: Mrs. Lester Swaon-
son, Mrs. David Wilson, Mrs. George Faber.

Left 1o right: Mis | DeFroncisci, Miss Catherine Areno, Mrs,
Guorge Rulenocht 1peering around!, Mrs. Sam Arena, Mrs,

A A Frye.

Clockwise: Mrs. P. M. Spaulding tback to camera), Mrs. John
Amato, Mrs. R. J. Guerissi, Mrs, V. F. LaRosa, Mrs. Alfred

Rossotti, Mrs. Roger DiPasca.

The obombake on the seoomd evenming
ol the convention was an unigoe atban
remimding all thar ahey were in Naw
P uglaond Paollow iog the  leasting, cotel
N T RN O RS RIS

I i huded openatic palent T Bostonn,

Ll 1 was by

plus the msical abilites ol Jow Pelle
w1t Gioninen. Walier Onsdahil.
Tes Dhonston amd evors ome i the whale
gtaup wlhn poined e Cosnnnin
ATHEI ] 8

Fictures bom the waditional Spaghenn

Butler. Linmons ety pt om the g
Vgl ol evers mcaront consvention byt
Ressonnr boherse A anl Chandes s ol
the i colleagues appea on page S0 Ihh
cantes Do bl amtapraston colid cors and
dE e nomings aceompany e sp
shotnr e make a0 s npiions spie ul
Sight sccing, s ot b el
Aills, 1ok cvervon o istonie hoies

coimtal Pontsaonithe folled T e

the Ren Kingzham

Left to right: Mrs. V. 5 LoRosa, Mrs. Damicl Maldari, Mrs.,
V. P. LaRosa, Miss Josephine LaRosa.

Left 10 right: Mrs. N. J. Roth, Mrs. Samuel Regalbuto, Mrs
Chaorles LoScala, Mrs. Joseph DeFrancisci.

Lelt 1o right; Mrs. P. M. Spaulding, Mrs. Williom Freschi, Mrs.
T. A. Cunco, Mrs. Harry Bailey, Mrs. Lloyd Skinner.
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NEW ENGLAND CLAMBAKE

R

Left to mght: Al Rossotn, Bob Cowen, Henry Ross and Paul

let ht: John A. Vivieno, Bill Fresch
Slivithe Seahoear o 18 Pa : Burgess watch Don Knutyen and Lee Moy prepare lobster

Dominic Palezzolo, and Lloyd Skinner

LA
DA
B

u«%%‘ :\lt.", \

okl

Mreoand Mrs

Lefr 1o Right - M Donna Roth, Charles Rosaotn

y » P oig, Teny and Agnes DePasquale,
Left 10 night: Horace Gion ( Letivo Righl M. Do, vt 8 3. Roth, Ch

Mrs Louts Viviano, Hans Zoga, Arthur Kohn, Rosalie and Dan
Maldari. Frances Mintella, Lows Viviano, John Bohan, Ted Sills

Left 1o Right o Theodor Schmadt, Jiny Adflueh . Jum Adbivce

r d tront of Mr.ond Mrs .
Around the table: Thurston boys stand in Ul 1o, Rigkt: Theulr St et chy Sl At

Davr Wilson: Jack Wolle, Bill Oldach, Walter Qusdahl, Mrs
Thutsten, Les Thurston
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Where We Stand —

Contimuedl oo puige 7,

peoditne ol millions, bt there s o
cetling on oamgenunin o cnthusiasi o on
o]l wdeas Wil s comminication
awhiat it as ey o sty can be ol and
the govsdness of oo T whear beconies
asaeepred s the gondness ol milk, e
Btten, oo 1900 cats, Howe wenk togethnn
for o commmony cond we will b omasedd
what we would individually goin™

Maconi o Dead Cener

What abone macnoniz The macaroni
business s o dead center. Daring o
wat we o stong upstrge ol yonstme
aceeptanec, polably due e tioming,
] somnetling al g reaction alter tation
ing was pemencds ot Bresn 19009 1o 190500
there was o steady wpswing mosales Then
e DB vise and e darimme paalilem
with blemds, wddinives, ol the v
proswess Siee i time we luve hoen o
A platean

A cmmpetition imorcases T athe
Towmds, Bronn ampentcd macnoni. amnd e
tween bands ol mewaroni, there ane bow
tesulte by et ki the 2t plants o
the 1907 comsis have shirunk e I8 o2y
mergels e units go toecether e
stiengthen thomsehves, o e stione
swallons the weaks 08 dinorsilcanom
Do doodss vl sies. packazing ol
vt Beams o other dliied gy e
ate new comnmon b the andistsy . 01
ponations ol here as the eal salvation
tcer proliders Bnprened guedin, ek
azing, advernsing amd solling v
et i conmal ol mens wectheeds il
it ks

Tuneovations st e Tzl alwan
thaowesh sdeas aned anlormetian ol T
oowhore the Yssocatom sl Nl
Mavaron Tostiture ane onzanizcd 1o hdp
o

Aot i Manhets

Wit b we koo oot v ks

Veothe oy etz e P20 ol

More from the Clambake . . .
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again i 1 Jolie Betjemann ol AL €
Neilsen Company branghe findings ol
sunvey that showed macaroni producis an
med by practically oversone b thae
white collar workers and widdle amd up
et ceonasini '.u-lllll\ cotistime mene 1than
the dower ventomne o, e sl
that Lomilices with childen were panticn
Lonly good comsamers ol macatoni prod
tets e also indicated thae there was o
wreat dleal aboun e comsmption habies
al the public e we don’t konow alinn

W do hnow o the consalidaed con
st alvsis pur one by pewspapers ol
21 markers fromm Naoe v Honolulu, that
wacaroni s wsed by ahowt 0 an al everns
10 peopde. TG petcentage ol s wes up
20 e 1 amd 1S w1l 1
b than P91 o these 21 ke

I Takes Promotion

1 |un|l|l HAC i |||-u|||||\ then 1l
answet togieater sales s 1o ger them o
wse them oltener, Flos will ke education
anad proanotion. Yoo will hear soane ol
the mleas thoe the Natiomal Macaom e
sttt hues lon promoting mecnoni prod
wets fomn Fodd Sills 1 owomld Bike 1o men
v the Reswhodeller din dosenibiodd i il
Jume 12 dssue of ook imaazim I his
e pons concal Boonds Back uge i a0 o
st ol impertanee. Pronvins ane sl
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SUEPSING I ease i e it ] ke
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spahent appears proonmently. Now we
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and rurn i o distiner advantag

Anthin prossibile e ol promotion lics
e an nlea avaneod Ty Plosand DieGaal
Poclessan ol Fownd Loompnmnes o Connell

Left to nght: Mrs. King, Mrs. Peter LeRosa, Vincent 5. LoRosa

and Mrs LoRosa, Ed King and Pcter LaRosa with bocks to

canmwra
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iiversity, He paimed out 1o the Gaomeen
Aannbacners ol Vimerica mecnng
New Yok Lst Ladl ahan one of the few
times that the meden Lamily 2eis 1o
wether s at mealtome, Mealtime could s
promoted as an important social st
v~ o tne when the sonnger membons
ol the Lamily e tained in comtes, e
aquette, manners, and other social wraees
e svemns toome that there s an oppariun
i here i the o indusiy 1o o
themselves and thein customers some gl
in this area,
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vlul pictaee, and here ane e appreals
that they s Bon sellingg spachont ol
mweathalls, 10 looks goml simells wod.
anel tostes pust wonedentul mnghiy st
ishving cating o evershody i e Lol
Vi nrivions' Fvens sonving supplies
proteins and cnerey whieh ohilihen and
sl papras el cven dav ol
the werks Pase® S Yowwan by ot
shomir the time 0 takes o ser the rabile
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oy prrices bae e costs dess o aea
stz Neod we sy oo’

S there v ane

Comlusinns
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and byothe andivadued gided wih new
wleas amd Lacrs gleaned o mankor 1
seatel Oun pondices st be sald with
al Uate meangins oo s o the v
st il prresition 1o Ln|n (TSI T
wrome s shelves

Focvepeat Mo bvnmedy's saee comnse |
Iowe wonk togethes lon o coamon cned
weowill B maed o whor we o wonlhl o
dhvadially wonn™ We can eather 2o down
Bk postatos o e Bike ane o

Phil Spoulding wotches the Scarpact fomily enjoy the clom-bake
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Maldari Dies are known for Quality, Workmanship, Precision—
and Maldari is known for Service, Reliability, and Guarantee

IHE MACARONT JOURNAL

D. Maldari & Sons

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

Manufacturers of the finest Macaroni Dies distributed the world over
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TO SUIT

YOUR
BUILDING

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.

THE MACARONI JOURNAL August, 1956

b

STRAIGHTY
LINE

Soml-Finlsh Dryer
attached to front of
Preliminary Dryer.

FLOOR
ABOVE

Three Seml-Finlsh
Dryers connected by
Positive Automatic
Transfer Mechanlsm
to threa Preliminary

Dryers on floor below,
Finlsh Drylng Rooms
adjacen? Semi-Finlsh

Dryers, sliminating

elevator use for
long goods fruchs.

MACHINERY CORP.
156 SIXTH STREET, BROOKLYN 15, N.Y.,US.A.
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ONLY DRYING
SYSTEM

L

TO FINISH DRY IN ROOMS

Spaghe'H'i (up to .075")
Macaroni

Within 24 Hours

L

b

and
Straight As An Arrow
With

NO STRETCHING:

5
0

T e o e e R I
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After 50 Years —
(Conlinued from page 15)

of preparing them from semolina, durum
flour, farina, flour, or any combination
of tyo or more of these. It has been
suggested that, as factors of quality, the
durum wheat flour or semolina content
of macaroni products deserves considera-
tion for standardization under the terms
of the Federal Food, Drug, and Cosmetic
Act which provides also for the estab-
lishment of minimum standards of quality
for food products. Under the law any
such standard would have to be one
which would promete honesty and lair
dealing in the interest of consumers, As
you may know, the law provides that
where a food falls below a prescribed
standard of quality the label is required
to bear an appropriate legend reading,
“Below Standard in Quality,” along with
the words “Good Food—Not High Grade,”
or, in place of the latter, there have
been instances where the reason for the
low quality is given. We expect that the
Department’s decision vill be made very
shortly, but, of couny, under the circum-
stances, you will appreciate why we are
not in a position to forecast just what
that decision will be,

Going back 1o the standard of identity
providing for the various Hours to be
used at the option of the manulacturer,
it must be kept in mind that the present
terms of the law do not require a label
declaration of whether or not durum or
semolina is wsed, We have the impres-
sion that some members of this indusiry
have, for example, revised their formulas
su that they are now using linde or no
semolina and yet for reasons of their own
have continued to use labels which cither
state that the product was made from
semolina or use the name semolina in
such a way as to create the false impres-
sion that this is present in substantial
amounts. 1 am sure you are all aware
that during the past few years we have
not heen able 1o devote very much
regulatory attention (o mishrandings un-
der the law, since we had 10 devote our
limited facilivies to matters which we
felt were of relatively more importance
to the consumer, Nevertheless, you must
all recognize that this type of misrepre-
sentation cannot be allowed to continue
unchallenged. I commend to you all when
you return 1o your plants that you review
your labels in the light of your present-
dtay formulas and take immediate sieps 10
climinate those labels which are likely 1o
mislead as o e composition of* your
products,

Labeling for Sodium Content

A third item which has been raised re-
cently involves the desire of some manu.
facturers 1o market their macaroni prod-
ucts wider labeling making the products
attractive to those on low-sodium diets.
These products are made without added
salt and under the law there is no objee-
tion to a truthful and forthright state-

ment of that fact on the label, When such
a statement is macde, however, it is held
that the product is then subject to certain
regulations  promulgated under  section
408 (j) of the statute, In this particular
case the regulations require that the label
hear a conspicuous  statement  setting
forth, first, the number of milligrams of
sodium present in 100 grams of the prod-
uct and then the number of milligrams
of sodium in an average serving. The
manulacturer is, of course, required to
maintain sufficient manufacturing control
to be sure that the sodium declarations are
accurate, In this connection, keep in mind
that sodium may be introduced into foods
in various ways, as, for example, through
the water used, especially i treated with
a water softener, 1t must be kept in mind
that there is no easy way of avoiding this
control since a substantial overdeclara-
tion of the sodium content also results
in mishranding, The individual who is on
a lowsodium diet normally must keep a
cineful record of his sodium intake and
an overdleclaration will result in his hav-
ing to cut down on the intake of some
other fond because as far as he knows
his sodium limit for a particular day has
heen used. In our regulatory work we
are checking on the sodium declarations
made and have found it necessary to take
legal action against food products found
to be mishranded not only because of the
presence of more sodium than declared
on the label but also because of the
declaration of more sodium than is actu-
ally present.

Again, if any of you have problems
involving the application of the Federal
Food, Drug, and Gosmetic Act, our doors
are always open 10 you,

Standards Committee Report
by Roger Di Pasca

TIIE following report is submited to
cover the activities of the Standards
Committee for the period February, 1956
to this date, Inasmuch as a full and
complete report was rendered. by Mr,
Giordano at the Winter Meeting, said
report cowvering activities from June, 1955
to Jameary, 1956, it is the commiuee’s
apinion that this report—in the interest
ol brevity —should be confined to cur-
rent matters, so as (o supplement rather
than repeat. what was reported at the
Winter Meceting last January. Accord-
ingly, the only items properly within the
scope and purpose of this commitiee at
the present time are the events occurring
after the termination of the legal pro-
ceedings instivmted by the government
against Bultoni Co,

After the press release which was pub-
lished in the Macaron1 Joursat — which
said release by Buitoni Co. indicated that
that company was preparing to market a
product with a label approved ‘by the
F.DA, = our then Clairman, Mr. Gior-
dano, wrote to the F.D.A, on April 5th,
On April 13th, Mr. J. K. Kirk replied to

August, 1956

the effect that, while section 16.1 (2) (5)
will not permit the addition of gluten if
the finished macaroni product contains in
excess of 139 of protein, there is no re.
striction on the protein content where no
gluten is added. His letier went on to
point out that the standards, as written,
authorize the manufacture of an enriched
macaroni product which, at least theoret-
ically, can contain 20% of protein and —
properly labeled — such a product would
be legal. Proper labeling would include
a truthful and non-misleading statement
which sets forth the actual protein con-
tent of the food,

To the present time, this commitiee is
not aware ol any official approval given
by the F.D.A, for the marketing of a so-
calledd “High Protein  (209%) "Enriched
Macaroni Product.” As ol May 8, we have
been informed that no such label or
product was scen by the F.D.A. As re-
gards the standard for enriched macaroni
products (Sec. 16.9), it remains to be seen
il 209, of protein can be reached, using
the specified vitamins and the permitted
quantities of optional ingredients. While
subdivision (5) of the above section per-
mits the addition of vitamins and calcium
in the form of dried yeast, defatted wheat
germ, enriched vitamin or enriched flour,
or hy the direct addition of the vitamins,
subdivision (4) limits the amount of de-
latted wheat germ to 5%, Since no gluten
ar casein can be added, it remains 1o be
seen if 209, of prowcin can be reached.
This is probably the reason why Mi, Kirk
used the expression “at least theoretically”
when stating in his letter that the product
could contain 209, of protein under the
standard for enriched macaroni products,

When, as and if such an enriched mac-
aroni product makes its appearance on
the market, the protein content will be
checked and an assay made of the vi-
min levels, If any manulacturer can actu-
ally make an enriched macaroni product
with the limitations on wheat germ and
using the prescribed levels of vitamins
amd achieve a protein content of 209,
the product would, in the opinion of the
F.D.A,, be legal, Labeling, of course, would
have to be truthful and not misleading.

Bird Feed

Ruth Stroh, a school ieacher in Cockeys-
ville, Maryland, writes: “I enjoy my
macaroni and cheese, and my macaroni
and bean salad more than [ can tell you,
But, as a teacher, may 1 tell you of other
usest Some binds, such as robins, love
spaghetti on their Teeding statlons. Also,
1 know little girls who love macaroni
jewelry, They paint the picces with water
color, string them, then adorn themselves,
Macaroni is useful in school for counting
and science experiments showing absorp-
tion. There's nothing like an ‘alphabet
soup’ set of letters to arouse interest in
reading and spelling. Some litte boys use
lengths of macaroni for wltistles, and some
say egg noodles make the best fish bait

they ever used.””
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AVAILABLE ON REQUEST. .. an8 x 10 inch color transparcncy or black and white print of this photo to use in your own advertising.

How appetizing dishes can help you sell

all t of families. So they are sure to enhance the
nqrafl?l.gyr of ysc’)ﬁ(:sprnduct. Get these delicious rccipes_tlmt can
help sell your products to grocers and eonsumers alike. Cap-
italize on them—in your advertisements, on packnge labels
or inserts, and in your sales literature,

OLD-FASHIONED MACARONI AND CHEESE is just one of many
appetite-whetting recipes Betty Crocker, of General Mllli‘i.
hau developed to help you sell more of your products. Here's
how. Just feature the macaroni-spaghetti recipes in the
booklet at right as an extra service to your customers, g}oo_d
recipes help them get the most from your product . . . like it
better . . . want it oftener. That's the way Betty Crocker
builds fast repeat sales, and she's known to millions as the
very symbol of food quality and service. 4

General Mills has already home tested these recipes—

THIS 12.PAGE RECIPE handbook Is available now—
with room on the cover to imprint your name and
address, For sample and quantity price, ask your
General Mills salesman or wrile to Durum Sales,
General Mills, Minneapolis 1, Minnusota,

DURUM SALES General Mills

MINNEAPOLIS 1, MINNESOTA
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Long and Short —
(Conlinued from page I6)

large chain stores, You are, therefore, in
part dependent upon their mass distribu-
tion methods for the volume of business
you enjoy, They, in turn, are dependent
upon you as onc source of the multiple
products they sell.

This interdependence should give your
industry, businessmen generally, the Con-
gress, and the government agencies con-
cerned, an increased interest in the en-
forcement of the whole body of antitrust
law and bring about improvements in
enforcement and in the laws o meet
whatever new  problems our changing
economy brings.

While I would not contend that our
national antitrust policy and enforcement
activities are entirely responsible for the
phenomena of the continzlug important
role small business now plays in our
economy and its relationship to big busi.
ness, I would most emphatically contend
that those basic concepts first enuciated

* by the Congress in statutory enactments

and therealter expanded upon by the
courts and the Federal Trade Commis-
sion, have certainly been an important
and vital factor in preserving the ability
of small business to remain competitive
and to play an important part in our busi-
ness life, ‘

I would point out that the same cco-
nomic factors of improvement, mass pro-
duction and distribution, which have led
to our present prosperity and the ten-
dency to bigness in business, cannot be
expecied to stop awtomatically at any
given level or to remain static,

Laws Help Competition

It seems obvious to me that for this
reason it is increasingly in the interest
of the public, and of every individual
businessman, that our antitrust laws be
impartially, promptly and vigorously en-
forced and constantly improved to avoid
the destructive competitive effects that
natural tendency sometimes brings,

Since many of you are small business-
men whose operations are dependent in
part upon others for cssential supplics
and distribution, I ask you to consider
the cconomic frecdoms you enjoy as a
result of the administration by the De-
partment of Justice and the Federal
Trade Commission of the anti-trust laws
and the statutes prohibiting unfair meth-
ods of competition.

To briclly illustrate, I point out that
you should be able 10 buy your equip-
ment and raw materials as cheaply as
your competitor can. Il you are unable
to do so, you should have to pay no
more than the difference in the actual
cost to your supplier by reason of the
manner in which he manulactures, sells or
delivers his goods to you as compared to
your competitor, On the other hand, you
should be able to buy only those products
you wish to buy from a particular supplier
without having to purchase other prod-
ucts in his line,

The supplies you buy should be pur-
chased at prices which have been arrived
at in open competition and which reflect
the advantage of price competition,

In addition, you are entitled to rely
upon representations made to you con-
cerning the grade or standard or quality
of the materials you purchase.

The benefits I have mentioned are but
a few of the many and are only a part of
the American economic story,

You are entitled to capitalize on your
own ingenuity, resourcefulness and ability
to obtain your customers without having
the prices you charge fixed by others,

Your customers should not be allocated
to you by your competitors.

You should not be placed at a competi-
tive disadvantage by unjustified price or
other discrimination on the part of your
competitors.

If you are capable of producing a
better product than your competitors
you are entitled to have your potential
customers purchase that product from you
without your being precluded from the
market by exclusive dealing and full line
forcing practices of your competitors,

Of Special Interest

Two facets of these henefits may be of
especial and increasing importance to
you, Section 2 (d) of the Robinson-Patman
Act prohibits advertising allowances not
made available on proportionately equal
terms to all other competing customers,
* Section (c) of the same Act prohibits
the furnishing of services or facilitics
in connection with the processing, han-
dling, sale or offering for sale, of products
upon terms not accorded to all purchasers
on proportionately equal terms,

As scllers ol goods to grocery stores you
are required to comply with Section 2 (a)
ol the Robinsan-Patman Act by not ille-
gally discriminating in price between dif-
ferent purchasers of your products,

You are afforded 2 measure of protec-
tion by Section 2(F) against pressures
which some buyers may put on you to
accord them prices which are discrimina-
tory and violative of Section 2 (a). Section
2(f), as you know, makes it illegal for the
buyer to knowingly induce or receive a
discrimination in price prohibited by
Section 2 (a).

Some of you may have experienced
pressure from buyers to grant dispropor-
tionate allowances to them in violation of
Section 2(d) or to furnish services and
facilities in violation ol 2(c).

Promotienal Allowances

It has been gencrally thought that the
Robinson-Patman Act did not make it
illegal for a buyer knowingly to induce
or receive allowances or services and
facilities violative of Sections (d) and (c).
This is for the reason that Section 2 (f) is
limited by its language to the inducing or
receiving of “a discrimination in price.”

Recently, the Commission ssued com-
plaints against eleven manufacturers of
food products, charging violation of Sec-
tion 2(d) of the Robinson-Patman Act.

August, 1956

The complaints charged that the cleven
granted promotional allowances to one or
the other of two grocery chains and did
not make the allowances available on
proportionally equal terms to their other
competing customers, Simultancous com-
plaints were issued against the two large
gracery chain recipients of the allowances,
charging them with violating Section 5
of the Federal Trade Commission Act by
knowingly inducing and receiving the
allowances alleged in the cleven com-
plaints against the manufacturers o be
violative of Section 2 (d).

Cases on Trial

These cases are now in the process of
trial and no one can predict the final
outcome, The basic theory underlying the
Seciton 5 complaints against the chain
recipients of the allowances is of interest
to you. The theory involved is that the
practice of inducing the payment ol
alleged allowances is an unfair method of
competition in violation ol Section 5 of
the Federal Trade Commission Act be-
cause the inducing and receiving of prel-
erential advertising allowances affords an
unfair competitive advantage to the re-
cipiens thercof.

The two cases against the grocery
chains are ploneer cases. No previous case
has held that the practice of inducing
violations of Section 2(d) or 2(c) of the
Robinson-I'atman Act by buyers is an
unfair method of competition in violation
of Section 5,

I the complaints in the two cases result
in final orders, manufacturers and sup-
pliers will be afforded the same type of
protection against pressures by buyers to
grant them allowances or services viola-
tive of Section 2(d) or 2 (¢) of the Robin-
son-Patman Act now accorded by Section
2(f of that Act where price discrimina-
tions are involved.

Arca of Mergens

Anather antitrust arca you are vitally
interested in is the problem of mergers,
We are now in the midst of the third
great merger wave in our history, The
fact that since 1948 the food industry
ranks second among industries with the
largest number of acquiring firms is of
immediate interest to you, You will want
to know how the law affects you and
your competitors where mergers are in-
volved.

Although this is the most rapidly de-
veloping area in the field of antitrust
law some of the major guideposts can
already be pointed out.

In the first place, it is obvious that
there is nothing illegal about a merger
as such, In fact they often serve to benefit
our cconomy., Congress has, however,
banned certain mergers in clear and un-
mistakable language in Section 7 of the
Clayton Act. That section provides that
no corporation engaged in commerce may
merge with another corporation engaged
in commerce, either by the acquisition of
its stock or its assets, where in any line
of commerce in any section of the country
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How Séminrichmnt Gives Your Macaroni

ASALES ALK

Easily and F.conoi_l. .

i
athod macaron
with B-E-T-l:a',“l‘hu original foo
enrichment tablet.

an overwhelming majority of today's shoppers
aszy rﬁrﬁtion conscious that enriched foods just naturally
gell better, And that's as true in macaroni products as it
i3 in bread, milk and other foods. Customers know enrich-
ment means better health . . . alert manufacturers know
it means better business,

And this profitable sales plus can be added to yfn!r
macaroni products at nominal cost through Sterwin's
Enrichment Service, For Sterwin, originators of standard
enrichment agents for both batch and continuous process
macaroni production, are long-experienced specialists in
easy, accurate and economical enrichment.

58 maca- - )
Enrich “"\'f'":::;\m' original Sterwin Enrichment provides a strong selling point well
ron! wll:“: enrichment mix- worth stressing in your a:!vertisix}g and on your package.
wwreh dusethe Sterwin Faslet, You'll be agreeably surprised at its low cost.

rean
- $ae your Slerwlin Technlcally Tralned Reprasantative er
write direct for prices and detalls, No obligation of course.

Storwne Clomicalb..

Subsidiary of Sterling Drug Inc.
1430 BROADWAY, NEW YORK 18, N. Y.
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the effect of such acquisition may be
substantially to lessen competition, or
tend to create a monopoly,

The boundary Jines thus laid down
have not as yet been defined by the
courts, The guides provided by Congress,
however, are there and it remains for
experience to answer specific questions
they pose,

For instance, we know now that the
law intends 1o deal with the injurious
cllects of such mergers in their incipiency
and well before they have reached the
proportions of a monopaoly, We know also
that the requisite injury or  potential
injury to competition need not be na-
tionwide but may be only "in any section
of the country.”

Clarification Sought

The Commission, in conjunction with
others, is striving to secure the legislative
enactment of further improvements and
clarifications in the law. Perhaps the most
important of these is in the remedy to
be employed, Under present law, the
only remedy available to the Commission
Is 1o order a divestiure,! However, in
an already accomplished merger ol size-
able corporations, it can be vinally
impaossible 1o unscramble the commingled
assets, Congress is at present considering
bills which would require corporations,
where the acquiring and acquired cor-
porations, including  subsidiarics, have
combined assets in excess of $10 million,
to give the Department of Justice and the
Commission 90 days notice of a con-
templated merger, Another pending bill
would give the Commission authority 1o
apply to the Federal counts for an in-
junction restraining the merger until the
merits of the case can he determined,
Chairman Gwynne has stated that the 90
days notice provision should be helpful
to those considering a merger, because
after their counsel has approved a pro-
posed merger as legal he should be in-
terested in getting the facts upon which
he based his judgment hefore the Com-
mission's stafl at the earliest possible date,

Under Section 7 of the Clayton Act,
your industry has been and will be
afforded protection against one of the
greatest dangers to the continued exist-
ence and prosperity of small business,
namely, mergers which may substantially
lessen competition or tend 1o create a
monopaly.

The Commission has made available to
corporations  contemplating  mergers an
informal procedure 1o assist in avoiding
illegal acquisitions,

Inquiries from parties interested n
acquiring cither the stock or physical as-
sets of another business should be ad-
dressed 1o the Secretary, The facts relating
ta the proposed transaction may be sub-
mitted either in writing or in conlerence.

IClayton Act, Sec. 11; Address by Chalrman
John W, Gwynne before American Pharma-
ceutlcal Manufacturers Assoclation, April 9,
1956; Union Bag and Paper Corporation, et
al, Docket No, 6391,
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Further conferences and submittals of
information may be required. On the
basis of the [acts submitted by the par-
ties, us well as other information avallable
to the Commission, the parties are in-
formed whether or not consummation of
the merger would be likely to result in
further action by the Commission. The
opinion thus expressed is not binding
upon the Commission,
You Enjoy Benefits

Before leaving this account of the
competitive freedoms you now enjoy, it
would not be fair to you or the govern-
ment to fail © point out that the above
benefits you enjoy are anly a part of the
American cconomic story, Those you sup-
ply are entitled by the same laws and
by the same token to receive the same fair
treatment from you.

Your customers, in turn, should he
able to rely upon the representations you
make to them concerning your products
and to buy as cheaply from you as their
competitors can. They ought not to have
to buy all of the products you produce
in order to obtain the one they need. The
prices they pay for your products ought
also to be fair and arrived at through
open competition in your industry.

Without these heritages of free enter-
prise, 1 wonder today if we could say with
as complete sincerity and  truthfulness
that in America small business and big
business in many industries work side by
side and are dependent upon cach other,
I wonder also il we could continue to
look forward to these same opportunitics
in the Tuwure,

I am not naive enough to believe that
the millenium has arrived when all of
these cconomic benefits are being realized
in every industry or to the fullest extent
possible in any industry,

I am suggesting that these economic
hencefits and freedoms are in a real sense
responsible for the ability of industries
such as yours to continue to prosper
and to expand.

How to Keep Them

I have said all of these things to in-
troduce this thought, The Federal Trade
Commission was brought into being to
assure, within the framework of our Con-
stitution, the right of men in every in-
dustry to enter business without illegal
restraints and restrictions and by their
own perseverance, diligence and ability
to reap the returns which the private
enterprise system holds out to those who
are willing to take the incidental risks,

I want also to emphasize that the
cconomic freedoms of enterprise our laws
alford bring commensurate risks, We must
not, while enjoying the benefits of those
Ireedoms, employ autocratic or dictatorial
tactics to avoid those incidental risks.
Ta do so is 1o gear the economy of the
industry employing such tactics to the
level of the least efficient member, and
destroy the benefits of competition,

There are only two ways that the laws
administered by the Commission can have
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the desired effect in any industry,

The first is through education as 1o
their applicability and their value, lead.
ing to voluntary compliance with their
concepts, :

The second is through legal action in
individual cases,

The trade practice conference proce-
dure, initiated in 1918, implements a
part of President Wilson's expressed in-
tent when he requested the Congress to
create the Commission, namely, to provide
advice, guidance and information which
can be supplicd by an administrative
boly,

The trade practice procedure from thay
inception has grown in stature and in
adaptability for use by industries.

To make the procedure most ellective
we are endeavoring 1o spell out in the
rules in understandable language the
requirements of the laws administered
by the Commission as they apply to the
particular industry's practices.

We have adopted a new standard in-
dustry committee provision which auto-
matically superseded the old provision
in your rules, and your industry moved
promptly to establish a committee under
its authority.

Your prompiness in establishing  this
commitiee provides added assurance that
the rules for your indusiry can be made
an ellective instrument for the elimina-
tion of all existing illegal unfair prac
tices.

Purpose of Trade Rules

Trade practice rules are not promul-
gated 1o engender litigation, They are
designed to climinawe the need [or it

In the ficld of deceptive practices, the
Commission’s  Burcau of Consultation,
under the rules, sceks to foster voluntary
compliance in individual cases as well
as on an industry-wide basis,

In the ficld of antimonopoly, we can
only advise and guide, Violations, under
Commission policy, must be and are han-
dled by our enforcement Burcaus,

Enforcement of the Jaw and the rules
is solely the responsibility of governmem,
Your industry committee will, however,
play a vital role in the cffectivencss of
the rules. Upon it will largely fall the
responsibility for keeping your industry
apprised of the rules; obtaining inter-
pretations wherever necded; and weeting
with Commission personnel to advise the
Commission through its staff of your prob-
lems, including the need for rule revi
sions.

It is our purpose, where possible, 1o
bring all existing scts of rules up to
date. In all cases, prior to undertaking
new or revision proceedings it is our
policy to obtain clearance from the De-
partment ol Justice.

The necessity for revision of the rules
to make them reflect current law and
industry needs makes - your committee
especially important, because with the
passage of the ycars the rules for your

(Continued on page 35)
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You'll make exira dollars in the production  Season after season, you can rely on Comel

of macaroni producls every fime with high No. 1 Semolina fo give you the best results

quality Comet No. 1 Semolina, and increase your consumer acceptance when
you use this consistently high quality product.

Year after year, Comet No. 1 Semolina is  Make Comet No. 1 . . . one of the largest sell-
judged the standard of quality and uniformity  ing brands of semolina in America . .. a

in the macaroni industry. MUST on your nex! order!

Commander-Larabee

MILLING COMPANY
ARCHER-DANIELS-MIDLAND COMPANY

DIViISION OF
GENERAL OFFICES: MINNEAPOLIS 2, MINNESOTA
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THE SPAGHETTI BUFFET

At the Skinner's table.

The Winston Party,

The Alfred Rossotti and E. Ronzoni families.

7

The Sam Arena family with guests.

New Yorkers: DiPascos, Rufenachts, Al Rossotti and friends.

Midwesterners: Wentzels, Koenigs, Schmidis and MacDonald.
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Merck Enrichment | Preparations give your
Macaroni | Products increased consumer appeal

Enrichment packs a potent appeal for nutrition-conscious
consumers, It can help your macaroni products two ways.

1. By enriching your products you'll create preference
for your brand over unenriched macaroni,

2. Your enriched macaroni products can compete more
effectively with many other food products,

Our technical service staff is always ready to help you
apply whichever of the following Merck vitamin products
is best suited to your process, Or, if you prefer, ask the
mills to use MERCK ENRICHMENT MIXTURES in your flours
and granulars,

MERCK & CO, INc.
Manufacturing Chemists

RAHWAY, NEW JERSEY

Research and Production
for the Nation’s Health
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Merck Enrichment | Preparations give your
Macaroni | Products increased consumer appeal

Enrichment packs a potent appeal for nutrition-conscious
2 consumers, It can help your macaroni products two ways.

1. By enriching your products you'll create prefercnce
for your brand over unenriched macaroni,

2. Your enriched macaroni products can compete more
effectively with many other food products. 8

Our technical service stafl is always ready to help you
apply whichever of the following Merck vitamin products
is best suited to your process. Or, if you prefer, sk the
mills to use MERCK ENRICHMENT MIXTURES in your llours
and granulars,

For Continuous Production

MEeRck ENRICHMENT MIXTURE No. 32P—feeds readily,
flows easily, and can be distributed uniformly with the
usual mechanical equipment.

Merck ENRICHMENT MIXTURE No. 34P—ofiers all the
advantages of No, 32P plus special formulation for use
in currently available flours and granulurs,

For Batch-Type Operations
Merck ENRICHMENT WAFERS—dissolve quickly, promote

uniform enrichment because they resist chipping and
dusting, disperse uniformly as the batch is mixed.

T P e

MERCK & CO. INc.
Manufacturing Chemists

RAHWAY, NEW JERSEY

| Research and Production
i for ihe Nation’s Health
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The Durum Picture —
(Continued from page 10)

rial that is most desirable and most suit-
able. Buy it regardless of economics, be-
cause the housewife is going to make the
decision, and she is going to make a deci-
sion that pleases her, If your product
doesn’t please her, you're out on a limb,

Another Important Reason

There Is another angle in connection
with this durum wheat picture which we
all know about and which we should
discuss frankly. The macaroni manufac-
turers and the millers have gone to our
congressmen and scnators and we have
obtalned concessions under the farm laws
favoring the production of durum wheat.
We did it because we thought it was the
thing to do. We have put oumseclves in
the position now of being very vulnerable
to criticism from the durum growers and
from our senators who helped us. If we
don't come along and take the crop off
the hands of the farmers; il we have
durum crop this year and we don't use
that durum wheat and ‘it has to go into
loan; then those who worked on this
thing will have no recourse. We are dead
ducks out In North Dakota and Montana
in the durum growing section. We are
very unpopular already because of what
happened this year, Some fellow wrote a
very critical article of the durum manu-
facturer and the durum miller, That
article had wide circulation. It was very
bitter, and 1 think it was unfair.

Your president La Rosa made an ex-
cellent reply. It received attention, but
it wasn't circulated as widely as the letter
from the man who made the complaint.

We have spent money —1 say we, you,
and the millers, too—1to promote the
growing of durum wheat and 10 find rust
resistant varieties, We've told ourselves,
and we've told the farmers out in the
northwest that we should have durum
wheat, And this year if we don’t buy
the crop and lurnish a good market, some
of us will make no further effort in that
direction. That's a frank statement, but
I'm putting the cards on the table,

Pricing Problems

Now we have some pricing situations
in regard to durum wheat that are trou-
blesome. 1 have some records in my
briefcase which show that in the state of
North Dakota the return from an acre of
durum wheat to the farmer is less than
the return per acre for the four other
major crops.

There are more hazards to growing
durum, unless we can find some better
varicties, than some of these other crops.
There is a higher loan price on durum
than on other wheats. We were delighted
to sce it, we still are, Frankly we hope that
the full relationship between bread wheat
and durum wheat will not prevail in the
marketplace this year, But if it does sell at
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a premium over bread wheat as the loan
scts forth, 1 think we as an industry
should not back away from it. We should
jump in to buy the crop, and I don't
mean buy it on the day it starts moving,
but I mean we should make plans to use
the durum wheat that's produced in
the Northwest this year to protect that
segment of our industry.

Now we all have problems in modern.
ization, The durum millers haven't done
as good a job as you folks in the macaroni
manufacturing business, We have all
done a lot of modernization — plant im-
provement is going on raplidly in the mill-
ing industry — if you'll pardon a personal
example, I can tell you that it is our plan
for the coming fiscal year to spend more
on our durum mill alone than we paid
for the entire Commander-Larabee corpo-
ration in 1933, Now let me repeat that.
We plan to spend more money this com-
ing year on our durum mill alone than
we paid for the entire Commander-Lara-
bee corporation in 1933, That's an
astounding statement but it's true, Those
of you who have done remodeling and
modernizing know how much money it
costs, Now we can’t pay these bills out of
losses, We have to make a buck. We have
to make a lot of dollars to pay these big
bills. You folks are away ahead of us but
we intend to catch up. We have made
rapid strides in sanitation. We've made
improvements in a lot of ways. Switching
from durum to bread wheat brought
some problems but they’ve been licked.

Good from Bad Situation

Now there's some good that's come out
of this very frustrating situation — it could
be good on a long range basis. The wheat
grower in the Northwest has found that
good durum wheat can be grown out-
side of the so-called “Golden Triangle”
Believe me, that's good, The broader cov-
erage we can have on planting, the fewer
hazards we will have at harvest time,
We're increasing our odds and improving
our chances [or success. And that’s good.
We've suffered for two or three years but
perhaps in the long run it will be helplul
10 all of us.

I've noticed your advertising and 1
think it's fine, You've done a betier job
than the millers have. All the millers
say is “Me too," Some of you folks are
“Me too” people, but 1 hope you'll get
out of that. I hope you'll glamorize and
individualize your product and your pack-
age and your advertising. Since you're
selling 10 consumers, you can do that
better than we can as millers who are
making bulk material,

1 hope you will keep supporting your
Institute, As chairman of the Durum
Millers' Committee it is my recommenda-
tion to the millers that they continue to
support their Institute. 1 think that with
the budget you've had, the Institute has
done an outstanding job.

Now I've been somewhar critical of
millers, I've been somewhat critical of
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macaroni manufacturers. It's casy to be
critical but some of you are going to
say, “English, what arc you going to say
that's constructive?"

Some Suggestions

Now I have some suggestions to make
to our joint industries. In the first place
I recommend the continuing of the ac.
tivities of the Institute and support by
both groups, I think in the long run it
will pay big dividends.

Yesterday 1 asked the directors if they
would give the millers the opportunity
at the next meeting of explaining what
the millers are doing and what they plan
to do with the Durum Wheat Institute,
We've had some meetings recently to dis-
cuss future plans — what to do if we have
a good crop, what to do if we have con-
ditions similar to this year. We don't
intend for this committee to be static.
We intend to be dynamic. We have some
plans we think are worthwhile, we'd like
to show them to you, I was asured yes
terday that the millers would be given
that opportunity,

There's another thing I'm going to
project here. It's long range. I think it's
sound. This, 1 believe, will be just the
second public statement on the subject.
It's been discussed by a few people on
numerous occasions. There is no machin.
ery set up for such an organization, but
I think it will come along. I hope by
1960 it will be a realization instead of a
dream, and 1 visualize cooperation and co-
ordination of nutritional activity, nu
tritional education and research, by all
phases and all segments of wheat foods
industry, And I mean bakers, millers,
macaroni manufacturers, wheat cereal
manufacturers, any other groups or in-
dividuals who are processing foods from
wheat. I beliecve we would receive
support, financial and otherwise, from
various states who have funds to pro-
mote and develop markets for wheat
products, Two states already have con-
siderable funds on hand, Other states
have some moncy available. In other
states, legislation is pending or will be
introduced at the next sessions, to raise
money by a production tax on wheat to
be used in research and development of
markets for these products, Now we don't
want funds from the federal government
because wheat is not a commercial crop
in all states. We have no right to ask the
citizens of New Hampshire or Florida or
other non-wheat producing state to kick
in on this thing. The states of Washing-
ten and Nebraska do have [unds already.
Kansas has some money and is consider-
ing a production tax to raise money for
this purpose, This wheat foods institute
would get considerable financial help
from that source.

No one scgment of this industry has
the money to get to all the American
people —all the 167 million that we've
talked about, You don't have it. We don't

PHILADELPHI

American & Berks Sts.

John J. Cavagnaro
Cg'gt'ueerd — mat‘,u'm':sfd

Harrison, N. J. - - - U.S. A

Specialty of

Macaroni Machinery
Since 1881

Prosses
Kneaders
Mixers
CuHers
Brakes
Mould Cleaners
Moulds

ALL SITES UP TO THE LARGEST IN USE F

255.57 Center St.
New York City|

N.Y. Office and Shop
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have it. The bakers don't have it. But if
we can have some coordination to get
some help from the states who are inter-
ested in wheat growing and marketing of
wheat products, we can raise a kitty big
enough to do the job. If we do a nutri-
tional education job, then we will have
consumer acceptance. At the moment it's
just a dream, it isn't a reality. Some of us
intend to work at it. I am not a crusader,
I'm a selish business man. 1 want to
make a dollar for my company and I
like to make a dollar for mysell, But 1
have gumption enough to know that if
our industrics are not healthy, we an't
help them, I'm willing to take time at
these things because 1 believe I'm doing
something that will evenually ring the
cash register for my company and for my-
sell, and at the same time be helping
the industry, I would like for you folks
to think about this wheat food institute,
Perhaps that's not a good name. 1 have
no name to offer, But I want you to think
of it and think of coordinating your
efforts with the other groups when the
time comes, Now it's very difficult for a
group of people to work shoulder to
shoulder when you have chips on some
of those shoulders. There are chips on
some of them. They have 10 be out of
the way before we can make such an
organization count, Some time in the next
two or three years there will be meetings
to discuss such a plan.

Crop Outlook

Now the thing that you want to know
about most is the durum crop for this
year, I started out by telling you that
1 do not have a crystal ball. My in-
formation Is only as good as that sup-
plied to me by other people, but I've
done a lot of things to sccure for you
the data which 1 think is vital. I'm
grateful to the grain divisions of the
following companies for information
which I will give you: General Mills, the
Peavey Co., Farmers' Union, North
Dakota State Mill, and my own associates
at Archer-Danicls-Midland.

1 think we have cause to be optimistic
about the crop. It's oo early yet to be
jubilant, We should remember that these
conditions are so nearly ideal that there's
not much room for improvement on the
top side. There's always room for de-
cline, So we mustn't rush out this alter-
noon and get measured for new yachts
and Cadillacs.

Hut we do have reason to be optimistic,
In the first place we have good acreage
and it is scattered over a broad area —
from Red River Valley of Minnesota
to the Continental Divide in Montana,
We have an area in South Dakota, a
fair one in Minnesota, a large one in
North Dakota, and substantial acreage
in Montana, A the moment, conditions
are ideal, Since 1've left home, we've had
rains, Not big rains, but good relreshing
showers in arcas where rain was needed,
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Appqurfng at the right of the plcture is the new grain smra?u addition to Commander-

Larabee’s Kansas City mill and bulk flour storage plant, comp!

eted and ready for the new

crop . . . an’ad=it'on that brings storage capacity to opproximately 3 million bushals at the
mill, and. theix:s nearly doubling former Kansas City storage focilitles. Operating os a
major division ¢! Archer-Daniels-Midland Company, thraugh this oddition, increases the
parent company's total grain storage copacity to some 74 millions of bushels,

We must remember that it doesn't take
as much rain to produce the crops in
Montana and North Dakota as it does in
other parts of the country.

The figures 1 will give you perhaps
should be done on a basis of range from
top to bottom, but I prefer to take the
conservative side with the thought that
if 1 give the more optimistic ones, 1
might get too excited and overlook some
of the harards that could happen. But
the acrcage figures that I have (I will
give range on that) were from 2,120,000,
which is the lowest figure, to 2,420,000
Now, when 1 have added all my figures
together and taken a mathematical aver-
age, 1 arrive at an acreage figure of
2,800,000 acres, On that basis taking a
poor yield of 10 bu, per acre (which
would be very poor), we would have a
crop of 28,000,000 bushels, considerably
larger than last season's, At 12 bu. per
acre we would have 27,000,000, At 15 bu.
per acre we would have a production of
34,500,000 bu. of durum. Now I asked
these same people to give you their es-
timates of carryover. You will recall that
last years' pipeline was practically empty.
We had a crop of 20,600,000 bu. With
all the blends and blends of blends which
we have been using, we still had some
durum wheat left. The pipeline is not
empty this year although at the end of
the crop year most of the carryover will be
in the hands of the Commodity Credit
Corporation. My ecstimates on carryover
range from 5,000,000 to 8,000,000 bushels,
Mathematical average was 6,000,000 bus,
So let's take the figure of 6,000,000 plus
the 12 bus, yield of 27 that would give us
43,000,000 bushels of durum which would
be ample for a pipeline, carryover, amd
sced and 1009, durum production for
your industry next year. No one can guar-
antee that we will have this crop but right
at this moment conditions are very fa-
vorable, .

We hope that belore this meeting is
over, you folks will have a chance to dis-

cuss the situation and will decide that
il the crop comes through you will want
1009, durum products.

Now, as to prices, you realize that there
is a support price for durum which s
25¢ a bushel higher than for other types
of spring wheat, 11 the crop comes through
in a big way, I doubt that ft will bring
that kind of a premium, but 1 don't
know, 1 am not a grain man, but if 1
happened to be a grain man 1 could not
predict what the farmers in North Da-
kota and Montana might do. 1f prices are
substantially under the support price the
wheat will go into the loan because there
is plenty of storage space available,

No Rust Yet

Up to the moment there are no loud
cries of rust. We believe that in another
year or two years, we will have enough
sced to plant a crop of the rust resistant
varicties, So far as durum wheat is con-
cerned the- future looks bright, I we
keep our heads, if we do a good job of
merchandising, if we improve our rela-
tions with each other, il we work to-
gether in supporting mutually, profitable
enterprise, the Institute and other such
organizations, il we clean up our own
houses, if we work to work hard, if we sell
and sell hard, our two industries could
enjoy many years ol pleasant and nutu-
ally profitable relations,

Bills on Durum Content

Identical bills have been introduced in
the House and Senate “to assure the ac-
curate labeling and advertising of all-
mentary paste products with respect to
their durum wheat llour or semolina con-
tent.”” Sponsors of the measures are Sena-
tor Milton R, Young of North Dakola
and Representative Otto Krueger, also
of North Dakota,

The bill would add to Section 403 of
the Federal Food, Drug and Cosmetic
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Buhler Press

Shott Goods Dryer
Installotion

BUHLER SHORT GOODS DRYER, rve: rrv

PRINCIPLE

Goods extruded from the press pass through an oscillat-
ing preliminary screen dryer, where they are slightly sur-
face dried to prevent deformation. Thereafter, they are
conveyed lo the preliminaiy drying section of the dryer
and spread evenly over the top conveyor by means of a
distributor,

After passing through the controlled pre-drying stage,
the goods cnter the finishing dryer where they are also sub-
jected 1o a controlled drying process. They Icave the dryer
ot a little higher than room temperature and may be packed
lmmedintelr.

To obtain optimum drylnP. two independent climates
in the dryer are automatically pre-determined by control
instruments.

DESIGN CHARACTERISTICS

1) The TTM offers the smallest space requirement for a
dryer of this capacity, plus small power consumption
compared with capacity.

2) Aluminum housing over light-weight insulating panels
is designed as a heat and vapor barrier, permilting the
dryer to be operated ot higher temperatures and hu-
m?di!ies without increased heat losses, thus producing a
better looking product in a shorter drying time,

3) The fully-automalic operation of the short goods manu-
facturing line tequires only periodical supervision. Any
deviations from the normal operating temperatures are
quickly observed on external recording instruments and
can be corrected in time to prevent goods spoilage.

4) A battery of blowers on each side of the dryer provides
for sufficient air throughout all stages. The air is guided
through ducls into the drying chamber to the desired
location and then Is forced through the conveyors and
the goods, Heaters between the conveyor bands recover
the drying cnﬂncily of the air after the passage through
each layer, The heat input of cach heater is simply ad-
justed by two valves according to a heal requirement
chart, to obtain oplimum drying capacity for every
class of goods.

5) Two products may be dried simultaneously. under con-
tinuous operation. The press shut-down time for die
changing permits enough time between the two opera-
tions to adapt the climate to the following product.

6) The conventional screens are replaced by sgccially
shaped, corrosion resistant channels forming the con-

veyor clements, thus climinating repairs and break-
downs.

7) The slow moving parts require minimum lubrication.
Lubricants cannot come in contact with the product.

8) The positive control of heat InFm and climate adapted
to the drying characteristics of the shopes allows dif-
ferent drying times. These are obtained with a 2- or
3-speed conveyor drive.

9) The clectric control cabinet incorporates all controls,
pilot-lights, starters and overload relays. 1t is located
for convenient observation by the operator,

Respective pilot lights flicker if o motor should fail to
operate.

CAPACITY

The Short Goods Dryer TTM is built in three sizes, with
capacitics from 650 Ibs. to 1400 lbs./hour, determined by
the specific density of the product to be dried.

LY % f -t

TTM Short Goods Dryer In Light Metol Panelling
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Act the following:

“If it is an alimentary paste product,
until it is packaged, and there appears on
the label of the package, along with a
full and accurate statement of the in-
gredients contained in such alimentary
paste product, a statement showing what
percentage of all the flour used therein
is durum wheat flour or semolina: Pro-
vided, That no such label or package
shall contain any statement, except as
herein authorized, indicating that such
alimentary paste product is made of du-
rum wheat flour or semolina, in whole or
in part, unless at least 75% of all the
flour wed in the preparation thereofl is
durum wheat flour or semolina,”

The proposed measure would also
add to Section 15(a) of the Federal
Trade Commission Act the following:

“In the case of any alimentary paste
product, an advertisement shall be
deemed misleading in a material respect
if in such advertisement representations
are made or suggested by any statement,
word, grade designation, design, device,
symbol, sound, or any combination theie.
of, that such alimentary paste product is
made of durum wheat llour or semolina,
in whole or in part, unless at least 75%
of all the flour used in the preparation
thereol is durum wheat [llour or semo-
lina."

The House bill, H.R. 11485, was re-
ferred to the Committce on [nterstate
and Forelgn Commerce, and the Senate
measure, 5. 3940, was refcrred to the
Committee on Labor and Public Wel-
fare,

At the Convention —
(Continued from page 6)

& Shop of Boston, Henry Turcotte, Gen-
cral Manager of the Associated Grocers
of New Hampshire, and James F, Sweeney,
Advertising and Promotion Manager of
Champagne Supermarkets in New Eng-
land, gave the manufacturers pointers on
the grocers' problems, They made several
excellent suggestions of interest to the
conventioneers with regard to advertising
and promotion, packaging and display.
‘The transcript of the panel discussion will
appear in the next issuc of the Macaroni
Journal.

Institute Plans Discussed

Theodore R. Sills, public rclations
counsel for the National Macaroni Insti-
tute, showed the two new movies the In-
stitute plans to use for television distri-
bution, The first, called “Use Your
Noodle” describes a party idea with sug-
gosted games, a decorative mobile, and
noodle recipes for serving the guests.

“Stag Party” is about a spagheuti buffet
where a group ol men enjoy a variety of
spaghetti sauce recipes on a mix-and-
match, do-it-yoursell basis, ‘The hilms were
enthusiastically reccived,

Durum Use Urged

The Convention adopied the following
resolution on the use of durum for man.
ulacture of macaroni products:
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Spaghettl souce seasoning and special seasoning for Chili-Ronl are shown with the cardboard

cartons In which they ore enclosed by the Americoan Beauty Macaronl Company at its plants

In Konsos City, Wichita, St. Louis, Denver, Salt Loke City ond Los Angeles. The Alcoa

Wrop cluminum foll envelopes are heat sealed to protect the contents and then packed

with the spaghettl or bite size macaroni, Directions for prerurnllon of the sauce are Imprinted
or

on the carton. The single color printed envelopes, red

Chili-Ronl, were printed by Milprint, Inc,

WHEREAS it now appears that durum
wheat is no longer on short supply, and
from all indications the forthcoming
crop, in the absence of scrious reoccur-
rence of rust epidemic, will be at least a
normal crop,

AND WHEREAS it is gencrally con-
ceded that durum wheat produces the
best raw material for macaroni products

NOW THEREFORE, in consideration
of the above Mcts, the members of the
National Macaroni Manufacturers Asso-
ciation in convention assembled at Went-
worth-by-the-Sea, Portsmouth, New
Hampshire, on this 22nd day of June,
1956, do hereby RESOLVE

That all members of the macaroni
manufacturing industry be urged to dis-
continue the use of blends and to man-
ufacture their macaroni products from
raw material made solely of durum
wheat,

Convention Finale

Just preceding the annual meeting ban-
quet a cocktail party and reception to
meet the officers of the organization was
held, The new officers were announced at
the banquet, and retiring President Peter
LaRosa was honored,

Soil Bank

Farmers will be paid to plow under
1956 crops of corn, wheat, rice, peanuts
and tobacco, This was announced by Ag-
riculture Secretary Benson as he moved
to put into cffcct at once the newly en-
acted soil bank program—designed to
reduce farm  surpluses by subsidizing
growers who withdraw land from crop
production. Farmers who cut their allot-
ted 1956 plantings of basic commodities
will be compensated at “generous” rates,
Mr. Benson said, And, he added, they will
be allowed to plow under crops which
“are net too far advanced.”

spaghettl sauce ond green for

(Credit=Aluminum Company of America)

American Beauty Sells
Seasonings in Foil

A new conernt in spaghetti and maca-
roni packaging has been placed on the
market by American Beauty Macaroni
Company. Seasoning in foil pouches is
sold with American Beauty uncooked
spaghetti and macaroni to provide a
packaged meal,

The sauce scasoning is of the "add 10
prepare” class, and both powdered mixes
are packaged in Alcoa Wrap aluminum
foil. The Cuili-Roni scasoning envelope
for macaroni is enclosed in a cardboard
container, while the Spagheui Sauce en-
velope is included in the American Beauty
spaghetti carton,

Both types ol envelopes are made of
00035 Alcoa Wrap foil on which one-
millimeter polyethylene is extruded, The
spaghetti sauce envelope is printed in red,
while the Chili-Roni envelope is printed
in green, Both were designed by Milprint,
Inc. Hoth envelopes are heat sealed. Di-
rections for preparation of the contents
are printed on the exterior of the card-
board cartons.

The Chili-Roni scasoning was pack-
aged in a ccllophane envelope when it
came on the market 18 months ago, When
the spaghewi sauce was added 1o the
American Beauty line in January, both
were changed 1o the foil envelope,

In explaining the change, Ralph Sarli,
vice president in charge of sales at the
American Beauty Macaroni  Company,
said; “We made the switch 10 foil to get
a fecling of richness and quality, The
buying public associates foil with quality.
Then, too, foil protects our sauce mixcs
beter than anything clse we could use.”

American Beauty Macaroni curremly is
distributing in all states from the Cana-
dian border to Mexico, and from the West
Coast eastward to Detroit and Cleve-
land.
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JACOBS-WINSTON
LABORATORIES, Inc.

Consulting and Analytical Chemists, specializing
in all matters Inveolving the examination, pro-
duction and labeling of Macaroni, Noodle and
fgg Products.

1=Vitamins and Minerals Enrichment Assays.

2-Egg Solids and Color Score in Eggs, Yolks and
Egg Noodles.

3—Semolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses,

S5-Sanitary Plant Inspections.

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

BIANCHI'S
Machine Shop

221 - 223 Bay St.
San Francisco 11, California

Western States
Macaroni Factory Suppliers
and

Repairing Specialists

40 Years Experience

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES

Dough Brakes — Dry Noodle Cutters
Wet Noodle Cutters
Mixers — Kneaders

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

BALING PRESSES

Hydraulic Baling Presses for Baling
All Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experlence In the Designing
and manufacture of All Types
of Hydraulic Equipment

N.). CAVAGNARG & SONS
MACHINE CORP.

400 Third Avenue
Brooklyn 15, N. Y., U. 5. A,

N-RICHMENT-A"

FOR PLUS

QUALITY

=in handy wafer
or powder form

—convenient
nationwide
stock locations

—write for

descriptive
literature

WALLACE & TIERNAN

INCORPORATED
25 MAIN STREET BELLEVILLE 9 NJ
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RETROSPECTIONS

85 Years Ago — August, 1921
e Alimentary Paste Manulaciurers Asso-
ciation, New York, file vigorous protest
against proposed lige import duty on
imported macaroni products. Fight led by
Frank L. Zerega, President, and Edward
Z. Vermylen, Secretary,
o Augustus Goodman, president of A,
Goodman & Sons of New York since 1408,
died July 2, aged 81 years.
e Canada's export of Spaghetti Flour in-
creased 30097, since close of World War 1,
reports the Canadian  Department  of
Trade and Gommerce.
o Investigation of grain leal rust under-
taken by U, S, Department of Agriculture,
e Canada produced 11,375,109 pounds of
macaroni in 1919,
e The National Macaroni Co. plant in
Providence, R. L. hadly damaged by fire.

25 Years Ago — August, 1931
e President Frank L. Zerega appointed
the following Committee Chairmen: Asso-
diation Welfare — Louis S, Vagnino; Sta-
tistical = G. G. Hoskins, Educational —
Frank J. Tharinger; Advertising—R. I,
Brown,
e “Let Label Tell the Story” recom-
mended Joseph Freschi of Mound City
Macaroni Co., St. Louis, Mo.
o Spaghetti recipe wins award over 20
other food recipes in St Louis Nation-
wide Service Grocers' contest as reported
by Harry W. Wilbracht, president of
Checker Food Products of that city,
o Association leader, James T. Williams,
presiddent of Creamette Co., Minneapolis,
Minn,, was named as a member of the
newly created  Minnesota  Conservation
Commission by Governor Floyd B, Olson.
o Frank Halahan, Chicago sales manager
of Peter Rossi & Sons, Macaroni Firm,
Braidwood, Ilinois, was seriously injured
in an auto accident,
e Fulton Macaroni Co., Inc., Jersey City,
wis dedared insolvent and a receiver
appointed,

15 Years Ago — Augusi. 1141
o “Macaroni Will Build a New America
and Macaroni Should Do Its Part,”
e Pricest In July a 20 pound box of
spaghead brought SLIO o SL20 for hest
grade, Faney egg noodles brought Blic
to Y¢ a pound.
® “Let's S-pray” recommends the Midland
Chemical Laboratorics of Dubugue, lowa,
authority on weevil eradication,
e Recommended macaroni enrichment
was not favorably accepted because many
manufacturers felt that the basic ingredi-
ents of their products were sufficiently
nutritious.

® Mission Macaroni Co,, Seattle, Wash-
ington was incorporated July 25, 1941,
Incorporators, Guido I'. Merlino, John
Madonna, Joseph Merlino, and Joe Lue-
cerelli,

® %1 durum products estimated ac 38,
754000 bushels by U, S, Department of
Agriculiure,

e The Spaghetti Bar av the New Yok
World's Fair served 200 pounds of cooked
spaghetti daily to 450,000 guests who pa-
tronized the bar during the exhibition,

5 Years Ago — August, 1951

e National Macaroni Institute prepares
to hoost Macaroni Week — October 18-27
— to exceed all previous records,

® Fod sector of the 20th Milan Sample
Fair was richly represented by countless
pieces of automatic machinery.

® The Lighthouse of the New York Asso-
ciation for the Blind announced the pur-
chase of the Queens Factory for the use
of its industrial division,

o James T, Williams succeeds his father
as president of The Creametie Company,
e Dr. L. [, Hurchings, department head
of H. J. Heinz Company's packaging and
sterilizing laboratory, has been promoted
to manager of food research,

o Burglars entered the Gioia Macaroni
Co., Inc, and took a quantity of mer-
chandise from the company's premium
room,

o New Federal Specifications mailed 10 all
state purchasing agents to help them in
their purchase of macaroni, spaghett, and
egg noodles.

e At 47th Annual National Macroni
Manufacturers  Associntion  Convention

Mr. Lynn of Theodore R, Sills & Com-

pany reported that in the past year the

Macaroni Institute has sent out approxi-

stories to newspapers, and also more than

August, 1956

mately 325 recipes, photographs  and

5,500,000 lines of publicity on macaroni,
spaghetti, and egg noodles,

CLASSIFIED
ADVERTISING RATES
Display Advertising Rates on Application
Want Ads 75 Cents per Line

Wanted: Second-hand hydraulic macaroni
cutter. Write Box 131, Macaronl Journal,
Palatine, 11
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International Gatherin

An inernational gathering of macaroni
manufucturers wok place on the roof
garden apartment of Mr. Marlo  Brai-
bantl, equipment manulacturer, in Milan,
Italy in June. From Canada Paul Bien-
venu and Rene Samson, from Germany
Fread and Karl Birkel, from the United
States Fred Mucller and John Curry, and
from Laly P, Barilla met with representa-
tives of the Braibanti organization, The
group sent a cable with good wishes to
the convention of macaroni  manufac
turers meceting in Portsmouth, New
Hampshire, (The spire in the picture
background is the cathedral in Milan.)

The Americans and Canadians visited
macaroni factories in northern Taly and
Germany and spent a week-end in the
Swiss Alps with Robert Schmalser of
Buhler Brothers, Inc,

International gathering In Milan: left to right, Rene Samson, Guise Bralbontl, Ettore
Berini, Fred Mueller, Fred Birkel, Karl Birkel, Marlo Braibanti, John Curry, Paul Bienvenu,

P. Barllla.

One word gives the answer—enrichment!
Why does enrichment make them better?
Because enriched foods are nutritionally more
valuable. People want nutritious foods.
Enrichment makes food more nutritious. You
should make your products more nutritious
by enriching them. Qualified authorities—
physicians, nutritionists, dietitians—
support enrichment.

How to make your
macaroni and noodle
products better

'ROCHE'’ SQUARE ENRICHMENT WAFERS for batch mixing

1 wafer, to 100 Ibs, of semolina, disintegrated in a
small amount of water and thoroughly mixed in
your dough, gives a macaroni or noodle product
fully meeting the minimum FDA requirements
(per Ib.—4 mg. vitamin By, 1.7 mg, vitamin
Ba, 27 mg, niacin, 13 mg, iron). Only Roche
makes SQUARE enrichment wafers designed

for easier, nccurate measuring and to mix in

solution within seconds.

ENRICHMENT PREMIX CONTAINING 'ROCHE' VITAMINS

for mechanical feeding with any continuous press

1 ounce of this powdered concentrate added

to 100 1bs. of semolina enriches to the same

levels as above. We have helpful information

on available mechanieal feeders.

R 0 c H E Yelamin Division :.‘i?

HOFFMANN-LA ROCHE INC., NUTLEY 10, NEW JERSEY

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




You get Beiter

e,

from CAPITAL!

Two strategic mill locations plus representatives from °
coast to coast assure you of the best possible service
on Capital top-quality durum products,

MILLS AT
St. Paul, Minnesota and Baldwinsville, New York

SALES OFFICES AT
New York—Jersey City, Boston, Philadelphia, Pitts- I

¥

burg, Detroit, Cleveland, Chicago, Cincinnati, Louis-
ville, Kansas City, New Orleans, Tampa, Los Angeles
and San Francisco.

CAPITAL FLOUR MILLS

Division of INTERNATIONAL MILLING COMPANY
General offices: MINNEAPOLIS 1, MINNESOTA




