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: The 1946 Durum Wheat Crop is harvested.
Guesses are *hat the yield approximated fifteen bushels to the
acre—total in the neighborhood of 35,000,000 bushels.

: Will this be sufficient to meet the demands of an expanded
industry? Wil! processors again be in for a period of “measured
semolina” nex! summer? Already, the semolina millers and the

operators are pondering the question.
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What affects your sales as much as
the quality of your product? The
magnetism of your package! To
reach your sales quotas, your prod-
uct must have package magnetism
—-the power to draw consumers
away from competing brands.

ROSSOTTI has been creating
packaging with customer appeal
since 1898, And the sales’ records
of our clients bear out the drawing
power of ROSSOTTI designed
labels and cartons. Such consistent
success is based upon our special-

ized experience . . . our thorough-
ness in analyzing your packaging
problem.

We do not simply dream up some
art ideas. Before we begin to de-

sign your new label or carton, we
make a comprehensive analysis of
your market. We study the pack-
aging of both your national and lo-
cal competitors. Only then do we
crcatc your new packaging—and
give it the distinction which keeps
drawing consumers to your pack-
age.

These highly skilled services and
the facilities of our large modern
plant arc at your disposal. Contact
the ROSSOTTI consultan in your
region—NOW, during this vostwar
period when you need new park-
aging to compcte with new compet-
ing brands. Do so without ohiiga-
tion.
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SINCE 1898

ROSSOTTI LITHOGRAPHING CO., INC. . NORTH BERGEN, N. J.

BOSTON 9, Mass.: 200 Milk Street + ROCHESTER 4, N. Y.1 183 Main Street, East F
JACKSONVILLE 9, Fla.: 6503 Sapphire Drive ¢« CHICAGO 11, lil.1 520 North Michigan Avenue i
WEST COAST PLANT: 5700 Third St., San Francisco 24, Cal. \
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1 1IEW SEMOLINA MILL

Starting operation in October and milling distinctive semolina and
durum flours for particular macaroni manufacturers.

Under present restrictions our product will be offered to the trade
under the brand name of

WE CAN ASSURE YOU OF FINEST PRODUCTS MADE FROM THE
MOST CHOICE DURUM WHEAT AVAILABLE ON THE MARKET.

"UNVARYING QUALITY-DEPENDABLE SERVICE"
WIlL BE OUR CONSTANT AIM

YOUR INQUIRY IS SINCERELY INVITED

. L. Stanctield, Tncorporated

STANCHFICLD, Pres. CLIFFORD W. KUTZ

A L
R. A. STANCHFIELD, Sec'y DURUM SALES MANAGER

FRED T. WHALEY
CHICAGO BRANCH MANAGER
Mill Cieneral Offices
500 Comn Exchange Bldg.
Minneapolis 15, Minn.
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100 LBS. NET

MINNEAPOLIS

DURUM GRANULAR FLOUR

ACHE TAZ CO.. WPLS.

the tag MINNEAP
oh the 647 MINNE

Manufactured ‘by

OLIS MILLING CO.

ENERAL OFFICES:
APOLIS, MINNESOTA

It's a new 'and improved high

extraction product as re

quested

by the National Macaroni Man-

ufacturers Association.

It's your assurance of better

macaroni foods and continued

consumer demand.

MINNEAPOLIS MILLING CO.

MINNEAPOLIS, MINNESOTA
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Wanted: More Quality
Durum

Closer Cooperation Between the Wheat
and Macaroni Groups

The panel discussion of the timely subject, “More
Quality Durum Wheat for Better Semolina™ at the July
convention of the Macaroni-Noodle Industey in Minne-
apolis, was not an accident, It was deliberately planned
promoted by the known needs of the Industry and an
attempt to formulate a consolidated plan between maca-
roni men who know their need for more :‘u:ﬂily durum
and the durum wheat farmers of the natural durum areas
of Northeast North Dakota who wish only 1o grow durum
if that crop becomes a paying one,

The panel discussion provided “a meeting of minds,”
the thinking of the actual growers, the friendly educators,
the helpful semolina millers and the processors of semo-
lina macaroni products,

The thinking of the growers and the educators was
well expressed by L. A, Jensen, Extension Agronomist of
the North Dakota Agricultural College, one of the panel
members, who said: It was surprising to note firsthand
the many interests that are so seriously concerned over
the increased production of the highest grades of the
wheat that is so essential in the manufacture of quality
macaroni products . . . and a general desire of the proc-
essors (o pay reasonable prices for such quality grain. 1
noticed that all seem to be as much interested in- durum
production as are the growers themselves” In turn, the
farmers and the agronomists learned something about the
processing needs of the Macaroni Industry—something
that will be helpful to us in producing a more satisfactory
durum wheat crop hereafter.

An article on the subject that appeared in a recent issue
of The Dakota Farmer, Aberdeen, N, D, by G, G, Hos-
kins, Industrial Consultant of Chicago, gave the durmn
farmers a new slnt on the need for closer co-operation
among growers, millers and manufacturers, From all ap-
pearances, such a working plan resulted from the panel
discussion. The article, in part, is as follows:

About Durum Wheat

The development of the macaroni industry in the United
States depends upon the future program of the Durum

wheat farmers of Dakota and Minnesota. At the current
rate of production of macaroni and noodle products,
which has been sustained for nearly three years, the maca-
roni industry will be foreed w substitute inferior grades
of macaroni flour if the Durum wheat farmers do ot in-
erease the acreage of Durum wheat planted.

Over 110000000 pounds or macaroni and nocdle
products were produced amnd consumed in the United
States dur'ng the year 1945, This quentity: would have
been greater if sufficient supplies of Durum wheat had
been available. Sinee the new erop of Durum wheat be:
came available in September of 1743, the production of
the industey has heen sustained at abow 175 per cent of
the average of five preswar years (193741, There is
now 1o evidence that the demand for macaroni products
at home and abroad will he satisfivd during this crop year.

It is quite evident thiat not enough durum wheat remains
to keep the industry operating until the new crop is avail-
able in September. This means that the inereased con-
sumer demiand, which has been satisfied by quality prod-
uets made from Durum wheat semolina, will either be lost
or substantially reduced.

Macaroni Products Now Commeon

I'rior to the heginning of World War Lin 1914, the ¢« n-
sumption of macaroni products in this country was aboul
equally divided between domestie products amd imports.
AL that time diseriminating consumers gave preference to
imported products because the industry in- this country
was using Nours of inferior grade, When domestic durum
became available in sullicient quantities to supply the
growing demand for quality products, the American con-
sumer beeame interested, with the result that macaroni
woduets can now be found in every grovery store and it
15 a daily part of the hotel and restauram menu. The
volume consumud has inereased o ten times that of 1914,

In the opinion of competent observers, the industry is
on the threshold of a phenomenal development. This de-
velopment will be halted if the present trend wward re-
duced production of durum wheat continues.
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PANEL

One of the interesting features of
the 1946 convention was presented the
morning of the sccond day. It was
ably managed by Director Albert J.
Ravarino of Ravarino & Freschi, Inc,,
St. Louis, Mo, Chairman of the
Publicity and Education Committee of
the National Association.

Three agencies associated with the
work of teaching American house-
wives and consumers the foad merits
of macaroni products, were represent-
ed on the panel, namely: Mrs. Mary
Albright Jackson, manager of the Du-

rum Wheat Division of the Millers'
National Federation, B, R. Jacobs of
the Jacobs Cereal Products Laborato-
ries of New York City and Washing-
ton, D, C,, and M. J. Donna, manag-
ing director of The National Macaroni
Institute.

Following the presentation of re-
ports on what has been done by each
group and what their plans were for
the future, Chairman Ravarino invited
an inter-group discussion and later
questions  from interested  manufac-
turers. These indicated a wide interest

Activities of the Durum Wheat Institute

By MARY ALBRIGHT JACKSON
Editor *Durum Wheat Notes”

It is a pleasure to tell you about my
work with the Durum Wheat Products
Division of the Wheat Flour Institute
in Chicago, 1 am so enthusiastic about
the services this new divison offers that
I look forward to every opportunity of
telling other folks about it. How nice
it is, that on so pleasant an occasion, 1
can talk with you people about the part
we are endeavoring to take in the pro-
motional and education program now
in progress for macaroni products,

The first of September the Durum
Wheat Millers joined the Wheat Flour
Institute with the plan to have the
same type of program for durum
wheat which we are having for en-
riched flour, Perhaps before telling you
about our program, [ should explain
to those of you not familiar with our
association, “what is the Wheat Flour
Institute.” The Wheat Flour Institute
is the educational division of the Mill-
ers National Federation—a trade as-
sociation  for the wmilling  industry
throughout the United States. The
purpose of the Wheat Flour Institute,
like its newborn infant, the Durum
Wheat Products Division, is to serve
the homemaker indirectly through the
many prevailing educational and public-
ity channels. Our material is released
to high school and college teachers,
home cconomists in business, public
utility folks, dictitians, institutional

managers, food editors of newspapers
and magazines and radio folks doing

Mary Albright Jackson

Note: The Speaker wis introduced
for her first of many expected ap-
pearances before audiences of maca-
roni-noodle manufacturers, by W, J.
Steinke, spokesman for the durum
millers who are supporting and super-
vising the work of the Durum Wheat
Institute,

women's programs, It is our job to
keep the material practical, timely, and

6

Albert 8, Ravarino

in the three-way cducation and promo-
tion program and a peneral desire by
many to co-operate in the activities as
might best it individual needs and
viewpoints. The three reports follow :

useful for these people who use it as a
service to Mrs, Homemaker,

~When our program was sel up, ve
had twao decided goals in mind: 1, to
educate key people in the food field as
to the importance durum wheat prod-
ucts play in the daily diet, and 2, to in-
directly reach the ultimate consumer
through these key people and in turn
educate them as to top quality maca-
roni, spaghetti, and noodles made from
durum  wheat semolina and  durum
wheat flour which is available to them
for their use. The Durum Wheat
Products Division was placed under
the immediate direction of Mrs, Clara
Gebhard Snyder, director of the Wheat
Flour Institute. 1 was pleased and flat-
tered when asked 1o be the home econ-
omist for this new program,

We felt that perhaps one good way
of telling you folks about our program
was by giving you a brief outline of
our activties to date, To do this, we se-
lected the method of visual education,
for though we aren't sa n display-
ing our wares and selling them to you,
we thought you would be interested in
seeing the lyrc of work we do as well
as hearing a bit about each phi

To carry out our program to take to
key people, and through theny, to the
ultimate consumer, hammliur. about
durum wheat products, their uses, and
their place in the diet, we use the usual
publicity and educational channels—
and through these channels function
the major activities of the Durum
Wheat Products Division,

Specifically the major activities of
the Durum {’thnt Products Division
fall into the following four classifica-
tions :
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The first includes preparing and dis-
tributing publicity material. This ma-
terial is released to foed editors of
magazines and  newspapers  whose
names have been and are being placed
on our aclive up-to-date mailing list.
This list has been carcfully selected
over a perind of years by the Wheat
Flour Institute and we are fortunate
in having such a well-chosen list at our
disposal.

Jur publicity 1o newspapers is re-
leased every other month, This mate-
rial includes food photographs, recipes,
and copy. The photographs which are
used in newspapers and magazine arti-
cles are made in our test kiehen, We
select the photographic aceessories and
prepare the foods—arranging cevery-
day foods in an attractive way so that
the homemaker may find new ways of
serving plain foods. We believe that
one g u(] way of teaching nutrition is
by presenting everyday  nutritious
foods in a new aractive way, After
we arrange the food, a mmmurlci:ﬂ
photographer does the picture taking.
(So far 44 new photographs were
made and 617 prints were sent o 156
newspapers. )

For the smaller newspapers on our
mailing list who desire mat service, we
send cut every other month mats which
include the food picture, recipe, and
copy. (To date 1032 mats were re-
leased to 172 newspapers.)

Along with these releases, we senid
out a timely food story ealled “Food
News” and short food tips called
“Fillers and Shorts.” (229 copies of
each have been sent cut.)

Distribution of News Releases

In addition to this material special
articles are prepared upon request for
magazines, These articles inch‘ulv foud
photographs and food copy, Food edi-
tors send us tear sheets—sometimes
courlesy lines are given us.

Each month we prepare a 10-minute
talk on new cookery and meal-planning
ideas on macaroni products made with
durum wheat for radio folks handling
women's programs. 6902 releases were
sent to 986 radio stations,

Along with this information we send
out each month a four-page leaflet
called “Durum Wheat Notes” to a list
of approximately 15,000, This leaflet
includes a gay Tood copy, menu, and
recipes, plus timely information.

Another one of our major aclivities
is maintaining an active and productive
test kitchen, This test Kitehen:

a. Serves as an information center
on durum wheat products and recipe
development. In regard to the recipes
which are developed amd tested in our
test kitchen it is importamt for us to
keep in mind such things as the avail-
ability of foods, the seasonableness of
the recipe—suitable for that season or
special holidays during that season—
the economy of ingredients, and the ac-
ceptability of the completcd dish for
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all the family members.  After the
foods are prepared in the test Kitchen,
the folks in our office become oir
tasting panel. Their comments, which
are often embarrasingly  frank, are
most valuable for they represent the
homemaker and give us her opinion.
When the linal O.K. is put on the reci-
e, it is ready to be written up for use
in schools, hospitals and restaurants.
During the past nise months we have
used 223 pounds of macaroni products
in our test kitchen, This amount would
freed IO peaple. )
b, We also serve as a center for
mill services, such as recipe testing and
co-operation in product develooment,
for example, emergeney durum wheat
products, ) o
Another of our major activities is 10

AL

~1

develop and maintain contact with pro-
fessional and allied groups (o acquaint
them with the work we are doing and
10 profit by the suggestions aml ideas
they offer in regard 1o our work and
the work they are doing. ]

A major aclivity consists of assisting
with mamuseripts for cookbooks and
texthooks prepared by others.

After working with these quality
durum wheat products for the past ten
months, | feel that our educational and
promotional progeam is off o a tlying
start, With your continued co-operi-
tion in producing top quality macironi
products  mide  with durum  when
semoling and durum wheat flowr, our
joby of convineing the comsumer will be
simplified, for as the old saying poes,
“a satistied customer is your hest wl”

Report on Analyses and Nutritive Value of Kitchen
Tested Recipes of Appetizing Dishes of

Macaroni and Noodle Products

BENJAMIN R. JACOBS
Director of Research

At our midyear meeting in Atlantic
City last February, the Laboratory of
the Association was requested 1o pre-
pare a number of recipes of macaroni
and noodle products and 10 analyze
these and  determine  their nutritive
value,

For this: purpose recipes published
by Mr. M. J. Donma, Managing Diree-
tor of The National Macaroni Institute
in his pamphler “Americanized Maca-
roni Products” were sclected with his
assistance.

The following are the recipes and
data obtained  from the analyses of
same

Recipe No. 1—Sausage Cakes in
Noodle Nests

(Your family will thrive and your hdget
balance on simple hearty fares like this.)

1 1b. bulk sausage
on, mincel
2 1ablespoons flonr
Vi b, ege noadies
1
1

wreen pepper, chopped
tabilespoon butter
Salt amd pepper o vaste
Form sansage into 0 llat cakes aml iry.
Add the chopped pepper, mineed onton el
seasoning. \\'hun smsage is conked 10 o
golden hrown, remove from pam, pour off
excess gravy, leaving Y2 cup of thick fry-
ings. Add l{nur and stiv until smooth. Hoil
ege noodles i salted water unil ender.
Drain. Form nests of nomlles on platter,
putting sausage cake into cach nest. 'our
gravy over sansage and noodles. Serve hot

Recipe No. 2—Spaghetli Sausage Plailer

(A “no fuss,” “no hother™ dish with -
failing appetite appeal.)

1 b, spaghetti vy cup melted butter
3 slices pineapple O stewed pranes
1 b link sausage

B. R. Jaccbs

Cook spaghetti m bolimg <alted water im-
1l tender. Deain and nox swell with melied
Dutter,  Arrange in mond on serving plat-
ter, Surromnd with sansazes that have been
wrilled or fried unnl o goliben brown. Gar-
nish the platter with paneapple slices and
primes.

Recipe No. 3—Spaghetti-Macaroni
Casserole
A time saver and :||lpcli1v appreser )
b b macaron
Uy cup dried celery
1 can whole tomatoes
2 tablespoons butter
Salt amd pepper e st
14 A, chieese, grated or ent in sl preces
2 medium omons (chopped fine)
2 pablespoons chopped green peppers
2 cups white sawce (medinm thick)

Cook otions, green pepper and celery an
the Dutter unil tender. Cook macaron n
Boilimg salted water until tender aned ddrain.
Combine macironi amd cooked onon mis
ture, arrange i laers in bakmg dishow ih




N PV e AT e ATy e YT AT T e A PP ot bt e S P A SR 3 LKA b LR TPy Y o e '

g va I ety i AL, Do L T S RTINS 3Ty " __..:..“".:..': h.—-,",..-w““r.ﬂp" ek PO
8 THE MACARONI JOURNAL September, 1946 September, 1946 THE MACARONI JOURNAL 9

alternate layers of cheese and tomatoes,
Season and pour white sauce over it. Cover
and bake 30 minutes at 350 degrees.

KEPORT OF ANALYSES OF MACARONI AND NOODLE PRODUCTS

THE TAIIITI; DELOW SHOWS THE PERCENTAGE OF THE MINIMUM DAILY ADULT REQUIREMENTS
NE SOME ESSENTIAL NUTRIENTS PROVIDED DY ONE SERVING CONTAINING FOUR OUNCES OF

Recipe No, 4—Spaghelti and Meal Balls

MACARONT OR TWO OUNCES OF EGG NOODLES,

PERCENTAGE OF MINIMUM DAILY ADULT REQUIREMENTS

(A One-dish Meal, The Cook's Friend.) Protcin Enerev B-1  D-2 Calcium Iron Niacin

Y4 Ib. ground heef RECIPE NO. 1 % Caloi.s % K K Ge %
cup cheese (grated) San Cake i q

1 clove garlic (chopped fine) Sausage_Cake in Noodle Nest........ 309 3os 397 M5 29 370 B8R

Salt, pepper, sage and other spices to suit When Enriched......ooooneen ceoeenSame . Same 647 222 113 533 1088
taste I A

1 egg (beaten RECIPE 5.'0' 2

A l’i‘," ;rmmd 1)e:m pork S["'ﬂh'-"!' Sausage Platter......... .. 3.3 425 534 17.5 67 34 90

i cup moistcned bread crumbs When Enriched..... B A Same Same 1034 323 233 639 1371

1 1b. spaghetti RECIPE NO. 3 '

Mix meat and other ingredients, except the 55'“8“"‘!i Macaroni Casserole......... 429 294 20 210 BL7 BRI
spaghetti, lllnrullrhl}'. Form into balls size  When Enriched..... T e Ty Same Same 700 J5R 1014 [{GR] 61.3
of a_golf ball, Fry in butter until brown. . .

I'ut into a deep pan with tomato sauce o RECIPE NO, 4
previously prepared good spaghetti sauce, bpaghrnj and Meat Balls. .. .oovninns 0639 40.2 034 224 503 67.5 619
with some water or stock and cook slowly When Enriched.. ... 8Same Same 1134 372 729 1000 1019
until done. Doil spaghetti in plenty of boil- . .
ing salted water until tender. Drain, Place  RECIPE No, 5
on platter, garnish with meat balls and pour  Spaghetti Italian Stybe..o.oooiianne 216 288 234 205 78 501 58.7
gravy or sauce over all. When Enriched...ooooiiiiiiiie. Same  Same 734 353 244 BRO T 7T
RECIPE NO. 6
Rocipe No. 5—Spaghelti Italian Slyle g cyroni Fruit Salad...... .. 108 142 123 52 95 154 14
When Enriched.......coviiiinninins Same Same 33 130 179 37 214

(Betty Crocker's “glorified spaghetti sauce”)

1 Ib. spaghetti
1 can tomato paste (6 oz.)
2 cloves garlic, fincly cut

1 1. ground meat (beef or lmcfnndgmrk).

244 cups cooked tomatoes (one No. 2 can)
Bayleal and parsley, finely cut

2 tasblespoons olive oil or butter

Pepper and salt to tasie

34 cup water

Heat olive oil or bulter in heavy frying
pan. Add meat and cook until browned.
Add tomato paste mixed with water, cooked
tomatoes and seasonings. Simmer slowly
from one-half to one hour. (Long cooking
improves the flavor.) Cook spaghetti until
tender (15 to 20 minutes) in L-iling salted
water. Drain. Arrange hot spaghetti on
hot platter, P'our over it the hot meat and
tomato sauce, Sprinkle with grated Parme-
san cheese, il desired.

Recipe No, 6—Macaroni Fruit Salad

(A party dish—exceptional appeal—casy to
create)

¥4 Ib. clbow macaroni

1 cup orange or grapefruit section

1 cup |ﬁllelr5\\cel cherries or pinea;” =
1 cup sliced red apple (unpeeled)

15 cup diced celery

Mayonnaise or French dressing

Cook elbow macaroni in . g, salted
water until “chewey.” Do nw' sceremipp
Drain and spread thinly on a shatlow platter
to cool and prevent massing  When cold,
combiue with the othoy salad ingredients.
Mix with mayounaise or a sweet French
dressing and serve on lettuce or from a
salad bowl.

The following are the minimum
daily adult requirements of the essen-
tial mutrients reported herein:

Protein 700 Grams; Energy 2,500

National Macaroni Institute Report

By M. ]. DONNA
+ Managing Director

The National Macaroni Institute, a
pet hobby, was set up in 1937 for any
of the many good uses to which manu-
facturers and the National Association
might make of it. In its short career, it
has already accomplished much of val-
ue to processors and consumers, well
justifying its establishment.

Its capability for beneficial use in the
industry’s and its products’ behalfl are
many, as most leaders in the trade are
daily realizing, That greater use of its
facilities will be made in the future is
hardly debatable,

Annually, its services become more
and more diversified, and its support
is slowly increasing as more and more
leaders in the industry come to appre-
ciate the value of concentrating certain
efforts behind an organized, independ-
ent, and recognized agency such as the
Institute has proved itself.

Finances and Supporters

The National Macaroni Institute has
no assured income except from meager
profits made on literature developed
and sold for many uses, plus voluntary
contributions by manufacturers and

. M. |. Donna
detailed report will give you some idea
of how the Institute operates, and what
it has accomplished therewith,
The balance in the Institute fund as

reported to the Winter Meeting in
Chicago Jan. 25, 15, ... .0vuu0s, $3.801.51

Calories; B-1 (Thiamin Chloride) 1.0 allieds in answer to periodic appeals ,_L-::;::::H::::::,'::' I':ll:!tll::nalll[-:ll‘rl"ll‘:g' ; f;‘%ﬁ:::

mgm.; -2 (Riboflavin) 2.0 mgms.; for financial support, Material sales during 1945......... 1.550.17

Niacin 10.0 mgms.; Iron 100 mgms. ; There is room for considerably more .. A

Caleium 750.0 mgms. m-u]mr.’lliun and contributions if the e yeotsitiee e rea aeeeress §010374
¥ " ¥ ot 115 Expeniditures for all purposes

(As a part of his presentation on  Institute is to approach even the mini-  (chiecks 112 10 167, inclusive)..... 58109

this pancl, Managing Director M. |,
Donna will outline the use that can be
made of the above information and a
plan for the consideration of the manu-
facturers whose co-operation will be
necessary to effectuate this analytical
research. )

mum of itg aim for general industry
promotion,

Supporiers

For the year 1945 and the first half
of 1946, 60 firms have made voluntary
contribv*’ _us totalling $5,872.00. This

Ulll.'xyclltll'l] balance December 31,
T s
Contributions iur the first half of
1946 received and  deposited in
December, 1945...... vene 1,260,00

;'.bl.?.??

(Continued on Page 10)
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National Macaroni Institute
Report

(Contirued from Page 8)
Additional contrilmtions  Jan.-June,

.. BO0O
Material sales Jan. veeees L1205
Toll i $ 648477

Expenditures Jan.-June, 1946
(checks 168 1o 181, inclusive) . ... 329799

Casli in bank June 30, 1946....... $ 319178
General Facls

(1) Why the several activities un-
dertaken-by the National Macaroni In-
stitute?

There are over 3,500,000 students
who are taking Home Economics in
the schools and colleges of the U, S,
surely 3,500,000 present and future
consumers and probably 1,500,000 of
whom are prospective housewives who
will have considerable effect on future
food consumption,

There are approximately -10,000,000
housewives in our country . . . and
125,000,000 consumers, exclusive of
babies. How many of these house-
wives know how to prepare tasty and
appetizing dishes of our products, and
how many do? How often daily, week-
ly, monthly or yearly do these 125,000,
000 consumers eat any of our prod-
ucts? . Which do they prefer and in
what order?

There are 23,000 Home Jiconomic
Teachers and Home Demonstration
Agents who teach the millions of
young vomen, and who are influencing
or will nfluence the 10,000,000 adult
homemaers.

Sublicity Releases

Our publicity material is syphoned
to the newspapers and  magazines
through two different agencies, one
covering the newspapers in the larger
cities and the women's magazines, and
the other reaching the papers in the
smaller cities and urban areas,

We wish to emphasize the fact, with
reference to figures on circulation ob-
tained by our releases, that clipping re-
turns are not as dependable now as in
pre-war years. In connection with the
releases to the metropolitan newspa-
pers and magazines, we employ one of
the best clipping services, but due to
labor shortage and probably labor in-
efficiency, the clippings hardly reflect
50 per cent of the use.

Leistor

Three combination photo and multi-
lith releases were used in 1945, and a
slightly changed arrangement in 1946,

On February 15, 1945, we released
an illustrated story suggesting recipes
for preparing dishes during the winter
months, wsing four photos for use by
the larger newspapers and by the wom-
en's magazines, For the smaller news-
papers and for the radio stations, we
used a multilith of our story, which il-
lustrated all four recipes.

On March 9, 1945, we released our

&b 20
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Lenten  story—"Macaroni  Products
and Their Place in Lenten Menus.”
This followed the usual pattern of
four photos and a quite readable story
to the magazines and metropolitan pa-
pers, cquipped with facilities for mak-
mg their own cuts; also the vsual mul-
tilith of story with illustratioss to the
smaller papers and to radio stations.

Our summer release was distributed
May 22, As might be expected, it
featured hot weather dishes under the
title “Energy Foods and Summertime
Meals." In this we also used four pho-
tos of the selected recipes for the larg-
er papers and magazines and a multi-
lith complete with the four recipes, il-
lustrated.

So far this year, we have released
only one story, believing that condi-
tions did not warrant more, It went
out in January, 1946, and featured the
American housewife's preferred meth-
od of preparing our products, in cas-
scroles, The rvt-nsc was entitled “Mac-
aroni Products in Casserole Dishes.”

This time we used only three photos,
one each of macaroni, spaghetti and
cgg ncodles, with three glossy prints.
For the smaller papers we prepared a
mat of the story with one recipe—that
of elbow macaroni. We are awaiting
complete returns to compare the pull-
ing powers of the two kinds of releases.

Other Services

Special Stories,

Throughout the year we have pre-
pared special stories for magazines
making use of the data and material
gathered through the years, An exam-
ple is that which appeared in the May,
1945, issue of The Pacific Coast Re-
viewe,

Glossy Prints to Supporiers.

Macaroni-noodle manufacturers and
others are supplied photos of the pub-
licized recipes, at a nominal cost per
photo. These are made available only
to those firms that contribute towards
the Institute’s funds and are put to
many good uses by the manufacturers.

Mats.

Some of the supporting firms make
good use of mats of our releases in
support of their own advertising, in-
creasing its pulling power. These cost
very little, and they, too, are sold only
to supporters.,

Foreign Language.

It is interesting to note that newspa-
pers printed in foreign languages are
sufficiently interested in our releases to
translate theo into many different lan-
guages, Example the “Kury i
of Milwaukee, Wisconsin, May 13,
1946.

Betty Barclay

Our releases aimed at consumers in
the smaller cities and rural areas are
distributed through the Betty Barclay
Services, perhaps the most outstanding
organization of its kind in the world.
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During 1945 and up to June, 1946,
ten such releases were prepared and
distributed.  Currently there has been
a slowdown of this activity due 10
conditions that we feel are none too
favorable,

The Betty Barclay Sevice employs
no clipping bureau. The figures re-
ported represent only the checking
copies which the editors took prite
send. “As a matter of fact, noy !
our recipes were quite likely el by
a number of large metropolitun dai* +s
which seldom send tear-sheets, wid by
many smaller ones who overlooked
that duty,” says the manager of the
Betty Barclay Service, “As a rale, we
merely have to take figures ‘on faith, "

As of July 2, 1946, here are (ke Det-
ty Barclay releases during the past 18
months: e

Py

1. Are f‘llll spaghetti conscions ( Jun, 1945)
2 column mat
99 clippings—circulation
2. Egg Noodle Surprise (Feb, 1945)
2 column mat
79 clippings
3. Read it or Eat it (Mar. 1945)
2 column mat
46 clippings—cir:ulation ;
4. Modern Macaroni Meals (April, 1945)
1 column mat
47 t‘lill&li"m—cifnl'l:uinn
5. Egg Noodles a Kitchen Must (June,
1945)
1 column mat
R3 clippings
Timely Sphaghetti Tips (August, 1945)
1 column mat
72 clippings
Macaroni—An  Energy  Food  (Jan,
1946

6,

)

2 column mat
OO clippings

8 Spaghetti Lenten Dishes (Feb, 1946)
2_column mat
07 clippings

9. Egg Noodles—Economiecal Delight
(Mar, 1946)
2 column mat
55 clippings

10, Macaroni Rides Again (June, 1946)
2 column mat

Macaroni Magic

In 1945, Glenn Hoskins of Chicago
prepared an excellent, beautifully illus-
trated book for his clients with the
help of Mrs. Leone Rutledge Carroll,
well-known nutritionist and home econ-
omist, He offered the booklet entitled
“Macaroni Magic” 1o the Institute for
free distribution to food page cditors
home cconomics teachers, home dem-
anstration agents, and others interested
in cookery. His charge was a slight
premium over the cost of production.
The Institute claims no right of au-
thorship, merely a privilege of distrib-
uting it,

The Institute placed two one-third
page ads in two of the country's lead-
g home cconomics magazines—Prac-
tical Home Economics of New York
City and What's New in Home Eco-
nomics, Chicago; also a listing of the
offer of the booklet in the special list-
ing section in their Scptcmlwr, 1945,
editiens, costing approximately $300.

As a result, many thousands of these
books found their way, through the
Institute, into the ll;uufs of nutrition-
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CLERMONT INTRODUCES
A CONTINUOUS AUTOMATIC MACARONI PRESS
- WITH AUTOMATIC SPREADER

Patont Nos. 1,627,297
2,223,079
Other Patents Pending




CLERMONT

PRESENTS THE GREATEST CONTRIBUTION TO THE NOODLE INDUSTRY-THIS BATTERY OF THRE
THE RAW MATERIAL TO THE FINISHED PRODUCT, READY FOR PACKING, IN ONE CONTINUOU

| S—
HIGH-SPEED NOODLE CUTTER 1

Write for detailed information to

CLERMONT MACHINE COMPANY, INC|

|
66-276 WALLABOUT STREET BROOKLYN, NEW YORK:
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CLERMONT

'ji : Presents the Greatest Contribution
i to the Macaroni Industry

CLERMONT CONTINUOUS AUTOMATIC MACARONI PRESS

B For Far Superior Macaroni Products

The Clermont Continuous Automatic Macaroni Press

. with Automatic Spreader is the largest producing

machine of its kind on the market, producing from 1,800
to 2,000 pounds of finished goods per hour.

It is built on the same priucipal of the Clermont Con-
tinuous Automatic Short Cut Macaroni Press—No
Cylinder, No Piston, No Screw, No Worm. Produces
the same high quality product because the dough is
worked out in thin sheets between the rollers before
pressed and extruded at slow speed through the die,
producing a uniform and smooth finish with brilliant
amber color. The process is fully automatic. A large
number of sticks is fed at one time in the magazine, ren-
dering a supply for about 25 minutes. The trimmings
are automatically carried back to the Mixer.

S R A T

Brand new revolutionary
method

Ingeniously Designed *

Has no cylinder, no pis-

Aesuitely, Bufl ton, no scress, no worm.

Simple and Efficient in
Operation

This Press is a masterpiece of engineering and in-
genuity. Designed with simple but efficient slow run- [
ning mechanism, all electrically contrclled, noiseless in
operation, sturdily and accurately built, Skill and work-
manship typical of Clermont's well-known products.

Equipped with rollers, the
dough is worked out in
thin sheet to a maximum
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Production—1200 pounds
't / i por hour
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density producing a prod- .
uct of strong, smooth, bril-

liant, yellow color, uni-
Suitable for long and short

form in shape. free from

\ ks and while streaks. Can be furnished with a Continuous Automatic Pre-
8 nd w e s . . . )
| e liminary Dryer to work in harmony with this Press. Can

also be furnished with a Short Cut Attachment for Short
Cut Macaroni.

cut goods
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Pat. No. 2, 223, 078
Other Pat. Pending

s

o

CLERMONT MACHINE COMPANY ING

156-276 WALLABOUT STREET BROOKLYN, NEW YoRf(
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ists, home cconomists, and students
who are making excellent use of them.

Almost daily, "we receive requests
for these booklets. Some newspapers
and radio stations announced that these
hooklets are available and quite a num-
ber of requests have been received,
some with coins in payment.

An example of the free co-opera-
tion given s that reported by The
Homemaker—""The Institute for Det-
ter Cooking" of New York City. Just
two weeks ago, on July 2 to be exact,
here is what the Editor wrote:

“Dear Mr. Domnac:

We are sending you, under sepirate cover,
JH cands contining the names and -
dresses of HOMEMAKERS who have re-
quested a copy of your hooklet—'Nlacaroni
Magic,' which was reviewed in the Spring,
1946, issue of our magazine. Please send
yvour hooklet direct to them, Many thanks
for your Kind co-operation,

Sincerely,
Ann Ross, Editor-in-Chief™

We have also had niny  requests
from foreign lands, one, for example,
from l-ln_\'d R;u]ll:l.\'nn. Lad., of Leads,
England; another from Honolulu,

In addition and on a number of oc-
casions, we have referred quantity re-
quests o members of the Hoskips
Group who had purchased large sup-
plies for distributicn in their respective
territories. Among these were some
requests from the Teachers College of
the Columbia University of New Y ork
City for 200 hooks ; one from the Uni-
versity of Wisconsin for 100 copies
and one from the University of [Hlinois
also for 100,

In additicn, we supplicd many firms
with copies of the booklet, with or
without their imprinted message on the
inside back cover. These were made
available at a slight increase over the
cast of the booklets 1o the Institute to
cover handling and a small profit.

We have approximately 2,500 book-
lets in stock which we will use in fill-
ing future requests and a part of which
will be available 1o manufacturers de-
siring small quantities of them.

Americanized Macaroni Products

Another popular bouklet published
by the National Macaroni Institute is
the “Americanized  Macaroni rod-
ucts” with which all of you are ac-
quainted. Tt is a fully illustrated book-
let, replete with ln-luru..nl data, de-
pendable facts, tested recipes, pictured
and described, and directions for pre-
paring the more popular sauces that
add zest and variety (o macironi, spi-
ghetti, and egg-noodle dishes,

The book is now in its ifth edition
with orders still coming in with sur-
prl-mg regularity. If this trend con-
tinues, the printing of the sixth edi-
tion of this popular combination of
facts .m:i recipes beoklet will be neces-
sarily late this Fall.

Macaroni Facts

Perhaps the most favored piece of
Institute-prepared literature among the
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many thousands of nutritionists and
home ceonomics teachers is the litle
pamphlet entitled *Macaroni - Facts.”
It is in question-and-answer  form
which teachers fimd most helpful for
use as a texthook.

The demand recently necessitated a
reprinting of the pamphlet. A copy of
it was sent with each order for the
“Macaroni Magic” booklets, thus gain-
ing increased circulation.” It is per-
haps the most widely distributed of the
picees of literature |l[L|lI'I'U| Ly the In-
stitute 10 date. Quite a number of
firms have ondered large quantities of
this booklet—also of the “*American-
ized Macaroni Products” booklet—{ior
distributiom under their own name in
their own trading areas,

Recipe Analysis and Picturization

Al the Seaview Country Club Win-
ter Meeting, February -, 1 reported a
plan being considered by 15 R. Jacobs,
Director of Research, and the Institme
o |||'\'\']|:]| some facts on the nutritive
quality of the recipes being recom-
mended by the Institute, Jacobs was to
analyze ruipu, the Directors having
vated a special appropriation for that
purpose, | submitted a hali dozen ba-
sic recipes and have prepared “blow-
up' photos that will be used by Jacobs
in illustrating his work.

In conneetion with officers of the
Association, Jacobs amd | are studying
wiys and means for the best use of the
information gathered in this special
research,  Temtatively, it s agreed
that the illustrated recipes be printed
in color and of a size best suited for
use by the manufacturers interested
inusing them as part of a concentrated
drive to prove to the women of Amer-
ica that Macaroni Praduets, like othér
foods, are not fattening if eaten in the
prnpurlmlh ruunlllh nded Ill\' the anal-
¥sis that accompy wies the recommended
recipes. Jacobs will report mare fully
un this phase of the activity,

It is also agreed that a statement o
the following effcet might well appear
on the promotional lterature

Selected
Macaroni-Spaghetti-Fug Noodle Reeipes
Developed by the
National Macaroni Institute, Braidwoul,
Hlineis

Analyzed by the .
Jacobs Cereal Products Laboratories, New
York City, and Wishington, 1), U
Recommended by the
“Dielicions Macaroni-Spaghetti- Nocil
Company,” ULS,A,
Supporters of the Institute will hear
more about this as the plans for use of
the invaluable information uncovered
by the research are developed,

Wage and Policy Survey

Quite recently the Institute under-
took an Industry-wide survey on pre-
vailing wage rate and policy—this at
the request of the National Macaroni
Manufacturers Association.

Nearly 100 firms co-operated by re-
turning answered questionnaires. These

were studied amd coripiled into an 8-
page report that shews the high, low,
and average wages heing paid mation-
ally and in four seleeted subdivisions
of the country ; also policy facts and
ciployment practices.

As promised, capies of the completed
survey were sent only to the firms who
collaborated in its preparation. Have
hied some very favorable comments on
the survey, as it serves o aid manu-
facturers in plimning new wage con-
tracts, and i setting up working con-
ditions with employes or with the
unions that represent then.

Closing

Our work in publicizing macaroni
products has been ably supported Ty
the activity of the Duram Millers, op-
crating  through the Purum Wheat
P'roducts Division of the Wheint Flour
Tnstitute, but still only the surface of
the possibilities along this line has been
seratched, There is so much 1o well, so
much thiat the comsumers want to hear.

Money used for this purpose is not
spent .. it is invested inone of the
best-paying  promotions the  hulustry
can conceive, The Tnstitute is prowd of
the support it has received to date, and
hopeful of expanding its program of
Iddustry aid o warrant an ever-en-
larging clientele of contributing firms,

Fifty Years a
Miller

Joln I Dicfenbacly of the Amber
Milling Division of the Farmers Union
Grain - Terminal  Association, St
Paul, is perhaps the aldest active man
in the durum milling husiness,

During the week of July 28, he ob-
served his 33 anniversary asaomiller
Congratulations.

M. W. Thatcher
Re-elacted

M. W, Thatcher of  Saim anl,
manager of Farmers Union Graan Ter
minal Association and - president of
National Federation of Grain Co-op
eritives, s been re-elected 1o the
board of the Central Dank for Co-
aperatives in Washington,

The election of Mr. Thatcher marks
his thied three-year term as o directn
of the quasi-public ageney ereated i
1933 1o carry on bamking operations
for co-operatives.  Ammouncement of
the election was nide from Washing-
ton by L ECWells, Jr., deputy gover
nor of Farm Credit: Administration,

There are six members of  the
board, three elected amd three appoint-
el Inaddition 10 the Central Bank

for Co-operatives in Washington there

are twelve distriet banks, which handle

much of the business  within their

respective regions,
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_ | EFFECTIVE OCTOBER 7,1946... | the definitions and standards
for enriched macaroni and enriched noodle products

i
i‘ ¥
The July 9, 1946 issue of Federal Register contains, in detail, the definitions and standards ‘: i
for enriched macaroni and enriched noodle products, kK i
s A
These regulations will become effective on October 7, 19406, 8!
e
\ i
: He |
We quote one paragraph from the Federal Register article: b
5
| “Food surveys in certain urban communitics containing large numbers of persons of g,
1: . o
| ltalian antecedents disclose that the dicts of consumers in the lower income hrackets are i Ei
! i 1
deficient in most of the vitamins and minerals added o enriched flour, that these consumers ki &
1 ‘ use much Targer amounts of macaroni and noodle products than the national average, i J
% and their dict wondd be materially improved by the envichnent of macroni aned noodle i
|

products.”
Your company may he planning immediate enrichment of one or more products,

We at Standard Brands have, for some time, been working with enrichment mgredients,

and we can wday supply these ingredients in several forms,

We have the technical knowledge and research facilities to help you solve your prohlems,

et e b Y g A B 2

We feel we can provide you with an inexpensive method that will maintun the taste, color

and texture of your product.

We invite you discuss your needs in conlidence with one of our exccutives,

R

STANDARD BRANDS INCORPORATED

Pharmaceutical Division L 595 Madison Avenue . New York 22, N. Y.
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Mill Visiting Featured Closing Day
of 1946 Conference

Hosts and Guests

In this picture, assoclation members are
shown conversing aller compleling the
tour of the King Midas durum mill ai Supe-
rior, Wisconsin. From left to right, Dr,
B. R. lacobs, Washinglon, D. €., H. V,
lelirey, Omaha, Neb. L. S, Vagnino, 81,
Louls, Mo.. Thomas A. Cuneo, Memphis,
Tenn.. Henry D, Rossi, Braidwood, I1I,, ]. C.
Leuhring, Milwaukee, ard Joseph Pello-
grino, Lowell, Mass.—"3uperior Evening
Telegram” photo,

More than 50 members of the National
M. I M, [} 1

B association, who
held their annual conlerence in Minne-
apolls, Minn., July 17 and 18, made a
pecial trip lo Superior, Wi in, July
18, to visil the King Midas Flour Mills. In
this pholo George T. Schiller. on the lefi,
general superintendeni of the King Midas
durum mill, is shown as he welcomes some
of the visitors. Next to Schiller are F.
Poavey Hollelfinger, Minneapolis, Minn.,
vice presideni ol the F. H., Peavey Com-
pany, and H. E, Kuehn, and William
Steinke, both of Minneapolis, vice presi-
donts of King Midas Flour Mills—"Supe-
rior Evoning Telegram” photo,

Capital Flour Mills

Under the capable management of
I, M. Petersen and his able staff, the
conventieners  and their ladies and
fricnds were entertained at the open
house maintained throughout the three
days in the North Shore Room of Ho-

tel Nicollet, where nien and women
representing the host firm were in con-
stant attendance,

On Thursday July 18, the firm en-
tertained about thirty-five of the ladics
of the convention while the men at-
tended the meetings, There was a
sight-secing tour of Minneapolis and
Saint Paul by bus with luncheon at the
Town and Country Club of St. Paul.

On Friday, July 17, a mixed group
of about forty toured the better res-
idential section of Saint Paul by bus
and later were shown through “B"”
Mill in Saint Paul where semolina-
milling was fully explained. This was
followed by a luncheon at the Minne-
sota Club at Saint Paul,

Commander Larabee Mills

The Directors and officers of the Na-
tional Macaroni Manufacturers Asso-
ciation and their ladies, and special
guests among the carly arrivals, were
treated to a delicious dinner in Hotel
Nicollet the evening of July 16, Thom-
as L. Brown, manager of the durum
division of the firm was the genial host.
About fifty guests enjoyed this most
social afTair,

Later many of the visiting manu-
facturers and their ladies were shown
through tlte company’s semolina mill
in Minneapolis,

‘ Visit Duluth Mill
King Midas Flour Mills Sponsors Trip

A trip to the King Midas durum
mill at Superior, Wisconsin was one of
the highlights of this year's conference
of the National Macaroni Manufac-
turers Association, As guests of King
Midas Ilour Mills, more than fifty
NMMA members representing plants
from every section of the country left
Minneapolis Friday morning, July 19,
aboard two private cars on the Greal
Northern Railroad.

Arriving in Duluth al noon the
group was met by buses and hurried
to the Kitehi Gammi Country Club
for a delicious luncheon featuring lake
trout crught the previous day in Lake
Supenior. After lunch the party board-
ed three speedboats and two cabin erui-
sers for a first-hand look at the fa-
mous Twin Ports harbor, including the
excellent grain storage and loading fa-
cilitics and mammoth iron ore docks

14

Milling and Packaging

A portion of the group of macaroni men
who visited the King Midas durum mill al
Superior; Wisconsin, is shown as they in.
specied a whea! grinding machine. Open-
ing the door of the machine is Peter ),
Palazzele, Cincinnali, Ohlio, Those gath-
ered aroud him Include, lelt lo right, Peler
L Viviano, Loulsville, Ky. ]. A. Masury.
Reynoldsville, Pa., and Garvin W. Nell,
also of Heynoldsville, In the background,
woaring a while shirt and bow tie is H. E.
Kuehn, vice president of King Midas,—
“Superior Evening Telegram” pholo,

Packaging semolina into 100-pound sacks
inlerests two manulacturers (al right), John
Rezzolla, Indiana Macarenl Company. In-
diona, Pa. and Ralph Nevy, Cumberland
Macaronl Manufacluring Co. Cumbetland,
Md.—"Superior Evening Telegram” photo.

which are known all over the world.
Daocking at the King Midas mill in Su-
wrior, the visitors were taken on an
mslwclinn tour of the mill where they
had an opportunity to study the proe-
esses involved in the milling of durum
Wheat into semolina,

Returning to Minneapolis late in the
afternoon, a buffet supper and refresh-
ments were served to the group, Those
who made the trip voted it one of the
high spots of a highly successful con-
ference, '

(Continued on Page 16)
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To assure the perfect protection
and exlra eye appeal your package needs —
Milprint packages are created by men whose
experionce and technical knowledge is unexcelled

it the field of Package Engineering.

' PACKAGING ENGINEERS

ineers In the field
th YOUR partlculor 108 Pockoge eng 4
:‘:l; :nu'I‘d“nlmlh: Idmhpno:: and study your pockaging problems ot
crection of every packoge. the sourcsl

INDUSTRY EXPERTS

TECHNICAL ENGINEERS

Maitar printers — Machanical englreers
= Machinery exparis odvise on
wrapplag ond packoging mathods,
on all technical problems.

MARKET SURVEY
Compatition, dlitribution, morker
potentlals, are oll wurveyed to onvre
@ packoge the! con compete —

and selll
Y
LABORATORY TESTS CREATIVE ARTd; e ¢ .
y art sta f
G""‘f‘." fh"..h“--.:::im '"' ?:“;':f:.:ll::“lwl‘l‘l:. ".ﬂp.‘h"“" . ! \\
test ond re-test for moximum ke In evary field of design crects your
prolection, potkoge.

P

: |
) i llulose Acstote, Yinyl,
Hlﬂ Printed Celiophona, Plr Iih’, Glossine, Aluminui !m} Cel
’ I’ 7"@ HEADQU ERS Lotquar cooted ond Larinatad Papefi T ol To |'| ipcluding Shasl Wraps,
| . T0 et { Roll, Pouches, or Specigity Bogs, Revelalion Br rupl;iSP-t::Icr,- s i

. B " ter Ditploys,\SiMples Pie and Ca 8
PACKAGING CONVIRTIAS ¢ PRINTERE *» LITHOBRAPHIRS Mﬂ[mm 3 Folding and Window Caifons, Counter Y|

plants 11 Milwanken, P2 phin. Lor Anpeles, _mws'm _"
San Franclics and Tacien e

'PACKAGING

SALES OFFICES IN ALL PRINCIPAL CITIES
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Macaroni Manufacturers Visit Bett).f Crocker's Kitchen

On Mill Visiting Day, Friday, July
19, members of the NMMA, attending
the annual convention in Minneapolis,
were guests of General Mills at the
Betty Crocker open house and ‘aca
toured the company's durum mill,

Sixty-two members of the Associa-
tion, including wives, were General
Mills' guests. They were taken by
special bus from the Nicollet Hotel to
the Home Service Department where
members of Betty Crocker's staff were
on hand to welcome them and explain
the functions of the department, Staff
members gave them a bird’- eye view
of the Home Service Department’s job
and outlined the many phases of the
program which has established Betty
Crocker as the nation’s No, 1 Home
Economist,

This “behind - the - scenes” view
showed them some interesting things
about Betty Crocker and her radio pro-
gram—how the details of the program
are carefully worked out before being
presented on the air. They learned
about the mountain of mail which
comes (o the department each day, and
how a competent staff gives each letter
individual attention. They found out
what makes a recipe—and had a
glimpse of the careful research and
testing behind a new macaroni dish
before the recipe is released to Amer-
ican homemakers, Practical application

A,

Sampling Chicken Tetrazzini in Betty
Crocker kilchen al General Mills

of Betty Crocker's homemaking ideas
was in evidence when refreshiments
were served. The chief item on the
menu was “Chicken Tetrazzini."”

Following the visit 1o Betty Crock-
er's kitchen, buses conveyed them to
the General Mills durum A" mill.
There they saw how semolina was
milled, sifted, and purified and what is
meant by “Products Control"—how
every car of Semolina is milled and
tested before it finally receives the
General Mills' stamp of approval, They
also learned how customers' sacks are
thoroughly cleaned and stored, how
these sacks are packed with semolina,
loaded into waiting cars and started on
their journey to the macaroni manu-
facturers' plants for conversion into the
finest macaroni products,

]
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One of four groups that visiled General Mills durum semolina mill.

Quality Ingredients for
Tasty Dishes

In the August release: of Durum
Wheat Notes, Mary Albright Jackson,
manager of the Durum Wheat Prod-
ucts Division of Wheat Flour Institute,
says, in part, that throughout the gen-
erations interest in the art of the fam-
ily dinner table has been growing. And
as in the days of the starched surplice
and frills of lace, today's and tomor-
row's interest in the art of food will
continue to sweep merrily across this

country and other lands. Folks enjoy
good food, and good food dressed at-
tractively for mhlc interest and tasty
cating will always make dining a fa-
vorite universal pastime,

The secret of making tempting foods
revolves around simple cooking rules,
A few of these simple rules are the
guide posts to good cooking. Some of
the basic rules are: 1. Use quality in-
gredients, 2. Use tested recipes, and
3. Practice developing cooking skill.
Homemakers who have the fun of
cooking for their family are especially

September, 1946

cager to apply these casy rules, Rich
reward for a little pleasant effort on
their part comes through a harvest of
compliments from the hungry diners.

Homemakers recognizing the impor-
tance of quality ingredients choose
macaroni and spaghetti made with du-
rum wheat semolina and cgg noodles
made with durum wheat flour. These
versatile macaroni focdls, golden in col-
or from amber durum wheat, cook to
delightful tenderness.  They retain
their creamy colon  a2ni well-made
shapes, and they come from the cool-
ing pan in a minimum of time. ready
to combine tastefully with other good
foods. Macaroni, spaghetti, and noo-
dles are excellent bait for the bits of
tasty vegetable, cheese, or meat left-
overs tucked away in the refrigerator.
Combining these other simple foods
with durum wheat products gives a
tasty sparkle and dashing dress to as
plain a combination as macaroni, milk,
cheese, and scasonings.

Perhaps the most important rule in
regard to the art of cooking with maca-
roni, spaghetti, and noodles is the
quality of the product, and the quality
of the product means the best when
durum wheat plays the leading role as
chief ingredient. Recipes, menn sug-
gestions, and ways of serving these fa-
vorite foods deserve honorable men-
tion, too, and the pleasing combination
of all these rules makes foad fit for the
kings and queens of the Samily table,

FFor August she recommends Pic-
Nic Chicken Macaroni Salad as the
main dish on the Picnic Basket Menu
or Deep Sea Spaghetti Salad  with
flakes of red salmon or Cheese-Touch-
ed Noodles with sizzling frankfurters,

Airline Foods
Expands by Four

Jerome Jennings, President of the
Airline Fonds Corporation, that recent-
Iy bought the Atlantic Macaroni Com-
iany of Long Island City, announced
i New York that options to purchase
all capital stock of the David G. Evans
Coftee Company, of St. Louis, Mis-
souri, The Empire Biscuit Company of
Brooklyn, New York, The San Jose
Packing Company of California, and
the James A. Harper Supply Company
of Kansas City have been acquired.

According to Mr. Jennings, the four
companies’ annual sales volume totals
more than $10,000,000, and will almost
double the sales volume of Airline
Foods and its subsidiaries. It is point-
ed out that Airline Foods was formed
only this year as a holding company
to supervise the activities of a group
of food processors and distributors,

M. Jennings added that Max Ams,
Inc., a subsidiary of Airline Foods, has
bought a plant for canning, packing,
and freezing foods in Sodus, New
York.

B el e
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For Finer Texture, Deeper Color Every Time

AL ) (T 2 3 ¥

1. When eggs are finest, in the spring of the year, Armour
selects breakfast-fresh ehell eggs for Cloverbloom
Frozen Yolks. That's only the beginning ...

3. Checked again for freshness. As eggs are separated they
are again checked for freshness and purity. Fhen, to

2. Every egg Is candled afier pre-cooling for 48 hours.
Expert candlers check to be sure that there are no :
im;u:rfcclimm and that the egg meets the rigid speci.  remove every trace of shell and fibre, they are run

3 " H g 1 CI*88,
ficatiuns for the Armour Cloverbloom label. through a special clarification process

§. Uniformity constantly tested. Every churn of Cloverbloom
egg yolks must pass rigid scientific tests to assure
decp color, o8 well as low bacterin count and fine
flavor —to assure solid content of not less than 45%.

Guesswork Eliminated! The new-laid freshness and delivate,
natural flavor of these yolks are preserved by :\rm.uur':o
quick freezing process, You ecan depend on r'1|'|||-r
colored, finer noodles from Cloverhloom Frozen Yolks.

MAKE YOUR NEXT CONTRACT WITH ARMOUR

Cloverbloom frosen whole eggs, whites, sugared and 15% solids
durk color yolks; spray-powdered whole eggs, whites and yolks,

UNION STOCK YARDS. CHICAGO 9, ILLINOIS
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Long, Faithful Sosvice, FTacognized and Alfnecintod

. Two Resolutions were unanimously adopted by the 1946 Convention in Minneapolis, July 18, on recommenda-
tion of the 1946-1947 Board of Directors which had approved of them at the organization meeting earlier in the

day.

The Resolutions were ordered prcrnml in scroll form for individual signatures at the Winter Meeting when

the scrolls will be officially presented

by President C. W, Wolfe,

. The resolution covering the long service of Benjamin R, Jacobs, Dirctor of Research and Washington Representa-
tive, was presented to the Board of Directors by Director Henry Mueller. The ane concerning M, ], Bonna, Sec-

retary-treasurer of the Association was presented by Dircetor P

RESOLUTION

On this, his Twenty-sixth anniversary in the service
0l the NATIONAL MAcakoNT MANUFACTURER'S ASs0-
cretion, We, the Dircetors, desire to extend to—

BENJAMIN R. JACODS
Director of Research

our hertiest CoxaraTULATIONS, and 1o record our ap-
preciation of His LoNG and FAITHFUL performance of
the duties entrusted to him, By being ever mindful of
the rights and interests of the” Association, by his un-
tirin[}' cfforts in the vraUILDING of the Organization
and furthering its best interests, and by those qualities
of character which have at all times inspired the con-
fidence of those with whom and for whom he has
worked, he has bound himself to his fellows in enduring
FRIENDSHIP and AFFECTION,

Front the time he became affiliated with it on July 5,
1920, the Association has made noteworthy and steady
progress. In particular, its accomplishments in the way
of establishing a laboratory for the benefit of the In-
dustry, of sccuring effective legislation, and of collabor-
ating with the members of the industry, all have helped
to raise the standard of quality of macaroni and noodle
products, so that today the consumer purchases these
products with confidence and the manufacturer takes
pride in belonging to an industry which is comparable
1o the best of the leading food industries in the country,

The recent action of the Food and Drug Administra-
tion in granting permission to enrich macaroni and noo-
dle products, brings the industry in line with the latest
developments in food science ‘and gives promise 1o
greater benefits both for the manufacturer and the con-
suming public. Of these accomplishments, the Associa-
tion is justly proud, and they are largely the result of
Mg. Jacons’ unfailing devotion to duty.

As he enters upon another year of service, we look
forward to a continuance of the benefits to be derived
from our cordial relations, and wisit for Mg, Jacoss,
the FULLEST POSSIBLE MEASURE OF GOOD HEALTH, AP~
PINESS AND SUCCESS, .

Therefore, be it Resolved that this testimonial be en-
tered in the minute book of the Association, and that an
engrossed copy be presented to Mg, Jacons as a mark
of our RESPECT :mt‘ AFFECTION for him,

C. L. Norris
Joseph Pellegrino
Albert Ravarino
A Trving Grass Frank Traficanti
Peter LaRosa L. S. Vagnino
Joseph Matalone P. J. Viviano

G. I, Merlino Albert S, Weiss
Henry Mueller C. W. Wolfe

Board of Directors

Aportep ny tue Board of Directors and
Arrrovep ny THE Convention of the Association
Minneapolis, Minn., July 18, 1946
C. W. Worre, President
M. J. Doxxa, Sceretary

E. DeRocco
J. H. Diamond
Horace Gioia

eter J. Viviano. The Resolutions follow

RESOLUTION

On this, his TWENTY-SEVENTIE ANNIVERSARY in the
service of the NATIONAL Macarox1 MANUPACTURERS
ASSOCIATION—

We, the Directors, desire to extend to

MODESTO ]J. DONNA
Association Secretary and Jouvkxat Editor

Our Heartiest CONGRATULATIONS ; also 1o record our
appreciation of his Loxg and FArTHFUL performance of
the duties entrusted to him. By being ever mindful of
the rights and interests of the Association, by his un-
tiring cfiorts in the vrnUnnING of the ORGANIZATION,
and furthering its best interests, and by those qualities
of character which have at all times inspired the con-
fidence of those with whom and for whom he has
worked, he has bound himself to his fellows in endear-
ing FRIENDSHIP and AFFECTION.

From the time he became affiliated with the National
Association on March 1, 1919, both the organization
and Tue Macarost Journar have made unprecedent-
ed strides, Notable, also, was his thoughtfulness and
foresight in establishing Tk NaTioNaL Macaront In-
STITUTE in.September, 1937, which, in a short decade,
has accomplished immeasurable good for the entire In-
slustry under his able and lone management.  These
efforts have gone to great length in the development of
UNDERSTANDING and FRIENDLINESS among Macaroni-
Noodle Manufacturers,

As he enters upon another Year of Service, we look
forward to the continuance of the benefits to be derived
from our cordial relations, and wish for “M, J." the
FULLEST POSSIBLE MEASURE OF GOOD, HEALTH, HAPPI-
NESS, AND SUCCESS,

Tuererore, Be It Resolved that this testimonial be
entered in the Minute Book of the Association, and that
an engrossed copy be presented to Mg, Doxya as a
mark of our RESPECT and APPRECIATION.

C. L. Norris
Joseph Pellegring
Albert Ravarino
A, Irving Grass Frank Traficanti
Peter LaRosa L. 8. Vagnino
Joseph Matalone P, J. Viviano

G. I’. Merlino Albert S, Weiss
Henry Mueller C. W. Wolfe

Board of Directors

E. DeRocco
J. H. Diamond
Horace Gioia

Avortep By TiE Board of Directors and
Arrroven vy THE 1946 Convention of the Associa-
tion, Minneapolis, Minn., July 18 1946

C. W. WoLrk, President
M. J. Doxxa, Sceretary
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Here’s helpful information for food

manufacturers and distributors

RIGHT NOW shortages may be your No. 1 problem.
But, sooner perhaps than you think, the picture may
change. Industry leadersstress the need to plan ahead
now to be geared for sales action at the right time.

There's real help for such planning in this recently
completed study of impulse buying. It reveals that
half of all buying decisions are made inside the store
. . . two out of every five items are purchased purely
on impulse, That calls for point-of-sale selling!

Packaging that lets the product be its own sales-
manwill help you cashinonthese apur-of-the—mc.)me'nt
sales. That's especinlly true when a product is dis-
played—and protected by Du Pont Cellophane—the
material that shows what it protects . . . at low cost!

Write for our new booklet, *'Design for Se]l_ing." It
contains a full report on this timely atud_y of {mpulso
buying . . . lists findings under 27 classifications, so

that you can put your finger on the products in
which you are particularly interested.

E. 1. du Pont de Nemours & Co. (Inc.), Cellophane
Division, Wilmington 98, Delaware,

auPONT

RLG.U.5,PAT.OFR

(Cellophane

Shows what it Protects —at Low Cost

BETTER THINGS FOR BETTER LIVING
s+ THROUGH CHEMISTRY
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Resolutions Committee

We, your Committee on Resolutions,
recommend the following for your con-
sideration :

ResoLuTion I—WHEREAS, President
C. W. Wolfe has so ably and energet-
ically managed the affairs of the Asso-
ciation this past critical ycar and cap-
ably represented the Association before
various government agencies to the
benefit of all the members,

Tuererore, Be It Resonven that
the Association express its deep and
grateful appréciation for his unselfish
and untiring efforts as the leader of
our Association,

Resorution T1—To cur very cap-
able and experienced secretary-treasur-
er, M. J. Donna, we express our ap-
preciation for his many years of loyal
service, during which time he has tak-
en a personal interest in the problems
of cach member,

Resorution TIT—We extend to our
director of Rescarch, Benjamin Jacobs
our sincere thanks for his expert rep-
resentation of our industry and for his
continuous cfforts to elevate and main-
tain the high standards of the Maca-
roni Industry.

ResoLurion IV—We take this op-
portunity to express our appreciation
to those speakers who addressed our
convention. We feel fortunate to have
had such a sclect and expert group in
attendance, whose remarks to the Asso-
ciation have been both interesting and
informative. Therefore, to each of the
following we say, “Thank You," To
the Honorable—

Herbert H. Humphrey, Mayor of
Minncapolis, for his address welcom-
ing the delegales to the convention,

Edward J. Thye, Governor of Min-
nesota, for his stirring address on a
better America in which all should join
in building.

To each of the panel members for
their timely and interesting discussion
of Durum: B. E. Groom and Edwin
Traynor, representing the growers; H,
O. Putnam and W. T. Nightingale rep-
resenting the educators; L. A, Jensen
aml Glenn L. Smith representing the
agronomists ; William Steinke and I,
M. Petersen representing the durum
millers and Peter La Rosa, Henry
Mueller and Louis S. Vagnino repre-
senting the macaroni manufacturers.

To Mary Albright Jackson for her
interesting  address entitled  “Durum
Wheat Notes."

ResoLurion V—WHEREAS, various
supply firms and millers have added to
the enjoyment of his convention by en-
tertaining the delegates, their ladies
and friends, we therefore take this op-
portunity to express our thanks to the
following groups:

"o all the durum mills and their

representatives, for the reception and
dinner given on the evening of July
17 and for all of their other efforts,
which have contributed to the enjoy-
ment and success of the convention,

To Rossotti Lithographing Com-
pany for the delicious spaghetti lunch-
con sponsored on July 17,

To Clermont Machine Company for
a Cocktail Party given the evening of

J“If)‘ 18,

o Consolidated Macaroni Machine
Corporation for the Floor Show amd
Dance at the Association's Annual Din-
ner Party the evening of July 18,

ResoLvrion VI—WHEREAS, it has
come to the attention of the convention
that our good friemd Ravmonn Rox-
Z0N1, executive of the member firm,
Ronzoni Macaroni Company, Long Is-
land City, N. Y., passed away on July
15, we express our deep regrets and
sympathy to the members of the Ron-
zoni family for this great loss,

ResoLvtion VII—Wiiegeas, The
management of Hotel Nicollet and the
Minneapolis Hotel Association so sat-
isfactonily handled a difficult hotel ac-
commaodations situation, to both our
thanks and appreciation,

ResoLvrion VIII—Wuereas, the
attendance of the 1946 convention has
exceeded all records and Wikkeas, so
many capable speakers and firms con-
tributed 1o the success and enjoyment
of this conference,

Tuererore, Be 11 ResoLvep that we
extend our sincerest appreciation for
the expression of interest in the Indus-
try’s well-being and future, which so
many have demonstrated during this
convention,

Respectfully submitted,
Petek Ross Viviaxo
PPever H. Diobese, Jr,
Josern Scarract

September, 1946

Decontrol Board
And Assistants

The Decontrol Board provided for
in the Congressional action resloring
the Oftice of Price Administration as
named by President Harry S, Truman
and approved by the Senate consists
of: Roy L. Thompsen, President of
the Federal Land Bank of Louisiana;
Daniel W. Bell, banker and former
Undersceretary of the Treasury, and
George H. Mead, of Dayton,” Ohio,
Chairman of the board of the Mead
Corporation, .

Prior to the hearings which the
board started to hold on August 13, it
met and announced the following gen-
cral counsel economic advisors, acting
seeretary, and director of information :

David Cobb, 36-year-old atlorney,
will be general counsel of the new in-
dependent agency established by the
price control extension act, Mr, Cobb
has been assistant general counsel of
United Nations Relief and Rehabilita-
tion Administration since his discharge
from the navy in February of this
year.

Walter S, Salant, 34, a native of
New York City, will act as economic
adviser, Mr, Salant was cconomic ad-
viser to the Economie Stabilization di-
rector,

Bice  Clemow, 36, of Hartford,
Conn,, former exceutive assistant in
the Office of Economic Stabilization,
will serve as acting sceretary of the
board until a permanent selection s
made,

Director of information is Delmar
Beman, 35, of Washington, who was
head of the trade relations branch of
the OPA  Information Department
from November, 1944,

The board also announced that Har-
old Leventhal, 31, a Washington attor-
ney recently released from the Coast
Guard, would serve temporarily as ad-
viser on procedural matters in the
hearings which began August 12,

Macaroni Enrichment Drder Becomes Effective
October 7

According (o the Federai Register of
July 9, the Food and Drug Adminis-
tration Order permitting the enrich-
ment of macaroni products_approved
last spring, will become effective on
October 7, 1946,

Accompanying the order are stand-
ards for enriching this grain food to
enable it to be officially labeled en-
riched macaroni, enriched spaghetti, or
enriched noodles. The order further
concludes that there is no need for add-
ing additional protein derived from
wheat germ or yeast,

The FDA order also disapproves the
enrichment of milk macaroni products,

whole wheat macaroni products, wheat
and soy macaroni products, vegelable
noodle products. It specifically states
that the standards of identity for en-
richment be not amended to provide
for enrichment of such foods,

It is pointed out that while some
American families are rather light eat-
ers of macaroni and noodle products,
persons of Ttalian antecedents consume
these foods in large quantities and

‘their diet will be improved by the per-

mitted enrichment. The FDA recom-
mends the addition of maximum limits
of enrichment, 25 pér cent higher than
the minimum  requirements for the
purpose of maintainng identity.
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC NOODLE DRYER
Model CAND

We illustrate herewith our latest model drying unit, which has been especially designed
for the continuous, automatic drying of Noodles. We also make similar apparatus for the con-
tinuous, automalic drying ol Short Cut Macaroni. Full specifications and prices upon request.

In addition to the equipment shown on these pages, we still build standard mixers,
kneaders, hydraulic presses, etc.

IMPORTANT. We have a very choice selection of second hand, rebuilt mixers, knead-
ers, hydraulic presses and other equipment to select from. We invite your inquiry.

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

Address All Communications to 156 Sixth Street
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CONTINUOUS PRESS FOR LONG AND SHORT CUT GOODS
Model CAFS

From Bin to Sticks without handling.

The Press shown above is our latest innovalion. It
is the only continuous press consisting of a single unit
that will preduce both long or short goods,

It can be changed from a short to a long goods press,
or vice versa, in less than 15 minutos.

Built also without cutting apparatus for producing
long goods only.

This type of press is especially adapted for small
plants which have space for only one continuous press
that can produce both long and short cut products.

Produces a superior product of uniform quality, tex-
ture and appearance.

Fully automatic in every respect.

156-166 Sixth Street  BROOKLYN, N. Y., U. S. A. 159171 Seventh Street

Address All Commun

fo 156 Sixth Street
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Consolidated Macaroni Machine Corp.

CONTINUOUS AUTOMATIC PRESS FOR SHORT GOODS
Model ASCP

The machine illustrated above is our latest model
Continuous Automatic Press for the production of Short
Cut Goods of all types and sizes.

By making some improvemenis in this Press, we
have eliminated the defects which existed in our earlier
modoels.

The Short Cul Goods produced by this new model
are superior in every respoct.

This product is a revelation.
It is oulstanding in quality, appearance and texture.

The mixture is uniform, producing that translucent
appearance throughout, which is so desirable in maca-
roni products,

Production—Over 1,000 pounds net of dried products
per hour, ’

Designed for 24-hour continuous operation,

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

Address all communicalions to 156 Sixth Strest
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Consolidated Macaroni Machine Corp.
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Consolidated Macaroni Machine Corp.

LONG GOODS PRELIMINARY DRYER
Model PLC

'Tha. D_ryer illustrated above is our lalest innovation—an Automatic, Continuous Dryer for
the Preliminary Drying of Long Cut Macaroni, Spaghetti, etc.

All types and sizes of long cut goods can be preliminaried in this dryer. A return or
sweat chamber is incorporated in and forms a part of the dryer.

A!lh?ugh it has been specifically designed to be used in conjunction with our Continuous,
Au!omcr.hc Long Goods Macaroni Press, it can also be used in connection with the standard
hydraulic press where the product is spread by hand.

When used in combination with our Automatic Press, the only handling required is for
placing the sticks on the trucks preparatory to their being wheeled into the finishing dryer
rooms, after the product has passed through the preliminary dryer. No labor is necessary
for transferring the loaded slicks from the press to the dryer as this is done automatically.

Practical and expedient. Fully automatic in all respects.

156-166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 se;emh Street

T e e S T TR

156-166 Sixth Street

GANGED NOODLE CUTTER
Model GNC

Double Calibrating Brake

HE machine shown above is our very latest

model noodle cutter and has been specially
designed for plants requiring a very large produc-
tion. It has Teen designed to facilitale and expe-
dite the changing of the cuts with the least loss of
time. All the culting rolls are mounted in a single
frame and the change of cuts can be made in-
stentaneously, All that is necessary lo elfect a
change is to dopress the locking allachment and
rotato the hand whee), which will bring the proper
culting roll into culling position.

Any number of rolls, up to five, can be fur-

nished with this machine. This assortment will
take care of all requircments, but special sizes
can be furnished, if desired.

1t has a length culling knife and a conveyor belt
to carry the cut noodles to the collector for con-
veyance lo the noodle dryer or to the lrays.

All cutting rolls and parts which come in con-
tact with the dough are of stainless steel to pre-
vent rus! or corrosion.

Machine is direct motor driven and molor and
drive are furnished with the same.

Write for Particulars and Prices

BROOKLYN, N. Y., U. S. A. 159-171 Seventh Street

-
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Durum Wheat Improvemznt Investigations

in North Iakota

Bv I. H. Harris, Cereal Technologist

North Dakota Agricultural Experiment Stalion

The object of this report is to pre-
sent the background of durum wheat
improvement in North Dakota, to point
out results accomplished under the du-
rum breeding program, and to forecast
fruitful ﬁ.t‘]lﬁi for investigation in this
important crop. The bibliography lists
publications which contain historical
and detailed data on which the conclu-
sions are based.

Durum wheat differs from the bread
wheats in being a member of the class
designated as Triticum durum, while
the majority of the other wheats com-
monly grown are varictics of Triticum
vulgare, Durum wheat is harder and
more flinty than the bread or hard red
spring wheat grown in North Dakota.
Durum wheat is also more highly pig-
mented. The name durum is derived
from the Latin word “duro” or hard.

Introductior Into the United States

Fifty years ago durum wheat was
practical]y unknown in North America.
Durum seed had been brought to the
United States by a few Russian farm-
ers, about 1864, but Mark A. Carleton,
cerealist for the U. S, Department of
Agriculture, in 1899, imported from
Russia sced of Kubanka and Arnautka
wheats.  These two  varielies were
tested in many geographic locations,
and in 1901 Carleton stated: “The two
states in which macaroni wheats have
so far proved to be most successful are
North and South Dakota. The wheats
not only give excellent yields in these
states, but the grain produced is often
apparently of better quality than the
original imported seed.” This opinion
still stands unchallenged today.

Dr. J. H. Shepperd, professor of
agriculture and later President of the
North Dakota Agricultural College,
was interested in the introduction of
durum wheat into this state. Dr. H. L.
Bolley, a plant pathologist on the staff
of the North Dakota Agricultural Ex-
periment Station, brought back several
durum wheats from Russia in 1903,
W. M. Hays, who later selected the
outstanding variety Mindum at Minne-
sota, began his cereal work in North
Dakota,

Production

Farmers early discovered that du-
rum wheat varieties were gencrally
more resistant 1o stem rust than the
bread wheats they were accustomed to
gru\ring at that time. This fact, cou-
pled with good yielding capacity, led
to their early acceptance by the grower,
but there existed at this time little de-

mand for macaroni products in the
United  States,  Durum  wheat  was
thought to be too difficult to mill owing
to its hard kernel. This situation
caused Carleton to make the statement,
“There is before us the possibility of
establishing practically a new wheat in-
dustry of great magnitude.”

For twenty years after the initial in-
troduction to the farmer, durum wheat
production outpaced censumer demand,
and durum prices were generally lower
than those for bread wheat, Price un-
certainty, however, tended to discour-
age farm production, and farmers re-
turned to growing the bread wheats,
Investigations at Langdon, a branch
station of the North Daketa Station,
showed that the serious rust injury of
1916, 1919 and subsequent years did
not affect the durum as much as the
bread wheat. They also showed that
under severe rust conditions Kubanka
was less susceptible than Arnautka.
These findings resulted in a large shift
from common wheat to durum in sec-
tions where rust injury was occurring
most frequently. The development of
durum milling and the macaroni indus-
try occurred about the same time.
This produced a more stable market
for duru =+ ' srade the growing of
this class u1 wu.at more attractive to
the farmer,

The peak of durum production was
attained in 1928, when almost 100,000,-
000 bushels were produced, three-
fourths beire grown in North Dakota.
Several factors have contributed 16 the
decline in production. Export demand
for durum decreased sharply, and new
rust resistant bread wheat varieties
provided stiffer competition for farm
growth. In 1935 thousands of acres of
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late sown durum were seriously in-
jured because of stem rust, Following
this misfortune farmers in the durum
territory began to grow the new rust
resistant bread wheats, Barley and flax
have become strong competitors for
durum acreage during recent years,
Durum Wheat Breeding

In '3 two new durum varietics,
named Carleton and Stewart, were re-
leased in small lots to North Dakota
growers, These varicties resulted from
a durum breeding program begun at
Langdon, North Dakota in 1929 and
supported by the Burcau of Plant In-
dustry, Soils and Agricultural Engi-
neering of the U. S. Department of
Agriculture, in co-operation with the
North Dakota  Agricultural  Experi-
ment Station,  The new wheats are
highly resistant to stem rust, and equal
if not superior to Mindum in the qual-
ity of macaroni made  from them,
Carleton has very stiff straw, which is
an advantage - harvesting,  while
Stewart excels in yield aml resistance
to shattering, It also has stronger
straw than Mindum.  Carleton and
Stewart are being favorably received
by both farmer and miller, but it is too
carly to judge whether their release
will result in mare durum acreage,

A successful breeding program for
any crop depends upon  recognized
laws of heredity. “Figs do not grow on
thistles.” Neither ean good macaroni
be produced from red durum or bread
wheats, Even certain varieties of du-
rum will not produce acceptable maca-
roni. From experimental results it was
shown that regardless of location or
season, Mindum was outstanding in
macaroni quality, due to its inheritance
of those desirable qualities responsible
for the production of bright amber,
translucent macaroni. For this reason
Mindum was used in the breeding pro-
gram initiated in 1929, although it has
some defects : it is susceptible to preva-
lent races of stem rust, it tends to
lodge in wet seasons, and is later in at-
taining maturity than the newer varie-
ties of bread \\'I’w:n.

Mindum was first crossed in 1930
with Vernal emmer which is a rust-
resistant distant relative of wheat with
poor quality. From tests made on sev-
eral hundred of the progeny the most
resistant distant  relative “wheat  of
crossed to Mindum in 1933 and again
in 1936 to improve their quality. From
the outcome of these experiments the
two varicties, Carleton and Stewart,

(Continued on Page 28)
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Durum Wheat Improvement
Investigations

(Continued from Page 3-6)

were selected in 1938; each sclection
consisted of a single head of wheat.

Equipment Used for Testing
Durum Wheats

Standard equipment and methods
for testing the macaroni-making value
of durum wheat have been developed
comparatively recently.  Milling and
baking procedures for determining the
commercial quality of bread wheats,
however, have been used for a rela-
tively long period, due, no doubt, to
the more extensive areas where these
wheats are grown as contrasted with
the comparatively restricted  areas
where durum is grown. It was found
that red durum was inferior to hard
red spring or amber durum varicties.
Dr. C. E. Mangels, formerly cereal
chemist at the Station, started investi-
gations upon macaroni-making tech-
niques, using the equipment then avail-
able.  Macaroni was produced from
different varieties of durum, and the
superior color of macaroni from Min-
dum and Kubanka emphasized. Some
tentative work on the cooking value of
macaroni was also attempted. In 1937
the North Dakota State legislature pro-
vided funds to purchase modern du-
rum quality-testing equipment for the
Lixperiment: Station and this was duly
lled. This included an experimen-
tal durum wheat mill and purifier, a
small-scale macaroni processing unit,
and a satisfactory cabinet for automati-
cally drying the macaroni. These pro-
cedures simulate the operations of com-
mercial  semoling - manufacture  and
micaroni processing, The primary aim
of the project was to ass.. in the de-
velopment and selection of 2gronomi-
cally desirable durum varieties of ex-
cellemt quality and to evaliate the ef-
feet of certain unfavorable factors
often encountered in durum praduction
on quality characteristics.

Quality Inves'igations

Effcct of Blight Danzage

The ceffeet of Dblight and related
forms of damage in durum wheat (in-
fection of  Helminthosporivm | black
point], «lternaria Fusarium, cte.) on
the quality of semolina and macaroni
have been studied because of the im-
portance of this problem to the farmer
and the industry. This form of dam-
age is particularly prevalent in wet,
cloudy harvest seasons. Carefully pre-
pared experimental blends containing
graduated  proportions of light and
heavily damaged kernels were milled,
and the resultant semolina processed
into macaroni, It was found that 10
per cent of lightly damaged kernels
with discoloration evident only at the
tip was without detrimental effect,
while 25 per cent did not greatly lower
macaroni color or increase semoling

speckiness, Over 50 per cent by weight
would be extremely hazardous to use
in the mill mix. The influence of heav-
ily damaged kernels, with visible in-
jury in the crease and other portions
of the kernel, was more marked. Even
5 per cent of such grain significantly
increased the number of specks in the
semolina and decreased macaroni color,
while 10 p2r cent was very detrimental.
It was shown by this study that :]lccinl
care is necessary regarding the degree
of damage of individual kernels per-
mitted in the blend when milling wheat
damaged by “black point” and other in-
fections, If light and heavy damage
are both present the effect upon quality
will be additive and greater attention
will have to be paid to the maximum
quantity of heavily infected kernels al-
lowed.

The grade was materially lowered by
the presence of heavily damaged ker-
nels, 50 per cent resulting in decreas-
ing the grade from No. 1 Hard Amber
Durum to Sample Grade Durum, while
5 per cent lowered the grade to No. 3
Hard Amber Dupum, Light damage
was without appreciable effect upon the
grade under the present grading regu-
lations.

Sprout Damage

A substantial amount of work in
connection with the effect of sprout
damage on wheat quality has been re-
ported for bread wheat, but little infor-
mation on this point has been available
in the case of durum. Accordingly ali-
quots of a sample of sound hard amber
tdurum wheat were sprouted under ap-
proximately wiiform conditions for
varying lengths of time 1o obtain three
distinct stages of sprouting.  These
three “stages™ were defined by length
of sprout obtained.  Each of these
stages wits then blended in various pro-
portions by “weight with the original
sound wheat to obtain mixes for ex-
perimental milling. These were milled
and the resultant semolina processed
into macaroni,

Sprouting had no effect on the case
of milling, but the properties of the
dough during macaroni  processing
were affected.  Doughs made  from
blends containing a high percentage of
badly sprouted wheat were crumbly and
“short” but after the customary amount
of kneading appeared 1o have normal
consistency.

Weight per bushel was consistently
lowered by sprouting. Semolina yield
was reduced when more than 20 per
cent of sprouted wheat was included
in the blend. Diastatic activity of the
semolina was greatly influenced by the
roportion of sprouted wheat in the
Llcml, and by degree of sprout, while
water absorption was generally lowered
by sprout damage. Macaroni color was
manmlI\' decreased by  increased
sprouting, and there was a highly sig-
nificant negative relationship between
diastatic activity and color. Ten per
cent blends of the second and third

sproute 1 stages had more effect on both
these properties than 100 per cent of
stage one. Five per cent of heavy dam-
age reduced the color score 40 per cent,
The first stage noticeably affected color
at 20 per cent concentration, It ap-
peared from the data secured in this
study that length of sprout is more im-
portant than the amount of sprouted
kernels present.
Use of mixograph

The mixograph has been employed

uite extensively in ascertaining the in-
fluence of variety upon mixing re-
quirements of bread wheat flours, and
apparently the pattern of mixogram
is affected rather strongly by vanety,
The thought occurred that possibly the
physical properties of a semolina dough
might be related to variely in a similar
manner, Results secured indicate that
Mindum, Kubanka and Monad do dif-
fer somewhat in the mixogram pattern,
and these differences are discernible in
hybrids involving these parents,
Effect of Maturity

Investigation has also shown that
protein content, test weight, grade and
macaroni color increased with maturity
at harvest, while water absorption of
the dough decreased,
Cooking Value

In addition to the tests deseribed, ex-
periments were conducted to determine
the cooking value of macaroni. It was
found that there were differences in
cooked weight and tenderness between
durum varietics. Carleton tends to be
high in cooking quality. There were al-
so yearly variations in these propertics
for four varicties grown consccutively
at Fargo for three years,  Wheat
blights, including “black point,”  re-
duced cooked weight and tenderness
score, particularly if the damage was
severe. The degree of disintegration
during cooking was increased by in-
fected wheat in the blend, heavily dam-
aged kernels having the most marked
effect.

Some Durum Wheat Diseases
Stem Rust

Durum wheats often are damaged
by black stem rust. Because of the na-
ture of rust development, control by
cultural methods is not often obtained.
The eradication of barberry bushes
probably has prevented the develop-
ment u? many new races of rust and
has aided the work of breeding new
rust-resistant varieties of wheat. In
1943 two new amber durums, Carleton
and Stewart, were released and these
provide growers with varieties highly
resistant to the races of rust now prev-
alent in this region.

Root Rot
Several types of root rot are prev-
alent in the durum producing area.
These affect the plants from the time
the sced germinates until maturity,
(Continued on Page 30)
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Special Markets Division  ?
WINTHROP CHEMICAL COMPANY, INC.
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“VEXTRAM"

for Flour-Enrichment

" 'l B‘E‘T-s ”

for Bread-Enrichment

Announces. ..

The development of a successful enrich-
ment premix, by its staff of Food Products %
Enrichment Technicians for PRACTICAL and
ADEQUATE enrichment of Macaroni Products. i

Wrile for complete dala and price schedule

Nutrients required under Federal Standards for
Enriched Macaroni and Noodle Products:
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Thiamine (Vitamin B)) vevveveres. 4.0 5.0 i
RibofNavin (Vitamin Bz) vovenenens 1.7 2.2 4
" Nlacin {Another B vitemin) ...... 27.0 34.0 :
Iron civieacranannnesssssassess 130 16.5 ]
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Durum Wheat Improvement
Investigations

(Continued from Page 28)

causing low yields and poor quality of
grain, The seed may carry certain types
of root rot while other types have fn:cn
found to originate from the soil, Seed
treatments have been only partially suc-
cessful in controlling this disease. In
feeted straw may cause soil infesta-
tions which, in a measure, scems to
counteract the benefits of seed treat-
ments. Crop rotation has pelped some-
what to control the root rot disease but
only to a limited degree. Investigations
have shown that seed selection, seed
treatment, soil sanitation, and crop ro-
tations, are required to control this de-
structive diseasc.
Black Point

The principal agents causing this
damage were shown to be two species
of fungi, both affecting the quality but
only one seemed to reduce the yield of
grain. Some varieties of durum appear
more resistant than others, Treating
infected sced with New  Improved
Ceresan has improved the germination
and early growth of plants grown from
infected seed. Wet weather during the
late growing season and during harvest
favors black point development,
Smnt

Investigations have shown the rel-
ative resistance of durum varicties 10
several races of smut. One variety may
possess resistance to some races and al-
most no resistance to other races of
smut.  Seed treatments have proved
successful for smut control,

Germination of Shriveled Wheat

Studies conducted showed that light-
weight shriveled wheat produced small
weak plants but the germination of the
seed was not necessarily impaired, The
application of certain sved disinfectants
increased the stand and early vigor of
the seedling plants.

A Study of Micro Methods
The Dise Mcthod

Obviously it is not possible to make
macaroni from a large number of new
wheats.  The macaroni disc method
was therefore develobed in which 30
grams (scarcely one cunce) of sem-
olina can be processed into a flat dise
and judged for color.  The wheats
yielding the best results are then in-
creased and tested by the experimental
micaroni method. The weakness in-
herent in this method is that the ex-
perimental product does not resemble
commercial macaroni. The advantage
of the method is that the surface of the
dises is smooth and well adapted for
judging color tharacteristics,

The present situation regarding mac-
aroni quality requirements leaves much
to be desired. 1f these requirements
could be expressed in terms of definite
chemical or physical entities the devel-

opment of desirable quality in new dur-
um wheats would be greatly facilitated.
A start on this general problem has
been made in a study of variations in
time and intensity of pressure on the
translucency of macaroni discs. Mivro-
scopic examination reveals that this
material contains numerous small air
bubbles, Unpressed dough contained
40,000 times more bubbles than the
same dough after pressing for four
minutes in a hydraulic press at 3,000
pounds per square inch. Further, the
unpressed dises were white and opaque,
while the pressed dises were clear,
bright yellow and translucent.  Un-
pressed discs will not readily allow the
nssage of light, since it is broken up
1y the many air hubbles introduced in
mixing similarly to beaten egg whites,

Pressure causes the bubbles to coa-
lesce into fewer larger bubbles which
permit the passage of light, with the
result that pressed macaroni is trans-
lucent, The first macaroni from a press
charge is opaque because the pressure
has not been in operation sufficiently
long, to reduce bubble number and in-
cres se bubble size, “Slab tests” which
Ao vot utilize pressure will not preduce
a translucent product.

The results indicated that durum va-
ricty, pressure and time of pressure
had significant effects on disc maca-
roni color, the last two factors being
the more important. A pressing time of
60 scconds at a pressure of 2,000
pounds per square inch gave most sat-
isfactory results. A very significant re-
lation existed between light-transmis-
sion readings and visual color score,
This correlation was not sufficiently
high to permit the estimation of color
score from light-transmission data, due
chiefly 1o the relatively high pigment
content of one of the ti‘urum varielics,
and to the failure of the visual color
score 1o differentiate effectively among
Yie higher pressure treatments, It was
concluded from these data that color
ratings from micro macaroni  discs
could, with limitations, be used as an
index of the color of tube macaroni.

The Tube Method
An alternative to the macaroni disc

<

. method, which requires approximately

the same quantity of wheat as the disc
technique, is now being studied with
the hope that it will prove useful in
evaluating the quality of nursery sam-
Mes. In this method a single strand or
tube of macaroni, approximately three
feet in length, is extruded from a min-
inture press resembling a small grease
gun, employing a single hole die. Min-
ture mixing, kneading, pressing and
drying cquipment must be used in this
procedure, and the product is directly
comparable to macaroni processed in
the usual manner,

Problems That Need Investigation

(1) Further studies on the macaroni
processing techniques both macro and
micro.
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(2) The chemical and phyaical
changes involved in the processing of
semolina into macaroni: (a) How do
these changes modify the digestibility
and nutritional value of macaroni
products ?

(3) What are the differences in che
properties between the proteins and
carbohydrates that characierize the Ju-
rum and hard red spring wheats?

(4) Can commercial advantage be
taken of the fact that durum wheats
are the hardest wheats known ?

(5) Why are durum wheats high in
diastatic activity ?

(6) Why do some varicties of du-
rum wheat lose more of their carotin-
oid pigment in processing than other
varicties?

(7) Is it desirable 1o breed new
durum  varieties containing  larger
amounts of natural carotinoid pig-
ment ?

(8) What is the nature of the red
and gray pigments which often over-
shadow the yellow pigment in maca-
roni? Can they be removed?

(9) Investigation of some foreign
varieties of durum wheat from an
agronomical and  macaroni  quality
standpoint,

(10) Do macaroni products have
any other natural nutritional advan-
tages?

(11) The effect on macaroni proc-
essing and upon the quantity of the
finished product of various forms of
commeon diseases.

(12) Reasons for peculiar process-
ing characteristics on certain types of
semolina,

(13) A good mechanical method for
color measurements of macaroni,

(14) Development of a durum va
riety of excellent quality that has im-
proved field characteristics.

Grain Exports Total
942,000 Tons in July

Exports of United States grain and
grain products  during  July totaled
942,000 long tons (35,570,000 bush-
els), the U. S. Department of Agricul-
ture announced August 8. This total
included ( in terms of whole grain
equivalent): Wheat, 512,000 tons;
flour, 279,000 tons; corn, 37,000 tons,
and corn products 114,000 tons.

In addition about 6,000 long tons of
Canadian wheat milled in bond in the
United States was shipped, raising the
total shipments from the United States
to 948,000 tons,

Largest shipments were for UNR-
RA countries with a total of 255,000
long tons. The British Empire coun-
tries other than India (including the
British Zone in Germany) received
205,000 long tons and the U. S. Oceu-
pation Zones 130,000 tons, India re-
ceived 69,000 long tons. Other coun-
tries received smaller amounts,
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LEADS IN QUALITY
NOW, AS ALWAYS

Through the years the name King Midas has always
been associated with “highest quality.” And regardless
of the circumstances or conditions, King Midas is deter-
mined to maintain this reputation,

That's why, now as always, King Midas leads in quality.

KING MIDAS FLOUR MILLS

MINNEAPOLIS 15, MINNESOTA
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Convention Welcome Address

The people of Minneapolis are hon-
ored to have the annual convention of
the National Macaroni Manufacturers
Association in our City. Minneapolis
is known as onc of the great grain
and food centers of America. It has
gained an enviable reputation for the
processing of the finest cereal products
that the food industry has made avail-
able to the public,

As Mayor of this City, I always take
great pleasure in telling just a little
bit about our comimunity. Like all
mayors, | enjoy pointing with pride
to our achievements and our assets,
With equal candor, 1 hesitate to tell
of anything about our liabilitics and
shortcomings. )

Your convention is gathered in the
fifteenth largest city of our nation.

. You are in a city that sees a great
business and industrial future. Ours
is a community that has developed
cconomically and culturally with an
ever-increasing pace this past quarter
of a century,

We are fortunately situated along
the banks of the mighty Mississippi
River, Our postwar plans include the
development of a great upper harbor
project which will make possible low
cost water transportation to the Gulf
of Mexico and to all ports along the
Mississippi River system.

We are equally proud of our rail-
road transportation facilities. Nine
major railroads enter our city and
carry our produce to all sections of
America, We are transportation mind-
ed here, recognizing that the flow of
commerce is only possible where com-
munitics have learned to utilize all
means of transportation,

Our airport is one of the major air
fields of the country. Our immediate
plans call for its expansion in the year
1947, We foresee the day that we
will be a main terminal point in world
routes of transportation. This will not
only have a beneficial effect upon our
industry, but will fundamentally im-
prove and alter our social and cultural
institutions,

I want you to look around our com-
munity while you are here, There are
twenty-two Iakes within our City, the
finest park and playground system in
the country, thousands' of splendid
homes, fine boulevards and streets,
along with a progressive educational
system. Our greatest asset, however,
is our people—a people that represent
over fifty-seven different races, creeds
and nationalitics—a people that enjoy
work and pride themselves upon doing
a job well and efficiently.

Mayor Hubert H. Humphiey
Minneapolis, Minnesota

We have hzud an enviable record of
labor-manag:ment co-operation. Our
community has had few important
labor disputes in this postwar period.
During the war we learned how to
work together. We are attempting to
continue that relationship, .

We invite new industry into Min-
neapolis, Our invitation is accepted
and acceptable because here we are in
the very center of middle America, the
one area of the nation that has unlimit-
ed possibilities for growth in popula-
tion and expansion in its cconomy.

There are many disconcerting trends
in our international and national af-
fairs, This is a day when men who
are entrusted with responsibility must
have a deep faith in our American
philosophy of life and our American
political and cconomic institutions, A

reat deal of this responsibility for a
wetter world and a better nation rests
upon business and its leaders,

American people everywhere look to
business for leadership, Every child
in this country has been taught to
respect the industrialist, the business-
man, the professional person, It is not
enough that business just make money.
It is not enough that businessmen
merely participate in economic affairs.
Today business and politics are one
and inseparable. The entire cconomic
life of America is conditioned by the
direction and nature of our politics.
Likewise the politics of this country
is directed -‘Il‘lll motivated by the con-
dition of our economy.

America will have a bright future
only if those who are in positions of
leadership give guidance and  diree-
tion 1o the development of a whole-
some and productive community. 'We
must lift our sights. We must have
a perspective or a vision of a world
that we want. We must understand
that we are living in’an integrated
cconomy that is sensitive to economic
and political difficultics in any section
of the world or nation,

Whether we like it or not, we are
our brother's keeper. Whether we
like it or not, we are living in "one
world.” Whether we like it or not, if
it is to be a better world it will be
because Americans and American lead-
ership make it possible.

To put it frankly, much has been
given unto us and much is expected
of us. It will do us no good to gripe
and complain about the sorry state
of affairs, We are the most powerful
nation in the world. We possess the
richest and most productive economy
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that mankind has ever known. With
all of these blessings comes the weight
of responsibility and leadership,

I am a great belizver in local gov-
ernment and local community action.
I oftentimes feel that many of us
would rather concentrate our thoughts
upon saving the world than we would
upon getting to work taking care of
our own back yard, neighborhood, and
city. American business and the aver-
age businessman in the average city
has his first obligation in his own com-
munity. Don’t go around complaining
about the political and economic ac-
tivities of those in other walks of life
if you are unwilling to participate in
an cffective program of community
action,

As with all things, someone will be
out in front leading. The question
now is, will it be you or will you let
George do it. And that George may
not be someone who is deeply devoted
to American ideals.

The so-called good old days are
gone, There is nothing that we can go
back to that will satisfy the needs of
today and tomorrow. There is but
one direction that we can face, and
that is straight ahead with our eyes
fixedd upon new goals of production,
new standards of living, and new de-
votion to personal freedom. We must
rid our mind of the nonsense of
scarcity. We must pledge ourselves 1o
a program of unlimited production
which, in turn, compels us to achieve
full employment. T lay no claim to
prophetic genius, but it is as clear as
the nose on your face that if ever
again this nation goes into an economic
tailspin where millions of men and
women are without work, then our
way of life, our system of enterprise,
our political institutions will-be shak-
en to the very foundation.

Our republic may witness under
such circumstances a catastrophe that
will destroy dunmcrnca‘. There is but
one answer to our problem. Labor and
management must work together as a
team, and both parties must be will-
ing to work with government in a
spirit of co-operation rather than an-
tagonism,

We need more than unity which
can be a forced condition, We nced
understanding and co-operation which
comes only when men of good will
meet together in mutual respect. It is
in this manner that a community
grows, that an individual progresses,
and that a nation lives, *

September, 1946

Former State
Experimental Mill Stars
Milling Durum Semolina
Next Month

The former State Experimental Mill,
Tocated at 34th Street and Hiawatha
Avenue in Minneapolis, Minnesota,
which has been undergoing a program
of reconversion for several months.
will be milling durum semolina next
month.,

This mill was purchased several
years ago by A. L. Stanchficld & Com-
pany, and during wartime was oper-
mc(f by R. A. Stanchfield naking
granular wheat flour for the Govern-
ment alcohol program.

Flow sheet and plans for the pro-
duction system were worked out by
the Allreds, father and son, recognized
as experts in making durum semolina
Ly those in durum circles who know
of their achievements. This mill is
equipped with the very latest, modern
grain-cleaning machinery and scouring
cquipment, nsuring only absolutely
clean wheat reaching the rolls before
grinding.  This is a vitally important
first step in durum milling.

It is also equipped to remove all
sand and stones, as well as metal from
the wheat before it reaches the rolls,
This is one of the many safeguards for
purer  production, and  will insure
macaroni manufacturers against trou-
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ble with their dies, caused by foreign
materials in semolina. The wiill con-
tains two solid Nloors of puritiers, plus
additional purifiers on a third Hoor,
thus insuring a clean finished product,
The rolls are cut with their different
and varying grooves and placed in pro-
per posttion in the flow 1o insure exact
and correet milling and a maximum of
choice semolina,

A regrind unit in the mill will per-
mit production of any amount of Du-
rum Patent Flour the trade may desire
up to 1009 of production.

Production will be in charge of Mr.
A, Allred, with Mr. Mark L. Walton
in charge of laburatory and products
control. Mr. Walton previously served
in a similar capacity for many years
with Capital Flour Mills, Inc., now a
division of International Milling Com-
pany. *

Sales of Semolina  and  Durum
Flours will be handled by Clifford W.
Kutz and Fred T. Whaley, both of
whom were formerly connected withy
the sales department of Capital Flour
Mills, Ine.

The mill is owned and will be oper-
ated by the Stanchfield interests, re-
cently incorporated under the name of
A. L. Stanchfiehl, Incorporiated. There
is no indebtedness on the property
which stands on a city square block
on busy Hiawatha Avenue,

Grain  storage  arrangements  have
been made with a large multi-million
bushel elevator just apposite the tracks
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from the mill. An additional provision
for wheat out of Duluth, Minnesota,
has also been made, thus permitting
steck piling of choice grades of Am-
ber Durum Wheat during the season
of heavy grain movement,

The Stanehfichls have a reputation
of continuous sueeess, and there is 1o
doubt they will be very successiul in
this pew enterprise. The nhanagement
fvels there is a definite need for addi-
tional semoling production and hopes
to il in this production gap by milling
for the macaroni trade a distinctive
grade of semolina and durum tlours
now and in the coming years.

General offices will be at 300 Corn
Exchange Building, Minneapolis 15,
Minnesota,

.
Heads Testing
Laboratories

New York—I A Throckmorton,
president, Comainer Testing Labora-
torivs, has been elected chairman of
Packaging Institute’s standing commit-
tee on trace stamlards and practices re-
sponsible for the packaging industry’s
newly initinted  standardization  pro-
gran,

Mr, Throckmorton, a past director
of the Institute, before hecoming Pres-
ident of Container Laboratories  last
March, was vice president-in-charge of
development of Container Corporation
of America, Container Testing Labo-
ratories are located in New York, Chi-
cigo and San Francisco,
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Phil Winebrener at
Fort Meade

Lt. Col. . R. Wincbrener, Army
United States, is now located at Fort
George G. Meade, Marylan ], having
been transferred there in June, 1943,

He is connected with headquarters of
the Personnel Center. He advises that
according to present plans, he will be
cut of the armed service in the early
part of September.

“Since my transfer to Fort Meade in
June, 1945, T have had little time to
think about anything but the job at
hand. It has been a mad rush from the

very beginning, and it has been only
recently that it has let up at all. \V{'
have been separating for six states, in
addition to processing recruits and in-
ductees from three states. I am very
much interested in your Macaron:
Jourxav, ‘M. J., ami want to be on
the mailing list to receive future copies.
I have pretty well Jost contact with all
my friends in the industry, and would
be interested in seeing the convention
issue,”

Mr. Winebrener was President of
the National Macaroni Manufacturers
Association for three terms, 1936-1939,
and a member of the Board of Direc-
tors for several additional terms.

Future Packaging

Mr. C. B. Defman of the National
Association of Food Chains, in out-
lining his specifications for  future
packaging, has listed seven require-
ments which are being looked upon
with great interest by the manufactur-
ers of package materials. The require-
ments are as follows:

1. The package must be sanitary.

2. It should be transparent for most
items because they are cleaner, more
attractive, and have eye-appeal to stim-
ulate sales.

3. They should be light in weight.
Transportation represents a large part

MACARONIT JOURNAL
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of the cost of food but adds nothing to
its nutritional value or its appearance.

4. They should be square cornered.
Square ‘corners occupy least transpor-
tation and storage space.

5. They should be moisture proof.
Most protiucls of the future will be re-
frigerated and refrigeration  means
moisture,

6. They must be durable enough to
stand handling by inexperienced and
carcless help.

7. They should be cheap enough to
throw away.

Howard P. Mitchell
Resigns From
International Milling Co.

Howard P. Mitchell has resigned
from the International Milling Com-
pany, where he has been sales and
production manager of the Eastern
Semolina Mills Division at Baldwins-
ville, New York, for the past four
years. Prior to the war, Mr. Mitchell
was manager of durum and feed sales
for General Mills, Inc. at New York
City, Buffalo and Chicago.

He plans on a brokerage business,
specializing in durum products to the
macaroni industry, with an office at
Berlin, Conneeticut.

Marino Machine Works

Specializing in Noodle Culling Machinery. Build-
ers ol one of the largest Noodle Cutters and
Doughbreakers. Opportunity for Buyers.

Have for immediate delivery, complete, slightly
used sel consisling ol:

One Noodle Cutter, 20-inch double roller
One Doughbreak, One Triplex

One Barrel and a Hall Kneader

One Barrel and a Half Mixer

One Preliminary Dryer

One Flour Sifter, with Scale

500 Traces and 12 Platforms

This outlit can produce 12,000 pounds Noodles
in B hours. Priced reasonable.

Call for any information at

MARINO MACHINE WORKS
1329 West Grand Ave. Chicago 22, IlL
Phone—Haymarket 4873

"We Can Meet Your Needs”

Beo Wrise!

BUY DIES
THAT LAST

LOMBARDI DIES

Stainless Steel Dies
Without Bronze Plugs
*

Guaranteed Smoothness
No More Repairing

*

Write for Information

LOMBARDI'S
MACARONIDIES

1153 Glendale Bivd.

Les Angeles 26, Cal.

i
LR Y
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What o satisjied

. + « derudce is the Keynote!

For more than half a century

CHAMPION
EQUIPMENT and SERVICE

has been assisling manulfacturers of maca-
roni and noodle products to lower produc-
tion costs, improve products and increase
profits., Installation has followed installa-
tion from the satislaction experienced and
expressed by progressive manulaclurers
who have put in this modern equipment,
The Champion Line includes Flour
Handling Equipment, Semolina Biend-
orz, Dough Mixers, Weighing Hoppers
and Waler Meters—all automatic in
operation and accurate, You are
invited to consult with our engineer-
ing stall regarding your production
problems.

CHAMPION MACHINERY CO.
" JouET ILLINOIS

Commander
Durum Granular Flour
and
Durum Flour

"You command the best when you demand
Commander Durum Products.”

COMMANDER MILLING COMPANY

MINNEAPOLIS, MINNESOTA

w
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PRESS NO, 222 (Special)

John J. Cavagnaro

Engineers
and Machinists

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

7 Specialty of
Macaroni Machinery
Since 1881

P’resses
Kneaders
Mixers
Cutters
Brakes
Mould Cleuners
Moulds

All Sizes Up To Largest in Use

255-57 Center St
N. Y. Office and Shop "~ New York City

140 Lbs, Net

Duramber

Fancy No. 1 Semolina
Milled at Rush Ojty, Mian

$g8) AMBER MILLING DIV'N.
of F.U.G. T. A,

140 Lbs Net

O NO. 1 SEMOLINA
l Milled st Rush Cily, Miss.
AMBER MILLING DIV'N.
| of LU.G.T A

{ 120 Lbs, Net

Fancy Durum Patent
Milled st Rusk City, Mias,
AMBER MILLING DIV'N.
m of FFU.O.T A
Amber ‘Milling Division of

ol FARMERS UNION GRAIN
TERMINAL ASSOCIATION

Otfices: Mills:
1923 University Ave.. Si. Paul, Minn. Rush City, Minn,

i ——

STAR DIES
WHY?

Because the Folléwing Results Are Assured

SMOOTH PRODUCTS~LESS REPAIRING
LESS PITTING - LONGER LIFE

THE STAR MACARONI DIES MFG. CO.
57 Grand Street New York, N. Y.

g T T T T s e e
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NOW IS THE TIME

Qeatured - -

\/ Low firsl cost

This is the ideal lime to improve your packaging metheds with a CECO
Ad) ble Carton Seal Then, when ample raw materials are again available,
you will be able to till your backlog ol orders faster, betler, and at lower cost.

A CECO Adjustable Carton Sealer is so simple in construclion and operation \/ Low maintenance
that even an unskillod operator can maintain it. Il is adjustable instanily with- \ Saves labor
oul fools for any size carlon. Send lor delails today, and you will learn why such ) "
a large proportion ol large and small concems in the macaroni indusiry uae V' Increases production
CECO Adjustable Carton Sealers. \/ Makes betler-looking
carlons

Y ——
= -
-

CARTON SEALER

CONTAINER EQUIPMENT CORPORATION
210 Riverside Avenue L . Newark 4, N. I.

Chicago @ Toronto @ BDaltimore @ 5t. Louis @ San Francisr: @ Rochester

Capital Quality .

CARTON SEALER
MODEL A-3901-12

. Unvarying As Always

‘Cap/ra/ Granular
NOW ... rer BETTER

Macaroni Products

CAPITAL FLOUR MILLS

DIVISION OF

INTERNATIONAL MILLING COMPANY

General Offices: Minneapolis Mills: 51 Paul

-

-
-
-

B
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North Dakota Durmn Shows

National Association to Offer Beauti-
ful Plaque to Exhibitor of Best
Durum Annually.

Recegnizing the close relationship be-
tween growers of durum wheat and the
processors of quality macaroni prod-
ucts, the National Macaroni Manufac-
turers Association at its Minneapolis
convention July 17-19 agreed to offer
annually a beautiful plaque to the dur-
um grower that exhibits that batch of
durum wheat that is judged best at the
Durum Show held annually m North
Dakota, which state produces about 90
per cent of the durum whvat grown
i the United States,

Wheat authorities in that state have
been consulted and the replies are
unanimous that showing a proper in-
terest in durum growing and express-
ing a willingness to reward quality im-
provement with adequate higher prices
for the best durum wheat, will result
in increased plantings in years to come
and in the general improvement of the
wheat grown for the exclusive use, al-
most, of the macaroni industry.

An example of the general thinking
among thdse most interested in durum
wheat is the letter from L. A, Jensen,
extension agronomist, North Dakota
Agricultural College, quoted below:

STATE COLLEGE STATION, FARGO,
N. DAKOTA

Dear Mr, Donna, Sec'y
National Macaroni Manufucturers Ass'n
Braidwood, 111,

1 would like to take this means of express-
ing to you and the members of your Asso-
ciation my appreciation for ('nur invitation
to attend your convention at Minneapolis, 1
enjoyed very much attending the sessions and
meeting the members of your Association.
They all seem 10 be very much interested
in durum production problems anid 1 know
that we can learn something about the proc-
essing needs of the industry that will be
helpful to us in producing a more satisfac-
tory crop,

You asked me to write you concerning the
shows held here in North Dakota at which
there might be durum exhibits. 1 am un-
able to give you any dates for these shows
because as far as | know they have not been
scl as yel.

I want to point out for your information
that all of these shows are sponsored hy lo-
cal business people and farmers. These lo-
cal people set up the program and the prizes
anil select the dates for their show and make
all other local arrangements necessary, In
many cases they do invite commercial inter-
ests to provide premium money or special
prizes for exhibits and [ am sure that in
most cases they would appreciate having
this co-operation offered to them,

Langdon sponsors the only Durum Show
in the state of North Dakota, By that 1
mean that they have developed a two-day
show and program devoted exclusively 1o
durum exhibits and durum program. Last
year 1 was one of the judges and there
were a little over 200 exhibits. For a small
town, they put on a pretty good little show,
and in spite of having limited this to one

September, 1946

crop they are getting a nice attendance and
nice support from farmers in the area,

Grand Forks and Devils Lake have in
some years sponsored small shows at which
there are exhibits of all crops including dur-
um. In the wintertime Fessenden, 'ilinnt,
and Rolette County also sponsor a erop
show at which durum is included as one
class of grains exhibited. Along about the
first of March, there is also a show at Park
River which includes a class for durum,

Valley City puts on a strong winter show
program some time in March including live-
stock and small grains. Their small grain
show includes a class for durum. This is a
pretty active show amd the attendance is us-
llmlly quite high. This lasts for about five
lays. .

thought that this might be about the

kind of information that you were interested
in obtaining. 11 T can be of help to you in
supplying you any more detailed information
at a later date, 1" shall be happy to do so.

Please put me on your mailing list for
the MacakoNt JourNar,

Very truly yours,
L. A. JeNsen
Extension Agronomist

A Continuing Table of Semolina Milling Facts

Quantity of Semolina milled, based on reports to Northwestern Miller by

nine Minneapolis and Interior Mills,

Production in 100-pound Sacks

Month 1946 1945 1944 1943
JONRATY renasamiaa e s 984,608 878,487 721451 855975
FETMUTY: oo s s evaes 743,018 732,026 655,472 855,655
Maschi oo anumsvasasssasieg 741,624 795,998 692,246 963,387
| e 672,899 823,981 608,947 793,866
L T i, 379,861 992,675 704,071 750,963
JUNE: iemessesnmsmmesmmmmns 628518 859867 056,214 723,733
T ccniserosvinmrimasE 638,758 751,280 716,957 048,350
AUBOSE: consiuinmiinn s i 788,374 694,782 889,515 758,003
September v, 883,662 895,478 713,349
Oelober s an awalams v 1,101,002 919,226 791,054
November .ovvevveriireninisees 1,116,434 965,527 839,778
1D IUTTC 1] ] A — 921,851 801,847

Includes Semolina milled for and sold to United States Government.

Crop Year Production
July 1, 1946—Aug, 31, 1946, . ooovveenis e 1,427,132
I L e B U Y R 1,457,736

| DONATO MALDARI

SUCCESSOR TO
F. MALDARI & BROS., Inc.

o et
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Exterlor View—Lazzaro Drying Room

Executive Offices
55-57 Grand St.
New York 13, N. Y.

Less Jalk !

SPEED DRYING

with

Lazzaro Drying Rcoms

FRANK LAZZARO

Plant and Service
9101-09 Third Ave.
Bergen, N. |.

New York: Walker 5-0096—Phones—New Jersoy: Union 7-0597

REDUCE
the Cost of

Carton Packaging

Today more than ever, makers of macareni producls are laced
with the need lor cutling the production cost of their produclt.

Usually one of the major cost ilems is carlon packaging.

Il your plant slill sets up and closes cartons by oxpensive hand
molhods, it will pay you lo investigate the many advantages ol
using PETERS automatic and semi-automalic carlon setup and
closing units. Carton users everywhere are linding thal these
machines are increasing produclion. saving labor and building

greater profils,

Send us samples of the carlons you are using. We will gladly

make recommendalions lor your specilic requirements.

ERS JUNIOR
5

PETERS JUNIOR CARTON ET

PORHIHOJ AND LINING MA- FOLDING AND
CHINE wsets up 35-40 cartons per CHINE closes 3
min., one operator, Can be made
adjustable 1o handle several carton
sizes, ent cartons,

PETERS MACHINERY CO.

4700 Ravenswootl Ave. .Chicagu'.r I_H.-

CARTON
CLOSING MA.
<40 cartons per
min,, no operator, Can also be made
adjustable 10 handle several differ«

- DURUM GRANULAR
.‘7n Your ‘Wmm&/ /V w’

AN -mlellE .
E oNty f,q_;',z.-f
Pug, 4

\upet” /2y ,

|

MILL AT BALDWINSVILLE, NH. Y.

ASSURES SPEEDY SERVICE-

en uniferm, high qualily Durum Products

Eastern Semolina THills

pivision OF

INTERNATIONAL MILLING COMPANY, Baldwinsvills, N. Y.
Flowe Wity ui Bolisle, Duronperi, Duirad, Cronardie, Mew Proges,
Posca Cay, boaws Ciy wod Wobsska
CINIRAL OFFICTS. MINNIAPOUI, MINHIZOTA

e b S e R T I
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The MACARONI JOURNAL

Successor to the Old Journal—Founded bg Fred
Decker of Cleveland, Oblo, in 190

Trade Mark Registered U, S. Patent Office
ounded in 190
A Publication 1o Advanee the American Macaroni

ndustry Messrs. C. A. Smith, F, Smith, A. W. by
Published Monthly by the National Mscarom Ly 3
Manul iatlo its Officlal O Smith, and E, Smith. * 156 Chambers Street
E;l:rd‘:‘:':i,fﬁ:}zﬁ:;ifhs?%L?- 0. Drawer ""tlghi's 1i's“ the ﬁ:"s:: out-of-the-country Now York 7. N. Y. W. F. SCHAPHORST, M.E., 45 ACADEMY ST., NEWARK. N. |
S ey membership and the Board of Direc- Benjamin R. Jacobs
PUBLICATION COMMITTEE tors in accepting the application set up Direct;')r

C. W. Wolle...isrennssanniasnsnarans President
ﬁ. . Grass,.... sennresss s Vice President
. J. Donna......Editor and General Manager

BUBSCRIPTION RATES
United States and Fos. ..$1,50 per year in advance

and quite recently of another Canadian
firm, an English macaroni products
manufacturing firm has applied for
membership in the Association. The
firm is Smiths' Cereal Food, Ltd., of
York, England, whose directors are

a scale of nominal dues, They welcome
this “hands across the sea” trend, be-
lieve that mutual good will come from
such co-operation,

The macaroni and noodle industry in

Jacohs Cereal

Produicts Laboralories
INC.

Consulling and Analylical
chemists, specializing in all mal-
ters involving the examination
production and labéling o
Macaroni, Noodle and Egy

THE ENGINEERING DEPARTMENT—

Here Is a Diagram That Shows
How to Align Wabbling Pul-
leys, Sheaves, Sprockets,

Then do precisely the same thing
with pulley I8 which varies from ex-
tremie ¢ to extreme d when it is rotated
through one complete revolution, Find

ters i inches. This rules applies to

horizontal and angular crossed drives

as well as 1o vertical crossed drives,
Applying that rule to the above drive

Other North American * T England has greatly c)gmpdcsl during Producls, Gears, Etc. the mid position in the same way as it will be found that the distance be-
Forelgn gci'::umriu ++33.00 per year in advance the war years and Smiths' Cereal Vit and’ kel Endckaei The principal trouble with all of the explained above and as indicated by yween shaft centers should be 16,6 feet

see 35 cents

BDack copies .

SPECIAL NOTICE

COMMUNICATIONS<The Editor __solicita
news and articles of interest to the Macaroni
Industry, All matters intended for publication
must reach the Editarial Office, Draldwoud, IIL.,
no later than FIRST day of the month.

THE MACARONI JOURNAL assumes no
responsibility for views or opinions expressed by
eontributors, and will not knowingly advertise
irr ible or hy

The publishers of THE MACARONI JOUR-
NAL reverve the right to u!ect any matter
furnished either for the advertising or reading
cnlumas,

REMITTANCES—Make all checks or dralts

yable to the order of the National Macaroni
il.nmlincluuu Association,

ADVERTISING RATES

Dusplay Advertising....... Rates on Application
Wanl Adscoiiaessssescisaaess50 Cents Per Line

Vol. XXVIII September, 1946 | No, §

2 usual cight-ounce box of macaroni, and A qur.\\‘.u T:(‘llll.l“]:?\{f:‘;"tfl.l'..‘ ;IT jis ‘]i]' & .Illll\ll- s ‘rl"!""l:_l ..I"‘ . ‘”"‘_
= al v e he ller sized ,, , writer which siid: ¢ have a belt  skeeh would have the appearanee of
= about one cent on LA smalier sized  wiLL PURCHASE 8" or 10 Hydraulic press drive—vertical—that gives us trouble, & multiple-V-drive except that it would
N pagiapes wlnoadiey, DA sl wiCs-oF withmnl digl. Aldo Nome Raset. This belt wills consid -";"lhlvu Joad and s bea lan belt drive, and it would hayve !
“I pledge allegionce lo the Flag of the The increase reflects the higher costs  ers and Mixers, Box 31, c/o Macaroni il 1": | -I"l ‘_”I. i lt\ i N f.ll.'li ol R S e Tk T The 1hlr-L' a
United Stales o/ America, and 1o the re- of wages and raw materials 1o the  Joumnal Braidwood. lilinols. d =Ny RNLTAcLe) Wit ,0- LIy Rt ‘]-, | gL that- 11 e Cirey
public for which it stands, one mation in-  roeessor, Indireet costs also have per hooks. The lower pulley is steel— belts combined would: be insufficient o
divisible, with liberty and justice for all” | "o - odasa result of evirtailed WANTED: 12!;" Verlical Press lor remov- O-inch diameter—and the upper pulley  another helt could be adided by adiding i
cen raised as a resull of curtailed pro- able die with hydraulic packer. Box )
oy oy Ry M R ey P Ry R R R Ra :qu:lmnl dpv u; Iu:_ulnpnns on grain 33, c/o Macaroni Journal, Braidwood. Il l_-: l= ™ ) 1‘
usage during the famine emergency, 1= :
and to a sharp decline in the supply of Wmnl p}:k V-réiccln Pre;: rquml;:i B }g iy — _1] ¥ '
. durum flour. This flour is the basic in- i) ke SK_oh, & i |
Contrast Threshmg gredient generally used in the produc- Senciol, Tarkdwadd, e ol ol th |
Methods tion of macaroni and noodles, WILL PURCHASE: Folded Egg Noodle is d6inch. woml, The | it i~ Gineh  wen mure pulleys For the udiial 2 {
3tei 5 3 Machine. Box 42, c/o Macaroni Journal d it - Ll 2 )
Lt Wm. Steinke, Jr., is stationed at Braidwood, linols. ' and runs crossed. The ecaters are 120 inch belt. Thus the center distanee
Foggia, laly, as an ordnance Supply loim St Hegis 7 _ feet apart, which makes the bra eross v remain the same nt_llmugh the o I
Officer of the Air Corps. His wife re- off ' FOR SALE: Arco Wand Industrial Vacuum sure, perfect drives do not wabble, but, 7 g 37 G0, from the conter o er transmitting capacity of the drive ]
cently joined him there, St Cleaner, I|:l|1 I-uo’].liml sf?&‘%fi"‘ﬁ q:t.'i m} v“i{y user ulfl lllmlv.‘l'l‘";l“lh‘ t;l-r} the smaller pulley. woulll be materially increased, :
In a letter to his father, W. M. F. Ray Li L@ s used very little. co : ox 40, often they po wabble, particularly those 4 Vilo e curiine thie i E— e ')
iz . i ’ . Ray Linda has joined St. Repis ; el e b e Our trouble is in keeping the lich ’ 1
Steinke, Vice President and coman- paper Cnm]l:ul_;"ﬁ Nc\J\' York office as 0 ool el deacudics :!mlt '.1r|&‘l.1rg‘|.-r.m ‘.h,'m;thu:{ |“(.mh.'\';1.".‘ tight enough so that it won't slip. To You Must Have Eyes in the )
ager of the King Midas Flour Mills,  aedicrant to Carl H. Hartman, director FOR SALE: 3—16 trucks long macaroni li(;:‘) ::l:l .i‘l“itﬂ'r"i‘f(:l ll:t‘i'll‘\'llll::t 1!;:1;«::;\' do this we must keep quite a lot of  Back of Your Head I
'\II""‘]","'I“’I'-'" u“;-;' ldt.'si;nhcl ‘ﬂ“l"i‘l of technical development and vice pres- drlelr‘l. Barozzi bm:::o. cml:;ﬂai- wII: l..'\'l.'rl;\"i" DL R TN 7 tension on the belt and this causes the A report came into this office today i
threshing scenes that differed greatly e ; wis Sales i trucks, motors, bearings, s ng an : . < | Lireak. e R gl ey & 3
from th:-‘ harvesting methods that :m.:‘- "|h.mq"f ]q{i,' ,R‘“"i 1’.“[ -Ci]-r'"’,m"‘:'l"‘ dowals, The accompanying sketeh shows the "'ff""‘ 1 e s i & - concerning a certitin conveyor that th 41
il in the Dakotas and in the tluf‘um the 5t Regls sales subsidiary. Mr. 1—Barozzi short macaronl drler, 72 draw- “worst" case of wabble in which pul- Our question 1s this: Should we  peporter doesn't Tike it at all. [ Sy ¢
Lo ;}\, 'l\l Il) i':”l "TI sl el -Linda is widely known in the paperin-  ors, complate with motors, bearings and leys are pictured ais a typical example  use an eight-inch helt, or are the cens it s o “new™ types it is “quite differ i
section of North Laxotd. The Jabians — ugery through mang vears of sales en- trays. and in which both of the pulleys wab- s oo close for abelt that wide ? ety amd B is also tguite unsatisfac il
employed considerable more manpower iy a0 eales development work 1—Consolidated short macaroni prelimi- and in which hoth o pulicygiwe : g R i
than do the wheat farmers of America & biaHe s I ! nary drier complete with motors. ble. A cord pulled taut and *just The small pulley runs 1080 rpan. tory” T0as not well designed for Tu

amd Canada,

Hands Across
The Sea

The National Macaroni Manufac-
turers Association is expanding. In ad-
dition to the enrollment of new firms

“in the United States under its banner,

Foods, Ltd,, is one of the most pro-
gressiv
heavy

¢ in England, which has been a
importer of this food for years.

Official Notice of
OPA Price Increase

Amendment No. 2 to Supplement 1
+ «+ to Food Products Regulation 1
++ « Food and Food Products

An increase of 2.8 cents per pound

in processors' ceiling prices on maca- {

roni and noodle products was an-
nounced Friday, August 2, 1946, by
the Office of Price Administration,
Washington, D. C,

The increase is effective August 2,
1946,

That action will result in an increase
to consumers of about two cents on the

particularly in connection with bag-
filling and closing_equipment, and de-
velopment of variations in bag con-
struction and closures,

The First of 57: Henry J. Heinz started
in business in Sharpsburg, Pennsylvania, by
bottling grated horseradish in his cellar,
The horseradish grew wilidl in a vacant lot.
Today, the firm he founded is one of the
nation’s largest.

I Assays

Soy Flow1 Analysis and Identification.

nnllli“l aid Insect Infestation Invesliga-
nns.

Macaronl and Noodle Plant Inspeciions.

GIVE US ATRIAL

NATIONAL CARTON'CO.

JOLIET, ILLINOIS,

2—14!4" Consclidaled hydraulic pressos
{or long goods with stalionary die, com-
plele with motors and healers.
3—Spreading benches, Box 4l. c/o
Macaroni Journal, Braldwood, Illinols.

WANTED: Plant Foroman, thoroughly ex-
perienced in manulaclure of spaghetti
scuces, canned spagheitl, canned noo-
dle products, ete. Excellent opportunity.
Box 43, c/o Macaron! Journal. Brald-
wood, Hlinols,

arlicles this writer has ever seen on the
alignment of drives is that they deal
only with  non-wabbling  pulleys,
sprockets, sheaves, ete. Nothing whit-
ever is ever said about wabble, To be

CORD —»

touching” the diametrically opposite
edges of pulley A will move from ex-
tremes a o b oas the pulley is rotated,
as shown by the dotted lines, The pul-
ley is drawn in dotted lines in its ex-
treme positions and in solid lines in its
mid position.  The thing to o is to
find its mid position, as shown by the
solid lines. The mid position, of course,
is midway between extremes a and b,

the solid lines.

And finally, after Tocating the mid
positions of both pulleys A and 1} align
them as pictured by the solid lines so
that a taut cord will “just touch” op-
posite points of both pulleys, thereby
putting them in best working align-
ment even though they do wabble,

In the accompanying sketeh the wab-
hle is shown considerably exaggerated.
This was dune purposely to make cer-
tain that the method of precedure will
be clearly conveved o all readers, It
is often necessary o exaggerate draw-
ings for this reason.

This New Kink Shows How to
Apply V-Belt Methods to
Flat Belt Drives

instead of the presemt 12 feet. 1 itwill
be possible to inerease the center dis-
tance it might be worth while to ey
that before doing anything clse. This
writer does not like to recommend the
trying of an S-inch belt because, since
the distance is oo small for a G-inch
belt it would be just that much worse
for an 8-inch belt. For an 8-inch belt
the center distance, based on the above
rule, should be a little over 18 feet,

Here s a suggestion that would put
the drive within the range of the above
rule: Use three belts, each 2 inches
wide, operating side by silde as indi-
cated in the accompanying sketch, The
12-fomt distanee is all right for a 2-
inch belt, i the three 2-inch belts,
added wogether, would he equivalent
i belt 6 inches wide,

We would appreciate your opinion on
this."
Answer:

The rule preferred by this writer for
high grade 2-ply leather belting is:
Add the diameters of the pullevs in
inches, multiply the sum by 2, and then
multiply by the cube root of the width

of the belt in inches, The result is the

minimum distance between shaft cen-
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bricating, and i1 there is anvthing thi
i amportant today it ois lubrication,
There is o chain on i, abour 200 feet
long, that is continually breaking, 1
states that, as soon as possible, he s
going 1o get vid of it The expression
he uses that the writer never heard be-
fore, and which he considers goad, is:
“IE vou don't have eyes in the back of
vour head it breaks down.”

e r R et L e g s ; o
el e s 1 M e e LVl 7w Ak o thn




OUR PURPOSE: OUR MOTTO:
EbucATE OUR OWN PAGE Fist—
' ELEVATE . . INDUSTRY
== National Macaroni Manufacturers —
ORGANIZE Association Then--
HARMONIZE Local and Sectional Macaroni Clubs MANHEREEIEER
OFFICERS AND DIRECTORS 1946-1947
C. W. WOLFE, President, ...ccvvsereinarans Megs Macaroni Co., Harrisburg, P'a.
X TRVING GHASS, Tat Vice Frosident. o oo, Jo Grass Noodic Ca.. Chicaga: 11l
C. L. NORRIS, 3nd Vice President The Creamette Co., Minneapolis, Mitn, .
1. H. Jacobs, Director of Rescarch............ 1010 Vermont Ave. N.W., Washington 5, I, C,

M. J. Donna, Secretary-Treasurer...ooevviaanaas I, O, Box No, 1, Draidwood, 1linois

Reglon No, 1 A
Joseph Pellegrino, Prince Macaroni Mig, Co., Lowell, Mass,

Region No, 2

P'eter LaRosa, V. LaRosa & Sons, lrooklyn, N. Y.
lltm’ Mueller, C. F. Mueller Co., Jerse “m- N. J
C. W. Walle, Segs Macaroni Co., Harrisburg, Pa.
Reglon No. 3

Horace Gioia, Gioia Macaroni Co., Rochester, N, Y.
Ru‘lun_ No. 4

A, Irving Grass, 1. J. Grass Noodle Co., Chicago, 1l
Joseph Maralone, Chicago Macaroni Co., Chicago, 1L

Region No, § o
P'eter J. Viviano, Delmonico Foods, Ine., Louisville, Ky.

lelnn No. 6
J. 1. Diamond, Gooch Food Products Co., Lincoln, Nebr,

Region No, 7

E. DeRocco, San Diego Macaroni Co., San Diego, Calif.
Region No. 8

Guido P, Merlino, Mission Macaroni Co.,, Seattle, Wash,
Region No. §

C. L. Norris, The Creamette Co., Minncapolis, Minn,

At-Large

Frank Traficanti, Traficanti Dros., Chicago, 111 "
Albert Ravarino, Mound City Macaroni Co.,, 5t, Louis, Mo,
Louis 5, Vagnino, Faust Macaroni Co., St Louis, Mo,
Albert 8. Weiss, Weiss Noodle Co., Cleveland, Ohio

has ordered it so. The long fight led by the Sceretary

l of the National Macaroni Manufacturers Association from
‘ the headquarters office at Draidwood, 1llinois, is bearing
fruit.

The Braidwood office has consistently fought against the
use of the term “Alimentary pastes™ as a general name for
the fine wheat food processed in macaroni-noodle plants,
| because the term “pastes” has not the same meaning in
English that might be conveyed by the same term in
Italian or French,

The term “pastes” conjures up in the minds of Ameri-
cans something unsavory—a material used in sticking pa-
per on walls, and hardly something as appetizing and sat-
isfying as macaroni and noodle products really are.

Some months ago Secretary Donna took up the matter
of the use of the obnoxious term in releases and reports

Officially, it's “*Macaroni Products.” The Government -

- Secretary’s Message

Macaroni Products Ure Mot “Pastes”

mide by the U. S, Department of Agriculture in Wash-
ington and obtained from the Commission a promise that
in the future all our foods will be referred 1oas MAcARONT
and NoobLe Propucts instead of “Alimentary DPastes.”
Evidently the order for the welcome change became of-
fective on July 1.

In the June 1946 issue of “Notices of Judgment Under
FDA™ as published by the Federal Security Agency, our
products were still referred to as “Alimentary Pastes.” In
the July 1946 report, this was changed to “Macaroni and
Noodle Products.”

There are still some cases of crroncous use of the
unacceptable term, even by a few manufacturers, but vie-
tory is in sight, with the Government concurring. Let's
take “a pat on the back” and remember—it's “Macaroni
and Noodle Products” henceforth,

M. J. Doxxa, Secretary

Housewives want

macaroni & noodle
enrithment

AMENDED GOV'T STANDARDS PERMIT ENRICHMENT BE

Here's the conclusive proof—from Mrs, Amer-
ica herself! Housewives were asked, in ll:lfc;ccm
survey by one of the largest group publishers,
the Fawcett Women's Group, “DO YOU

FAVOR FOODS YOU KNOW TQ BE ‘EN-
RICHED' WITH VITAMINS?" Better than
3 out of every 4 answered with an emphatic
“Yes"!

DO YOU FAVOR FOODS YOU KNOW TO BE “ENRICHED’' WITH VITAMINS

F ........................ IMPORTANT =09 % --rcoveruecs

(Also from same survey by Fawcett Women's Group)

NOT IMPORTANT—1%-"Y

Thus, in the days of heavy competition nhc.nd.
the great majority of housewives will use vita-
min enrichment as o guide in judging the qual-
ity and food value of the products they buy.

YOUR BEST BET: Get nll the facts now on en-
richment of macaroni and noodle products by
consulling our staff of technical experta.

WRITE 10, ..

ROCHE e

Hoffmann-La Roche, Inc., Nutley 10, New Jersey

GINNING OCT 7, 1946




BACK ON THE HIGHWAY

The 80Y0-extraction detour is past. Smooth

going is ahead. Pillsbury's distinguished semo-

lina and durum flour is again available!

Pillsbury’s durum products are precision-
milled from scientifically selected wheat . . .
and their quality is laboratory controlled to

assure the unvarying, ycar-round performance
that has built the fame bchind the name
PILLSBURY.

PILLSBURY'S

DURUM PRODUCTS

PILLSBURY MILLS, Inc., General Offices: Minneapolis




