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WE'RE HAPPY!

With This Issue, We Complete a Full Gen-
eration of Loyal and Faithful Service to
the M.acaroni Food Industry of the United
States.

Our Happiness is Enhanced by the Well-
Wishes of Hundreds of Readers, of Scores
of Advertisers and Contributors Who Join
Us in Celebrating this Memorable Birthday,

The Publication Committee

VOLUME XXX
NUMBER 12




CONGRATULATIONS...

to

the

MACARONI JOURNAL
and

M. J. DONNA

on

your

33rd Annuversary.

NEW JERSEY LITHOGRAPHIC PRODUCTS CO., INC.
WILBRAHAM PAPER CORPORATION

ROSSOTTI LITHOGRAPH CORPORATION

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION

ALCHAR REALTY CORPORATION

ALCHAR CALIFORNIA CORPORATION
ALCHAR WILBRAHAM CORPORATION

A RELIABLE SOURCE OF SUPPLY

SINCE

1898

April, 1952

(i BAN FRANBIBCO,

NORTH BERGEN,

NORTH WILBRAHAM,

WILBERAHAM PAPER CDRPORAT

THE MACARONI JOURNAL

ROBEBOTTI CALIFORNIA LITHOGRAPH 'CORP.

CALIFORNIA

Y RDBBDOTTI LITHOGBRAPH CORPORATION
E

NEW J

MABBACHUBETT

w

Rossotti has fulfilled the require-

ments of its customers for over 54

years with a full measure of re-

sponsibility to deliver its very best

in quality and service.

Rossotti today comprises a National

Packaging Service — fcur modern

manufacturing units and three hold-
ing companices, completely integrat-
ed to insure the continued confi-
dence of those we serve. More than
cver before, we are able to provide
adequate services and facilitics to
meet the packaging needs of our
customers under emergency condi-

tions,

With personnel whose combined ex-
perience totalsseveral hundred years
and with control of its major raw
material sources, Rossotti is, today,
a sclf-sufficient organization pre-
pared to serve its old customers and

fricnds as well as some new ones,

1ON
8
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SINCE 1898
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Why Your Brand Nam|Deserves Our Best ...

POLICY

Every shipment of Amber's No. 1 Semolina is
uniform in color and quality to help you maintain
uniformly superior color and quality in your
macaroni products.
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1 I‘||||l\ ! H' PAUL’
MINNESOTA

PERSONNEL

The men and women of Amber Milling know
where to locate top Durums, and how to blend
and mill them to yield uniformly superior color
and quality in every shipment of Amber's No. 1

| Semoli'na. MITL
RUSH CITY,
FACILITIES MINNESOTA

Huge, modern concrete elevators, with tremendous
storage capacities, enable Amber Milling to buy
top Durums whenever. .. and wherever. .. they
are offered. Reserves of top Durums assure
constant supplies for prompt shipment of fresh
milled Amber's No. 1 Semolina.

Are you among the leading quality N bt Attt ek
Macaroni Manufacturers who protect their : FNIITEY {8 'VISCONSIN

brands with Amber's No, 1 Semolina? !

AMBER MILLING DIVISION e

ARMER'S UNION GRAIN TERMINAL ASSOCIATION
MILLS AT RUSH CITY, MINNESOTA
GENERAL OFFICES, ST. PAUL 8, MINNESOTA

c25xi0 7 3axl




mwtles
all American Macaroni Manufacturers

to join their Canadian friends and

visitors from abroad during the

48th. (onvention

of the Macaroni Manufacturers and

allied industries

in Montreal

June 25-27, 1952

Welcome to TMontreal

(courtesy of Catelli Food Products, Ltd,)

(G/f%‘q‘; THE

SALES OFFICES LOCATED IN B

Apiil, 1952 THE MACARONI
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of cellophane provides your product
with visual selling identity, It is the
right combination of display, visibility
and protection that make MMUNSON
cellophane bags the out:*snding pack-
aging medium for food product han-
dling and selling.

MUNSON offers complete packag-
ing design facilities to provide your
products with individualized charm,
style, dignity and the EXTRA eye-
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MUNSON :
CELLOPHANE BAGS

PROTECT...DISPLAY AND
SELL YOUR PRODUCTS!

JOURNAL

appealing characteristics of primary
Importance in point-of-sale merchan-
dising. The sanitary freshness of MUN-
SON cellophane bags will increase
consumer sales acceptance,

Your questions concerning types of
bags, sizes, designs, and production
and delivery will receive a cordial
reception at The Munson Bag Com-
pany. A highly-skilled group of experi-
enced men is prepared to discuss your
packaging problems and to make
recommendations,

Write today for samples or, for immediale service, call LAkewood 1-6570.

1368 WES

SON BAG COMPANY

117TH STREET -

CLEVELAND 7 OHIO

OSTON. CHICAGO,. DETROIT, KANSAS CITY AND SEATTLE
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MARGIN OF SAFETY

Doponds. on this team.:

DURUM GROWER

DURUM MILLER

MACARONI MANUFACTURER

Oneida Packaging

DOES MORE N ‘ The combination of the COLOR and PROTEIN, high
THAN CATCH T A eel & - in quality and quantity, of tha Durum from the "Durum

Triangle" is what makes Macaroni stand up in the pack-
age, in the can, in the kettle, and on the plate.

THE EYE!

Good macaroni packages do more than catch Mrs. T i - .
Shopper's eye. .. they capture her imagination too! o o Y ; Migluressob chegper breod Wheals bY SHARERS B s

Oneida’s packaging engincers know how to dramatize LR NN team of "'3" can result OIﬂY in brittle and flOUI‘Y macaroni
the rich goodness of your macaroni.,.to bring out NN | . . .
the taste and quality appeals that suggest tempting ; . that will reverse the trend of increasing and near record
macaroni meals, And Oneida packaging helps protect J 2

the crisp, tender goodness of your macaroni . . . keeping : ‘ ? W sales of Macw.uni Produclts.
it fresh and delicious right to the hoiling pot. .

Oneida creates hard-selling packages from virtually . : ; oy Crookston's Semolinas and Durum Fcncy Patent flours
every type of film and paper; producing bags, rolls, -

sheets.  Bag styles include flat, squarc, automatic, i ' R have been maintaining the "Margin of Safety” since
siichel-boitom, envelope and window. Printing is : !

always sharp, crisp; featuring processes such as aniline, oy Y ¥ v 1903. They "“stand up" in your plant and for your cus-
rotogravure, and oil, 3 . By ! H i

1 r 3 (=}
Ask Oneida how your macaroni package can catch : h, tomer, Mrs. Housewife.
the shopper's eye and her imagination too. Four plants <
throughout the U. S, are at
your service, Call the plant or
office nearest you today !

CROOKSTON MILLING CO.

sine, Caliophane, Pliofim, Parchment, er P o _ Crookston, Minnesota
Polyethylene, Sulphite, Foil, Acetate, Kraft,

Waonxed, Coaled ond Laminaled Grades

+++in Flal, Square, Avlomalic, Window,

Salchel-BoHom, Duplex, Embosed and B119 Baoch Stresl, Lot Angeles, Calif,
Heat-lok Siyles. 3429 East First Street, Fort Worth, Tenas

 Convaerlers and Color Printers of Bags,
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Proudly We Celebrate

All macaroni-noodle manufacturers, suppliers
and friends in every country whercin this trade
magazine circulates arc cordially invited to join
with us in commemorating the completion of
thirty-three full and helpful years as the official
organ of the National Macaroni Manufacturers
Association, the active force in the macaroni food’s
organized activities,

It took a world war to crystallize the progressive
thinking of pioncer industry lcaders to establish the
trade association on a more solid basis by setting
up permanent headquarters—first by employing a
full-time exccutive, and second by launching an
industry magazine for a rapidly growing business.
Heavy government demands, added to those of
the industry, itsclf, during World War 1 (1917-
1919), piled almost unsurmountable problems on
the National Association’s president and his small
but willing executive committee.

The late President James T. Williams of the
Creamette Company, Minncapolis, who served
as the struggling National Association’s chief
exccutive during the war years, found it almost
impossible to efficiently serve both his own business
and that of the organized industry, The 1918
convention of the industry sympathized with him
and unanimously approved his suggestion to re-
lieve the situation by establishing headquarters,

cfficiently staffed, and launching a badly needed
inclustry magazine to keep the industry better in-
formed.

Action to that end was taken on the first of
March, 1919, when a permanent sccretary of the
association was named, obligated to manage and
cdit a trade magazine in keeping with the prog-
ress being made by this expanding food trade.
The result was that on May 15, 1919, the first
cdition of Tne New MAcARONI JOURNAL was
in the mail to hundreds of manufacturers and
advertisers who had helped to underwrite the
undertaking,

It was a triumph for the struggling associa-
tion and its honored president, and provided a
formal introduction to the industry of the new
sccretary and cditor, who is still on the job as
sccretary emeritus of the organization and the
active managing cditor of the official organ and
industry spokesman . . . a long, but pleasant
thirty-three years of faithful service to a lead-
ing and growing food trade.

That's our reason for this general invitation
to join in cclebrating our thirty-third birthday.
May THE MaAcaroNI JOURNAL continue to
speak for the industry in the progressive and ag-
gressive manner it deserves.

A salute to the MACARONI JOURNAL on their

of service to the Macaroni Industry

King Midas Flour Mills

Suppliers of Quality Durum Praducts Since 1912
r:.b

Pv

MINNEAPOLIS MINNESOTA

Actval King Midas Semolina
is used in this advertiscment

25 x4 L
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Now We’ll Have to go to School

HE manpower squeeze is on eveiy-

where and every indication points
toward its getting worse in 1952 as the
months roll by, Finding the man who
can step into a jobh without help or
schooling of any kind in our food
processing plants is becoming more
and more difficult,

Even men who have had some ex-
perience  require schooling to adapt
them to the specialization that we have
fourdl necessary to develop because of
competitive conclitions in the past,

In addition to that, even our present
employes require refresher schooling
from time to time. In the past, this
was exclusively a prablem of the big
plants, but today it 1s becoming one for
the smallest of plants zlso,

The smaller the plant, the more ne-
cessity there is to Jdevelop a training
program within the organization, for
bringing in outside help costs money
these days, Though the project may
seem a mysterious and highly techni-
cal one, actually it is not. We have
within our own plant all of the mate-
rials, equipment and know-how needed,
All it takes is a well organized train-
ing program.

The necessity for having trained
employes and the fact that all employes
should know other employes' problems
is the backbone of the program, and
it should be designed with this thought
in mind,

Within its framework there should
also be provisions for bringing about
better co-operation through employes’
knowledge of the limitations of each
process and cach step of procedure in
the plant's manufacturing steps. The
more they understand these very im-
portant factors, the more capably they
can perform their own tasks,

The vrogram must also be designed
to climinate confusion when one em-
ploye is off duty by making certain
there are other employes who can
handle that individual's job. A final
factor should be a better understand-
ing of cach process of production in
the plant, leading to faster service
throughout the entire organization,

Deétermining how often the school is
to be held is also a matter of consider-
able importance, for if held too often
the whole thing will become a drudge
amd a chore to one's employes. On the
other hand, if held too infrequently
the cumulative enthusiasm on the part
of employes will die away and their
willingness to co-operate will deteri-
orate, The ideal time, based on con-
siderable practical experience, scems
to be to hold such a school twice a

month, with each session lasting ap-
proximately two hours,

The procedure in most small plants
is for the manager or superintendent
to give a lecture on the process to be
studied, This lecture shouid include
information on such things as the type
of equipment involved ;  operation;
technique in  elimination of waste;
cleaning and maintenance of equip-
ment used; types of materials; han-
dling materials, and methods of check-
ing and preparing the finished product
for delivery,

Question and answer periods are 2
must for each of these lectures, Tt
shoulil be impressed upon those attend-
ing at the very start that cach em-
ploye will be expected to make nota
tions of questions that arise in their
minds during the lecture so that the
questions can be answered when the
period is finished. And the person
giving the lecture had better be able to
answer these questions accurately and
without evasion,

It is also a good idea to have some-
cne on the office stafl present to take
down the entire leeture, including ques-
tions and answers, in shorthand and
write them up later. Each employe can
then be given a copy for his stu(fy andl
reference, Cost of producing any num-
her of copies on a duplicating machine
is very little,

Experience has also shown it an
excellent idea to make every other
period entirely  demonstration,  with
questions and _answers, Nothing can
put over an idea better than seeing it
demonstrated as the explanation or
discussion is being presented, Lectures
alone will never accomplish a tenth of
what can be attained where demonstra-
tions are combined with lectures,

It is generally best practice to have
the actual operator demonstrate cach
machine or unit presented to the class,
and in this demonstration put the ma-
chine to actual use rather than merely
explain how it works, This person
should be also available to answer ques-
tions both during and after the demon-
stration,

The question of wages also enters
into these demonstrations and required
attendance by employes at such schools,
The general practice is to pay over-
time wages to the employe who gives
the actual demonstration and heads the
class, Some firms pay regular wages
to employes required to attend refresh-
er classes in their present skills, The
general practice is to not pay wages
where schooling is part of the actual
initial training, or to pay wages of ap-

by Ernest W. Fair

proxXimai , vwil the amount paid o
the job for such periods,

The training program should
Manaed rnn-fuhy in all its aspects, but
one of the most important bits of plan-
ning should be centered on the ordes
of the subjects to be offered, These
shiould encompass the entire produc-
tion procedure of the plant, step by
step, with the simpler and more casily
waderstood procedures at the head of
tie list, Care should also be taken 1o
see that subjeets which blend into one
anuther or are dependent on each oth-
er i the over-all plant production
schene Te presented in their proper
order. Scheduling them out of turn
an lead to an enormess amount of
confusion,

One proved procedure is to hold
one meeting with a lecture on cach
subject and to inchude questions and
answers, Then, two weeks later, fol-
low this with the actual demonstration.
In any case, the program  schedule
should always call for one to follow
the other in order to obtain the maxi-
mum results from the training being
offered,

Another point to be included in any
such training program is to cover the
operations of the firm outside of the
actual production processes, The em-
ployes who are attending the school
may never work in these departments,
but the more knowledge they have of
every operation of the company, the
more capable they will be at their own
posts,

Such training should include infor
mation on materials and why certair
malerials are used at particular stej
in the production process; how inven
tory is kept and its importance to th
over-all operation of the plant; th
oftice  routine - of every form  wit!
which the individual will come in con
tact, as well as the reason for thi
form's existence and what it contril
utes to the suceessful operation of th
business.

One thing to remember in all sucl
company training program plans i
that if the individual understands wh
he is supposed o do something a cer-
tain way, he is much more apt to do it
that way consistently. Far too many
programs concentrate on  sleps and
procedures and leave the “why” out al-
together,

There can never be too much “why”
in anyone's training program , ., . it's
the hig sceret ingredient that can make
even a mediocre training program over
into a suceessful one,

April, 1952 THE MACARONI

JOURNAL

U.S. A.

D. Maldare & Sons

178-180 GRAND STREET
- NEW YORK 13, NEW YORK

Manufacturers of the finest Macaroni Dies distributed the world over

Maldari Dies are known for Quality, Workmanship, Precision—
and Maldari is known for Service, Reliability, and Guarantee
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| President C. F. Mueller Vice President M, L. Ryan Vice Prosident Pnl-rvl.n Rosa Vice Puc:idu‘:‘:i LiIE' Skin:gl p4visor C. L. Norrin Diroctor Jos. Pellegrino Diteclor E, Ronzeni Diractor G, W. Wolle ;
| | lersey City. N. I 8t. Paul, Minn, Brooklyn, N. Y. maha, Nob, Minneapolis, Minn, Lowoll, Mass, Long Island Cily, N, Y. Harrisburg, Pa. |
postel of three volunteers, titled “The
L Exceutive  Committee,”  obligated  to
| work with the fiest president in all be- 2
: | R
| Iween-conventions  actions  for  trade
| T] B .‘l hetterment.
[ l.e oal As the industry prospered and the
. ascocttion's membership enlarged, the
Board's  personnel inereased until it
1931=-1952 presently consists of leading manufac- ,
wrers from every important produce- 3
tive center in the United States and
Canada i
- . p . " , Throughout  the  vears  since  ils
HAT should be the National Can anything more be done 1o en- ference at Miami Beach in Januvary. l'uundiugk in 1904 (its 48th birthday i
Macaroni Manufacturers Asso- vourage increased production of better Many attended it eeat personal saeri- is heing celebrated in conjunction with Bfactos A B Wak T ;
ciation's attitwle w price controls ? amber durum for making the best pos-— fice of time and oney, not o enjoy the 33rd anniversary of the founding Clavatand, Ohls ”"é:l'cm;n'm""’ ‘
Why do not more macaroni-noodle— sible semoling the warm Florida sunshine, only, but of its official organ, Tie Macakoxt o
manufacturers take a greater personal Which is the industey's  greatest 1o fullill a duty to the industry, [okNAL) several hundred of the in- )
interest in the general promotion: of — competitor—a certain - individual - or The Board, pictured here, comprises Tistev's feadding manufacturers have b
their industry in the US.AF proup within the industry, or factors the: National Association's eurrent il unselfishly served as board members,
Is the National Macaroni Institute  outside it2 Tow best to combat cither ministemtors, a0 group of - suecessful to ponder snd o decide matters of in- i
doing the job expected of it—and  or hoth? leaders who are willing to give of their creasing perplexity and importance, i
| woubl the supporting manmufacturers These amd mimy other matters re- tme amd experience, traveling a total Perhaps there s never heen i per- 5
agree to doubling their small contribu- quire the constant and undivided at= - of more than 18,000 miles last January feet (2) Board in everyone's apinion, o
tions 1o get infinitely greater benetits— tention of the Board of Directors of 1o render unselfish and helpful serviee, but nevestheless all have been and are b
from its promotions ? the Mational Macironi Manufacturers Itowas in 1904 that the first Hn:n-! best intentioned and merit the support B
What about the industey’s national — Association, day inand day out, wits set up to administer the affairs of of all elements in the industey, Get i
\ convention at Montreal, Canada, June As o proup, they last gave their  the newly organized National Associ dterminedly  behind the Board, be- &
25.27, 19327 In Colorado Springs in attention 1o the nany industey prob- - tion of the macaroni and noodle man come 4 greater sponsor of the fiiduss -
19537 lems when they met in anmual con- ufacturing trude, 1t then was con s institute, and  continue  your s
saunch support of Tie Macakoxi _ -
lwkxan as readers, advertisers and j b
catribtors 1o its editorial colunmms, B
Direclor A. Ravarine Director L. 5. Vagnine
5t Louis, Mo, 51. Louis. Mo, iy
i
b
CAMERA-SHY DIRECTORS 5
Samuel Arona :
Norristown, Pa. i
V. C. Hathaway
Chicago, Il N
John Laneri g
Forth Worth, Tex. 5
Alfred Rossi X
Auburn, N. Y. i
Jerry Tujague ‘.
New Orleans, La. g
A S I Robert S, William N
o ) Los Argeles. Calil. !
Director T. A, Cunec Director P. ]. Viviano Director Paul Bienvenu Director ]. H. Diam® “eor E, R :
In, Neb. f E. D. Do Rocco Director C. De Domenico Director G. P. Merlino
Memphis, Tenn. Louisville, Ky. Montreal, Can. Lincoln, Disge, Calil, Sun Francisco. Calil. Seatile, Wash.
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Small Continuous-Production Press, Type ATA. For BUHLER Thermal Torsion Balance, BL 104, An Ideal com- : . Ll LT AR | i
long and short goods, Capacity: 200240 Ibs. Per  roduet pufaicor oA tPecd for continuous checking of In sizes for capacities to 22,000 |bs, —————— in 24 hours, ¥
hour. accuracy in 3-6minutes with grealer operating convenience, ALSO AVAILABLE —A newly-designed simplified spreader for all solid and hollow goods, i
(050N LT L NS U5 0 S P R B S TS R

4

MODEL TPG Capacity GOD Ibs per hour MODEL TP1. Capacity 1000 Ibs per heur

NEW QUICK DETERMINATION OF HUMIDITY IN ALL PRODUCTS

The Buhler Thermal Torsion Balance gives visual humldilyrercentage readings in 3 to 6 minutes.
New—rapid—accurate—continuous cheching. Extiemely simple to use. Full details immediately
on request.

' BUHLER BROTHERS, INC.

21 STATE HIGHWAY <4 FORT LEE. NEW JERSEY

098F 22ULL ﬁ’qcnpuﬁ z,q/ naau_nfug)

32xi0
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How Dies Affect Quality

by C. Daniel Maldari

that we ciedeavon 1o comtral aied suhis
aent v chmmeate olivwais s oy
pratance wlheh mehede dongh e,
vonehiness, spline, eahage, enllipsing,
vodonr, meven wall thivkness, agged-
tess ] Sl Faory one of thes
tindesivabide s can e apprehendiad
by vasuad mspection ar the plant e
the predhier reaches the canking pot of
the comstmer, qualiny control i pretiy
well ot o e Tads, with the exeep
ton that the preddoet ny ot st up
durme conlomg T thus helwnves ns o
spot test I cooking and thus make
certm the predoet will pass the tinal
~survetllinee of the st eritweal eon
ST

rosdier law s e damger signs
which demand womediat |||\|‘-||;.'.|li|n||
Find the souree of the dithenlty, amld
we can vontrol and climinate the law
A wreal nany maciront manuGeturers
have assmned the nostaken antids
that the dhe s a0 core all Jor all alls
Mavhe ves  then agon, mavhe no!

MWt canses dongh vings Rough
ness Splits® Raggedness = The dlie ®
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heavy teathie s stepoon the aecelerator
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Fatlure, therebw comnlermme the by
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Weoare al present laiting o
to qualiny comtrol with dhes, il o
there are o great many ontsule Face
tohe comsidered e the produenon
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I'he basie design of the die is
vartbly et 1o the diseretion o
|||.|||lIIA.n'll|||‘|, whe emdvivons 1
ufacture his die with the greatest no
Ber of outlets possible cansistent w1l
a eoond, strong, ol colorial exoond
prosluct N preduction 1.
cach e s nen always desiralbily
the  vesults may prove  detriment !
when undergoing the vismal quals
test Some nacarom wanu et -
are satishied o have just enongh o
lets in the die o vesult e compdion
coverage of the stick with noooverbyp
Whether or not this practice is oo
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factors, Tt most nmufactorers
understandably so—tike the stand
they muost have maXinmm preaduetion
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THE NATIONAL MACARONI INSTITUTE

The Public Relations Affiliate of the Organized Macaroni Industry

FOUNDER

M. ]. DONNA
Seplembor, 1937

MANAGER

R. M. GREEN
Ocloboer, 1948

PUBLICIST

T. R. SILLS
March, 1949

THE MACANRONTD Jol KNAI

THE American housewife is becoming increasingly conscious of the benefits

of enriched foods in her family's diet. Today, she is demanding, and get-
ting, foods with the word “Enriched™ on the label, Keep your macaroni
and noodle products in step with this growing national trend. And give

your hrand added sales appeal by enriching with Sterwin vitmmins

the choive of manufacturers of leading national brands,

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

For users of the

BATCH PROCESS

BETS

The OKIGINAL Food Ennchment Tablels
OFFER THESE ADVANTAGES

1. ACCURACY —€ach B-E-1-5 tabler

conlains sufficient nutrients 1o enrich 50
pounds of semolina,

2- Eﬂﬂﬂoﬁ"—no need for measuring

— no danger of wasling precious en-
richment ingredients.

3. EnSE—Simply disintegrale B-E-T-§
in @ small amount of waler and add
when mixing begins,

Cansult

Stocked for quick delivery:
Rensselaer (N. Y.), Chicago,

land (0re.), Dallas and Atlanta.

Photo Countewy ol Foror
LOOK Magazne

Waststabive

ot

For users of the

((ONTINUOUS PROCESS

Vo)

P s
Brand ot Food Ennchment Misture

OFFERS THESE ADVANTAGES
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by Victor Sturlaugson, Superintendent

Realizing that the readers of Tue
Macaroxt JoursAL are especially in-
tevested in durum tests, durum crops
and durum prospeets, as are the farm-
ervs in the cold triangle, many other
cqually important matters are not in-
cluded in this brief résumé,

Seasonal Data

The 1951 season was generally fa-
vorable for crop production, with two
exceptions: the month of July was
very dry, combined with a brief heat
wave which tended to reduce crop
yiclds materially, particularly so on
old land, and secondly, the very un-
favorable harvest and combining sca-
son which saw frequent rains and
damp weather extending  throughout
most of August and September,

Prevalence of wild oats in many
fields constituted another factor \\’llil‘fl
caused a considerable reduction to gen-
eral crop yields. Favorable moisture
in the fall of 1950 contributed large-
ly toward making production of an-
other good crop possible, Precipita-
tion for the season was slightly be-
low normal,

The 1950-51 winter was about nor-
mal from the standpoint of tempera-
tures and snowfall. The winter set in
abruptly on November 8, 1950, with
many roads in the area blocked with
snow the following day. A blinding
snowstorm continued on November 9.
A minimum temperature of 38 degrees
helow zero marked the low tempera-
ture reading for the 1950-51 winter,

The character and the time of the
spring break-up was about normal,
with favorable soil moisture condi-
tions, The summer was relatively cool,
with well-distributed moisture, with
the exception of the month of July,
which was very dry, -

A heavy rain occurred on July 30,
and this was followed by plentiful
moisture in August and September,
Frequent rains during the harvest sea-
son rendercd harvest operations very
difficult and resulted in heavy damage
to grain crops, durum in particular.

Field work and seeding was started
in this arca on April 25, and with a
generally favorable spring, most of the
crops were seeded in good season, Rust
did little damage to crops this year,
although a heavy infestation of 15b
rust was mnoted late in the season,
after most crops had passed the stage
whete they could be materially dam-

North Dakota Station, Langden

aged by rust. Most of the intended
fall tillage work was completed prior
t6 freeze-up on October 26, 1951,

Durum Varieties

Stewart and Mindum are still the
two leading durum varieties in com-
mercial channels, Stewart maintains a
moderate but consistent yield advan-
tage over Mindum, Both are suscep-
tible to rust 15b. Cavleton, another
good quality durum, is recommended
where strength of straw is of par-
ticular significance. Thz long time
average yield of Carleton is about the
same as that of Mindum,

The new varicty, Nugget, has gained
some popularity in the durum area and
clsewhere, This is a short-strawed,
varl{y maturing durum of excellent
quality, Its weaknesses are suscepti-
bility to lodging and lower average
yield than Stewart and Mindum,

Another relatively early maturing
durum of ncccplnbﬁ: milling quality,

which is gaining favor among durum
growers, 18 the Vernum variety, Like
Nugget, it has weak straw, and on
the average has yielded less than Stew-
art and Mindum, although it led the
durum yields at the Langdon station
this year (1951),

These two carlier maturing durums,
while susceptible to rust 15b have a

better chance of escaping rust dam-
age than the later maturing kinds,
The 1d, 308, which has been ques-
tionable as to milling quality, showed
more damage than the other durum
varicties this year. It still maintains
its characteristic high yicld, however.

The Ld. 341, a medium carly, short,
stiff-strawed variety, is among the
most promising of the sclections re-
. cently introduced into the regular va-
ricty plots. It has two years of suit-
able quality test data in its favor, It
outyielded Stewart by a margin of five
bushels per acre in 1950, and yielded
about the same as Stewart in 1951,

Several of the still more recent
crosses and sclections show a distinct
resistance to the new rust, 15b, Among
these are C.I. 3255 and P.I. 94701,
Breeding new durum  varieties re-
sistant to rust 15b will be greatly
accelerated as a result of better fa-
cilities, including a new greenhouse
‘at N.D.A.C, and added funds allotted

“Yor that specific purpose.

Farmers in the durum arca are

-'l[,':l‘iﬂ cautioned against too great a

swing from durum to the bread wheats,
Some of the reasons for this caution
include the following: consumption of
durum products has shown a_marked
increase in recent years thus insuring
future demand for quality durum; no
other section in the United States can
compete with the durum arca in grow-
ing quality durum; durum has yielded
greater returns than hard wheat, within
the durum arca, when considered on
a long-time basis,

Neither one of the two major fac-

tors which resulted in penalty to the
durum grower in 1950 and 1951 is
too liable to occur too frcguuntly.
namely the heavy rust damage in 1950,
which” we believe was caused largely
by the lateness of the season, and the
heavy damage from weathering in
1951, due to the unusually drastic
harvest scason. Thus let us think twice
before we throw away a crop upon
which the durum triangle has a monop-
oly.
Where durum and common wheats
are grown on the same farm, proper
precautions should be taken to pre-
vent admixtures in cither, One of the
most common causes of admixtures
lies in following common wheat with
durum, or vice versa, Proper precau-
tions should also be taken in cleaning
combines and grain bins in order to
avoid harmful admixtures,

Death of Frank Egéert

Frank Eggert, 53, long an executive
of the Tharinger Macaroni Co,, Mil-
waukee, died March 9, 1952, after a
heart attack, He had apparently re-
covered from a similar attack last-De-
cember and had resumed his duties at
the plant for a month or six weeks,
when he suffered a relapse, necessitat-
ing his removal to the hospital where
he was given treatment for six weeks.
A (hird attack snuffed out his life.

Mr. Eggert first entered the employ-
ment of the Tharinger firm at the age
of 14 years, and gradually made his
way to the top during the 39 years of
service, “He really knew the maca-
roni business,” says J. G. Luchring,
company president, “and his passing,
of course, will be a great loss to us.

Mr. Eggert frequcntly represented
his firm at industry meetings, scctional
and national, and will be greatly missed
by his many friends at such confer-
ences.
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LUXURY DRYING — TOP FLIGHT EFFICIENCY
With (lenmonts Jatest Achicvement.
The Most Sanitary, Compact, Time and Labor Saving Dryer Yet Designed
(SHORT CUT MACARONI OR NOODLES)
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Patents Nos, 2,259,963-2466,130—Other patents pending

New equipment and new lechniques are all important faciors in the constant drive for greater efficiency and higher

production.

Noodle and Macaroni production especially is an industry where peak efficiency is a definite goal for

here is a field where waste cannot be afforded. CLERMONT'S DRYERS OFFER YOU:

ELECTRONIC INSTRUMENTS: Finger-tip fexibility, Humidity,
lemperatlure and air all self-controlled with lalest electronic
insiruments that supersede old-lashioned bulky, elaborate, lav-
ish control methodsa.

CLEANLINESS: Totally anclosed except for intake and discharge
apenings. All sleel struclure—absolutely no wood, prevenling
inlestation and contamination. Easy-loclean: screens equipped
with zippers lor ready accessibility.

EFFICIENCY AND ECONOMY: The ONLY dryer designed lo
recelve Indirect alr on the product. The ONLY dryer that aller-
nalely sweais and drys the product. The ONLY dryer having

an air chamber and a lan chamber to receive top elliciency o!
circulation of air in the dryer. The ONLY dryer with the con-
veyor screens inlerlocking with the stainless steel side guides
SELF-CONTAINED HEAT: no more "hot as an oven” dryer sur
roundings: tolally enclosed with heat resistant board.
CONSISTENT MAXIMUM YIELD of uniformly superior producis
because Clermont has taken the "art” out of drying processing
and brought it to a routine procedure. No super-skill required.
MECHANISM OF UTMOST SIMPLICITY allords uncomplicated
operation and low-cost maintenance displacing outmeded com.
plex mechanics.

IF YOU'RE PLANNING ON PUTTING IN A NEW DRYER OR MODERNIZ.
ING YOUR EXISTING ONE., YOU'LL REAP DIVIDENDS BY CONSULTING

266-276 Wallabout Street, Brooklyn 6, New York, New York, USA

__32x0L

%”W"f%f%ﬂ%’ﬁ”ﬂf/ fo._

c
Tel: Evergreen 7-7540
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wmonl DRYERS — Distirgfked Beyond All Others
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t Front view of ken at new plant of the Ronzoni Macaroni Company, Leng [sland City, N. Y. L
When the word "DISTINCTION" is used mont dryers have long since stood sc  ers, that macaroni and no 2 “W e . and strengthened in every  designed, like its predecessors, to meet  of Clermont drevrs Ab u have
\ in connection with dryers it calls Cler-  completely apart in the way they look,  lfacturers have reserved a 5p 3 iring 1950 Clermont added  the particular requirement i only 3 reccenal inspes.
mont so quickly to mind that the twe in the way they perform and in the for them when they speak |3 their distinguished line el ular manuiacturers  On othe 1e: asure of
words are all but synonymous Cler-  prestige they bestow upon their own-  And this new year of 1951 "™ complete automatic long are illustrations and details ol :
to see Clermont's measure of - 33 arier consisting of three units,
\ C O ('g 266-276 Wallabout Street
/,éZmonJ /41(‘%10 ,(?”i/'ﬂlly e, tklyn 6, New York, N. Y. U.S.A.
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On To Montreal Next June

Preliminary Plans for 19352 National Convention
(Program Subject to Change as Plans Develop)
Place: Mount Royal Hotel, Montreal. Dates:

Wednesday, June 25
8:30 a.m. Registration Breakfast
(Ladies Invited)
Greetings from the Cana-
dian  Manufacturers
Response from President
C. F. Mucller
Response from visiting
French delegation

10:00 a.m. Convention Opening

President C, 1+, Mueller
presiding

Vice Presidemt Maurice
L. Ryan conducting

The President’s Message:
C. Frederick Mucller

Appointment of Commit-
tees (Au(liling. Nomina-
tion, Resolutions)

Address: ‘'The Free
Economy of Canada”
(A Distinguished Ca-
nadian)

Address: “How the Ca-
nadian Wheat Board
Operates,” George H,
Meclvor, Chief Commis-
sioger of the Board

Presentation: “How
Grain Is  Marketed”
(A Member of Minne-
apolis Grain Exchange)

Address of Welcome—
Mayor Camilien Houde
of Montreal

12:30 p.m. Reception and Cocktails

Host: Robin Hood Divi-
sion of International
Milling Co.

Noon

LUNCHEON
2:00 p.m. Sight-seeing Tour of
Montreal
Host: General Hills, Inc.,,
Minneapolis
Evening: Traditional  Spaghetti
Buffet Supper
Host:  Rossotti  Litho-

graph  Corp., North

Bergen, N. ].
Thursday, June 26
8:00 am. Group DBreakfast (La-
dies Invited)
Host;
10:00 a.m. Convention Reconvenes

Address:  “How to Get
Marketing Facts"

Dilman Smith, Opinion

Research,  Princeton,
N. L.
Address:  “Iackage De-

sign to Mect Today's
Super Market Compe-

tition"—R. Allan Hick-
man, Director of Mar-
ket Research, Dobeck-
mun Co., Cleveland, O.
“Work of the Wheat
Flour Institute,” Gwen
Lam, Editorial Direc-
tor
“I'rogress All Along the
Line"—C, W. Wolfe
and Robert M, Green
“How We Tie Our Own
P’romotional Efforts to
the Industry Program"
A Representative Panel of
Macaroni Manufactur-
ers
"A Look At Things to
Come” — Ted Sills,
Public Relations Coun-
sel
12:15 p.m. Nominations Committee
Report
12:30 p.m. Adjournment for after-
noon recreation
12:30 p.m. Directors Organization
Luncheon and Board
Meeting
3:00 p.m. Tour of Catelli
Products Plant
Refreshments, Courtesy
of Canadian Macaroni
Manufacturers
Evening: Open

Friday, June 27
8:00 ami. Group Breakfast—"The
Early Birds" (Ladies
Invited)
Hosts: Durum millers
of U.SA,
9:45 a.m. Call to Order
C. F. Mueller presiding
Lloyd E, Skinner con-
ducting
10:00 a.m. Final Session Opens
Address:  “Out of the
Mouths ‘of Babes"—
Walter A, Dales, Ra-
dioscripts, Ltd.,, Mon-
treal
Panel: “Why Do People
Buy or Fail to Buy
Macaroni?”  Canadian
Consumer League and
U. S. Press
Panel: “How Can the
Macaroni Manufactur-
ers  Mceet .the Chal-
lenge ?”
Extemporancous Views
of Manufacturers,
Address:  “Selling Your-
self and Your Services,”

Address:

Panel:

Address:

Food

June 25-26-27

Briant Sando, Publish.
er, Orange, Calif,
Address: “The Qualifica-
tions and Responsibili-
ties of Present Day
Management"—DPaul §
Willis, President, Gro-
cery Manufacturers of
America
12:30 p.m, P'resentation of 1952-53
Association Officers
Auditing Committee Re-
port
Resolutions Committee
Report
12:30 p.m. Luncheon Recess
2:00 p.m. Closed Session
Discussions of macaroni-
noodle  manufacturers’
problems,
{ Boat Trip on St. Law-
rence River for the la-

dies)

Evening:

6:15 p.m. Reception and Cocktail
Party

Host: Buhler Brothers,
Inc., Fort Lee, N, J.
7:30 p.m. Dinner Party — Host:
National Macaroni
l\_lnnufnclnrers Associa-
tion

1952 National Macaroni
Week—October 16-25

The period from October 16 to 23
,has been designated at National Maca
roni Week for 1952, according to an
announcement from Robert M, Green
secrefary of the National Macaron
Institute. ~ As in  previous year:
Macaroni Week will cover a 10-da:
period to provide two shopping week
ends for the promotion,

Green called upon producers of othe:
foods which combine well with the
various macaroni producls to star!
making plans now to gear their own
advertising and merchandising activi-
ties for the October 16 to 25 period to
the Macaroni Week theme,

He pointed out that macaroni manu-
facturers in all sections of the country
will expand their own advertising and
promotional efforts prior to and during
the week, with the certain result of
increased sales of macaroni, spaghetti
and egg noodles,

In previous Macaroni Weeks in
1950 and 1951, all active participants
in the event—both macaroni manu-
facturers and producers of other food
items—enjoyed sales increases ranging
from two to as high as 26 per cent
prior to and during the promotion
period,

Avpril, 1952
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C nirel Manager, C, F, Mueller Co., before the Packaging Con-
fc ence of the American Management Association, Atlantic
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Setting Efficient Standards
On Packaging Machinery

Part I

N setting efficient standards  for

packaging machinery, we must con-
sider two types of causes which will be
working against  these  standards,
These are chance causes and other than
chance or assignable causes., Chance
causes such as normal variations in ma-
terials, machines, manual operations
are present to some degree in all opera-
tions, It is the unexpected and ab-
normal variation in product, machine
operation, lack of skill or carclessness
of the operator which must be detected
and eliminated. The use of statistical
quality control methods can accomplish
this in a thorough, quick and eco-
nomical manner.  While reducing in-
spection costs and defects, they also
give early warnings of unfavorable
trends and aid in cconomic design.
Naturally, the applications to follow
are for our machines and products, but
undoubtedly many of you will find par-
allel circumstances,

We base our control techniques for
variable weights on variations for in-
dividual packages, rather than for av-
crages, In cither case, the technique
is the same, though the numerical
ilues of the control limits are differ-
et ]
The first step in a control program
r variable weights is to determine
nditions actually existing when fill-
g a specific prmruct on a specific ma-
ine or line, For this, we use two
fferent forms one for long goods
wrations and one for short goods
erations, Of necessity, long goods
icking is a manual operation, since
ere are, at present, no satisfactory
‘tomatic p.ckaging machines for these
mmodities,

From previous data of all the pack-
tis, we have established control limits
for this operation, Should a sample
be out of these limits, the individual
packer is notified immediately by the
mspector, since this is an assignable
variation, The package is then cor-
rected and returned to the packing line.
Sometimes the packer is at fault due
to carelessness, but scale defects and
other reasons have been found for the
excessive weight variation, It must be
stated that the statistical control tech-

-
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nique only tells that an assignable cause
exists, it does not point out the cause,
This must be determined by the pack-
ing supervisor or maintenance me-
chanic.

When this form was inaugurated a
little over a year ago, any one packer
showed more out of limit defects than
the whole packing line now shows for
a given shift,

These forms are given to me daily
and a record is made of the total “out
of limit" for each packer. At the end
of the month, the figures are totaled
and averaged.  This compilation is
given to the supervisor who relays the
information to the packers, in a group
or individually, as the supervisor sees
fit. Thus, individual interest is main-
tained, inter-shift rivalry for a good
record is promoted and we have a
written record of each packer's per-
formance, Normally, these records
are kept for a six-month period, in
case 0} controversy,

Here and in our other forms, we
use a sampling or spot-check technique,
We have found that 100% visual in-
spection would require four inspectors
with reduced packing output and in-
herent inspection inaccuracies, 1t may
surprise you to know that 100% visual
inspection is only about 85% accurate
and that about 800% inspection is
necessary before accuracy of 99.5% is
obtained. This 99.5% accuracy can be
obtained by sampling techniques using
the statistical approach. Obviously,
800% or even 100% visual inspection
can be a costly procedure,

For short goods packaging, a sccond
form is used. On this form, five con-
secutive packages are sampled from
cach pocket in numerical order, 30
samples being obtained each hour, a
total of 1,440 per shift. Control limits
are calculated for each pocket and for
the scn‘ie as a unit (composite of six
pockets) both on an individual {mck-
age and an average weight basis.
These control limits are listed on a
master chart which is kept in the qual-
ity control office.

Several products may be packed on
a unit, individual pieces of which range
from .01 to .07 ounces. It becomes
necessary, therefore, to prepare a mas-
ter chart for :ach product, since the

michine cannot hindle them all with
the same accuracy.  Lowered aceuracy
in overweight control is tolerated, since
the saving in space, capital investment
amd machine changeover more  than
compensites for the slight loss,

During packaging operations, the
inspector records the weight for vach
package.  Should a particular pocket
show three consecutive sets of sam-
ples out of limit (¥ hour run), the
maintenance mechanie is notified and
pocket adjustment is made by him,
Previously, the inspector who was
weighing random packages would run
back and forth making adjustments
every time a package showed what she
considered an undue deviadon from the
one tested previously, As a result, the
machine seldom ran evenly and often
was shut down, resulting in a packing
loss of Y0 packages for every idle
minute,

The short goods furm has an ad-
vantage in that we can reasonably pre-
dict what will be found in any given
case of goods coming from the scale,
since all six pockets are represented
in a given case of product,  Our cases
contain 20-16 ounce cartons or 24-8
ounce cartons,

With standards for weighing effi-
ciency of each machine or manual
packing line and procedures for cor-
recting machine deviations, it becomes
natural to set up procedures for cheek-
ing inspectors. At least weekly, on
different days and different hours, a
case of each product is sampled from
vach packing line, on each shift. These
products are weighed right at the line
and out of limit defects referred back
to the supervisor on manual lines,

Spot-checking at the machine or line,
rather than in the laboratory, has a
psychological advantage.  Workers
feel an uplift in morale when no de-
fects are found and they take correc-
tion beeause they know it is based on
unbiased, mathematical fact.  There
are few people who do not want to do
a good job, be it a packer or an in-
spector,

Packaging usually is the last step
in the manufacturing process. Unless
standards are set for product variabil-

(Continued on Page 90)
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New Golden Grain Plant
In Full Operation

T's casy e mnderstand why Calden

Coan s o of the West's Tastest
selling nuwcarom prosducts after view
wig the comipany’s new million ol
plant e ~an Leandro, Calif. Climaxing
A 1200 per cont mercase in binsiiess i
the past 11 vears, the new plant hias
teipled the production of the com
Py s previons Gwitlities in San Fran
ciseos Phe new plant as the disting
ton ot heange the Lirgest west af
cage i s Tocated ona three and one
Talt e et aof Lind of which ap
prosately an acre s ander ool

Fonvering abwne the niin Jortion of
the bunhbing ave the Lirge storage tinks
for the Noo T Darume Senmling which
t= e exelusively mall Galiden Girn
AT ]lllnllll'l- It's this «]ll‘ti.’ll
tpe of Tard wheat that aceounts for
e natural, golden colar, tine v
el el conking aqualities

Fhe storage s Tave a0 capacity
ol GO0 poammds ol e Glled Trona
froaghn cars more than TR feer Delow
Iy i syt of e pressure: conduits
Fhee <ttty amed cloaming prowess amd
whdime the vt eneechiment amd <ah
e all dhome meehzmeallv, Daring 1l

GOLDEN GRAIN EXECUTIVES: Piclured cbove are the boys
thal make the new San Leandro plant click. Lelt to right: Vince
De Domenice, secretary-treasurer: Tom De Domenico, vice pros-
idenl and sales manager: Don Ferrigne., plant manager. and

Frank Viola. produclion manager.

GOLDEN GRAIN DRYERS:
Golden Grain dryers have a
capacily of 40.000 pounds ol
spaghetli al a tima. This dry-
or is 200 lee! long and operales
24 hours daily,

entire anubacturing process, the owe gquire only o climge of dies o0l
1~ never tonched by hand. the 31 ditferent varieties of spaghet
Fram the silo, the semolingois fed Incegg noodle il naearoni ot
divect pipe lines o bins onver three nmufactured I the company 1
hetti cond macironi miximg ma viechine that makes all the eat v o
chines, Fach bin holds 10000 ponds voni pooduets wis amported  fron
anl i tilled several thimes acday toomeet Switzerbnl,
cureent prodoction. The uixing nia A continons comveyor el tikes th
chines are socentively atomatic that fmashed macironi and egg nondle o
they vequite only an occasiomal check wets o0 enormons adeving machn

fromn the foreman toosee they are fune where the claboriate deying and eure
toning propesdy, This meclameal con process determines the hmal - qual
tral is e great asset inmising the ingre Ihese machines were namnfactared o

dients 1o the exact praportions of the  New Yok and e ook the fact
ol el el is always ident representatives vight mionths 1o s
callv the sames This point s of e the inils T deving sl curing
nenlar unportanee o the lonsewife, as spaghetti

i ataranters o stadand cooking tin Nards and vands of spaghetn
that never varies from package 1o ade aml pressed from the mis
package  of the particular item of  maehine every minte of e day

Ciliden G produets purehised, enlive provess s mechanical, cven
e mixing nachines complete the cutting 1 procise length and Dane
citite manufacturing . process ol 1 the spaghettn over woden vods

THREE GIANT MIXERS: These machines roquire only @
change ol dirs to make the 34 dillerent varieties ol spagheit

Grain.

)

ogg noodles and macaroni products manulactured by Golden
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STRICT QUALITY CONTROL: A laboratory and test kilchen
aie maintained for frequonl quality checks on all products,
Evory run ol every producl is chocked to rigid specilicalions.

whieh it mahes s A0 howr i
through the drving and ewring ma
chim

Forty thomsand ponds of spaghetn
v the devers ae one v This
2000 fonn dever s the gl of the plant
and s operation 20 hones s
e the deving aned curing priwess 1
startedat conmot b mterrapted until
campleted. N naster mechioneal brain
controls the entire operation, hevping
arcalert cheek on homiding i the ey
cos st s the spaghettn comes ot
ot et sl packing, i ded o
sl specthivations.,

Frosh frozen vgg volks for the cpe
vonnlles dre stored o specia? vedriger
ol room at zero degree 1 The voom
I storage capacity of two carlomds

Fas adiineent wa holding voom fon

s sl s which are also pach

dly e comeern This v las
o temperiture comtrolled a0

Fas capable of storing a carload oi

rehiandise

Fhe packaging vawlimery s of the
<tddesign, e the packaging prow
exeept for the more Tragile itenis
ntively amonatie. The wachin -
u tabwicate the Tags tram g printed
of celloplime N new wachinery
Bevn tnstalled 1w pack the e of
A bems el viee e ot Tt
Voeresw of teamed givls pack
B ol gl i by Teond
whveries twomore than 8O per cont
e grovers e northern Califormn
o Jeadding whalesalers e el
e the stk voone, where the m
ey contral svstem moves ont gl
neowithin o weel of mmnfactnn
it eiwch shipiment s guaranteed
shoo A |;||u:|.t!u:} anl test Knelun
naintained  for frequent gualin
coocks omall procduets
Fhe Galden Grain Co, s omnned ol
tocrated by e same family tha
sarted in the macaroni business mor
tan 80 vears ago, in Salerno, Haly
19127 the De Domenica family
established the Gragnano Products Co
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PACKAGING LINE: All now machinery has been installed to
pack the dried beans and rice lines. Mosl ol the pasta products
are packed by machine: however, a trained crew ol girls pack

the dried {ruils and glace lruits by hand.

Goldea Grain's new million-dollar plant in San Leandre. Calilornia. is the largest

plart ol its kind wesl of Chicago.
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Hal M. Ranck Joins
Kingan & Co.

Former Field Representative of Na-
tional Macaroni Manulaclurers As-
sociation Now a Merchandising-
Advertising Execulive

Appointmenmt of Hal M Ranel,,
Chieago, as manager of merchandisime
amd advertising for Kingan & Co, In-
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by Henry O. Putnam, Executive Secretary
Northwest Crop Improvement Association,

Minneapolis

April, 1132

Durum A Valuable Crop

Durum vs, Bread Wheat

Mixtures of bread wheat creep
into the durum when they are
grown on the same farm, which re-
duces the value of the durum.
Goodd seed may seem expensive bt
the added return per acre should
more than pay for the cost of seed.
The durum area has established a
reputation for quality. It is a val-
uable asset to every durum grow-
er who can ill afford losing it
through bread wheat admixtures,

Every industry must expect adverse

conditions in certain years, The
law of averages should bring the
durum area a_ better harvest sea-
son in 1952, Durum has proved to
be the most profitable crop over the
past twenty years and should re-
main so for many years to come,

Durum Outlook

Durum products have become an es-
tablished item of diet for a large per-
centage of our population during the
last 50 ycars. Domestic consumption
of macaroni products has doubled in
the last 20 years in the United States,
We are now using seven pounds of
turum products per capita, This re-
quires approximately 24 million bush-
cls of durum. When one considers
sced requirements, the United States
macaroni products requirements are
over 30 million bushels annually.
When allowance is made for produc-
tion of red durum and low grade am-
ber durum, the United States can read-
ily use an annual crop of at least 35
million bushels of durum,

The high percentage of sprout dam-
age in much of the 1951 durum crop
has severely reduced the germination
ability of prospective seed in many lo-
calities, Dadly sprouted kernels can-
not be expected to produce healthy
plants, However, kernels with swol-
len germs and cracked bran coat over
the germ may still produce normal
plants,

Durum Seed Situation

Some grain was stored last fall
(1951) with too high moisture content.
Such grain is subject to germ damage
and heat damage. One cause of these
damages is lack of oxygen. All sound
grain kernels breathe or respire, using
oxygen asd releasing carbon dioxide
gas, Wet grain requires more oxygen
than dry grain because of more rapid
respiration,

Kernels with dead germs are known

as “sick kernels.”  Such kernels are
uscless for seed.  High quality durum
seed may be a scarce item at planting
time, All potential seed should be test-
ed for germination as soon as possible,
If germination is poor, hetter seed
should be secured if possible, 1f a
grower considers it necessary to use
seed of low germination. he must sow
enough seed to compensate for per-
centage of dead kernels: for example
durum which germinated only 80%
would require almost 25% addisional
sced to provide the desired stands.
Money can be saved by locating your
seed early.  Some elevators may ﬂaw
saved durum for seed avd! some locali-
ties may have harvested a portion of
their durum before it became 100 se-
verely weathered,

Durum Varieties

Kubanka has been grown in the
United States for the last 50 years, It
l:r:n[uccs good macaroni products. Tt
s been largely replaced by Mindum
andd other newer varieties.  Mindum
has yielded more per acre, but Kuban-
ka is resistant to certain races of stem
rust to which Mindum is susceptible,

Mindum has been extensively gro on
throughout the durum area. It p.o-
duces excellent macaroni products, It
yields more per acre than  broad
wheats in the principal areas,  Min-
dum is resistant to leaf rust and (o
many races of stem rust, hut Suscep-
tible to some races.

Carleton is a stiff strawed durum re-
leased in 1943, It is resistant to com-
mon races of leaf rust and most races
of stem rust. It produces excellent
macareni products, It is resistant to
stem ruat races which prevailed before
Race 158 made its appearance in 1950,
Carleton is especially suitable for grow-
ing where lodging is a problem,

Stewart was released in 1943, Like
Carleton, it is resistant to leaf rust and
to the prevailing stem rust races except
158, 1t is the highest yielding variety
at the Langdon Substation. Stewart
produces excellent macaroni products,

Vernum is about three or four days
carlier than Stewart. It produces gool
macaroni products,  However, maca-
roni color 18 not considered quite equal
to that of Mindum and Stewart, Ver-
num is resistant to leaf rust and most
common races of stem rust, [t was re-

Durum Products Milling Facts

Quantity of durum products milled manlhiK, based on reports to th.
e

Northwestern Miller, Minneapolis, Minn,, by t

weekly milling figures.

durum mills that submi

Production in 100-pound Sacks

Month 1952 1951 1950 19¢7
TROIRETY o005 6w 0ra 1,087,057 870,532 691,006 799 08
Bebriary .5ueiciminsswonis 864,900 901,751 829,878 788 38
MAPH s st s e s 732491 1,002,384 913,197 93, 77
April ...... P ———— i 526,488 570,119 589, 13
Mav: weniinsimm i 774911 574,887 549,68
June ...... . . 666,774 678,792 759,110
JAIY cwiuonsivissimmusnin 561,915 654,857 587,53
AURUSE vviiiiinniienin, 915988 1,181,204 907,:20
September ........... - 827,485 802,647 837,218
October +vuvveneieneranns 1,197,496 776,259 966,115
November ............ 882,617 700, 997,030
December .......... e A 044, 648,059

Crop Year Production

Includes Semolina milled for and sold to United States Government:

July 1, 1951, to March 28, 1952.......

et 2 el e SRy WS L. 7,797

July 1, 1950, to May 2, 1951..,.... e B S R e 727 6317
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—stands for controlled quality in
frozen egg production.

—stands for uniformity in solids,
color and function through flex-
ible multi-plant  procurement-
production facilities,
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The lid you see on the Emulsol can of yolks
represents important factors—both tangible

and intangible—of specific intersst to you.

—stands for 25 years of technical
‘know-how' in the food pro-
cessing field.

—stands for a “custom tailored"
product processed to meet your

requirements,
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Tell us what you need—and at no obligation

we will be glad to show you the best Emulsol plan

to fit your program. ..

THE EMULSO[ CORPORATION

59 East Madison Street
Chicago 3, Illinois
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leased for growing in the southern du-
rum area, where the slight carliness
might be an advantage,

Nugget was released for increase in
1950, It is an carly, short-strawed
durum, It usually produces macaroni
produets of excellent color, It matures
as early as some of our bread wheats
and ds resistant to leaf rust and most
common races of stem rust. Over a
five-year period, 147 to 1951, at Lang-
don Substation, Nugget was equal to
Kubanka in vield per acre. All of our
durums and bread wheats are suseep-
tible to race 158 of stem rust,

Durum Yields

Stewart is our leading durum va-
riety, while Mida is the leading bread
wheat variety tributary to the durum
arca.  Stewart has averaged 38 bush-
els more per acre than Mida at the
Langdon Substation over the last ten-
year period (1942-1951), 1f the aver-
age local station price for the ten-
vear period was $1.80 per bushel for
durum, the durum grower would gross
$6.84 more per acre, plus any durum
premium over the cash return of the
bread wheat grower in the locality.
While conditions were adverse for du-
rim in 1950, can the durum grower
afford to change to bread wheat when
the long time yields show durwm the
most profitable erop?

Durum History

The first durum was imported into
the United States in 1864, Tt was Ar-
nmautka, which was distributed o sev-
eral seetions of the United States in
IROS but mever became  established.
Arnautka was imported again in 1898
by Russian immigrants, who brought
it to North Dakota in 1900, M. A
Carleton, of the USDA, imported
quantities of Kubanka and other va-
ricties from southern Russin,  These
importations,  with - Arnautka  from
North Dakota, were grown under con-
tract in South Dakota in 1901, The
following vear, 200 hushels of the sev-
eral varieties were distribted o Da-
kota farmers,

Kubanka was distributed by the De-
partment of Agriculture up to abouwt
199 and it is stll grown by a few
farmers in the Dakotas,  Mindum was
released in 1917, 1t proved an excel-
lent variety and is still grown on a
large acreage.  Carleton and Stewart
were released in 1943 and Vernum in
147, These varicties are resistant to
more races of stem rust than Mindum
and Kubankia,  Nugget was released in
1930 as a short-strawed, carly, rust-
ant  variety.  Nugget  produces
caroni of most desirable color ; how-
ever, all the above varieties are satis-

factory,

resi
n

Durum Milling
Prior to 1900, the macaroni industry
was  largely  an Nalian enterprise,
Durum wheat probably began to arrive
at the Minneapolis Terminal Market
about 1902 or 1903, Durum milling,

in time, hecame a specially of certain
mills because durum wheat required a
somewhat differemt milling procedure
than bread  wheat,  Milnor  Milling
Co.,, Milnor, N, D., probably milled
the first durum flour in 1900 for the
domestic use of Russian immigrants,
The Oakes Milling Co., Oakes, N. D,,
ground their first durum granulars for
export o Finland, Estonia and Swe-
den in 1901, This mill sold its first
domestic durum granulars to the Min-
nesota Macaromt Co,, St. Paul, in
1902,

Durum was first ground in bread
wheat mills after necessary adjust-
ments o properly mill durum,  The
Oakes Milling Co. built a durum mill
of 350 barrel capacity which began
production of semoling in June, 19906,
Crookston  Milling Co, and the La-
Moure Milling Co. were advertising
durum Mour in 1905 in the Northwest-
ern Miller. Today there are nine mills
which grind durum and depend upon
durum wheat to maintain employment
of men and supply the nation's de-
mand for macaroni products,

Macaroni Processing

The first macaroni processor in the
United States was A, Zerepan & Sons,
Brooklyn, N, Y., which began opera-
tions in 1849, The macaroni process-
ing is reported o have begun in Min-
neapolis in 1888, and in St Paul by
the Minnesota Macaroni Co, in 1892,
Early processors used hard wheat fa-
rina, because durum four or semoling
was not available before 1900, Today
there are approximately 215 maca-
romi processors scattered  throughout
the United  States, with the largest
concentration on the cast coast he-
cause of the greatest demand for mie-

April, 19,2

aroni products in that area, togeth
with concentration of population
our eastern states,

The Industry

The macaroni industry has heco
permanently established in the last
years, [t was a minor industry in 1l
country prior to World War 1, wh
citizens were just heginning to reali
macaroni products were a desirable m
wholesome food. Previously there h
been considerable quantities of ma
roni products imported.  Consumptis
has been gradually increasing, from .o
annual use of 12 million bushels in the
late 1920' to 24 million annual con
sumption hy 1950,

Macaroni processors are now using
9 per cent durum products, which has
given durum growers a  permanent
market for quality durum.  The peak
durum production was reached in 1928,
when 6,700,000 acres were  grown,
lixports practically ceased by 1930 and
domestic consumption did not justify
a continued large acreage.  The 1951
acreage was approximately 2,600,000
acres, an estimated crop of 35,800,000
bushels.  These fgures include 1ol
durum as well as lower grades of am-
ber durum, which are not well suited
for making good macaroni products,
Such wheat is sold for livestock feed.

Durum prices have covered a wile
range this year (1951-52) because of
a vast difference in quality, caused by
severe weathering, sprout damage and
molds, A durum buyer looks for a
bright amber color becanse pure food
regulations do not allow use of artificial
coloring.  Dadly bleached, moldy du
rum will not produce a desirable prod
uet and, like badly  damaged  breod
wheat, is sold for livestock feed.

-

Joe DiMaggio (left), former Yankes baseball star, signs a coniract calling for him lo
conduct Joe DiMaggio’s Dugout, a 15-minute television show to be carried over NBC
telovision Sundays, slarting April 6. Looking on is Giovanni Buitonl, president ol
Bultoni Macaroni Corp.. which will sponsor the program.

)
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Business Should Get Its
(ntentions Known........c...

The first half of this century saw
the rise and fall of the American busi-
wssman as the idol of the world,

He deserved the rise. He deserved
ihe fall,

During the first quarter of the cen-
wiry, the businessman reached the peak
of public admiration and influence,
Management had succeeded  proudly,
spectacularly, in the ficlds of engineer-
mg, manufacturing, marketing, and
finance, This bread-and-butter type of
management accomplished wonders in
carrying the nation up 0 an unprece-
dented Tevel of material well-being.

Then came the erash. Employes and
public quickly gained the impression
that the businessman was inadequate
in the situation, that he didn't deserve
cither the power or the confidence he
had enjoyed,

He was obviously confused as to
what had  happened, uncertain as to
what—if anything—should be done.
Too many people got the idea, from his
silenee and apparent inactivity, that he
thought  nothing could or should be
done,

Centiral Planning

A coalition of political and  union
leaders took over.  Dig government,
big direct taxes, still bigger indireet
axes of inflation, and regimentation of
he individual in and out of business

gan their startling growth,

The incentives and competition of
he free market ie goods and services
ipidly gave way to central planning
nd central management of the com-
my as though it were just a vast gize-
way program at home and abroad—
ith presumably no one ever coming
round to fake away,

There are still people—cven in high
laces—who are right now  climing
it we can not only maintain but raise
e level of living of the families of
S 63 million members of the work
irce (obviously just about all of us)
15t at the time this new annual total
«i $85 to $100 billion worth of our out-
Pt is being taken away from consum-
vrs for defense and other governmental
uses not productive of civilian goods
ur services.

The bankruptey of such ideas—and
the contrasting desirability of better
arithmetic all around and of more in-
dividual incentives and  justice—are
now becoming evident to many who
were formerly misled.

In the process, better informed and
more publicly vocal managements are

An Article Reproduced
from “Editor and Publisher”
of February 16, 1952

regaining some of the former recogni-
tion of their sound productiveness andd
their general usefulness.

It management has, so far on the
whole, worked its way still only a
noteh or two back up from the hottom
of the public appreciation and approval
seale

Lack of Respect

Too many of our employes and too
many of their friends and representa-
ti in unions, government, among
elducators and even among the clergy-—
in short, too many of business' real
bosses among the public, neither re-
speet nor like businessmen,

Too many people don't think that the
jobs we provide are what they ought
1o be. They don't think that the eco-
nomic and social consequences of our
activities, and the system back of our
activities, are what they ought to be
for the gomd of cach community and
of the nation,

They don’t even eredit business with
good intentions toward them, with be-
ing om their side. They doult our hon-
esty and competence in the broader
ceanomic and social fiell,

Henee our participation is not sought

nor tolerated—in important public
affairs, On the contrary, it has become
popular, and therefore politically ex
pedient, 1o heap injustices upon busi
nessmen, and even 1o limit our carry-
ing out what people want us to do for
them,

Thus the public—which is the hene-
ficiary from the goods amd other seryv-
ices of business—is continuing to let
itself be misled into preventing busi-
ness from giving as gowl values to
customers, as good jobs to employes, as
good orders to vendors, as gpood taxes
back to the public, and as good other
ceomomie, moral and  social  conse-
quences  of  business  operations  as
would be casily possible if business it-
self—and the free system back of it-
were  understand (- publicly ap
proved,

But, although bold and imaginative
in dealing with any misrepresentations
of commercial competitors, business
men still too often appear cowardly
and remain silent in public when con-
fronted with union and other cconomic
andd political doctrines that misrepre-
sent  the  businessmen's — intentions,
functions, and contributions to  the
public good.

Too many  businessmen  are  un-
thinkingly continuing to devote them-

selves to the program that has histor
cally failed them: that of concentrin
ing on marketing, engineering, mann
facturing, and finance while leaving o
others the cconomic and political ex
planation and interpretation of busi
ness and of the free system of incen
tives and competition  within - which
husiness produces its gains for (s
puhlic.

That has got 1o be changed, and
yuick,

Llse there will be no free bhusinesses
where the managements want to —amd
are permitted to—work in the balanced
best interests of free employes, o
customers, free vendors, and free say
ers with an opportunity and incentive
to risk their savings on pleasing the
public better,

Flse, also, there will be no free pub
lishers, ‘The publisher is a business
min like the others. But he has om
additional hazard in the propensity o
necessity of collectivist governments to
kill & free press—beginning with th
allocation of newsprint on a political
hasis, The writer was for a time re
sponsible for distribution of the news
print supply in this comntry and still
shivers at the thought of how such
power could be |l|‘n.-li1|llr-] la}' i
or a movement reaching for dicttorl
power with the aid of a gradual silene
mg of any press opposition

Two Ways to Do Their Duty

How are husinessmen 1o do thers
duty—their duty to themselves s well
as their fellow citizens?

By doing fzeo things: first, gelling
the  intentions of - husiness known
Then, second, getting the facts of bus
ness known,

As o our itentions, we must In
stre it is a fact and then that em
ploves, customers, vendors, share own
ers, amd the public know - that we pin
the hwman considerations first ..l
that we o so beeause of valid promp
ings from both head and heart

We are going to be telling them i
Tt of things o clear up present misin
formation  and  misunderstmding
things too often comtrary to belicis anl
statements by their leaders outside of
business. Tlll'.\' have gol to believe that
we are on their side- —are giving them
unpleasant or controversial - informa
tion in their interests—if we are ta do
any good inowhat we are trving o
accomplish,

To do this we have got 1o get into

(Contined on "age 87)
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Free Enterprise Is Not
A Hunting License

Clarence B, Randall, who grocuated
Jrom Harvard in 1912, has been with
the Inland Steel Co. since 1995 and
since 1949 has been its president. e
was invited by Paul Hoffman to be
the steel consultant for ECel in ils
first year. This bronght Mr. Randull
inte close association twith the steel
masters on the continent and in Hril-
ain and has enabled him to speak scith
more than wswal authority  for the
American system of private enter-
prise. The paper which follotes is to
bt part of a book Mr. Randall is now
wniting for the Atlantic.—The Liditor,

HESE are very sobering days for

the American businessman.  The
world as we have known it is falling
to picees around us, The relentless and
paralyzing creep of socialism day by
day draws nearer to the things in which
we most deeply believe.

The other evening | hn|ppc1w(| 1o be
it the home of a friend of mine in one
of our Chicago suburbs which is very
remote, and as 1 sat there in his lovely
country home, 1 said, “What do you
do around here when the house catches
fire "

He said, “Perfectly simple, We
know exactly whao to do, We get on
the telephone immediately. Al the
neighbors rush over and watch the
house burn.” We mustn't be that way
in the business ficld today.

Or to put another metaphor to you,
think of the villagers who live on the
side of Vesuvius, Suddenly they see
the top of the mountain blow off. The
hot lava starts Howing relentlessly
down the side of the mountain, burn-
ing heie a bush and there a tree, and
they vonder whose house will he first,
They stand idly by with a sense of des-
perate Tutility because they don't know
what to do about it. That must not be
true with us. And in my judgment it
need not be true with us. This aval-
anche can be stopped.

I have searched my mind as to why
it is, as businessmen, we seem so para-
lyzed with fear these days, and so cer-
tain that we are going down the chute,
We know that socialism is a failure.
If ever the people of the world needed
a laboratory experiment to disprove
the theories of the Fabian socialists,
they have it in the conditions in Eng-
land. And it is no mere aceident that
the vme nation strong enough to bear
the wroubles of the whole world is the
last citadel of free enterprise,

Across the seas we have seen our
Anglo-Saxon cousins try the experi-
ment which is offered now to us, and

by Clarence B. Randall

have seen them go down close to com-
lete bankruptey and  destruction, |
have watched it with my friends in the
British steel industry. Because of my
service in the Marshall Plan, T have
come to have wide acquaintance with
men in the steel industry in Europe,

I once talked with an officer of one
of the great steel companies of Fng-
land, and he told be: I say to you
something T have said to no country-
man, T don't think 1 can take it. 1
think 1 must stop. All the things that
I believed in are gone, 1 have no in-
centive to po forward., If 1 win, no-
by will give me credit; if 1 lose, |
will be blamed. T think T must stop.”

Now, what can that mean in the cco-
nomic stagnation of a country? What
will it mean if the men who should he
the national leaders suddenly feel they
can't take it, that they have to stand
aside?

That great laboratory experiment in
socialization is before the world; and
yet, in the face of it, disguised sociali-
zation is offered to us day by day in
myrind forms, and we know it, are
disheartened, but are not certain what
to do about it,

T have searched my mind as to what
may he the reason why the American
husinessman today is not making head-
way against this trend with the same
vigor, the same determination, that he
ought to have, and T am afraid T am
ledd rather sorrowfully to this conclu-
sion: that in his own natural circle of
influence the American businessman
today is not looked to as the bader, 1
say that sadly, but T pm airad it is
true. Yet if we in ovr own indi ridual
circles of influence are not the natural
leaders of the people, we cannot col-
lectively form public opinion.

Now, it was not always thus, A
hundred years ago, when our prairies
were being broken into civilization, the
businessman  was  the leader, He
formed the communities, He built the
churches and the schools and estab-
lished the courts ; he participated in the
territorial and then the state govern-
ment; he went to Washington; when
war threatened, he raised the company
of volunteers; it was he who formed
public opinion, and it was toward him
that people looked for guidance and
leadership.

That was still true fifty years ago in
my hoyhood, and T think of a figure in
the village I lived in in New York
State who tylliﬁcd the things I am talk-
ing about. In my little town of less

than 800 people, a farming communit
my father kept the general store, We
had one industrialist in that town, and
he was the blacksmith,

Now, he was the best blacksmith in
all those parts, There were other
Macksmiths in the villages near by, hut
whenever there was a tough job, it
came to our man. e had a good forge,
good tools, he was absolutely tops in
his craft; but that wasn't why he was
the leader in our village, Witimul thal
he could not have qualified, but he
knew that when he went home at night
from the forge, having been a gomd
eraftsman all day, his job wasn't done,
As his fame spread from our village to
the surrounding villages, he came to
be widely known in the county, and we
sent him to the legislature as the repre-
sentative of all the people,

Four things about that old black-
smith typify the qualities needed today
in business leadership. The men in the
steel industry and the forging indus-
try are the fi’ncnl descendants of that
carly blacksmith, spiritually speaking.
We must be tops in our job, We owe
it to American production to let no man
excel us in competence in our business
juhs, but we have no right to think that
i itself establishes us as leaders in our
communitics, because it doesn't,

Who among us takes the active part
in the day-to-day political life of ¢
t

nation that he should? We shrug t!

off, assuming that somewhere there

a group of wise and able men with | =
of leisure to perform those tasks, \
cry out for the best of leadership
American life, but who among us |
run for office, who has gone down
Washington, who has left his busine »
desk to stand at Charles Wilson's s
to help bear the burden of gove
ment in this erisis?

Those are heart-searching question
my friends, but they bear direct ©
upon this problem of business lead: -
ship. 1 have the feeling that as bu -
nessmen we worship production 10
much, That is a strange thing for
to be saying. 1am tremendously pro |
of the job of production that the st |
industry has ||Inm-. When 1 look bak
at what steel capacity was when the
ather var began, and what it is today,
it scems to me unbelievable that, in the
state of advancing costs that we have
faced, the steel industry has brought
about the miracle of increase in pro-
duction that it has,

All of the steel production of the
free world outside of the United States

.
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UR CONGRATULATIONS to the
Macaroni Journal for 33 years of
outstanding service to the industry.
Shoulder to shoulder with the Jour-
nal, we at General Mills have been
working—those same 33 years—for
the best interests of the industry, too.
By making top quality Durum Semo-

lina and Granular flours, and by help-
ing to expand the market through the
advertising of macaroni and noodle
products through Betty Crocker di-
rect to the consumer, we have been
your partners in progress for over a
quarter of a century.
Again, congratulations!

DORUMPRADUCT |

“Pross-lostod” ®

MINNEAPOLIS, MINN.
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is, of course, less than ours; and yet,
as 1 say, 1 think we can go too far in
polishing our own ego by telling our-
selves over and over again what great
big wonderful men we are in produe-
tion,  After all, production is not an
end i life, Production s a tool, God
disha't put man on this earth just for
industrial production. He put man on
this ecarth to live the good life, the
vich, full life, to develop the powers of
his mind and the powers of his spirit,
to make the world a better plice be-
canse he has lived init. We must keep
production in its place as we think
abont life,

The people in your community,
frankly, aren't terribly excited just be-
canse you have inereased your produc-
tion 50 per cent since 1945 That
leaves them just a little cold, They
woull like to know what is roing to
happen to the pavement in front of
their house ; they would like to know
how long you are going to stand by and
see gambling places open to their high
school seniors. They want to know
how long the hospital in your town is
going to be unable to take in the des-
perately ill, and so on through the
whole gamut of community and civie
services which are your job as well as
theirs,

Only by re-vstablishing ourselves in
leadership in the things that mean
something to the people, and not mere-
Iy in production, will they turn to us
for guidance on these social and eco-
nomie questions with which we think
the country is threatened.

Now, when people lose the respect
of those about them, several things or-
dinarily account for it, One of the
first is always the question of integrity,
No man can have an important part in
forming public opinion if there is (he
slightest question about his integrity, 1
don't mean vulgar things like stealing
money or juggling accounts, bt 1 think
we may well do some heart-searching
on various aspects of our business
creed on the subject of intellectual
honesty. We dislike peaple in govern
ment who talk out of hoth sides of
their mouths,  We must, however, be
very careful that we, ourselves, don't
talk out of hoth sides of our mouths,

The first amd obvious fuestion is
whether we have genuine, vital, honest
competition one with the other, The
free-enterprise system is not just a
hunting license to you to get all that
yon can get without restraint,  ‘The
frec-enterprise system is n way of
life which brings the greatest good to
the greatest number, but it must be
policed by the free market, The two
are inseparable,

We resent price controls, We say
that price controls are not required be-
cause the operation of natural laws,
supply and  demand, will themselves
adjust prices. The thing we dislike
about it is that those natural laws are
suspended by government,  Now, if

that be true, and if those natural laws
are what guarantees to the public the
integrity of the frec-enterprise sys-
tem, we have no right as private indi-
villuals to suspend them, We have no
right as honest men to tamper with
that automatic control mechanism,

My friends of the British steel in-
dustry tried it and they got nationaliza-
tion, They wanted price rigging: they
would rather have the guaranteed price
than freedom, They took price fixing
under government control, and therehy
created the handy tool which govern-
ment needed and wsed to nationalize
them, and | say we can't have it both
wi We can’t have the freedom of
free enterprise and not assure to the
American people a free market,

The second thing that bears upon
our intellectual honesty is our under-
standing of the sources of capital, The
frec-enterprise system must perpetuate
itself; it must find the capital }nr eX-
pansion in the savings of the people,
If we can persuade enough new people
(o hecome partners with us in indus-
try, we shall simultancously find our
required new capital and  solve our
public relations problem. We have no
choice but to turn boldly toward the
mass savings of the two most powerful
political groups in America—the work-
er and the farmer, That the worker
and the farmer have in the aggregate
sufficient savings to relieve the capital
stress in heavy industry seems to be
clear from every authoritative survey.
Dt it is equally clear that, at present,
neither of these groups is devoting its
savings to the purchase of common
stocks.

One thing is certain, and that is that
there must be no employer pressure,
Our job is to explain and to create an
atmosphere of understandine, but the
action must be voluntary on the part of
the worker, He must take the risk be-
cause his self-interest is aroused, but
he must do it with his eyes open,

I know of no reliable statisties on
this subject, but as nearly as 1 con
puess, less than two per cent of the
men and women employed in the pro-
duction of steel own stock in their re-
spective: companies.  And one of the
most revealing figures is the low per-
centage of officials and  supervisors
who buy the stocks of their companies,
They buy new automobiles and tele-
vision sets, but not common s*ocks, As
their future has bhecome more secure
throngh the operation of pension nlans,
they have tended to live more and more
right up to the limit of their current
incomes, They show little understand-
ing of their personal relationship to
the perpetuation. of the industry that
provides their livelihoad,

We have help at hand where self-
interest is very much at stake, The se-
curity exchanges and sccurity dealers
across the country sense this problem
keenly and would welcome support
from the industry.
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Some think that the best medium s
the open-end investment trust, designed
specially for the farmer or the worker
The thing that might be lost there is
the sense of ownership and stake in a
particular enterprise, The worker and
the farmer do pay insurance premiums,
and insurance companies lend money
to companies, but the process is so
diluted that the ultimate investor docs
not know our successes or fear our
losses,

To these and similar questions, |
have no specific answers, But, twenty
five years ago, neither did the engineers
who were struggling with continuous
rolling. They saw a job to be done
and did it.  And because they were
determined and resourceful, vast new
areas of usefulness to the public were
opened up to the steel industry, This
new challenge is different, It is ab-
stract, It is intangible. But its possi-
hilities are likew vast,  When we
reach every responsible segment of the
American public through the time-
honored methad of joint venture, we
shall find our future expansion ade-
quately financed,

We shall have the public with us in-
stead of against us,

Unless we can bring into industry
the mass savings of the workers, we
shall not have sufficient capital for
further development of industry. We
have to teach the American public the
profit-and-loss system of risking for
gain. And we must not take the easy
way out, of asking government for
capital, T say integrity is involved
when any advocate of tire frec-enter-
prise system turns to government for
anything, whether it be money or a
special law or a special regulation,

We must be tough ; we must recog-
nize that if we believe in free enter-
rise we have to accept its limitations
i order to get its values,

Now, this takes me straight to this
point: the time has come when every
American businessman must have his
own thoughtful, personal philosophy.
He has to know what he believes and
why, We sometimes think that we have
put in a terrific day because we have
worked so many hours or kept so many
appointments,

I am a little tired of hearing how
hard men work, in terms of the hours
they put in and the number of places
they have rushed to by automobile o1
airplane, {1 isn't the number of hours
you put in in a day, it is the number
of ideas you have in a day, that counts
now,

We are in a conflict of ideas, and the
forces of darkness are well equipped
with men who understand ideas and
how to use them. 1 know a man in
business who has a very responsible
job, and thinks he is a preat success,
who to my knowledge hasn't read a
book in twenty-five years, He would-
n't know what to do with a book if

%)
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He is your Shellmar Packaging Counselor . . . and
ideas are his stock-in-trade. In his bag are examples
of modern packages for macaroni, spaghetti, noodles—
each one developed from just an iden into n
Successful Package Creation,

His ideas are projected by Shellmar's team of
outstanding deslgners and craftsmen . . . all
thoroughly experienced in solving packaging problems
... all talented in creating merchandising packages
that do a sound selling job.

Your package is in good hands when you call in a
*Shellmar Packaging Counselor. Contact him today, or
write the Package Development Department for
samples of sales-winning packages in

your particular industry.

Shellmar Products Corporation, M1, Vernon, Ohio

Planis: M1, Yernon and Zaneiville, Ohio ® South Gate, Calil.
Mexico Cily ® Medellin, Colombia * Soo Paulo, Brazil
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you gave him one,

We need time to think ; we need time
to reflect and to understand and to do
the heart-searching that I have been
talking about. We must have opinions
on the questions that are perplexing
these friends of ours who are in gov-
ernment.  We must understand  the
problems of business, We must also
get to the top level and try to under-
stand the implications of the foreign
problems of our country. As we ap-
proach those difficult questions, we
must study, have patience and honest
discussion with those who differ from
us. We must consciously try to forge
a philosophy that is clear in our own
minds,

That is all necessary if we are to be
restored as leaders in America. Ha
ing once formed that philosophy, wi
must do something about it, We must
communicate those ideas to those about
us on every conceivable occasion, by
every medium at our disposal,

Take the worker. Why should the
worker be barred from knowing what
the opinion of the boss is about taxes,
about Korea, about politics? If the
worker is barred from our leadership,
it is by our default.

Now, | would be the first to insist
that no management plan intrude upon
the proper function of labor leader-
ship in such things as collective bar-
gaining, It is right that the worker
who is organized should turn to his
leaders in the subject matters that deal
with employment, but there is no rea-
son at all why he should turn to those
leaders any more than to you for guid-
ance and for wisdom in the great so-
cial, political, and economic questions
of the day, And I have a sneaking
opinion he would rather know your
npinion than he would the other fel-
Iow’s, He honestly thinks you kaow
more about these things than his labor
leaders and you aren't telling him, you
aren't doing a thing about it. And in
that connection you are certainly over-
looking the distaff side. What the
woman thinks is awfully important to-
day, and it scems to me not only proper
bt compelling that the employer have
views on these important questions
and from time 1o time, in personal
meetings or by letters to the home or
any other means of communication, tell
the workers and their wives what he
thinks.

If we honestly believe that the frece-
enterprise system is God's greatest gift
to man, why can't we believe in it so
deeply and understand it so clearly
that we talk about it everywhere we
are, to everybody who comes within
the sound of our voice? We have to
use the written and the spoken word
to expound and develop and promole
a clear philosophy, but 1 don't advise
you to start talking until you have
begun thinking. Tt is no good opehing
the tap if there is nothing in the tank.
There are people who do that. You

have to have a head of steam before
you release it, and that ‘means you
must take time out from the busy,
bustling worries of your life and make
up your mind what it is you think.
Then when you know what you believe,
you can convince anybady of it if you
selieve it deeply enough,

What is the essence of freedom in
business? 1t is not the right to do as
we please. 1t is not the right to do all
that we want to do, for oursclves. We
are restrained, but by what? The es-
sence of the American way is not
restraint by law, but restraint by con-
science, It is the self-imposed re-
straints that are the essence of the
frec-enterprise system, We may press
our advantage 1o the full, but we must
stop short of damaging others, and we
are to be the judges of when to stop
short, It is the abuse of that freedom
that creates law, It is when men do
not impose che restraint their con-
science dictates that we turn to govern-
ment, and the more we fail in self-
restraint and the more we turn to gov-
ernment, the greater is the likelihood
that we will go the socialist way.

We must on the one hand preserve
the great drive that comes from free-
dom, In some forms of socicty, man
is kept to his job by the whip, Under
our system, we are kept to our job
hecause we know that our interest
parallels that of society, but when the
time comes that those lines cross, and
we press our advantage to where we
are causing damage to the common
good, law is necessary, Therefore, the
greater our abuse, the more the law
and the inevitability of socialization,

The freedom that we enjoy in the
frec-enterprise  system is  the last
strength of civilized man., It is for us
to preserve it and develop it. We do
that by understanding it and, with
serupulous integrity, maintaining it.

Mr. Sponsor—Emanuele
Ronzoni, Jr.

Vice President Ronzoni Macaroni
Co., Inc., Long Island City, N. Y.

Italisn “firsts” range from Colum-
hus' discovery to Marconi's wircless
but, strangely enough, don't include
macironi. That was introduced by the
Chinese and later brought to Europe
by the Germans.

Now macaroni is a fixture on New
World menus.  Helping to keep it
there is Ronzoni, one of the leading
regional brands. (In macaroni mer-
chandising, national brands are a rar-
ity.) From a 210,000-square foot fac-
tory, Ronzoni turns out well over 1,-
000,000 pounds of macaroni products
weekly,  Iiehind this production is
Emanucle Ronzoni's chief sales tactic:
consistent, pin-pointed air advertising.

Brooklyn-born  Emanucle Ronzoni
(Genoese ancestry) reminisces: “My
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Dad, now 80, started the business in
1918, At that time we sold to grocers
in bulk, This continued until 1931, Iy
that year, two important innovations
took place.  We inaugurated one
pound packaging; started a seven-day
a-week schedule on WOV, Our pur-
pose: to win over our customers, pre-
dominantly the foreign language folk,
1o the new package.  LEffective?
We've been in radio ever since.”
Programming is as varied as Ron-
zoni's 55-product line, runs nowadays

Emanuele Ronzoni, Jr.
Director, NMMA

from classical music to transcribed gos-
sip reports from Rome (in Italian), re-
ligious dramas, and radio announce
ments in some nine castern  citics.
There are also children's and home-
maker show participations. A recent
addition is a TV situation comedy.
The budget, increased tenfold in the
past seven years, is split up 53% for
TV, 35% radio, 10% for other media
(through Emil Mogul), Estimated ra
dio-TV expenditure is several hundred
thousand dollars yearly,

Commercially, Ronzoni  stresses
quality and taste goodness; comments
that it takes three days from mixing
to packaging to make a single strand of
spaghetti.

Radio and TV put over this sales
message convincingly. For Ronzom
admits that—even with machines go-
ing 24 hours daily, six days a week—
it's impossible to keep up with cus
tomer demand. His brother, Angelo.
is in charge of production,

Yet Ronzoni, devoted to his work,
doesn’t slacken his pace. In 1922,
when he stasted to learn all phases of
the business at the old Ronzoni plant,
he worked: all hours. Now, 30 years
later, he does the same, comes in Satur-
days, and tunes in all the firm's shows.

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

Yes, today’s market for macaroni products is a growing market. Con-
gumer acceptance of your macaroni products is assured when you depend on
Capital quality to give your products real eye and taste appeal. Capital semolina
and durum flours will help your sales curve.
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LIFE on Pasta

In the February 4, 1952, issue of
Life magazine, this popular magazine
carried a pre-Lenten story on “Pasta,”
the Italian name for the group of wheat
foods of many shapes and sizes com-
monly known to Americans as maca-
roni products. First, there was a full
page illustration of many of both the
common or popular shapes and of the
less known fancy shapes, listing among
the latter their Italian names, such as
“acini di pepe” (dots); “torroncini”
(ridged tubes) ; “lasagne riccia” (wide
strips, ridged edge); “cantele” (fat
tubes) i “tubettini”  (little  tubes) ;
“mostaccioli”  (tubelike little mus-
taches) ; “malfadina” (ridged strips) ;
various spaghetti types including “spa-
ghettini,”” “capellini,” Linguine,” “la-
sagne”  (wide  strips);  “matassa”
(skeing); “rigoletti” (twists) 3 “ziti"
(short strips) and “maruzze” (ridged
sea shells),

Heading the article was a picture of
{1’1'"(' I.l'ﬂ“t'. owner c'll'lll masler ('h&'f
of a popular New York restaurant,
performing the ‘bite test” to determine
whether the boiling spaghetti is proper-
Iy firm (al dente).

PASTA

How 1o Gel Betler Mileage from the
Spaghetti Family

Gaily formed bits of flour and water
paste come in 200 shapes and, under
the family name of' pasta, constitute
one of the most generally appreciated
and most consistently abused foods in
the U. S. Pasta is the staple item in
America’s thousands of spaghetti joints
and Italian restaurants, and the ama-
teur chef's spaghetti dinner has become
an institution for Sunday suppers. The
average American now downs seven
pounds of pasta annually, far below the
60 pounds averaged in Italy, bhut up
40% over U, S, consumption 10 years
ago, This increasing U, S, popularity
is doubly remarkable, considering pas-
ta's generally faulty preparation: it is
sadly overcooked and is usually served
in watery tomato sauce, Actually |
is an casy food to prepare and it can be
varied indefinitely simply by shifting
sauces, It provides an inexpensive, fill-
ing meal for the ‘night before payday,
or it can acquire a party manner and
be served to an elastic number of
hungry pguests.

Pasta is simply a paste mixture of
durum wheat, which has been ground
to the coarseness of sugar, and water.
The paste is pressed into plain or fan-
cy shapes, which determine the name,
and then dried. The high gluten con-
tent of this amber-colored  wheat,
grown in the north gentral states, gives
the adhesiveness necessary for shaping.
Since gluten is protein, it makes the
finished product equal to lean meat in
protein  content, although pasta is

largely a starch, A diligent following
of the even recipes for sauces and
dishes given on pages 90, 93 and 96,
and strict adherence to the basic rules
for preparing pasta products will make
a cook out of almost anyone who can
boil water,

How lo Cook Spaghett

There are three fundamental rules
which must be followed in cooking
spaghetti if it is to taste as good as it
should. TIn general, the rules apply to
all pasta. The first is to use plenty of
water. Using too little water is the
most common error. For 8 ounces of
spaghetti (enough to feed 4) use six
quarts of water, if a large enough pot
is available. Four quarts of water are

the minimum requirement for cooking '

even o handful of spaghetti. Spaghetti
cooked in too little water is sticky and
has a pasty taste.

The second rule is to bring the wa-
ter to a furious boil. 1t must be bub-
bling and steaming before the spa-
ghetti is put in, For 8 ounces of spa-
ghetti, add one tablespoon of salt to
the water. Then place the spaghetti

ently in the boiling water so that it
does not break. Stir immediately with
a long-handled spoon so that the spa-
ghetti will not stick to the bottom or
sides of the pot. Spaghetti should be
covked from B to 10 minutes, with the
lid off so that the water does not boil
over on the stove, Taste a few strands
after 8 minutes, talians prefer their

spaghetti al dente or firm to the bite,

Bite lest by Gene Leone, owner and master chef ot a
delermines whether boiling spaghetti is properly firm (al dente).
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Those who like it a little softer cook it
for the full 10 minutes, but test-tasting
is important,

The third rule is to drain the spa
ghetti in a colander or strainer the
very second it is done, Letting spi-
ghetti or any pasta stay in the cooking
water ruins its taste and consistency,
Do not_rinse spaghetti in cold water,
After draining, put the spaghetti back
in the hot pot, Add a little butter, Mix
well and cover until ready to serve.

Like spaghetti, all pasta requires lots
of salted water that is boiling furious-
ly. All require stirring to keep from
sticking and all should be drained as
soon as they are done, There are varia-
tions in timing for different kinds of
pasta, as chart below shows. Ideally,
all pasta should be served as soon as
it has finished cooking. The sauce
should be put on cach individual sery-
ing and grated parmesan or romano
cheese should be provided for diners
to sprinkle liberally on top of the pasta.

Life magazine, in its excellent article
on “Pasta,” gave an interesting story
on this food that is becoming increas-
ingly popular among all classes and
gave what it chose as the six basic
sauces for flavoring any of the many
shapes and sizes of macaroni products,

SIX BASBIC SAUCES
Meal Sauce
14 cup olive oil
4 cup butter
{Continued on Page 92)
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Paksafe corrugated shipping contalners are the
cholce of many leading shippers. The smooth coordi-
nation of every phase of manufacture from the
selaction of trees for pulp to completion of the
finished product Is positive assurance of constantly
better containers . . . more dependable protection for
their products.

31500 RICHMOND STREET PHILADELPHIA 314 PA
Telophone GArfield 6-3500
KKRAFT MILL AT WEST POINT VA

INER:JOINT

THE Seamcfess cORRUGATED SHIPPING CONTAINER
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Favorite Dish
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Italian Linguini with Tomato Sauce
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the Post-Dispatch Linguini are cooked in boiling salted water until tender.
aboul 15 minules. Soup plate, which conlains waler, covers Linguini topped with sauce and cheeso are served in the B
simmering sauce in order to prevent evaporation, thereby pre- llalian manner with a lossed green salad. red wine and hread
venling a layer of grease from lorming on surface of sauce. alicks,
is then seasoned to taste and allowed  added and mised thoroaghly. The  two small carrots, one cap nlh, o 3
o simmer for three-quarters of an Tnished dish is wopped with the ree pound - gromd beef, one sl i b
hour over very low heat, maining since and cheese, e paste, one pmber 200 can R
Linguini, a at macaroni, is hoiled soliel- packed tomiatoes, e ol Tox .
Mrs, Josoph Ravarino (rightl) shows her niece, Mrs. Albert for about 15 minutes in salted water, Lagredients: one-thivd cup alive oil, Tinguing amd one capgrated Parmean 3
Ravarino, how lo chop vegetables. The colery. onions and car- I is then drained and part of the  onesthivd stick of batter, one medinm: cheeses These amounis e «ixc o ik
rots must be chopped vory fina. simee and grated Parmesan cheese are  size onion, heee medinm picees eelery,  vight persons, k.
A~ ovenmg gl o Taly, Mrs. Mrs. Ravarino, instructing her nicee Cironmd vonmd steak s lded aned i
Juseph Kavarino of St Lonis visited i the various steps in making the ~lirrl-ll;1n|il well mixed with vegetahleo " " Ft T 5
Hologna for the opera scason. There linguini dish, begins by chopping the — over a low fire, for about ten minut It I M I d t 1951 clieet o reduction e ttil emitge
she learned how Itu mihe a0 popular vey ables, The rhuppn»uI”nninn-, Milk s added. When milk is almo-t allan acaroni inaus rv_ beciawse others reapened closed |
tlogna pasta dish. Linguini with  carrots and eclery next are placed in absorhed into the mixture,  canne | B tories, sinking fresh money i prod 3
Fomatn Sauce, preparation of which  sauce i 1o <immer in olive oil and  tomatoes, which have been straine | . y, p Hon i!“" pushing competition o th R
his ~inee beeome a family recipe Lutter wntil tender, with tomato paste, are added. Mixio Ing. Dott. Giovanni Coppa Zuccari limit in the hope of dlowing others '
. Rome Correspondent ot aml grabbing their shave of e ¢
Jack demand This, of conrse, Tas =
. provoked a further shompom the e e
The alian macaroni factories have modern in our country, worthy of the ket kL
not wasted their time since the wars ceichration of its 125t anmiversary. Nor has the sitmtion been 5
the industry as a whole has been Pleasing as it is to note this bis more consoling o e millers The 3
nodernized and made more eflicient  torical event, we cannot forget that, as present capacitn of the T tlom
na spectacular noner, Symbolic of - a whole, the Talian macaroni industry o semolina mills s about TH nallion p
the change is the record of the Buitoni has hardly lived up to that pace, though s, I 1931, they milled alwont 1w kL
factory that celebrates its anniversary  production has inercased enormously,  million tons of state wheat, atihizimg i
m 1932, Talian faetories now produce two mil alone 23 percent af theiv capacity .
It was exactly 125 years ago that 3 lion tons of macaroni produets a year."Chis was i some cises supplesented i
voung widow, Giulia Buitoni, ven- or double that of the national con by milling for private  indivehials -
tred 0 rent 4 modest building in San - sumption, The precise figures uder this el b
Sepolero at the spectacular charge of No agreement exists among the g are notas ver available, b the i
one lire a day (about 50 cents a year in - pasta makers, with the pesult that each  will probably not excesd one million
American money) o open a primitive  forces his output to the utmost, think- ton-. b
macaroni-making  establishment.  To ing that by so doing he will reduee the Insofar as the mills are converneld, 4
get the rudimentary cquipnant neces-— per pound cost. Throughout the year— the cause is due to the fact that Taly L
sary, the young widow sacrificed her 1951, except in cases influenced by - has more mills than i~ wirrianted by &
family heirloom, The motive power ternational political factors, - the de- the Timited and state contealled whean
for the factory was supplied by the  mand for pasta was o .\]-’lk‘l\'{ that it trwle in ll:ir- country
vigorous and willing arms of her eld-  fillel the managers of most factories What about the miacavon makimg
e i i o o dp s bl h rege Grond o Bt e o gt o e sl Sl "oy i g it sppreensin il e 1952
mered over low heal. meat changes color, Milk and lomate sauce are then added: firm is one of the largest and most Many plants closed, but this did not Time only will tell.
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ALL SPREADERS
?. ARE No1' ALIKE

¢ NO ELECTRICAL TIMERS
®* NO LIMIT SWITCHES
®* NO BRAKE MOTORS

¢ SPREADER ATTACHMENT RUNS
ON STANDARD 1 H.P. MOTOR PLUS
A SIMPLE PATENTED GEAR BOX

Vetzanciecr/
CORPORATION

46-45 METROPOLITAN AVE. * Phone tVergreen 6 988017 ° BROOKLYN 37,
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Detrancisci/ lacHive

CORPORATION

46-45 METROPOLITAN AVE. = Phone tvergeen 69880 1 2 * BROOKLYN 37, N. Y.

Close Up View of DEMACO SPREADER Head

NOTE: Simple 4-Bolt Die Removing Block — DEMACO
Engineered Design of Large Distributing Tubes — Friction
Losses Reduced to a Minimum — Distributing Tubes Easily A

Removed, Easily Cleaned — Cast Steel Distributing Head

A et )

LOOK AT DEMACO - COMPARE!

N. Y. DEMACO Congratulates THE MACARONI JOURNAL on its 33rd Birthday!
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by Robert H. Bingham
Research Economist,
GMA, Inc.

N discussing the important lllll'sﬁoll.

“Can human freedom survive in a
regimented world,"” we must first real-
ize that we all have a vital stake in
conducting ourselves, and our govern-
ment, in a way to insure that the
answer will be “Yes."

To deal specifically with “restric-
tions on distribution, T will first make
some brief comments on the general
problem of restrictions,

In principle, restrictions are incon-
sistent with the American way: the
United States was created as a result
of a war against restriction,

However, as a practical matter, we
have found that some limitations on
individual activities are necessary if
freedom itself is to survive. In other
words, not all restrictions are bad.

The need for restrictions has in-
creased as the country has grown, and
as we have become involved in world
affairs, wars and near wars,

But granting this, we have had so
many new and complicated restrictions
in the last 20 years that our basic free-
dom is seriously threatened. The gov-
ernment intervenes in production and
marketing processes at cach step. Ei-
ther directly, or as a condition of price
support, the farmer may be told how
many acres he may plant, how much
he may gell, how his product shall e
divided among marketing channels,
The food manufacturer may be lold
how little and how much he may pay
for farm products, the price at which
he can sell the finished merchandise,
what he may call the product, what he
must disclose in the label, what he may
claim in his advertising. He is told the
quantity of lin cans he can use in
packaging food, how little and how
much he may pay his employes. Whole-
sale and retail grocers are told the
maximum markup which may be added
to the cost and, in some cases, the
minimum. Everyone is told how much
of his income he may keep for his own
use and how much he must turn over
to various levels of government,

These are only a few of the many
restrictions on food marketing, T do
not claim here that any or all of them
are necessarily undesirable. But it is
trec that we have departed a long way
from our original concept of a free
market. In fact, we have permitted
oursclves to be put into a straight-
jacket which could be really binding if

L
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Restrictions On

Distribution

someone in authority decided to tighten
up on the laces, It is time to re-examine
our whole position on government
cantrols,

Who Makes Restrictions?

If we honestly want a freer market-
ing system, we need first of all to
recopnize who  makes  restrictions,
Washington does not impose regula-
tions entirely on its own initiative,
Regulations are  frequently imposed
through urging by some group which
waovld like to have another group con-
trolled. This is searcely a way to pre-
serve freedom, since the other group
may he in a position to retalinte with
counter-regulations, Morcover, Wash-
ington doesn't make all the rules, Many
of the regulations which govern food
marketing are state and local laws on
sanitary conditions, co-operative mar-
ketinz, minimum pricing, et cetera.
Finally, we should remember that some
of the restrictions on marketing are
those we impose on each other—buyer
against seller, union against employer,
et cetera, For example, the co-opera-
tive marketing development in agri-
culture, while perhaps highly desirable,
is certainly a restriction on the mar-
keting process.

A Checklist on Restrictions

The seeond thing we need to do if
we wish to return to a freer marketing
system is to develop a means of evalu-
ating restrictions. In a free socicty,
every restriction—public or private—
should be able to pass a test like the
following. Tf not, it should either he
changed or thrown out,

a. Is the restriction reallv necessary
or can the objective be achieved hv
self-restraint, persuasion or education ?

b. Are the restrictions devised in
the public interest?

¢, Are they intelligent, simple and
practical ?

d. Do they retain as much freedom
as possible?

e. Do the cains offset the luss of
freedom involved ?

f. Do the new restrictions create the
need or the excuse for even further
controls?

. Are they sel up in a manner to
avoid eraft, corruption and discrimi-
nation?

h. Do the gains outweigh the cost of
administration?

i. Are the various restrictions con-
sistent with each other?

j. Is adequate provision made for
the removal of emergency restrictions
at the earliest possible date?

k. Are the restrictions  flexible
enough to meet the needs of changing
conditions ?

Perhaps you would add additional
(questions,

Basic Restrictions on Food
Distribution

IF'rom farmer to consumer, food is a
highly regulated industry. There are
two special reasons for this, The first
is the relation of food to the public
health, The second is our adoption of
parity for farmers as a goal of national
policy. Most of the special restrictions
on fowd distribution tie back into one
of these factors, Ileyond this, of
course, food distribution is subject to
the restrictions applicable gencrally o
all marketing operations,

Raw Farm Products

Most of you know a great deal about
the restrictions on raw farm products.
You understand the mysteries and
complications of government price
supports, acreage allotments, market-
ing quotas. You understand how mar-
keting agreements work, You know
about board of health requirements
and how they may affect marketing.

From testimony of farm leaders and
our surveys among the GMA Farm
Panel of America, we feel confident
that farmers, in general, do not wish
to continue indefinitely under rigid
price supports accompanied by acreage
allotments, marketing quotas and pen
altics,

Grocery manufacturers of America
recognize the virtue of price supports,
particularly as insurance to farmers at
a time when government calls for all-
out production. But, we have also
gone on record in favor of flexible vs.
rigid supports and have urged removal
of detailed production and marketing
controls at the carliest moment,

Processed Foods: Pure Food Law

Orle very basic restriction under
which food processors operate is the
Federal Food, Drug and Cosmetic
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BILL STERN TELLS ANOTHER SPORTS STORY

Wit

+ ® In his younger days, Stanislaus Zbyszko was a

rare 300-pousid hunk of bone and muscle . . , &
graduate of the University of Vienna, a phil-
osopher, lawyer, poct, master of cleven languages
... and the best wrestler in Europe! In 1917,
when the Russian Revolution broke out, Zbyszko
was in Russia, ending a successful wrestling tour.
A Russian wrestler named Alex Aberg, jealous of
his fame, falsely informed the Revolutionary au-
thorities that Zbyszko had been not only the [a-
vorite wrestler of the murdered Czar of Russia,
but was also a spy!

Zbyszko was summarily arrested and sentenced
to be shot at dawn. The Russian commander,
animated by an odd sense of humor, ordered the
doomed Zbyszko to wrestle against his accuser,
in an area packed with a wild, drunken mob of
soldiers, all rooting for Aberg!

In a gruelling match that lasted three hours,
7hyszko pinned his opponent to the mat. The

cantN PERFORMAN Gy Coyuts -t

GLITTERS

seferee had no choice but to give Zbyszko the
traditional hag of gold in token of victory, though
the cnraged soldiers pressed against the ring,
shouting for his life! Zbyszko ripped open the
bag, threw the gold picces into the crowd, and
as they madly fought for the gold, slipped out of
the ring and escaped across the border.  Eventual-
ly, he made his way to America where he won
|¥w heavyweight wrestling championship of the
world!

SAll that glitters is not gold” is true in any
business. Profits certainly evidence success, hut.m
our business, profits derive from service . ., service
that's based on giant milling and storage plants
and the “know-how" of skilled personnel devoted
to serving the macaroni industry of America,
There is a Commander-Larabee durum product
nrecision-milled to meet your every need. You'll
help vour profit record by putting it on your next
semolina or durum flour order.

Commander-Larabee Milling Co.

GENIRAL OFFICES

MINNEAPOLIS o« 7 = MINNESOTA
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Act, This law, adopted to safepuard
consumers  against  adulterated  and
mishranded foods, is thoroughly sup-
ported by those whom it regulates, Not
only is the public protected, but legit-
imate  manufacturers  are  protected
against unscrupulous competitors,
Truthful Advertising
A restriction similar to the mis-
hranding  provisions of the Food &
Drug Act s the Wheeler-Lea Amemd-
ment o the Federal Trade Commis-
sion Act, This authorizes the FTC to
prevent false advertisement of food
and certain other products,
Anti-Trust Laws
Tood distribution practices are sub-
jeet to the anti-trust laws. From an

operating standpoint, the most impor-
tant is the Robinson-Patman Act, It
was emacted about 15 years ago to re-
strict the ability of large chain dis-
tributors to obtain preferential prices
from manufacturers. The act limits
quantity discounts to those justified by
differences in costs, and requires that
any service rendered by the seller, or
any consideration received by the huy-
er, be rade available to all other com-
peting  customers  on - proportionally
equal terms,

In the highl{\' competitive grocery
industry, distributor and consumer
promotions, co-operative advertising,
point of sale merchandising, and store
demonstrations are the order of the
day. Sinee all such practices are af-
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fected by the act, both manufacturers
and distributors must examine nearly
every change in pricing and promotion
practices fo be certain that it meets
Robinson-Patman  requirements,

The Robinson-Patman Act is a re
striction which substantially limits the
freedom of both buyer and seller.
However, the food processing and dis
tribution industries are in general
agreement with its provisions. Those
against whom it was originally directeil
are now among its strongest policemen

Fair Trade

One restriction on distribution with
which the food industry is not greatly
concerned is Fair Trade, or “resale

(Comtinued on Page 93)

Joseph Pellegrinc One of
the Ten Best Dressed Men

Joseph  Pellegrino,  president  of
I'rince. Macaroni Manufacturing Co.,,
Lowell and Boston, Mass., and a i-
rector of the National Macaroni Man-
ufacturers Association, had the honor
and distinction of being selected re-
cently as one of the ten best dressed
men in the nation by the American
Women's Institute. He came in for
many congratulations and some kid-
ding by his fellow manufacturers at
the winter meeting of the macaroni
industry of America at Miami Beach
in January. Commenting on the pres-
ence of a man of distinction, the
Flarida Swn, Miami Deach, tells the
following story:

“Joseph  Pellegrino, who owns a
home in Surfside, Fla.,, recently at-
tended the mid-year convention of the
macaroni manufacturers of America,
of which he is one of the directors, at
the Flamingo Hotel, Miami Beach, He
spends most of his time  traveling
around the country, As a matter of
fact, it was while en route between
Boston and  Montreal that he first
heard of his selection. He said that
he was the most surprised of all the
men in the country, having had no
previous warning but the turn on a
radio dial,

“Regarding the effect of Florida, its
atmosphere and climate upon men’s
fashions, Pellegrino stressed the casu-
alness and comfort for which Miani-
ans are so famous,  Although he
doesn’t go so far as to feel that all of
the southern innovations such as lowd
shirts, ties and light jackets are of
the best taste (this must stem from a
conservative  Boston  upbringing) he
believes that the lightweight suit is the
biggest news item,

“*If men would get used to wearing
specially designed fabrics conducive to
comfort, men's fashion woull' take its
biggest step forward.!

“This gentleman of expert taste was
indeed nracticing what he preached.
Selected for the warm afternoon was

a biege suit of imported Nalian silk,
similar in appearance to shantung,
Wrinkle-free, it presented an appear-
ance of cool and comfortable smart-
ness.

“Pellegrino puts bow ties . . , espe-
cially stripes . ., and fabrics light in
color as well as weight, at the top of
his preferred list for comfortable wear.
This trend, he feels, has spread
throughout the country and its accept-
ability has been greatly due to the in-
fluenee of Florida on world designers.

“Evening wear, he feels, will always
center on formal tuxedos, although
their supremacy has diminished in the
last few years. Light-weight fabrics
will have their influence felt in such
evening wear also,

Joseph Pellegrino,
New York - Memphis
sociely Hgure, and
Martha Cuneo,
daughter of Mr., and
Mrs, Thomas Cuneo,
Macaroni maker,
Memphis, Tenn,
strolling through the
beautiful grounds of
the Flamingo Hotel
at Miaml Beach in
the 78 degree Jan.
uary weather.

**Comfort above all is the most im-
portant consideration , . . smartness
and chicness can accompany this type
of casual wear.! And that's accord
ing to the expert.

“This well-traveled gentleman woull
like 1o spend most of his time in Mi-
ami Beach, as he feels that it is ‘prob-
ably the most beautiful spot in the
world." But until the city grows still
more in population, macaroni will have
to be shipped from New England, As
soon as the size and importance of our
city warrants manufacture here, Miami
Beach will . . , in all probability . . .
claim itself to be the permanent home
of one of 1952's 10 Best Dressed Men
in America,”

Macaroni
You're
Proud of-

Fverytime!

MADE WITH][General Mills DURUM PRODUCTS
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You're SURE because General Mills MAKES Sure . ..

“Press-tested’ ®

URUM PRODUCTS

/

JOURNAL 41

IN THE FIELD—We take samples of wheat before or during
harvest, mill, and then check them for color before actual purchase.

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

IN “PRODUCTS CONTROL"—We analyze wheat after pur-
chase and before milling it for sale to determine protein content,
and by actually milling samples, color characteristics. We check
our Durum products after milling for uniform granulation and
proper color,

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

General Mills, Inc.

Durum Sales
MINNEAPOLIS, MINN.,
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New Continuous Automatic
Dryer For Short Macaroni

by Georgio C. Parenzo
U. 5. Representative

| : M & G Braibanti & Co., Milano, Italy
LL macaroni manufacturers know modern macaroni factories, They are
| very well that with the old excellent not only for half-drying pur-

drawer type of dryers (a casselti) or  poses, but also for complete automatic
| with the big trays type (a grandi drying of pastina and small-size shapes
telai), the first step of the drying  of short cut macaroni,
E process — technically called “prelimi- For final drying of medium size,
| nary drying” or incartamento—of the large size and voluminous size shapes,
[ short cut macaroni was made by spray-  there was developed an apparatus to
| | ing the product in thin layers on those  be put in operation right after the
drawers or trays and moving it con-  half-drying rotating drums,
tinuously by hand, After a long period of studies and
This system has not changed and  several months of practical operating
continues at the present time in the  tests in the experimental macaroni
fully automatic :‘r ing installations; factory in Parma, the firm is today
indeed, we can find it in the incarta- in the position to supply a new con-
mento process with rotating drums, tinuous dryer, travelling trays type,
suggested and kcrt up by the technical  that solves this problem,

T people of one of the most important In the old hand-operated drying
\ | manufacturers of macaroni machinery,  systems, the product, after preliminary
\ Dott, Ingg. M. G. Braibanti & Co. of lﬁ')’ill[{ in the drawers type apparatus,
! i Milano, Haly, was poured for final drying operations

In the rotating drums, the maca- into other drawers, on”thicker layers,
| roni receives a very wide incartamento  and placed into the drying chambers.
| because the product, divided in very From time to time it was removed
| thin layers, is always removed by slow by hand and the drawers were ro-
| e rotation of the drums, In fact, rather mlc(]_lnslflc the Fhmu!wrs in order to
| than incartamento, we should speak  cqualize the drying effect of the air.
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uniformly spread on travelling trays
in thick layers and are removed, from
time to time, by the fall from the up-
per to the lower range of trays,

The Braibanti Co.'s dryers result
from the following details:

In normal dryers, the product is
carried by endless conveyors of metal
netting, and falls from the upper to
the lower one. Each cmm.?'nr 15 oper-
ating only on the upper side

In the new dryer, the conveyor
consists of several metallic - frames,
each 12 inches wide, to which is at-
tached the metal netting,

With this method, the netting is
much less strained by the weight of
the products and is not continuously
bent at cach end of its horizontal
movement, so that there is no risk of
tearing or breaking the netting,

In addition to this, the new dryer
has another outstanding advantage: in
the normal endless metallic netting
dryers with four operating levels, the
macaroni makes only four trips inside
the dryer and is mixed only three
times; in the new TC type dryer, the
return trip of each conveyor is also
used for conveying the product to be

(Continued on Page 90)

h of “half-drying,”" since.the water con-  Today, this process of final drying is

{ tent in the macaroni products can be  automatically done by the new dryers
reduced 10 17-19%. mentioned above.,

! The Braibanti rotating drums ( Fava The macaroni products coming out

i Jatent) are widely used in all truly  of the rotating drum are equally and

i
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FROM OUR
FACTORY

/?TO YOUR
FACTORY

PROTECTED
BY

Name.....

Please send me further information on
Doughboy Durum Flour [J

Doughbay

DURUM PATENT
FLOUR
FOR NOODLES

Doughboy Durum Flour is a positive
guarantee that the noodles produced
in your factory will make a reputation
for your hrand. Doughboy Durum
Flour is guarded by every possible
method that a modern factory can
use to assure you of fine guality and
precise uniformity,

With your factory to provide the
proper blending of Doughboy Due
rum Flour into tasty appetizing
noodles plus proper packaging as
only Doughboy Sealers can pack-
age your product, keeping them
fresh and pure, you will have an
unheatable combination that will
make your noodles a hit with the
tables of the nation,

Doughbay

ROTARY HEAT
SEALERS

Doughboy's Rotary Heat Sealers
will handle any sealing job, mak-
ing the product inside the package
air tight, water tight, and dust
proof, Heat Scaling machines are
available with code dating atwach-
inent,

MAIL THIS COUPON TODAY!

DOUGHBOY INDUSTRIES, INC., Dept. MJ41
NEW RICHMOND, WISCONSIN

Doughboy Rotary Heat Sealers
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Grain
Drying
on
Farms

Durum Growers Studying
Advisability of
Installing Equipment

THE MACARONI JOURNAL April, 1952
ECAUSE of the unfavorable farmer, If the weather is unfavorable,

? harvesting conditions that pre-
vailed in the durum-growing areas of
North Daketa and adjoining states,
including the grain-growing provinces
of Canada last fall, a larger propor-
tion of the 1952 durum crop was
ladened with excess moisture that en-
couraged sprouting and other kinds of
spoilage, So heavy was the loss on
durum and other grains stored in or-
dinary bins on the farms that grain
men throughout the area have been
trying every known method of post-
harvest drying to prevent deteriora-
tion in the quality of the wet-harvested
durum,

Secking to dispose of most of their
crop before spoilage became too great,
growers shipped millions of bushels
of wet durum to elevators during the
fall, taxing the storage and drying
facilitics of the elevators, Because of
its high moisture content, the wheat
graded low and brought the grower
uns.'msfnclur{ returns, Livery possible
effort was taken by the clevators with
their limited installations to save the
crop for milling, but a large portion
that had sprouted unduly or was
Imr‘?t in drying was usable only for
ced,

Naturally this loss revived the con-
troversial subject of the advisability
and ’]:racticabilit\' of grain-drying on
the farm, as the probable means of
retaining the quality of a greater por-
tion of the harvested grain, The prob
lem was seriously considered at the
North Dakota State Durum Show in
Langdon last November and later at
ull grain shows and meetings through-
out' the state and in Canada during
“"i/ winter,

ictor Sturlaugson, superintendent
«of the North Dakota Fxmprcimenl Sta-
tion at Langdon, has taken up the
matter with farmers and clevator men
everywhere, The I|)7r:u:lin:al:'ilit of dry-
ing small grain before marketing e
based on books and articles on the
subject published in this country and
Canada, where durum growers suf-
fered heavy losses, too.

Why Dry Crops? The Nebraska
Crop Drying Handbook, by Arthur
H. Schuliz, extension agricultural en-
gincer, says:

“Use of crop drying equipment will
permit an earlier harvest, thereby re-
ducing the shatter loss during har
vesting and lessening the danger of
wind, hail, and excessive rain damage
It also permits the grain combine to be
operated longer hours each day, with
the full assurance that high moisture
grain can be safely stored,

“The main items of equipment
needed for crop drying are (a) pow-
er, (b) a blower, and (c) an air dis-
tribution system,

“Either unheated or heated air may
be used. Favorable weather conditions
with low humidity make drying with
unheated air practical for the average

unheated air will still keep the gram
cool, thereby preventing it from spoil
ing. When unheated air is used, it mav
take a considerable length of time to
dr( the grain, In case of a very late
fall harvesting, the grain may not be
compietely dl('r during the fall operat-
ing and the drying process may have
to be continued into the next spring.
Operating the fan for a few hours
cach weck during the winter months
will keep the grain cool and prevent it
from spoiling,

“With heated air, the equipment
costs and operating expenses will be
greater than with unheated air, How-
ever, heated air produces more rapid
drying and increases the effective
hours of operation per day, It should
be given serious consideration if a
large volume of grain is to be dried,
Fire hazards may be a serious problem
unless equipment is properly installed
and operated and unless the equipment
has sufficient protective devices on it
to prevent overheating, Commercially
assembled driers will have adequate
protective devices to climinate fire
danger,

Costs of Equipment and Operation

“With unheated air, the electric mo-
tor and blower will cost about $250 to
$300 for a 1,000 bushel capacity fan
and from $500 to $800 for a 3,000 (o
4,000 bushel bin, It will cost approx-
imately 3c to 5¢ per bushel of capacity
to install the air distribution system
in the bin,

: "Wil[i heated air, the cost of heated
air ngpment will vary from about
$1,200 to $3,000. The cost of adapt-
ing the grain storage will be approxi-
mately the same as unheated air unless
a batch drier is used or unless a con-
tinuous drying system is installed,

. "Operating costs, using unheated
air for small grains, will run from
one-half to two cents per bushel, de-
pending upon the amount of moisture
that is removed and the weather con-
ditions during drying. This will he
primarily the cost of the electric cur-
rent for operating the fans, For heat-
ed air, the cost of drying will includc
the labor of moving the grain, elec-
tricity for operating the fan, and the
oil costs, which will vary from two
cents to eight cents a bushel.”

The Agriculiure Engineering News,
realizing the need o? educating the
E‘mm growers on drying their grain

cfore delivery to clevators, gives this
advice:

Summary of Resulls of Grain Stor-
age Grain Drying Work Done
. This Past Fall
“During the past fall, the Agricul-
tural Engineering Department had un-
der observation four grain drying in-
stallations using unheated air and
about 10 or 12 heated air installations.
The results obtained from these instal-
lations were very satisfactory. The
short summary shown below describes
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some of the results we obtained from
these installations,

“Three of the unheated air installa-
tions used a duct assembly described
in our mimeographed circular on Grain
Drying Recommendations, The fourth
installation used a perforated sheet
metal floor, It appears to us that
there is little reason for going to the
added expense of perforated sheet
metal floor aver the duct system, The
duct system is cheaper and easier to
install, It is more flexible than the
perforated floor, It is also possible to
erect the duct system so that it can
be lifted from the floor for ease in
unloading the bin and cleaning the
bin after it has been empticd.

“Three of the installations used
high pressure propeller type fans, The
fourth one used a forward curved
blade centrifugal fan. All four gave
good results,

"In one installation, we attempted to
put small quantities of grain on the
dryer and dried the grain rapidly. On
the other three installations, grain was
piled on the duct assembly with the in-
tent of leaving it there until the grain
dried. Our limited experience this fall
indicates that the weather conditiens
are too uncertain to depend on rapnd
drying of grain without heat and that
the installations should be planned so
that the grain can be left on the dryer
as long as it is necessary to get it
dried without any intent of moving it
after a short period of time, This will
very probably be true regardless of
whether two or six per cent of mois-
ture is to be removed. This means that
a farmer should plan for sufficient
storage space with drying facilities to

take care of a major part of the grain
that he feels he may need to dry, Some
additional capacity can be used on a
temporary basis for keeping the grain
cool,

“The cost ‘of electricity for operat-
ing the grain dryers was very small.
In fact, it was so small as to be in-
significant, In onc installation, 1,200
bushels of grain were dried from about
20 per cent to 13.5 per cent at a cost
of slightly under one-fourth cent per
bushel for electricity. On another in-
stallation, 400 bushels were dried from
approximately 15.5 per cent to 13.5

per cent at a cost of one-quarter cent
per bushel, In another installation,
1,000 bushels were dried from 17 per
cent to 13.5 per cent at a cost of about
one-third cent per bushel. In all cases,
the dryer was operated only during
thosc:fa s when drying would be ef-
fective. In all three cases, it took from
60 to 100 hours to get the grain dry.

“There was a somewhat greater vari-
ation in the results among the heated
air dryer installation. In most cases,
the heated air dryers were hooked up
to a trailer in which was installed a
false floor, Approximately 18 inches
to 24 inches of wheat was piled on the
false floor. The heated air dryer
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started and hot air ran through the
rrain for approximately 45 minutes,
’1‘110 “-at was then turned off and the
grain was cooled, using unheated air,
Most of the drying takes place during
the cooling process, The heated air
dryers gave capacities ranging from
70 to about 100 bushels per hour, The
cost of operation in most cases was
under one cent per bushel for clec-
tricity and fuel. Where the floor area
of the drying bin was adequate, this
cost per bushel was somewhat lower,
The operators all feel that at least one
man must be assigned to the job of
taking care of the dryer during the
time it is operating. The cost of equip-
ment for drying varied from approxi-
mately $2,000 to $3,000 per installa-
tion. Several of the operators used in-
cline bins installed across a bin in a
granary with overhead grain storage
so that the wet wheat could be run
into an overhead storage and then al-
lowed to run down into the incline
bin where it was held until dried and
then run off into permanent storage,
These installations worked very satis-
factorily,
“It appears to us that grain drying
is definitely something that we ought
to consider very closely, The results we
obtained from our very limited experi-
ence this year are identical to the re-
sults that have been obtained in other
states where the practice has been
used more extensively than it has in
North Dakota, It appears that the cost
of the installation itself will be small
enough so that it can be justified on
practically every farm, It appears that
the cost of operation will be so small
as to be insignificant in terms of the
total cost of producing a crop. The
farmers who used these installations
this fall definitely feel that this prac-
tice will be a permanent and regular
part of their farming operations, They
feel that the grain dryer will be used
to advantage to permit earlier com-
bining, permit combining carlier in the
day, permit longer day operation amd
also to permit the combine to operate
after rains on days when it would not
be possible to combine otherwise,
Farmers used their combines success-
fully this year for combining grain
with as much as 20 to 22 per cent mois.
ture with practically r.o loss, Excellent
combining was done when the grain
had moisture contents of 16 to 18 per
cent. Many of the operators feel that
a grain dryer will take the plice of an
extra combine. This is particularly
true on larger farms where the heated
air dryer would be feasible.

“We definitely feel that this prac-
tice should be tested by demonstrations
in every area so that farmers in every
area will have ag opportunity to watch
an actual installation in operation.
Neighbors to the installations we have
in operation this year have definitely
become interested in the practice.”

The grain trade press, sympathiz-
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ing with the unfavorable position in
which growers, elevator men and mill-
ers are placed by the wet grain and
heavy spoilage problem, have been co-
operating to the fullest extent and are
about unanimous that grain drying on
the farms is the coming thing. Canadi-
an growers and gram handlers are
facing the same excess moisture re-
moval problem.  MHere's an example
of the trade papers’ interest in the
problem:
Damp Canadian Grain

The first shipments of damp Cana-
dian grain to Duluth for drying and
storage were expected to arrive at the
Gireat Lakes port carly last February.

A group of seven members of the
Canadian grain inspection stafl went
to Duluth to supervise drying opera
tions at terminal elevators there, Most
of the grain moving to Duluth will re-
ceive its primary inspection at Win
nipeg and the balance at Calgary, ac-
cording to officials of the Canadian
Board of Grain Commissioners,

It was expected that the movement
of damp grain to Duluth-Superior
would involve from 7 to 10 million
hushels. The movement and drying
operations will take about two months,
it was understood.

After being dried, the western Ca-
nadian grain will be stored at the Head
of the Lakes, awaiting the opening of
navigation on the lakes. .

In addition to the drying facilities
at Duluth-Superior, it is expected that
some grain will be dried at the Co-op
Vegetable Oils plant, Altona, Mani-
toba, where drying equipment is lo-
cated for use in processing sunflower
seeds, .

Meanwhile, it was reported in Win-
nipeg that additional problems in con-
nection with western Canada’s damp
grain have arisen for officials employed
in handling the crop,

In their anxicly to remove the risk
of deterioration of damp grain, many
western Canada farmers are saill to
have constructed  home-made driers.
Sone of these are proving satisfactory,
while others are destieying the gluten
content and rendering wheat unsuitable
for flour milling, it was reported, Some
other drying cquipment also was re-
poried unsatisfactory or was not being
used properly. Lo

In many instances, it was said, im

roper use of driers by inexpericnced
ielp threatened to reduce at Iéast some
of the estimated 60 million bushels of
damp wheat, chiefly in Saskatchewan,
to feeding grade,

The Canadian Wheat Board  has
taken action to prevent burned wheat

from drying equipment from reaching
domestic consumers for export mar
kets. All country clevators have been
advised to forward samples of all
wheat suspected or known to have been
handled by farm driers to the Doard of
Grain Commissioners Research Lab-
oratory in Winnipeg, for tests.
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Cable: Braibanti—Milano
Bentley's Code Used MILANO—Via Borgogna 1, (Italy)

Leader Throughout the World in Modern Automatic Machines

A newly completed installation in Portugal which incorporates the latest in automatie, continuous manulacture of
long and short goods.

White Joday. for. Infomation. on. Braibanti. fquipment. Including :

Presses Rotary Dryers Automatic Noodle Cutters
Preliminary Dryers Automatic Coiling Machines Automatic Spreaders
Tuanel Dryers Automatic Ravioli Machines Pneumatic Flour Feeders

Continuous Tray Dryers  Automatic Tortellini Machines Grattini Machines

U. S. A. Representatives:

Eastern Zone: LEHARA SALES CORPORATION—485 F ifth Ave., New York 17,
New York

Western Zone: PERRISH STEEL PRODUCTS, INC.—1206 S. Maple Ave., Los
Angeles, California
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Cable: Braibanti—Milano
Bentley's Code Used

Continuous Dryer with
Movable Trays

FOR SHORT CUTS

This apparatus ensures the final dry-
ing of large and medium size shapes
which have previously been submit-
ted to pre-drying in our rotary drums.

Capacity of Model TC7: 450 1bs. per hour.
Capacity of Model TC9: 570 lbs. per hour.
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Bulk Transportation And

Handling of Flour and Semolina

TII!-'. idea of transporting flour in
bulk is quite old. As far back as
the early thirties, General American
Transportation Corp. was attempling
to design a car for this purpose as well
as for transporting other food prod-
ucts of a similar nature, Unfortu-
nately, these first attempts resulted in
failure, It was soon found that any
railway car which required such com-
plicatedd moving parts as permanent
screw conveyors or drag c‘mins
impractical. Freight cars must be
simple as possible and constructed so
as to take the terrific impact which
occurs during humping. To keep spe-
cial mechanical equipment in a car in
regular railroad operation is not prac-
tical.

In July, 1946, General American
again set out to solve the problem of
bu'k transportation of four, Keeping
in mind the lessons learned 15 or more
years earlier, a car was designed which
had no moving parts. In order to
achieve this end, it was decided 1o use
pneumaties. In collaboration with the
Fuller Co., Catasauqua, Pa., a leading
manufacturer of pneumatic equipment
General American designed and built,
after extensive laboratory experimenta-
tion, its first Trans-Flo car. Through-
out the period from the early thirties
1o date, National Biscuit Co, had ex-
pressed keen interest in this develap
ment, and, in fact, was the moving
spirit in interesting General American
in its latest and successful attempt to
solve this problem.  While General
American was conducting its experi-
mentation, the National iscuit Co.
ordered a pneumatic system for their
Atlanta bakery and thus provided the
facilities for testing the completed car.

There were four principal prob-
lems 1o he solved

One, unloading the car, It was antic-
ipated that the flour would not come
out of a covered hopper car by gravity
and that some means would be required
to actually draw the flour from the car,
After considerable stwdy, it was con-
cluded that the pneumatic method was
the most promising possibility.

Two, climination of condensation,
The possibility of having undue con-
densation had been a hazard in all pro-
vious attempts to develop a car for
transporting fHour, After careful lab-
oratory investigation, we concluded
that there would be no condensation if
the car were completely filled,

Three, contamination. The soluiion
to this appeared 1o be an all-welded
steel car Paving permanently attached

A paner presented before the Institute of Food
Technologists recently by Paul Talmey, Director,
Research and Development, General American

Transportation Corp.

pneumatic nozzle assemblics plus suit-
able filters and o%her details to prevent
contamination from entering the com-
madity, either during loading or un-
loading.

FFour, economics, Elimination of the
sack is offsct in part by the net rental
of the car, Since only one man is
needed to unload a Trans-Flo car, re-
spectable savings are achieved in the
way of lnbor. The actual savings must
be caleulated for the particular condi-
tions, such as car turn-around time be-
tween mill and bakery, plant layout,
and labor yates, In almost every case
that we analyzed, the net savings cal-
culated to he equal to or greater than
the commitment for car rental, Even
without any savings, the advantages in
sanitation and other intangibles would
have warranted the use of the car,

Having in mird these four prinei-
pal problems and their probable solu-
tion, we proceeded with the investiga-
tion by first setting up a full sized
Fuller Airveyor system in our labora-
tory and a scction equivalent to 1/6th
of a car, We determined in this labo-
ratory the necessary conditions for un-
loading the car, for eliminating con-
tamination, and some basic informa-
tion on the cconomics of the system,
It was impractical 1o study condensa-
tion in the full sized equipment. This
problem was investigated with labora-
tory sized equipment.  After these
studies were completed, an experi-
mentzl car was built which was first
loaded at the National Biscuit Co. mill
in Toledo, Ohio. in October of 1948,

We now have 24 cars in operation,

the majority for National Biscuit, sev-
eral for General Mills, and several for
Ballard & Ballard Co. Our two dem-
onstration cars are in operation, one
transporting semolina and the other
transporting dehydrated atfalfa meal.
Though the present cars are all stain-
less steel, the cars which we are now
building for American Stores will be
of Cor-ten steel, which is a low alloy
high tensile material, cxcept that the
ceiling arca will be of stainless as well
as all parts above the level of the flour
in the car, Lssentially, the car consists
of two large compartments. each com-
partment having six hoppers, The car
carries approximately 115,000 pounds

of flour, This varics somewhat, de-
pending upon the grade of flour, the
weather, and the care in loading. As
stated carlicr, it is desirable to have the
car as full as possible,

We have loaded semolina at Supe-
rior, Wis,, when the temperature was
=39° F, without any difficully from
condensation. The loading rate is en-
tirely dependent upon the rate at which
flour can be made available, Unload-
ing takes about three hours, usually
sumewhat less

While we do not advise it, the car
can be unloaded and has been unloaded
without any dJifficulty in the rain, All
air going in througi! the hateh during
unloading is filtered,

For loading, vanois means have
heen used. We have found most satis-
factory an air driven spinner which
spreads the flour :lrmmt} and gives a
very respectable pereentage of loading.
Flour can be brought to the disperscer
by any means desired—screw convey-
ors, poeumalics, or even a gravily
chute, The loading equipment can lie
as little as $1,000 in value or, whore a
large number of cars are involved, it
van be expanded to a high degree of
completeness, costing relatively greater
amounts,

A vibrator is used in unloading Nlour.
This vibrator is portable and drops
into a dovetail casting welded to the
out-hoard slope sheet of cach hopper.
Two vibrators are usually kept on
hand, and one transferred while the
other is being used in the unloading.
It takes about 30 seconds to shif
from nozzle assembly to nozzle :
bly.

In general, one will rarely find
more than ten pounds of flour in the
car after unloading, out of the original
115,000 pounds. Intelligent but not
highly skilled Iabor is required.

It 15 estimated that more than 1,000.-
000 ewt. of flour has been transportal
in Trans-Flo cars to this date, We
have no record of any major diffi-
culty in cither loading or unloading,
since the first three experimental runs
were made early in 1949, Even the dif-
licultics experienced during those firsl
few runs were not of a serious nature.
P'rincipally, the unloading rate was
lower than expected and certain modi-
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fications had to be made, In short, de-
spite the packing which flour received
when transported on the rails, in every
case the combination of pneumatics
and light vibration was ample to keep
the flour moving at a very satisfactory
rate. By keepine the car full, conden-
sation has tever been a problem. At-
tention paid to details such as air filter-
ing and proper gasketing of all doors
and hatches has eliminated contamina-
tion and infestation during transport.

Certain experiments were run by
]. C. Dawson at our laboratory in Iast
Chicago, Ind., which showed that some
entillation is obtained when lour is
handled pneumatically, It is not 100
per cent entillation and is not a sub-
stitute for entillators  The test did
show, however, that infestation is held
down when flour is handled pneumati-
cally. Properly entillated flour, when
lr:mspnrlec‘ in Trans-Flo cars and un-
loaded by airveyors, does not become
infested, particularly if routine clean-
ing of the var is practiced, Approxi-
mately twe to four man hours are
generally required to wipe down the
car by hand. To my knowledge, no
Trans-Flo carload of flour has ever
been found to be infested nor has any
car ever been funngated,

The Trans-Flo car is leased on a
monthly rental basis: in the case of the
Cor-ten car with stainless steel trim,
at $295 per month. Against this rental
there is a mileage allowance of 24c
per mile, loaded or empty, paid by the
railroad to the lessor, which allow-
ance is then credited to the lessee's ac
count, Thus, if a Trans-Flo car travels
4,500 miles per month, $101.25 mile-
zze allowance is credited against the
$205, leaving a net rental of $193.75.
Assuming three turn-arounds  per
month, that leaves a net rental charge
per trip of $64.58. If the net sack cost
after resale is taken at 10¢, and 1,150
sacks are saved, there is then a net sav-
ing, resulting from the climination of
the sacks alone, of $50.40. In addition
assuming 20 man hours to unload
1,150 sacks of flour from a hoxcar,
plus an additional four man hours to
take it from storage to use point, plus
an additional 23 hours to dump 1,150
sacks and one hour for disposing of
the sacks themselves, it can be seen
that to handle 1,150 sacks of flour re-
quires 48 man hours.

To handle 1,150 cwt, of flour in the
Trans-Flo car would require about six
mat hours, or a net saving of 42 man
hours per Trans-Flo carload,

Among the other savings there is
also the matter of shrinkage. We have
never heen able to pin down the exact
amoun. of physical loss of flour when
handled in paper. We feel certain that
it is at least one half of one per cent
and probably as high as one per cent,
Since the loss in Trans-Flo cars is
limclicnlly zero, we feel that the mini-
mum saving in the way of shrinkage is
5!% cwt. per carload ;*some of this is
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due 1o climination of broken bags in
the boxear, broken bags in handling
from hoxcar to storage and storage to
use point, and from dust loss during
dumping and perhaps some in the
small quantity that is left in each sack
after dumping. There are other minor
savings, such saving in freight on
the paper sacks themselves,  Trans-
ported in hoxcars 1,150 sacks would
require o payment of freight on 860
pounds of paper. The savings which |
have given you so far are the savings
only at the unloading end.  Similar,
though smaller savings, are obtained
at the mi

Against these savings, the loading
and unloading  equipment  must e
amortized. 1t is difficult to analyze
this, because conditions vary from
plant to plant, There is also the matter
of bulk storage, the cost of which is
particularly hard to evaluate because
the amount required is priu‘.nriliy H
matter of the user's inventory policy,
Further bulk storage simply replaces
bag storage. In a new installation,
these two may well be a stand-off. In
an existing installation, the net cost of
bulk storage depends upon the value
of bag storage freed for other pur-
poses. 1 would say though, that with-
out credit for bag storage and in the
average installation  where approxi-
mately three turn-arounds per month
can be made, the net savings will be in
the range of from $3,000 1o $5,000 per
car per year. But 1 wish to accentuate
the point that these savings are in addi-
tion to the advantages of sanitation,
less unskilled labor required, and no
dependeney in emergencies on avail-
ability of paper or box cars,

With respeet to the matter of bulk
storage, we have proposed, but have
never actually built, what we believe
will prove the simplest type of storage.,
It consists of an insulated cylindrical
steel tank or silo with either a Fulles
air slide at the bottom for unloading
or the same type of hoppers and
nozzles that are used in the car. The
tank is to be insulated with styrofoam,
and here is the principal point—it is
to have a steam lwmm ceiling which,
in effect, will be a radiant heating panel
of the same area as the cross-sectional
area of the silo. No containing build
ing would be required, These silos
would be built in the open, nested to
gether to give the minimum amount of
exposed area,

Ac we have already noted, conden
sation occurs only as a result of the
air space above the flour, It is our
contention, well supported by not only
our laboratory work but our experi-
ence in transporting flour in uninsu
lated cars, that if the air space is held
to a minimum or if the air space is
heated, condensation cannot oceur, We
feel confident that the  combination
which we propose will provide a heated
air space and condensation will not
oceur in such a tank. The advantages
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of this type of construction #re clear,
First, an all welled eylindrical strue-
ture will be free from any internal
structural members which might hold
flour and encourage breeding of in-
seets, The initial cost per ewt. of lour
stored would be between five and sev
en dollars, depending upon  location,
size of tanks, and num,wr of tanks
installed at one time. Amortized over
a periodd of 20 years, as an example
this would amount to approximately
30¢ per year per ewt, I the through-
put 1s taken as 20 times per year, the
amortization charges are reduced to
1¥c¢ per ewl. handled. Maintenance
charges on such a tank should prove
to be very low. We estimate less than
250 pounds of steam per carloid per
day would be required as the heat load.
There are other perfectly adequate
methods of bulk storage in existence
tidday, such as tanks or silos of light
gauge metal erected inside of conven-
tionally heated buildings, and double
wall concrete structures in which the
space  between  the double walls s
heited by air, Either of these two ac-
cepled methods are perfectly satisfac-
tory and are available, We do advance
this other idea as being something for
the future which we feel will prove 1o
be better and more cconomical than
existing methods,
There is one other suceessful meth-
od of handling flour in bulk. This
method is the Tote System, The equip-
ment is manufactured by Tote Sys-
tems, Ine,, Beatrice, Neb. It has proved
a very successful and adequate sys-
tem, and is principally adapted to short
hauls, where the cost of return of the
empty bins is not excessive, It has
heen used not only for flour but also
for sugar. Lssentially, the bins are
designed w0 carry approximately 3,000
pounds of flour. These bins are loaded
wmd shaken down for maximum capac-
ity in the mills. They are then sealed,
pfm‘t-tl upon the trucks and taken to
the bakery. At the bakery they are
unloaded ‘by means of gravity amd
vibration right at the use point. The
hins themselves can be used as stor
ape. The emptied bins are generally
slaced upon the same truck, operating
wiween the bakery and the mill, which
carrics the loaded bins.  The Towe
System has certain inherent advan
tages for short hauls and is being used
as stich most successfully. 1 can speak
very freely and very complimentary
about the Tote System beeause it cov-
ers a field to which the Trans-Flo car
is not ideally adapted, The Trans-1Flo
system is primarily useful for long
hauls, Tt is adapted, however, for short
hauls where the quantity to be handled
is large; at Ballard and Ballard, for
instance, the haul is a matter of less
than one-half a mile. Several cars are
required, however, to handle the Targe
quantities of Hlour which are used,
A for maturing of flovur, 1 am not

(Continued on Puge 88)
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Check Proof Dryer
Instrument Controlled
Hydgienic

Capacity from FOO to 2,000 pounds of cut macaroni or noodles.

a

Three finish sections of a four-section awtomatic dryer to dry all types
of cut macaroni,
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Time Proven
Automatic Presses

Conlinuous Automalic
Short Cul Press

MODEL DSCP-950 LBS. PROD.
MODEL SACP-600 LBS. PROD.

Combination Press
FOR LONG AND SHORT CUT
MACARONI

Patented Model DAFSC-950 Lbs. Prod.
Patented Model SAFSC-600 Lbs. Prod.

The ideal press for macaroni Tactories with a com-
bined production of approximately 20000 pounds.
Change over from long 1o short eut in 13 minutes.
A practical press to produce all iypes of short eut or
long macaroni,

Conrad Ambrette, President Formerly  President of  Consolidated  Macaroni Machine  Corp,

Pmlrelte

MACHINERY CJURP.

156 SIXTH STREET, BROOKLYN 15, N.Y., U.S.A.
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A gastronomic panorama of Piedmont, with
particular attention to Bagna Cauda, Fon Duta,
Agnolotti, and other such delights that serve to
justify our existence on the face of the earth.

April, 1952

Dinner |Is Served

Reprint by Permission from
“Tour ltaly"—G-L-T Inlernational
Corporalion

MONG my many experiences as

a Piedmontese who roams the wide
world with a nostalgic longing for his
native dishes, 1 remember the “bagna
cauda” 1 had in the foggy and aris-
tocratic city of London, made with
ingredients, conjured, one could almost
say, out of thin air.

For twenty days, noon and night,
I had been taking my meals at the
Quo Vadis. a charming little restaurant
on the outskirts of Soho. It was run
by a genial and casy-going Italian, Mr.,
Leoni, who knew how to work very
real miracles with the meager pro-
visions handed out by the austere Mr,
Cripps.  With the seven pats of but-
ter, the five eggs that were almost
fresh, and the twelve transparent little
slices of meat consigned to him daily
by His British Majesty's Government
he was able to stage a magical per-
formance of gastronomic slight-of-
hand that left his customers paping.

On a cold and foggy day, Giorgio
Sansa, Piero Ottone and | invited a
young and very aristocratic official of
the FForeign Office to luncheon. “To-
day,” we calmly informed him, “you
will have bagna cauda,” And he, not
knowing what it was, agreed with a
small, diplomatic smile.

Negotiations with the chef proceed-
vl slowly, Finally after much tedious
prevaricating on his part, that person-
age brought himself to admit to the
possession of a tin of that “certain
oil” that Giorgio Sansa had praised in
a speech studded with charming image.
ry. The good man further conceded
that parlic, anchovies, cardoons and
peppers were not so hard to find as
his tragic and impassioned words at
the beginning of our trying conversa-
tion would have led us 1o believe,

There was a long wait. We whiled
away the time in erudite political dis-
cussions during which the exceptional
talents of the DBritish official shone
brilliantly. Talk, however, could not
blunt our appetite.  And when the
bagna cauda made its appearance,
Giorgio Sansa, Picro Ottone and 1 re-
ceived it with full honors, It was all

by Mina Caudana

there in one small carthen pot, after
the fashion of the old Piedmont inns,
and it semt forth a fragrance, the
description of which, no matter how
painstaking, could only be feeble and
madequate,

At first, the Foreign Office official,
busily engaged in making some diffi-
cult points, deigned it no more than a
passing glance. Dut almost immedi-
ately, seeing us take turns dipping
picces of cardoon and pepper in the
piping  hot sauce, the aristocratic
young man looked at us wide-eyed.
Fhen in a rather agitated voice, he
peremptorily demanded an  explana-
tion, “Bagna cauda?” he asked sus-
piciously, his forefinger pointed at the
pot. And he shook his well-groomed
head, as though we had suggested that
he cat a roasted native of High Katan-
ga. No doubt he feared that he was
the victim of a terrible joke and,
though we repeatedly invited him to
take his. turn, he was reluctant to pick
up a piece of cardoon and dip it in
the sauce,

The moment finally did come when
the official of the Foreign Office steeled
himself for the ordeal. This was after
Giorgio Sansa had vividly described
the ritual peculiar to the consumption
of bagna cauda in DPiedmont. The
young man was pale as he dipped the
first bit of cardoon in the sauce. He
knew that he was being watched, stud-
ied, judged. “Bagna cauda?” he kept
stammering, for no pood reason. And
he still hesitated to put the morsel drip-
ping with that certain oil in his mouth,
Piero Ottone nodded encouragement,
I smiled at him sympathetically, Gi-
orgio Sansa watched him closely, wait-
ing for the reaction. And the reaction
did come, at long last, “Wonderful,”
exclaimed the official of the Foreign
Office, “extraordinary.” And from
then on, we could not divert him from
the fateful little carthen pot, We were
finally forced to remind him that the
right of cach to his turn should be
respected,  The young man  smiled

gently, as embarrassed as a child:

caught in a naughty deed. Then he
invoked the Ieniency that all neophytes
may rightfully claim,

I saw him again during the follow-
ing days, Engaged in the performance

of the duties of his high office, he was
distinguished, austere and very severe,
But no snoner would he see me com-
ingz. than he would immediately pause
in e consultation of his mustly docu-
ments and turn to me with blithe cor-
diality, “Dagna cauda?" he would mur-
mur greedily, and to complete his little
joke he would pretend to lick his lips.

My thoughts sometimes go back to
him. Perhaps after his bold assault on
Piedmontese gastronomy he has made
an orderly retreat, But surely a sedi-
ment of nostalgia must have settled at
the bottom of his heart and 1 should
like to help him dissolve it, in the most
pleasant way, by piloting him on a
tour of the inns of my sweet country,

Should my friend choose to come to
Piedmont in the autumn, to overcome
his timidity, I would at once persuade
him to brave the fragrant mysteries of
"bruss.”” This bizarre concoction is
made by knowingly melting and blend-
ing together the rinds of several varie-
tics of soft cheese, Those who have
mastered the art of preparing it claim
that a very decisive contribution to its
plebeian succulence is made by the oil,
the vinegar, the pepper and the salt
added to this delicacy during the long
marinating process,

f your stomach does not run on
three cylinders, cat the fiery bruss at
dawn, under the grape arbour of one
of those inns to be found in the Asti
hills and wash it down with several
glasses of barhera, This is a plain,
honest wine, a favorite with the old
alpini, that plays no other tricks save
the pardonable one of suggesting a
more optimistic interpretation of the
world,

(After his daring feat, a true bruss
lover always sings some of the old
folksongs which, rather confusedly

crhaps, speak of little blondes and
igg blondes. Dut that is another
story.)

In instructing the untutored foreign-
er in the ways of our pgastronomy, |
would not, of course, negleet to take
him to the capital of the bagna cauda.
A busy city of weavers, situated be-
yvond the hills of Pino, Chieri owes
fifty per cent of its renown to the cot-
ton goods it exports all over the world
and the other fifty to the diabolic clev-
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Enrichment is a potent Sales Plus...

... It makes a world of difference

at the point of sale

To the American housewile enriched foods are
foods of preference at the sules counter. She is
showing, every day, through her purchases that
she is aware of the beneflts of Enrichment to
her fumily.

When you enrich your macaroni, spaghetti,
noodles, and pastina with Merck Vitamin
Mixtures, you give your product a positive
sules advantage. Prepared by Merck—pioncer
in the research and production of Vitamins for
almost two decades—the following mixtures
are available:

1. Merck Vitumin Mixtures for continuous
production,
2. Merck Enrlchment Wafers for batch
production.

Specify Merck when you order your enrichment
mixtures or wafers. The Merck Technical Staff
and Laboratorics always are available to aid
you in the application of enrichment.

Merck Vitamin Mixtures and
Enrichment Wafers

MERCK & CO, Inc.
Manyfacturing Chemists

AAHWAY, NEW JERBEY
in Canadai MERCK & CO. Limited=Mantreal

Research and Production
for the Nation's Health
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erness of its inn-keepers in preparing
this famous little sauce,

Anyone who has once dunked car-
doons or peppers in it contracts a
discase agamst which the wisest medi-
cal advise cannot prevail. Doctors do,
in fact, maintain that when the tra-
ditional recipe is faithfully followed,
digesting bagna cauda is a difficult and
lengthy process, In any case, they
add, the dreams of its aficionados are
troubled by confused visions in which
wihonored drafts and women more
tender, and whiter of skin, than the
cardoons grown in Chieri, whirl about
madly in a country dance, So the
prudent doctors would like their pa-
tients to omit the garlic—that trouble-
maker—from their bagna cauda, DBut
we would hardly go so far as to sug-
gest that you stoop to such an undig-
nificd  expedient,  Deprived of that
pungent aroma, the sauce tastes as flat
as a cigarette made of straw. So take
courage! If of an autumn evening,
when the hills of Turin, their outlines
softly blurred, assume a pastel-like
quality and winter has already inject-
ed a warning note into the air, you
should suddenly crave a bagna cauda,
enjoy the original, uncensored edition,

Use the utmost care in choosing the
friends who will gather 'round your
table. Beware of the cantankerous,
the  melancholy, the apprehensive,
Their presence alone is enough to
spoil, to a great extent, the pleasure
that you expect from this dish, Bagna
cauda pre-supposes gay and trusting
friends who will not make a great to-
do about hygiene and similar myths
at the fateful moment when each in
turn dunks his picce of cardoon in the
same peilott,

In its lack of concern, this cere-
mony has much in common with smok-
ing the peace pipe: for, while all puff
at the same pipe, no one thinks of men-
tioning microbes or sickness,

Opinions are divided as to which
wine is the best accompaniment to
bagna cawda, Two schools lead the
field: Paolo Monelli’s which advocates
the heavy barbera, and mine, which
suggests freisa instead, 1 hope my
colleague will not mind my upholding
here the postulates of the schooi to
which 1 have been devoted for so
many years,

Actually, 1 think barbera has too
much body to be the right accom-
animent to a dish whose indigesti-
sility is no joking matter, To drink
barbera with it is o risk aggravating
things still further and, frankly, 1 sce
no need for doing so. In my opinion,
freisa is more appropriate, “This is a
light wine, that makes no claims to
virility but performs its task of induc-
ing a harmless, temporary amnesia as
gaily and thoroughly as a gossipy
mins. Sparkling and transparent, it
will not coat your tongue or aggravate
the harmless lesions made on your
palate by the boiling hot sauce. With

the patient good-will of a childhood
friend, it will genially help prolong the
ceremony of dunking.

However, whether you drink freisa
or barbera, be c.'m-ful to avoid all
gallantries after the ritual of the bag-
na cawda, The aroma of garlic added
to that of wine, would doom them be-
yond hope, 1 know of many men,
wth wise and brave, who were for-
saken by their beloved five minutes
after such attempts,

The agnolotti are, in any case, less
insidious. Go to Langhe to eat them,
And take this delightful trip in the
spring.

After the long months of cold and
snow, spring does not come 1o the
Langhe with the shyness and  diffi-
dence of a virgin, It explodes, Tt
would almost seem as though by mak-
ing a clamorous debut, it would like
to retaliate for the humiliation of win-
ter with childish splashes of color.
Subtle, rich, in. o dible, spring’s palette
drives painters mad, It shimmers viith
softest  pinks, heart-rending  blues,
singing greens, colors that only the
confectioners in small villages and the
manufacturers of créches are able, un-
wittingly, to recapture with happy ef-
fecl,

The first hill 1 chanced upon, while
roaming through the Langhe in the
springtime, was a hill of agnolotti and
I cannot tell you now, in the words
such a happy encounter demands, how
delightful was the sight that met my
eyes, though the thoughts it inspired
were not entirely of a romantic na-
ture,

The agnolotti were small in size, but
well rounded out with a filling, com-
pounded with skill and imagination,
that united in a fratermal bond, rice
and cabbage, cheese and beef; and
they were embellished with a little
horder which in its touching simplicity,
was reminiscent of the embroidery
done by little girls,

To just sit and admire them in si-
lence, without so much as touching
one’s knife or fork, was already in
itself an extraordinary pleasure, but,
alas, the purely intellectual joy of con-
templation was continually endangered
by less noble temptations.

I had just begun to succumb to
these, around one o'clock on a singing
April day, proving for the nth time
how little aptitude T have for sacrifice,
when one of those little wrinkled old
women, bowed under the weight of
many years and many proverbs, such
as one usually meets only in 19th cen-
tury novels, cautiously made her way
into the dining room of the Veechio
Cervo,

In a quavering voice she informed
me that she was the humble author of
the agnolotti and, with my permission,
she would like to have the pleasure of
observing, at close quarters, their ef-
fect on me, “a cultured stranger with
a refined palate.” .
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She watched me fixedly, Not one
of my gestures was lost on her, She
was as anxious as a rlnyrighl who,
on the opening night of his first play,
watches from the wings the public's
reaction to his lines. Little by little,
as | made my way up the hill with in-
creasing greediness, her eyes, dimmed
by the years, began to brighten, regain-
ing a youthful sparkle,

The tremulous little old woman was
not satisfied until in an uncontrolled
outburst of sincere enthusiasm 1 final-
ly gave the verdict, mumbling, with iny
mouth still stuffed with filling, the
word she was waiting to hear: “De-
licious,"”

It scemed to me in that instant that
1 saw hover over her face the beatific
smile that, in cheap prints, illuminates
the faces of the saimts who protect
the humble,

Enough has not been said or written
about the soft and tender agnolotti of
Piedmont, erammed with surprises that
are all wonderful. Too often the fool-
ish ambition of wishing to seem im-
portant and above prosaic temptations
leads the writers of our regional his-
tory to neglect them sadly, in favor
of the monuments, Instead, 1 would
like those imposing volumes to dedi-
cate to them the space and the lyrical
words of praise they so well deserve
so that people living far from Pied-
mont would have an accurate idea of
the super-human delights hidden in
their little paunches, cach as round
as that of a “commendatore.”

While cating them at the Veechio
Cervo (and my excursion up the lit-
tle hill was happily interspersed with
sips of a dolcetto t?ml could be worthi-
ly celebrated only by a poet of other
times with an ever-ready supply of
rhymes and tears in his pocket) my
thoughts went back, automatically, to
the sorry-looking Ttalian ravioli in-
flicted on me in the United States,
machine-made like the buttons on one's
under-drawers and imprisoned in boxes
like criminals,

In those unforgettable moments, 1
knew to the full the intense happiness
of being in Haly again, in this ador-
able, chaotic, mad Italy, where the
difficult art of eating is still a respected
tradition, the only one, perhaps, to have
survived the outrages of present-day
customs,

Later, as dusk began to fall, 1 slow-
ly reached Barolo. | was told that the
local wine would help me digest the
agnolotti. That was no lie, 1 sampled
it again and again, for Darolo varies
from edition to edition and each edi-
tion, for one reason or another, de-
serves to be consulted at length,

Should you chance to make its
acquaintance during your stay in Pied-
mont, don't let yourself be rushed; it
is a solemn wine, in the great tradi-
tion, that must be drunk in leisurely
fashion; it is for the discriminating

(Continued on Page 95)
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2. THE RigHT
"SELLING’ DISPLAY

Remind your retailers that 67 per cent of all mac-
aroni and spaghetti purchases are decided on in
the store. Show him how your sparkling Cellophane
package can boost his profits when he displays it
out front where shoppers will be attracted and sold.

Du Pont representatives and the converters of
Cellophane will be glad to work with you in devel-
oping an effective selling package. E. 1. du Pont
de Nemours & Co. (Inc.), Filim Department, Wil-
mington 98, Delaware,

2=~ DuPont (Cellophane

‘i Shows whot it Protects—Protects what it Shows
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0BEm Anoiveraacy
BETTER THINGS FOR BETTER LIVING ... THROUGH CHEMISTRY
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The Employers’ Association of Chicago

The female figure has planes, angles
and curves . . . much admired if they
are  properly distributed and co-
ordinated. Obviously, the female mind
is also well suppiiml with planes,
curves and angles.

Since the two world wars, all tradi-
tions as to women's work and men's
work have been broken down., The
mass entry of women into business and
industry 1s such that today more than
one-third of all the work is done by
women! (37%)

World War 11 brought the peak of
women employed to 19,980,000 by
July, 1944, not counting the 210,000
others in the armed services, This was
approximately 36 per cent of all the
women in the nation., Currently, 19,-
204,000 American women are em-

plt:Frd.
waday, in the Chicago-Calumet area,
36 per cent of the total working force
is composed of women—higher than
the national average of female employ-
ment.

Sa, there may be a scramble for the

availavle  womanpower, That's one
angle,
Working Fathers vs, Working

Mothers

It would seem none too soon to
examine a few of the other feminine
angles which may need review, where
the employment of still more women
may be under consideration, Do they
need different handling than men? Not
in many respects, but perhaps in some,
for their problems are different.

FFor example, you employ fathers . . .
but they don’t have the responsibility
of washing, dressing, feeding and sce-
ing that the kids get off to school,
Working mothers do. You employ fa-
thers , . . but they don't do the shop-
I:i.ng, cook the meals and clean the
house, Working mothers do. You em-
ploy fathers . . . but they don't become
pregnant. Working mothers do.

So you see the problems of your
women workers in part become your
problems,

Take the matter of shifts, for ex-
ample. Obviously, young, unmarricd
women prefer the first of three shifts.
Women having small children, and who
have somcone to care for them while
they are slecping, prefer the third shift.
Where shifts are rotated, women hav-
ing children usually are permitted to
choose their own shift, but they remain
on the shift chosen, not being permitted
to change except in urgent cases. Of
course in case of an all-ont war and

“With the Nation's Defense Preparation in the Making,
More Women Must be Employed in Defense Plants . . .
and Industry Must Get Ready to Receive Them!"

full employment, the matter of nur-
series must be considered,

A Woman-Wise Employer Is
Interviewed

We recemtly talked with one who
presently employs 5,000 women, or
one-third of the whole number em-
ployed, During World War 11, 50 per
cent of their work force were women,
Among other things he said, “Any
company that has never employed
many women would better have a wom-
an look over the plant and make recom-
mendations, She will see things that
need changing which a man never
sces.” Further, he said, *You've got to
think of things differently when you
employ women, For example, they Yilm
to clean up before lunch and going
home, Men don't care as much. That
means better attention to powder and
rest rooms, more mirrors, a supply of
hand lotion."

Our woman-wise member rattled off
a number of things to watch out for,
like jewelry, full skirts, goggles, and
hats, He particularly dwelt on hats,
Said he: “If you don't give them a
Lilli Dache' they won’t wear them.
(Feminine angle of course. Women
like to look pretty.) You will perhaps
recall that in World War 11, Miss
Dache' was in the field of designing
factory headgear for women,

Our member said, “Nothing is 100
per cent, but the most satisfactory
thing is something light, so the air goes
through.” Your reporter ventured to
ask if something like a Juliet cap might
be good. “Now vou're over my head,”
he said, But we got together when it
was suggested that a net type of hat
might be good. “That's it,” he said.
"They've got to be light, so they won't
perspire, and also give a glimpse of
their hair.” (We expanded on the hat
angle, since most employers seem to
have their trouble getting gals to wear
them. )

Supervisors—I1ile or Female?

We asked several employers of wom-
en, “Do your women employes prefer
men supervisors? We understand that
very often women do.” One industrial
director with 1,200 women on the pay-
roll, said that all of their supervisors
are women. He stated further that he

believed women would rather take in-
structions from men, but on the other
hand, they were reluctant to tell the
men supervisors about their domestic
problems, They felt freer to present
them to a woman. Other employers
confirmed this opinion. Of course a
company nurse is helpful when a wom-
an wants to confide. Some companivs
have women counsellors, Often it de-
pends on your product, of course,
whether male or }rmnle supervision is
preferred, .

More Married Than Single

Now about the maternity cases
which need special handling from sev-
cral angles. They're bound to occur.
because very likely you may have more
married workers than single among the
women. In the USA, the married
women workers now outnumber the
single. Nearly one-half of the married
women of the United States are hold-
ing part or full-time jobs, No reason
at all why a pregnant woman can't
work. The important thing is to have
her tell you early that she is pregnant
—s0 that there will not be any mishaps
because of doing work unfitted to early
pregnancy.

Those first two or three months are
the so-called dangerous period. The
middle months are the safest period.
The thing to do is to adopt a maternity
policy, so that your employes will know
what to expect and will not be afraid
to tell you of their pregnancy for fear
of dismissal. Industrial relations men
employing large numbers of women
say this is most important,

The Sky Is the Limitl

1f you have never employed women
and are thinking of future expansion,
you will of course look over your jobs
to sce which ones might be done by
women. The sky is practically the lim-
it. From the rccunr of facts and fig-
ures reported by the U.S, Department
of Labor during World War 11, wom-
en acquired skills and special training
which qualifies them to fill 1,650 out of
a total of 1,500 industrial occupations,
with 350 more listed as “partially
suitable.”

That leaves only 100 occupations

(Continued on Page 96)
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the ONILY salesman on duty...

evral Offlees,

.mj-QPﬂ.th package!

Macaroni shelves are crammed with packages

Wis
Principal

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

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

Printed Cellophane, Pliofilm, Polysihlene, Acelale, Glas-

sine, Foils, Folding Carlons, Bags, Lithographed Displays,
Printed Promolional Malterial.
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Now is the time when the voice of
the food faddist is heard in the land.
As Commissioner C. W, Crawford, of
the U, S, Food and Drug Administra-
tion, has said: “We in America have
the most abundant and nutritious food
supply and are enjoying the best health
of any nation in history, But the food
faddists are spreading the false dee-
trine that our staple foods are debased
and deficient . . . a vigorous campaign
of truth about utrition and diet is
needed,”

Factual statements about food fads
and their inherent fallacies, sophisms
and sophistries are hard to find, .\
very useful bulletin has recently been
issued by the Utah State Agricultural
College (their Extension Bulletin No.
226, Facts abowt Foods and Nulrition,
prepared by Elna Miller and Dr, El-
fricde I-‘rufurick Brown at the request
of the Utah State Nutrition Council.
This 32-page leaflet is required reading
for anyone interested in teaching good
nutrition at reasonable cost,

As the authors write!: “Foud fads
and fallacies flourish because so many
reople want them, like them, and blind-
y follow them. They are in scarch of
nutritional help. They feel that they
will benefit from such information. . . .
Possibly one of the reasons why fool
faddists make such inroads with their
misinformation is because the public
is conscious of the close relationship
hetween food and health, . . . Fowl
fads fourish because the food fad-
dist, of all quacks, is the most prolific.
++ .« He makes converts faster than sci-
entific knowledge can be broadcast, . . .

“Most food fads do not have the
support of scientific nutrition research,
They all add too much cost to the fomd
supply. The promoter of food fads
usually makes money. People with big
incomes are the unf’)‘ ones who really
have enough money 1o follow these
expensive food fads,”

The following are some of the more
II!.'trmful of the current food fads they
st

1. Diets without milk.

2. Raw milk in the diet. These raw
milk advocates recommend that milk
not be pasteurized, yet use dried milk
which 1s processed at a temperature
about 50°F, higher than that which is
used in the pasteurization of milk,

3. Use of small amounts of yogurt
to replace other forms of milk,

4. Diets without meat,

5. Diets without cggs,

Some of the following food fads are
probably harmless from the standpoint
of nutrition, but take too much time
and money,

1. Grinding wheat at home,

Use of raw sugar and blackstrap
molasses,

3. Use of liquid vegetable diet,

4. Use of brewers' yeast as the
main source of thiamine,

5. Use of - vitamin concentrates

MACARONI

Faets
About
Food Fads

Couriesy Nutritional
Observatory
Volume 13

rather than natural foods for vitamin
supplies.

6. Rejection of aluminum utensils
as safe cooking ware,

Use of home grown bean sprouts,
Is an Excellent Food

Milk is an excellent, almost indis-
!:unsalhlc source of caleium, needed
wth by the very old and very young.
A quart of mil's contains as much pro-
tein as ¥4 of a pound of beef; this
protein is of very high biological value,
Milk is an outstanding source of ribo-
flavin, and supplies good amounts of
other B vitamins,
Yoghurt and Other Fermented Milks

Dairy Council Digest No. 6, avail-
able from the National Dairy Council,
111 N. Canal St., Chicago 6, 1Il., sum-
marizes the known information on nu-
tritive value of fermented milks—but-
termilk, acidophilus milk, kefir, and
yoghurt. The important thing to re-
member is that the nutrient contribu-
tion of any dairy food depends pri-
marily upon the concentration of milk
fat and non-fat milk solids in the prod-
uct—yoghurt made from concentrated
whole milk will have added food value
in dircet proportion to the degree of
concentration, at a price which is out
of proportion,

Meat in the Diet

In this, the fifth decade 'of the twen-
ticth century, protein occupies a more
important place in nutrition than ever
before. Man's needs for the ten indis-
pensable amino acids, the desirability
of an adequate intake of the other, dis-
pensable amino® acids, the necessity of
simultaneous intake of all the essential
amino acids; the importance of ade-
quate protein intake in maintaining or
.n'-lloring health is recognized as never
i :fore,
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Meat is a good and exceedingly pal-
atable source of protein. One can live
in health and good nutrition without
meat, but it requires very liberal quan-
tities of cggs, cheese and milk. Fruit
and vegetables alone will not supply
adequate protein,

Eggs and Cholesterol

Normal dicts cannot safely omit eggs,
milk and meat, At least four eggs per
week for adults is one recommendation,
Whole cggs contain  protein of the
highest quality (used as the standard
of comparison in assays for prolein
value), iron, vitamin A and some D,
thiamine, and essential fatty acids,

The current emphasis on cholesterol
and  atherosclerosis has caused some
people to omit eggs from their diet,
Cholesterol is so readily formed in the
body that controlling the food intake
of cholesterol may have little or no ef-
feet upon the cholesterol metabolism in
the body., Dictary restriction of fat
must be extreme before any effect can
be noted on blood cholesterol.  Fats
used in excess may have bad effects,
but when the needed amounts are left
out, fatal results can oceur,

Low-cholesterol diets are a very use-
ful tool for the physician in treating
certain diseases—but there is no need
for the layman to scare himself into
nutritional deficiencies by avoiding
foods just because they contain choles-
terol,

White vs. Whole Wheat Flours

Both whole wheat and  enriched
white flour are good foods for man.
Eiriched white flour has slightly less
protein and iron than does whole
wheat, Three B-vitamins are added to
enrich white flour, giving it twice as
much riboflavin and about the same
amount of thiamine as whole wheat
flour, Whole wheat has about one-
fifth more niacin than enriched flour,

Whole wheat flour is somewhat more
nutritious than white flour, But, these
extra nutrients are lost to those whose
digestive organs can't take care of it
Diarrhea caused by the irritating bran
in whole wheat would prevent the di-
gestion and absorption of other foods.
atients with ulcers, colitis, or other
troubles “of the stomach cannot take
care of the kind of roughage in whole
wheat products, Although whole wheat
flour and other whole wheat products
do excel in nutritive value, you can
have an excellent diet without them.

A recent fad has been g inding
wheat at home, People who say they
cannot afford meat for their families
find money to buy clectric mills (at $65
and up) to grind their own flour, The
loss of vitamin E from whole wheat
dve to storage or age is practically nil.
The destruction of B vitamins in whole
wheat during storage is almost too low
to be measured during the first 60 days.
Commercial whole wheat flours are not
subjected to temperatures over 80° in
milling, and receive no chemical treat-
ment, They are 100 per cent pure

) . " Yo e bkt e Ay B ARt B R
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PROGRESS

George Simon Ohm gave us the basle
alectrical formula, or "Ohm's Low."
The current,:l, flowing through o con.
ductor s aquol to the sisctromolive
force, E, divided by the reslsiance, R,

One of counlless ppplications of Ohm's Law is
found In the elodyric toostar, where heat Is
buill up by Increosing resltance to the current.

AN IMPORTANT DISCOVERY in the macaroni industry is
that the right kind of wrapper will prevent the product from

—==]
PAPERS
for the
MACARONI
INDUSTRY

picking up excess moisture—from acquiring mould—from getting
soggy and tasteless—will reduce insect infestation almost to zero,

And can add shelf appeal to increase sales!

Leaders in your industry are proving it every day.

For 42 years KVP has specialized in producing specialized
food protection papers, Our artists are at your command —with-
out cost or obligation. Let us help you with your protection and
sales problems.

KVP SUPER
KALAKOTE

and
KVP MACARONI
LINER PAPERS

Plain and Printed

KALAMAZIOO VEGETABLE PARCHMENT CO.
PARCHMENT, MICHIGAN

ASSOCIATID COMPANIES:

KALAMAIOO VEGETABLE PARCHMENT CO,
DEVON, PENNIYLVAMIA

KVP COMPANY OF TIXAS
HOUSTON, TEXAS

HARVEY PAPER PRODUCTS CO.
STURGHS, MICHIGAN

IN CANADA:
THE KVP COMPANY LIMITED
ESPANOLA, ONTARID
APPLEFORD PAPER PRODUCTS LIMITED
HAMILTON, ONTARIO
MONMTREAL, QUEBEC
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wheat—nothing added, nothing taken
away. There 15 no practical or nutri-
tional justification for grinding flour at
home.

Raw Sugar

Raw sugar is a dry product, selling
for about 20¢ a pound, as compared to
13¢ for brown sugar and 1le for re-
fined. The little amount of iron you
get from raw sugar is not worth the
extra cost.  The conversion of raw
sugar into refined sugar is not at all
like the conversion of wheat into white
flour. Most of the dark colored com-
pounids found in white sugar have no
nutritive value, Some thiamine is lost,
hut it would take six pounds of raw
sugar 1o supply a day's allowance of
thinmine,  The  minerals,  potassium,
calcium and magnesivm in raw sugar
are present in fourfold concentration
in brown sugar. Sugar is primarily an
energy source, and refined sugar fur-
nishes calories at lowest cost,

Drink Your Vegelables

There are a number of highly effi-
cient contraptions on the market for
converting raw vegetables into pulps
and juices, The vendors of some of
these have made very extravagant ther-
apeutic claims for the juices. We won-
der if even they really believe that raw
carrot juice dissolves cancer and ul-
cers, or that this and other juices cure
heart trouble, rheumatism, anemia, dia-
betes, gall stones, high blood pressure,
varicose veins and other disorders.

Most people do not chew enough
crisp raw foods 1o give the teeth and
gums the exercise they need. 1f we
drink our vegetables, we lose one of
the values they can offer. Two quarts
of carrot juice, from 8 pnuncss of
carrots, is one of the recommendations
made for the users of these machines,
1f we add the cost of the contrivance—
from $40 up to $199—to the cost of
cight pounds of vegetables every day
for every family member, it really in-
creases the family food budget.

One of the points made by the raw
juice advocates is the high sodium con-
tent of vegetable juices. This is true,
but table salt can provide as much so-
dium as is needed, and these juices
flood the body with vast excesses of
sodium,

The Use and Abuse of Vitamis.

Concentrates

Normal individuals on adequate diets
can expect no results from taking vita-
mins.  Vitamin  preparations  cannot
take the place of food. A haphazard
diet, bolstered by vitamin coneentrates
may be lacking in calories, protein,
mineral elements, or in some vitamins
or essentials as yet unknown,

Vitamin preparations may well be
used to supplement ¢

1. Unsatisfactory diets, such as
those in war-torn areas,

2. Restricted dicts—such as those
used during certain illnesses.

3. Infant feeding—where the needs
are great and the number of foods nec-

essarily limited during the first few
manths,

4. Dicts of those with greatly in-
creased needs—as in hyperthyroidism,
fever, pregnancy, lactation and periods
of great physical exertion,

Large doses of vitamins are pre-
scribed in treatment of vitamin [L‘ﬁ-
ciency symptoms and as drugs,

Summary

Food fads come and go. The foods
stressed differ, but the h;lsic approach
remains the same, The following state-
ment is reproduced from the Utah bul-
letin cited above—it should be a useful
guide to those faced with local food
faddists,

“New facts about food and nutrition
are being accumulated at intervals by
persons who are well qualified to do
scientific research in the fichl of nutri-
tion, These facts are verified by con-
trolled experiments, which continue
over long periods of time. Many of
these controlled experiments are re-
peated in different laboratories by oth-
er workers who also are well trained
in the techniques necessary to conduct
such scientific research.

“This type of research in nutrition is
done in the research laboratories of
our colleges and universities, in indus-
tries and in the government research
laboratories located in different parts
of the United States,

“Persons connected with such or-
ganizations are chosen carcfully for
their training, their knowledge, and
their abilities. Their continued mem-
bership depends on their further train-
ing, their adherence to the truth, and
their usefulness in accumulatiog and
bringing these new truths to iight,

“The typical promoter ei food fads
has little or no formal tiaining in nu-
trition. He may have impressive let-
ters, with no significance, after his
name,  The letters may represent a
fake degree given by a third rate insti-
tution founded for the express pur-
pose of conferring the degree, Some
few food faddists of teday do have a
bons tude degree from a reputable in-
stiteron whose professional and ethi-
cal standards they have long since
abandoned. Instead of using the scien-
tific methad for proof, the self-styled
Hood scientists’ cite individual testimo-
nials,

“Here are Some of the Recognized,
Authoritative Sources of Facts about
Food and Nutrition. Let Them Help
You with Your Questions.

“Bureau of Human Nutrition and
Home Economics, Agricultural Re-
search Administration, U. S, Depart-
ment  of  Agriculture, Washington,
D. C.

“Food and Drug  Administration,
Washington, D, C.

“State Agricultural College Experi-

ment Stations,

“Home Economics Schools and De-
partments of recognized Colleges and
Universities,
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“Council on Foods and Nutrition of
the American Medical Association, 535
North Dearborn Street, Chicago 10,
linois,

“Food and Nutrition Board of the
National Research Council, 2101 Con-
stitution  Avenue,  Washington 25,
D.Cc”

Granulation Test of
Semolina Products

by James |, Winston

Mr. Winston

According 1o the Standards of Iden-
tity, semolina should contain not more
than 3.0 per cent flour when subjected
to the standard granulation test. The
manufacturer of macaroni products is
interested in buying a semolina product
with a minimum of both flour and
coarse flour,

Our laboratory has been reporting
the results of the granulation test as
follows:

No. 1—DPortion which remains on
the 40 mesh sieve,

No. 2—Portion which passes through
the 40 mesh sieve and remains on the
80 mesh sieve,

No. 3—Portion which passes through
the 80 mesh and remains on the 100
mesh sieve—coarse flour fraction,

Flour—Portion which passes
through the 100 mesh sieve,

Analysis of many samples of semo-
linas and granulars shows that in many
cases the coarse flour portion may vary
from 5 to 20%, thereby indicating an
excessive amount.  Analysis of this
fraction has in many instances shown it
to consist of a clear flour with an ash
content varying from 9% to 1%.

It is therefore important for ecach
manufacturer to make certain that he
is getting the required quality of ingre-
dient in order to safeguard his finished
products,
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For Hearty Eating—for
Thrift—Macaroni

. "thsl Somers in The American
«amily Magazine

Vigorous appetites rejoice in hearty
meal-in-one noodle dishes, The green-
to-gold-and-red gaity of color is mir-
rored in one of the many vegetable
combinations that spell success for
these casserole or skillet dinners,

Thrift-wise homemakers today know
that economical noodles are exeellent
extenders in the same variety of tasty
meal-in-one dishes in which” macaroni
and spaghetti have long been the prin-
cipal bulk food. Because noodles made
from durwn wheat cook quickly to a
tender firmness while holding their
slender shapes, they may be used inter-
changeably in macaroni and spaghetti
entrees,

Budgets balance hetter when noodles
appear frequently on the family table,
As a_protein-stretcher of meat, poul-
try, fish, cheese and eggs, noodies ex-
tend the flavor of a small amount of
these more expensive and concentrated
foods to sizable servings, while adding
food protein of their own, [f they are
cug noodles as most noodles are, they
are excellent food in themselves. even
without extras added. Egg noodles can
always be identified by the label.

H. H. Lampman, executive direc-
tor of the Durum Wheat Institute,
composed of the leading durum semo-
lina millers of the United States, points
with pride to the article in the March,
1952, issue of The cAmerican Family
magazine with its fine two-page spread,
in color, of macaroni food, beeause the
recipes il pictures in that four and
two-thirds page editorial feature were
supplied on request by Mrs, Ethel
Somers, the noted home economist, as-
sociate editor of the magazine,

“The basic advertising  principle,
that full-color reproduction, with its
tremendous appeal to eye, mind and
appetite, sells food. A good example
is the beautifully colored, attractive
and intriguing  article, “A  Dudget
Meal's Salute to Wheat Products Trio
—Noodles-Macaroni-Spaghetti.”

The American Family is distributed
by independent grocers. It has a cir-
culation of about a hal{-million month-
ly. I the macaroni industry set out to
buy this space, relates Lampman, it
woulidl cost almost $11,000,

The institute recipes were developed
primarily for taste, comments the ex-
ecutive director, 1t is believed that
taste and palatability should come first,
before  consideration  of  arbitrary
standards such as a minimum cight
ounces of macaroni in a recipe. In the
long run, people consume more maca-
roni food when dishes taste good. The
editor of American Family scems to
agree.

v

“The beauty of the color pictures of
two of the recommended dishes must
be seen 1o be fully appreciated, and
The American Family article,”" says
the commentator, “is just one small
example of the many things accom-
plished for macaroni foods through
the durum wheat program of the Du-
rum Wheat Institute,”

Food Decontrol to Get
e 4
PS Priority

The Office of Price Stabilizati m will
give proority fo the food industiy's ar-
gumants for decontrol,  The egency
will also make adjustments in ceiling
prices wherever it can be dewesistrated
that carnings have Seon impaired.

These assuraaces are made by Fd-
ward I°. Phelps, director of the office
of pice operations, and George L.
Mehren, director of the food and res-
taurant division, whose statements ap-
peared in the N. V. Journal of Com-
meree.

Editors of the business publication
met with the OPS chiefs to present a
list of the cleven most pressing ques-
tions in the minds of food industry
leaders,

Referring to “soft" markets where
certain food items are selling below
ceiling prices, Phelps said, “The re-
cently appointed  Decontrol  Commit-
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lee certainly intends to stwdy all of
the proposals and resolutions offered
thus far by food industry representa-
tives, with a view to determining
whether or not decontrol or suspension
is proper, possible or consistent with
tae future development of the price
stabilization program.”

As to rumors that OPS plans 0
reduce ceilings on those l'tamlls where
market prices are currently beiow ceil-
ings, Phelps asserted, “This impression
is almost entirely fallacious,”

Durum Index up 3 Cents
a Bushel

The agricultural statistician of the
bureau of agricultural cconomics, U.
S. Department of Agriculture, Fargo,
N. D, advises that the grain index
rose four points from mid-February to
245 per cent as of March 15, and that
durum and other spring wheat were
up three cents per bushel each while
rye was up 15 cents and corn was up
one cent,

The all commaodity index of prices
received by North Dakota farmers on
March 15, 1952, remained the same as
a month earlier at 270 per cent of the
1909-14 base period. The index in
mid-March was 16 points lower than a
year earlier and the lowest since Sep-
tember,

il H

COOKING FOR TELEVISION AN UNUSUAL ART: In one of his recent visils to the La
Rosa Kitchen al WOR-TV, Vincen! 8, La Rosa (right) lends his personal experience lo
preparing a La Rosa tested recipe. Judging from the rapt attention of Carl Russo (left).
M.C. of the “"La Rosa Movie Matinee” (WOR-TV 3:30 to 4:30 PM duil{.. and Elise Man-

n!ng (co_.ni-r). home economis! of the show, cooking for televislon

as the duct itsell

as scientifically

each

g on ithe ext precautions laken 1o

insure realistic food presentation, La Hosa said, "We in the macaroni industry feel
lcativ di separale and adequate consideration, The

domands of television are uulquo‘. Color picture balance Is probably as important as
Integrated copy points. However, our TV stalf has one imporiant prerequisite; "No malter
what s done to the food, each dish must be edible.’ Spraying with eral oil or other

artificial chemicals only {o make a better
cast must eal each dish that Is prepared.

icture is forbidden.” La Rosa insists that the
e underlying theme in all La Rosa telecasts

being, “the proof is in the eating.,” His visit was in connection wilh La Rosa Egg Noodle

Week, held in March.

)
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etlal Numbering Devite
for Mode! D Cose Glust

TYPICAL PACKOMATIC
PACKAGING EQUIPMENT

Shipping Case Gluing
and Sealing Equipment:
uatic Shipping C
i E{il?lsr‘ll 31#&%‘; sion gf.l::. e

e Combinstion Case Loaders & Side
Sealers

¢ Hand Gluers & Compression Sealers.

Carton Filling & Sealing Equipment:

® Telescoping Volumetric Fillers
@ Auger Packer-Weighers # Net Weight
Sn1u

] Tona& Bonom Sealers for individual &
standard packages

o Automatic Case Imprinters
® Serial Numbering (Coding) Devices

® Paper Can_ cutters, mluers, shrinkers,
cappers and conveying cqu‘vmem

In addition to a wide range of standard
and semi-standard pachaging equipment,
PACKOMATIC is also a dependable
source for specialized packaging counsel,
design, construction and installation, where
unasual carton filling—or shipping case
handling—sitations present themselves.
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Let PACKOMATI/C hel
perfect your ...
package

hundﬁng!;

Rckaxe handling—from carton forming and filling to ship-
ing case gluing and sealing—ceases 10 be a problem where
ACKOMATIC equipment can be ndapted to the job at hand,
In fact, throughout more than a quarter of a century of
efficient packaging machinery design and construction, J. L.
Ferguson Company has refused to accept a package handling
situation as n problem, o

With PACKOMATIC designers, your packaging situation
is m profect to which years of practical experience with some
of the world's foremust packaging goods manufacturers is
quickly and intelligently applied.

The result may be an awtomatic top and bottom carton
sealer—an automatic telescoping volumetric filler—an auger
packer-weigher—or a net we &l“ scale, Again, your particular
sitvation may call for n PACKOMATIC Model 1) automatic
shipping case gluer and sealer, or—if yours hnp]pem 1o he a
low speed operation, where total volume is small—=a PACK.
OMATIC hand glue I:clt compression sealer may be adequate,

Regardless, from your PACKOMATIC packaging consult-
ant you can be assured of suggestions and recommendations
that bring the right equipment to the job at hand. .

If your own carton forming and filling—your own shipping
case Rluing and sealing npemdum—hnvc.n’: been effectively
mechanized, feel free to call on the PACKOMATIC repre.
sentative nearest you or write Jolier, Consultation involves
no cost and no nb¥imu£un to buy. )

Visit the PACKOMATIC display at Booth 408, Packaging
Exposition, April ~* 30, Cleveland Auditorium,

Chicogo @ New York @ Boston e Philadelphio @ Balimore e Clevelond @ Denver @ Son Froncisco e Los Angeles

Seallls @ Porllond ¢ Tompa e Dallos e New Orleom
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At Your Service!

J. L. Ferguson Co., Packaging Machinery Manufacturers

A PLEDGE
General Omar Bradley said :

“A long-range commitment o
fight this battle for peace with
America's most powerful weap-
on — industrial produetivity — is
the surest guarantee of victory
for the free world.”

The J. L. Ferguson Company
pledges its facilities and person-
nel, without reservation, to the
assuming of its share of the re-
sponsibilities implied by the
Greneral.

J. L. Ferguson,

COMPREHENSIVE and color

ful bidl for defense contract

subcontract volume is made by I L.

Ferguson Company, Joliet, 1L, pack-
aging machinery manufacturers,

A sixepage, 089 brochure, At
Your Serviee,” presents the Ferguson
arganization and a brief sketeh of its
manufacturing history, Typical Pack-
omatic packaging  machinery is - pic-
tured. A complete listing of the com-
pany's available production facilities,
inelwding tvpe, seope aml make of
lthes, grinders, shapers and presses is
e in o minner that peemits i con-
trictor's engineering department to al-
locate johs intelligently,

A cover ||h‘l'l1'l‘(' in full color of the
Ferguson's general offices at - Joliet
lenils am imprressive note 1o the infor-
mative brochure,  Inside are pictures
of the oflicial family of the compiny
and of the modern machines manu-
factured.

We have the men, equipment, know-
how . . . for the production of civilian
amed armed forees components and -
chines,

Thirty vears experience in designing

for Model D Cose Gl
[

-

I, L. Ferguson Plant, Highway 52, Joliel, IIl

and mamufacturing machinery (custom
built to handle hundreds of differemt
produets), has given us confidence 1o
believe that we are now, more than
ever, qualified o serve our country in
i erisis and our customers, oo,

To customers the nation over, we
are known as the makers of Packomatic
packaging  machinery, but 1o Uncle
Sam we are satistied o e known as
the J. L. Ferguson Company, reidy
and willing to adapt ourselves to any
work which our country may need for
defense,

\We started the packaging machinery
business in 1921 when Mr. ). L, Fer-
gusom, after 20 years service with The
Quaker Oats Co., left his position 10
found the company bearing his name.
Our customers aie the finest in the
world,

The first machines marketed were
package Mlling and sealing machines
from patents of the founder. These
michines folded and glued bottoms of

Model D Agtomatic Shipping Cose Gluar and Sealer.

J. L, Ferguson was born in Joliet, lllinois,
of Scotch and Irish parantage. He was ed:
ucaled in the public schools of Joliel, and
furthered his formal lraining by altending
evening classes al Armour Instilute in Chi-
cago. His praciical training ia engineering
cameo undor the tutelage of R, O, Eirn, an
engineer on the processing and manulac-
ture of rolled oata., Mr. Ferguson was asso-
clated with the Quo.~! Oals Company for
more than lwenly yoars in various oper-
aling and engineering capacities, and was
greatly encouraged in his crealive abil-
ities by Prol, A, W, Anderson, invenior ol
the process of making puffed rice "and
whoal, Over the years, many patents have
h"r: h:ued 1o l:‘ L, Ferguson, n:ld he is

Y d an outst ing au-
therily in his field.

cartons, pliced them in position for
filling by weighing or volumetric ma-
chines and then glue-sealed and folded
the opposite ends, the whole making @
sift-proof carton or package for dry
products such as cereals, macaroni
products, coffee, soap powders, sugar
and similar merchandise, It is a ma-
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chine which is now basic in the pack-
aging industry.

In 1925, the shipping case scaler
was developed and marketed.  This
machine automatically ghie-seals the
flaps on corrugated or solid fiber ship-
ping cases,

IFrom these two machines have come
endless adaptations and maodels,  For
instance, in the carton sealer line are
now such machines as automatic carton
feeds, telescoping type volumetrie fill-
ers, automatic case loaders and others
devised 1o reduce packaging costs, in-
crease production and present i more
salable and uniform  package.  The
same progress applics to the case seal-
er, with such units as case imprinters,
end flap case sealers and serial num-
herers,

It was not until 1929 that the trade
name, Mackomatic, was registered bt
it has since become synonymons from
coast to coast with machines  and
cquipment manufactured by the ). L.
Ferguson Company.

Our  experience,  know-how — and
“can-do™ is at the disposal of our cns-
nners  for |lv\1'ln|mlvlll. resvitreh or
engineering, with production and ma-
wernal facilities to mateh,

Your Associatiza invites

The Mos! Successful Industry Or-
ganizations Are the Besl-
Supporied Ones

“Why don't all juin your industry
trade association#* asks Rohert ML
Green, seerctary-treasurer of the Na
tional Macaroni Manufacturers Asso
ciation, in a general letter to non-mem-
hers, “Our association woull welcome
yon,”

Charley  MeCarthy is wooden, yel
he co-operates fully with Edgar Der-
gen, a unity which assures the success
of the combination. Closer and fuller
co-operation with the Nat Maca-
roni Manufacturers  Association by
the minority still outside its fold would
make easier the solution of the many
problems common to the industry.

Charley may or may not be an official
member of the Southern Lumbermen's
Association, but he surely will listen
1o the editorial invitation by the South-
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cen Lamber Jowrnal on the relation of
the operator to his industry organiza-
tion, which scem to apply cqually well
10 the non-co-operitors in the maca-
roni el Tt reads:

“Irande association membership is a
measure of  cnaracTer, bease it
shows a man's ability to get along well
with others,

Trade association membership is a
measure of 1IN IGENCE in business
methads, because it is the most sue-
cessful method now known to eliminate
the destructive waste of competition,

Trade association membership is i
measure of JupaMENT, hecause it of
fers a choice hetween unneeessary in-
dividualism, now  quite  owt-of-date,
and co-operation, as a means of ceco
nomical business growth,

Trade association membership is
test of seorrssaxsie, The bad sport
drinks always on the other fellow, The
pood sport pays as he goes, The good
sport declines 1o accept the henefits
that come to his business through the
co-operation of his fellow husiness
men without paying his share.

Trade association membership is a
measure of ckEDIT. Bankers lend more
readily 1o a businessman whao o his
enough stding in his industey o be
entitled 1o association membership.

Trade association membership is
measure of rroTecTiox, Bankers lend
more readily to businessmen who dis
trilmte the risk of business judgment

Trade  association  membership s
husiness ixsvraxce, The free ex-
change of business information by a
proup engaged in the sime husiness
culs down eredit losses, cats out waste-
ful practices, avoilds useless experi-
ments, saves the high cost of using
original ideas only.

Trade association membership is a
measure of the sovspyess of the 1x-
DUSTRY AS A WHOLE"

Abuanteeism Costs $56.02

Absenteeism costs employers, on the
average, $36 per employe per year for
every employe on the payroll, accord
ing to findings of a survey on the cost
of absentecism conducted by Benson
Laboeatories, Ine., Pittshurgh,
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This survey, probably the first of its
kind ever made, covered 249 repre-
sentative companies inall sections of
the country. 1t revealed three sig
nificant facts,

1. Less than 23%  of the com
panies surveyed maintain any records
whittever of employe absences, this in
spite of indisputable knowledge that ab
sentevisim  disrupts  operations,  slows
down produetion in both plant and
ullice, and is therefore an expense fic-
tr of sizable proportions.

2. Onmly 8% of the companies sur-
veyed  maintain - records complete
enough to permit their use indeterm
ining the cost of absentecism,

3 The average cost of absences
among - companics  keeping  accurate
records is $30.02 per employe per
year, This is the direet cost only-
witges and salaries paid 1o cmployes
for time lost and for work not done,

Based on this average, the total cost
of absentecisn 1o American industry,
with its 60 million workers, is more
than $3%4 billion dollars per year,

Copies of the report showing the re
sults of this survey are available frim
Benson Lalortories e,
By, Pittsburgh, Pa.

fessemer

Wm. A. Schnell
William AL Schnell, sitles engineer
for A0 years with Link Belt Co., s
now associated with the sales stall of
Comsalidated Produets Cos, Ines re
huilt michinery dealers,

Gair Buys American
Coating Mills

Aequisition of the American Uit
ing Mills division of Owens-Hlineis
Glass Co, s heen annennead Iy
George 1 Divke, president, Roler
Giair Con, e, Net sales of the v
<iomn in 1931 excecded S20.000.000.The
Dsiness will he earried on by Ameri
can Coating Mills Corp, a0 new wholly
owneld Gair subsidiary, with prined
pral oftice in Chicago.

This stop follows the aflicnative
vate of crt Gair Coy, Ines, stock
Noliders at a special meeting helil Mareh
24 approving the acquisition.

Gereke-Allen Catton Co.

SPECIALISTS LN FINE COLOR PRINTING C

« CARTONS -

5101 PENROSE ST.

32x 0
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Are You Spread
Too Thin?

by Harold ]. Ashe

Among the many macaroni manu-
facturers there are undoubtedly a good-
ly number of business geniuses, In
act, the industry probably has its
share, These are the manufacturers
who have made notable successes of
their plants, Some of them may have
such rare management qualities that the
macaroni business cannot possibly oc-
cupy all of their time or their creative
encergies, so they branch out into other
beckoning industries, looking for new
commercial worlds to conquer,

However, for most macaroni manu-
facturers with slightly lower business
L1.Q.'s, eny from 110 to 140 which is
still nothing to be ashamed of, it is a
retty smart idea to stick strictly to one
usiness venture. Most of us have
justified contempt for the town handy-
man and the neighborhood jack-of-all-
trades who strictly don't know from
nothing. Yet the same unmistakable
marks of the amateur and fumbler and
blunderer are all too often on any of
us when we step out of our own field
of specialized knowledge. Too fre-
quently we end up by botching a mian-
agement job outside our own field of
specialized experience just as com-
pletely as does the handyman up
against a complex picce of machinery
for the first time.

Sidelines, outside of the macaroni
industry, can be made to look extreme-
ly attractive to the unwary. And who is
not unwary at times? The less a manu-
facturer knows about another line of
endeavor, the more he may be tempted
to venture into the unknown. Uncon-
sciously, at least, he may even be work-
ing under a compulsion to explore in
the realm of business, even though such
ventures can be extremely expensive,

If a manufacturer has pounded hard
pavement all of his life, the lure of
farm ownership may trick him into g
bad real estate investment, Or, with
surplus funds burning a hole in his
pocket, he may become a silent partner
in a farm implement dealership, an
automobile agency, theatre, or what
not, the practical day-to-day problems
of which he is blissfully ignorant.

The macaroni manufacturer has
learned the hard way, and in his own
business, that he must have know-how
and management skills. He knows that
competitive conditions will not permit
carelessness, or making serious mis-
takes very often. Nevertheless, he toz

often forgets this lesson when he ven-
tures far afield to invest his money,

Not infrequently he is so sorely
tempted by siren-like appeal of another
venture that he starves his own busi-
ness for funds so that he can make
such outside investments. For those
not in the genius class, it is still a pretty
good idea to concentrate all energies
and all funds in the one business about
which the manufacturer has real
knowledge: his own macaroni manu-
facturing business,

10 Safety Rules in
Cashing Checks

Proper check-cashing procedure was
suggested during the recent National
Crime P'revention Week to eliminate
at least a portion of the frauds amount-
ing to an estimated $400,000,000 com-
mitted annually, according to George
W. Adams, a veteran check detective
and chief investigator for the Todd
Co., of Rochester, N. Y., manufac-
turer of protected, insured checks and
equipment, He offers 10 suggestions
for foiling passers of phony checks.

1. Don't let a check-passer hurry
you while you are examining his check.
Remember, it is your money that will
he paid out,

2, Don't cash a check for a stranger
unless he has positive identification,
Remember that social security cards
and auto licenses can be easily forged
or stolen—an easy trick for a check
artist,

3. Don't cash checks signed with
a rubber stamp or written in pencil—
or checks that show any sign of altera-
tion—of date, payce name, amount, or
anything clse, If you cash a raised
check, the only amount you can possi-
bly recover is that for which it was
originally written. The difference is
your loss,

4, Don't cash a check out of busi-
ness hours or on Sunday without rigid
investigation, and beware of out-of-
town checks, unless - you are certain
of the presenter’s identity and the
check's validity,

5. Don't cash bank counter checks
unless you are positive as to the iden-
tity and character of the presenter.
And, although a check appears to be
a bank cashier's or certified check, be
just as careful about cashing it as
you would about personal checks.
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6. Don't cash checks for juveniles,
They are not legally responsible and
often they are runners for gangs of
check crooks,

If a check is presented with an
endorsement already written, request
the presenter to re-endorse it in your
presence,

8, If you are a merchant, be ex-
tremely eautious about cashing a check
for considerably more than the amount
of the purchase,

9. e sure the check is the check of
an existing concern, and that the bank
shown is an actual bank.

10. Don't accept a bankbook as
identification, Phone the bank!

Liquid, Frozen and Dried
Egg Production
February 1952

Liquid egg production during IFeb-
ruary totaled 46,451,000 pounds, com-
pared with 34,688,000 pounds during
February last year and the 1946-50
average of 59,575,000 pounds, the
Bureau of Agricultural Economics re-
ports, The quantity frozen was rela-
tively larger than last year and ac-
counts for most of the increase in total
praduction over a year ago.

Dried egg production during Febru-
ary totaled 1,681,000 pounds, compared
with 1,846,000 pounds in February last
year and the average of 7,228,000
poundds, Production consisted of 149,
00 pounds of whole cgg, 589,000
pounds of dried albumen and 943,000
pounds of dried yolk. Production dur-
g February last year consisted of
1,313,000 pounds of dried whole, 370,-
000 pounds of dricd albumen and 163.-
000 pounds of dried yolk.

The quantity of frozen egg pro-
duced during February totaled 38,
117,000 pounds, compared with 25,
582,000 pounds during February last
year and 34,139,000 pounds the 1946-
50 average. Frozen egg stocks in-
creased seven million pounds during
February, compared with an increase
of two million pounds during Febru-
ary last year and the average Febru-
ary decrease of one half  million
pounds.

$500,000 “Hot" Checks
Losses

Rare is the business that accepts
cheeks in the course of daily business
that does not experience some loss
through “hot” checks. Quite familiar
to most retailing businesses are the let-
ters “NSF” on checks that are not
honored by banks.

From Los Angeles comes the report
that check-cashing costs one unnamed
firm there a loss of more than a half
million dollars, despite the utmost care.
It is estimated that the loss to hot-check
artists’ activities ranges from 1/20 to
% of 1 per cent of gross sales,
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A Complete Production Line in a
Single Packaging Machine

CMC CONTINUOUS AUTOMATIC

*This machine can also
be supplied to package
long macaroni and
Spaghelli semi-aulo-
matically.

fully adjustable
low maintenance

; continuous motion
variable speed
J easy filler adjustment

5—Readily changed from one size carton
to another.

6—Low maintenance cosl.
7—1Uses little floor space.

l—Automatically feeds the carton from
magazine,

2—Automatically glues bottom flaps.

3—Automatically fills carion.

4—Automatically glues top flaps.

CLYBOURN MACHINE CORPORATION
6479 N. AVONDALE AVENUE

CHICAGO 31, ILLINOIS
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CARE Enlists Public Aid
for UN's Global Fight
on Disease

For Americans who want to know
what they can do personally to pro-
mote the universal well-being so es-
sential to peace, the new CARE world
health program offers an opportunity
to join a global fight against discase,
the enemy that necdlessly kills and
cripples and incapacitates millions of
the world’s people in underdeveloped
countries,

Launched at the request of the
United Nations' World Health Or-
ganization (WHO), the program will
serve as a channel for meeting acute
medical needs in eritical health arcas,
through specific CARE packages or
projects for which the public will be
asked to subseribe funds,

Now underway as the initial project
is a $60,000 campaign to establish an
Tron Lung Dank in Asia, The funds
will cover CARIE's purchase and de-
livery costs for 30 respirators, at $2,-
000 each,

Ten respirators will be deposited in
cach of three hospital centers in Tok-
yo, Bangkok and probably Cairo (or
some other  Middle Eastern  city).
These centers will serve all of Japan,
Thailand, Egypt, Afghanistan, Dur-
ma, Ceylon, India, Parkistan, Nepal,
Indonesia, French Indo-China, and
other nearby countries. At the call of
WHO representatives, iron lungs and
trained personnel to operate them will
be sent from the nearest center into
any area stricken by a polio epidemic,

Contributions in any amount to the
Iron Lung Dank, CARE, 20 Droad
St, New York 5, N. Y., or any local
CARF. address, will help provide the
respirators as A gift from the Ameri-
cany people. Should an organization or
irfivicual donate the complete cost of
a respirator, delivery will be made in
the name of the donor,

. . .
Guinea Pig Testing
Trial Balloons Precede Actual
Promolions

The wise businessman will feel out
his markets before launching an ex-
pensive advertising program, observes
colummist Elmer Roessner, marketing
and advertising expert, in a recent
treatise on the guinea pig testing idea,

You may be a guinea pig without
knowing it. That is true whether you
are a consumer or a merchant,

Few new products with long-term
possibilities and few national adver-
tising themes are introduced these days
without tests that make the residents
and businessmen of a few communities
the guinea pigs.

Coneeivably, a new product could be
introduced for very little money; a
new advertising theme could break,
full blown, from coast to coast. Dut
to introduce a new product on a broad

scale and to get it into most of the
* stores that might reasonably handle it
can cost up into hundreds of thous-
ands, An advertising campaign with
an offer that doesn’t click can waste a
million dollars. Therefore testing has
become an important form of insur-
ance, o

The product is placed in stores and
advertised and the results noted, Somie-
times the product is withdrawn or re-
priced, or the advertising is revised.
I3ut when sales hum, the manufacturer
knows he can go ahead with national
distribution and advertising, 1f the
test has been properly run, he can
tell how much he will sell and what
profits will be, and how retailers re-
spond to his deal,

Selection of a test market depends
much on the product. Key West is re-
garded as a pretty poor spot to test
snow shovels and New York is no
good for testing cow vaccine. Dut in
general, manufacturers like compact
markets; they also like markets that
give them a cross section of their
prospects,

An Australian cough syrup is being
market-tested  in Minneapolis  and
Yankton, S. D. Yankton and New
York are being used to test a head-
ache remedy, Another remedy is being
tested in Rockford, 1., and Madison,
Wis. A new hair coloring preparation
is being tested in Binghamton, N. Y.,
Peoria and Columbus, A nmew maca-
roni is being tested in Waco, Tex,,
Greensboro, N. C., and Waterloo,
lowa, Other new products may be
under test right now in your own
neighborhood,

Advertising campaigns for old prod-
ucts are being tested the same way.
Some large companies subscribe to
advertising clipping services just to
keep tabs on advertising themes com-
petitors are trying on consumers, Al-
most no direct mail campaign is ever
launched now without test mailings of
a few thousand. Sometimes dozens of
tests are made until the best combina-
tion of persuasion and price is arrived
at.

Even national contests are tested, In
planaing a million-dollar give-nway,
a company will put on a very similar
campaign in a few test areas. This
shows them how much the big contest
will do and also gives an idea of how
much work is involved in handling
entries, deciding ties and so on.

Of Rats and Men

It is estimated that ravenous rats
take about 200 million bushels of
wheat a year out of the country's bins.
At times this rodent thievery may tie
in with the farm price support pro-
gram by draining off surpluses, but
the trouble is that the rats are at it
whether there is surplus or shortage.

Now it appears that there is another
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species of creatures raiding our grain
supply—at least that in government
storage, It begins to develop that
some of the grain on the books of the
Commadity Credit Corporation “just
ain't there” in the bins or the elevators,

Just how much is missing and wherc
it went and who got it hasn't been
clearly established, but there is a
mouldy smell to the whole business,
“No frawd—just bad mismanagement,”
says Sceretary Brannan (mismanage-
ment is always bad, we would think),
who estimated that such grain losses
might run upwards of $5 million,

The  Senate  Committee  hearing
charges of mismanagement in CCC
operations was interested in finding
out more about it, voted to ask the
Senate for $50,000 for a full scale
investigation, With the chain of sean-
dal spreading from the RFC to the
Treasurury Department to the CCC,
it is regrettable that so much of the
lime of our legislatars must be oceu-
pied with investigating shenanigans in
the administrative branch, Manage-
ment of a business concern is supposel
to be able to deteet skullduggery in
the organization and root it out, The
heads of government agencies should
accept and discharge that responsi-
bility. There are too many indications
that they are remiss in” discovering
such practices and then in exposing
and punishing them. There are ton
many implications that they are more
concerned with covering up such de-
ficiencies and letting the culprits off.
So comments a recent issue of Whole-
sale Grocer News,

New Shapes of Macaroni

St. Louis Concern Tums to the
Animal Kingdom to Keep up
with Modern Markeling

by _Ch'nmrliuc Paddleford, Feature
IWriter, New York Herald Tribune

lalians, down the centuries, have
been artists with the pasta, While
Michelangelo and Leonardo da Vin
were painting their masterpicees, hum-
ble noodle makers in the very shadow
of the Vatican were performing their
little miracles on the dough boards.
Clever fingers could model masses of
tough into delicate statuary, exquisite
in detail_as a collection” of carved
ivories. The pasta was pressed into
fantastic shapes, delicate shells, minia-
ture hows, tubes big as steam pipes—
there were long twirls of fine rope,
stars that might have been beaded to-
gether 1o make a queen’s necklace,
P'rizes were awarded annually for the
macaroni  bender who  could  twist
dough into the most unusual or amus-

ing of shapes.
¥

*
Macaroni Zoo

Macaroni makers in America have
matched old Ttaly if not surpassed
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asisting the Industry
For Over 40 Years With
Original Appetizing Forms
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her in the art of the pasta, Here every
variety ol shape is made as of old, and
pressed out by machine, DBut few of
the designs are new., Almost without
exception, the shapes repeat on those
from the past. Now a first-generation,
American-born [talian family, the Vi-
viano's, of St, Louis, nationally known
macaroni makers, have turned out a
fresh idea—the animal kingdom. They
have produced a zoo in a box, ten dif-
ferent animals, Zoo-Mac the name, It
was three years ago the zoo was sug-
gested, then developed. No more dif-
ficult to do animals, the Vivianos rca-
soned, than to make alphabet noodles,
Mothers cheered; children were de-
lighted to find a circus in the soup
howl. These little critters can he made
into ring molds to hold a creamed
dish; use them any way you would
the regular macaroni or noodles,

The forms show distinetly—no guess
work for junior. You know this is a
hear, that one an clephant; here is a
lion. What a fine sitting rabbit! To-
day, animal noodles sell in 38 states
and are just being introduced into
New York.

. % %

A Family Affair

A visit to Viviano Brothers plant in
St. Louis is like a visit with the family.
It's a family-run operation. Two sis-
ters lend a hand. Vita is secretary-
treasurer; Sasa helps in developing
recipes ; brother Peter is vice president
and  general sales manager; oldest
brother Frank is the dignified presi-
dent. And there's mother ; the children
have named her honorary vice presi-
dent—"she keeps us all under thumb,”
is their claim.

Five Viviano brothers came out of
Italy in the latter part of the nine-
teenth century, bringing along a vast
knowledge of wheat and macaroni
products, Peter and Vito, two of the
five, started a bakery, making lalian
bread and fresh noodles for day-by-
day use. Immediately the noodles out-
snftl the bread by a mile and the broth-
ers decided to concentrate on pasta
products. They were among the first
to interest miflers here in producing
semoling, a product made of durum
wheat grown only in the northern part
of the nited Htates. This semolina
the Vivianos had known at home in
old Ttaly, Semolina differs consider-
ably from flour; white flour is white,
semolina is golden, and it is granular
in shape. It is milled from the heart of
the durum wheat and contains less
than three per cent flour and, there-
fore, is classified as a cereal. It is al-
most starch-free, easily digestible and
highly nourishing.

It was in 1900 that the present Vi-
viano company was established by the
two brothers and it has continued un-
der family management in all its 52
years. Brother Peter dicd when he
was 37, leaving his wife with six small
children. Drother Vito, who had no

family, took over his brother's flock to
raise. Now Uncle Vito is gone and it’s
Peter's children who run the St, Louis
firm, Now the company is four com-
anies, the 5t. Louis branch, managed
hy Peter’s family ; with other Vivianos
in charge of Vimco Cmnpnny, Car-
negie, N, Y.; Vivisom, Detroit; Del-
monico Foods, Louisville, Ky.
President Frank Viviano took us
touring through the plant, showing off
its automatic equipment, which was in-

stalled in 1948, We asked him to de- -

seribe the looks of a good macaroni
product, He picked up a handful of
clbows, “See,” he said, “the color
should be translucent like this,” To us
it looked bright amber, “A smooth
finish," he said, rubbing a piece be-
tween thumb and forefinger, “But the
real test,” he admitted, “comes by
cooking. Macaroni  pieces must all
cook alike, all be done at the same
moment, a uniform product.”
* x %

Dinner at Home

The Viviano family lives in a St.
Loouis mansion, 22 rooms and not a
room too mauy, Three of Peter's six
live at home with Mama. The three
marricd ones are close neighbors, run-
ning in and out, bringing the grand-
children, There is a slender fragile
Mama whao moves like an angel among
her energetic, home-loving tribe. And
Angel they call her, a pet name of
vears, Angel paints china, has a kiln
in the basement. Every dish in the
house wears gold bands or a flora
decoration.  Mother loves cooking the
dishes of old Haly and the family loves
cating, A remarkable family ; it has its
own orchesira; each member plays one
or two instruments. The family loves
dogs and these join the evening circle
around the piano. Dinner with Vi-
vianos is an unforgettable experience
and one unforgettable dish, a meatless
spaghetti lentil dish you might like
making in Lent.

Safe Delivery Begins at
the Home Terminal

by P. L. 3chuler, Personnel Director
Theo, Humm Brewing Co., 5t. Paul,

Motor vehicle safety must start at
the home terminal. The flect superin-
tendent must assume the responsibil-
ities for safety, proper maintenance
and operation of all motor vehicles,
He must not be the kind of person
who will attempt to save cffort, time
or moncey by neglecting minor repairs.
When new equipment is purchased,
serious consideration should be given
to driver safety and driver comfort,

It is extremely important that all
motor vchicles are properly housed.
With this in mind, the Theo. Hamm
Brewing Co. built and equipped one
of the finest garages in this part of the
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country, Everything possible was done
to make it a pleasant place for me-
chanics and garage attendants to work,
A pgood lighting system was installed ;
the ventilating and exhaust systems
were the best obtainable, Even heat-
ing temperatures, good tooling equip-
ment, modern motor vehicle lubrication
and washing facilitics, power doors
that operate by electric cyes, modern
locker and wash rooms were provided,
The interior of the building was cheer-
fully painted and provisions for good
housckeeping were made,

The working conditions for parape
personnel wére greatly improved and
their wor’s showed a marked improve-
ment, Cenditions that heretofore had
gone unroticed were repaired without
notification.  This in itself paid divi-
dends, Road failures became fewer
cach month, The few that do occur
Imlﬂ)‘ are not due to the neglect of our
repair department, but are usually
caused by a mechanical defect or men-
tal fatigue,

One of the most important factors of
safely in the transportation system is
that of proper driver selection. The
employment manager should select men
who are physically fit, men who are
tactful, alert, mur have the skill to
drive. The prospective driver's atti-
tude should be that of one who wants
to drive and is willing to operate his
truck in accordance with the state high-
way laws and the instructions given
him by the plant safety ‘engincer. The
net result will be fewer injuries to
the driver, longer life of the vehicle
and good public relations,

It is needless to add, of course, that
driver selection and instruction is not
the only solution to the problem of ac-
cident prevention. Mechanical equip-
ment must be kept in perfect order.
Vehicles must  be  inspected and
checked,  Maintenance on each unit
must be kept as efficient and as safe as
reliable mechanics can make them.

A program of safe and efficient
transportation cannot run itself. There
must be constant supervision, repeated
emphasis on carefulness and intelligent
operation, and above all, close personal
contact with the employes. Informal
interviews may sometimes be neces-
sary. A few questions and answers
are usually sufficient to convince the
men that the company is interested
equally in the safe operation of the
vehicles and in the avoidance of all
kinds of accidents, If the drivers are
once assured that the prevention of
accidents and the preservation of life
are more important than anything elsc.
they will not only co-operate willingly,
but relationship Kctwccn them and the
firm will be greatly improved.

It is management’s responsibility to
provide physical examinations for all
driver applicants. At the time of ex-
amination, particular attention should
be given to eyesight, blood pressure,
heart condition, It should be estab-
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IT'S MONARK AGAIN . ..

for the

Finest in FROZEN YOLKS

packed especially for the Egg Noodle Manufacturer

Always priced right ... assurance of finest quality.

These rich, dark hen yolks will give
your noodles that golden color and
taste appeal. Our hourly color and sol-
ids tests made as the eggs are packed
assure you of uniformity in every can.

Dark Uniform Color
High Solids Content

Superior Quality in Every Way

Let us tell you about our con-
venient delivery amrangements
and LOW prices before you buy.
If you have used MONARK
EGGS, you know.

If you have not used them, you
owe it to yourself to try these
SUPER YOLKS.

Mcnark Egg Corporation

Telephone

HArrison 1970 Kansas City, Missouri

601-11 East Third Street
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lished that the applicant does not have
a history of epilepsy. A driver must
have good vision so that he sees what
is to the front and cither side of him,
His heart must be good, to rule out the
possibility of his succumbing to a heart
attack while doing his regular work,
His blood pressure should be normal to
climinate the chances of his having a
dizzy spell or suffering a stroke while
operating a truck,  All operators of
motor vehicles should be given a med-
ival examination at least once a year,

At the Theo. Hamm Drewing Co.,
the applicant who has passed a medical
examination and is successful in pass
ing a satisfactory road test, then makes
stident trips with a seasoned driver.
If the test driver's report shows that
the prospective driver operates a truck
properly and drives safely, he then
stays on that truck in the capacity of a
truck helper and remains on that job
until he has completed a training course
in advanced first aid, T am convinew
that the most satisfactory approach of
teaching safety to a driver is through
the medium of first aid. This training
makes him more vigilant and prepares
him for the emergencies which often
occur on the streets and highways,

The majority of drivers realize their
responsibilities  while driving,  They
want to play the game safely and are
desirous of having an accident-free
record, Tt what about management at
the home terminal? What is it doing
to stimulate safety in the minds of
drivers? What kind of cquipment has
it furnished them so that they can
drive safely? Good equipment, jur-
sonal contact, safety literature, safety
posters, meetings, contests, No Acci-
dent Award pins, or cash bonuses—
any one of these items will help,  The
use of all of them spells a successful
safety program in any transportation
system,

Finally, the safely driven and neat
appearing motor vehicle represents the
company o the public and the trade,
It must be remembered that macaroni-
noodle truck drivers are handling a
food product, and any product that is
transported in a clean and  safely
driven vehicle is perhaps more in de-
mand than n competitor’s sold from a
dirty, dilapitated and unsafely driven
vehiele.

Food Nafety—Nuational Safety Couneil

"Quiz ‘Em,"” $2.00
Tom Henry, This Week, 420 lLex-
ington Ave,, New York City, paid two
dollars to Mrs. W.H.Y., North Scit-
vate, R. 1., for submitting the follow-
ing quiz and answer based on current
news:

Question: What food is taking
preference in Boston, Mass,, over
the traditional baked beans?

Answer: Macaroni — 37,500
tons of macaroni are eaten’annual-
ly and only 12,500 tons of beans.

America Is Great
BECAUSE . ..

A General Mills, Inc, Americanism
Promotion Contest

A contest  that  will  encourage
youngsters to think about reasons why
America has attained the position of
worll leadership has been announced
by General Mills, nation=wide cereal
manufacturer,

The contest is unusual in that it
requires no box tops or other types of
merchimdise o enter. It s the
youth of America to tell in his own
words why the American form of
government has brought the highest
standard of living to the greatest num-
er of people,

Top prize is a $4,000 scholai ship to
any recognized college or university in
United States,  There are 24 other
first prizes which will include a Night
to the shrines and cities which have
played an important part in American
history,

The idea originated when appeals
were made to the company 1o use its
cereal boxes to encourage discussion
of the American way of life,  As
breakfast often serves as an occasion
for family discussion, it was felt that
panels in simple language telling about
America’s  freedom  and  economic
development would create a curiosity
among youngsters.

To further the interest, a contest
was originated which invites children
to write in 50 words or less reasons
why they think America is  pgreal.
Iudging will be done by three mem-
bers of the University of Minnesota
fazulty,

In addition to the 25 first prizes,
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there are 100 second prizes of Brownie
movie cameras and kodascope projec-
tors, Ior third prize there will be
1,000 view-master stereoscopes plus 42
full color Kodachrome pictures with
cach set,

Schools encouraged  General  Mills
to  develop  panels. liefore  the
mechanics were worked out, educators
were consulted on whether such pancls
would be helpful in classroom  dis-
cussions of America's heritage,

To obtain materials for the pancls
on the cereal boxes, research was con-
dueted and historians were consulted,
An expert on child literature  was
brought in and the copy simplified 10
appeal to 11 and 12-year-old young-
sters,  The panels were then placed
on Cheerios boxes,

lefore the contest started, the boxes
were on display in grocery stores for
several months,  Unsolicited response
from the public was enthusiastic,
Many people wrote that family break-
fast discussions are now along the
theme of the American Dill of Rights
or the privilege of a chikl to pick his
own carcer in this country,

The contest opened March 24 and
closes April 21, 1t is supported by an
extensive  advertising  program,
Teachers have asked for panels to use
in classroom discussions, There is no
mention of produet on the panels which
go to the schools,

The tour for the winners will take
place in August aboard an American
Airlines DC-6 Nagship,  Such citics as
Boston, Los Angeles, New  York,
Wiashington, Detroit and Chicago will
be visited,  Each of the 25 first place
winners will be permitted (o take along
a parent, his teacher and grocer.

Ray Brang, Gensral Mills vice

L di unique tes! sponsored

by company lo encourage youngsters lo think about principles of lalth, freedom
and equality which have helped to build America. Children are (krom lelt) Gin-
ger Markham, Janet Hetland, Billy Svensson and |immy Soed.
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Seek Tarifls on Tuna

With the macaroni-noodle industry
collectively, amd many manufacturers
individually, featuring macironi prod-
uets with tuna e their Lenten prome-
tioms and for vear-aromud serving,
there s muech mterest in the recent
applicatiom 1o the UL S0 Tand Com-
mission by the California Fish Can
ners Assocntion amd others ealling
for inereased tariifs o protect the do
mestic tuna isheries,  Hearings are
being bell on the application o e
termine a4 more protective Gl policy
animports of canned o and bonita,

The complaint is that, at the Tow 13
per cent ad valorem tarift, Lirge quin-
tities are hemg unported. Tarfis have
been vedueed in recent years mder the
n-l'lllrnml trinde agreements prograti,
Foana fishermen are supporting - the
proposal aned are alse seeking protee
tion Tron nports of fresh and frozen
tma, on which there is no taritf
present

Macaroni Contract

Macaroni
Iall River,

The  Lusco-Nmerican
Manufacturing Co., Ine,,

Mass,, has been awarded a0 govern
ment  contract  to provide 200,000
pounds of macaroni, o Mobilization

Nesoctated Industries of Massachusetts
bulletin disclosed,  The contract for
the macaront is for 82000,

Standard Fomer, Moo Bedford, Mass

Exlerlor View—Lazzaro Drying Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

Executive Offices: 55-57 Grand St. New York 13, N. Y. Digby 9.1343
Plant and Service: 9101-09 Third Ave., North Bergen, N. J. Union 7-0597

MAUCARONI

Gunther Joins Schmidt
Noodles as Sales
Manager

A Dsiness change of special interest
o the Michigan grocery trade was an-
nomneed recently when Fred K, Gun
ther joined the Sehmidt Nowlle Co. of
Dietroit, as sales manager .

Gunther, for the past nine vears,
has been a key salesman for Lipton
teas, e is putting his wide merchan
dising  experience back  of another
auality line, in making this chinge,

Sterwin Chemicals Names
Chicago District Manager

John AL Revord has heen mmed 1o
RN the newly created post of district
manager of the Chivago office of Ster
win Chemieals, Tnes, it was announeed
by 1" Val Kaolly, president.

Revord has been associated with the
company since T3 as a sales repre
centative  eovering  the midwestern
sates, I his new Gapacity, he will
supervise sales awtivities on hehalf of
Sterwin's products in North and South
Dakota, Minnesota, Wisconsin, Michi
g and parts of i, Ohio, 10
nois, Towi, and Nebraski Service ealls
by Revord ad his stadl will Lie mande
on the Taking, milling, confectionery,
meat packing, hvor aned plirmicents
cal industries.
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Revord's office is in the Chicags
headguarters  building  of — Sterling
Drug, Ine., of which Sterwin is a sub
sidiary, at M5 Lake Shore Drive

Shellmar Predicts Record
Sales in 1952

New high records were set in hatl
et sales and net earnings before tixes
it wirs revealed ina preliminary state
ment af 1931 results recently issue!
by Shelhmar Products Corp., Mount
Vernon, Ohin, converters and fabri
cators of tlexible |l;u‘|i.‘l].1i||u nuterials

Net sales for the year were $43,-
067, 017, an inereise of 27 per cent
aver the 1930 sales record of $34,
(30,94,

Net earnings hefore provision
federal income il excess profits tixes
pose Lo S3086,280, This is 20 per cem
above the |Il'l'\ill\l.~ hij.'ll of S—I.')FI.I”“
reached i 1950,

Hecanse of the new corporate tas
rates which hecame effective last year,
however, provision for federal taxes
inereased 02 per cent over the 1950
Higure, from S2408334 10 EXRU B A
Becanse of this increase of more thim
S1,500000 i anticipated federal taxes,
wet carnings available for dividends
were $20067, 393, a decline of 19 quwr
cent frem the 82,362,712 in 1950 nat
earnings,

Afer providing for dividends on the

... GREAT SAVINGS ON

our large line of
completely rebuilt
and fully guaranteed:

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

MIXERS

25x I
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preferred stoch, carnings were equal
o SL37 per share on the 7,315 out-
an Ung shares of  commim stk
This compires with varnings of $3.72
per share on the 4330000 slares of
commion outstmding i 1930,

Officers of the Shellmar corporation
expressed e apinion it net sales
amd earnings can e expected 1o reach
comewhat the siome levels during 1932,
dthengh <Tow denimd at the conswmer
level new atfeeting several imdustries
using the corporation’s products will
probiably be vefleeted in results during
the first hali of the vear. This wonid
B olTset, i was siiel, by the faet dha
vofree supply o of tibms now avalable
would pernnt exploitation: of markets
closed sinee Tiefore the war by <hort-
ages of sweh materials,

U. S. Cheese Production
in 1951

Use in Macaroni and Spaghelti
Dishes Increasing

Though cheese s a0 companion of
macaroni-noodle products inan aliniost
enilless variety of macaroni foud ree
ipes that are popular Gavorites among
Americins, no estinate his been niude
of the approximgte quantiny that goes
into consumption annwally with miwi
romi, spaghetti and noodles, T is sadfe
o sy, however, that TSI uan
tities of eheese go into mavironi prosd

(RN
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uets dishes cach vear. Casserale dishes
of macaroni aml cheese account for
the higgest ]lllflillll of cheese comstnmed
with these wheat foods,

Acconding 1o the records of the
Purean of - Agricultural - Feonomies,
provluction of cheese of varions 1ypes
1931 comstituted an impartant part
af Lo business, The total chees
pronfaciec in 1931 was estimated
LEE Fen 2o pounds, the foureth high
1, dosvn three per cent frons
1950, bt up one per cent frome
PO average. Byomonths, ol
vheese oupr was lower than o ven
cirlier for the fiest sis nwmths of the
vear, oo November and Decembier,
almose unchanged ine July, b Dighe
i Angust, Septeminr and Oetaluer

The total of  Nmierican cheese
1931 was 862 340,0000 ponnds, the Tow -
est sinee PHS, threee per o cent Tower
than o vear earlier and two per cent
ower him the T A9 average. Wis
comsin, which makes about hali of e
eitive domestic ontput, had o i of
between two and three per cent and
wits the only state having a higher pro
duction in 1951 than e 19500 Ty
comhined production of all the vemain
g shitles dechined nine Jrer cemt I've
duetiomn Tor the entive country wis low
eroin all menths, exeopt Mugnst, Sep
tembier amd Oetober,

The 19531 United States prosluetion
ol both Swiss cheese and plain con
densed whaole nnlk chlk goods) were

esl ol ros
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the highest on record, but the outpur
of Blue Maold cheese was the lowest on
record, During 1951, Tess bt
American eheese, Brick aml Munsaes
cheese aml miscellimeons vaneties o
cheese were produced than me the ps
celing year I'ranluets showmge g
Tromn 1930 10 1951 were Swiss ohiees
Limburger cheese, eream cheese il
Neufehatel cheese

Swiss cheese production e 1931 i
HOO002000000 povneds veachied anew e
ord Tughs Ctput wis o per cent
higher than e 19300 4l 32 per cem
above the 1190 verage The
combined  praduction of - Breek ol
Munster cheese for 1931 waalad 27,
l.{li‘llﬂgnllnul-‘ the lowest sinee 1PHS
e per cent smaller i e preced
g vear, bt 18 per vcent Larger than
the five veur averiag

Famburger cheese totadad oo e
poteds, upeight per cent Trom a ven
varhier bt down 20 per cent fron the
Ive=Vear averigs

Cream cheese proslaction was esn
miated ar o0 AR0O000 pommls, the e
ol |.|!‘>.;|--| il T |'n|l|_ exvecded anly
i G Comred with 195300 1h,
TUST procuction vis up one e cont
aned, comprred woth the 109
erage ontput, was up 1 per cem

Neufehatel cheese proslucton gained
1O per cent from "950 16 1931, ban
SO0 potneds wis 28 per cent less
than the 3-year iverag

Cnatpnt ol Ddian cheese, nimy va

John

IPresses

32x 10

—_———— PRESS NO. 222 (Special)

Engineers

Harrison, N. J. - -
Macaroni Machinery

K neaders
Mixers

All Sizes Up To Largest in Use

N. Y. Office and Shop

J. Cavagnaro

and Machinists
U. S. A,

o

Specialty of

Since 1881

Rl B R A T

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York City

Py

P—
B e i ey e o I ——




76 THE MACARONI JOURNAL

ricties of which are used in preparing
dishes  of macaroni  and s‘mglwﬂi
dishes, totaled 61,960,000 pounds, high-
est on record except for 1946, only
fractionally more than in 1950 but 12
per cent more Jhan the S-year average,

With an output of 5,170,000 pounds,
Blue Mold cheese production was the
smallest in nine years of record, 32
per cent smaller than 1950 and 49 per
cent smalle= than the 194549 average.

Here are some ways to use the
many varielies of macaroni
available

Ry Harrict Jean Anderson
New York Herald-Tribune

Take a tip from the Italians and ex-
plore the excitement and mysteries of
their grocery stores. Bundles of saus-
ages, stacks of cheeses, shelves of oils
and herbs and a veritable mountain of
“pasta,” or macaroni products, greel
the eyes of the shopper along Ninth
Avenue ‘round 37th Street,

It is the protein-high macaroni that
we are featuring today in quick, sim-
ple dishes for you to serve for family
or company cating. Literally, there are
a thousand varieties of the pasta in our
Halian  stores—take your pick for
variety and follow the basic rule of
using 3 quarts of rapidly boiling water,

Corrugated Boxes—
Solid Fibre Boxes—
Folding Cartons—

Kraft Paper Bags—
Wrapping Paper—

GAYLORD CONTAY

General 0ffic el
!

seasoned with 1 tablespoon of salt per
8 ounces of spaghetti, macaroni or egg
noodles.

Cook uncovered, stirring occasion-
ally to prevent sticking. An Ttalian
trick is to add a drop or two of olive
oil to keep macaroni separated. Test
for doneness by pressing a strand
against the edge of the pan with a
spoon, 1f it cite Tan'y, it's ready.
Cook just to an casy LTSS OVer-
cooked spaghetti hecome. ., shape-
less mass.

Suggosted Recipes

Umido di Carne (meat stew) with
buttered needles, including ¥4 cup
Purgundy wine,

Noodles with Clam Sauce,
Apple-Topped Sansage Pie,
Tomato Macaroni with Cheese,

Food [Nigtrilbutors’
Dinner Party

Annual Cenventicn i Chicago
Neri August

Following the wid-year meeting of
its board of directors, the Natioual
Food Distributors Association played
host to several hundred store door serv-
ice distributors-members, manufactur-
ers, brokers and suppliers at a buffet
dinner on January 20 at the Strand
Hotel, Atlantic  City, Among  the
guests were directors and members of

]
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the Mayonnaise and Salad Dressing
Manufacturers  Association, which
held its own directors’ meeting on
January 21,

Manufacturers and brokers attend-
ing the canners convention indicated
intention of re-appraising their scllin
efforts in the store door service field,
with a view to increasing distribution
of their products through hetter under-
standing of the method. Recognizing
that the system has been overlooked,
or improperly cultivated in many in-
stances, manufacturers and brokers of
packaged specialties and perishables be-
lieve that factual investigation of the
inherent advantages of the system will
enable them to expand their market
coverage. The N.JF.D.A. is celebrat-
ing its silve: jubilee convention next
August, and one of its convention
themes is “etter Distribution Through
Better Understanding of Store Door
Service,”

The directors of both associations
voted to hold the next convention at
Hotel Sherman, Chicago, in Avgust,
simultancously with the silver jubilee
convention of the National Food Dis-
tributors Association, whose store door
service members are important dis-
tributors of mayonnaise and related
products. At the N.F.D.A. conven-

tion, a special exhibit section will be
devoted to the products of members of
the Mayonnaise and Salad Dressing
Manufacturers Association,

ER CORPORATION

SAINT LOUIS
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Fabers Enjoyed Bermuda
Vacation

George L., Taber, Chicago district
representative of King Midas Flour
Mills, locally known as the Semolina
King, and his wife have returned from
their  winter vacation in  Dermuda,
They made the trip by air and stayed
at Jn' Relmont Manor. The weather
was ideal and their stay was most en-
joyable in every way.

Wesson Appointed
Milprint Controller

Appointment of Arthur Wesson as
controller of Milprint, Inc., Milwau-
kee packaging concern, is announcedl
by Roland Ewens, president of Mil-
print.

Wesson resigned from the position
of treasurer and director of Nu-Enam-
el Corp. to join Milprint. He will be
responsible  for peneral  accounting,
works accounting, internal auditing,
budgeting and office management in
the Milprint organization, which re-
cently completed its new headquarters
plant,

A graduate of New York University
and a Certified Public Accountani,
Wesson brings to Milprint  twenty
years of experience in tax and gen-
eral accounting control.  He has been

Continuous Rotary Sealing
Machines

The smooth, continuous opsration ol
PACK-RITE rolary Bpesdsealers assures
big nug:ul al low cost. Thess machines
are avallahls in varlous models lor either
hand or culomatic leed applicable lo a
wide varlety of production requirements.
PACK-RITE In your pc:kclﬂng e Is the
solution to your bag seal problems,

T

Arthur Wesson

associated as financial executive with
Juhns-Manville, Atlas Powder Co, and
the New York World's Fair,

Sperry Division’s 100th
Anniversary "Queen”
to Spearhead Celebration

Tribute will be paid during 1952
to one of the first west coast flour

FOLLOW THE LEADERS--Use PACK-RITE

for better and lower cost bag heat-sealing

The list of PACK-RITE heat-sealing equipment installed for the packaging of macaroni and noodles has the appeat-
ance ol ¢ directory of the loaders of this fcod industry, That so many of the larger producers of these loods specily
PACK HITE, is evidence of the superior perf

of these mach

A Complete
High Speed
Cost Culling
Bag-Sealing
Combination

Here is an unexcelled combination that
speeds up and streamlines baog ssaling
operations. This shows a Bpesdsealer
mounted on an Adjusi-Te-Hite Floor Base
and [sd by a synchronlzing Belt Convey-
ot, all designed by PACK.RITE wjlh lllm
view ol obiaini i pr 1

and continuous low cesl perlormance.

PACK-RITE MACHINES

407 E. MICHIGAN ST., MILWAUKEE 1, WIS.

millers when General Mills' Sperry di-
vision observes its 100th anniversary.

The year-long celebration  started
last month when Marilyn Graffis of
Stockton, Calif,, was selected as Miss
Sperry, to reign over a long list of
festivities planned to honor the mem-
ory of Austin Sperry, who built his
first flour mill at Stockton in 1852,
Miss Graffis, 20, is a student at Col-
lege of the Pacific and a native of
Stockton,

In_January, she visited the capitals
of Califormia, Washington, Oregon,
Idaho, Nevada, Arizona and Utah and
presented the governors of these states
with a Fiesta Anniversary Cake,

FFiesta Cake was developed as o
Sperry Drifted Snow flour recipe by
Martha Meade, Sperry home serviee
director.

Plans call for a special event
Stockton on May 16, anniversary date,
a contest and gala birthday party for
Sperry employes, and many other pro
motions,

A special anniversary emblem is be-
ing carried during 1952 on all Sperry
packages, bags, letterheads, invoices,
and other printed materials.  Radio,
television, and printed word advertis-
ing will use anniversary themes,

Grocery products salesmen in Sper-
ry division will don cowboy hats and
shirts for special store sales, Al dis-
play material will carry the 100th anni-
versary thome,

Jaw Sealers

Should  produc-
tion nol warrant
the installation ol
:unﬂnuuul rotary
sealing eqguip:
ment, PAC?LH]‘!B
huw a line of elfi-
clent, sturdy. ro-
lioble Jaw Seal-
ors lor use where
such a machine belicr meels the require-
ments. Il @ ’wn Sealer is suitable lor your
needs, investigate Ihe merits of PACK-HITE.

A Full Line to Serve You

While enly three iypes of PACK-RITE equip-
menl is shown, a complels line is available
lor your heal-sealing and conveying require-
nienia,

PACK-RITE MACHINES Mi
407 E, Michigan Blrest
Milwaukes 1, Wis,

Please send us delailed inlormation on
PACK-RITE equi for the i
tield.

Attn, ol

Firm

Address -
City State
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By Veronica Volpe

rocess of maca-

which goes on n huge machines in
The raw materials are  On the fourth floor, it flows into cight  semolina flour and eggs,

at the beginning of the tanks, each of which has a capacity of Semolina is the purified middlings
at one interval, before 10,000 pounds, enough semolina for  of durum wheat, the hardest wheal
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Macaroni . . . Four Floors  they come oul of the rrcssvs as a fin- an cight-hour run. And from these
g or moving into  tanks, the semolina flows down through

drying rooms, where temperature and  long chutes into mixing troughs.
2 nica Volpe ventilation are controlled. In the troughs, if you are still with
Pitishurgh, Pa., Post-Gazette An endless chain conveyor lifts the s, jets of water, with the speed of
g semolina, at the rate of 10,000 pounds  flow conirolled and heated to a tem-

Hi.llcrlcully: and primarily from an hour, up to a mixing room on the perature of 100 degrees, fall in a thin

consumer's angle and -:Iu(_:ulion fourth floor, Imssing the middlings stream into the semolina to form the

The “Laff in the Dark” at Kenny- through a “sifung” machine en route.  dough, as revolving blades chop and
wood has nothing on the factory of
the Vimeo Macaroni Products Com-
pany in Carnegie, I'a.

Through the consumer’s eye, one
look inside, and we think the maca-
roni manufacturing plant is the closest
thing to a "nut house” outside of an
amusement park, To further confound
the image are a great many trappings
of a walloping battlewagon with its
busy complement geared to a ship un-
derway and full speed ahead.

On the first Noor of the factory,
a little man empties 100-pound sacks
of golden-flecked semolina, the mid-
dlings of durum wheat, into a hole in
And almost the next time
you see anything of the semolina, or
what has happened to it, it comes out,
four floors above, in a variely of forms
of the macaroni, of which there are
hundreds of shapes,

Mostly the actual

ished product ready

President, Vimco Macaronl Products Co.

grown, whi;‘hAlhu l.llnilcd States Ilk--
riment of Agriculture imported to
{JI?is country from Russia in 1898, Than Food
The deep golden or amber color is
the natural color of the wheat,
Ninety per cent of the 1950 crop,
36 million bushels, of durum wheat
was grown in nine counties in the
northeast corner of North Dakota
Today's durum is of a higher gr e
and finer quality than the 1898 im-
port variety. A seed certification pro-
gram, established and maintained by
USDA at the experimental station of
North Dakota Agricultural College,
provides the hest possible seeds for

cut through the mix.

From there on, it's every strand or
shape for itself as the dough passes
onto the presses, and under a pressure
of three to four thousand pounds per
square inch, is forced through the se-
lected die to form any one of the hun-
dreds of forms of the nutritious mac-
aroni on which middle and southern
Europeans have subsisted for genera-
tions,

The art of making macareni is so
oud that the date of its origin is lost
in the annals of history,

A thirteenth century king, who cried,
“M-, caroni,” when served the dish, is
eruvdited with naming the food.

The generic term “macaroni,” or
“macaroni producs,” includes maca-
roni, spaghetti and egg noodles in an
astonishini? number of shapes and
sizes,

' " the i Best quality macaroni is made from
roni making is a purely mechanical one SBalvators Viviane a_ mixture of semolina and water.

Noodles are made from a mixture of

There are hundreds of varieties of
the wheat. And improvement of seeds
is based on a hybridization program
of the various sceds, for each carries
some desirable characteristic, The goal
of the improvement program at the
experimental station is to produce a
high quality variety resistant to discase
and insect infestation, and one which
will give a good yield,

Dough made from durum has the
stic property for making
macaroni. It holds its shape without
shattering. And part of the improve-
ment goal is to produce a wheat that L
is more resistant to shattering than lections in our history. He estimated
that, two years from now, the federal
debt would be 300 billion dollars, an
increase of 40 billion dollars above the

the present form.

It is because of the high quality pro-
tein of the gluten of durum wheat that
macaroni products have nutritive value,  present high level,

THE MACARONI JOURNAL

can be done about it?

us more than the food we eat,”

Taxes Now Cost More

In an interview with Senator Harry i ety
F, Byrd (D, Va.), Paul S. Willis,  After caretully
president of the Grocery Manufac-
turers of America, Inc., said that our
best safeguard for world peace is a
sound, healthy cconomy at home. 1e
asked the Senator whether, in view of
the already huge national debt of 260
billion dollars and continually higher
taxes, we are not reaching the point
where the soundness of our cconomy
would e endangered and, if so, what

Said Willis:  “For the first time
short of all out war, taxes are costing

“In 1951, we paid 18 billion dollars
more in federal, state and local taxes
than we spent for food. The tax col-
lector took one dollar for hidden taxes
out of every five spent for groceries.”

Senator Byrd stated that  present
fiscal policies can only lead to eco-
nomic chaos, and that in the next year
government spending would put us in
the red by nearly 15 billion dollars
while we are staggering under the high-
est tax rates and the highest tax col-

“There is only one way to reduce
public taxes, without increasing pub-
lic debt,” said Senator Byrd, “and that
is to reduce public spending.”

gress,

dition,
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Converters of Cellophane Bags and Rolls for the

Western combines scientific research and develop-
ment with practical knowledge and experience to

bring you packaging that helps sell your product.
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functional item, every payment pro-
gram and every payroll in almost 1,700
pages of the budget of 85.4 hillion dol-
lars submitted by President Troman
last January, Scnator Byrd is con-
vinced government spending ean be re-
duced by 9 to 10 billion dollars with-
out impairing a single essential fune-
tion of povernment—military or ci-
vilian,  This analysis by
Byrd has been submitted to the Sen-
ate and is now part of the Congres-
sional Record and the Senator hopes
that his proposed reductions will be
carefully cons’dered when the varions
appropriation bills come before Con-

Senator Pyrd expressed the opin-
o ihat, with our form of govern-
ment being responsive to the will of
the people, public expenditure and
taxes will he reduced only when the
public will is forcefully impressed
upon the executive leadership and the
legislative representation.

An overwhelming majority of motor
vehicles involved in accidents last year
were reported in apparently good con-
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Italian Foods Invading
New York Tables

Prepared Pasta Fagioli Is Ready—
Pizza Sauce for Home Use Is
On Its Way

By Clementine Paddleford in
New York Herald-Tribune

New York is becoming more Roman
than Rome. The Italian population in
greater New York outnumbers that
of the Papal City, Restaurants here
are more Halian than French and plain
American food, a4 hunt to find, The
pizzi shops in this town are shoulder
to shoulder in popularity with our
hamburger harns.  Pizzas are being
home nmiade, o jiffy job—canned to-
milo purees t‘rml!:illmf with cheese or
anchovy, with a toasted muffin the
base.  And coming any day now a
pizza sauce ready made, done to the
last leaf of bay, perfected by Flotill
Products. It's a sauce that for sev-
eral years ltalian restaurants have
been buying by gallons to save kitchen
time, Tillic Lewis, the Brooklyn-born

ssident of  Flotill, decided house-
wives would love the stuff and is can-
ning it for retail; long cooked, basil
flavored, thick and delicious,

Every day an increasing number of
Italian foods make their appearance
on grocery shelves. Many are import-
ed, but the vast majority are made
here at home,  Tetter made, their
Ialian-American  makers claim, than
the same thing turned out in old Italy,

* * .
Pasta Fagioli

Shades of Mayor La Guardia, here's
pasta fagioli—to tip from a tin. Not
to be outdone by Tillie and her pizza
sauce, Detty Victoria Ossola, head of
the J. Ossola Company, is right on the
trigger with this newest readymade
Italian product, You might remember
that the late Fiorello 11, La Guardia
frequently recommended this to New
York's housewives in his Sunday radio
talks. The late mayor's hobby was rih-
sticking fomds, “Down with foud snob-
bery,” he used 1o shout. “DBuy what's
cheap and abundant. Fat what's avail-
able. You can't buy rib roast? Then
serve the oxtail. 1T you can't afford
asparagus, make eabbage king: vou
can't find a piece of stew meat? Re-
member the power of beans to jack up
short protein.” Speak of heans and a
urrw[\’ glint lit the vye of the mayor,
e was thinking of pasta fagioli, a
dish of haritone avors he had loved
as i boy. It's an old Ialian dish, its
ingredients  worthy  substitutes  for
scarce meal and potatoes, Beans and
noudles or macaroni play the lead roles
with just enough meat to give the mix-
ture rich flavor.

In Ttaly, rich men, poor men eat of
the homely pasta fagioli; it's made in
one or another of a half-hundred vari-
ations. A dish richly seasoned in long
years of argument about its best prep-

MACARONI

aration. Some insist the beans must
be cooked with a ham bone laden with
generous slivers of the meat. Others
favor salt pork or a square of ial
bacon. It's a nice job turned out with
escarole, but  spinach, almost any
green, can pinch-hit, The Ossola recipe
uses a specially made macaroni with
a reduced cealoric content and  white
beans, tomato paste, onions, imported
Torino olive uil, creamery butter, Par-
mesan  grated cheese and a  subtle
blending of spices, The product comes
ready to serve after ordinary heating,
Use it as a soup, a vegetable or a main
dish, Pasta fazool, that's one nick-
nante, is to be available soon this week
in chains 7and il:llﬂ."{vmlcm grocers
throughout greater New York, the
one-pound four-ounce tin around 27
cents,
L] L ] *
Macaroni Fashions

New styles in macaroni, new maca-
roni recipes were presented at a Lent-
en style show given Monday by the
makers of La Rosa Maraconi products
at Patio Bruno, 24 W, 55th St. A
style-show luncheon with every course
starring a pasta product, Two of these
were new and every recipe served had
been especially developed by Andre
Bruno for the occasion.

Adidl together all the shapes of pasta
known in Naly, and it will count out
more than 150 styles, V. La Rosa &
Sons, largest manufacturers of maca-
roni products in America, make more
than 100 kinds. The Dohack chain has
carried the full line now for a year.
It was in 1949 that their store man-
agers noted a buying trend to the un-
usual pasta shapes.  American women
were beginning to take interest for the
first time in the pasta novelties, Bo-
hack's decided to stock some of the
odd numbers of the La Rosa firm
just to test the idea.  Within two
months they were offering La Rosa’s
full line. Sales went soaring as wom-
en learned how to use shells, ribbons
and how knots, styles which formerly
sold only in ltalian groceries,

* % *
Non-Stick Ribbon

It was a very special ribbed lasagne
that made a party premiere, This is
i two-and-one-eighth inch wide rib-
hon with fluted edges, guaranteed non-
stick because of its middle ribbing.
Vincent S, La Rosa, party host, ex-
plained that the chief difficulty Ameri-
can women have had in the prepara-
tion of this traditional Halian baked
dish is that the strips tend to stick
if not expertly handled. For twao years
the La Rosa test kitchens have worked
on the problem and finally came up
with this non-stick varicty ; the ribbed
surface or corrugations reduce the
horizontal surface plane and so pre-
vent adhesion,

The fluted edges are beautiful, but
they have a practical reason as well
in that the sauce, the flavors, steam
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and aroma can circulate around the
ribbon during the baking. The resul
is a dish of lasagne that tastes bett
than any we ever tasted before, Th
credit goes partly to Patio Bruno’
kitchen, located in the shadow of th
towers of Rockefeller Center wher
Halian food is served in the upper
class manner, No boredom here fo
the palate,

Still another little masterpicee is 1.
Rosa Rigoletti No. 88, a short, brow
macaront made in the shape of a cork
serew, the built-in curl having unusui
tender springiness that gives Rigolet
a taste quite its own, Mr, La Rosa ex
plained that, although all La Rosa
macaroni shapes and sizes are made
exclusively from the same raw ma
terial—the finest semolina  obtainable
—cach shape has a distinetly different
taste,

Thicker pieces are more chewy,
those extremely thin are light and ten-
der. One shape may have a special
springiness to surprise, Certain styles
are built as a trap for rich sauce,

FDA Condemns “Toxic"
Wrap Used to Pack
Process Cheese

The Food and Drug Administration
has thrown the cheese industry into
something of a dither by eracking
down on use of a newly developed
wrapper containing dehydroacetic acid,
which FDA contends is poisonous so
reports the Food Field Keport, March
10, 1952:

FDA has scized three lﬂ.r};l.' ship
ments of process cheese using  the
new wrapper, and this has brought th
National Cheese Institute into the pic
ture with a request that FDA review
its position that the dehydroacetic acit'
contaminates  products  wrapped i
packaging paper containing the chemi
il

According to  Associate  Commis
sioner Malcolm A, Stephens, FD/
made extensive tests before it ordere
the scizures. The agency is willing
to look over any evidence the industr
can present tending to show that prod
ucts are not contaminated by using the
new wraps, he said,

Mr. Stephens told Food Ficld Ke
porter the wraps so far have been used
primarily for process cheese. The de
hydroacetic acid functions as a mol!
inhibitor, he said,

It is impregnated in the paper,
but transfers from the paper to the
cheese, It is readily absorbed in the
cheese, Mr, Stephens said, until it is
evenly distributed throughout the
product, -

In its seizure cases FDA is nliuszmg
that the products contain an adde
poisonous or deleterious substance
(dehydroacetic acid) and that this sub-
stance is not actually required by good
manufacturing practice,

)
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ALDEN

Corrugated
Container

Corporation

\ 4

Alden Building
New Bedford, Mass.

Management + Production + Sales
All Join in Wishing the Macaroni Industry

A HAPPY BIRTHDAY!

From the Folks at the North Dakota Mill &
Elevator, Grand Forks, N. D.

Millers of the fomons “FOUR":
CAVALIER (Extra Fancy Semolina)
DURAKOTA (Number |1 Semolina)

PERFECTO (Durum Granular)
EXCELLO (Durur: Patent Flour)

R. M. STANGLER, General Manager

EVANS ]. THOMAS, Mgr. Durum Division
520 North Michigan Ave., Chicago, lllinois

25x10  —  32xll
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“Collector’s Item”’

for profit-minded

PACKAGING EXECUTIVES

Fop Br
s 4

THIS VALUABLE BOOKLET

deserves your immediate attention . . . and
merits a permanent place in your packaging
systems file,

How to Save Time, Manpower, Money
It tells you how you can save time, money
and manpower the Peters Way of packag-
ing.

It also illustrates and describes the Peters
line of forming & lining and folding & clos-
ing machinery . from hand operated

cquipment to high-speed, automatic  1ma-
chinery with 120-per-minute carton capacity.

If you don't have this “Peters Way” hooklet,
get it now . . . simply by retuming the cou-
pon helow.

Send for your copy NOW

PETERS MACHINERY CO.

4718 Ravenswood Ave. ¢ Chicago 40, Hlinois

PETERS MACHINERY COMPANY
4718 Ravenswood Ave.. Chicago 40, IIl

Please send me fee copy ol “"Petors Way" booklet

Name
Company
Street .
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Rossotti Pictorial

The Rossotti  Lithograph  Corp,,
North Bergen, N. ], has distributed
an illustrated  four-page  brochure
showing the activities at the spaghetti
buffet supper at the Flamingo Hotel,
Miami Beach, in connection with the
winter meeting of the National Maca-
roni Manufacturers Association in that
city, January 24-25, 1952,

Ihe “"Rossotti Reporter” features
the 4th Miami Spaghetti Duffet, by
this firm that regularly sponsors such
appreciated  affairs at national  and
regional meetings. 1t reports that the
Miami Ieach affair last January was
“acclaimed as a smash hit by con-
ventioners,”  The memorable  affair
was held in the Flamingo Room the
evening of January 24,

Assisting Charles C. Rossotti, ¢xeeu-
tive vice president of the host firm,
were Thomas I, Sanicola and John
Tobia. President C. Frederick Mueller
of the C, ¥, Mueller Co., Jersey City,
N. J., and of the National Macaroni
Manufacturers  Association,  was
master of ceremonies.

The brochure's front page shows a
large picture of the Flamingo Hotel,
facing Biscayne Bay, and 27 smaller
ictures of groups of guests on the
mside and back pages. In attractive
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Alired Rossolli, President Charles Rossolil, Vice President

and suppliers,  Additional copies are
available from the Rossotti Company.
It was also announced that the firm
would be host to a similar affair in
connection with the annual convention
of the macaroni-noodle industry at
Mount Royal Hotel, Montreal, Canada,
June 25 26, 27, 1952,

headlines appear the words, “Good
Friends, Good Fellowship and Good
Food—Gaicty  Reigned  Supreme.”
Notes on this outstanding social affair
appear on the two inside pages under
the title—"Flamingoings-On."  Cut-
lines give names of guests pictured.
Copies were sent to manufacturers

LANZIT CORRUGATED BOX (0.

2445 SOUTR ROCKWELL STREET
CHICAGO 8, ILLINOIS

Chicago's Oldest Manufacturer of Corrugated Boxes

o)
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NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES
Dough Brakes—Dry Noodle Cutters—
Wet Noodle Cutters—Mixers—
Kneaders
Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, etc.

BALING PRESSES

Hydraulic Baling Presses for Baling all
Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experience in the De-
signing and Manulacture of all Types
of Hydraulic Equipment

N. J. CAVAGNARQ & SONS
MACHINE CORP.

400 Third Avenue
Brooklyn 15, N. Y., U.S.A.
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PRATER

] GRANULAR GZIND

g e LOW COST

] Dependability? . . .

| should cover labor and power.

On any basis, from any angle .

JACOBS-WINSTON
LABORATORIES, Inc.

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

]—Vitaming and Minerals Enrichment As-
says.

2—Egg Solids and Color Score in Eggn.‘
Yolks and Egg Noodles.

3—Semolina and Flour Analysis

4—Rodent and Insect Infestation Invesliga-
tions. Microscopic Analyses

5—Sanitary Plant Inspections

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

|
|
|
|
|
l the coupon below, today. Do it now.
|

| PRATER PULVERIZER CO.
| 1504 South 55th Court, Chicago 50, 1L,

Gentlemen :

|
|
|
|
|
|
|
|

Cityeceosensssennssnsstssnpsssnsnnnnpssns Zove .... 5

' @ NO COLOR CHANGE in grind

What is it you want most in o new Macaroni Mill?

. . Prater is the mill

NAIME sovrrvansrasnianarssansncies S s
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MACARONI MILL

simple, trouble-free design? . ..

| cconomy? . . . cleanliness?  You'll find them all in a

I Prater Macaroni Mill—that and much more!

l For example: ‘The Prater Macaroni Mill is clean, dust-tight,
effectively scaled against any leakage. Of the three screens

| furnished ; two produce a granular product most similar to

| Semoling, the other may he fine for producing flour.

One man quickly, casily, dumps broken macaroni, sacks
| grind. The Prater Mill is economical—30c per 100 pounds

that gives you the most! A Macaroni Mill with a future
built<in from o past that govs back 24 experienced years.

But the only way to really convinee yoursell is to get
all the facts. You can do that by simply mailing

ready  [or

Please send comgplete details about the Prater Macaroni Mill,

Firm Name ..ooerseeeassnrosasnsasoonnrnitssosansrsssasasin:

AQUTESS «oeeoisssssssanssnsasnssnsrrnssnsassssnsuanuasssssssannnerue

Proter Mill requires anly
8 sq. fr. floor space. Unit
is complete,
service. 5 H.P. motor pro-
duces 400500 ths. per hr,
7 ILP. delivers T00 Tbs,

R

ey ~orbnint




Mr. Green

Lenten business has not been up
to last year's level, but the grocery
trade, just as in other fields of dis-
tribution, is working on low inven-
tories, The demand should continue
to be steady during the next few
months, rather than the usual spurts
about this time followed by sharp de-
clines,

At the Chicago Quartermaster
Depot, I recently talked with Es-
telle Andrulis, macaroni buyer, Colonel

the various armed forces camps. This
saves freight costs and warehousing,
and distributes the business more
widely to local manufacturers, Ob-
viuusﬂ'. it makes a greater problem of
inspection,

Macaroni specifications are clear and
explicit, requiring No. 1 semolina; in-
spoction 'bc!orc purchase, during man-
ufacture and after completion of con-
tract. Rescarch work is being done in
the Food and Container Institute to
sce if color standards can be estab-
lished which will give proof that No. 1
Semolina is used in macaroni for the
armed forces,

As taxpayers, we want the govern-
ment 1o buy the best products possible
at the lowest fair price. As macaroni

Association, which objects to rates
on noodles in LTL lots on intrastate
shipments.  New rate changes were
effective March 29, with noodles get-
ting first class classification, There are
no exceptions on noodles shipping in-
trastate under the fourth class head-
ing of Macaroni Products, The as-
sociation is protesting this discrimina-
tion,

Hearings to consider a proposal to
cancel all Less-than-Carload and Any-

uantity-Exemptions-Ratings, includ-
ing intrastate classifications, were held
in Chicago, March 18-19; in New
York, March 25-26, and in Atlanta,
April 1-2, It is felt that a uniform
classification rating will result in dif-
ferent rates for a lot of manufacturers,
some up and some down,

SELL MORE MACARONI!

GREEN BAY

with an individually designed package,
with or without wiidown, that does a

early for durum. Seldom do we get
much seeding done earlier than that,”

“Over the durum area, the snow is
practically gone and, as the fall was
light during the entire winter, no

B. E. Groom
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1 Start Durum Planting  Kroger Co. Named “Brand Full Line of
| GREEN LIGHTS About April 15 Name Retailer of the Dehydrated Vegetables
| Durum growers in the favored sce- Year” in the Food Field Lik
tion of the country's best durum area L
By Robert M. Green in North Dakota are surveying tl.u-ir Cincinnati, Ohio, Firm Receives Spinach
fields as to the probable [llmllillg time  Plaque, Four Other Stores Awarded Onion
and making up their minds on how Certificates of Distinction Before Celery
much durum wheat they will plant this 1,500 Executives Attending Brand T, i
; ’ ; spring. B. I, Groom, Tue Macakont Names Day Dinner on April 16 at omaio
R. L. Ely, contracting officer, and manufacturers, we want to give the JOURNAL representative in that area, Waldorf-Astoria And All Other
Colonel Wall in the FFood and Con- men in service the best food possible. who has more than a half century of
tainer Institute and the officers’ train-  Poor quality for the sake of price experience in the durum state, writes The Kroger Co., Cincinnati, is the SOUP MIXES
'““c sld‘milll‘l s 1 ” t’lf‘:’q lrlflp‘;‘l'll‘lu‘:‘l‘i'“:s;"l_‘ii“'c";':""5 and that, “as of April 3, the wvuthulr and  Brand Name Retailer of the Year in .
olonel Ely pointed out that, while  gives the BiT, & bad b soil conditions throughout the durum the food field.
{11“ l‘éi’flﬂ h“:“)l]l\ll‘-;'?; is 1“"}"““' l:"m'lgh Noodle freight rates are being area imlicntﬁa thi“l :cc‘l“[llgl will bc; WI*  This was annonced I @ telogram ls.lN'OL:vEnk fﬂo-
e Chicago QMD, purchases for do-  giudied by the Ohio Motor Carricrs ler way by April 15, and that is plent R T : 169 Spring Streot, New York 12, N, Y,
mestic use are being made locally by A toclilin. bl gl pak e B PENY 1o Joseph B. Hall, president of that

SWMB\% Packaging for

the Macaroni Industry

full-time selling job — that's ecasy to
stack on store- or pantry-shelf!

PROTECT YOUR PRODUCT!

with asturdy BRADLEY & GILBERT
package that really protects the maca-
roni product it contains!

SAVE ON FILLING and PACKING! | §

with a carton that is dulfned for high
speed machine or manual filling.

g BOX COMPANY

floods are expected. Last week 1
talked to men at Langdon who were
setting poles for Otter Tail Power Co.
lines and they told me that where the
lines crossed fields or bare ground,
the frost was about five feet deep.
That's a good thing for our crops, as
it provides the required moisture for
growing crops when thawing out,

“On account of the excessive weath-
er damage to the durum crop in 1951,
there is a great deal of anxicty regard-
ing the germination of seed stocks,
Practically all are having their sced
tested for germination. Reports are
that many find it to be only around 60
per cent, so many are changing their
seed. There are no general reports of '
a seed shortage, but this low germina-
tion of durum will be a factor in cut-
lli(:)ag durum acreage, probn(l;ly around

per cent. With good growing

weather this summer and normal har- PAPER CO('
vesting weather next fall, there should i s

. SUTHERLAND PAPER C0., Kalamazoo, Mich.

Unsurpassed versatility of equipment is one

reason why so many important factors in the macaroni
industry rely on Sutherland for their packaging needs.
Long, short, tall, squat, square, round —whatever type
package you want—this completely integrated pack- [
aging center has the facilities to produce it.

An experienced staff of creative artists is ready to
help you develop new salesmaking designs. The finest
of package printing craftsmen will add new sparkle
and brilliance to your consumer products.

Manufacturers of

® CORRUGATED SHIPPING
i CONTAINERS

® FOLDING CARTONS

® CORRUGATING BOARD
® L'NER BOARD

® SEMI-CHEMICAL PULP

WeE design and manufacture packages that fulfill
these requirements, Send us your admginﬁ prob-
lem , . . our counsel is yours without obligation.

The Bradley & Gilbert Company

BOXMAKERS
650 South Seventh Street * Louisville, Kentucky

UTHERLAN

GREEN BAY, WISCONSIN

Uneasy lies the head that ignores a
telephone call late at night.
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company, from Henry E, Abt, presi-
dent of Brand Names Foundation,
Ine.  The award was made in recog-
nition of outstanding presentation of
manufacturers” brand names 1o the
public during 1931,

Names of the winners in the fond
stores section of the fourth annual
competition sponsored by BNF were
also ammounced,  They are:  Stein-
herg's Limited, Montreal, Que., win-
ner of the secomd place Certificate of
Distinction; National Tea Co,, Chi-
cago, named third place Certificate of
Distinetion winner; and Food  Fair
Stores, Ine., Philadelphia, and  the
Grand Union Co., East Paterson, N.
1., awarded Certificates of Distinction.
Three of the stores honored this year
are  second-time  certificate winners.
Food Fair Stores, Inc,, National Tea
Co. and Steinberg's, Lul., were also
named last year.

Selection of the winners was the
result of two judging mectings held
in Chicago and  New York  City.
Judges included the 18 Brand Name
Retailers of the Year honored at last
year's Brand Names Day,

This year's competition saw  the
foundation’s staff almost snowed un-
der by entries from more than 6,000 re-
tailers, triple the total of last year's
entrics.  The size and weight of the
presentations  submitted by the 345
finalists necessitated construction of an

2A'STAR
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MACARONI

extra storeroom in the BNT's offices.
I'resentations ranged from an essay to
a J00-pound book. Before shipping
the presentations to Chicago for the
second judging session at the Black-
stone Hotel, the foundation insured
them for $20,000.

Du Pont—Increased Sales
—Higher Taxes

With the highest production and
sales in its 150-year history, but also
with unprecedented  federal taxes on
income, Du Pont's net carnings in
1951 were $87 million less than in
1950, a drop of 28 per cent, the com-
pany’s annual report aisclosed today.

Sales of $1,531 million, 18 per cemt
higher than the previous record year of
1950, and a new record in carnings
from Du Pont sources before taxes and
renegotiation. were reported,

At the same time, the compiny's
1931 estimate of federal taxes on in-
come and amounts payable under the
Renegotintion Act was $371 million.
Crawford H. Greenewalt, president of
Du Pont, said in his report to the com-
pany’s 138,000 stockholders that this is
more than twice the total dividends
paid to stockholders for the year and
almost cqual to salary and wage pay-
ments to all employes, Federal taxes
on operating income were 34 per cent

JOURNA!
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higher than they would have been w
1950 rates and 77 per cent higher thau
at 1949 rates.

“While it is recognized that taxes
must be high during the period of |
arming for national defense,” M
Greenewalt said, “it scems timely
inform the stockholders of the effec
of high taxes on the company’s apera
tions."

“For many years,"” the report con
tinued, “expansion of the company’'s
productive capacity has been financed
with funds derived largely from carn
ings retained in the business, and from
inereases in reserves, The enlarged de-
mind for the company's products can-
not be ignored and new productive fa-
cilities must be provided to the extent
possible, However, the excess profits
tax bears heavily upon carnings avail-
able for financing new facilities,

“The excess profits tax imposes a
specific penalty on growth and effi
ciency by taking away most of the
carnings  from new  operations  and
from technological improvements, This
tax also invites inefliciency, since tax
savings are offered that in effect sub-
sidize wasteful spending.  Relaxation
of cost consciousness is contrary to
sound business principles at any time,
but is particularly scrious in time of
national emergency, when maximum
efficiency and productivity are at a
premium,”

o

MACARONI DIES MFG
57 GRAND STREET
NEW YORK N Y

SRILPOSALILITLEY ul
FeIprue s Tinacansn {

GOLD BOND |
Fresh Frozen Egg Yolks

| Dark colored yolks especially
| desirable for macaroni-noo-
- dle manufacturers, prepared
| under the most sanitary plant
| conditions and quickly frozen.

' Packed At Fort Scott, Kansas

EDWARD AARON, INC.

£ 8 - KANSAS CITY, MO. |
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Other highlights of the company's
annual report :

Shortage of techuically trained col-
lege graduates is of increasing concern,
Despite intensification of the college
recruitment program, it is unlikely that
the company will obtain the technical
personnel needed during 1952,

Recognizing the need 1o encourage
wstgraduate work in areas of science
m which the company has an interest,
and to increase the store of scientific
knowledge, Du Pont during the aca-
demic year 1952-53 will award 75 fel-
lowships, representing a maximum to-
tal expenditure of $275,000, to 47 uni-
versities for support of graduate stu-
dents seeking doctorates, and will make
grants-in-aid of fundamental ehemical
research, totaling $200,000, to 15 uni-
versities,

The company's safety record for the
year showed a frequeney rate for lost-
time and disabling injuries of 0.67 per
million man-hours worked, the lowest
in company history, This is substan-
tially less than the latest available rate
of 5.82 for the chemical industry and
9.30 for all industry,

At year-end there were 138,108 own-
ers of the company's stock, an inerease
of 12,664 during the year, OF the to-
tal, 85 per eent were individuals, the
remainder, groups such  as  estates,
trusts, insurance companics, investment
funds, churches, schools, amd the like,

MACARONI
BUSINESS INTENTIONS

(Comtinued from Page 25)

actual two-way  communication on @
genuine nuan-to-man basis with our em-
ployes, customers, vendors, share own-
ers, neighbors, and  general  publie,
The mainstay of this is personal con-
taet, of course. DBut we need to pave
the way for the personal contact, we
need to put down on paper what s
going to be said and done during the
individual contact, and we need to con-
firm and vemind as o what was said
and done,

In no other ield of selling do we de-
pend on the salesman alone, We sup-
plement and multiply the  salesman's
work by advertising. This selling of
the cconomic, moral and social con-
sequences of business—and the good
intentions of business—is a mass mar-
keting  joh.  Publishers, advertising
agencies and the industrial and public
relations  coumsellors should be ot
urging their clients to use the sime
methods in management selling as they
do in product selling,

As o getting the facts of business
Luiown, we have an even greater obliga-
tion to use all the methads, including
advertising, which we have used in
getting the facts of products known,
The writer doesn't helieve that pood
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Py, ulllail |Jl'il'l'.~, gmn] conduct as to
the hunumities, and being o good
neighbor and taxpayer will of them-
selves alone solve the employe and
community relations problem of busi
ness, Employes amnd public must also
be able to know wwhat is right—throngh
their own education amd information
about our husiness system in general

il they are to be convineed they are
being treated faiely by a0 given busi-
ness or by the husiness system as g
whale,

A constantly expanding education in
ceonomics it all levels is needed.

Eeonomics will help our employes
amd neighbors know where jobs come
from, how (o keep them steady, how o
carn more money that is real money,
and how 1o get security for ol age,

This ceonomic edueation—of man-
agentent as well as of emploves and
neighhors—needs (o Le carricd on in
discussion groups in aml out of husi-
ness and professional offices and fac-
tories il especially where citizens
cone 1ug|'lht'1' o try 1o do o hetter
job of being good citizens,

Pt national—and especially local
advertising has an important and far
too Titthe utilized |J|-’It'l' i cconomic
vidlucation about given businesses and
about the husiness system in general,
Publishers, advertising agencies, and
industrial and publie relations counsel-
lors can he serving the interests of hoth
duty amd profit by urging and helping

and Whole Eggs

Frozen E¢¢ Yolks

Also Sugar Yolks, Whites,

Top Quality and Color

Your inquiries solicited

Producers Produce Co.

Springfield, Missouri

CONGRATULATIONS

MACARONI JOURNAL

33rd ANNIVERSARY!

American Coating Mills Corporation

TO THE

ON YOUR

ACM Carlons Clay Coaoled Boxboard
Subsidiary of Roberl Gair Company
General Olices—Board of Trade Bldg..

Chicage 4. lllinois
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theirs customers and clients multiply BULK TRANSPORTATION

their cconomic messages and related
good citizenship education through the
advertising pages of the press,

Sterling 1951 Sales
Set Record

Net Profits Down Because of
Higher Taxes

New records in sales and earnings
hefore taxes were achieved by Sterling
Drug, Inc, (Sterwin Chemicals—man-
ufacturers of "A.B.C, Enrichment”),
in 1951, but substantially higher taxes
on income brought net profit below
that realized in 1950, according to the
annual report signed by James Hill,
Jr., chairman nnﬁ president,

The annual report supplements its
accounting for 1951 with a review of
the past ten years. It notes that sales
during the tfﬂ'ﬂdl: aggregated almost
$1,100,000,000; while 1951 sales vol-
lslnl(! exceeded that of 1941 by $105 -

During the last 10 years, but pri-
;nlnri}y since the end of World V :!ar

, the company spent approximately
$35,000,000 on a program of plant
construction and improvement. The re-
port lists nine new plants and three
warchouses erected In various parts
of the world, some of which are still
under construction.

(Continued from Page 49)

a biochemist and cannot speak with
any authority on this subject in gen-
cral. 1 can, however, tell you a few
things which we have learned, some by
our own cxperience and some from
what we have heard from others,

Tirst, when flour is handled in bulk,
the temperature stays relatively con-
stant. Ilour loaded into a Trans-Flo
car at, say 80° I, and transported at
an average ambient temperature in the
neighborhood of freezing, will arrive
at its destination several days later
with a temperature drop of less than
two or three degrees. Ilour stored in
bulk under the conditions described,
will probably not change in tempera-
lure a prcciahly. Hence, no tempering
period is required to bring cold flour
up to bakery temperatures, This is a
factor which I understand is of con-
siderable importance in culting down
required storage time,

Further, in every handling in bulk
by means of cither pneumatics or by
dispersers, or spinners as they are
sometimes called, there is extensive
acration. Each aeration reduces re-
quired storage time appreciably, Exact-
ly how much I cannot say. Since the
temperature is maintained throughout

April, 1952

the entire transportation period, the
transportation period can be included
in the aging time,

1t is our belief, based on the infor-
mation which we have gained, that
considerable storage time can be elim-
inated, with consequent saving in
bulk storage and inventory require-
ments. The saving in bulk storage is
primarily a saving in capital invest-
ment. The saving in inventory is a
saving in interest charges, as well as
capital investment. If, say, two weeks
can be saved and if each Trans-Flo
carload of flour is worth $7,000, then
at three per cent there is a saving in
interest alone of $8 per carload, which
is a very worthwhile saving.

In summary, certain advantages of
hulk flour handling are stressed:

1. Tt is sanitary.

2, It provides transportation equip-
ment which is under the control of the
user and is available for his use only.

3. It provides very sizable savings
in hoth material and labor costs,

Each of these points is of great
importance Dulk handling is a proved
development, There will be continu-
ing modifications, to be sure, but these
will he along the lines of engineering
development, rather than functional de-
velopment, They will not materially
change the present realized advantages.
In short, bulk handling is here for
your use.
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Food Dollar Competition

Food producers have a fight on their
hands for the food dollar that means
extra hours of real planning and real
merchandising, Bert I[cftcr, vice presi-
dent and general sales manager of Mil-
print, Inc., told a group of food manu-
facturers at their recent Chicago con-
vention,

“Ten years ago, supermarkets were
a novelty,” the printing and packaging
executive reminded the manufacturers,
“People drove miles to shop in them.
Today they are right next door to each
other, and competition between them is
so tough, some of them are open seven
days a week and some open 24 hours
a day.

“This means we have to keep think-
ing of merchandising ideas day in and
day out” Hefter continued. He
warned food producers that they must
think of the other fellow's profit as
well as their own, Retailers must have
help from manufacturers in increasing
sales, he said. Hefter urged them to
plan packaging for its display effect,
to make promotional give-aways, and
to think in terms of point-of-purchase
displays.

In today's economic situation, a
manufacturer's competition does not
come entirely from others making the
same product, Hefter pointed out,
Many other items of wide varicty are

THE
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fighting hard for every dollar spent on
foul.

“The first thing we must remember
is that we are getting more and more
of a supermarket and self-serve sit-
vation. Once that housewife has
passed your display or your rack, you
are through. We have to stop her.”
After giving manufacturers that chal-
lenge, Hefter urged that they establish
close contact with the retail store and
the consumer. “You can't be an arm-
chair general and build today,” he said,

“Do not ignore small stores in spite
of the supermarket trend. 1 remember
that when 1 was calling on retail gro-
cers 30 years ago, my company would
not allow their salesmen to use automo-
biles, nor would they furnish them au-
tomobiles in those days, They made
the salesman carry his heavy pack. The
theory was that in an automobile a
salesman would drive vast the store
while he was thinking whether or not it
was big enough to stop at. They knew
that a salesman who was walking
would stop often to get a rest from
carrying that heavy bag. Today cvery-
hody uses automobiles, but there is still
a lot of psychology in the original
thought.”

Hefter stressed the importance of
altractive packaging., “We must have
appetite appeal,” he zaid, “something to
catch the housewife's eye quicklv. You
may not get a second chance.”

JOURNAL

"

dll

89

Crystal Tube
Corporation

6625 Wesl Diversey Avenue
Chicago 35, 1llinois

"C rystal Clear" packaging
in printed
Bags, Wrappers, Roll Stock

Converters of

Cellophane, Polyethylene, Plio-
film, and other transparent
packaging materials.

RAVIOLI e NOODLE
SPAGHETTI

MACHINERY
and CHEESE GRATERS

For the Industry, Inslitutions, Elc,

Aurelio Tanzi Corporation
420 JoHerson SL
Brooklyn 37, N. Y.

The

FRIEND OF MAN
THE TREE SPEAKS

Shecialiying. In

MENGEL COMPANY

INCORPORATED
+
Corrugated
Shipping
! Containers
| *

Factories
Louisville, Ky. Winston-Salem, N. C,
New Brunswick, N. J. Fulton, N. Y.
and Subsidiary

Nashville Corrugated Box Co., Nashville, Tenn,

W/f/q{u

CORRUGATED
FIBRE BOXES

FORT WAYNE CORRUGATED PAPER COMPANY

GEN'L OFFICES
FORT WAYNE 1, INDIANA

BOX PLANTS:

HARTFORD CITY, IND.
ROCHESTER, N. Y.
PITTSBURGH
CHICAGO

YE WHO PASS BY AND WOULD

RAISE YOUR HAND AGAINST ME

HEARKEN ERE YOU HARM ME.

I AM THE HEAT OF YOUR HEARTH

ON THE COLD WINTER NIGHTS, THE

FRIENDLY SHADE SCREENING YOU

FROM THE SUMMER SUN, AND MY

FRUITS ARE REFRESHING DRAUGHTS

QUENCHING YOUR THIRST AS YOU
JOURNEY ON.

I AM THE BEAM THAT HOLDS YOUR

HOUSE, THE BOARD OF YOUR TABLE,

THE BED ON WHICH YOU LIE, AND

I AM THE HANDLE OF YOUR HOE,
THE DOOR OF YOUR HOMESTEAD,
THE WOOD OF YOUR CRADLE, AND
THE SHELL OF YOUR COFFIN,

I AM THE GIFT OF GOD. I AM

THE FRIEND OF MAN,

YE WHO PASS BY, LISTEN TO

MY PRAYER.

HARM ME NOT.

THE TIMBER THAT BUILDS YOUR BOAT.

DARK EGG YOLKS

We Have Served The
Noodle Trade
For
Thirty-Eight Years

S. K. PRODUCE CO.

565 Fulton St.
Franklin 2-8234
Chicago 6, IlL
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Children Today Can
Expect Longer Life

Children born today have a far
better chance than you or your parents
had of surviving the discase hazards
of childhood and living to a ripe old
age, according to evidence gathered by
scientists at Lederle Laboratories,

Many factors have contributed o
the longevity of taday’s population and
the increase in life expectancy for the
adult of tomorrow. The majority of
women today consult the family physi-
cian or obstetrician within the first
two months of pregnancy, and return
to his office at regular intervals for
checkups,  Earlier and more regular
prenatal care permits detection of con-
ditions which might endanger the life
of the mother or the unborn infant,
and measures are taken to overcome
such conditions long before they have
opportunity to wreak irreparable dam-
age.

Other important factors are the use
of sulfonamides, aurcomycin and other
antibiotic therapy for control of infec-
tions ; widespread use of whole blood
plasma in the wake of hemorrhage
and shock ; better economic conditions ;
better co-operation with the doctor;
more attention to nutritional, vitamin
amd mineral needs of the mother,

The dramatic achievements of the
past few decades in controlling discases
among children and reducing the death
rate constitute one of the brightest
chapters in the history of medicine.
The death rate from the principal com-
municable  discases — searlet  fever,
measles, whooping cough and  diph-
therin—declined well over % per cent
among white children in the five-year
average 1940-1950, as compared with
1911-1915,

Searlet fever, which has been de-
creasing in severity for a number of
years, has hecome one of the mildest
of the acute communicable discases of
childhood.  Complications  previously
dreaded from this disease are largely
controlled by the antibiotic drugs.

Pneumonia and influenza, which to-
gether still cause more deaths at ages
1 to 14 than any other disease, have
declined in mortality to only one-sixth
of the rate prevailing 35 years ago.
Aurcomycin has proved highly effec-
tive against all types of pneumonia,
and_especially agamst “virus" pneu-
monia, a commion variety.

Perhaps the best single index that
can satisfactorily measure  medical
progress over the past 100 years is the
increase in the expectation of life at
birth. In 1850, conditions were such
that the expectation of life at birth in
the United States wa: only about 40
years. By 1947, according to the Na-
tional Office of Vital Statistics, this
figure had risen to 66.8 years. In other
words, in four generations the expec-
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tation of life had risen about 27 years,
or by two-thirds.

These ligures gain significance when
stacked against  statistics on births.
The nation's baby crop hit an all-time
high in the six ycars since World War
11, while the death rate reached an
all-time Tow in 1950, and the 1951 rate
may be even lower, A report showed
that 22,400,000 babies were born dur-
ing the period 1946-1951, At the same
time, the infant mortality rate, in rela-
tion to population, showed a sharp
drop from 67 per cent from all causes
in 1940, to about 29 per cent in 1951,

Burial inseriptions of ancient Rome
indicate that the average life expect-
ancy of that time was from 20 to 30
years. Today it is more than twice
that. Every branch of medicine has
made contributions toward making life
longer and happier for today's babics.

NEW DRYER

(Continusd from Page 42)

dried, so that it makes eight trips in
a dryer with four operating levels
and it is mixed seven times, In com-
parison with the normal dryers, this
results in better and more uniform
drying of the product,

In the fully automatic line for pro-
duction and drying of short macaroni,
the products fall immediately into a
preliminary shaking dryer, under the
press, which gives them a thorough
pre-drying that reduces the time of
subsequent drying operations and ren-
ders them strong enough to retain
the original shape of the products
without any change,

A shaking conveyor takes the maca-
roni coming out from the preliminary
shaking dryer to the drying line,

This line consists of one rotating,
two-way, drying drum and a TC type
dryer, which assures perfect drying of
all shapes of goods and avoids all
danger of polishing and damaging the
surface of the macaroni and the con-
sequent flour dust,

The products, leaving the TC type
dryer by means of a conveyor, are
then sent to collecting bins in a stabili-
zation chamber or directly into a pack-
ing room.

With this new improvement in auto-
matic and continuous drying, a pro-
duction of 24,000 pounds of dryed
macaroni per 24 hours can be attained.
The amount of space required is very
small; one unit for producing 11,000
pounds per 24 hours requires a space
of 312" x 346.” One unit with a pro-
duction capacity of 24,000 pounds per
24 hours requires a space of 312" x
50°6." One operator can easily super-
intend one or more production lines
at the same time,
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EFFICIENT STANDARDS

(Continued from Page 9)

ity, difficulty will be encountered in
packing a product which varies con
siderably in length, over-all diameter
or unit weight and thickness,

With a set of machine and product
variability contrals in effect, a thinl
source uf’ variability is encountered in
packaging cartons and eases.  Our pro-
gram for sctting standards for this
item is not yet complete, but data on
incoming defects and operational diffi-
cultivs is being colleeted and analyzed,

In this program, incompletely sealed
or open side-seams, missing cuﬁophnnv
windows, warped cartons and exces-
sive board weight variations are con-
sidered major defects,  When bulged
cartons, or defective side-scams  oc-
cur in a carton on the packaging line,
the carton jams up in the forming unit,
and by the time the safety trip shuts
off the machine, three additional car-
tons are ruined and machine shutdown
time encountered,  During a recent 30-
minute run, 2090 of defective cartons
caused a 50% loss in machine operating
time, This is an intolerable situation,

Naturally, we expeel a percentage
of defective cartons, but this must be
kept within limits, for obvious reasons,
Consequently, we have placed a coun-
ter on the carton forming machine. At
the end of each shift, the carton input
and the output as reflected by the case
tabulator are recorded on the packaging
report,  The type of major carton
defeet and the manufacturer's name are
also included,  In case of excessive de-
fects, the data can be reported back
to the supplier,

Most suppliers are willing to work
with the purchaser regarding excessive
defects, but there must be an inter-
change of factual data and specifica-
tions of a practical nature,

Setting efficiency standards for pack-
aging or other type machinery is usual-
ly assigned to one or more staff mem
bers.  However, without active co
aperation in practical application of
these slnmlurcla by supervisory fore-
men, maintenance mechanics, and the
operators themselves, the best stand
ards in the world aren't worth the pa
per they are written on, Consultation
with them during preliminary phases
and actual operation of the program
and explanation of the whys and
wherefores in simple language is very
cffective.

Terms such as standard deviation,
sigma, correlation coefficients may
sound impressive, but they usually con-
vey absolutely nothing to workers.
Since these individuals are usually
closest to the operation, they often
have helpful suggestions in the way
of form changes or machine setups or

feed flow.
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Large Addition to
Monark's Plant

Completion of a large new addition
to its Kansas City plant was an-
nounced by Monark Lgg Corp, 601
Iast 3rd St., Kansas City, Mo,

Especially designed and built for
steamlined egg processing, the new ad-
dition will house the breaking and
processing departments,

The most modern equipment avail-
able has been installed, together with
a complex system of automatic con-
veyors to speed processing. Special
conveyor belts bring the eggs in from
the candling room to the lm-nkimi
room. A new, modern egg washer and
dryer is combined into this production
line to assure maximum sanitation at
all stages of processing.

Other conveyors within the breakin
room speed the egg liquids in specia
stainless steel buckets to the new proc-
essing room where the eggs are packed
into cans for quick freezing, A screw-
type conveyor lakes the shells out of
the breaking room and dumps them
into a hopper for disposal.

The entire plant is completely air
conditioned, to guarantee that cggs
will stay in top condition during the
entire period of processing.

This modern addition to their Kan-
sas City plant now brings it up to a
production level equal to the com-
pany's other plants in the egg-rich
mid-America region.

Another new innovation included in
the enlarged Monark plant is an im-
proved laboratory. The laboratory op-
crates in conjunction with the proe-
essing plant to maintain a constant
check on quality control and assure
absolute uniformity of all products,

This, and other improvements cur-
rently under way, are all designed to
give better service to users of frozen
cggs, according to Vice IPresident

M. E. (Mcl) Krigel. He says, “These
new additions are all made with an
cye to greater cfficiency, better serv-
ice and more rapid processing of cggs.
We have now reduced the time element
from the instant the egg is broken
until it is placed in the freezer to
merely a matter of minutes.”

Carton Manufacturer
Urges Large Windows
in Cartons

Philip Papin, sales manager for
Rossotti California Lithograph Corp.,
in an address before west coast maca-
roni manufacturers, recommended the
use of “good, hefty windows—as large
as can be made within limitations im-
posed by requirements of machine
packing.” This recommendation was
made while Papin compared cartons
made 20 years ago to package maca-
roni with those produced today, Papin
said he was reluctant to show examples
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of first macaroni cartons because they
“would surely prove embarrassing to
the macaroni company whose name
was on them.” He explained that thcf
were made of poor coarse gray hoard,
colors lacked the depth muh:righlness
of today's litho and printing inks,
there were no windows and designs
were a conglomeration of Italian flags,
medals and buxom ladies, Papin did,
however, display a macaroni carton
used today, e pointed out the Frumi-
nence given the brand name and trade
mark which, he said, could be identi-
fied from a distance of 50 feet. A
feature of this “handsome” carton, he
further pointed ‘out, was its around-
the-corner window, e advised his
audience that this type window gives
the product visibility plus a three-
dimension effect.  Another important
aspect of the modern carton, he
suggested, is the tremendous emphasis
placed on appetite appeal, which is
made possible through use of color
vignettes,

Box Board Container, Chicago

Successful 3-Way Lenten
Campaign

What was one of the largest three-
way tic-in Lenten campaigns in adver-
tising history was the Chicken of the
Sea Brand “Tuna, Wesson Oil and
Gold Medal Flour 1952 Lenten cam-
paign,

The campaign was promoted na-
tionally in magazines, Sunday supple-
ments, nmvspanrvrs. radio, television
and point-of-sale,

Full-color, full-page advertisements

JOURNAL

91

were run in Better Homes & Gardens,
Ladiess Home Journal, Woman's
Home Companion, Better Living, Ev-
erywoman's Magazine, Family Circle,
Western Family and Woman's Day,
and in full-page, four colors in meri-
can Weekly, Parade, This Week, The
First Three Markets Group, and lead-
ing independent Sunday  supplement
sections, Fourteen farm publications
carried two-color, onc-half-page ads,
504, 800, and 900-line black and white
ads were scheduled for 141 newspa-
pers throughout the country,

The promotion was further exploit-
ed with 8,691 commercials on 622
radio stations and 87 television stations
carrying 428 commercials,

All three produets were given equal
prominence in  Sunday supplements
and certain black and white newspaper
advertisements, supplemented by the
individual schedules of the participants
featuring their own product, with their
tie-in_ partners illustrated secondarily,
The entire schedule of the three firms
features the Tuna Roll-Up Lenten dish
developed by Detty Crocker's stafl at
General Mills, as the keynote of the
campaign.

Point-of-sale material and complete
merchandising kits were furnished the
three sales forces for use in retail
food stores throughout the country,
Sales forces of the three firms co-
ordinated their calls on the grocery
trade in all major markets. Fach of
the four advertising agencies involved
conducted  meetings  throughout  the
country with the combinvd sales forces
to insure complete coverage and to
avoid duplication of ceffort,

Princd e

\Prinet &

AS DONE IN NEW ENGLAND—A joint bean, tuna and macaroni promotion for
the Lenten season was underiaken in the New England area with assislance of
Can Manulacturers Instliute for cHering an Inexpensive Winner Dinner. Promo-
tion meeting was held in Sheraton-Plaza, Boston, for New England food Jobbers.
Prince Macaronl Co, Jolned the three-way promotion for the New England area.
Piince Macaronl clficers discusaing detalls, left to right, are Ray Whilley, sales

ger: Gregory Vent advertising; Oreste Castrabertl, sales: George Carney.
sales; and Don Callahan, merchandising consullant for the Can Inslitute,




92 THE

L.G.A. President Grimes
Resigns

Frank Grimes, president of the In-
dependent Grocers Alliance since its
formation in 1926, has resigned and is
succecded by his son, Don R, Grimes,
46, wha for the last 23 years has served
as assistant to his father, He is pledged
to continue his predecessor's policy of
“lowest possible costs to consumers.”

Gerard M, Engaro remains as vice
president and L. G, Groebe stays in as
secretary-treasurer.

“LIFE" ON PASTA

(Continued from Page 32)

1 cup onion, finely chopped

1 b, beef, ground

4 strips raw bacon, finely chopped
4 cloves garlic, fincly chopped

3 tablespoons parsley, finely chopped
1 teaspoon salt

Freshly ground black pepper

Y4 teaspoon dry crushed red pepper
oz, red wine

cup canned tomatoes or

cup tomato juice

cup tomato purde

tablespoons tomato paste or

14 ruL: additional tomato purée

I e e e B

2 stalks celery, finely chopped

I small carrot, finely chopped

Warm olive oil in a saucepan over
low heat; add butter and simmer until
melted. Add onion, sauté until golden
brown, Add ground beef and bacon,
sautd until brown, stirring occasionally,
Add garlic and parsley, salt, black pep-
per amd red pepper. Cook over low
heat for 10 minutes, Add wine, cover
and steam for 2 minutes,  Add toma-
toes, tomato purée and tomato paste,
Bring to boiling point, add celery and
carrot, Cover and cook over low heat
for 1 hour, stirring  occasionally.
Serves 4,

Tomato Sauce

14 cup olive oil

2 tablespoons butter

1 cup onion, fincly chopped

1 1b. beef stew (in one picee)

4 oz, Italian salami, finely chopped

1 marrow bone (beef, veal, ham)

4 cloves garlic, minced

3 tablespoons parsley, finely chopped

1 teaspoon oregano

Pinch dry crushed red pepper

1 teaspoon salt

Freshly ground black pepper

2 medium-sized tomatoes, diced

1 cup tomato juice

3 cups tomato purée
Y4 cup tomato paste

Warm olive oil iu saucepan; add
butter and simmer until melted, Adi
onion, sauté until golden brown. Add
stew meat, salami, marrow bone and
cook over low heat for 10 minutes, Add
garlic, parsley, oregano, red pepper,

salt and black pepper; bring to boil-
ing point, Add tomatoes, tomato juice,
tomato purée and tomato paste,  Mix
thoroug| ﬂf-. Bring to boiling, point
again and continue cooking over low
heat 1%2 hours, slirring occasionally.
Remove meat and bone and serve,
Use meat for another dinner, Serves 4,

Chicken Liver Sauce
14 cup olive oil
2 tablespoons butter
1 cup onion, finely chopped
1 small green pepper, finely chopped
2 chicken (or 1 turkey) gizzards,
finely chopped
6 chicken livers, fingly chopped
4 strips raw bacon, finely chopped
4 cloves garlic, finely chopped
3 tablespoons parsley, finely chopped
Y2 teaspoon salt
l"n-.-ahl‘y ground black pepper
4 small fresh tomatoes, diced
Pinch dry crushed red pepper
Warm olive oil in a saucepan; add
butter and simmer until melted.  Add
onion, green pepper; saulé until al-
most tender.  Put gizzards in pot;
cook slowly 20 minutes, Add chicken
livers, bacon, garlic, parsley, salt, black
and red pepper. Cook over low heat
for 10 minutes, Put in tomatoes and
bring to boiling point, Cover and cook
over low heat 20 minutes, slirring oc-
casionally. Serves 4,

Clam Sauce
14 cup olive oil
4 cup butter
6 cloves garlic, finely chopped
Y cup parsley, finely chopped
1 tablespoon basillico (sweet basil)
3 tablespoons parmesan cheese,
grated
Pinch dry crushed red pepper
Freshly ground black pepper
10-12 large cherrystone clams,
chopped coarsley
Warm olive oil in a saucepan; add
butter and simmer until melted.  Add
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cheese, red and black pepper. Bring 10
boiling point. Add clams with their
natural liquid and again bring to boil-
ing point. Serve over spaghelti or
noodles.  (Note: to make red clam
sauce, add 1 cup tomato sauce when
adding clams,) Serves 4.

Anchovy Sauce
14 cup olive oil
Oil remaining in one 2-0z, can of
anchovy fillets

2 tablespoons butter

4 cloves garlic, minced

Y2 cup parsley, finely chopped

2-0z, can anchovy fillets

Pinch basil

Freshly ground black pepper

Warm olive oil and anchovy oil in a
saucepan; add butter and simmer until
melted.  Add garlic and parsley, sauté
4 minutes over low heat, Add anchovy
fillets, basil and ground pepper; con-
tinue cooking until sauce is thoroughly
heated and the anchovies have blended
into the sauce.  Stir  occasionally,
Serves 4,

Mushroom Sauce
14 cup olive oil
Y4 cup butter
1 clove garlic, minced
1 Ib. mushrooms, sliced thin
Vi teaspoon salt
}4 teaspoon oregano
Freshly ground black pepper

Warm olive oil in a saucepan ; add
butter and simmer until melted,  Add
garlic, mushrooms and salt and cook
until mushrooms are tender (about 12
minutes), stirring constantly,  Add
oregano and pepper; mix thoroughly,
Serves 4

While sauces require long cooking
and long simmering to get the best
flavor out of the ingredients, the vari-
ous {ypes of pasta, or macaroni prod-
uels, beeause of their respective tex-
ture, thickness and other factors, re-
quire different cooking schedules, Life

garlic, parsley, basillico, parmesan  recommends:
TYPE COOKING TIME GENERAL DIRECTIONS
Macaroni

Elbow macaroni

All|
Spaghetti
Thin spaghetti
Regular spaghetti
Egg Noodles
IFine egg noodles
Regular cgg noodles
Wide egg noodles
Variety Shapes

) 7-10 minutes
Long macaroni 9-12 minutes
9-12 minutes

6 minutes
8-10 minutes

G- 8 minutes
8-10 minutes
10-12 minutes

8 ounces of pasta serves 4.
For 8 ounces add 1 table
spoon salt to 4 to 6 quarts
boiling  water.  Gradually
add macaroni, spaghetti or
noodles so that water con
tinues to boil. When ten
der, drain immediately in
colander,

Alphabets 6- 8 minutes
Farfalli (bow ties) 9-12 minutes
Mostaccioli ) 7-12 minutes
astina 5- 7 minutes
|§1u-’ll(mi 9-12 minutes
Sca shells 7-10 minutes Rinse under cold running
Lasagna - 6-10 minutes water, then put back in hot
Manicotti 6-10 minutes pot.

April, 1952
RESTRICTIONS

(Continued from Page 40)

price maintenance,”

It has been fortunate for both the
foodd industry and consumers that most
grocery manufacturers passed up the
opportunity to fair trade their prod-
ucts. The cfficient mass marketing _nf
grocery products through self-service
stores has made food distribution the
lowest cost distribution husiness in
the country. In the last 25 years, the
combined ‘wholesale-retail margin has
been cut from 35-40% of the shelf
price to somewhere between 15 and
20% today. 1'll ask you if you think
this growth of self-service could have
occurred if grocery manufacturers had
decided back in the 1930's to peg resale
markups at the old high level.

Some Current Issues

Most of the above restrictions have
leen accepted by the food industry as
necessary and desirable, Now we come
to some restrictions and |:r0]ms('d re-
strictions where the value is highly de-
batable, The most important of these
is government price ceilings.

Price Controls

There have been a lot of he
in the newspapers about what has
pened to food prices since Korea, Let's
examine the record. Detween June,
1950, and the price freeze in Jamuary,
1951, retail food prices rose 11 per
cenl. From the freeze through Sep-
tember, retail prices were almost sta-
tionary. .

During this later period, government
officials tended to claim credit for the
price stability. Likewise, they pre-
dicted that the Capehart Amendment
to the Defense Production Act would
bring sharp food price advances—35 or
10 pes cent according to one highly
placed official,

Yel it is likely that government ac-
tion itself must share the blame for the
price increases prior to the freeze. It
is also likely that basic supply and
demand conditions explained the later
stabilization. Certainly the dire fore-
casts about the price raising effects of
the Capehart Amendment have not
been borne out by the handful of food
processors who {;:wc applied for ad-
justments,

Adequate Food Supply

Increases in food prices before the
freeze did not occur because of any
scarcity of food. There was an ade-
quate total supply of food all along.
The price increases were mainly the
result of scare buying and scare pric-
ing. Contributing to both was the re-
peated warning out of Washington
that controls would be imposed. Re-
membering their OPA experience of
red tape, shortages and rationing cou-
pons, consumers this time tricd to look
out for themselves by stocking up
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heavily on grocerics, Remembering A Belter Answer

their unfortunate OP'A  experiences,
management this time sought to pro-
tect their companies against the inequi-
ties of a surprise freeze,

Prices Below Ceiling

So much for the past. What about
the present? Since September, the
average of retail food prices has moved
up another 3 per cent, Is this a true
upsurge in food prices? Not really.
The increase was caused almost en-
tirely by a 30 per cent rise of fresh
fruit and vegetable prices, Prices of
other food groups were either about
the same or lower, On January |,
ices of meat, eges, canned, dried and
en fruits and vegetables, bever-
ages, fats and oils, sugar and sweets
were all below September. In fact, a
January survey by OPS itself showed
retail food prices averaging 4 per cent
helow ceiling.

The government might have reacted
to these facts by developing plans to
suspend  ecilings on  foodstuffs, In-
stead, however, OPS has developed a
plan for rolling ceilings back toward
the actual market price, where this
price is below present ceilings. This
policy can do more to prevent than
encourage price roductions,

A Real Restriction

Even though many food prices are
below ceiling, price controls represent
a real restriction on food distribution,
The present plight of large food re-
tailers is an example, Here OPS estab-
lished a set of maximum markups for
cach class of food commodity, These
markups were thought to yield a fair
over-all  return—provided  all  foods
were sold at ceiling, But with realized
markups on some commodities cut by
a soft market, and only ceiling mark-
ups available on others, many large
food retailers are in a serious finan-
cial squeeze, Dy the third quarter of
1951, profits after taxes of a repre-
sentative group of chain grocers had
dropped almost to the vanishing point
—aonly 4/10 cent per dollar of sales,

While this is perhaps the major
example of hardship, the food indus-
try is affected in many other ways.
Records must be kept, prices filed and
detailed caleulations made.  Manufae-
turers' special promotions, display and
advertising allowances must be kept
within the limits which are recognized
by the distributor regulations, Where
financial squeezes occur, a long proc-
ess must be followed to oblain pr
adjustment. .

Under present circumstances, it is
legitimate to ask whether food price
controls are actually serving a usefnl
purpose. The present price control au-
thority runs only until next June 30.
If food supplies continue adequate and
wices soft, Congress should take a
ong, hard look at continuing food
price controls beyond that date,

Even if rising food prices continue
to be a problem, the answer is not
necessarily more and more price con-
trol. In a tight market, dircet conrols
are almost certain to result in short-
ages, rationing, black markets and a
ton slow adjustment of the delicate
price relationships which affect the flow
of agricultural production. Morcover,
ceilings deal only with the symptoms
of inflation. Inflation can be controlled
effectively only by attacking it at the
sotrce—by limiting government spend-
ing, restricting credit and increasing
consumer saving,

Chemicals in Food

I would like to mention one other
important restriction which has heen
proposed. This is the bill, now before
Congress, to give government the MW=
er to prohibit addition of chemicals (o
food until tlu-f' have been tested and
approved by the Food and Drug Ad-
ministration,  Under the present law,
many chemicals have been added 1o
food—salt, colorings, Mavorings, vita
mins, et cetera. The compliance record
of the industry has been good, Many
feel the present law adequately pro-
tects the public. They fear that the
proposed Taw might stitle hoth the use
of chemicals in protecting food and in
developing  new  products,  Defore
granting the government these hroad
new powers, all of us have an obliga-
tion to study the issues carefully,

Can Human Freedom Be Preserved?
We now come back to your basie

question, “Can human freedom he pre-

served inoa regimented world #

The answer is “yes," if:

If we all see that the restrictions we
create, support, or seck to have im-
posed measure up to the standards in
the checklist, mentioned earlier.

If we use all our personal and or-
ganizational facilitics 10 make govern-
ment regulations conform 1o the same
standard.

1] we take our case properly to the
American publie, not by simply oppos-
ing regulation, but by offering alter-
mite solutions more  consistent  with
frecdom,

We in the life line of America-
farmer, manufacturer, wholesaler, re-
tailer—have perhaps a bigger stake in
freedom than any other industry,  De-
canse of our importance, we are most
frequently singled out for regulation,
But because of our size aml diversity,
we are less subject to efficient awd
even-handled control. We also have a
better  opportunity  to work in the
cause of freedom because we are closer
to the people and because the \'.‘ll‘i(ll!‘-
sepments recogmize more clearly their
common purpose and interdependence,

If we are indeed to have new restric-
tions in America, let's vork together
to insurc that these will be mainly re-
strictions against restriction itself
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Appointments by Gair

The following appointments became
effective April 1, 1952, according to
W. T. May, Jr., vice president in
charge of operations at Robert Gair
Co., Inc., New York,

Hubert A. Downing, new division
manager of Gair's Fort Niagara cor-
rugated box division at North Tona-
wanda, N. Y. e joined their Thames
River, Conn,, plant in 1923 as a ma-
chine helper, later joined the planning
department, In 1938, he went to Gair's
newly opened Cleveland plant, later
became sales manager, and division
manager in 1943, [)nwning succeeds
the late Edward V. Patrician, who
died suddenly on February 29,

Frank Ii. Newton has been made
division manager at Gair's Ohio cor-
rugated box division in Cleveland. He
joined the sales department of their
Boston corrugated box division in 1930
as an order clerk, later became a sales-
man. He has been sales manager at
Boston since 1943,

John D, Mullins, appointed sales
manager at the Boston corrugated box
division, Cambridge, Mass, He joined
the company in 1929, became a sales-
man in 1938, After three and one half
rears in the U, S, Army, he left serv-
ice with the rank of captain,

Med-O-Milk...Cow to
Can

Canved whole milk that stays fresh-
tasting for months will start rolling
off production lines soon at a new
rocessing plant in Ridgeland, Wis,
he new plant, third of its kind in the
world, will can from 100,000 to 150,-
000 pounds of fresh whole milk daily,

The new dairy, first in the midwest,
is owned and operated by International
Milk Processors, Inc., of Chicago, first
to perfect and introduce canned whole
milk, Their product will be called
Med-O-Milk,

Another International Milk Proces-
sors franchise plant is under construc-
tion at Visalia, Calif., and it is ex-
pected that milk production will begin
there carly this spring.

Canned fresh milk tastes just like
bottled milk and is the result of several
years of research and experimenta-
tion. The father of the new process is
Dr. Roy R, Graves, dairy husbandry
expert who retired from lfw U, S, De-
partment of Agriculture in 1946 after
25 years' service,

Dr. Graves' cow-to-can process takes
the milk dircctly from the cow, through
the homogenizing, pasteurizing and
sterilizing equipment, and into the can
—without ever coming in contact with
air. This process reduces the bacteria
count to a neglible factor, and conse-

quently the milk stays fresh for months
without refrigeration,

Canned whole milk assumes great
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importance when troops overseas are
considered, says the company. Fresh
milk is one of the things that soldiers
abroad really miss, Our west coast
franchise plant at West Stanwood,
Wash,, has been supplying Med-O-
Milk to the Army and Navy for sev-
eral months. In areas of the world
where pure, fresh milk is not readily
available, canned whole milk can be
brought in easily, and at a cost much
less than bottled milk. Our product is
now being sold in Canada, Alaska,
Hawaii, llap:m, Guatemala, Venezuela
and the Philippines,

Mueller's Scores With
Short Cuts

Just added to the Mucller's maca-
roni line is the brand-new product,
Ready-Cut Macaroni,

Developed in response to public de-
mand as revealed by consumer surveys,

'
e

s i L i
the new product is ready-cut in short
lengths to climinate the need for break-
ing the macaroni, and to nrovide pleas-
ing uniformity on th: linner plate,
Ready-Cut is ales slightiv larger in
diameter than Mueller's Long Maca-
roni, another preference irdicated in
the surveys.

Mueller's new Ready-Cut comes in
pound and half-pound, window-front
ackages, and is to be featured in

fueller’s powerful, year 'round ad-
vertising and merchandising programs.

Pliofilm Salesmen

Expansion of the Pliofilm sales
force by the films and flooring division
of the Goodyear Tire & Rubber Co.
was announced in Akron with the ap-
pointment of field representatives at
Chicago, Atlanta and Charlotte, N, C.

Daniel J. Jette has been assigned to
the Chicago offices, reporting to G, W.
Cummins, district manager; Thomas
D. Hailey, Jr., to Atlanta and Frank A.
Owens to Charlotte, both reporting to
L. C. Parker, district manager at
Atlanta,
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New White Pearl Carton
Has Shelf Appeal

As an aid to the retailer's merchan-
dising efforts, the Tharinger Macaroni
Co. recently introduced an attractive
new  seven-ounce package for six
White Pearl products: Tasty Bends,
Elbow Spaghetti, Regular Long Spag-
hetti, Long Thin Spaghetti, Long Ma-
caroni and Macaroni Shells,

This lighter carton will appeal par-
ticularly to small families who can pre-
pare an entire one-dish meal from the
seven-ounce contents,

Carrying out the familiar color
scheme—yellow and blue—of White
Pearl frmlucis, this new package has
been designed for shelf appeal. Its
colorful pattern includes a full color
photo of the package product used in a
typical menu, plus the tested recipe for
this dish printed on the back. Another
feature is the wide cellophane window
giving full view of the product to the
buyer,

DIES & QUALITY

(Continued from Page 16)

oullets, we may be faced with the fol-
lowing ;mssihiﬁlics:

L. _The die may be too weak, reach
its yicld point, and bend under pres-
sure,

2, The dough may not have the op-
portunity to properly amalgamate prior
to extrusion, which may result in a
weak product,

3. The press operator may feel that
the extrusion rate is too great and
make his mixture a little too hard, with
subsequent damage to the die,

4. We may get too much overlap
on our sticks and consequently en-
counter difficulty in drying,

If the die is designed with too few
outlets, the press may take too much
pressure, resulting in possible dam-
age to the die or press. In addition,
production volume will be sharply cur-
tailed,

The subject of dough rings has
gained nationwide attention the last
few years, for these clingers or riders
are unsightly and quite *detrimental
to sales promotion, Dough rings may
or m.'?( not be the responsibility of the
die, although it is possible that they
may be caused by die wear. Produc-
tion men today still do not agree com-
pletely on the cause of rings, This
statement is substantiated by a survey
crmducted by the Hoskins organization
last year, which reported a 38.5 per
cent consensus of opinion favoring die
wear as the cause o? rings. One manu-

facturer elaborated his opinion by writ-
ing, “no rings were encountered when
the dies were new. After approxi-
mately eight to ten months of constant
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use, the rings appeared gradually first
on the spaghetti die, and some months
later in the same way on the macaroni
die. The spaghetti die was used for
at least 100 hours per week, whercas
the macaroni die a mere ten hours per
week, For this reason, the dies were
sent for overhauling, and showed defi-
nite improvement afterwards,”

Splits, commonly associated with
thin-walled products, may be the re-
sult of grit in the semolina or improper
amalgamation of the dough prior to
extrusion, In isolated cases, improper
drying has also caused splits. Tests
made by the Hoskins organization
proved that all semolina contains for-
eign grit. The problem of these par-
ticles may be solved by the use of a
fine screen or filter over the die. If
the wall thickness of the product is
less than the granulation of the semo-
lina, or less than the mesh of the
screen, there is apt to be trouble, In
one instance, as much as 4" of sand
and grit was accumulated in a 24-hour
run. The disadvantage of using a filter
is that it increases the pressure on the
press and cuts down production. The
grit, if large enough, may be instru-
mental in throwing the pin off-center,
thereby causing additional difficulties.
Pieces of hard dough lodged in the die
will also result in extrusion of split
products,

An improperly formed die chamber
will also cause splits, This condition
becomes pronounced when the dough
mixture is not properly amalgamated
immedintely prior to extrusion, there-
by resulting in a product which is weak
and faulty in texture, making it sus-
ceptible to splitting in the drying
process,

Roughness or raggedness may be
the result of die wear, die corrosion,
hard dough, or improperly cleaning the
die. Among the factors contributing
to this mugEnens is the action of chem-
icals on the die outlet during storage.
When a die is not thoroughly cleaned,
a thin film of dough residue may coat
the outlets, This residue will react
chemically with the metal and deterio-
rate the smooth gaging surface. Such
a reaction is usually invisible to the
naked eve, but manifests itself in the
form of pitted outlets, which result
in rough extrusions. If the die is thor-
oughly cleaned and all traces of
dough removed, the aifficulties inher-
ently associated with die storage should
be eliminated.

When this film of dough residue is
not removed, it impairs the smooth
and uninter:upted flow of dough, re-
sulting in a rough or ragged product.

In conclusion. then, the quality of
your product may be but a reflection
of maintenance of your dies. The care
ybu give your dies will be a determin-
ing factor in your quality control
program,
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(Continued from Page 54)

who first rinse their mouths with it
and then smack their lips in jubila-
tion,

It is a joy not only to the palate but
to the eye as well. Hold it up to the
light, after filling your glass; its rich
red of old damask, takes your thoughts
back to times more serene than ours,
It is an honest wine, that does not
know what a treacherous attack means.
It does not crowd your brain with con-
fused visions or snr the customary
vigor of your legs, Do not be afraid
to drink as much of it as you want;
the sleep that you will fall into later
on will lljm long and sweet, untroubled
by the terrifying Tartar warriors who
erupt violently into the dreams of
those who drink dishonest wines,

Go up to Barolo, one of these days.
You will, happily, forget the world
you left behind, in the valley. And
should you, by chance, mention the
name of Sartre or of Miller, the name
ol one of those modern geniuses wha
succeed in making an art of their
neuroses, the people, who are happy
and serene here, will look at you won-
deringly, not understanding.

Go up to Barolo and spend several
hours there, Seen from that height,
the landscape will remind you of the
set, an old and rather shabby sea, held
together with patches of yellow, red
and green that loving craftsmen have
stuck on it to hold it together,

But is this landscape truly undulat-
ing, as the compilers of guide-books
swear? Or isn't it probable that its
undulating motion is a complete illu-
sion and the direct consequence of the
amount of wine imbibed before look-
ing at it?

As a matter of fact, when I first
looked at it, it scemed to be completely
flat; no waves of yellow, green or red
moved until I started on my cighteenth
glass. But the time has come to put an
end to this long drinking-bout and to
relurn to the dishes that the Pied-
nmiontese prefer to all others,

1 should like to speak to you of the
Piedmontese truffles with all the re-
spect and love they deserve. Of the
white truffles of course, the ones that
come from Alba and not of the black
truffies of Perigord, gloomy-looking
and stingy with their perfume. The
latter resemble the real trufiles to the
same modest extent that a love-song
resembles love; to the citizens of Alba,
who look down on them with smiles
of withering irony, they are laughable
as truffles and inexplicably expensive,

Your acquaintance with the subtle
delights of the white trufile should
progress with thoughtful slowness.
Start off in a minor key; a little salad
of the thin, precious shavings and
sliced egg mushrooms, Be sure that
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the dressing is made with the very
best oil and that there is not too muc
lemon juice in it. After the first
mouthful, pause in meditation. It will
not be a waste of time; charming
thoughts will fill your mind and you
will be quite happy.

Having taken the first step in the
fragrant direction of the white trufiles,
use one to cover a plate of taglierini
or agnolotti with perfumed petals, But
stop, do not at once plunge your fork
into that fragrant little mountain, Shut
your eyes, and with your head bent
over it, let the aroma reach your heart
through your nostrils, At the end of
your silent prayer, when you begin to
cat the taglierini or agnolotti, you will
already feel that you are in a better
waorld,

To complete your initiation, if your
digestive apparatus has not acted up
in the meantime, intrepidly attack the
famous fonduta. And, on this fateful
occasion, do not let the bad faith of
hosts who are untroubled by scruples
fool you, for they would pretend to
make it with cheese of uncertain ori-
gin.

To be authentic, a fonduta must be
made with the renowned fontina of the
Valle d'Aosta, a cheese that is as soft
and tender as butter and that becomes
sweeter and more languid after soak-
ing in milk,

The recipe can be found in almost
any cook book. DBut make no mistake
about it; it is a difficult dish to pre-
pare. New brides know this for they
always try to make it during the first
months of marriage to captivate their
young husbands and obtain results that
only charity could define as pitiful,

So cat it at inns where cooks bent
under the heavy knapsack of experi-
ence are at work and peremptorily de-
mand that the layer of truffles that
hides its golden splendor be not as
frothy as a veil Jmt as thick as a
blanket.

Do not_put too much cffort in choos-
ing a wine to accompany it; Grig-
nolino, Brachetto, Barbaresco, Chiaret-
to, Nebiolo, any of them will do very
well. And do not be too frightened
by the Horsemen of the Apocalypse
who habitually gallop through your
dreamis the night after you cat fonduta,

If, after such an experience you
should long for simpler and more easi-
ly digestible fare, bolliti misti are your
dish,

There is not a menu in Ialy that
does not include bolliti misti among
its offerings; as a matter of cold fact
it is, however, a promise that will be
fulfilled only in a few instances. The
real, the authentic bolliti misti, the ones
that are made with the entire assort-
ment of things called for by the strict
laws of tradition, are to be found only
in Piedmont. Eat them at Bra, or at
Carru’ or at Denevagicnna. It is quite
improbable that you will be able to for-
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get their deliciousness; they are more
difficult to forget than one's first love,

Opulent and full of surprises, this
dish is a composite of many dishes,
It is, usually brought to the table by
a host with a broad and beaming face
whose too casual manners would meet
with the severe disapproval of the
manager of the Ritz,

Romantically veiled by a white clowd
of steam, it offers a most inspiring
view: beef broth lean and fat, capons
with a patina of gold, shiny and fra-
grant cotechini, Without being aware
of it, lost in admiration, you will be
impelled to murmur: “liftle slice, a
small picee, a little bit, a smidgin , , "

Finally, after having come to the
end of a long and hypocritical series
of little slices, small picces, little bits
and smidgins, you will find before you
a little hill of meat still to be sealed,

As a rule, bolliti misti are the choice
of good-natured men who dislike the
too violent taste-thrills of the black
carbonata of the Val d'Aosta and of
the mysterions mocetta made of smoked
antelope, and who want to eat whaole-
some food and while eating like to
speak of simple and soothing things.
It is impossible to discuss the hydro-
gen bomb in the vicinity of bolliti mis-
ti. They are conducive instead 1o calm
and lengthy  discussions on the im-
mortality of the soul, the squaring of
the circle and the rebuilding of the
Regio Theatre,

Hefore the time comes when, sated
and satisfied, you must leave the table,
I should like to give you a few more
words of advice. What would you say
to topping off your luncheon or din-
ner with a bit of Castelmagno cheese?
If it is included among the wonders
on your menu don't miss it. Dut it
is not likely that you will come across
it. Only a very small quantity, at the
most a bundred forms a year, are pro-
duced and its illustrious authors live
in Valgrana, not far from Cunco.
When you question them concerning
their seeret, they answer that it is all
in the grass the cows eat i the pasture
and in the air the dear creatures
breathe,

And now what would you say to a
half dozen marrons glaces* They are
the delectable delicacy of the bad sea-
son in Picdmont. When autumn ends
and some people, as the fog thickens,
begin to doubt the existence of the
Mole Antonina, the imminent approach
of winter in Piedmont is heralded not
so much by an epidemic of colds as
by the marrons glaces,

The real ones, the famous brand
ones, are made with the chestnuts of
Chiusa Pesio, exclusively, Before Ieav-
ing Turin, have a box of them sent
to your beloved; they are a superior
substitute for sonnets and they melt
in the mouth more sweetly than any
words of love,
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WOMEN IN INDUSTRY

(Continued from Page 56)

which were considered unfitted  for
women, and these, in the main, re-
quired brute strength. Even that has
been supplied by the use of electric
hoists, trolleys and similar mechanical
devices so that women have been and
can be employed on heavy work such
as the operation of large radial drills,
milling machines and forge work.

Dual Responsibilities

It would appear that one of the most
important things to bear in mind is that
many women employes may have dual
responsibilities, The employer, of
course, does not have to set up a pro-
gram of special privileges for them.
He can expect them to do their work
well and carn their money.,

However, he will have to take into
consideration that he may have a larger
percentage of absentecism and turn-
over among women who may have no
one to look after Junior when he gets
the measles, falls out of a tree and
breaks a leg, or any one of the unex-
pected things which come up. You
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know all about them if you are a fam-
ily man,

Boning up on Women in Industry

Have you any books in your office
library, or in that desk drawer where
you tuck things that should be in the
files, about women in industry? DBook-
lets covering a varicty of subjects, all
helpful, are available from the wom-
en's bureau, U, S, Dept. of Labor,
Washington, D. C,

In conclusion, when you hire women,
think of these angles:

(a) Sell the idea of women workers
to present employe staff—the foremen
:uul men workers, ;

(b) Survey jobs to decide which are
most suitable for women,

(¢) Make adaptations of jobs to fit
smaller frames and less muscular
strength of women, r

(d) Check your safety devices,
Some might need correction for smal-
ler hands, for example. :

(¢) Provide service facilities in the
plant to accommodate anticipated num-
ber of women, i

(f) You may wish to appoint a
woman personnel director to organize
and head a woman-counselor system,

(g) Select women carefully for spe-
cific jobs, 2

(h) Develop a program for the in-
duction and training of women,
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Ollie the Owl

The birds in Birdland taday are
of sturdy stock. If we must build a
nest, we build it; if we must con-
struct a flyway, we do the work our-
selves ; if we have crops to plant and
harvest, we do the job and store
away the seed in winter granaries.
We dig cold storage plants under-
ground to deep-freeze our bugs and
worms for winter sustenance, and
we always manage to feather our
nests, fly high and fill the wood-
lands with joyous song. We have a
Stand-on-your-own-feet form of gov-
ernment here.

But it wasn't always so. Years
ago, the birds elected a Town Coun-
cil whose slogan was, “We¢'ll do it for
you better than you can do it your-
selves.” The birds figured that this
would take a lot of work off their
wings and give them more time to
make merry. Soon, however, they
were screaming, “The flyways are a
menace to life and limb, they ought
to do something about it; the price
of seed is too high, they ought to do
something about it} tfncy ought to
ration worms because worms are
getting scarce; they ought to build
new bird baths, the old ones are
over-crowded. They ought to do
this, they ought to do that,” was the
only song they sang while they sat
around waiting for the council to
do for them what they had always
done for themselves before.

In time, we developed a new
species of bird, called “Leaners.”
Instead of a Stand-on-your-own-feet
philosophy, they had a Lean-on-the-
other-bird credo. The inevitable
happened. Their gay song changed
to a raucous squawk for somebody
else to feather their nests, they soon
had no legs to stand on and they
were an easy prey to every hunter
and predatory animal in the wood-
lands, '

Birdland was almost wiped out by

the plight of the Leaner Birds, We
were saved only when a new Town
Council was elected with the slogan,
“You can do a lot of things better
yourself than we can do them for
you."”

I understand that a lot of human
beings sre inviting the same fate
as the Leaner Birds by crying,
“They ought to do this, they ought
to do that,” when anything goes
wrong, instead of adopting a “We
ought to do this, we ought to do
that" attitude and doing it them-
selves,

If you don't stand on your own
feet, you'll soon lose your head.

Very wisely yours,
Ollie The Owl

Important Industry Dates

48th Annual Convention
Hotel Mount Royal
Montreal, Canada

June 25, 26, 27, 1952

National Macaroni Weck
October 16-25, 1952

Beauty Helps
The whisper of a beautiful woman
may be heard farther than the call to
duty,

For macaroni, spaghetti, etc., from
which cooking water Is discarded—
Four ounces when cooked supply the

following of the minimum dally require-
ments:

For short-cut goods from which cook-
ing water Is not vsually discarded—
Two ounces when cooked supply the fol-

owing of the minimum dally require-
ments;

Yitamin By ....... 50% Yitamin By ..... ++50%

VitaminBg ..... o 15% Vitamin By .......10.5%
[ I .. 32.5% Iron ovvvnnnens.16.2%
Niacin ..... 4.0 milligrams Niacin . ....3.4 milligrams

IIIlillllll...l.........l.....ll:...|'.Il...l.l.ll.....'....'llI.

for batch mixing

[} }

ROCHE' SQUARE
ENRICHMENT WAFERS
) e Each SQUARE wafer
conlains all the vita-
mins and minerals
needed to enrich
100 Ibs. of semolina,
They disintegrate in
solution within sec-
onds . . . have finer, more buoyant par-
ficles . . . and break clean into halves

and quarters. Only ‘Roche' makes
SQUARE Enrichment Wafers,

S0P NPERNNRNGOONOOERORRRRRORRRORRRRRORS

for mechanical feeding
with any continuous press

exrichMent PREMIX

contalning ‘ROCHE' VITAMINS

1 ounce of this pow-
dered concentrate
added to 100 Ibs. of
semolina enriches to
the levels required
by the Federal
Standards of Iden-
tily. If you use a con-
tinvous press, get the
facts now on mechanical feeding of en-
richment premix with ‘Roche’ vitamins.

VITAMINS ‘ROCHE’

For help on any problem involving enrichment, write to

Vitamin Division o

Hoffmann-Lla Roche Inc. -

Nutley 10, N. J.

ENRICHMENT WAFERS AND PREMIX DISTRIBUTED AND SERVICED

BY WALLACE & TIERNAN CO., INC., NEWARK 1, NEW JERSEY
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MACARONE JOURNAL

on reaching the age of 33

Millibury
Darted cinile
pmbal of

Relrabiliny

"Ph’t_'n yors qhd Pace-Setters in the Milling of Quality Durum




