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A Manufacturer Wriles: .

“Someone must be fooled when such
staples as Macaroni Products are
sold ‘for less -than the cost of pro-
duction and dis‘ribution . . ... ..

“Not the Buyer after his first ordes
nor the consumer after his first faste.
Then WHO 7"

Mr. Manufacturer, if you have the answer, please
enlighten the trade.
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NUMBER 11




DO THEY MEET THE RIGID REQUIZEMENTS
OF MODERN PACKAGING? . .

Many important changes have occurred in food
product packaging. The successful modern label
and carlon must meet new requirements. .. new
regulations imposed by government authorities. If you

would increase sales, get preferred display positions, catch the
eyes of busy shoppers, and avoid difficulty with the government,
check your labels and cartons, NOW, against the points we've
listed here! Better still, entrust your packaging problems to
Rossotti, specialists in Food Product Packaging for over 40 years.
Expert advice, suggestions, ideas . . . all that is newest and best
in packaging technique, are available to you from this depend-
able, experienced source.

Rossotti Lithographing Co. Inc., North Bergen, N. A

BRANCH OFFICES: CHICAGO, BOSTON, PHILADELPHIA, ROCHESTER, PITTSBURGH. BALTIMOA
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® they are enhanced by atlract
vignettes; recipes so delicious off

CHECK YOUR CARTONS AN
LABELS On Theae Pointa ..

Modemn art treatment which mab
your packages prominent amed
competitors’ goods on the groc

shell; colora that attract and are i

membered.

Recipes on your packages, whi
catch the housewile’s eye becay

practical that the hounewile
your producis more ollen, creat
quirkei repeat sales.

Governmen! regulations on words

and the pnsition of such wording
® Proper ariangement of non-gove

ment regululed copy to do a
selling joa.

Slack filed packaging: packeg
must be acceptable to the Food o

® Drug Administration which is

deavoring o eliminate decept
containers in the interes' of
sumers and manulacturer-.

Ease of filling. Automatic :ckfz'

in correct containers |

® breakage and waste, an: is MOg

economical and sanitary.

Adaptabilily to mass disp: 1y ¥
preserving the identity of your P

® yct by means of pyramidiny or 0y

arrangements without the exird
pense of special racks or other
ports.

Twent\i-gecona aunive&sa&.q Review

A Timely Message, an Urgent Appeal for Co-
operation by the President of the National
Macaroni Manufacturers Association

Friends ol our Induslry, atlention!

So successlul was our "Coming of Age” edition in April, 1940, so satislied
were the advertisers therein, and so pleased were the readers thereol, that it
was unanimously agreed to repeat this year with a leature edition celebrating
the completion of Iwenty-two years of sponsorship of THE MACARONI
JOURNAL zs the Official Organ of the Naticnal Mucaroni Manulacturers
Associatlion.

Naturally, we want to make lhis an outslanding event in keering with
the motives 'hat actuate it. To that end we solicit the active perssaal support
of every Iriend of the publication to the lulure wellare of the Macaroni-Noaodle
Industry—OUR BUSINESS.

The Editor has given advance notice to all reqular udvertineis in order
that they may muke their plans early to take advantage of this teature issue.
Every known supplier ol materials and ser -..... incident to the production
and distribution of our products has been nicde aware of out Trzuly-second
Anniversary Review, April, 1941, and he: been invited to advertise his
products, services or equipment in this spec al edition thal is guaranteed to
reach every known manufaclurer in this country.

Macaroni-noodle manufucturers have b.en invited—and 1 urgently repeat
it—1{o submit short articles on some phase ol the business, historical or current,
for publication in this fealure edition. All adverlisers, regular and new, are
also urged to submit apropriate articles. However, it is recommended thal
they deal with problems rather than with brands or services of the wriler's
firm. This offers them a helplul tie-in with their regular publicity or advertising.

The four-page announcement of the coming event, very appropriately
opens with this invilation:

“YOU, Mr. Manulfacturer and Supplicr. are cordially invited to
take a prominent part in this Annual Anniversary Edition—an out-
standing event in observance of score-and-two years of continuous
and successful representation of the Macaroni-Noodle Manulacturing
Industry in the United States.

“Members ol the Macaroni-Noodle Industry will be looking for-
ward eagerly to this Annual Edition with its wealth of helpful informa-
live editorial and advertising content. . . . In this issue Suppliers can
reach and interest all Macaroni-Noodle Manulacturers at a time when
their interest is at ils height.”

Editor M. ]. Donna in personal letters to the Association Directors and a
small group ol codperating manufaclurers wisely says:

“This is no one-man job. It's one that requires the willing co-
operation of every one seriously concerned with the future ol his
trade.”

Past President ]. H. Diamond, ciiginator of the Anniversary Annual ideq,
very plainly staled a year ago that supply lirms that are not regular adver-
tisers in our Journal will pay little or no heed to circulars or lelters from the
editoricd stalf, . . .

“Bu' they surely will, if WE, their customers, hint or sugges! that their
display udvertisements in this Anniversary Number will be both timely and
fruitful.”

1 personally recommend that all true friends of our Indusiry do a little
promoticnal work among the execulives of supply lirms who are not regular
advertisers to get them to use a reasonable amount of display advertising
space in this eflicient message-bearer. You will know how best to do this
withoul obligaling yourself in any way.

Furthermore, let's get solidly behind this promotion. Let's make the April,
1941, Firthday Edition one of which all will be proud. Lel's contribute short
articles on some phases of the serious problems that are retarding progress,
individually and collectively. I take this opportunity to thank you in advance
for the helping hand | feel you will lend.

Cordially,
JOSEPH |. CUNEQ,
President, NMMA.
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Trade associations are not novel. They have been in
existence in civilized countries for centuries, They have
flourished or foundered, have been revived and revised,
or died, depending on the degree of support given them
by members of the trade or profession represented.

Like all free-will trade organizations the National
Macaroni Manufacturers Association owes its long ex-
istence to the general thinking of leading Americans in
this Industry who realize and appreciate the modern
truism, that to get, one must give; that the results from
any organized activity are_usually in proportion to the
extent and spirit of the codperation given.

Never in its long history of accomplishments have the

promoters of the Macaroni Association offered it as a
sure-cure for all the ills of the trade. It has been and
is still reccommended as a nucleus from which united
action may be taken in emergencies; also a means of
holding the leaders together in a companionable way in
promoting the peneral interests of the business.
y : ‘ Because of its setup, this national organization of
: S : the industry must of necessity limit its activities to keep
within the financial support accorded it from a minority
of manufacturers who |.rotably represent the majority
of production,

It is an indisputable fact that there is not and perhaps
there never will be a trade or profession wherein every
individual associated with said trade or profession have
given their utmost support to the trade body or activities
- i that it sponsors, Therefore, it seems but natural that

/ the truly association-minded members of a trade are
- expected to give just a little more than their share of
: b ' time and money in support of their trade association than

would be necessary if all in the business lent a hand and
paid set dues or assessments.

IN
x x TWOSTAR x ¢
MINNEAPOLIS MILLING CO.

ing ‘eaders who have given of their time and ability
MINNEAPOLIS, MINN.

with it recompense other than personal satisfaction, has
'!"}' represented the concentrated thinking of a progres-
sive froup in the business for over 37 years. The resulls
obtained on the shoe-string budgets provided are almost
phenomenal, In fact, the Macaroni xssncia\irm's success
15 the envy of many other trades whose organizations are
blessed with thrice the former's financial support.
. The organization's achievements since its organization
in 1504 are not due to the ability or to the zealous efforts
of its paid executives, though several have been faithful
ind clficient servants, but rather to the readiness of
eading manufacturers to pitch in and sce things through
When storms are at their height. All of this means that
there has long existed a fine relationship between the
ation management and the sponsoring firms—a
talthy situation in any business.
ust why a larger percentage of the macaroni-noodle
manufacturers are not supporting members of their
National trade association, has long been an unsolved
Problem, The schedule of annual dues seems very
ftasonable, Membership can be maintained for as low

Giving

as thirty cents weekly by firms whose daily average
capacity is under fifteen barrels, while the really big firms
are asked to pay not to exceed $4.00 a week towards the
support of their representative organization. For classes
in between the dues are proportionally low.,

To the casual observer, to the outsider, there would
seem to be nothing in this dues schedule to bar any
manufacturer from membership. What, then, keeps it
proportionally low, if the dues are not the cause? Well,
it does seem, and unfortunately so, that even this low
schedule of dues does deter some. Competition is in
many instances almost ruinous, forcing manufacturers
to trim expenditures everywhere. Usually they start
with their Association dues,

But, what about the others who are not now in the
fold? Perhaps there are as many excuses as there are
non-conformists, but most of them are not good reasons.
There are personal reasons, but these should have no
place in the question of association support. The big
men in any business always eliminate the personal ele-
ment,

Then there is the question of policy or policies. No
fault can be found with the principles on which the or-
ganization was fourded and which have long guided the
group action. A willingness has been shown to do every-
thing that is legal and upright in an organized way to
bolster the industry and to do nothing that will reflect
on any member.

At this very moment, the National Macaroni Manu-
facturers Association is sponsoring activities, any one
of which should earn for it as least double the support
it is now receiving, Its law enforcement work is pro-
gressing as well as current conditions, and authorities
permit,  Its protective activities are functioning, despite
the fact that the benefits fall on many who have not
contributed much towards their fulfillment, Tts products
promotion and consumer education program, still in its
mfancy, has shown undeniable signs of beneficial returns
when and if said programs are supported in the degree
they surely deserve,

Many new opportunitics confront business, including
the macaroni-noodle makers. The National Defense
Program affects us all. Food procurement for those in
the service of their country opens a market for increased
sales of foods that are approved. There is an almost end-
less variety of good food for feeding the millions under
arms and those who must work to keep up the army
and navy, but the certaimty of choosing macaroni
products as one of the necessary foods will be enhanced
with just the right amount of pressure or persuasion ap-
plied at the right time and in the right place.

Now, this seems the opportune time for every
good macaroni-noodle manufacturer to go to the aid of
his trade association—io volunteer his service and co-
operation in the fulfiiment of the helpful program that
will be enlarged in keeping with the support accorded,
Remember the old saying—"One volunteer is worth
many draftees.”
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TANLE I, EFFECT OF BIACK POLNT AND OTWER DAMAOE ON MILLING AND SIMOZIA QUAJ.TT

Ly Wole- Fratela LT Tasfflelal Temlina yield Tpesks per  Besolina =
13,56 w0 v Heawy T r o n esaling wac ot
., b, . perfeat scc 4 10)
o 12,2 12.7 62,8 . No, SAsder Durua 3.7 EE 12, 62.8 ‘2 1 .0 40
- 12,2 3 69 tamle gradedard 107 610 i1 6.1 M i H W0 [t
> '
bo-y 124 .7 614 mu.p:-mm bard TN AT 25.) 614 3.0 175 & .0 30
r
ko-33 132 15.5 5.9 l.:u grade hara 6,9 200 26,9 .3 W5 160 5 2,0 2.0 samng
anber édurum
ko34 137 13.8 62,1  Sasple grade herd 19.8 146 W\ 61.5 .3 i 1 5.0 6.0 stiim
anber durus
o 5] 9.0 9,0

Al
Effead of black polnt and sthar damage on milling quality asd semolisa,
Conslusionsi With the 1imited susber of saxples tested, sll but voe graded (unoffisially) "sasple grsde® regardlsss of their respeative test waighte, The
kernals vere nst of & good hard asber coler, but wers dull, with a great perceatags of light and heavy damage, Ne difficully was ssesuniersd
ia the agtual milllag of thess sasples, but the resultast sesolisa wms very "specky®— thase specis belng irpossibles to resove duriag tie
purification, eonsequenily tha "purifisd semolica® contalned s large quaatity of tbess uadesiredle specks (black and dark browa),

TAILE 11, KFTECT OF BLACK POINT AND OTHER DAMAOE OF MILLING AND SENOLINA QUALITY

Test Taoffieial Bemolipa yisld ~ Bpacks par Semolina Yiwua] color scors
i Haa: ota’ fis Y Tocess (11}
. perfech score io;
1, 60,0 Sasple grads 5.0 20.8 55,8 58,9 46,5 1T 3 2.0 2.0 Original vheat as ressived,
asber durus, (eleased nad scoured).
2. 2,9 Mo, 1ltard 6.3 54,2 10 4.0 6.0 Origisal wvheat with 1ighy asd
aaber durus, beary Seraals (damaged) resemsi,
3. 594  Sample grads .0 %.0 63.8 50,0 260 & 1.0 1.0 50% of "2% vith 508 of beavy bis-
durua, l:;(uw-t !l:tu. out of & samle
[ ar te "19,
N, 6.8 lo;.l bard  100,0 100,0 &5 50.9 1o+ 2 3.0 5,0 100% 1ight kerael dasage plersd
" aaber darus, from ori 1 1CH
Commerelially milled, no, 1 senclina - ] 9.0 [ K] dual. sy

light kernel damaged classification in-
cludes those kernels which show dis-
coloration at the tip, without damage
in the crease or other parts of the
kernel. The visible cvidence of this
form of damage can be almost entirely
removed by rubbing the infected part
of the kernel. Heavy damage com-
prised kernels with more of the sur-
face, including the crease, showing
the results of infection, Total kernel
damage is the sum of the light and
heavy damage. All damage is reported
as per cent by weighy of kernels. The
unpurified semolina yield, in percent-
age of cleaned wheat taken, is given,
i“lNlowed by the yield of the semolina
Jdier passing throushk o opurifier. A
purifie: 1s a machine equipped with
an inclined vibrating sieve and a fan.
The semolina passes slowly over the
sieve and the larger particles tail over
at the end of the sieve and are dis-
carded, A current of air is drawn
through a thin stream of semolina on
the sieve and light particles of the
wheat bran are removed by this means.
The sum total of these operations is
reflected in a better color in the prod-
uct associated with fewer specks, The
visual color score was obtained by
comparison with a commereial No, 1
grade semolina, which was assigned a
score of 9 out of a possible 10,

A close relationship is not shown
hetween per cent damaged kernels and
number of specks, or visual color
score, It must be borne in mind, how-
ever, that damage to a kernel cannot
be rated by visual examination and
harm may have occurred to the kernel
which is not apparent from the ap-
pearance of the wheat grain. General-
ly speaking, the. 2 1s no doubt that the
«fumngc present on these samples of
wheat materially increased the specki-

ness of the semolinas and affected ad-
versely the color score. The presence
of specks in semolina is possibly a con-
tributing factor in causing checking
and cracking in the finished macaroni.

The final column on the right of the
table presents the visual color score of
the macaroni produced from the semo-
linas. It is clearly evident that the
infections adversely affected the mt-
ings, and in addition all the macaroni
made from damaged durum was mot-
tled and unsatisfactory in appearance,
Again, as in the instance of the semo-
lina, color does not appear to be cor-
related with degree of damage.

In view of the markel effects of
wheat damage upon quality it was
thought advisable to further investi-
gate the problem. Accordingly, ap-
proximately a bushel of durum was
obtained which had been rather heavily
damaged. This wheat was hand-picked
by assistance supplied from the WPA
rolls into portions consisting of lightly
and heavily damaged kernels. Tour
samples of sesnolina were milled from
the following wheats:

1. The orginal cleaned and scoured
wheat, containing all the damaged ker-
nels as received.

2. The original wheat with light and
heavy damage removed.

3. A blend of 50 per cent of “2"
with 50 per cent of heavily damaged
wheat,

4. 100 per cent light kernel damaged
wheat,

Due to the time consumed in sepa-
rating the wheat into the various por-
tions described, it was not possible to
procure sufficient wheat at this time
for the regular experimental test
which has been described. A small or

micro experimental method was there-
fore used to obtain the needed infor-
mation as rapidly as possible. This
test has been well described by Fifield,
Smith and Hayes (1937) and shown
by them to yield results approximat-
ing those obtained by the other pro-
cedure. The small, or micro test, con-
sists essentially in mixing, knealing
and pressing a much smaller quantity
of semolina dough than by the other
method. The mixer is designed to
mix a small dough and the dough is
then passed repeatedly through small
steel rolls to simulate the kneading of
the regular kneading machine. The
distance between the rolls as well as
the number of times through has leen
standardized. As the rolling proceeds
the dough becomes stiffer and nore
suitable for pressing. The pressinz is
done by means of a small labori ory
hydraulic press, and the pressed - ul-
uct is in the form of a thin dis or
wafer instead of the familiar tul lar
macaroni. The color, however, can
be judged from the disc and the re
sults yielded have been found to a ree
closely with color ratings obtaine: by
the other experimental method, “he
great advantage of the method liv- in
the smaller quantity «f wheat requ red
to produce a product from which ¢ lor
judgments may be made.

The data obtained in this sec.nd
experiment are shown in Table I1. Tt
is evident that kernel damage affects
bushel weight, as removing the in:
fected kernels from the wheat raise
the test weight 2.9 pounds while the
addition of 50 per cent heavily dam-
n{;etl kernels decreased it 0.6 p(.nunl.-'-
Heavy damage is more effective W

—

_this respect than light damage, 2

would be expected. Total kernel danv
(Continued on Page 22)
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APMOUR DOUBLE-TESTS these special Cloverbloom Frozen
Yolks, to be perfectly sure they will produce the kind
of noodles you want— quality noodles!

TES. 1—They are checked against a scientific color
guide to be sure they give you the maximum, rich,
natural egg color.

TEST 2 —They are tested under the Zeiss Refractometer
to be sure they contain not less than 45% solids.
You cen figure your solids content exactly with
Cloverl.izam.

Don't forget, too, that Cloverbloom Frozer. “nlks are
uniform and clear of foreign matter. Try "em. You'll
find they're the best you've ever used! Ask your
Armour Salesman or nearest Armour Branch House
to send you a trial order!

FOR INFORMATION, WRITE TO THE FROZEN
EGG DEPARTMENT, ARMOUR AND COMPANY,
U.S. Y, CHICAGO

\\§\ to Make Noodles that Sell!

CLOVERBLOOM
FROZEN YOLKS

g &/ ARMOUR'S
CLOVERBLOOM YOLKS

Special Color and High Solids .

Packed,Especially for

¢

Noodle;Manufagturers.




For The Lenten Harvest Season

New and Different Lenten Dishes Thai
Will Want Repeating

Macaroni Producis Meals Solve Problems of Both Meat and Meatless Days
of Lent. Delicious and Economical “"Rescuers” that American
Homemakers Will Welcome.

SPAGHETTE AND LGGS WITH MUSHKOOM-TOMATO
SOUT sAUCE

Here's a savory soluti-n 1o many a Lenlen
menu problem. It's a dish that lor inviting looks
and savory aroma will pul an exira edge on
the appetite.

BUTTERED EoG NOODLES WITH VEGETANLES

Every day homemakers are finding delightlul new ways
for using one of America's handiest menu helpers—egg
noodles. This popular yet thrilly lood Is piclured here with
a vegelable platter of camrots. amall whole beets and canned
lima beans.

LexT this year started almost in mid-winter and will
endd in the early part of official spring. In Keeping with
the rigors of the existing climate, bodies crave hean
satisiving foods, In homes where people abstain from
meats to a greater or lesser degree, the plannmg of
healthiul Lenten meals is a worry and a chore, unless
the cook is thoughtful enough o decide on one o1 the
many forms of macaroni products for the main dish
of her meal.

Sensing this annual quandary in which housewive
wsually  find themselves, the  macaroni-noodle g
facturers of the country have united i sponsoring tme-
Iv suggestions o Americans in every station of life, «o-
ing—""Let Macaroni-Spaghetti and Egg Noodles Come
Tor The Rescue During The Long Lenten Season.™ They
reason further:

The planning of daily menus, even withowt considering
such important points as the family budget o seasonil
restrictions, is a problem for most homemakers, urng
the Lenten season this problem is further complicatel
because many  families omit meat entirely from thor
menus on many days during Lent,

Although every menu should meet the nutrn onal
needs of the family group, the menn planner must als
consider many additional factors if she wishes to produee
a successtul meal. One of the cardinal requirements of
variety," No menu is so goml that it con e

a mual is

RUTTERED MACAKONI SHELLS WITH MEXICAN SEA boob sALl

Are you undecided when il comes lo new and ditferen!
Lenten dishes? Then serve buttered macaroni shells with 8
Mexican sea food sauce. If's a dish your family will enioY
and request often.
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repeated ll.'l_\' in and l|.‘l)’ aut, nor is amv one food so good
that it can he served continuously without change.

In rechecking these suggestions for menu planning,
it is easy (o understand why macaroni products are o

lhuable to every menun maker, because they are one of
the most versatile amd adaptable foods used by home-
sukers tday.

Macaroni, egg noodles or spaghetti, in any of the va-
rety of shapes and sizes i which they are available,
possess all of the qualificitions necessary for use in gool
menu planning. They are milid in favor: they combine
with all textures ; they are one of the most easily and
auickly digested foods, and they permit a greater variety
or combimations than any other food, Another ereditable
feature of the macaroni fomd family is their economical
value, amd when combined with other foods such as milk,
cheese, egps amd vegetables, they offer wholesome meals
at a very low cost,

Macaroni products require i minimum amount of time
and Tabor to prepare; they shoulil be conked ina suf-
ficient quantity of hoiling salted water and a good qualing
product from your grocer will do much to insure success
i the recipes vou prepare. Because all three members
of the macarom family are essentially the sime, it is pos-
sibile to imterchange them in practically any recipe

Ten Commandments for Lenten Menus

Swwe thins is the time of the vear when meds are partealarly
men-conscions  anyway,  perhaps  the followimg  sogue<tons,
whieh might be called the “Ten Commandments o Menn
Plannma,”™ will prove belpiul moenabling you too oliiun variens
EOur amenis

LoD not repeat the same food noany meal For example,
corn iritters il bittered coracs or tomane salad with
tomiato soup,

Avoid using all one type or TomdstdT i one meal, as niew,
potatoes aml cornstarch pudiling

Do not serve more than one strong-thivored food ine one
meal, such as cabbage, canbiflower or onions,

t Have a good Balanee betweer ot and solul fool textures
Variety in foold textures s most importanm

STUFFED PEIPERS AND MACARONT

" Here’s o “lour slar” recipe that will prove who's the
leading lady"” in your lamily—and what a hand she will
gel when she serves this delicious combination, drenched
with tantalizing cheess sauce.

S0k mot serve all hot or all colil towds at one meal

o Fonuds should vt be all aenl or all sweer. A lintle o1 Doth
v required e cach meal

=1

asoned tovels shonld be used sparmgdy Too nany
seisomed foweds temd 1o dull the appetite tor ather

Tonnls

Ko Leftovers <honbl appear i new forms

9 Anractive appearance of Bl B omoel oo wath woend
digestum

I D ot seeve the same fooed combimtnns oo afen Ham
amed cmes are ool e when alwis s sorvel together, they
e beconme munostoanms

*NMawarom as e mteitons wheat toold Beoand the ot
terent sliped spaghein aml e noodles are often called
“the energy treeC Any meniber of s oo blends wmeal
Iyvowath vewetables, meat v sl W prosdoee a0 well Dk
vl healthiful dish

MIGEIAIE PEATIER WITHE BLBOW . M ACAKON]

Macaroni Products are so easily prepared into tasty and
oconomical dishes that it's no wonder women call upon
them again and again to help in planning meals. Try serv-
ing this llavor-y recipe with a lomale or a cheese sauce.

SHORT CUTS AN VEGETABLE FIATTER

A tasty, easily prepared wheat-vegetable platter that's
ideal for the children’s luncheon. Alwavs o lavorile with
grownupas, oo,
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Report of the Director of Research: for the

Month of February

" A few days ago I sent a question-
naire to every manufacturer of maca-
roni and mnoodle products in the
United States, as well as to all the
durum mills,

This questionnaire dealt with the
use of vitamins and minerals in maca-
roni and noodle products.

The purpose of this questionnaire
was to determine to what extent
these products are or have been used
and as well as to obtain from those
interested in the subject their views
on the desirability of using vitamins
and minerals in our products,

Much has been said conceming
the losses sustained in cooking and
draining off the water-soluble vita-
mins which may be added to macaroni
products. This is largely due to the
method of cooking and can be over-
come to a large extent, first by re-
ducing the amount of water used in
cooking and second by adding a suf-
ficient quantity so that the consumer
will obtain the required amount. Oth-
er means may also be used in prevent-
ing losses but these are all matters
of further experimentation,

If it is desired to restore the vita-
mins of the original wheat the prob-
lem is not a very difficult one either
economically or physically. However,
a sufficient -amount of tfala must be
obtained as soon as possible in order
to be in a position to state accurately
the solution.

It might be of interest to many
readers of the JournaL to know the
Vitamin B, content of the raw ma-
terials which we use and, therefore, 1
am presenting here data of other in-
vestigators showing the Vitamin B,
content of various cereals and cereal
products,

Schultz, Atkin and Frey, (Cereal
Chemisiry, Volume XVIII, January,
1941, Page 106) report the Vitamin
B, content of various grains as fol-
lows:

31 samples of wheat, of various
}{v ses including durums, ranged from

é to 7.3 gamma per gram, the av-
erage being 5.6 gamma per gram.

37 samiples of barley of various
grades and strains, showed a mange
of 3.8 to 9.2 with an average of 0.2
gamma per gram.

23 samples. of com ranged from
4.1 to 6.1 with an average of 5.34
gamma per gram, This included both
white and yellow varieties and there

By Benjamin R. Jacobs

was no significant difference observed
between them.

21 samples of oats ranged from 4.8
to 103 gamma per gram with an
average of 7.2,

10 samples of rye ranged from 4.0
to 5.7 wii[: an average of 4.84 gamma
per gram, a relatively narrow range.

5 samples of buckwheat ranged
from 4.2 to B.5 with an average of
7.23 gamma per gram,

These results show that there are
considerable differences in the Vita-
min B, content of the various cereals
as well as of different strains of va-
rities of the same cereal; therefore,
it is not possible to evaluate a diet of
food mixtures containing cereals with-
out an analysis of the ingredients,

Hoffman, Schweitzer and Dalby,
(Cereal Chemistry, XVII, November,
1941, Page 753) report finding Vita-
min B, in flour used for baking and
ranging in ash content from 0.53 per
cent to 0.80 per cent, a minimum of
2.0 and a maximum of 4.7 samma per
gram,

They also report durum wheat with
an ash content of 1.69 per cent to
have a Vitamin B, content of 6.6
gamma per gram., Other wheats
ranging in ash content from 135 per
cent for soft Pacific Coast wheats to
1.88 per cent for Kansas wheat con-
tained a minimum of 5.0 to a maxi-
mum of 80 gamma per gram. Ship-
ments of whole wheat flour reported
by the same investigators containcd
practically the same amount of Vita-
min B, as did the above samples of
wheat reported.

No correlation was found to exist
between the ash and Vitamin B, con-
tent of wheat. However, a definite
relationship was found to exist be-
tween the ash percentage and the Vi-
tamin B, content of the flours ex-
amined, These investigators also
report the loss of Vitamin B, in the
baking of various types of bread to
range from 5.0 per cent to 9.0 per
cent, and in toast which is subjected
to a more destructive heat, the loss
of Vitamin B, ranged from 0. per
cent to 17 per cent, Other investiga-
tors (Schultz, Atkin. and Frey, J.
Am. Chem. Society) have also found
losses of Vitamin B, to range from
5.0 per cent to 9 per cent, The losses,
however, are greater in the bread
made from whole wheat than they
are in that made from ordinary flour,

Schultz, Atkin and Frey*® report the
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Vitamin B, content of various mill
products and the proportion of the
wheat represented by these as fol-
lows:

Mill Product I'roportion Gamma

0 Per

Wheat  Gram

WHERL voosvaceassnnnnnan 1000 6.25
Bran .iieeivenes weee 130 160
Middlings v.vveunns .. 130 2.0
Low Grade Flour ve el 45
Bakery Flour .... . 640 085
Ground Screenings 27 6.4
Germ .. .ovveieens .. L0 Joo
Short Patent Flour ..... ... 07
Long Patent Flour 3 s 12
Straight Flour sovvivie, 725 13

*Cereal Chem., Vol. 16, Sept,, 1939, Page 61,

The distribution of Vitamin B, as
related to the various products is as
follows: The feed which consists of
approximately 27 per cent of the
weight of the wheat contains 82,5 per
cent of the total Vitamin B, content
of the wheat. The Straight Flour
which consists approximately of 73
per cent of the weight contains ap-
proximately 18 per cent of the Vita-
min B, present in the wheat. The
Patent Flour which consists approxi-
mately of 55 per cent of the weight
contains only 6.7 per cent of the Vita-
min B, present in the original wheat,

This will give some idea of the dis-
tribution of Vitamin B, in the various
parts of the wheat kernel and shows
the necessity for laboratory control
of the raw materials used in the man-
ufacture of our products, Tt also
shows the necessity for adding Vita-
min B, to our products to restore
the semolina, farina and flour to the
original Vitamin B, content of the
wheat,

For the information of some of
our manufacturers who may not be
acquainted with the unit of weight
used in this article T am appending a
table of approximate equivalents:

Table of Approximate Equivalents

1 gram vitamin B, equals 333,333 Intur-
national Units,

1 gram equals 1,000 milligrams.

1 milligram tqlunlt 1,000 gamma,

1 gamma equals 1 microgram.

The motor vehicle has “personal-
ized” transportation to fit the special
needs of the individual.

* % %

One of the most amazing industrial
records of all time was set in Englan
recently when cartons for two million
gas masks were produced in three
days.
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"The Highest Priced Semolina in America
and Worth All It Costs”

The
Golden
Touch

Leads in Quality

Regardless of the circumstances or the condi-
tions King Midas has never wavered from the
determination to maintain the highest quality

f standards.

KING MIDAS FLOUR MILLS

MINNEAPOLIS, MINNESOTA
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New “Cellophane” Plant
In Midwest

The first “Cellophane”  cellulose
film made in the Midwest rolled from
the du Pomt Company’s new Clinton,
lowa, plant on March 3.

Some 200 employes began work on
that date,  An additional 300, almost
all. Midwesterners with no previous
experience in the chemical industry,
are expected 10 be employed and

trained in their new jobs before the

end of August,

Food  industries  of  the  Middle

West, it was said, will receive the first

THE

L e T e ]

MACARONI

shipments of new film and thereafter
consume the largest share of the
Clinton output,

Ofticials emphasized that the plant
is a commercial operation exclusively
and incapable of being converted to
“any purposes other than that for
which it was originally  designed,
namely, the manufacture of ‘Cello-
phane’ cellulose film.”

This is the fourth “Cellophane”
plant  built in America  since  du
I"ont's large-scale introduction of the
film here from France in 1924, The
price was then $2.65 a pound and the
sparkling wrapping made from chem-

Profit By These
90 Years of Experience

Every Elmes press is
backed by 90 years of re-
search and experience in
building not only maca-
roni equipment, but also
a broad line of other Hy-

JOURNAL
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ically transformed spruce and hem.
lock trees was little more than 3
scientific curiosity. A better filin of
the same type now is sold for 33 cons
a pound, while moisture-proof vir e-
ties sell for 41 cents a pound.

The Clinton operation, officials <o,
is the first situated west of the Mo
sippi and also the first that is coe-
pletely disassocinted from the miaou-
facture of viscose rayon, a compun-
ion cellulose product.

Appointed Food
Consultant

Appointment  of  Gerrit Vander
Hooning, of Grand Rapids, Michigan,
as consultant on food  procuremen
and distribution problems  was -
nounced February 24 by Donalil M.
Nelson, Director of the Division of
I'urchases, Office of Production Man-
agement,

Mr, Vander Hooning will serve as
an assistant in the subsistence ol
general supplies branch of the -
vision of Purchases. In that capacity,
he will assist in advising the Quarter-
master General on food procurement
and  distribution  problems  and on
problems in the operation of  sales
commissaries.
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UNDREDS of macaroni manufacturers

their *

These manufacturers know, after years
of experience, that Commander Superior
Semolina can be depended upon for color
and protein strength day after day, month

after

They know Commander Superior Sem-

olina

That's why over 75% of our orders are

repeat orders from regular customers.

You

call Commander Superlor Semolina COMM/-\ND

‘quality insurance.”

month, year after year.

is dependable.

the Best

When You
DEMAND

\N"ﬂw,,
SUPERIOR? |

PURL PURUM WHLAY

SEMOLINA
% &
T

O

e 4 51
Fariy

draulic and related equip- Past president of the National - COMMANDER MILLING CO.
ment. .-il.n‘l.'l;inn ”nf Retail (irm':-r.-e, I:‘tlr. \‘ Minneapolis, Minnesots / i
2 o ander oonmg s operator ol G /
5 This lassures ‘éou Oih?eh highly successiul retail food husiness i
ing l?tb e to produce hig. in Grand Rapids. As president of the - 3 3 ESIGNED for weighing and fill- ;
quality macaroni ., . . pPro- | Association, he familiarized  himseli 3 = h ‘ ing macaroni products into bags, i
duce it in larger quanti- with food distributionproblems and NEWI Automatlc DIS( arge the n:w Model N |2 A Vibratory FcEd ;
ies...ata '°‘1" cosi_. :lrtilult‘:ls B S AR T e ELEC-TRI-PAK Weigher with Con- 51
Full information will be veyor is tops for rapid, accurate work. i
&) cheerfully mqu-“hed ’_'mlh' The automatic discharge sets the pro- ]
T-It 3“‘ cost. Write for it to- Completes Tax duction pace for the operator, Other r
1 ay. P features include: instant hand wheel |
E ment '
] e Mgt gy | Payment _ Sets PTOdUCtW" P ac e| speed change: self-cleaning : absolute- :
<8 . The St Louis, .[\_ln,. f.h.n'-;'i“i"l:”‘- ly no discharge of “short-weight™;
B ' cral in ity issue of February 28, 110 provision for balance scale for visible
o 2 reports the completion of the incoe AT : )
1 tax installments pledged by the V. weighing information (no operator
"g Viviano Macaroni Mfg, Co. of that required for scale and it is not nceded
f ity CATIONS as a check weighing device) ; the ex-
i . The last i||_~|:|||mu|(||j:}l' the ._‘&.*f!.":--‘ Er'ﬁffl% Ib. o 5 Ibs. clusive Triangle bulk and dribble
5 '\'}ict‘t'-“w('}:::;r: f"luzull )E-:iff?u.';:-m\l- ‘\ | Pruducil:;ﬂ—l.'. to 25 vibratory feed; gentle handling which
E 4 .mn.l officers of the ‘\' \I\lllll- A ' A:::.urm?yn;-ﬁxnd to eliminates dnr‘nagc to pruducts! One
g Bros. Macaroni Manufacturing Ce L " Y o1 plusor minus . of a complete line of ELEC-TRI-PAK
kR . any, 1022 North Seventh street, s Floor Space—Jx9 Weighers for packaging macaroni
i S0 1l g aca ween: paitd and the government is now vy : s A wroducts—Write for complete details
f At 8 e macarc husinsss. Write I'mlu;\ :[:: :n.n !'l l"h’a‘”;‘!;{t ll: seribing {Oday! rite for complete details ,
The Vivianos pleaded guilty 1o the fhe Bec-feleban. e, !
i criminal charges growing out of the i
| attempted  evasion and - were ;_iu n _
't suspended  sentences and  placed o0
\ T : probation after the compromise wis TRI ANGII PACK G M Ac IN co
N CHARLES F, o | E AGE HINERY .
1 R
= : Cor -
i j 213 N. MORGAN ST. . ; The first mlc.rde.nrluun{Al tele- 915 NO. SPAULDING AVENUE, CHICAGO
p AT, : phone system installed in an American
A factury was in a New York folding REPRESENTATIVES IN PRINCIPAL CENTERS
box plant in the early 1880's.
e e —
. i : i ]
L] i b i ;3\\-'] .
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Coasolidated Macaroni Machine Corp. | Conso

Eater o

This photograph shows four p with Aut
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tic Spreaders recently installed at the plant of The

Paramount Macaroni Company, Brooklyn, N, Y., replacing twice as many of the old style, hand-spreading
type. Have been In service several months and are glving periect satisfaction In every respech

Woe invite the trade in general to ses the first macaron! factory in the world wilh spreading dons automati-

cally by machine,

The Ultimate in Presses. High speed Production. Over
1,000 pounds net per hour: 40 barrels per day of 8
hours guaranteed.

Improve the quality, texture and appearance of your
product. Increase your production and reduce your
labor costs. Skilled labor unnecessary, as all opera-
tions are aulomatic.

Not an experimen', bul « reality. Produces al! types
and forms of pasto with equal facility. Sanitary.

hygienic: product practically untouched by human
hands.

Pressure being distribuled equally on face of the
rectangular dies, strands of extruded paste are of
even length.

Trimmings reduced to a minimum, lesa then 10 pounds
per 200-pound batch.

We can furnish you with new presses of this type ot
we can remodel your present hydraulic press and
equip it with this Spreader.

We do not Build all the Macaroni Machinery, but we Still Build the Best
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‘ Potented, Aulomalic
M Continuaus Short Paste Dryer

] CONSOLIDATED
@l MACANONI MACHINE CORP, |
WOOTLTH W T

 Specialists for Thirty Years
& o
"' Mixers

Kneaders

Hydraulic Presses

Dough Brakes

Noodle Cutters

Dry Macaroni Cutters

Die Cleaners

Automatic Drying Machines

For Noodles
For Short Pasles

We do not build all the Macaroni
Machinery, but we build the best.

MACARONI

Pateated, Avtematia

Continveus Nosdla Diper |5

MOOILTH ML 7.

STy o g st S M R
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lidated Macaroni Machine Corp.

We show herewith some of ou”
latest equipment designed by
men with over thirty years ex-
perience in the designing and
consltruction of all types of
machines for the economical
produclion of Macaroni, Spa-
ghetti, Noodles, etc.

The design and construction
of all our equipment is based
on a practical knowledge of the
requirements of the Alimentary
Paste Industry.

All the equipment shown has
been installed in various plants
and is now in uctual operation.

o
.

156.166 Sixth Street BROOKLYN, N. Y., U. S. A. 159171 Seventh Street

Address all communications to 156 Sixth Street
Write for Particulars and Prices

A T T PV BRI TS T

156.166 Sixth Street BROOKLYN, N. Y., U. S. A,

Address all communicalions to 158 Sixih Street

159-171 Seventh Street




Plant Safoty Pays

Industry's High Accident Frequency Record Will Be Reduced™
by Employe Caution and Employer Precaution

Eliminating Accidents Peculiar to
Women in the Food Industry
By Ellen . McKeon

Assistant to District Engineering Manager, American Mutua!
Liability Insurance Co., New York City

Within the last few months I have
reviewed approximately four hundred
accidents to women in your industry.
As is always the case when reviewing
accidents to women, falls predomi-
nated as the major cause (falls on
stairs, from slippery floors, on the
level, from platforms). Striking
against objects, cuts, machine acci-
dents, handling material, strains and
sprains from constant action, falling
material, burns, dermatitis, and step-
ping on glass and nails followed in
the order mentioned. Falls, handling
material, and falling material caused
sprains and strains which should be
kept in mind when considering acci-
dents peculiar to women in your busi-
ness.

Poor footwear and clothing, poor
physical control, spilled material, un-
suitable employment, poor discipline,
inadequate supervision, careless fore-
manship, inadequate protective equip-
ment, fatigue and poor housekeeping
come to notice immediately when the
factors behind these accidents are
sought for,

An accident occurred recently to a
woman in a fruit evaporating and
preserving plant, when she fell while
carrying glass, and lacerated her hand,
The report on the accident developed
that syrup was on the floor, causing
a slipping hazard, The management’s
contribution to the investigation was
an insistence that they were exerting
a good quality of effort to keep floors
particularly clean, especially in de-
partments where spillage of material
was practically unavoidable. They
seemed proud of that and satisfied
with their situation.

I have used that accident to il-
Justrate a poor example of accident
analysis. The true cavse had not been
determined ; we knew nothing of the
actual manner of carrying the glass
or the characteristics of the woman,
the condition of her footwear, or the

exact reason for the spillage at this
part of the plant, In the face of the
alleged organized purpose throughout
the plant they ha(r not attacked their
accident analysis in scientific manner.

Another preserving plant was very
poorly arranged, and as a conse-
quence, had a very poor accident rec-
ord. Following ‘a conference, the
management attacked the problem of
accidents to their women in a basic
manner. Today they have a very fine
arrangement, good housekeeping,
clearly defined aisle space, brick tloors
properly sloped for drainage; each
girl working on wet floors is provided
with rubber boots. A first class dis-
pensary has been installed, and each
accident is fully investigated and an-
alyzed at a subscquent safety organi-
zation meeting.

As illustrating basic  defects, I
should like to touch on the following
cases:

A girl while peeling potatoes, in a
food products plant, blistered her
fingers. She did not report for hos-
ital treatment with the result that
infection developed.

A girl, in a large needle factory,
was cleaning a machine which was
in motion, {3he caught her right hand
in the machine and crushed the back
of it, brzaking three bones, The plant
was in good condition from a physical
standpoint; it was probably one of the
best guarded plants in the vicinity.
This particular girl had been instruct-
ed apainst the practice of cleaning
machines while in motion. The acci-
dent was the result of dircct viola-
tion of her instructions,

As illustrating the need to give
serious consideration to female psy-
chology, let me give you the follow-
ing from an engincer’s notebook, The
engineer misnames it “A Comedy."”
+ The scene is a Macaroni factory in
the East. The characters are the com-
pany management and 100 women

18

employes. A woman employe, a ma-
chine “operator, is descending in the
elevator. She is alone, which is con-
trary to company regulations as is
shown by a sign in the elevator, The
woman utters a scream which runs
from end to end of the factory, She
falls to the floor of the elevator. The
car reaches the bottom floor where
it stops automatically. Foremen lift
the unconscious form of the woman
to the factory entrance. A few min-
utes later an ambulance dashes away
to the hospital.

The factory employes, however, do
not return to work. Throughout the

lant they gather in buzzing groups.
Eumc laugh shrilly ; others weep. The
foremen say to go back to work.
Gradually most of the women return
to their work; but they cannot sit
still, They drink water; they go to
the rest room. The management an-
nounces that the hospital has been
called and the woman is wholly un-
injured. She fainted when her dress
caught on something in the shafiway.
That is the truth, but the employes
do not believe it.

The final curtain does not fall un-
til the third day. The elevator rider
has returned to work and confirmed
the management’s announcement. I’ro-
duction that has been interfered with
gets rolling again.

The Moral: The shaftway should
not have been unprotected; but had
the management enforced safety rules
the machine operator would not have
been on the freight elevator. Disluca-
tion of work should not have oc
curred.

If T were a member of a food plnt,
1 would not attack this accident prob-
lem on the basis of accidents which
happen only to women. Just as the
science of operation within your plan
has regard R)r types of people, how-
ever, if you wish successfully to cope
with your problems as respects ac
cidents which scem peculiar to your
women folks, you must make pro
vision in your plan so your approach
to the question will have a regard
for those differences of temperament,
nervous and physical balance, persona
habits, and natural expectation whic
rest on the average between male -'!lil[
female employes. That is something
to be superimposed on your broac
treatment of types.

My suggestion, therefore, is not for

(Continued on Page 20)
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. SYLVANIA cellophane, keeps
macarom lresh ana (|r-(:|1_ It al-
lows it to be scen without being
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an attack on the basis of women in
your industry, but for an attack on
the basis of people in your industry,
with provisions or sciences of treat-
ment that will meet the needs of fe-
male physique and psychology.

Women, like men, have to be pains-
takingly made safety conscious.

A careful analysis of the accidents
in general which have occurred to
women in your industry does not
reveal that t?u: same result could not
have occurred to men. If accidents
occurred more to women than to men,
they are to be interpreted broadly as
being peculiar to women only because
you employ women in those places,
or because in certain respects women
are more prone than men are. De-
fects of management, such as are
shown by analysis treatment of the
1=cord, 1o not relate less to men than
to wowen, When managerial neglect
permits of spilled material, poor dis-
cipline, inadequate supervision, care-
less foremanship, inadequate provision
of protective equipment and  poor
housekeeping, the fact of the employe
being a woman has no direct bearing
on the question, but when we study
the woman as such, we get the an-
SWEF.

In an organized way you should
include in your plan the necessary
ways and means of reducing the num-
ber of injuries caused by falls, That
has been the leading cause of acci-
dents to women in the food industry
for some time. Why should you not
definitely attack “Talls to Women"
accidents? Concentrate on them; cor-
rect the conditions which the manage-
ment can correct, such as, slippery
floors, unsafe aisles, improper equip-
ment, careless or incomplete super-
vision, etc.

Do not overlook proper choice of
supervisors — people who understand
and can handle women with the sci-
ence that the problem demands, Bring
the subject to the foreground in the
minds of your women employes by
friendly advice, constant vigilance,
posters and signs conspicuously post-
ed, but above all by proper instruc-
tions, and then, when an accident
does oceur, make it a constructive fac-
tor through an illuminating investi-
gation.

So very often you read a cause of
an accident which states something
like this: “Tripped and fell at work
—injured left arm and knee,” “Fell
by radiator-—burning arm and injur-
ing knee,” “Fell on floor — burned
arm,” “Fell down steps—hurt her
back.” No constructive mention is
made of the reason for the fall, and
still that is the one solid contribution
which hindsight can offer to foresight
—the one grain of knowledge through
which to help create a science.

We have found that sprinkling
china clay on oily floors and then
sweeping it up with a push broom,

leaving just a light film on the floor,
is a good safety measure to eliminate
slipping and Talling. Try this on
greasy foors in the food industry.
It is evident that if safely progress
is to be made, the choice of women
is very important. Your personnel
division has an interest in this ques-
tion. Excitability, age, health, intelli-
gence, and strength are factors on
which the employer can have an opin-
jon, and it should be exercised. In
the long run, a careful choice should
be exercised, In the long run, a care-
ful choice should bear in on the acci-
dent record. It is an axiom in a lia-
bility phase of the insurance busi-
ness that even though accidents can
and do occur on stairs of excellent
design, construction, and maintenance,
and on floor and walkways of equal
quality, the expectation and occur-
rences are greatest on stairs, floors,
and walkways of poorer clu:ﬂily. The
same axiom applies to individuals. Tt
should be a responsible function with
someone in your plant to see that
“hand-to-mouth” hiring is not sub-
stituted for careful and intelligent
choice of employes. Women do_slip
and fall more readily than men. They
have, on the average, less sense of
physical control than men have, It
is a point peculiar to them, and it
is important in your accident record.

Just as it is important to hire men
who can deal with and handle men
successfully, it is cardinal to have su-
L}cn’isiun by women who understand,

ave sympathy for, can freely deal
with, and successfully handle women.
Women, singly or in the aggregate,
are sometimes a puzzle to men, so
choose women supervisors with judg-
ment aud on a plan. Accidents are
peculiar to many women because
many women are peculiar themselves,
That is why they wear peculiar foot-
wear and clothing and are hawd to
wheedle or guide away from the havit,
Only good female ‘psychology will
make progress. Women, toc, some-
times impose on men; they hide be-
hind their sex; and discipline is just
as needed with them as anyone else.
They must be understood to be dis-
armed and led.

Fatigue affects women more quick-
ly as a rule; that is wh{ you must con-
sider rest periods, fatigue-reducing
seats, and allied details. Any old seat
won't do. A tired woman with a lame
back may be a costly question in your
hands. Footwear also plays a part in
fatigue.

Supervision, among other things,
should see that women are not un-
duly rushed, and do not carry loads
beyond their_capacities. The age of
the woman is a factor to be con-
sidered, Younger women are steadier
on their feet, while older women are
more reliable and stable on dangerous
machinery.

As a business question, a Safety
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Organization should be an operatin
function of your plant. Women slmuh‘i
be represented on your Safety Com.
mittee.

Rhythm and
Rhyme

Miss Irene Cunco, school-teaching
daughter of Mr, and Mrs, Lawrence
Cuneo, Pittsburgh, Pa., and nicce of
President Joseph J. Cuneo of the Na.
tional Macaroni Manufacturers As-
sociation, though still quite young as
poets 70, has attained considerable
success in her poetical writings. Sev-
eral of her poems were accepted by
the Cromwell Publications, {crscy
City, N. J., edited by Gregory Adams
amf published in 1939 Rhythm and
Rhiyme.

Experts in poetry are loud in their
praises of her writings and bespeak
a brilliant future for this young lady
whose father was for years connected
with a macaroni making_business as
plant executive and who is at rrusent
at the head of a successful food
brokerage concern, wherein macaroni

roducts are an important part of the

usiness. Excerpts from several of
her poems follows:
L
Earthbound Supplication

Trees are the hands of earth that reach up
to the sky. . . .
Their sensitive limbs like fingertips that

grope

Toward the unseen realm of the remote.
With ploring gestures as the wind goes by.
They plead for souls and servants of the

sod,
Then send these all to man and earth's all
powerful GOD!

. % =
Cyniclsml|

Funny world this;

This  seemingly, _supposedly,
Love’s undying Dliss, .

ﬁ.sdl':mmﬂy worded and lovingly portray:
cd,

“For you alone,” he murmurs,

9Nl be faithful every day” "

Then as he leaves a tender kiss of charm,

He turns—and walks away on another's

realm of

arm. i 2
1 duly say this surely is a funny world!
. % x

Deathl

Death is nlwn‘ys pictured as
A skull with hery eyes,

A black cape adorns his back
And a mouth like a vise.

But to me death is an angel
With eyes so sweetly grim,
A halo above his golden hair
And a candle held so dim.

Death rides across the main

On a steed so nobly white,

And when he softly calls your name
Grave worries seem so light.

So when death comes at shades of night
Or be it at dawn,

Invite him into your humble site

And then be with him gone.

Life may go on as ever

With its sin and evil ways,

But the prince of death stops never
But to shed his heavenly rays.

Timeltl Topics
by S M. Noodle

Pttt Gt el - o

Wasted Energy

A manual prepared for a prominent
manufactu,ing company has this wise
comment to make about a certain type
of young man.

“Thousands of tons of energy are
wasted every year in business institu-
tions by young men who cannot ad-
just themselves to their superiors. We
do not mean to say that when an em-
ploye fails to adjust himself to his
employer, the employe is necessarily
wrong in the point for which he fights.
His idea or his plan may be far su-
perior to that of his employer. Tut
the young man must renwm{wr he is
the one who must do most of the ad-
justing.”

Many a young man has felt ag-
grieved because an employer did not
seem to appreciate properly a sugges-
tion for a change of method. The em-
ployer, perhaps, did not take time to
explain that the idea was not new to
him, that it had been thoroughly con-
sidered in the past, or even had been
tried out.

Many a young man has thought cer-
tain of his employer’s policies were all
wrong and has been irritated because
his sugpestions to that effect have
been rejected.

It is not waste of energy to study
out new plans and present them to the
boss in the form of suggestions. Even
if the suggestions are mot approved.
one benefits by studying them out and
by thus thinking about the business.
Knowledge of and interest in the busi-
ness grows with such thought. Fur-
ther, the employer knows how much
more valuable ~ employes are who
think about their work. He looks
ahead for opportunities for such.

It is important to realize that the

siness is greater than anyone in it
and if the individual's ideas are not
acceptable, it'is the individual, not the
organization, that must yield pgrace-
fully to the situation.

Prices Low;
Volume Fair

What are the prevailing prices on
Macaroni-noodle products in the vari-
0us trading arcas? Nothing very def-
mite is obtainable with respect to
many markets, except the general com-
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plaint that prices are too low, com-
petition over keen and the volume of
sales only fair.

In the New York Metropolitan
area this condition is reflected in the
prices reported for February, with
respect o bulk poads, but little is
known about prices for packaged
products. According to the New Vaih
Journal of Commerce, vrices remained
unchanged throughout the month. The
market held quite firm with a some-
what stronger undertone towards the
end of the month when buying was
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heavier on account of quantity buy-
ing fur the Lenten Scason, “Manu-
facturers were holding to list prices
very well. Current rate of production
is well adjusted to the movements in
a rather sluggish market.”

lalian_style plain macaroni prod-
rets in 20 pound boxes sold within
the $1.10 10 $1.20 range.

The cheaper Nour prades sold for
80¢ 10 e for 20-1h, boxes.

_ Fancy egg noodles in bulk brought
from 8% to 9¢ a pound,

Accurate
Scaling
0 to 500 lbs.

\

|The CHAMPION
I(WATER METER

For any Volume This is the ideal type of Waler Meler for maca-
or Presiurs l?‘ﬂ!lﬂ.nﬂ noodle manulacturers. Il saves time and
les g k in mixing. Il is absclutely
of Waler a‘i[npondnbln. as I“ i:‘ nlllliuly machunl:al in opera-
on . . . no eleclrical conneclions 1o gel oul ol
™ order.
w The double faucet equipment provides one wal
v ater fl'iller outlet independent of metor, and one waler n:u:'n
is standard :l:&rﬂ;dﬂihn‘mgh lﬂe n‘\iﬂrur. Milxlng valves may bo
: urnished at small a onal cosl. Enclosed |
equipment cas! aluminum case ready for lnll::llulio::.c e
[ ] We also make s complete line of automati
- equipment, including Noodle Brakes, ,I:l:m:
Full Vision Outfits and Dough Mixers.
Dial for
Easy Reading ||| - -~ -~~~ TTTTT T |
. CHAMPION MACHINERY CO. !
MAIL JOLIET ILLINOIS |
- Wette SRS Somaliy Rlerriler famitiee your sew Chompion |
|
DET NAME oooiinraariinroasannsionarnsassornniresesansonsivsassss
'AILS |
COMPANY 1ovviirennenennsnnseerneenseenenneranerisebienns |
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Blight and Other Damage
of Durom Wheat in 1940

(Continued from Page 8)

age includcs ‘he weight of kernels, as

r cent, njured by either light or
heavy damage and accordingly 100 per
cent light kernel damage would not
be nearly as harmful as a much lower
proportion of heavy kernel damage,
as shown in the table, where 50 per
cent total consisting of heavy damage
has a much greater harmful effect than
100 per cent total of the light kind,

The yield of semolina was highest
in the sample with all damage re-
moved, and lowest in the original
wheat. More semolina was obtained
from the damaged wheat blends than
from the original wheat, The number
of specks was markedly higher in the
50 per cent heavy damaged blend and
this semolina produced a very dark
colored macaroni disc. The wheat as
received yielded semolina with the
next highest number of specks and
second lowest disc in terms of color
rating. Sample 4 with 100 per cent
light kernel damage was next in order
of decreasing speckiness and increas-
ing color, while the wheat with injured
kernels removed had the least number
of specks and produced the best col-
ored semolina and macaroni disc of
any of the experimental semolinas.
The commercial semolina was much
better, being milled no doubt from a
higher grade durum than the present
wheat even with the damaged kernels
removed.

The results obtained from this more
or less preliminary investigation prove
that blight and other forms of damage
in durum wheat [infections of Helmin-
thosporium (Black Point), Alter-
naria, Fusarium, etc.] adversely af-
fect the quality of the semolina and
macaroin produced from such in-
fected wheat. The principal effect is
shown in a decided increase in numher
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Flour Production Well Maintained in Holiday
Month of February, 1941

Flour production was well maintained during February, short month of holiday,

Totaling 5,337,961 bbls, it showed 1p

well against 5,665,946 bbls. for January and out.

stripped the 5,260,277-!»[;1. figure of iebruary last year, L

These figures, furnished The Nor*hwestern Miller by plants accounting for 64%
of the national flour production, revealed the Southeast and the eastern division of
the Central West alone in registering yains over the output of the previous month,
The former, including mills in Kentucky, Tennessee, Virginia and Georgia, make a gin

of 1,630 bbls, over the January productior.

The latter, consisting of Illinois and eastern Missouri mills, including those at Chi.
cago and St. Louis, increased its monthly production 19,210 bbls, Other sections showed

natural decrcases from January to February,

A detailed table appears below, giving monthly and yearly comparisons,
TOTAL MONTHLY FLOUR PRODUCTION
(Reported by mills pmduchg_g ]fri% of the flour manufactured in the US.)

chruary,

1941

Southwest ,...uus

Buffalo

Central West—Eastern
Western Division

Southeast ..... e

North Pacific Coast

Northwest ..vsviesasiinesiennes
.o 1,989,95

1,148,026

126,182
546,058

Previous ~—~———Fcbruary———

month 1940 1938
1,178,101 1,160,450 1.040,041
2,170,483 1,876,286 1,7 1,787,013
878,169 720,765 748608
494,020 524,504 28911
229,371 246,328 268,548
124,551 116,08 200,704
429884

... 5337961
*Includes Indiana, since 1938 under Central

591,251 615,786
4,863,500

56!{5046 5200277 5,178,008

L 5,260,
Vest, Eastern Division.

of specks in the semolina associated
with a decrease in semolina and maca-
roni color, The yield of semolina is
also decreased. Heavily damaged ker-
nels which showed extensive damage
on the suurface and in the crease had
the greatest effect in decreasing qual-
ity, but light injury, which is only
visible ut the li': and may be largely
removed by rubbing, will still increase
speckitiess and will degrade the color
rating, More investigations are plan-
ned to throw additional light on these
extremely important problems, and to
delimit more preciscly the regions of
harmf{ul damage in terms of percent-
age of damaged kernels.
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EASTERN SEMOLINA MILLS, INC

Mills at
Baldwinsville, New York and Churchville, New York
Executive Office: 80 Broad Street, New York, New York

PACKAGING CONFERENCE

The American Management Association announces
that ‘this year's Packaging Conference and Exposition
will be held in Chicago, April 1 to 4, inclusive. It takes
particular pride in the contribution it has made through
these annual expositions and concurrent conferences, to
progress in packaging, packing and shipping. The con-
vention and exposition will be in The Stevens Hotel,

Macaroni-noodie manufacturers are particularly in-
terested in all packaging problems and recognize the
prominent part in the development of attractive and pro-
lective packaging played by the sponsors of the confer-
ence and exposition. As a rule they attend in goodly
numbers and find it a most profitable time investment.

A convention feature will be the discussion of the
timely subject—"The Economy of Packaging.” A manu-
facturer of products not previously packaged, a retail
exccutive whose existence depends on the merchandising
of packaged goods, and a representative of America's
greatest  consumer—the  housewife—will analyze the
economies behind successful packaging.

This symposium will be illustrated by actual examples
of successful production and merchandising methods.

separate paper will be presented on *“Display Value in
Package Merchandising,” with particular reference to
such recent developments as the super-market.

Running concurrently with the Conference sessions on
ackaging, Packing and Shipping, will be the colorful
Eleventh Packaging Exposition, Each year suppliers of
Package materials present this brilliant display of pack-
aging progress—a display that should not he missed by
executives or manufacturers who deal in packaged mer-
ndise, The exposition will cover a floor area of
52,000 square feet and should attract a record attendance.

Babbin Thermostatic Commercial
Tempering Valve

Babbin Hand Operated Thermostatle Temper-
ing Valve s ldlﬁlld for Commercial, Dakers'
and Macaroni anulacturers’ use, where a
constant temperature s to be maintained for
long periods.

SINGLE HANDLE CONTROL—WITH SHUT-OFF

With The Dabbin Valve you get any
temperature you desire.

‘Temperature remains constant. By a
simple turn of the handle on the
valve you can set the temperature at
any point between cold and 150° F.

THE STRAINERS

The mixer has built-in strainers on the cold
and hot port, made of fine mesh, and can be
cleaned without taking the mixer apart,

OPERATING FEATURES

1. One hand control, Cne shut- 4, Should the cold water supply
off, fall for some resson, the mixer
will shut off automatically and
piimptly, When the water sup-
ply is returned, the mixer im-
mediately functions.

Set your control and observe
temperature on mixing chamber

2. The Commerclal Mixer ojer-
ates on temperature only, thers-
fore pressure changes not in:
terfere with the operating of
mirer,
3. Tempered water remalns con-
stant regardiess ol pressure  thermometer.
changes or lemperature, 6. Sturdy Hronze Construction.
Can be wied with_any type of waler meler.
Send for Circular ln'rhfp:irrl.

Babbin. Onc..  HEESESE

Phones: CAnal 6-1833, 1889




Summer

Many of the people of Oregon, particularly those of
Portland, the State's metropolis, go to the mountains
both summer and winter. Among the fortunate ones
are Mr, and Mrs, S, M. Orso. Mr, Orso is the manager
of the Oregon Macaroni Manufacturing Co, of Portland.

Recreations suitable to all seasons are enjoyed. Plenty
of cool shade and refreshing spring water help keep one

Must Choose
Bargaining Agencies

The March 2, 1941, issue of the
New York Herald-Tribune reports
that :

' The National Labor Relations
Board ordered an _clection within
thirty days among cmployes of the
Car(finalc Macaroni Manufacturing
Company, Inc., of Queens, on repre-
sentation by the Macaroni and Noodle
Workers' Union, Local 102; Bakery
and Confectionery Workers' Interna-
tional Union of America, of the A.F.
of L.; the Macaroni Employes' As-
sociation (independent), or none of
these.

Manufacturing
Increasing

The manufacture of macaroni prod-
ucts, including egg noodles, is steadily
increasing in Utah, proudly reports
the Ogden Standard-Examiner on
February 2, 1941, There is one large
nlant in Salt Lake City and several
egg noodle plants in other cities, all
doing a fair business.

Manufacture of macaroni and egg
noodles is assuming more importance
each succeeding year. Several other
plants operate regularly and all con-
sume sizable quantities of intermoun-
tain wheat, flour and eggs. Last year's
total output was valued at more than

$125,000

Packaging
Institute

The semi-annual dinner meeting of
Packaging Institute, Inc., will be held
on April 1, at the Stevens Hotel,
Chicago, on the opening day of the
Packaging Conference and Exposi-
tion, The Committee on Arrangements
is headed by E. A. Throckmorton,
Container Corporation of America,

The Villa Orso.
Mount Hood
National Forest

and includes H. Kirke Becker, Peters
Machinery Company, R. D. Frick,
Campana Corporation, and Henry F.
Woulfe, The Pepsodent Company.

New members who have recently

joined the Supplies Division of the
nstitute are: The Hinde and Dauch
Paper Company, Sandusky, Ohio,
Paul O. Meelfeld, Advertising Man-
ager; Milprint, Inc., Milwaukee, Wis.,
Roy E. Hanson, Vice President.

e. H. Lambelet, President, New
Jersey Machine Corporation, is Presi-
dent of the Institute, which has head-
quarters at 342 Madison Avenue,
New York.

Enjoys Mardi Gras

Irving Grass, chief executive of
the I. J. Grass Noodle Co., Chicago,
and Director of the Macaroni Asso-
ciation, writes that he enjoyed the
Mardi Gras celebration in  New
Orleans the last week in February.
The affair was unusually successful
this year in his opinion, h

He reports a very fine visit with
Leon G, and Perr}' Tujaque of the
National Food Products Company,
New Orleans, who report business
fair but their health good.

Retail Department
Re-instated

The Springfield, Mass., Republican
in its issue of February B, 1941, re-
ports the reinstatement of the re-
tail departments of the Windsor
locks Macaroni Cump;mfr, permit-
ting it to resume its selling under
the food stamp plan.

The Windsor Locks Macaroni Man-
ufacturing Company of 788 Main
street was yesterday reinstated as a
participating store in the federal food
stamp plan, in an order issued from
Washington yesterday by Philip F,
Maguire, assistant administrator of

Winler

comfortable in the summer; skiing and sleigh riding
provide the winter thrills when the slopes of the famous
Mt. Hood are covered with snow.

“We believe that we have good macaroni products in
our State,” observes M, Orso, “and this can be proved
without any doubt, but here is proof that Oregon has
scenery that all must admire an

appreciate.”

the Surplus Marketing administra-
tion, The order permits the concern
to resume doing business through the
stamp plan and followed a_ tempo-
rary suspension placed in effect Oc-
tober 22, 1940,

Fire Guts Plant

A stubborn blaze which originated
on the second floor of the American
Macaroni Manufacturing Company’s
plant at 2101 Morris Avenue, Bir-
mingham, Alabama, on February 23,
gutted the four-story building, caus-
ing a damage to the plant estimated
at $1,000 and to the raw ma::rials,
finished products and machinery es-
timated at about $20,000

Damage to stock was by smoke,
water and heat. Firemen battled the
blaze for several hours before it
was completely under control. The
fire chief recnlfc(l a large blaze in the
same building “about 30 years ago.”
No announcement by the management
has been made about its future plans.

ARMY ON WHEELS
Scene from "Ammy on Wheels” finl

officlal sound motion plcture in U, 8. AmY
mechanized forces in defense maneuver™
The flm was produced by the truck dirk
slon, Dodge Brothers Corporation. in &
operation with the War Department.
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[AN YOU AFFORD THE BEST ?

CERTAINLY YOU CAN. IT WOULD BE BETTER TO ASK: CAN YOU
AFFORD TO USE ANYTHING BUT THE BEST ?
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SUPCRB QUALITY DEPENDABLE UNIFORMITY
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CAPITAL FLOUR MILLS, INC.

General Offices: Minneapolis Mills: 5t. Paul

STAR DIES
WHY?

Bocause the Following Results Are Assured

SMOOTH PRODUCTS—-LESS REPAIRING
LESS PITTING - LONGER LIFE

'Y

-
2]

S

For ECONOMICALLY Packaging

Macaroni & Spaghetti
in Cartons

Il your packaging cost Is too high
and you are interested in reducin
this unnecessary expense, u win
lind these two machines vdlf“lmwn
your problem.

For years, a large number of progres-
sive plants have been using these two
machines to mechanize their maca.
ronl and spaghetti packaging and
:o:llhuml!;r numlz“ ol years their
0 a3 been  lower than could
otherwise have been realired.

{Advlu the size cartens you lr:l

Interested In setting up and clos-
ng with equipment or send us a
sample of each slre. We will
ghdly recommend machines lu‘
meet your specific requirements.

Above: The
UNIOR CARTON FORM-
NG AND LINING MA-
CHINE which sets up 35-40
cartons per minute, requir-
ing one operator, Can be
made adjustable.

Rightt The PETERS
JUNIOR CARTON FOLD-
INO AND CLOSING MA-
CHINE which closes up to
15-40 cartons per  minute,
requiring no cperater, Can
also be made adjustable.

THE STAR MACARONI DIES MFG. CO. | | gayops o 5
PEfTER MACHINERY CO0. "

PETERS

57 Grand Street New York, N. Y.
. Ehicago, 1lI.

—
——

4700 Ravenswood, Ave.
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Macaroni-Noodles
Trade Mark Bureau

A review of Macaroni-Noodle Trade
Marks registered or passed for early
registration

This Bureau of the National Macaroni Man-
ufacturers Association offers to all manufac.
turers a FREE ADVISORY SERVICE on
Trade Mark Registrations |l|rnu‘lu the Na-
tional Trade ark Company, Washington,

A small fee will be charged nonmembers
for an advenced search of the registration
records to determine the registrabilily of any
Trade Mark that one contemplates ndnnln::f
and registering. In addition 1o a free ad.
vanced mearch, Association Members will re-
ceive preklmi rates for all registration serv.

“A‘II Trade Marks should be registered, If
possible, None should be adopted uniil proper
search is made. Address all' communications
on this subject to
Macaronl-Noodles Trade Mark Bureau
Braidwood, Illinois

Patents and
Trade Marks *

The follnwin[i applications for and
registrations of Macaroni Products were
reported by the US. Patent Office for
the month of February,
TRADE MARKS APPLIED FOR
“Massaia” .

The trade mark of George Sirota &
Company, Inc, of New York City, for
use on macaroni, tomato paste and cooking
oils. :}lpplinliun was led on November 9,
1940, The aprlic:mt claims use since Sep-
tember 16, 1940

SEARCHES -

During February, the Macaroni-Noodle
Trademark Bureau  completed scveral
searches on the possibility of having sev-
eral marks registered for use in connec-
tion with macaroni products. The results
only served to emphasize how difficult it
is becoming to find or construct a brand
name that will be registerable under the
current rulings of the Patent Office.

For instance, even the constructed name
—*El Maco” was found ineligible for reg-
istration for macaroni products. Reason:
The name “Maco" has been registered by
Layton & Co, Dover, Delaware, for
canned vegetables, August 17, 1937, (No.
J48,972). fi is deemed a certainty  that
the Patent Office would cite this registra-
tion against any attempt to register “El
Maco" for macaroni, clc.

Another propesed name—"El Rancho"
was found  equally unavailable. A very
similar name “El Ranchero” has been
registered for pickled chilis, No. 302,
670, April 25, 1933, and “Rancho” alone,
for canned vegetable soup, No, 377,291,

In_ all cases where the Durcau finds
possible interference, it recommemds the
selection of another name that might be
registered unopposed. Moral—If you have
a good brand name, be sure that it is
properly protected,

Sued by Employes

The Food Ficld Reporter of New
York Cilr in its issuc of February
ru%urts the following:

imployes of Chicago Macaroni
Co. have brought suit in the U, S,
District Court charging violation of
minimum wage and maximum hours
provision of the Tair Labor Stand-
ards act. Demand is made for judg-
ment of $25,000 to cover overtime
pay alleged to be due, and an equal
amount for liquidated damages,

THE MACARONI JOURNAL

Firm has a staff of about 200 per-
soms, It is charged in the period
October 24, 1938, to October 25, 1939,
wages less than 25 cents per hour
were paid; that in the succeeding
i’car, payment was less than 30 per
hour. It is claimed that in the earlier
period ending October 23, 1939, em-
ployes worked longer than 44 hours
per week; in the next year longer
than 42 hours; and in the year pre-
ceding October 23, 1940, longer than
40 hours—all without overtime,

Stole Copper Wire

The Providence R, 1. Journal of
February 14, 1941 reports:

Philip Edgar Angell, 26, of Smith-
_ﬁcld. charged with larceny of $750
in copper wire from the Semolina
Macaroni Company in Smithfield Au-
gust 13, pleaded nolo and received a
deferred  sentence  from  Superior
Court Judge G. Frederick Frost yes-
terday.

His nlmmc‘y. Frank H, Wildes
read a letter from the acting police
chief of Smithfield urging leniency.
Angell was never in trouble before
and is a main support of a family
of nine, said Wildes.

Angell had appealed after being
fined $150 and costs in Ninth Dis-
trict Court. He and another man
implicated in the theft were alleged
to have sold the wire to a Providence
junk dealer.

Terse Notes

_Roma Macaroni  Company, San
I'rancisco, Calif. was awarded a $10,-

March, 194

335 contract for spaghetti fo- (he
Navy last month, February,
* % %

Prince  Macaroni  Manufaci.ring
Company, Lowell, Mass., recent!" in-
troduced a new egg noodle-vep. able
soup in the New England ma:lets,
Besides the egg noodles, the Pavtage
contains dehydrated vegetables. and
spices for easy preparation,

L] *® L ]

Americans annually consume 570,
000,000 pounds of macaroni, spaghet-
ti, and vermicelli; 100,000,000 pounds
of egg noodles and similar egg irod-
ucts, and 10,350,000 pounds of plain
noodles, according to the census,

AMF GLEN MIXER

A uew developmen! in mixing
unils by the American Machine
& Foundry Company claimed to
be adaplable to any batch-mix-
ing problem. Has been installed
in egg noodle plants with suc-
cess. Il is the AMF Glen "J40"
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Responsible Advertisers of
Equipment, Machinery, Materials and Services
Recommended by the Publishers

Amber Milling Co.
Armour & Co.

Bobbin, Ine.

Capiltal Flour Mills

Cavagnaro, John J.

Champlon Machinery Co.

Clermont Machine Co,

Commander Mills Co.

Consolidated Macaronl Machine Co.

Eastern Semolina Mills
Elmes, Chas. F., Engineering Works

King Midas Flour Mills

Maldari, F., & Brou., Inc,
Minneapolis Miiling Co.

National Carton Co.
National Cereal Products Co.

Peters Machinery Co.
Pillsbury Flour Mills

Rossolti Lithographing Co,

Slar Macaroni Dies Manulacturing Co-
Sylvania Industrial Corp.

Triangle Package Machinery Co.
Washbum-Crosby Co.
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Cxclusive !

The macaroni manufacturer is our
only interest. We are exclusive
durum millers and in our modem
mills produce 2,000 barrels of high-
est quality durum products daily for
service to the macaroni indusiry.

Quality Semolina
Duramber Extra Fancy Nu. 1 Semolina
Imperia Special No. 1 Semolina

Durum Fancy Palent
Abo Special Durum Patent

AMBER MILLING CO.

CHAMBER OF COMMERCE MINNEAPOLIS, MINN,
MILLS AT RUSH CITY, MINNESOTA

ON YOUR CELLOPHANE COST?

This PETERS CELLOPHANE
SHEETING AND STACKING
MACHINE enables you 1o pur-
chase your cellophane in rolls and
save 14 to 24% of cul-to-size cost.
It handles two rolls at the same
time and cuts any size sheets from
3 10 24" wide x 3% 10 28" long.
Machine is mounted on casters and
can be canily rolled to wesired
locavions, No operator is required
since the stacker table automativally
stops the machine when it is filied
with cut-to-slse sheets,

For printed cellophane this machine is equipped with an Electi’c Eye
for spot registration,

Tt will pay you to investizate this economical machine. Complete in-
formation will be prompily seat 1o you,

PETERS MACH

4700 Ravenswood Ave,

= PRESS No. 222 (Special)

John J. Cavagnaro

Engineers
and Machinists

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

Specialty of
Macaroni Machinery
Since 1881

PPresses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

All Sizes Up To Largest in Use

255-57 Center St.
N. Y. Office and Shop *New York City
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THE MACARONI

The MACARONI JOURNAL

5 to the Old Journal—Founded by Fred
e ecker of Clevaland, Ohio, in 1903

Trade Mark Registered U. 5. Patent Office
Founded in 1903
A Publication to Advance the American Macaronl
Industry

lished Monthly by the Nationl Macaroni
Eulglil}l:?urlr:nﬁu‘;th{luﬂ =n its Official Organ

d by the Secretary-Treasurer, P. O. Drawer
e o i 15 g %

PUBLICATION COMMITTER

ws

BUBSCRIPTION RATES
United States and Canada........§1.50 per year
eign Countries I 'ﬁ'&ﬁ“.’m year, in advance
0 Y 1 X
F‘: !:nCo ie 'ee015 Cents
ack Copits .0 ssassenss25 Cents

SPECIAL NOTICE

COMMUNICATIONS—The Editor __solicits
paws and articles of inlrru& lin the Macaroni
Industry.  All matlers intende lnrdpuhllcltln
must_teach the Editorial Office, Draldwood, Iil,
%o ister than Filth Day of Month,

THE MACARONI JOURNAL asmumes no
responsibility for views or opinions expressed by
contributors, and will mot knowingly advertise
irresponsible or untrustworthy concerns.

The publishers of THE MACARONI JOUR-

AL reserve the right to refect any ‘matter
urnished cither for the advertising or reading
columns.

REMITTANCES—Make all checks or drafts

yable to the order of the National Macaroni

anufacturers Association.

ADVERTISING RATES

lay Advertising........Rat Applicati
RE:S:’f\ﬂ..'.'.'...'.‘.'...........:'ﬁ(‘:Tnu erul.-l::

Vol. XXII MARCH. 1841 Ne. 11

= —— =D

OUR CREED
THE AMERICAN'S CREED

WE BELIEVE

in the United States
of America as a govern-
ment of the people, by the
people, for the people, whose
just powers are derived from the
consent of the governed; a democ-
racy in a republic; a sovereign Na-
tion ol many sovereign States; a
perfect Union, one inseparable, es-
tablished upon those principles ol
equality, justice and humanity for
which American palriols sacrificed
their lives and fortunes. WE, there-
fore, BELIEVE it is our duty to our
country to love if; to support
its Conslitution; to obey
its laws; 1o respect
its flag, and to de-
fend it againat
all enemies.

—The Management.
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Our Coming Birthday

With the April, 1941, issue of Tue
Macaront JournaL, this business
paper will have completed twenty-two
vears of service to this industry, Tt
as been a happy association with
what we think is one of the finest
industries engaged in the supplying
of nutritious, economical foocr prod-
ucts to the consumer,

Bearing in mind the enthusiastic
approval given to our Anniversary
Number a year ago, our sponsor, The
National Macaroni Manufacturers As-
sociation, is planning an ANNIVER-
SARY REVIEW NUMBER that
will be in keeping with this new mile-
stone of our existence as the official
paper of the Macaroni-Noodle indus-
try. In doing so, the interests of all
those whom Tue MacaroNT JourNAL
has numbered as friends and sup-
porters, will be kept in mind.

In considering these things, we will
pay tribute to our regular and inter-
ested readers, many of whom were
subscribers to our initial issue, May
15, 1919, Others have been enrolled
since and have consistently bought,
received and read this publication.
These splendid individuals and con-
cerns are the root and branch of the
success of this publication.

We must also acknowledge the
loyal support of those supply firms
whose early cobperation made pos-
sible the publication of this magazine
2s the official spokesman of the In-
dustry's trade organization. Most of
these firms have continued to adver-
tise their products and services in
the issues that followed. In turn they
have gained. and held the esteem and
good will of the manufacturers using
their wares, Tribute will be paid to
these “regulars” in the April issue.

There are other advertisers who
have found it practicable to use this
publication to reach the some 350
manufacturers, more or less, who con-
stitute the Industry, with less regu-
larity but with the same spirit of co-
operation, Some of these “occasional”
advertisers have become “regular”
ones over the years, but no “regular”
has become an *occasional.” That
is a record of which the management
is justly proud.

Others have found it practicable to
advertise only in the feature editions.
This codperation is not only wel-
come but is-very much appreciated
for it makes our feature editions in-
valuable as Buying Guides.

So much for what might be called
the business side of THE MacaroNI
Jourrar,

During the twenty-two years, many
executives of macaroni-noodle manu-
facturing plants, many leading re
resentatives of the industry’s supply
firms from raw materials to machinery

JOURNAL
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GIVE US ATRIAL

NATIONAL CARTON (o,

JOLIET. ILLINOIS,

National Cereal

Products Laboratories
Benjamin R. Jacobs, Direclor

Consulling and analytical
chemist, specializing in all
matters involving the exam-
ination, production and la-
beling of Macaroni and
Noodle Products.

Laboratory—Ne. 30 Front Bt., Brooklyn, N. Y.
OﬁthNnDSOél Eye Bt. N.W., Washingion,

Washington, D. C
on

[:]
REpublic 3081
TEmple 50

Brooklyn 'Phone
TRisngle 5014

and packages, have n:gulnrlf' submit-
ted interesting and helpful articles.
These authoritative feature stories
have helped make Tue Macakos!
Journar welcome in the offices and
plants of the Industry,

There are still some in the indus-
try whose n.mes do not appear on
our lists as paid subscribers. The
remedy is in their hands, The sub-
scription price in this country is but
$1.50 per year. This is an oppoi'unt
time to enroll as a subscriber, not
only to insure receiving the 2nd
Birthday Ldition, our big featur- 15
sue, but all subsequent issues i ing
the year.

This 22nd ANNIVERSARY E-
VIEW NUMBER is an ideal m: ket
place for manufacturers who . ave
products, machinery or services 10
sell the Macaroni-Noodle Indu-try.
It offers an opportunity for thei 0
contact all of the members of the in-
dustry under the most favorable cir:
cumstances, It assures their pood
will and consideration as a rcst_lll'Of
cobperation in this annual Association
event. We unhesitatingly recomment
this issue to all manufacturers who
seek to sell their products or services
in this field. We urge our n_:a:lcrs.
wherever they may be, to cobperale
with us by suggesting to their suppliers
the opportunity this issue offers for
advertising.
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Tho Sillng Prads

A Digest of Successful Selling Ideas

By Charles B, Roth

How Many Things
Can Happen?

If a salesman catalogues the situations
that might arise in his day's lusiness,
prepares himself to meet and 1o handle
m{nﬂunc victoriously, that salesman can
make a record for lnmself which will give
him national distinction.

This sentence, which is only moderately
long, contains all any man needs to know
about salesmanship in order to become a
better salesman; yes, I'll go farther: w0
become an outstanding salesman.

It is amazing hew many salesmen get
their shins barked on the same tree, get
thrown by the sarne wire across the path,
get beaten by the same comiditions, when
all the time there is a solution within easy
distance of anything that might happen
in their day’s work. Write down all the
objections you hear custorrers raise.  Set
down in writing the difficult situations
that confront yeu as you go from plrio io
place—the birds who won't yield atten-
tion, the cranky buyers, the price-squawk-
ers, and all the others,

And  then deliberately think through
the solution to each situation. Next write
oul your sales talk around these situations,
ll'r.actu:: it. Repractice it, Keep on prac-
licing it, Then when you get face to face
%ith a buyer and he puts you in a_ situa-
tion, you're not going to be whipped.
Youll e ready to meet it, You will have
the answers,

Fight

A writer in one of the magazines sev-
tral years ago had a little editorial 1
never can forget. Tt had the same title
s qlig article—Fight, This was the storv,
Earl in Iis career, the late John H.
Pattr “son, cash register king, ran into
e “lies—patent infringements, legal dif-
cult =5, labor troubles, competitive prob-
everything.
sent to Massachusetts to hire the
t ‘awyer he could find, a doughty old
War veteran known for his brusque
or and  his forthripht  advice. To
tn came the lawyer. He and Patter-
ent over the matter. He pave Pat-
« his advice in one word: “Fight.”
w ‘n_he sent Patterson a bill for $10,-
and the cditorial writer said Patter-
10 never foreot the bill nor the advice,
¢ fought. He fought hard. And like
most good fighters in the end he won.
D\\Inrucvcr a beaten salesman comes in
. sce me, as salesmen often do, and ask
.7"*'!_\1«.: I tell them this story . . .,
i, It's as sure as the sun's going to
flse fomorrow momning,
ﬁﬁ‘lk'll « + o when things go against you,
rﬁﬂ « + .« when competitors snatch your
ﬁlh!u"m" fight . . . when odds pile up,
an't ! when it seems as though you
ﬂ'ns on another minute, fight,
: Te's a peculiar psychology to a fight-
"™ man, and some fate seems to take care

Mr. Sales Manager:

IF the ideas relerred to
herein supply but one sug-
geslion that you can use in
your sales work, please leel
free to make the utmost use
of it. Why nol submit suc-
cesslul selling ideas for pub-
lication on this page? They'd
be welcome.—The Editor.

of him. I've seen men who were ill, broke,
down and out come to the top through
sheer fighting, Wind fighting ability, And
no one has ever disproved the beliel that
if a man wants anything badly <rough to
fight for it, something nearly ni\\'ny-. comes
up to help him win,
So ., . FIGH

Why Profits Doubled

A man was telling me one dJday last
week of a firm he knew that had doubled
its profits in a year's time by a simple
plan,

“The plan is so simple that, while any
firm or salesman could adopt i, few
will,” said he.

“You mean it's too simple and o ob-
vious?" | suggested,

“That's it, Funny how we stumble over
the best ideas becanse they are the sim-
plest, isn't i?"

“It is. But I'd rather hear about the
plan than have you regale me with your
ohilosophy,” 1 told him, for, you scc, |
now him well enongh for a remark like
that.

"AlL right, T tell you, This firm had
been getting along well enough, hut not
o well, and the president was ambi-
tious to see it go ahead faster. So one day
in meeting he asked who was in charge of
finding customers. No one was. It was
everybody's job. Therefore it was no-
body's. Therefore it was being improper-
Iy Jum:.

“So what did he do but_appoint a man
to the office of customer-finder, give him
a desk, a secretary amnd a free hand in dig-
ging uut customers for the firm. The man
wenl to work. He worked principally
along three lines; namely, first, e made
a list of people who should buy from the
firm but did not buy; secomd, he searched
for lost customers, those who had bought
but who had stopped “wiying < thied, he
studied new uses for « “roduct, so that
it would appeal to new | cople.”

“Is that all?" T asked,

“I told you it was a simple plan,” my
friend reminded me, “Profits were doubled
last year as a result, because the firm
found enough new customers.”

On proper reflection, 1'm about con-
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vinced that this is a plan which would
double any salesman's profits as well—
become a customer-finder.

Five Honest Serving Men

The great English  writer and  poet,
Rudyard Kipling, wrole a short verse
which has been widely used in books,
especially for writers.  “I have five honest
serving men,” wrole he, and then gave
their names: who, aml what, aml why,
and how, and when,

Every salesman likewise has five honest
serving men, but_his have different names,
They are: SIGHT, TASTE, TOUCH,
SOUND, SMELL.

These are the names of the five senses,
with which every human being is emdow-
ed, upon which™ every human being de-
pends for everything that gets into his
mind or stream of conscionsness.

Most salesmen rely upon words too
much, upon direct assanlts on the senses
not cnough.  Yet, whereas a man might
listen to words and by words be salil, he
cannot help being impressed by a direct
sense appeal, cannot help being sold by it
if it is properly directed and controlled,
_Example: A grocer in a large city de-
cided to use the primary sense appeal of
his business—taste.  One day he set aside
a_tasting day, and he and his salesmen in-
vited their customers to taste everything
they tried to sell.  The first day they I'ulul:i
that out of twenty-cight tastings, they
made twenty-four sales. The next day they
had  fifty-two tastes, forty sales—new
sales, created throngh this simple appeal
tu the sense,

N So, in that store two days a week are
tastimg days,” amd sales have mounted
tremendonsly,

Any salesman, with just a little thougha,
could use the same idea—sense appeals—
in making his sales mount,

Makes Thinking Unnecessary

Clara Duggan, whe lives in Nashyille,
and who is an amhority upon retail sales-
manship, was telling me that in a litile
drug store she met some of the maost
adroit  over-the-counter  selling she  ever
saw.,

“I went in to buy a lead pencil,” said
this gracious woman, “and asked for a
soft one.”

“The clerk put one into my hands and
said : "Here's a pencil one woman said is so
casy 1o write with that she hardly has 1o
think at ali when she is using it.  The
words slide right out on the paper.' "

Miss Duggan said that the price was 10
cents, that she had intended 1o huy a five-
cent peneil, but that if the price had been
a dollar she would have brought it

“Any pencil that made thinking unneees-
sary surcly appealed to me,” said she, And
added: “It goes to prove that anyone can
sell more if he will study the inherent
wants of people and so phrase his offering
as to appeal to them.”
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FOR THE MACARONI OF TOMORROW
Clovmont Gniroduces

An Original Type of Continuous Automatic Macaroni Press
Has No Piston, No Cylinder, No Screw, No Worm

E. De Roceo, San D(l’o Macaroni Co., Inc., San Diego, Calif.
Samuel Gioin, Giola Macaroni Co., Rochester, N. Y.
A. Irving Grass, 1. ], Grass Noodle Ca., Chicago, IN.

S Mlg. Co.,, Omaha, Nebr.
5 arca, Prince Macaroni llh. Ca., Lo-cll. Mass,
Henry Mueller, C, F, Mueller Co., Jersey City, N. J.

A'tert Ravarino, Mound City Macaroni Co., St. Louis, Mo.
A. F. Scarpelli, Porter-Scarpelll Macareni Co., Portland, Ore.
Frank Trahcantl, Traficanti Brothers, Chlcago, 1IL
[. S. Vagnino, Faust Macaronl Co., St. Lauls, Mo, "
Rihj. Vg.rln\sn Re{t‘trmhh'yh_mroal Cnd lnl:.. liLn‘t:n'll:‘vlne. Ky.
ert e e Co., Cleveland, o, .
Frank A. Zuni:.‘, The Atlantic Macaroni Co., Inc., Long Island City, N. Y.

more jéa.n p/enfy?

Is this couniry of ours blessed with too many
farmers, growers, processors and distributors? Should
the number and kind of producing and marketing
facilities be limited to the number and kind that will
supply consumers with the goods and services they
desire, and can this be done without invelving funda-
mental changes in our present conception of free enter-
prise and compelition?

These are some of the questions that officials of our
Government are seriously studying. Only recently
the Depariment of Agriculture conducted some surveys
lo delermine if substantial cost savings were possible
by changing the present system of production and
distribution.

It was delermined, for instance, that the Urited
States does not need all the creameries and canneries
and grain elevators to handle the present supply of
food. Neither are all the different kinds of lood dis-
tributing outlets needed to transler the products from
producers or growers o ;onsumers.

The depariment points out that the number of gro-
cery stores in this couniry has increased from about
160,000 in 1900 to more than 355,000 in 1935, while
the population per store has decreased during the
same period from 486 to 358, Part ol this increase is
due to the lact that more people now live in cities,

g T e

demanding more in the way of retail lacilities.

It is not known whether the survey included the pro-
duction capacity of the macaroni-noodle industry. I
it did, leaders are almost sure thal the conclusion
would be that the 308 macaroni-spaghetti-egg noodle
plants that reported their production under the 1939
Census of Macaroni Manulacture, have a combined
capacity considerably in excess ol the marketing needs
and consumer consumption of this wheat food. What
oan be done about this or any other excessive pro-
duction?

Under the circumslances, should the number of
macaroni-noodle plants and their producing capacities
be restricted? Legally, no. Operators of sma'l of
mediiun size lactories feel that they have a right under
the law to operate their plants in any legal way tiat
pleases the owner. These smaller manufacturer: feel
that they can better control production than ca: the
larger firms whose success is based on vol me.
Neither, they further reason, is production the only
measure ol whether or not a need is being filled. 'io¥
about quclity?

So go the arguments in all trades. Free enter: rise
and open competition will remain the rule of bus:ess
long as our form of government exists.

THE SECRETAKY.

————

Operation as sim.
ple as It appears.

Is a rolling proc-
ess; will work with
soft or firm dough.

Sultable for short
aond long geods.

Producing 1200 pounds per hour of excellent product. golden yellow in color, glossy smooth

finish, atrong In texture, free from spots and streaks.

For Details Write to

CLERMONT MACHINE COMPANY, INC.

268 Wallabout Street

Brooklyn, New York
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Every time you use Pillsbury’s Semolinas and
Durum flours, you can depend on them to supply
the color, protein content, and flavor you have
a right to demand when buying products of
superior quality.

o Pillsbury’s No. 1 Semolina
e Pillsbury’s Darum Fanecy Patent
o Pillsbury’s Durum Granular

o Pillsbury’s Durmaleno Patent Flour

PILLSBURY FLOUR MILLS CO.

General Offices: Minneapolis, Minnesota
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