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IN THE INTEREST OF THE MACARONI INDUSTRY OF AMERICA

Saluts to Long Ieland ity ‘ .

; 7
' Airview of Long Island City, industrial heart of Quecns—largest of New York City's five boroughs. Queens' 2,200
industrial plants employ 85,000 workers, manufacture $600,000,000 worth of products annually. F._.d products constitute
the principal item anmnnul'aclurc, with four large macaroni-noodle plants housed in the borough. At extreme right of photo
arc Pennsylvania Railroad's Sunnridc yards, world’s largest railroad passenger car facility, with a capacity of 1,100 pas-
“! senger cars. . Covering 73 acres an utilizing 99 tracks, Sunnyside yards dispatches 115 trains per day to every part of the
country,
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PACKAGED RIGHT |
| |
TO s'rnywl.n'rn THE APPETITE

P. T. BARNUM
Wasn't Zuite Right
)

Maybc Barnum could fool people, but quality Macaroni

Manufacturers can’t be fooled when it comes to Semolina.

Amber’s No. 1 Semolina is setting new industry standards

A good package is onc that has enough sales appeal to make a customer stop and
buy. One of the best ways to achieve this objective is to have your package designed
by a food merchandising expert, Whether you plan to have your present package
redesigned, or to introduce a new peeduct, Tossotti specialized designers are at your
service, prepared to create a practical, sales-producing package that will help SELL
your MACARONI product.

for superior color, uniform quality and delivery) as

promised,

If you want to insure the color, quality and uniformity

B . ) of your macaroni products, join other leading”Macaroni
The next time you are in the vicinity of any of our sales offices or two modern plants, drop in and see .

us. The following Rossotti representatives will gladly discuss your individual packaging problem.

Manufacturers who prefer Amber’s No. 1 Semolina. You

will like the way we dzliver a superior product . . . on time,
SALES OFFICES: ;

NEW ENGLAND OFFICE: ROCHESTER OFFICE: PHILADELPHIA OFFICE: FLORIDA REPRESENTATIVE  CENTRAL DIVISION OFFICE:
R. HOLEROOK T. F, BLATER E. L. WEIL A. H. Malcem Co. K. MACDONALD
200 Milk Stresl Room 418, Taylor Bldg.  Room 1414 Land Title Bldg. 120 W. Concord Ave. Currler-Les Warshouse Bldg.
Boslon §. Mass. 328 Main Birest Broad & Chesinul Bis. Orlando, Florida 48] Wesl Erle Bireal
Tel.t Liberty 2-1059 Rochester. N. Y. Philadalphia 10. Pa, Tel.t Otlando 9803 Chicage 10, I
Tel.: Hamilton 8821 Tel.t LOcust 7-6461 Tel.s BUpsrior 7-4467
BALTIMORE OFFICE: soumot'}il‘!lé’zlt\fmm" WESTERN DIVISION OFFICES:

William D. fami , FERROGGIARO  H.P, VAN SLUYTERS, JR. 1, LOTTSFELDT
g eyl g ) Y

G. D. METTEE H. FRY 444 Blacksione Bt, t, . 123 18l Ave. Bo.
501 Mathieson Bldg. 7604 Hemlock Bi. Fresno 1. Calilornla Ban Francisco 24 2512 West Olympic Blvd, Beattle 4, Wash
Baltimore 2, Md. Houslon, Texas Tel.t FReano 6-1294 Californla s sles B, Calil, Tel: Elliott 123%
Tel: Lexinglon 4096 Tel.i Wentworlh 6590 Tela Alwater 2-3140 Tel. DUnkirk 2-5201

AMBER MILLING DIVISION

Farmer's Unlon Grain Terminal Association

[ ]
osso#l packaging consultants and manufacturers since 1898.

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

MILLS AT RUSH CITY, MINNISOTA e GOINIRAL OFFICES, ST. PAUL 8, MINNISOTA

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION
5700 Third Street, San Francisco 24, California
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Inflation

Government leaders, principally those who think of
business conditioas from the political angle, are loathe 10
wie the term “inflation” in reference to husiness conditions
that may or may not be the result of their policies of con-
trols and adjustments. But regardless of the name ap-
plied, consumers are keenly aware that their dollars, even
though more plentiful, do not buy nearly as much as the
saime currency and coins did just a few short years ago, .

For instance, there was a time not so long ago when
the now almost useless dime would buy enough macaroni
products to provide a family of four reasonable portions
when served as the main dish of a meal. A dime's worth
now will hirdly sate the appetite of half that many hearty
caters—not because of the normal inerease in the cost of
this food, but for the basic reason that a dime now buys
less of anything,

In the reported opinion of the Federal Reserve Board,
indications are that the fight against inflation is being
slowly won, though as yet there exist few definite signs of
deflation. This is Imsﬂi on survey of the intention of buy-
ers.. Workers and others are a bit more inclined 1o hold
o to their money, to get along longer with their old autos,
delay purchases of TV sets and other luxuries, Surplus
maney is going into savings accounts or toward purchises
i government bonds,

There is less hoarding than had been anticipated, prob-
ably due to the fact that expected shortages did not
tiderialize, There is a familiar ring in the reports about
the macaroni industry—"“Macaroni Manufacturers are op-
Linistic aboul present sales and fall prospects,” “Macaroni
Iroduction is showing a reassuring upward trend,” and
“Premiums on fancy milling durum held at 10¢ over the
September future the first week of August, ... And carly
tports are that the durum erop (1951) will be ample for
e industry’s needs.” Inflation? Well . ., !

Controls

PPrice controls have been extended in a madified form by
the act of Congress until June, 1932, Tt was reluctantly
approved by President Truman, who had  asked  for
stronger controls. 1t is a sort of stop-gap, halfway meas-
ure that pleases neither those who sought tighter controls
or those who prefer looser or no controls,

The extension was made into federal law just a few
hours hefore the expiration of the old controls logisla-
tion, Opinions differ as to the probable effeets of the less-
strict controls, which retain some of the rollbacks ordered
by the Office of Price Stabilization, while banning others.
Apparently there will be linle or no change in OFP'S Order
Nu. 22, which contrals prices on macaroni products,

There is a mistaken idea among some » - gufacturers
that they may now caleulate their ceilimg prices on he
new amendment to the control Taw, but it has been made
clear carly that prices of foods must continue o be based
on OPS orders governing manufacturing aml processing,
However, the new law does provide the means wherehy
manufacturers who feel that they are entitled to some fa-
vorable price adjustments may” seek relief through the
regulir channels through proper application,

The general thinking of business leaders is that fool
prices will rise but litthe over present prives hecause of the
favorable erop prospects, Aceording to estimates by the
UL S, Department of Agriculture, the 1951 crops will he
the second highest in history. Abundaney is one of the
stabilizing factors, though wage increases must always he
comsidered. T another phase of general wage inereases
develop, with resultant higher living cost, higher prices
can be expected in macaroni prices and all other fomls,
irrespective of abundant erops,

Meat prices generally effect those on other foods, The
retention of the 1% rollback ordered by OPS, and the
rejection of those planned in the future, may effect fu-
wre nicaroni prices,
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TO LONG ISLAN® CITY

SALUTE
SAL 4
UEENS--largest of New York
City's five boroughs—covers 118,6
square miles of land area. If the bor-
ough's miles and miles of streets were
stretched end to end, motorists would
be able to drive on such a highway
from Queens to Portland, Oregon, or a
distance of 2,500 miles, states Frank
R. Sherkel, publicity director of the
the Chamber of Commerce of the Bor-
ough of Queens,

Nearly everyone recalls The Tale of
Two Cities. Queens is today's story of
a “City Within a City."” 1f Queens
were ety initself, it would rank
sixth in the entire nation in population,
With a 1950 estimated census final of
1,546,316, it is excevded only by New
York City as a whole, Chicago, Phila-
delphia, Los Angeles and Detroit.

Ranking among the first 15 cities of
the United States in industrial impor-
tance, this City Within a City employs

more than 85,000 workers in its 2,200
industrial plants. Queens' manufactur-
ing production value exceeds $600,-
000,000 annually,

Food products’ cunstitute  Queens'
principal item of manufacture, with
textiles and apparel being the second
largest individual group. Queens
houses  four  food  manufacturing
plants, which mukes the borough one
of the leading macaroni-noodle centers
in the country,

The four leading Queens plants—
Ronzoni Macaroni Co., Inc., A. Good-
man & Sons, Inc., Horowitz Bros, &
Margareten, and Cardinale Macaroni
Mfg. Co., Inc.—play a principal role
in U, S, macaroni-noodle production.

Boasting 196 miles of waterfront,
Queens maintains a position of impor-
tance in marine commerce. Being the
geographical center of New York City,
Queens' railroad and waterway facifi-
ties, modern highways, bridges and
tunnel provide unexcelled transporta-
tion for raw materials and manufac-
tured products.

Back in 1910, the borough’s popula-
tion was only 284,041, Two ycars lat-
er, the three Cardinale brothers—An-
drew, Joseph and  Dominic—estab-
lished their spaghetti and macaroni
business in Brooklyn, In 1922, they
came to Queens to build their new
plant at 4655 Metropolitan Ave,, Mas-
eth, where today Cardinale produces
0 different varictics of macaroni,
Products from the modern plant are
distributed principally through New
York State, Operating Cardinale today
are Dominic and Andrew’s three sons,

One of the ten original counties of
New York, Queens County was creat-
ed November 1, 1683, At that time, it

as three times its present size, for it
included all of Nassau and extended to
Suffolk. This territory—-part of New
Netherland—was nrigi:mhy governed
by the Dutch, who permitted English
as well as Dutch colonists to settle and

Ronsonl Macaroni
Conipany, Inc. at 50-
7] ﬂ!-m Boule-
vard, Long Island
City. Insert — Eman-
usle Ronszoul, found-
or,

A. Goodman &
Bons, Inc. at 21.07
Forty - lirst  Avenue,
Long Island City,
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form towns or townships. These colo
nists—for the most part Englishmen-
found themselves again under Englisi
rule when Peter Stuyvesant surrend
cered in 1664 1o an English force acting
for the Duke of York.

The colony turned 1o English way-
when Long Island, Westchester anid
Staten Island were formed into th
county of Yorkshire. But Yorkshir
passed out of existence in 1683 when
the entire province was divided into
counties, Long Island comtained three
of the original couniies, Queens includ-
ing the present “assau, Kings aml
Suffolk,

Named for the English Queens,
Catherine of Braganza, the county's
residents were divided against each
ather during the Revolutionary War—
Whig against Tory, When the English
captured Long Island in 1776, many
natriots were forced to flee from the
island to avoid capture. After the war,
Queens  residents  resumed  peaceful
activities,

Queens became one of the five bor-
oughs incorporated in the City of New
York on January 1, 1898, Its amazing
growth of population has been paral-
leled by its economic development, The
original mill that ground grain for
local colonists has been supplanted by
a_multiplicity of industrial plants
whose  products  are  distributed
throughout the world.

Within Queens' confines are beauti-
ful rural home communities—right in
the heart of New York City, There's
Forest Hills—where national tennis

tournaments are held—Kew Gardens,
Flushing, Jamaica Estates, Douglaston
and Jackson Heights, It's the greatest
homeowner borough in the entire city

September, 1951

hoasting more than 134,000 one-family
lomes,

In this non-conflicting business and
residential setup, the industrial heart
of Queens is located in Long Tsland
Uity—just across the East River from
the new United Nations Building,

One can hardly write about Long Ts-
Lind City without mention of the mag-
nificent and huge new building recently
crected by Ronzoni Macaroni Co., Ine,
This ultra-modern plant contains the-
litest in scientific equipment and oceu-
pies an area 500 x 175 feet. With
28,000 square feet on two and one-
lalf floors, it is & monument to Eman-
ucle Ronzoni, founder of the company
which bears his name and who, at the
age of B1 years, is still to be found at
his office vach day,

Emanuele  Ronzoni came to  this
country at the age of eleven—in a sail-
ing vessel which took more than a
month to reach New York from Ge-
noa, laly, Only a few years clapsed
lefore he got his first job as a helper
in a small macaroni factory on the low-
or East Side, “at $2 a” week.” He
moved on to a$12-a-week job in a
macaroni  plant on Wycoff St, in
lrooklyn. DBy 1888, still in his teens,
Emanuele Ronzoni was working at his
trade in another macaroni factory at
Sackett and Van Brunt streets, He re-
alls that, on the day of the famous
Wlizzard, “the boss Iét us off carly at
four o'clock, with a bit of liquor to
help us on our way.”

The elder Ronzoni started in busi-
ness in 1892 and, with a partner,
opened a small shop in a loft near Ca-
ml St After modest successes, and
with the risk of his entire savings, he
juined  with two other partners in
forming the Atlantic Macaroni Co, In
1895, the Atlantic Macaroni Co, moved
v Vernon  Ave,, Long Island City,
where he spent some twelve years as
Production head of that company,

In 1707, Emanuele Ronzoni decided
Uit it would be to his best interests to
kot alone—sans partners, and with
his own company. Thus began the
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Cardinale Maca-
ronl  Manulacturing
Company, Inc, al
4655 Metropolilan
Avenue, Maspelth,
Leng Island City,

Ronzoni Macaroni Co,, with a modest-
sized factory at 35th St. on Northern
Bvd,, in Long Istand City, It was only
a short span of years before the fac-
tory at 35th St. proved inadequate, and
it ﬁm‘:ﬂm: necescaey 1o build the five
slur{ structure of n]‘mul 78,000 sq. feet
on the corner of 36th St, and Northern
Blvd. That was in 1925, and in 1940,
production facilities were so badly
needed that it was necessary to buy a
one-story taxpayer in which to house
the general offices and  warchouse.
Noth buildings, within a block of each
other, proved incapable of meeting the
increased demands for Ronzeni prod-
uets and so, within a span of thirty-
five years, the elder Ronzoni found
himself building his third plant in
Long Island City, the beautiful modern
structure at 50th Street and Northern
Blvd, Presently, his two sons are man-
aging the huge plant—Emanuele Jr.,
vice president in charge of sales, and
Angelo, vice president in charge of
production,

Ronzoni products are  distributed
v ly dna highly competitive market,
Within the last year, in addition to
regular  advertising in  newspapers,
magazines amd on the radio, Ronzoni
has added three television programs:
Junior Frolics, WATV every Wednes-

Horowilz Bros. &
Margarelen at 29-00
Review Ave. Long
Island City.
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day at 5 P.M,; Leave It To Papa, an
amusing dramatic half-hour on \k’l'l!\'
every Thursday at 7:30 AL, and
Kitchen Kapers, a cookery program on
WIZ-TV every Wednesday at 11:30
AL

A. Goodman & Sons, Ine., is present-
ly distributing its products from the
Goodman plant at 21-07 41st Ave,,
Long Island City.  Goodman finally
found its way 10 Queens in 1946, Iis
founder, Avgustus Goodman, left Ger-
many at the age of 17 to establish a
bread-baking business in Philadelphia
in 1864. He plied this trade for the
benefit of the Union Army during the
Civil War,

Moving to New York City in 1881,
he began producing for the matzoh
trade. In 189, production turned 1o
noodles and, two years later, 1o St
ghetti and macaroni. At that time,
products were peddled to stores in 10
and 20-pound packages, via horse and
wilgon,

Noodles represent the chief product
of A, Goodman & Sor today, This
typical German food conammlity is dis-
tributed  principally  throughout  the
castern: seaboard, In New York City,
it goes direetly to the merchants, Good-
man allowing no jobbers or distrilu-
tors in this arca,

The company, operated today Dy
President Erich Cohn and Viee Presi-
dent Robert Cowen, grand nephew and
grandson of the founder, respectively,
features completely autoniatic noodles
packaging, from the time of their pro-
duction until delivery to the stackroom,
The automatic process even includes
filling and weighing the noodle boxes,

Comprising 37 per cent of the land
area of New York City, Queens is as
large as Philadelphia and three times
the size of Boston. It is truly the air
terminal of the world, LaGuardia Air-
port comprises 558 acres in aven. New
York International Airport at Idlewilil
has an area of 4,900 acres. There is 2
private airport at Flushing and a sca-
plane base at Whitestone,

There are 50 city parks in the hor-

(Continued on Page 38)
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Keeping Press Production High
And of Good Quality

Panel Discussion by Experts at Hoskins Company's Plant Operation Forum Il

September, 1951

LUXURY DRYING — TOP FLIGHT EFFICIENCY
With Cloxmonts Jatest. dchiovement.
The Most Sanitary, Co(l;:;::té;imngﬁnlg:;g ::I;::)Ig' Dryer Yet Designed

Maintain At High
Efficiency
John H, Linstroth
The Creamette Company

We have three Bubler presses at The
Creamette Co,, all of them producing
only short goods, which, of course, is
the' major portion of our business. We
have a Consolidated press and spread-
er for our long goods, Now, | know
that evervone here does not  have
Buller presses, since there are other
mikes of presses on the market which
have  proved  entirely  satisfactory.
However, 1 am going to talk about
Buhlers, because 1 am more familiar
with them than any other type press,

We started our first two Bublers in
1946, replacing the old hand-fed hy-
draulic presses, We then added an-
other Buhler in 1949, As you know,
most makes of continuous automatic
presses are rated at 1,000 pounds of
dry macaroni per hour. Well, due 1o
the extrasthin wall of our Creamettes,
we were able to produce only about 900
pounds per hour, We therefore sent
the  following  telegram  to  Buhler
Brothers — “We are  contemplating
speeding up our Duhlers in order to
roduce 1,000 pounds per hour, What
1s the maximum diameter the drive pul-
ley can be?” To which Duhler Bros.
replied :

“We have found that after the
presses are in operation a few years,
the worms compressing  the  dough
naturally  will  get  highly polished,
which is the reason why tee capacity
sometimes  deereases  from  10-15%.
We have found that if the outside dia-
meter of the flights of the worm are
taped, as well as the cylindrical part
of the worm, almost any foundry can
sandblast the pressure part of the
worm to make it dull again. This little
procedure brings the capacity of the
press to practically normal or original
again,

“We have a record that the motors
are cquipped with 104" LD, pulleys
anl suggest that should you wish to in-
crease the capacity further, to get some
larger pullev—say 11,6 1D, or the
nearest diameter up to 12°, using the
same belts, making up the shorter cen-
ters with plates between the motor and
motor feet.,

“We are certain that thus you will
obtain higher capacities and you will
find that there will be no over-strain
in any part of the presses.”

T would suggest that everyone check

(Continued on Page 38)

Raw Material Character-
istics That Affect Press
Output

René Samson
Catelli Food Products, Ltd.

The factors that would affect press
output from raw material can be sum-
marized to three:

(1) Quality of raw material has a
large influence on yield of the press if
same is based on its chemical proper-
ties, i.e., the percentage of protein,
Normally, the higher the percentage of
rotein, the higher the quality of fin-
ished product as well as its uniformity,
but in some cases the press output is
affected and even decreased,

High protein content does not al-
ways mean high gluten content, he-
cause the latter derives from the hy-
drolysis of protein and this chemical
conversion is different with different
qualities of durum products; c.g.,
semolina, which would contain a high
percentage of bran even if same is
finely divided, usually has a high pro-
tein content, but the gluten determina-
tion made on same will show that the
gluten content may be very low and
not proportionately as high as the pro-
tein content \\'nultf show,

The same phenomenon is also notice-
able in some low grade durum products
such as flour, where the protein con-
tent may be high but the gluten con-
tent low because a large portion of the
protein: will not hydrolyse during the
kneading process,

(2) The second factor, which has
also a large influence on press output,
is the uniformity of granulation of the
raw material, Good macaroni products
can be obtained with semolina of a
large granulation as well as fine pan-
ulation, as long as same is very ni-
form. It is never advisable to use a
product having a granulation of differ-
ent sizes, on account of the lack of
uniformity which results during the
process of hydrolysis in the mixing and
kneading operation,

If the granulation is large but uni-
form in one case, and in the other case
the granulation is fine and also uni-
form, it is only a matter of adjusting
the temperature percentage of walter
used, as well as the time of mixing and
kneading, to obtain a uniform dough;
but as already stated, if there is a lack
of uniformity in the process of hydrol-
vsis, it is consequently not possible to
obtain a homogencous mass, of dough

(Continwed on Page 39)
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Press Output vs, Mixing
Water Temperature

George Cavanaugh
Quaker Maid Co.

A question arose in our organization
as to the proper temperature of water
to be used with semolina to give maxi-
mum output and maintain a high qual-
ity standard. We attempted, by means
of limited commercial runs, to arrive
at a temperature to see if we couid get
both. In the next few paragraphs [
will attempt to show what we found,
both good and bad,

Our first step was to get an accurate
temperature reading of the semolina at
the press and to match this temperature
of semolina with the same temperature
of water, and for purposes of illustra-
tion T'll carry the details through on
our lowest test reading—53° I, water
and semolina. We found that at this
temperature, our ampere readings rose
on an average of 6 amps over the same
products using our regular water tem-
perature; with this stiffer dough we
encountered trouble keeping our ends
even, and our cutbacks increased as a
result of our efforts to oblain an even
stick, Some trouble was encountered
in the preliminary to prevent burning
and dropping. After all of this trouble
was overcome, the goods were removed
to our dry rooms, where we found it
required slightly longer to dry the
products made using the cold water.

The biggest drawback to the lower
water temperature was the press oul-
put. When checked against our regular
production, we found we were getting
approximately 34 of a pound less per
stick on the cold water mix, as com-
pared with our regular production,

On the other side of the ledger, we
found the product had a very good
color; in fact, it was near or at the
color of the seinolina we were using.
The visual tests showed the texture to
be very fine and clear and smooth,

After cutting, cross-section samples
were cooked and compared with a num-
ber of samples, taken from the field of
competition, In every case, the cold
water mix compared very favorably.
All cooking and taste tesis were con-
ducted on a blind basis. That is, we
codded both our samples and competi-
tive samples and each one gave a writ-
ten preference, This was done so no
one would influence anyone clse by
passing oral comment on any given
product. To further check our resuls,
we obtained i cross section of married

(Continued on Page 39)
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Patents Nos. 2,259,963-2,466,130—Cth s+ patents pending

New equipment and new techniques are all important factors in the constant drive for greater uificlency and higher

production. Noodle and Macaroni production especially is an industry where peak
here is a field where waste cannot be afforded. CLERMONT'S DRYERS OFFER YOU:

FLEC‘!.‘BONIC INSTRUMENTS: Finger-tip flexibility. Humidity,
¢mperalure and air all sell-conirolled with latesl electonic

nsiruments that supersede old-fashioned bulky, elaborate, lav.
ish conltro] methods.

CLEANLINESS: Totally enclosed excepl lor Inlake and discharge
‘onings. All steel structure—absolutely no wood, preventing
rlohalullon and contamination. Eusy-io-crean: screens equlpped

Ith zippers for ready accessibility.
EFFICIENCY AND ECONOMY: The ONLY dryer designed to
r2colve indirect air on the product. The ONLY diyer that alter-
Malely sweals and drys the product. The ONLY dryer having

efficiency is a definite goal for

an air chamber and a lan chamber to receive lop elliciency of
circulation ol air in the dryer. The ONLY dryer with the con-
veyor screens Interlocking with the stainless steel side guides.
SELF.-CONTAINED HEAT: no more "hol as an oven” dryer sur-
roundinge: totally enclosed with heat reslsiant board.
CONBSISTENT MAXIMUM YIELD ol unilormly superior producis
because Clermont has laken the “art” out of drying processing
and brough! it lo a routine procedure. No aupo:-a?ilf\mqulred.
MECHANISM OF UTMOST SIMPLICITY allords uncomplicated
operation and low-cos! maintenance displacing outmoded com-
plex mechanics.

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

Cloert Wi

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

Jne.

Tel: Evergreen 7-7540
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_,k)’/:im()/zz-DRYERS Distinghed Beyond All Others

: tatent [
Front view o! Lond uils : tken at new plant of the Ronzoni Macaroni Company,. Long [sland City, N. Y.

e word "DISTINCTION® 15 used mont dryers have long since stood sc ers, that macaron and no 34 nd strengthened in every  designed, like it: predecesscrs, to mee  of Clernmont dryers Altes
ch th dryers it calls Cler-  completely apart in the way they look facturers hiave rescrved a ~+ W nng 1950 Clerment added  the particular « of partic-  studied thew only 4 peor
1uick ind that the two  in the way they perlorm and in the for them when they spec: ‘g ter distinguished line ¢f  ular man i oo an al the |
words me all but aynonvmous  Cler prestige they bestow upon their owrn-  And this new year of 1950 & & ) ‘omplele automatic long  are illusts i

to see Clermont’'s measure 3 |l 3" consisting of three units

%/;_{,,,(,,,;Q//,,f@g@

266-276 Wallabout Street
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by James J. Winslon
Director of Research National Maca-
roni Manulfacturers Assn., and Direc-
tor, Jacobs-Winston Laboratories,
Inc., New York.

Reprimt from Food Engineering. Copy-
righted by MeGrawe-Hill Publishing Co.

Continued  profitable  operation  of
your food establishment requires that
the products be received, processed and
maintained under conditions which will
assure the public that they are clean,
wholesome and appetizing. 1t is, there-
fore, incumbent upon management to
effect a policy of good househeeping in
order to exclude those clements that
are obnoxious and repulsive,

The owner of the plant should con-
sider it a personal obhigation to see that
a competent exeeutive—specifically one
well informed and trained in sanitation
—is placed in charge of this most im-
portant phase of food processing. This
responsible party should be a sanitation
expert with a knack for being practical
in reporting his recommendations to
management.  His suggestions shoulld
be a matter of record so that the owner
will always have the facts at his dis-
posal,

A survey of the plant's sanitary sta-
tus, whether done by an employe of the
company or an outside consultant, is
of first importance in the realization of
effective housckeeping. The report of
this inspection should reveal certain
pertinent facts, and then follow up
with recommendations for improve-
ments in plant and housckeeping. Then
you have the basis of a sanitation pro-
gram that includes these seven practical
steps:

(1) Make sure your plant is siruc-
turally okay. A detailed report should
point the way for management to carry
out the necessary improvements so as
to comply with sanitary regulations.
All places that might support rodent
and/or insect life should be determined
and remedied. Open spaces in walls,
around pipes, dead corners, ceilings,
and wall-floor intersections should be
properly caulked, using cither a spe-
cial caulking compound, plaster, cement
mortar or sheet metal, as the case may
be. Further, all neceded repairs should
be made to prevent ingress and egress
of pests and to make the building ro-
dent proof,

(2) lxert care in cleaning machin-
ery, with precautions taken to eliminate
accumulation of dust and grime in dead
spaces., Machine parts should be vacu-
umed frequently, since the settling of
dust, particularly flour dust, will in
time cause formation of larvae and
adult insect life,

e T
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(3) Check personal hygicne of em-
loyes, with emphasis on the availabil-
ity of clean toilets, paper towels, hot
water and soap, It is also advisable
for girl workers, especially packers, to
wear hair nets to prevent any hairs
from falling into the packed product.

(4) Arrange  for cxterminating
service, to help eliminate pests, The
exterminator should operate on a week-
ly basis, and he should co-operate
ciosely with the sanitation adviser, He
should pay special attention to all vul-
nerable and critical areas,

(5) Handle and store raw and fin-
ished goods properly. All raw mate-
rials and packed goods should be stored
on skids that are placed at least 18 in,

'd Steps To Effective Plant Sanitation

in these fragments will generally be in-
dicative of good sanitary processing
conditions, while a definite increase of
forcign matter in the finished produc
will show unfavorable sanitary condi
tions in the plant,

The finding of abnormal amounts of
foreign or rodent matter in the raw
material should be sufficient cause for
the manufacturer to reject the mer
chandise. Constant and periodic micro
scopic examinations of these materials
will build up a file showing sources of
any contamination. Management, with
the proper data, can thus be more dis-
criminate in the choics of supplicrs
and, at the same time, avoid possible
conflict with the law,

Management can assure itsell of top quality ingredients and products
by careful implementation of these practical housekeeping suggestions

away from the walls to prevent har-
borage of pests, Wooden structures,
such as flour clevators and bins, should
be replaced by metal ones, preferably
of stainless stecl, with a minimum of
Seams.

(6) Use mnon-toxic insecticides 1o
supplement work done by the hired ex-
terminator, Management should be ad-
vised as to the relative merits of differ-
ent insccticides, their toxicities and
limitations, Use of toxic poison should
be discouraged in a food plant to avoid
product contamination,

(7) Insist wpon “wide-awake” por-
ter service. This service, under proper
guidance, is a prime necessity, The
wriers should be instructed by the san-
tation consultant and directed to do a
thorough job cleaning both behind and
under equipment and materials. The
necessary tools, especially an efficient
vacuum cleaner, will make the porter's
job function efficiently. It is often
advantageous to map out a specific san-
itation program that keeps the work-
ers posted as to their duties on a day-
to-day basis. This makes for a thor-
ough job,

It is also advisable to supplement the
sanitation consultant’s services with
the chemist's microscopic examination
for foreign matter. It is the responsi-
bility of the processor to be selective in
purchasing his commodities so as to
make a product with a minimum of in-
sect fragments, and no rodent matter.
Therefore, comparison of the condition
of the raw material with the finished
goods will serve as a sanitation index.

In general, the finished goods will
contain approximately the same amount
of insect fragments as the raw mate-
rial, although in certain types of proc-
essing there may be a sﬁghl increase
due to mechanical breaking of insecct
fragments. However, a slight increase

s S

Processors of cereal products will
find it to their advantage to make care-
ful checks of all cars of farinaccous
malerial received. Each car of flour
should be inspected upon arrival, and
particular attention should be paid to
the car’s interior, after it is unloaded.
This is one eriterion for determining
whether the raw ¢ terials are arriving
under good sanitary conditions, Some-
times, such an inspection will reveal
contamination.

Use of old wooden equipment will
often contribute directly to the breed-
inF and harborage of pests. Wooden
table tops will often prove a focal point
for development of insects despite
proper porter service, It is imperative,
therefore, that such tops be replacedl
with metal,

In canning factories, use of pittel
kettles or old wooden paddles will also
be conducive to a high bacterial content
in the product. Any equipment tending
to conceal micro-organisms beeause «f
deterioration should be immediately -
placed.

Management will sometimes be per-
plexed to find that, despite all precau-
tions, some rodents manage to get ints
the plant from the outside. Elimination
of rodents outside the plant must e
resolved into a  community affar
wherein each member does his part in
carrying out a sound sanitation pro-
gram. However, a fundamental policy
in cach plant should be to ascertain
that all doors leading to the street are
constructed or repaired so as to come
Aush with the floor or ground in order
to prevent the coming and going of
rodents. This kind of alertness will
pay dividends to every processor.

Legal aspects of sanitation will be consid-
ered in a forthcoming article co-authored by
J. 1. Winston and Ins brother, Joseph IWin-
ston, Member of the New York Bor.

September,
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“Oodles” of Noodles Processed

and Packaged

[SETTONN LAY |

S PARTING with duram thonr ol
Atk ceg voll ws prmeipal g
dients Lo tirass Nawedle Gl Clneago
panntacturers of Mrs Conss” noodly
sonnps el relited nenis, subjects thes
raw nnterials o nnsmye, fornnme, cut
tng. drvmge amd packagme sequences
proor tostorage Tor <ogenent. Thirmg
pawchagmy oprerations these Tisie noo
Al presducts goo e cartons or eello
phane bags becommg comnsumer pavck
ages then prass toease Taedimg ol seal
me Postdes nonnlles, sesomig  aml
oth v stems are prepared, pachaged and
then e pached with neadle products
OF s parately

Manulacturing Noodles

Drurum o me 100 poaned bag s and
dark e volk wath <alt and water ld
e, A0 et cans are ey
cenbages fod oo comtimuons batel s
et Fron this unnn, mgredients o
oo sheet Tormer, where a0 sheet of
nocdle saterial resubis frome passing
msed meredhients hetweoen two steel
volls o Then this <heet o pleated back
aned ol vwace, o tarmsh tendeeness
to prediets aned s rolled it ac singh
roll T vall af nuterial praasses b
et o rolls to give it oa stamdard
ke ss af 300 1000 o8 ancineh, which
thicknss = miomtoned e all tines
Compuny expertence resulted i sele
totr o this hgure s anoptimann thick
Ness ad i has been stsbnddized o

L

Noodles are cul from a sheet. and pass to hoppers carrying them lo drying equip.
menl, Sheet of noodle malerial results Irom mixing, rolling of Durum flour and dark
ogg yolk. Ingredienl quanlily is governed by percentage-leeding.

- "..h Fe '-‘ wel”

Hoze dwrwn flowe amd dark oy volk o
pericnee o transition into nodles, then are
packaged i cartons or bags, is disclosed in
this article, which r processing amd
packaging at 1 I oGrass Noodle Co., where
“Wrs Grass” [‘l'uuhfr'f." maoze throwgh both
audoanatic cquipment  ad - compaay-halt
handling aids - Machinery aind o ‘\'an'rl‘lh'l'llll
ent's shortewts conteibule 1o more .'.!ﬁn it
fatckaring

then are wheelod o whitever packag
g equipnent the product requires
Fypically, these go o cartoning unit-
or o cellophime bag unit,

Filling Soup Carlons

Far soup items, poctable bins are po
<itioned near cither of twa Ferguson
attonuatic carton sealers. Che such g
it carton hlinks, placed (e o g
cartom nigazine, are fed autonatically
it the machine at a vate of 72 0 min
utes Fach carton s opened ad moumt

Ms, I. |. Grass
Founder

cordingly, Next, this shet
thromgh 1o cutting valls which sl i
it Jong steamds of - whatever width
viven nondle order requires, sueh as
extr e for SOl ]ll'lullli‘t'- Then,
aocrenlio cutter throngh which thes
strds piss cnts theme o lengths
vanging frome 3 inehes o 40y inches
o, depending on product. Cuat picees
i toca Blowing hopper, atter which
mionvonient they e transforred o
prehimtnary dowers This prepares non
Ales o tmal deving, whieh takes place
moa large st ool heated deer,
where wondles ey o three honrs,
Fanergimg moa dev, beintle: state, they
e comveved o portabile: hins, which

Hisses

Ready for packaging, these noodles
are now dry and britlle. They arc
moving lrom drying hopper lo convey-
or carrying them to porlable bins in
which they will be moved to appro-
priale packaging equipment. Neodles
shown will go into cellophane bags.

el v g cartom Bloek s, while on th
Blowk, carton bottom is sealed autonean
calle Niter bhottome sealing, carton
Blosn from s Block by air prressuns
passedd up through a0 funnel fron
which 1t moves 1o o long conveym
mening past lilling points. Along het
are S girls, using A oseales (two garls
vach seale, thing wrns inousing ity @
they Gl cartons with naoidles, the
chieek weigh cach earton, Ater inser!
g an envelope contiining ¥4 ounee
soup seasoning into each carton,
msert s omees af Mextra fine™ no
dles, then weigh each carton, Each gnl
Lithes CHIPIY cartons from Lop convel
or, places Wlled cartons an bottom con
vevor belt, This hotem helt earries
cartons back 1o earton chadrs on e
Fergusom unit and, while cartons are in
these chairs, a0 'y ounce “golilen nug
atin capsule, saluble in water.
i= dropped into cach carton, Next, each
carton is dated, then passes through
top tap closing stage of machine, A

~

25x 10

“l‘|lll'l'|l|ll'l'. 1951

s

MAUCANRONI

From porlable bins, these workers take “exira fine” noodles, place them in carlons,
weigh each on scale. then place carlons on conveyor ol ], L. Ferguson carton sealer.
Girl in cenler takes sealed carlons delivered lrom pressure belt, starts each through
Mackage Machinery Co. collophane wrapping unil.

Licher closes end Taps while a0 foliler
climes e hoth sisle |].||n-, I'l'-l.lllill‘...' "
g tlaps being amtonitivally <eald
Froan heve, el cirton presses 1o com
preesston ot where Both tope and Tt
o seils e given pressure toassan
elhe st From this campression unit.
caled cartons drap 1o fromt feed bl
o Package Machinery Co,ow vy
Fis eqmpmient weaps cach varton with
NS mistrvepront cellophane;
I e cellophane = et 1 size,
vapped rotnd cirton, then heat
el Next, sealod cartons dvop 1
wity chute feeding o loor Teelow
Bere cartoms are stacked imanually
metal woide or vk developaad by
M Fierah, compamy « pevintenid
oW hen gl has stack o 8 e

A

Noodles go into bags on this Triangle
Elec-Tri-Pak. When weighing bucket
on unit holds specilied quantily of
fAoodles. it discharges into bag. Then,
filled bags discharge lo conveyor bo-
low. Here. girl replaces bag thal has
dropped to conveyor.

32x 4[]

tons e one of these racks, another girl
ships o vorrngated case over e then
il s tuened el e \\|l||»|l‘,|\\|| from
loaeled case Gl swhe transferred ek
toevcase then vetirms copiy rack o first
wirl, who veloeds i Fabed cae s o
oo Fergusom cise <ealer. Oy s
seitler s o rublier conered rall, devel
oped T N Fieral sonne < veirs ago
o Factlitate corredt case e eient on
comvevoar. Latey nedels arf s ni
chine are prenaded wirth Gactory fin
sl valls af s tvpes Parpese of
rubbier convered vall s ol o gk
vitse it prasiton wheve Tar on sealey
iy gk ot up, for mesement through
machime. Next, top aned oo g
e sealvd amtonmaneally Then viases
e abited], epeeted froa thes nachime
Fhev are <tacked vm wennl <lnds, 30
ases T <kl for mencenment ome o
etk Crven honed pulled Tidvanti
richs 10 e ul phoat, o
-|n]m:|tll b tetion |'|.s<_-l|r Trean |.1.||||‘
hen to cventuad destimatums e ol
Jarts of this conntry
Noodles Go Into Bags

\iter by ot ad deied s ool
L width, these o to
large b clike those nsel for <oup

shorags

il | PV |
ol by A

cartoming o s bl are nened o g In
angula Lo o Pak ounn N L
stoor e boetod wath nenllies, fyvoan
whieh they e
o o

e st vibnator ey, which separates
o dles s that they may bee filled ot
watically o weighig bucker<. When
A werghing backer hobds s ~pecitiod
arntonint, as adpusted, i diselirges aun
matically: e hopper, which has g
plunger whneh, mtarn, presses nodles
down mte a0 cellophane Dag, Filled
bags are discharged antomatically 1o
lllu"ul conveyor, carrving bag to -
erator, who seals top opemng. Using

T b i canveva
NOXLU v erent of

JOURNAL 13

a Donghbioy Tidustries heat sealer, th-
aperitor folids over bag tops, then uis-
s s throngh sealer, Next, bags an
packed manally into corrugated hose-
of varvimg sizes, vpealls holding 12
or 24 noedle bags, Box liottoms i
stitched  with a0 Chamgnen <titcha
then ave sealed with e, namually
mext pliced o skulss N with ol
seitled] cises, these are o tendy 1o e
trucked 1o stovage aned <lopping area-
ol the Gaviess plant
Handling Of Ingredients

Sl packiages of sonp sy
T g anto sotipe cantonis, are Totim o om
a bawas '\'lllll]r.lt'l; | SHIY W tolls on
du Pont I 202 celloplinme, this nowchin
mithes sile el vrass seals. then hs
chiarges by ounee of seasonmiy poes
seal s then ewr e hali, sepEratng
Blled bag from steveeding one Taog
e ol s copgmient 1= cocondnten
ol sealimg with dhselirge of scasonmg
el D catndt Ingredints for e
table cndle s sompe o e Nilpoan
ghissine bags el an
copipanent deselopead cond banle b 1l
I ) Garass argamzation

pewhaged om

s vachine

Teatnres yolwnetrw illing on o <lehing

Pl Theve are vegetabiles nome lop

Per. scasonmg i the othe
Ut om g 300

] !|u taalent

Heal sealing ol bags takes place on
this Doughboy scaler. This operato
lolds bag end as she guides buag into
unil. Scaled bags drop as they leawv
unil. Conveyor in loreground carries
bags to sealer lrom nearby Tnangle

Elee-Tri-Pak,

Cellophane overwrapping goes on
sealed carlons, which pass through this
Package Machinery Co. wrapping unit.
Then, wrapped ca:lons drop through
gravily chule in lloer. pass to cuse
packing area which is located on fioor
directly below, In background, neole
air-powered carlon chule on Ferguson
unil.
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Small Continuous-Production Press, Type ATA. For
long and short goods. Capacity: 200-240 Ibs. per
hour.
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BUHLER Thermal Torsion Balance, BL 104. An ideal com.
bination of accuracy and speed for conlinuous checkin ol'
product moisture contenl. Gives readings of micromele

accuracy in 3-6 minutes wilh grealer operaling cunvemeﬂce

5% 10
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in 24 hours.

In sizes for capacities to 22,000 Ibs.
ALSO AVAILABLE — A newly-designed simplified spreader for all solid and hollow goods.

098# s Kypenpug 1of o2

MODEL TPG. Capacity 600 Ins per houw MODEL TPJ. Capacity 1000 Ibs per hour

NEW QUICK DETERMINATION OF HUMIDITY IN ALL PRODUCTS

The Buhler Thermal Torsion Balance gives visual humidity- percentage readings in 3 to 6 minutes,
New—rapltd——accurate—cuntmuous checking. Extremely simple to use, Full details immediately
on reques

BUHLER BROTHERS, INC.

STATE HIGHWAY 4 FORT LEE NIW JERSEY

098F 22135 ﬂqcupuﬁ 1of uoau_:fug) ;
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1951 PACLFIC COAST
CONERRENCE

Hotel Saint Francis, San Francisco, California
October 3rd and 4th

Seeretary Robert M. Green of the
National Macaroni Manufacturers As-
soctation has anmounced the following
tentative program for the Third Pa-
cific Coast Conference, to be helld in
the St Francis Hotel, San Francisco,
Calif.,, October 3 and 4, 1951, The
conference will be under the auspices
of the NMMA, with several of its
excentives in attendance, and presid-

Vincent De Domenico
San Leandro, California

Director, Region 10

cd over by the association directors
on the acific coast,

TENTATIVE AGENDA

Wednesday, October 3
9:00 . Registration and Assembly,
10:00 . Formal - Opening - of  the
Conference—
Director Vineent DeDome-
nico conducting,
Gireetings from Viee Presi-
demt Lloyd . Skinner,
10:300.m. The Macaroni fndustry
Tells Its Story
Report by Theodore R,
Sills, In ublic relations
counsel, on  National
Macaroni  Institute  ac-
tivities  and  National
Macaroni Week.
11:300m. Business [mm the Retail-
ers’ Pomt of View
Forrest J. T, May, Luckey
Stores, San Leandro,

Ao R Sargent, Murity
Stores, San Francisco,
Rilea Doe, Safeway Stores,
Oakland,
12:00m.  Open Forum Discussion,
12:30 pam. Luncheon Recess,
2:00 p.am. Director - Robert
conducting.
Fdith Green, of  station
KRON-TV, has been in-
vited 1o tell us  about
macaroni, spaghetti and
e noodles in connee-
tion with her afternoon
shows for housewives,
2:30 . What Advertising Can Do
for You.
Speaker 1o he seleetel,
J:00 poam. Selling in Todav's Market.
Speaker to be selected,
J:30 pan. Open Forum' Discussion,
4:00 pam, Adjournment.
O30 o, Spaghetti B fTe t— host
Rossotti Lithograph
Corporation,

Thursday, October 4

100, Director FEdward DeRoceo
conducting,
Macaroni and Egg Noodle
Packaging
Philin Papin, sales mana-
per, Rossotti California
Lithograph Corporation,
San Francisco.
102300, Get the Maost Ont of Cello-
Phane
Thomas 15,

William

rufly, sales

E. D, De Rocco
San Diego, California
Director, Region 11

mamager, The Dobeck-

mun Compiany, Berkeley,
11:00 0. Use Your clssets

Glenn G. Hoskins, indus-

trial comsultant, Chicago.
12:00m.  Open Forum Discussion,
12:30 pam. Lamcheon—host: The Dao-

beeknun Company,
2:00 p.m. Director  Guido Merling

conducting.

Guido P, Merlino
Seaitle, Washinglon
Director, Region 8

Fhe General Outlook jor
Rusiness
Richard M. Oddie, man.-
ger, Small Business Ad-
visory Service,
3:00 pan. Review and Forecast
l. Donma,  secretary
emeritus and editor of
the MacakoNt Joursat
3:30 pam. The Outlook for Macaroni
Business
Robert M, Green, associa-
tion seeretary and insti-
tute director of public
relations,
4:00 pam. Open Forum Discussion.
4:30 p.m, Adjournment.
6:00 p.m. Reception and cocktail
party—host: General
Mills, Ine,
7:00 pm. National Macaroni Manu-
facturers Association
Dinner.

September, 1931 THE MACARONI JOURNAL
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MALDARI’S INSUPERABLY MACARONI DIES

Bronze Alloys Stainless Steel

Copper

Trade Mark Reg.
U. 5 latemt Dlllllu

Makers of Macaroni Dies

ST
BRI
My

D. MALDARI & SONS

178-180 Grand Street, New York City

“America’s Largest Macaronl Die Makers Since 1803—With Management Continuously Retained in Same Family”
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Black Stem Rust Is Still A Problem

By B. E. Groom, The Macaroni
Journal's N. D, Observer

Donald G, Fletcher, executive secre-
tary of the Rust Prevention Associa-
tion, formed last fall to study the 15-B
rust that did so much damage to durum
in 1950, made an inspection trip
through the spring wheat country the
latter part of July and reporis as
follows as of August 1 on the durum
situation ;

Crop conditions in certain sections
of the spring wheat area are more
spotty than has been the case since
the late 1930's,  Generally speaking,
Mother  Nature  has  caused  more
damage so far this year with moisture
deficiency and a few hot days than
all the plant discases and inseet pests
combinul , .,

Northeastern - North  Dakota  was
the arca most severely hurt by the
drought and heat.  The average of all
wheat would not exceed eight bushels
and might be less ., , In the northern
half of North Dakota ecast of the
extremely  droughty  area, and the
northwestern  corner  of  Minnesota
above Crookston, the condition of all
crnfns is very spotty.  Good farming
and crops on summer fallow show up
best  under  all conditions.  Local
showers and soil types have made a
patchwork quilt out of the arca, Ex-
cellent crops (25 to 30 bushels of
wheat, durum and rye) adjoin areas

Mr. Groom

of poor crops  where yields may
average cight to ten bushels.

Rains in North Dakola and Minne-
sota the last week in July undoubtdl
helped the crop,  The durums which
were not burned beyond recovery will
especially  be  helped, for they are
several days Iater in maturity.” The
average yield of bread wheat for
North Dakota should be at least two
bushels more than the durum, because
a greater percentage of the durum
acreage is in the spolly arca.

Leaf rust is prevalent in all wheat
fickds, but it developed too late and in
insufficient quantities to cause any
material damage,  Stem rust of wheat
was found to be present in practically
all wheat fields, including the Stewart,
Carleton, Nugget and Mindus types
of durum. The infection is light,

The disturbing factor in the rust

weekly milling figures.

Durum Products Milling Facts

Quantity of durum products milled 1mmlhli', based on reports to the
\

Northwestern Miller, Minneapolis, Minn., by t

Production in 100-pound Sacks

e durum mills that submit

Month 1951

1950 1949 1048

July
August
Sceptember
October
November
December

1,181,204

Crop Year Production
Includes Semolina milled for and sold to United States Government:

July 1,.1951 1o August 31, 1951, ..,

...... sanssvassiviaianes 1,477,903
July 1, 1950 to July 28, 1950.......

........................ 1,852,850

691,006
829,878
913,107
570,119
574,887
678,792
654,857

799,208
799,358
93,777
589,313
549,168
759,610
587,453
907,520
837,218
966,115
997,030
648,059

1,142,592
1,097,116
1,189,077
1,038,829
1,024,831
889,260
683,151
845,142
661,604
963,781
996,987
844,800

802,647
776,259
700,865
944,099

picture now is that 75 per cent of the
rust which was found this year con-
sisted of large, vicious postules on all
the heretofore resistant varielies of
durum, et cetera, A goodly per-
centage is the 15-B type.  This will
conlinue to be one of our chief worries
unlil the scientists produce resistant
varicties. Incidentally, some of the new
crosses look very promising for stem
rust resistance,

Then there are the insects which are
always strong in giving us trouble but
they fight against themselves, too, The
following familiar ditty covers this
point :

“Big bugs have linle bugs upon their
hacks to bite ‘em;

Little bugs have littler bugs, and so ad
infinitum."

Liquid, Frozen and Dried
Egg Production
July, 1951

Production of liquid egg during July
totaled 22,546,000 pouads, compared
with 58475000 pounds during July
last year, the Burcau of Agricultural
Economics reports, Only a small quan-
tity was used for drying which ac-
counts for the much smaller production
than a year ago.

“T‘il‘(f egi production during July
totaled 66!1:()0(] pounds, compared with
11,098,000 pounds during July last
year.  Production consisted of 62,000
pounds of dricd whole egg, 323,000
pounds of dried albumen and 283,000
pounds of dried yolk, Dried egg pro-
duction for the first seven months of
this year totaled 15,028,000 pounds,
compared with 80,493,000 pounds dur-
ing the same period last year,

The quantity of frozen c;(:);édnrmluml
during }ul_\' totaled 19,523,000 pounds,
compared with 17,748,000 pounds dur-
ing July Iast year and 20,629,000
pounds, the 1945-49 average.  Frozen
cge  stocks  decreased 0.7 million
pounds during July, compared with 14
million puumha n jnly last year and an
average decrease of 4 million pounds

Housewives Keep Cool

Gone is the day when mother can
complain about slaving over a hot stove
all day. According to the N. V., Joar-
nal of Commerce, she will have 1o starl
griping about laboring over an icy
freczer. The business newspaper re-

ports that over $400 million annually is'
now spent on frozen fobds, and that |
6.5 per cent of all the food consumed’

in the American home now comes aut
of the freezer.
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Acourately. .. soieemsmssomm o

E : II No need for measuring—no danger of
con o m I e a y wasting precious enrichment ingredients.

lrisenesssnsnns

| ]
EaSI Iy B N ununn amount of water and add when mixing

trrssesssenenns

Keep your macaroni and noodle products in step with the grow-
ing national demand for enriched cereal products. And give your
brand added sales appeal by enriching with Sterwin vitamin con-
centrates, thechoiceof manufacturers of leading national brands.

Prompt delivery #r

Vock

R N N R T

s oand Atlanta

Distribuior of the producta formerly wld by Bpecial Markels-Industrial Diririon of Winthrop-Stearna Inc., and Vanillin Diriston of General Drug Company
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For the Batch Method

BEETS

The ORIGINAL Enrichment Tablets

U. 5. Patenl No, 2444215

ENRICHMENT MIXTURE
Each B-E-T-Stablet contalns sufficient nu- The original starch base carrier—freer
flowing—belter feeding—better
dispersion,

L R N Y TR RSN

e RN RN R IR IR

Minimum vitamin potency loss due to
Vextram's pH control,

L N TR R RN T T L R RN T

L TR TN TY

Simply disintegrate B-E-T-S In a small Just set feeder at rate of two ounces of

VEXTRAM for each 100 pounds of
semolina,*

begins.

tesenns R

* Alio availald 1 In double wrength,

L T R R R R Sesssasesesesenanas tessenas

Consull our Technically
Trained Representativen
Jor praclical asaistance
with your enrichment pro-
cedure, or wrile dircel fo:
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sitloer (N Y
Cay Mo

les San Francisco Port

Chicago of Starling Drvg Ine.
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Macaroni Production and Drying Technique

N our previous article we dealt in

this magazine with the technique
of soup-pasta production and drying,
pointing out  with particular  stress
the aspects which suc\l technique used
half a century ago, when it was pro-
vided only with rough and simple
means,  We have noticed, however,
that in those days cach operation of
the old-fashioned working correspond-
ed exactly with the solution of a spe-
cific technical problem of pasta-mak-
ing, whereas nowadays, some manu-
facturcrs, misled by a misunderstood
mechanization, out of ignorance most-
ly technical, disregard very often just
what dirccliy concerns the pasta-mak-
ing technique,

We are now going to deal with pasta-
making obtained from zutomatic pro-
duction machinery. To enter this sub-
ject, we shall begin from the good
old times, and consider the technique
which was then used. to compare it
with the one which has come up at
present as a result of the introduction
of modern machinery.

Let us then go as far back as about
fifty years ago, and draw a sketch of
the working method used when the
kneading-trough still existed and the
mixture was made by hand, with a
shaft-kneader and the press entirely
worked by hand.

The writer remembers that he used
to spread out the pasta produced by
the above-mentioned production meth-
ods on canes, and to ventilate with a
feather-fan the pasta which had come
out of the drawing; this used to hap-
pen in the long gone-by years of his
youth, when he was at the beginning
of his carcer; he remembers also that
he noticed with admiration the setting
into operation of a mixer and kneader

both worked by exploiting the
work of animals, which often would be
a very humble ass,

The processing comprised three suc-
cessive classic operations, as distinct
from one another: mixing, kneading
and drawing. Each operation was car-
ried out by means of a special ma-
chine (kneader, mixer, screw-press),
sometimes substituted by the “hydrau-
lic press.”

By the use of such machines, the
man in charge of the production would
always be able to adjust properly the
working schedule, which would pro-
ceed more or less happily according to
personal competence and skill, which,
as we have already pointed out in the
receding item, was no easy matter to
carn,

However, there was then a possi-
bility of controlling grade by grade,
the working schedule, in order to keep
it, if necessary, on the right track.

It is easy to understand that exper-
ience had to be very vast and compli-

By G. Garbuio
in Molini dTtalia

Part Two

cated, for the conditions of a |n'rh'-cl
working varied owing to the quality
and type of the employed raw matters,
as well as to the mould which was to
be produced, and also to the method
of mixing preferred (soft or hard
mixture) or else imposed by the local
climatic conditions (so different in
our peninsula from region to region),
and particularly over the drying by
natural ventilation,

In fact, as fermentations are fa-
vored by the heat and moisture con-
tents of the pasta with regard to time,
it is evident that the soft hot mixture
working used in the Naples region,
where the climate consented a quick
“papering” in the sun, was not, for
instance, advisable then for the pasta
factories of the Po Valley.

The various production and work-
ing methods determined a series of ma-
chines different from one another,
some of which were approvable and
fit for definite productions, while it
must be mentioned that some types of
machines showed in a short time their
unfitness and were soon discarded,

1 have stressed that during the pro-
cessing, the supervision was necessary
of a person provided with a particular
srofessional skill, to put the mixer,
Lne.’ulrr and the vermicelli gauge, that
is the press well, into phase, and to
solve difficulties, which at times were
rather serious, and which might come
up during the working, principally
over these points:

(a) The dosage of the mixture and
the determination of the temperature
of the water employed, to be deter-
mined not only according to the cli-
mate, but also according to the quantity
and quality of the raw matters. The
dosing and the reaction of scraps on
the mixture which the new working
had to absorh, and finally the adapta-
tion to the hygrometric and heat state
of the engine room, which, it is known,
used to and still influence the pasta
as soon as it is drawn,

(b) The pasta was then transferred
into the kneader where it was possible
to establish the time of the working
according to the hardness of the raw
matters mixture, that is, according to
the wheat being hard, semi-hard or
tender.

Determining exactly the above-men-
tioned period or time of working, with
reference to the mass being worked
and to kneader fitted in the factory,
and also with respect to other factors,
meant to put the working on the right

track, to avoid kneading insufficiency
and the encrvation of the paste by ex
cessive mechanical action,

(c) After the kneading the pasta
dough passed into the “bell” OJ th
press for the drawing, and at thi.
point care had to be taken as to the
temperature existing in the “bell,” in-
cluding the gauge, with particular re
gard to the exigencies of the mould
and method of mixture,

As it has been said in the preceding
item the speed of descent n’ the pis-
ton had to be carcfully regulated, to
vary adequately the drawing speed
according to the mould, as well as to
give the mixture sufficient time to
warm itself, and also to avoid over-

ressures with a danger of the bell
preaking, and finally to avoid too much
rolling up of the mixture in the bell
with consequent enervation,

An undiscussed progress in the
manufacture of soup-pasta is due to
the invention of the continuous ma-
chine for the automatic transformation
of flour into soup-pasta, an invention
which is bound to the name of the
Engineers M, & C, Braibanti of Milan,
and which has shown a new way in the
systems of pasta production,

For many reasons, among which is
first that of obtaining a smooth, trans-
parent, amber-colored product, the au-
tomatic machines produced by the
aforesaid inventors found their way
towards the system used then in the
Naples region, that is, towards a soft
mixture and a quick working.

This new machine which has causel
a real revolution in the pasta-making
art, required the adapting of “paper-
ing” and final drying to the exigencivs
of the automatic working according to
the above-mentioned Neapolitan sy»
tem, but we shall deal later with that

Now, after secing the developing m
number of makers and of continu
ous machine types for the productiin
of pasta, we can ask ourselves whetho
automatic machines may have realls
bettered the working amrthcrc!nrc the
quality of the pasta,

The answer is quite affirmative, but
for the automatic machines which have
been thoroughly studied from the con-
structive point of view as well as from
the technical viewpoint; and always
in the case that the working takes
place with a soft mixture; whereas
there are many manufacturers which
have constructed machines without tak-
ing into account the working exigen-
cies, or the mixture hardness, the
kneading and the drawing speed, and
thence derive the imperfect results ol
tained with such machines.

Undoubtedly, many inconveniences
which derive from the three different
workings, namely, mixing, kneading

(Conlinued on Page 24)
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TIM_E PROVENAUTOMATIC PRESSES

Continuous Automatic Short Paste Press
Equipped with Manual Spreading Facilities

Model DSCP—1000 Lbs, Production
Model SACP— 600 Lbs, Production

This Time Tested Continuous Automatic Press for the production
of dll types of short paste—round solid, flat, and tubular.

Consliructed of finest malerials available with stainless steel pre-
cislon machined extrusion screw. Hygienically assembled with
removable covers and doors so that all paris of the machine are
easily accessible for cleaning, Produces a superior product of out-
standing quality, texture, and appearance.

Fully automatic in all respects. Designed for 24 hours production.

Durable—Economical—Best for Quality

=) i ]
Designers
and -
Builders

g . of
Proven AutomaticSpreader | Y A the

Palented Model DAFS—1000 Lbs. Prod.

Palented Model SBAFS— 600 Lbs, Prod. Automatic

Spreads conlinuously and aulomatic- Continuous
ally. All types of long pasies—round
solid, flat, fancy flal, and tubular, Trim- ‘ ) Spraucler
ming waste less than 10%. Superior , et b A i
quality product in cooking—In texture— : ! i
and In apf This machine is
a proven reality—Time Tested—nol an
experiment

===
Combination Continuous Automatic
Press
FOR LONG AND SHORT PASTES

Palented Mods] DAFSC—850 Lba, Production
Patented Model SAFSC—§00 Lbs. Production

;I'O%EHIDEAL PRESS ronr macaroni Fac.

with a combined production of 20,000 pounds
or less. Change over from long to short paste in 13
minules, A practical press to produce all lypes of
short ot long pasies,

Over 150 Automatic Presses

In Operation
In the United States fes st

Consolidated Macarohi Mac'f;ine Corp;

FOUNDED IN 1809
156-166 Sixth Street

BROOKLYN, N.Y., U.S. A. 159.171 Seventh Street
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FOOL PROOF POSITIVE DRYING | COMPLETELY HYGIENIC
HANDSOME HYGIENIC APPEARANCE |

i LOOKS HYGIENIC — IS HYGIENIC G P X Plastic-Faced P I-on oD

2000 LBS. SHORT CUT DRYING CAPACITY PER HOUR

PR

A view of the machine room at the new modern V. La Rosa & Sons, Hatboro, Pennsylvania

e b e e G

plant, showing an automatic long goods press, three long paste preliminary dryers and in
the right background two short paste preliminary dryers.

‘ A view of the three finish secti :
| R E A L E c 0 N 0 MY are the only words to describe these positive heirin sections of a complete short paste dryer of 2,000 pounds capacity per
N e g )

hour taken at the new modem V. La Rosa & Sons plant located at Hatboro, Pennsylvania.

A REAL SPACE SAVER

Consolidated Macaroni Machine Corp.

FOUNDED IN 1808

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

labor saving, progressive drying systems that produce a constant, high quality.
check-proof paste under the finest hygienic conditions.

Consolidated Macaroni Machine Corp.

FOUNDED IN 1809

159-171 Seventh Street

W : P 25x10 3o | T s




24 THE MACARONI JOURNAL September, 1071 September, 1951 THE MACARONI JOURNAL 25
YIN HNIQUE air and artificially reproduced, came gree suitable for the more difficiy Lt el v IR o —
DRYING '.l'EC Q out to be unfit, so the “papering” tech-  moulds (Zite, Mezzani) and also al T 4 w .\‘ ./—'\ AN
(Continued from Page 20) nique had to revert to the “deep paper-  quate itself to the moisture deg «

ing," according to the needs of the which is necessary for the paperi.,
and drawing, have been climinated by product obtained with the new pasta  considering that it is necessary tho,

the use of the continuous machine; it making method., }vhvn' the paste comes out, to have ' I;“nh’ ( “I“n.d ”l“h \““{I\ 3 .
i is sufficient to think of the shorter The long pasta spread out on canes,  inferior moisture degree so as to ave | h A / \
time of working, which can be cal- or the short cuts gathered on trays, to suckden local changes, i |
culated at about one quarter of the  be deeply papered, should be treated Such conditions should facilitate the i F
time required employing the tradition-  with a given' proportion between the  evaporation of a part of the mixture e ‘
al group, heat degree, moisture degree and air  water, but also these local variations oo e 0 J ( '
11 may be added that with automatic  Speed, acting on the product surface should be gr:ulmll,.ntlu'rwisc the prou- | \

wmachines the working has also been S0 a8 to permit a special action in the  uct appears, especially on coming onl
facilitated, for there is no longer the  dough, which takes place through the  of the “papering,” with defects pro-
necessity 1o provide for time co-ordi- capillary ways of the mould, keeping  duced by local cnmlllmns.r On these
nation of single capacities. Mechanical the gluten reticule smoothly distrib-  defects it has become a habit of many

4 working is always harmonious and well  uted and unaltered. pasta rml;ulfla'lﬁlm:rrls to Sa'}":"'wvl'l{ see Packed in the Corn Belt 6 f
disciplined, without any possibilities Amaong_ the above mentioned three 'll?lll‘htt.::] ::"t(:\:- :‘l'l']l:“;?:‘ “‘m"i":'i:' 'i::"'; i
of derangements, ete,, but the watch- clements it is necessary to lnl_(l-_;-.:uml s ll lwm:vl\'e:i )1r{il‘uhri fatcs under Dept. of Agriculture Inspection ("}
ful work of experts is always required,  care of the “heat degree” for it is the Tevea SCives, pd arly lale i
for also with machines the final result  one which more easily acts negatively during the cooking, b &
depends above all on the type of ma-  on the gluten, . On the new rules of local condition- =)
chine chosen, and secondly on the in- Treated as above, the pasta acquires N8, it should be necessary to write at H

g
telligence, experience and practical in- 5 f.‘.“m‘. color, owing to the natural length, but we shall orly make a few W,ui H Old h ?’xﬁ
tuition of those who supervise. color of gluten, and has a shorter di- h"};";- i " | nar uiiam e ac o
i " b ater elimina- e reader, who we hope has fol- ;
Those industrialists (pasta makers) —ameter, on account of water elimina i ' hope :
who, especially abroad, adopt automat-  tion as well as good distribution of the 'nwed us through the description of the Packer and Distributor
ic machines for hard mixture working,  Eluten itself, old drying methods, which we 5'“’“:";: S
are however mistaken; that means o On coming out of the “papering” N the preceding article, may now wis American & Berks Sts,

use machines in a quite different way  the pasta continues its evaporation for 10 "‘“"‘1" what we can say about soup-
from that for which they were skil-  some time yet, and at the same time it l'““j‘ arying. "
fully designed and competently mater-  uniforms itself on account of a Phc- First of all, as we have already said,
ialized, nomenon known by the name of "os-  the pasta should not undergo sudden
mosis," namely, it become “cordlike” l‘h-'lllll,'t':% il}: ll'mlpl'fﬂllllf'-'i lhl"'t'f‘"'i' “l“‘

S A H . returning to be clastic, so that long  evident that the drying rooms to be
il;:;:::.l 1::?\,:.': a"lf‘:_r;h1:;:.(”1:::?."1?:;3:‘1;;::'}. pasta can also .hc tied. ) i pr'ulfcr:'ﬁfl.nrlc' .n.n l(]u]ubl 'lhss?lwhtnc'llz '.;1:'1—
superior, intrinsically and aesthetically, The innovation brought with this :‘T‘:il mﬁ’“‘l';':ﬁ;('"']? ri;t-‘(lllllﬁcc‘:rrﬂ.rﬂ‘ﬁ
to that obtained from the group, how-  system on the preceding one, comes to sl dralig™ ories gnwthml whic{l s
ever in order to maintain this preroga-  have a capital importance, s suf- .f:;“ ! k'rmxn in the world about thirty
tive and peculiarity in any zone or re-  ficient to remember that with the old L‘uarts ST o et I ks Satapiad B
gion, it was indispensable for pasta Method, a few minutes ﬂ"l"',““-'nl"“l“ 3;920 allﬁkﬂ in \hclimcs w'hcrll):' AN exam-
factories to be equipped with artificial had come out of the “papering,’ o " ination of any invention is needed in
drying plants, suitable in every coun-  Withstanding the outside hardening, it e “:high socoqatsed it oY
try 1o the soft mixture method. From  Would at once become soft again, and i'llhﬂl‘ this method had L:m::h o tiivas o8
that derives the necessity of a quick ~also the elimination of the mixing wa- "3 PVS MEOE B SHEE ©edine o
and deep “papering” for the quick re-  1¢r was very much limited, that is, it bl s lh;n.. it l'f.'fll‘t‘ﬁ(.‘l'lll-‘d a slep
moval of the most possible quantity of  did not reach one third of the quantity Eorvnrl oy the Gsthads being used
water, 50 as to avoid fermentations, :.:Illl‘l'llln:lt'lln by means of the present a0 ﬁ;-:[ time. “Progressive drying”
moulds, lengthening and saueczing of  “Papering” method, whereas the old @ M . b

Philadelphia 22, Pa.

Telephone Garfield 5-1700 DOBECKMUN CREATES

It is now admitted that, with equal Traveling through PennsylVania, our art director
noticed the frequent use of these good luck symbols
on barns and other buildings. So, he designed around
them this attractive Bott Boi Noodle package, of
transparent, printed cellophane, for Megs Macaroni
Co., Harrisburg, Pennsylvania.

MEGS MERCHANDISES

The idea *'caught on", With good merchandising,
Bott Boi converted housewives from homemade

N\
PERFORMAN(
‘la\L \

it y drving B AT " W\ i
| the product, and other inconveaiences,  System made the happy outcome of the ;‘“22,5,(.’:,“:;,':,': t:mrlc'ah::dﬂ::i d\:\"’a;;!k h')' ; d - 'r '\ \. 1Y S nmd]f. % madritoe Botf Sol Erand,
| product less safe, Bra Pder 4 ) Y s Result—amazing sales volume and wide distribution,
The conviction of many pasta mak- The treabioeat of M. oo means of a simple initial adjustment, L 8§
o trs that a drying plant may correct the (¢ _""‘r"'_ 'i!”“ v “‘:.1’ PAPCTNE - thanks to the returns of damp air and H i i Thus are ideas born that will brighten your
! working defects is then wrong. It (""tf‘:llll ealized by. '“I“ ’m;,'papcrmg their mixing with rechange air whi'h ' e f chandi i
may be said however that a bad plant J’:: L2 )[5"}."1‘”0‘1’.’;‘-‘_‘ |w“.h“'“'"“-'f: keeps the moisture degree of the ven- ¢ 2 merchandise and your sales figures. We'd like to
will make worse the quality of fresh f‘: "m: s “1‘;' a ;.' h‘f“ll" IHUENCE  yilation air always in relation with the o0 create a new package for you, Ask us for suggestions.
pasta, whilst a goad plant will be able mr.':::i‘"fd“'f{'. T G ADR lkr‘(‘c_nfnr_c- moisture degree of the paste, N
to maintain intact the quality and val- ,]:'“ "t'}‘l" _ ‘_“'i‘.‘ "‘t".- 5‘} h“l}'_"ﬂl m Naturally the drying rooms of thirty
b ]nf Ilhc asta when it comes out {!“fl;;c]‘,"u:“ orcinahion ol theclements o cava ‘apo” liave now been perfected THE DOBECKMUN COMPANY
of the drawing, ; =

through a long experience and today
the “progressive drying" technique is

Cleveland 1, Ohlo + Berkeley 2, Callf, + Benningten, Vi,

Due to the need of realizing with

At : modern mechanical means the tradi- fth e : Wt
appeared recently in this magazine, we tional pasta making technique, which actuated with new systems of auton

described how “papering” could be ob- conquered its place through the expe- ' Corsdintion, ;
tained in the open in climatically fa- rience of many years, we wish to call It is necessary however to stress that
vored zones, and how such a treaiment AR I ¥ ‘} T iy today many drying rooms are improp:
bz the reader's attention over the hygro- A A A W
acted on the pasta, metrical conditions of the engine erly called “progressive llp’mg r;:mn:‘.
Such a “papering” technique has room, much more we may add, es- whereas they do not realize such sy
been adopted for long also in artificial  pecially with regard to the moisture €™ P e
drying plants, obtaining the same tech-  degree, that this, owing to particular It should also be borne in mind tha
nically perfect results, and also better-  need of the pasta coming out of the in ultramodern progressive drying
ing w"‘l'f certain aspects the typical gauge, would be necessary if it were rooms although existing the back gear

In the above mentioned article which

|
!

of Beauty, Perlection and Long Lils, We guaraniee
our products—recognized and accepled as "Tops” lor
o over 20 years.

A Our Specially: LONG TYPE DIES

Your worn out Dies repaired by SPECIALIZED ARTISTS, |

4

g . A Gel Our ES' TES, Consull us on your requirements, L
production of some regions. But with  regulated according to the mould of o©f one of Ithc fansihl.lskusle is 1;;1.1;:, o — q _ ]
automatic werkings other exigencies pasta produced. That cannot be put some people may think, to va g i o e =
: : gl i ract) centilati b W WAL AROMN x Sales Offices Ini Atlanta, Besten, Chi ;
ha\"e arisen, so much that artifiéial “pa- into practice, but'it will be useful tg direction of ventilation, which we do ST A R 3 _\‘ ARSI Ul S0 I:Il.:nlptl‘l:: ..An:o';-: n'n.r-':-hu :::'\so‘:l:.l"::a‘ttdl:r';.';l.',
pering,” formerly obtained in the open  deal in such way as to obtain a de- (Continued on Page 26) “TOGRAND ST NEW YORK Pitisburgh, Periland, Rechester, 51, Lauls, St. Paul and Seatlls,

Repr: s everywhare,
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Thrs National Food Distrib-
utors’ Association’s
Conference

24th Annual Convention in Chicago
Features Modem Packaging and
Merchandising Methods to Aid
""Quicker Tur;uv;r and Fresher
|°c "

Modern sales, merchandising and
advertising methods were featured at
the 24th Annual Convention of the
National Food Distributors Associa-
tion held in Chicago, August 13 to 16,
1951, according to Thomas Cunco,
president of the association and head
of the Ronco Foods Co., Memphis,
Tenn, important southern food dis-
tributor,

In keying this year's convention to
current food merchandising require-
ments, the importance of aggressive,
streamlined sales promotional efforts
was brought out as the most important
feature of the association's current ac-
tivities,

This year's convention meeting en-
joycll the lirgot attendance (3,657)
in the ass ~a'on's history, and the
number of exmbitors (253) reached a
new high this year, with many new
domestic food products and supplies
of foreign food which heretofore have
not been imported into this country
in large quantities. Denmark, partic-
ularly, exhibited its famous canned
hams and Danish blue cheese in ample
supply, with two of Denmark’s larg-
est  food  manufacturers—Plumrose
and Hafnia—exhibiting their products
at this year's convention,

The large attendance and increased
number of exhibitors indicates that the
future position of store-door-distribu-
tors is secure,  More and more manu-
facturers are turning to this method
as a means of overcoming their mer-
chandising problems, This trend was
highlighted by an increasing number
of quick frozen food manufacturers
having displays that were well re-
ceived by the large number of food
distributors looking for new lines of
frozen foods and concentrated fruit
juices.

In his annual address to the Con-
vention, President Cuneo said, in part :
“IFarm products are bringing good and
in some eases record prices.  Employ-
ment is at its highest level, and there
is plenty of money in circulation, all of
which seems to indicate a continuation
of good business in the food indus-
try.  Of course, we will have to oper-
ate under war cconomy, with wage
freezes and price controls, However,
at this time 1 can’t see anything which
would necessitate consumer rationing
as far as food products are concerned.

“The interest of the consumer, nat-
urally, has become a most vital part of
the food distributor's training, and his
salesmen's frequent contact with the
retailer enables him to keep a smaller
as well as a fresher stock of merchan-

THOMAB CUNEO

President, NFDA, and Director,
National Macaronl Manulacturers Assoc.

dise on hand, which assures both the
manufacturer and the merchant a more
rapid turnover of stock. This nat-
urally is reflected in satisfactory profits
for the retailer, which in turn enables
him to lower prices to the consumer,

“This progressive merchandising
viewpoint fosters a realistic attitude
on the part of members, so that the as-
sociation’s slogan, ‘Quicker Turnover
of Fresher Stocks’ in reality permits
a reduction of food prices for the
public,

“In fact, all reports from the U, S.
Department of Agriculture indicate
that food commodities will be plenti-
ful, and food prices should hold along
wesent lines or even tend lower, unless
higher taxes and higher wages force
them up unnecessarily, Crops are
larger than they have been for many
years, therefore there should not be
any scarcity of products sold by food
distributors,  This should be good
news for American housewives, so let
us hope that the consumer is not stam-
peded into unnecessary hoarding when
food supplies are ample for all.

“The only thing that can change this
encouraging picture, in my opinion, is
an all-out war, and I am sure that we
all hope and pray that this can be
avoided so that the ‘police action’ now
in progress in Korea will end before
long. All in all, food appears plenti-
ful, and thus prices should ease off to
more reasonable levels,”

L . S ]

DRYING TECHNIQUE

(Continued from Page 24)

not advise as it gives the pasta a sud-
den change in temperature and mois-
ture,

The aforementioned fan with back
gear, is but an internal mixer (not
having anything to do with the out-
side air) ; such a fan does not therefore
influence thermohygrometric conditions
of the drying air, but has the object
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to uniform the mixture of the drying
air, and at the same time to alterna,
horizontal and vertical ventilation, )
ways in the same direction.

herefore those who think of actu:
ing “progressive drying" by revertii
the direction of t?w ventilation a.
quite wrong,

Let us now go on and expose sone
technical details regarding the connee-
tions of production in the drying room.

As soon as the pasta comes out f
the gauge, it is to be considered bal-
anced in all its mass, but such balance
state is later modified through the first
ventilation and “papering” ; now arti-
ficial drying requires, as natural dry-
ing did, the pasta to return balancedl,
ncgiuniug the drying in different con-
ditions is much more dangerous, for
the pasta would find itself in such
unfavorable conditions to which it
could not be remedicd,

This action escapes to most pasie
makers and also to many builders,

Such action, which must take place
between the “papering” and the final
drying, would therefore be out of
phase, if it were carried out according
to the rules and conditions of those
times; such an action should instead be
carried out today, giving the pasta
special treatments in order to obtain
a deep papering and later the balance
of the whole mass,

This second device, which consti-
tutes the starting paint of the “progres-
sive drying” method, is not feasible
with drying systems but with a com-
pletely distinet phase from the drying
stage, namely with an operation which
would correspond to the transport of
the pasta down into the cellar, as was
the case in the former workings.

In “progressive drying rooms" one
obtains dircctly a liaison between the
moisture contents of the pasta and the
ventilation air, being this liaison reach-
ed through the intervention of the heat,
so that the drying procevds in a pro-
gressive way without breaking the m-
terdependence between the aforenn -
tioned two elements.

The drying with the “progressise
drying" method therefore requires
initial setting, after which the man in
charge may not worry until the cnd
of the operation, provided the air in
the room where the drying takes plice
may keep constant features of heat and
moisture degree, which advises the con-
ditioning of the rooms,

With such treatments the pasta
comes out of the drying rooms with
no defects, it is good however to
make it undergo a period of stabiliza-
tions in suitable rooms, also these
should be properly conditioned with
regard to temperature and moisture.
Such period varies according to the
pasta moulds and also to how the dry-
ing rooms are operated, particularly
with regard to the heat reached; it 15
not a difficult operation, however, a$
it is only a matter of time,

Seprember,
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BILL STERN TELLS ANOTHER SPORTS STORY

Walter J. Travis became a golfer not for the
sport of the game, but strictly for his health,
His doctors had advised him to get out into the
open and exercise to save himself from the life
of an invalid. Reluctantly, he became a golf
player and stubbornly refused to waste his time
on a single lesson, yet only six months after
swinging his first club, he won a tournament.

When he was forty years old, he found him-
sell in England, entered to play in the 1904
British Amateur . ., prize of the best golfers in
the world. At that time England and Scotland
ruled the golf world with an iron hand. But
Travis shocked all England and the sports world
when he won the coveted title and became the
first American golfer in history to win the British
Amateur Championship!  He became one of the

, gwEN PERFORM,, COUNTS «**

greatest in the game, for among other surprising
feats, he won the U, 8. Amateur Golf Champion-
ship—not once but thrye times!

Yes, the chance that made Walter Travis take
up golf also made him a champion!  Wise maca-
roni manufacturers don't rely on chance to turn
out customer winning macaroni foods . . . they
back up their own skill with quality ingredients.
That's why it will pay you in sales and profits 10
use a Commander-Larabee durum product in your
plant . . . every bag gives you the same scientifically
controlled performance without costly changes in
production timing. You can be sure of uniform,
high quality maraconi, spaghetti and noodles . . .
products that will bring old customers back and
add new buyers every day.

j Commander-Larabee Milling Co.

G OFFICES

MINNEAPOLIS o« 2 ¢« MINNESOTA
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Engagement Announced

Mr, and Mrs, Toseph DiFrancisci of
Brooklyn, N, Y., announce the engage-
ment of their daughter, Rose Antoi-

Miss DiFrancisci

nette, to Joseph S, La Rosa, son of Mr,
and Mrs, Stefano La Rosa of Wood-
haven and St James, Long Island,
N. Y. Miss DiFrancisci is a student at
Marymount College, Tarrytown, N, Y,
Mr. La Rosa served in the navy in
World War 11 and is a graduate of
Niagara University,  The wedaing is
planned for carly next summer and the
couple plans 1o live in Great Neck,
Laomg Islandd, N, Y.

.

Hearty Appetite
Army Food Bill Set
At $603 Million

Fathers of newborn tots, reflecting
about that extra mocth to feed, might
ponder Unele Sam's position. Accord-
mg o figures in the N Y. Jowrnal of
Conmmerce, the Army s 1952 food udg-
et s oa little matter of $603,000,000,
That includes $116 million for fresh
beef and $20 million for coffee. Nor is
the provision for “26,000 pounds of
black pepper anything 10 sneeze at,

Toda;':;ﬁf"ood
Manufacturer

“Maodern food manufacturers must
actively help retailers sell the manu-
facturers’ products—and sell them at a
profit,’ writes Mr. J. Sidney Johnson,
merchandising manager for the Na-
tional Biscuit Co., New York, in the
new book, “Food Marketing.” This in-
formative work on practically all
phases of the food industry was com-
piled and cdited by Paul Sayres, New
York food broker, and features chap-
ters by 22 leaders in the industry.

“It behooves the manufacturer to

become a profit partner with his retail
customers,” says Mr. Johnson, *This
new coneept of selling has already am-
ply demonstrated by its results that it
is sound, It has two main parts: the
first, the familiar fundamentals of food
marketing, producing, advertising, and
distributing a salable product ; the sce-
ond, the less familiar special require-
ments stemming from the tremendous
growth of sclf-service in retail food
stores.”

The fainthearted manufacturer, Mr.
Johnson points out, will do well to re-
member that he has a responsibility,
not only to himself and to his stock-
holders, but also to the consumer who
buys and cats the food he markets, 16
he is not true 1o that responsibility, if
he misleads the public by cutting qual-
ity to reduce price, he will lose con-
sumer confidence and jeopardize the
future of his business,

Olin Induat;ies. Inc.
Appoints Truesdail

De. John . Truesdail is now the
technical  service manager  of - Olin
'roduets Co., Ine,, New York City.
The newly-formed company is respon-
sible for all sale and distribution of

Dr. Truesdail

Olin Cellophane, commercial produc-
tion of which will begin in the fall,

Dr. Truesdail’s appointment was an-
nounced by James L, Spencer, vice
president and director of sales of Olin
Products Co,, Inc,

A new mill for Cellophane produc-
tion is now undergoing completion on
the plant site of the Ecusta Paper
Corp., Pisgah Forest, N. C,, a _subsid-
iary of Olin Industrics, Inc,, East Al-
ton, 1. Permanent headquarters for
Olin Products Co., Inc,, are at 655
Madison Ave., New York City.
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What! No Spaghetti?

The American Can Co. has recen o]
a $1,910,000 order from the Arpy
Quartermaster Corps to manufact e
70,554,000 cans for the new type of
combat rations now eaten by soliliers
in Korea. The order, largest of s
type received by Canco from the arined
forces since the outhreak of the Ko-
rean War, was filled at the Fairpon,
N. Y., Maywood, 1L, and Oaklol,
Calif,, plants, according to vice presi-
demt T. Eo Alwyne Deliveries were
completed by August 20,

The Canco order was for approxi-
mately two-thirds of the total con-
tract awarded by the Quartermiaster
Corps for cans (o hold the dry ingre-
dients of C-ration units, The contain-
ers, made from electrolytic tin plate,
were coated with a brown opaqgue coal-
ing to prevent external corrosion.

Seven cans constitute a day's ra-
tions for one nan aond provide 3,800
cialories, LEach meal basically consists
of two cans; one of meat or poultry,
the other containing dry ingredients,
usually  crackers o cookies, sugar,
candy or a tin of jam, and laminated
foil bags of coffee, milk and cocoa,
The seventh can contains fruit for
lessert,

Appreciate Co-operation
Wiekeas, the editor of the Maca-
RONI Jovksar and representatives of
the Macaroni Associntion have given
unselfishly of their time and adviee and
co-operation 1o the  National  Food
Distributors’  Association, amd  have
also given wide publicity to the assod-
ation and its annual convention and
meetings perlaining 1o perishable and
Sl'lni-|u'ri.-h:|h]|- fomd field,
Tuekerore: B 1r Resorven That

we, the members of the NJEF.DAL
gathered in session at the Hotel Sher-
man, Chicago, Hinuis, August 13-16,
1951, hereby express our appreciation
for the generous co-operation they
have given us in enlightening the trade
and the consumers concerning the na-
ture, purposes aml ideals of our as
sociation in relation (o the distrilwion
of perishable food products.

Resolutions Committee:

National Food Distributors' Assn.

Wendell W, Bishop, Chairman

Walker Land

Iorter Leach

Bill Dillingham

John Kehoe

Whale of a Steak—
And Cheap, Too

Here's a possible answer for the
person whose pocketbook and appetite
can’t get together on beef steaks. The
N. Y. Journal of Commerce reports
that the first commercial shipment ©
frozen whale steaks has arrived in New
York, with more to come,
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Dott. Ingg. M-t

Cable: Braibanti—Milano
Bentley’s Code Used

Complete Equi

" Braibanti..

THE MACARONI JOURNAL

S0C. A.R. L.
MILANO—Via Borgogna 1, (Italy)
pment — Machinery and Dryers for

Macaroni Products

MACARONI FACTORIES IN THE WORLD

Riccardi's Faclory in Milano, ITALY
Folded Egg Noodles—Bologna Style Egg Macaroni—Special Short Egg Goods

MACHINE ROOM
SHOWING:

In foreground:

Three Braibanti Automatic
"Micro” Presses producing
a continuous dough sheet
automatlically feeding the
"Folding Machines,"

In background:

Two Braibanti Automatic
“Macri” Presses producing
a conlinuous dough sheet
automatically feeding the
"Bologna Style Stamping
Machines.”

This plant is fully automat-
ically operated and no
workmen are required for
continuous control of the
machines.

h_dany Braibanti machines have been operating in the U.S.A. and Canada con-
tinuously since 1937. Names nnd addresses on request.

Full line of machines are ready for immediate delivery from Chicago and New

York warehouses,

All Braibanti spare parts immediately available from U.S.A. fully stocked ware-

houses,

Braibanti's technical consullant permanently stationed in the U.S.A. lo help
solve your macaroni manufacturing problems.

For information write or call:

Without ccst or obligation, Braibanti Co. will make a full study of the plant as
per the requirements of any macaroni producer,

Dr, Ing. Giorgio C. Parenzo of the Braibanti Co.

32x 10

At the oftice of:

Admiral Advertising Agency, Inc.
25 East 21st Street, New York City
Phone: ORegon 3-8289
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New Printed Tape and Label Plant

Completion of a new, one-story,
modern primting plant has been an-
nounced by Paramount Paper Prod-
ucts Co., Omaha, Neb,

Located at 4401 North 23rd St,, in
Omaha, the new plant is now in full
operation,  specializing  in - printing
gummed tape and labels for nationwide
distribution, Printed gummed tape has
been a specialty of Paramount Paper
Products Co, since 1928,

Much of the equipment, including
high speed multi-color rotary presses,

Buhler—50 Years In Italy

Commemorating  the completion of
fifty years of successful business in
Italy, Fratelli Bubler of Milano has
ruhlislu-ql a review in the form of a
06-page booklet, with may illustra-
tions in color and a number of explan-
atory dingrams. 10 s a very interesting
success story,

The opening chapter tells of and il-
lustrates the modern laboratory of the
company, developed through the half
century for the study of wheat (Grano
di Frumento), with seales and devices
to measure the protein, the gluten
and humidity, for milling guides, in-
cluding tables of deductions of great
importance to chemists in the industry.
The book is a timely tribute to Buhler
Drothers’ long service to the baking
and macaroni-making industry of Ialy.

Boiardi—Sauce to Steel

The following item from the Au-
gust 31, 1951, issue of the Wall Strect
Jowrnal —( Dusiness  Milestones)— is
of interest 1o macaroni manufacturers,
as it concerns the business venture of
Heetor Doiardi, whose first business
sueeess came from developing spaghet-
ti sauce commercially, first in Cleve-
land, Ohio, and then in Milton, Penn-
sylvania:

Harrisburg Steel Buys Boiardi:
Purchase Seen Hiking Backlog 35%

Harrisburg Steel Corp. of Harris-
burg, Ta., has acquired Boiardi Steel
Corp, of Milton, Ta,

1. T, Simpson, president of Harris-
burg Steel, said the transaction in-
volved retirement by his company of
SR10,000 obligations of Boiardi and the
exchange of 19,500 shares of Harris-
burg common stock for all the common
stock of Boiardi.

Mr. Simpson said the acquisition is
adding more than 35 per cent to his
company’s sales and prefits, He add-

automatic die-cutting machines, step-
and-repeat photo-negative devices, and
other — highly slwciulizul rrmlurlinn
cquipment, was designed and manufac-
tured in Paramount’s complete machine
shop. This equipment and the efficient
one-Mloor plant layout has greatly in-
creased the production flow of the or-
ganization. In addition to complete
production, all preparatory work—de-
signing, art work, engravings, dupli-
cite plates—are done in this one self-
contained plant,

ed Harrisburg Steel Corp’s backlog
represents six months of production
with incoming business in excess of
the present rate of output.

Roiardi has an annual capacity of
50,000 tons of steel bars, angles and
shapes,  Harrisburg's steel ingot pro-
ducing capacity is 100,000 tons a year.

Besides, Gwen Can't

Make That Spaghetti

Washington, D. C,, Aug. 30, (U.1".)
—DPrice Stabilizer Michael V. DiSalle
saidl today that it's all vight with him
if Mrs, Gwendolyn Cafritz doesn't
think he is pretty enough to grace her
party tables,

The roly-poly little ex-Mayor of To-
ledo said he prefers a small Ttalian
spaghetti house near his Washington
office to most dinner partics, anyway.

DiSalle was only mildly pained over
i recent society note from Paris quot-
ing Mrs. Cafritz—the capital's most
avill hostess in the absence of Mrs.
Perle Mesta—as saying that he simply
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wouldn't dress up her table,

The price boss patted the wrinkl. .
in his gray summer suit and chewed
cigar, Then he grinned,

“Now," he said, “if Perle Mesta hi |
said that about me, I'd really feel i
They tell me she knows how to throw
a Imrly."

JiSalle never had an opportunity v,
receive an invitation to one of Mr-
Mesta's shindigs. Before he appeard|
on the c.llnitn! scene, Perle gave up her
title as Washington's No. 1 party giver
to become Minister to Luxembourp

The Paris item quoted Mrs, Cafrity,
who aspires to Mrs, Mesta's party-
giving title, as saying that  DiSaile
“wouldn't look nice around my table,

“I like my tables to be filled with
attractive women and handsome men,”
Gwen was quoted as saying,  “People
like Gen. Hoyt Vandenberg, who
couldn't look more divine, and Tony

Biddle, who just looks wonderful,”
~Daily News, Friday, August 31, 1951

General Mills

.
Appointment

Appointment of M, O, Bright, De-
troit, as vice president of the central
division for grocery products of Gen-
cral Mills, has been announced by
I'resident L, N, Perrin,

Bright has been with General Mills
26 years, with almost all of his service
in the sales department, On June 1 last
year, he was promoted from grocery
products manager of the Detroit dis-
trict to general sales manager for gro-
cery products operations for the cast
central division,

At that time he replaced Farl 1,
Kees, and Detroit was made the cast
central headquarters for grocery prod-
ucls,

Hertzog Made Vice

President
E. Francis Hertzog, formerly pur-
chasing director, lias been appointed
vice president and purchasing director
of the C. F, Mucller Co,

U.N. to Issue Own Postage Stamps

| : Q}-‘NSUN'H

NAUIOINES INIDAS B8 ' H

A TIHEHL ALY

September, 1951

The United Nations postage stamps shown above will appear during
the fall of 1951 and will be used In all mall sent from U.N, Head-
quarters. Under a recent agreement between U.N, and the United
States, U.N, will Issue its own postage stamps and will establish
a United Nations Post Office to replace the U.S. Post Office now in
operation at Headquarters, Ordinary stamps will be issued in 11
denominations, The airmall series will be issued In 4 denominations,
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That’s why it’s important
to select the
RIGHT enrichment products

The widespread efforts to build an improved national
diet are greatly benefited by the macaroni manufac-
turers who enrich their products.

Many of these manufacturers have standardizedon
Merck Vitamin Products for Macaroni and Noodle En-
richment because they know that these products are
specifically designed for ease and economy. Two forms
are available: (1) Merck Vitamin Mixtures for con-
tinuous production, and (2) Merck Enrichment Waers
for batch production,

Merck Enrichment Products were desig.. d for
macaroni application by the same Merck organiza-
tion that pioneered in the research and large-scale
productinn of thinmine, riboflavin, niacin, and other
important vitamins,

The Merck Technical Staff and Luaboratories are
available to aid you in the application of enrichment,

Merck KNOWS Vitamins!

/

Mangfacturing Chomists
RAHWAY, NEW JERSBEY

In Canada: MEICK & CO. Limited—Muntreal

MERCK ENRICHMENT PRODUCTS

k&
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New York Market Merchandise Inventory
Monthly Movement Report
New York World-Telegram

Groce!

Classification MACARONI, SPAGHETTI, NOODLES-DRY,

For: Months of June and July, 1951,

Avg. Units
Sold Per

Brands and Size
Total, all brands
Buitoni
Goodman
LaRosa

Muecller

Prince

Ronzoni ..
Tenderoni

New Shellmar Executives

Shellmar Products Corp. has ereated
two new execulive staff positions in its
Shellmar division as a part of its pro-
gram of strengthening and integrating
administrative procedures,

W. L. Moore has been named ad-
ministrative co-ordinator, and T. R.
Baxter has been designated as new
products manager. Doth will be re-
sponsible dircetly to Vice DPresident
and General Manager Warren I, Hill,

Mr. Moore, with Shellmar since
1930, will carry on his present assign-
ments, In addition, he will undertake
responsibility for analyzing cost and
pricing policies, co-ordination of sales
and production activities and other an-
alytical and co-ordinative functions.

Formerly in charge of packaging
processes for Standard Drands, Inc.,
Mr. Baxter joined the Shellmar organ-
ization in 1945, His new assignments
include investigation of new products,
correlating and  expediting  research
and development projects, and main-
taining a program of long-range devel-
opments of products and processes,

Milprint Moves Chicago
Branch

Chicago sales offices of Milprint,
Inc., have moved to larger quarters at
100 East Ohio St., Zone 11, The new
branch |ll'.’lllllllil|'1l‘rﬁ will accommaodate
a staff of 25, assigned to cover 1lli-
nois and northwestern Indiana for the
firm,

Lester R, Zimmerman, vice president
in charge of midwestern operations,
opened the Chicago Office 35 years ago.
For the past several years, Hugo Hel-
ler, Jr., also a veteran in the packaging
industry, has headed the Chicago staff,

On Milprint's  Chicago  staff are
Clifford C. Williams, Harry 1. Jones,
Tohn J. Sevick, Jr., Arthur Grafstrom,
Ray Du Plessis, Don Doeren, John
Brunelle, Dave Dooley, Bob Levy, and
A. T, Jacobs, many of whom have been
working out of Milprint’s Chicago Of-
fice for 15 years or more.

The hub of Milprint's nationwide or-
ganization is located at Milwaukee,

. 1707

Percentage
Total of
Units Sold Distribution
147650
15169 7.5
9009 57.0
44159 88.0
27519 82.5
16520 9.5
34139 45.0
24 475 220

Store

B2.6

where the firm recently completed a gi-
gantic new plant and new oftice facili-
ties for its home operations, Sales of-
fices are maintained in principal cities
around the world. Nine other printing
and converting mills are operated in
the United States, and associated con-
vertors are located in England, Canada,
Cuba, Venezuela and laly,

Grocery Inventories Show
Drop

Declines in food prices will be quick-
ly passed on to the consumer because

Rib-A-Roni—A New
Macaroni Product

Newest addition to the Mucller Mac-
aroni line is a larger style of macaroni,
called Rib-A-Roni. This new product
is being marketed in response to a
strong consumer demand ]’nr a larger
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resent food store inventories are hi-
ing maintained at a 10 to 30 per cont
lower level than they were six months
aAgo,

This was revealed in a nationwide
study of independent food store in-
ventories by the National Association
of Retail Grocers,

In checking its independent renail
grocer members in all sections of the
country, the association determined
that staple grocery inventories have
declined on an average of 11 per cent,
as compared to six months ago, In-
ventories have declined an average of
8 per cent in the last three months,

Germicide Speeded To
Food Processors in
Flood Area

Food processing plants in the hard-
hit flead area around Manhattan, Kan.,
pressed for supplies of plant sanitiziog
agents, have received emergency ship-
ments of the germicide Roceal despite
the failure of routine transportation, it
was learned by the headquarters office
of Sterwin Chemicals, Inc., in New
York,

Food manufacturers, meat packers,
restaurants and other  food-handling
concerns had said that the germicide
was badly needed,

type of “cut” macaroni. Tt is longer
than Elbows, larger in diameter and is
mide with ribs on the outside. Rib-A-
Roni is being packed in attractive
window-front packages, in eight-ounce
and une-wumi sizes, It will be pro-
moted by powerful year ‘round adver-
tising and merchandising,
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Nllinois Consumers Brands
Preferences

1951 Nllinois Consumer Analysis of
Macaroni and Spaghetti

According to a consumer analysis
made h‘y 35 daily newspapers in down-
state Ilinois, outside Chicago and Cook
County, conducted simultancously the
last week in March, an upward trend
in purchases of macaroni and spaghetti
by the Illinois homemakers is indicated,
These amnual surveys of consumer
brand preferences has hecome exceed-
ingly povular and increasingly inform-
ative through the years,

The results in this consumer analysis
should be interpreted  solely on “the
basis of brand preference, No at-
tempt should be made to analyze the
results in terms of sales volume, as
the respondents were not asked quan-
titative  questions on frequency  or
amount  purchased ;  therefore,  they
show only brand preferences and not
sales volume,

"Red Cross™ brand of John B,
Cancpa Co., Chicago, again heads the
Ile with 38.8% ; “Creamettes” of The
Creamette Co., Minncapolis, was sce-
ond with 8% in the 35 cities surveyed,
“Crescent” of Crescent Macaroni and
Cracker Cu,, I).'u\'c-n|lmr|, la., was third
with 5.29 ; “Foulds” of Grocery Store
l[[‘mhu'.'- was fourth with 3.9%, and
Ametican  Beauty”  of  American

THE
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Beauty Macaroni Co., Kansas City,
Mo, fifth with 2.5%.

Other  preferable  brands — were:
Jewel Tea Co—2.1% ; Kroger's—2% ;
Kraft  Dinner — 2% ;  Tenderoni —
1.4% ; Rossi—1% ; and Viviano—1%.
Brands that ranged under 19% include
American Lady; Blue Ribbon; C &
Wi Chef Boiardi; Clover Farm ; Cyril-
lai Dauntless; LFurcka Tea Co.;
Faust; Food Club; Gold Medal ; Gold-
en K".": Gooch; ”:l!:py Hour; L.G.A.;
Jack Spratt; Jewell Tea Co.; La Rosa
Mama_Mia; Monarch; National Tea
Co.; Novo-Mac; R&F; Red amd
White; Richeliel; Roma ; Russo; Top-
maost, and University,

Postpone
“Macaroni Day”

The  Macaroni  Day  celebration
scheduled for September 12, 1951, by
the sponsors, the Chamber of Com-
meree of Devils Lake, N, D, has been
definitely postponed, according to Sec-
retary Derkley C. Halstead of that
civic organization. The reason for the
action is that adverse weather condi-
tions have interrupted the harvest to
such an extent that the attendance
woull be poor and thereby not warrant
the expense and cffort made towards
the planned program,

The Macaroni Day  committee of
Devils Lake has tentatively set the
1952 date for some day in June,
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New Buitoni Director

Mrs, Letitzia Buitoni, wife of Gio-
vamni Buitoni, president of  Buitoni
‘Macaroni Co,, internationally  known

Mrs, Buitoni
Director

manufacturer of macaroni, sauces and
processed foods, has been named new-
est director of the concern. Mrs, Dui-
toni will be in charge of the Peruging
Italian chocolate division, and will also
be in charge of the testing laboratory
of the company's New York division.
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Presses

John J. Cavagnaro

Engineers

Harrison, N. J. - -
Macaroni Machinery

IKneaders
Mixers

All Sizes Up To Largest in Use
N. Y. Office and Shop

and Machinists
U. S. A.

Specialty of

Since 1881

Cutters
Brakes
Mould Cleaners
Moulds

255-57 Center St.
New York City
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Cartons "shool the chule” after being formed on Ferguson unil, After botloms are
glued and sealed. carlons are blown through circular fubes al upper right, then
moved down line for lilling. Worker al lefl is placing soluble capsules in soup cartons.

OODLES OF NOODLES

(Continued froon Page 13)

holds bag on opening, makes a dis-
charge of cach ingredient into bag, then
places next bag on opening. Tops of
these bags are sealed on an Amsco hen
seitler, Sealed pouches or bags then go
into 15-gallon steel dram containers,
Purpose of heavy contiiners is to pro-
teet these bags or envelopes while in
transit through plant. Such drums are
dumped into: hoppers, which furnish
ingredients to girl operators who place
them in soup cartons. Steel drums are
color caded by a distinctive ]l:lilllr.ll
strip around op, o facilitate identifi-
cation and assure containers being in
proper area of plant. Dags for Tri-
angle unit are formed of 450 MST
cellophane on a Simplex autonatic bag
machine. A continuous gusset type hag
is formed, then eut 1o specific length
for various sizes used, such as for 8
ounces or 12 ounces of noodles. Bags
are preparel inoadvanee of use, for
filling om Triangle cquipment. All film
useld in Grass packaging is printed by
Milprint, Tnnovation at Grass Nowdle
Co.is o new all-purpose seasoning for
steaks, chops, et al, and it is illed into
bottles, This seasoning is in powdered
form, with a thivor-enrichening agent
added,. Curvently, capping of hottles is
manual, and bottles are packed into dis-
play cartons containing 12 hottles cach.
Unider cach cap is a plastic shaker top
1o protect ingredients between usage.

Packaging  cquipment used in the
L. ). Girass plant includes cartoners and
case sealing units by | L. Ferguson
Co., Joliet, 11, as well as heat sealers
by Doughboy  Industries, Ine.,, New
Richmond, Wis., and by Amsco Pack-
aging  Machinery, Inc,, 31-31 48th
Ave, Long Island City, N, Y. There
are wrapping s of Package Ma-

Moetal lorm alds packing of cases, as
girl loads wrapped cartons into form,
which William Fierch, plant superin.
tendenl, developed. When lorm is load-
ed, girl al right slips case over il, in-
vorts it, withdraws form, places emptly
form on lable for girl at left lo refill.
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chinery Co., Springficld, M
for Dagging of nodles, Gra ‘
Elee-Trei-Pak equipment by Trian.
PMackage Machinery Cao., 6637 W, |
versey Ave, Chicago 35, 1L For b
dling soup seasoning, there is a R
pack by Harold 1, Lewis & Co, 35
71 Sepurvae St Philadelphia 34, 1
rinted tramsparent il is printed
Milprint, Ine., Milwaukee, Wis, wh
bags are formed on a unit by Simpl §
Wrapping  Machine Co., Oakland 1
Calif.

. . .
Injured Boy Wins Prize
Twelve-year-old Tim Tierney fecls

he is the happiest hoy in the world, .\
vear ago he thought he would never
ride again.

The stocky New Ui, Minn., youth
has been presented a0 three-year-olil
American albino horse as one of 10
yvaungsters in the country to win i
Lone Ranger coloring contest,

Tim overcame extreme handicaps
win. In August of Tast year, he was
severely burned when two youngsters
Kicked o can of taming gasoline in his
divection as he rouded a corner, s
arm and fiaee were so badly burned
that doctors Teared he would not live,

However, skin grafting at the Roch-
ester: Mayo hospital resulted in rapil
improvement, To exercise his injured
fingers Tim took to using erayons, e
entered the General Mills' contest to
color the Lone Ranger as he appearcd
o a hox of Cheerios aml was over-
joyed at winning, as he had been sin-
mg his momey for a horse when the
accident oceurral,

In addition 1o receiving a lhorse
trained for children, he also was pre-
sented o Lone Ranger outfit, saldic,
bridle and blanket.  Today he is the
envy of his playmates and the ery of
“Hi Yo Silver'™ sounds through N w
Ul strects,

Soup ingredieuts pass through volumetric filling equipment inlo small pouches.

which then pass through sealer. then go into steel drums.

Volumetric flling squip:

ment was developed by Grass lechnicians. Tops of drums are color coded lor g

identification.
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Mueller Tax-Exemption  corporation the purpose of which is 10 Price-filing Advice
CGSB henelit private imterest, The purpose

he Courts squabble over taxation
of business coneerns arganized for the
levefit of colleges or other tax-vxempt
n-otutions is of general interest. The
Now York Wall Street Towrnal, in its
issue of July 18, 1951, summarizes the
developments to date,

1 Mueller Coy, aomacaroni mann
facturer, was operated solely for the
bt of New York l'll'l\l‘l‘,-il)'. The
wversity, as an edueational institu-
tion, was exempt from federal income
taxes. Mueller claimed it also was
operated - exclusively  for edueational
purposes and thus was Lx-exempt,

The  Commissioner  of  Internal
Revenue, however, disagreed, amd he
was uphell by the U, S, Tax Court.
Since Mueller was making and selling
macitroni, the court said, purposes of
its operation could not be exclusively
elucational. The court noted that ex-
empting the company's income from
tax “eould have a vicious effect upon
nonexempt - competitors,  hecause  the
exempt corporation might be able o
wdersell its  competitors and  thus
cither drive them out of business or
absorh them.”  Mueller then appeiled
i the U S, Third Circuit Court of
Appeals, which  reversed  the  Tax
Court,

“Itis elear,” the higher court saii,
“that we are not here dealing with a

of the corporation involved is wholly
charitable,”

The Mueller decision of the Cireuit
Court seemel to show the way, but the
Tax Court refused 1o follow it,

Juseph B Eastman Corp., an auto-
motive parts distributor, was operated
for the benetit of Amherst College,
under circumstances which the Tax
Court said were almost identical with
those in the Mueller case, Commenting
i the Cirenit Court decision in the
virlier case, the Tax Court saild, “With
all due respeet to that court, we adhere
to the comclusions expressed by us in
thit case.” The court therefore helid
that Eastman was not exempt from
federal income taxes,

Wolfe to Address Pretzel

Bakers

C.o W, Walie, past president of the
Natiomal Macironi Manufacturers As-
sociation and chairman of the publicity
committee of the National  Macaroni
Institute, will e one of the prineipal
speakers at the 1951 convention of the
Natiomal Pretzel Bakers Institute
Bedford Springs, ., October 21-23,
His subjeet will be the advantages and
disadvintages of standardized packag-
ing.

Mr. Waolfe is scheduled o address
the convention the afternoon of Ogto-
ber 23,

In its bulleting 10 its members, the
National Macaroni Manufacturers As-
sociation suggests the following action
with respect o filing prices on their
products under the new laws, effeetive
July 1, 1951

An OIS, reguliation carrving ol
the provisions of the Capeliart amenil-
ment, which will permit cost inereases
up o July 25 1o be figured into ceiling
prices, is being readied,  Meanwhile,
Julien Gilmur of the OPS sectiom
handling macaroni produets in Wash-
mgton siys:

Lo you have filed wder C1R 22,
noomatter when vou filed ol have
sold any praduet at any price over the
GUPR price, all your” produets come
under the jurisdiction of CI'R 22, Yo
can sell at any price up o CPPR22
ceilings,

2016 you filed wder CPRO22 and
have not sold any product above
GUPR Tevel, you do not need -
erate under CI'R 22, but can continue
under GCP'R. You may go under CI'R
22y time you eleet by simply chiang-
g your price,

I you have not already done so,
vou do not need 1o file under CI'R 22,
hut “may comtinue to operate under
GCPR,

o Yo may file now, or any time
you wiant to wnder CPR 22 and hegin
operating under it after the required
waiting periol,

Kneaders

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES

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

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

BALING PRESSES

Hydraulic Baling Presses for Baling all
Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experience in the De-
signing and Manufacture of all Types
of Hydraulic Equipment

N. J. CAVAGNARO & SONS
MACHINE CORP.

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

says.

JACOBS-WINSTON
LABORATORIES, Inc.

Consulting and Analytical chemists, special-
izing in all matters involving the cxamina-
tion, production and labeling of Macaroni,
Noodle and Egg Products.

1—Vitamins and Minerals Enrichment As-

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

3—Semolina and Flour Analysis

4—Rodent and Insect Infestation Investiga-
tions, Microscopic Analyses

5—Sanitary Plant Inspections

James ]. Winston, Direclor
Benjamin R. Jacobs, Consultant
156 Chambers Street
New York 7, N. Y.
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LONG ISLAND CITY

(Continued from Page 7)

ough, with a total arca of 4,250 acres.
Alley Pond and Kissena are the larger
inland parks. Jacob Riis, on the ocean
front at Rockaway, is a highly de-
veloped vathing beach, Ten miles of
magnificent ocean beaches, from Rock-
away Point to Far Rockaway, attract
half & million visitors on a hot sum-
mer day, Queensites have the Jamaica
anl .'\quanlcl race tracks for the sport
of kings,

Also located in Long Island City is
Horowitz  Bros. & Margareten, at
20.00 Review Ave.  Established in
Manbattan in 1884, the company was
primarily concerned with matzoh prod-
ucts for the Kosher Jewish trade,
Founded by four Horowitz brothers,
Joseph, Leopold, Moses A, and Samuel
I, and Ignatz Margareten, the firm
moved 1o Long Island City in 1945,
Seven sons of the original founders
now operate the business,

In 1924, Horowitz Bros. & Mar-
gareten entered the noodle and maca-
roni field, but their prime market today
is still the kosher trade, Their prod-
ucts are exported to Mexico, Canada,
South America and Cuba, Until quite
recently—before governmental restric-
tions  were  imposed—products  were
being shipped to South Africa,

Queens has one  college—Queens
College in Flushing—and 153 clemen-
tary schools, 15 day high schools, 3
vocational schools, 4 annexes, and 3
evening schools,  More than 190,000
pupils are accommodated, plus 50,000
stidents in parochial and numerous
fiviite schools.

The Long Island Railvoad operates

about 950 passenger trains through

Queens every day. The Pennsylvania
Railroad’s yards at Sunnyside has a
capacity of 1,100 passenger cars, dis-
patching 115 trains cach day.

To accommadate the rapid increase
in population and industry in the bor-
ough, the Chamber of Commerce of
the Borough of Queens is currently
campaigning  for  expanded  transit
facilities and  related  improvements.
The organization is negotiating  for
construction  of a  gigantic  Queens
Transportation Center over the Penn-
sylvamia & Long Island Railroad yards
in Sunnyside.

The eenter would cover the railroad
virds for a mile and a half in length

Arlist's composition
ol proposed Queens
Transportation Cen-
fer which would
cover the Pennayl-
vania & Long Island
Railroad yords In
Sunnyside, Queens.
Included in the pan-
oramic skelch are:
convention hall

MACARONI

and a quarter-mile in width, In addi-
tion to the main terminal building—
which would link municipal subway
lines with the Long Island R:lilm.'uf.
New Haven and Pennsylvania Rail-

LaGuardin Alrport,
Queens, embracing
558 acres.

road—the center would encompass a
madern bus terminal and a parking
arca for 5,000 automobiles.,

Chamber planners envision the cen-
ter as a logical site for a huge conven-
tion hall and a sports arena tripling
Madison Square Garden in size.
Hotels, office buildings, restaurants,
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theaters and department store branel <
would complete  the panorama f

“everything at one spot” in the Loy
Island City area.
The project is looked lupcm as the

largest single development in the his-
tory of Queens, It coulid determine
the living conditions, business cconomy
and over-all progress of the borough
up to the year 2,000, Its construction
—also looked upon as a defense utility
evacuation point—would make Queens
the transportation center of the worll,

B R

Estimated 1951 Production

Based on all available facts, Robert
M, Green, seeretary of the National
Macaroni Manufacturers Association,
estimates that the production of all
types of macaroni-noodle products by
the U. S, industry will exceed 1,000,-
000,000 ponnds, as compared with a
total of 957,469,733 pounds, the re-
ported production for 1950,

The production for the first six
months ending June 20, 1951, is placed
at 519,052,406 pounds of macaroni,
spaghetti and egg noodles, an increase
of 70,133,050 pounds over that manu-
factured in the same period in 1950,
It is pointed out that approximately
47 per cent of the total year's produc-
tion is usually accounted for in the
first half, On this basis, the 1951 out-
put of this food will easily execeed one
million pounds.

It is further predicted that manufae-
turers and retarlers will experience no
trouble in disposing of the inereased
production because of the promotional

sporls arena, parking feld for 5000 cars, lines and railroads, bus terminal, hotel, of-
main terminal

building linking transit

fice buildings and shopping centers.

and publicity work being done by the
industry's National Macaroni Institute
as well as by the increased advertising
being placed by individual manufac-
turers to mike the public aware of the
nutritional values amd the economival
advantages of this food, © Budget-
conscious housewives are turning more
amd more to macaroni products e
cause they know that whether served
by themselves or in combination with
other foods, they supply healthful, =t
isfying and economical meals at a lw
cost,

e e e

MAINTAIN EFFICIENCY

(Continued from Page 10)

the drive pulleys on their presses w0
see if they measure up to the abvve
recommendation,

Here are some “musts” that we fvel
should be carried out in order to miin-
tain your presses in good working
order:

1. Change oil twice a year, using 2
good grade of n-mnnnvmf:-(l oil.

2. Make one of your press opera-
tors responsihle for the numerous
grease fittings on the presses, having
him keep a chart showing cach time he
greases,

3. Remove the worm and complete
Iy clean the presses cach week.

4. On Buhler presses—remove (he
top cover about three times a year an
thoroughly clean.

September, 1951

5 Have the necessary spare parls
on land in case of a breakdown,

Now, 1 am sure that some of you
hat « other helpful ideas on the opera-
tion of continmous presses—or maybe
sorvone has a question, 1 so, we
wauld like to hear from you,

e e

RAW MATERIAL

(Continwed from Page 10)

aml homogeneous finished dried prod-
uct.  We must also add that goods
made with the lowest grade of raw ma-
terial are always the easiest,

In faet, goods made with 100%
cheap flour are fairly casy to make,
but the quality of the finished product
is very bad, It is a little more difficult
to make goods with granular, which
|mrm.'|lli/ should not contain more than
7-8% fllour, and it is still harder to
make top grade quality with semolina
containing 3-4% flour. Of course, the
most difficult product to manufacture
is one made with 100% high grade
durum semolina, having less than 1%
flour.

(3) The third factor which has also
a large influence on the press output is
the presence of re-ground macaroni
products,  We mean  dried, broken
macaroni which has been reground to

THE

MACARONI

flour or semolina-sized particles and is
mixed with the raw material to be re-
used in making macaroni produets,
Reground goods do not hydrolyse be-
cause, although the chemical conver-
sion is not impossible, it is hard to ob-
tain a good homogencous mass  of
dough. Tt takes a longer period of time
of kneading, longer than normal opera-
tion, as well as higher temperature than
that normally required for mixing and
kneading operation.  The use of re-
ground macaroni is responsible for a
great deal of checking difficulties that
so-miny operators hiave to face, anl
this pereentage of checking will be
more noticeable in long goods than
those of smaller size, 1f it is absolute-
ly Ill'l‘t'.'i!-'«ﬂ?' for a manufacturer 1o re-
use part of his reground macaroni, it
should be us«d i small goods, such as
Alphabets, Lead Shots, et cetera,

It must also be remembered  that
gods, after they come out of the
press, in the wel stage previous to the
drying operation, are subject to an
exothermic reaction, and if this latter
chemical reaction is taken into consid-
eration during preliminary drying and
sweating periods previous 1o drying,
we obtain—in this way—the highest
uniformity in the mass of dough which
must be hmllugl'nmus all through its
thickness, the characteristic of which is
vitreous aspeet. When reground goods
are blended with semoling or granular,
it is not possible for these chemical
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reactions  mentioned  above 1o take
place, and consequently the uniformity
in_the quality is by this fact affected.

We should add also that a product
which is not uniform after the mixing
and kneading operation has a tendencey
to affect the rate of extrusion through
the dies and consequently affects also
the output, on account of those phe-
nomena which are linked with bad
mixing conditions, such as lwmping
dough, its improper feeding to the
worm, and lack of uniformity of pres-
sure on the surface of the die.

P e

PRESS OUTPUT

{Continwed from Page 10)

girls from other departments and re-
peated the test, Their reaction was the
same as the quality committee; the
product was satisfactory in every de-
tail. ;

In conclusion, we feel that a gowd
product can be made using a reduced
mixiug wialer temperature, and we of-
fer this as a method of overcoming the
greyish cast  sometimes  encountered
when using cold semoling, But in so
doing, we know that our press output
will be reduced, and extreme care must
be taken in all steps following the
pressing niu'ru!inn to avoid the troubles
as outlined in this report,

Ie; a Scientific Review in English.

Q §
“ucressful Firm.

P. 0. Drawer No. 1

Orders Being Taken Now For

MACARONI PRODUCTS

a 220-page booklet on
Manufacture, Processing and Packaging
History and Modernization
By Dr. Charles Hummel
London, England
A Beautifully and Faithlul.y lllustrated new Treat-

A Book that should be on the desk of every
i'rogressive manulacturer—in the Library of every

Price $6.20 including postage

Place order or orders now lor the
desired number of copies through

THE MACARONI JOURNAL

Braidwoed, Nlinois

221 Bay St.

BIANCHI'S
Machine Shop

Macaroni Mfg. Machinery
and Supplies

California Representative for

Consolidated Macaroni Machine Corp.

Fabricators of Ravioli Machines,
Tamale Machines and Cheese Graters

Brooklyn. N. Y.

San Francisco 11, Calif.
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Chilean Comments and Requests

Santiago, Chile
July 26, 1951
Mr. M. J. Donna, Editor & General

Manager
The Macaroni Journal
Braidwood, 111,

Dear Mr, Donna:

We have the pleasure to inform you
as follows:

*Parcel  Containing  Propaganda:
Literature sent us arrived OK; cook-
ing recipes and pamphlets all very in-
weresting. ‘Lhe poster " National Mac-
aroni Week,” caught our eye very
much. Congratulations on this poster,

* MacAkONI  JourNAL:  Received
batch of issue containing story of our
factory. Dleased—thank you,

* Durum Wheat Seed:  We are not
sending samples, as our colleague “Ca-
rozzi,” has promised to do so. Read
in your December, 1950, JournAL that
Chilean durum seed had been shown at
Durum Show, Also note trom your
March, 1951, issue that U, S, durum
seed had been exchanged tor the Chil-
can article, but to date we have not
received any ofcial advice on this mat-
ter,

* Durum Wheat for Semolina: The
Chilean government  has  purchased
U.S.A. wheat to make up for the
shortage of home-grown wheat due
to poor quality, Ot1 this shipment, no
durum wheat was received tor semo-
lina milling.

We wouid be extremely grateful if
you would indicate, by return mail,
the names and types of the best durum
wheat for semolma milhing, preferably
of the types used in U.S.A,, in order
that we may indicate to our govern-
ment the necessity of purchesing 5
million kilograms especiaily for us.

This intormation is urgently re-
quested, with complete detans to avoid
errors in this transaction,  Await
esteemed reply.

Yours very truly
Molinos y Fideos Lucchetti S. 41,
L] L -
Uraguay Macaroni Industry
Montevideo, Uraguay
August 6, 1951
The Macaroni Journal
Braidwood, 111
Dear Sirs:

On my return from Europe a few
days ago, 1 found your letter of April
18, 1931, Very sorry I have had no
time to write requested article on the
Macaroni Industry in Uraguay. Might
do so later.

Came to this country two years ago
and opened a macaroni factory here
.« . a big development which I'm en-
larging. TFurthermore, 1 am about to

THE MACARONI JOURNAL

Jte Editon

open another factory in Brazil, for
which I have already purchased ma-
chines made in Italy.

Sincerely,

La Nucrva Cerro, §.41.

L] L L

No MACARONI DAY in 1851

Devils Lake, N. D,
August 22, 1951
Mr. M. J. Donna, Mgn. Ed.
The Macaroni Journal
Braidwood, Il

Dear Mr. Donna:

Al a recent meeting of the Macaroni
Day committee, it was decided that our
1951 Macaroni Day, scheduled for
September 12, would be postponed un-
til sometime in June, 1952,

The reason for this action is that
adverse weather conditions have inter-
rupted the harvest to such an extent
that attendance would be poor and
thereby not warrant the expense and
effort made towards the program.

We sincerely wish to thank you for
your interest and co-operation in re-
gard to Macaroni Day and hope that
we can count on you again next year
at Macaroni Day time,

Sincerely,

Berkley D. Halstead, Secy.
Chamber of Commerce
' ¥ %

A Miracle in Durum

Grand Forks, N, D.
August 14, 1951
Mr. M. J. Donna, Mgn. Ed,
Braidwood, 11l

Sorry I missed you at Langdon yes-
terday. Was there the previous week
end with John Haw, agricultural agent
for the Northern Pacihic Railroad, vis-
iting the durum farms in the Langdon
arca. John was our first county agent,
back in 1911, and we have worked to-
gether very closely all of these years,

Well, in the 51 years 1 have spent
up here [ have seen what looked almost
like a miracle, but never did 1 see any-
thing that so changed our crop situa-
tion as this 5% inch rainfall in the
past 3 weeks .. . more rain than we
had all year to date. 1 thought most
of the crops too far gone to be helped,
That was a big mistake. While thou-
sands of acres have been plowed down
and thousands more are too short and
poor, the crop responded well to the
rain; we will have a fair crop after all.
Durum can always take more abuse
than other wheats. 1t is tough and
the way it has responded to the rain
is a near miracle,

The straw has stretched up a full
foot and heads are filling well, A sort
of second growth is coming on and
will mature to add a lot of bushels.

I'm beginning to think 1 will have

September, 193]
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a pretty fair exhibit at the Internation
in Chicago this fall, where 1 hope to
again meet you,
Cordially yours
B. E, Groom, Chairman
Board of Directors,
Greater N, D, Association
* L] L]

French Commission’s Gratitude
Paris, France
August 8, 1951
Mr. M. J. Donna
National Macaroni Mfgrs. Assn,
Braidwood, III,
Dear Mr. Donna:

It was a great pleasure” for me to
meet you at the convention.  Thank
you for the magnificent job you did
in_organizing our trip through the
U.S.A. The boys are very grateful to
you and asked me to send you their
warmest thanks,

I think that it was greatly on ac-
count of all the trouble you have taken
for us, that our journey through your
country was so successful, It has been
a first step to create a good under-
standing internationally among  the
durum family, T hope that soon we
might altogether create a big union of
this family all through the worll.

We have scen that Mr, M. |—
Macaroni Journal Donna—is still a
young man, always ready to promote
good things for the macaroni people.

Very sincerly yours
Jacques .'rudiyirr. Seey.

Comité Professionnel de L'Indu-trie

des Pates Alimentaires—IFrance

Important Industry Dates
Pacific Coast Conference
San Francisco
October 34, 1951

Macaroni Weck
Nationwide
October 18-27, 1951

Winter Meeting
Miami Beach
January 22.24, 1952

48th Annual Convention

Maontreal
June 26-28, 1952
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Successar to the Old Journal—Founded by Fred
Becker of Cleveland, Ohio, in 190
A Publication to Advance the Macaronl Industry.

Registered U, B, Patent Office and published
Monthly by the National Macaroni Manufacturers
Association as its Official Organ since May, 1919,

PUBLICATION COMMITTER
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Ollie the Owl

We call him Peg Leg Heron because
he has wooden legs. The originals
were cut off by a railroad train, so the
game warden fixed him up with wood-
en ones, All Heronville sympathized
with him, because in Birdland, a heron
with woden legs is in the same pond
with a fish with plastic fins.

Dut Peg Leg didn't lose his head
over the loss of his legs. He soon
learned how 1o walk without assistance,
he managed to wade around the water

and catch enough fish to keep from
starving. “Fate gave him a raw deal.
How lucky we are to have our own
legs and cateh fish in abundance,” said
the other herons as they gorged them-
selves on fat perch \\'|li{l‘ Peg Leg had
10 be satisfied with a little minnow now
and then,

One day the herons were sharpening
their bills on the bank before wading
out to spear their meals and they heard
a flock of ducks quacking excitedly
amd swimming to shore with frantic
speed. “What's the matter 7" asked the
herons. “The water is full of snapping
turtles,” eried the ducks, “If you wade
in today, they'll bite your legs off.”

The herons didn't dare go in the wa-
ter; days passed and they were still
kept from the fecding ground by the
snappers, Starvation faced the herons.
They held a consultation. Someone had
to wade into the water to get fish for
the hungry flock, “But who would
dare the powerful jaws of the snap-
ping turtles?” cried one and all,

“What have 1 got to lose?” It was
Peg Leg talking. “I'll catch the fish for
this flock if you contract to buy all 1
catch.,” The flock agreed. The snap-

ing turtles snapped at his wooden legs,
ut Peg Leg just kept on fishing. He
had the fishing grounds all to himself
now and he got plenty of big, fat perch,
the like he never got before because
the herons with their good legs always

CLASSIFIED

AVAILABLE: EXECUTIVE PLANT
MANAGER

Age 42, 20 years as a skilled adminis-
trator and co-ordinalor, Well balanced in
all phases of plant operations and fune-
fions. Has the "know-how" lo gel max-
mum production and quality control with
minimum friction and cost. Will assume
full responsibility. Box 88, ¢/e Macaronl
Journal, Braidwood, Ilinols.

For Sale: Macaronl Plant, 13 interest of
whole plant. Only duvh plant in Soulh-
easlern State, Good profit. Selling account
of health. Box No. 87, ¢/o Macaroni Jour-
nal, Braidwood, Illinois,

WANT TO BUY—a Consolidated Die
Washer for Round Dies. Give condition
and price. Box 96, Macaroni Journal,
Braidwood, Illinois.

beat him to the catch, Every day he
took a big haul to the distribution cen-
ter and sold them to the hungry herons
for so much a pound,

The snapping turtles have made the
waters around Heronville their perma-
nent home, so Peg Leg is set for life.
His contract to feed the herons i
making him rich.

Your misfortune may be your for-
tune if you just keep fishing,

Very wisely yours,
Ollie The 0wl
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The ROCHE REVIEW
of enrichment requirements
PRODUCT Thiamine (8,) | Ribofayin (8 Nlacin lron
[IHNI.(.B.II et MIN. MAX, MIN, MAX MIN, MAX MIN, MAX
Dakad products 1.1 (N ] o7 1.8 10.0 15.0 8.0 123
Iniched FLOURY 2.0 23 1.2 1.3 16.0 200 1.0 143
[ntiched FARINAZ 1.66 - 1.2 40 60 :

Enriched MACARONIproducts® | 4.0 | 5.0 | 1.7 | 2.2 27.0 340

13 3
Enriched NOODLE products® 40 | 50| 17| 22| 270 o oo

34.0 | 13.0 | 165

Envicked CORN MEALS 10 3.0 12 .8 8.0 24.0 13.0 6.0
Enviched CORN GRITS 2.0 30 L2 1.8 6.0 240 13.0 8.0
Entiched WHITE RICE® 2.0 - L] 160 13.0 ‘

VITAMIN DIVISION « HOFFMANN-LA ROCHE INC. « NUTLEY 10 N

W figures represent milliprams per pound, V. In enriche
also required between limita of Soo.
been enforced Levela allow for to.30%; |
ot Jall J:-Jn- © of minimum figurca af i
::!;'ml .\m;-mrd- of Identity, l: Levels must wot fall bhetow 5 36 of level d-:n:-u':frl‘r:
" ahing and rinsing, $Omitted in the U.5.0, and Puerto Kiro but wsed in cert a

sastern countrica toa minimum level of 1.2 my, per pound, e

A aelf-rining Hour, caleium is
e per pvinid. 3, No masimum levels have
ossca in kitchen procedure, 4, |,
ter a apeeific vinging teat de

1506 m

erele must

L]

s ;Pu maximum and minimum levels shown above lor bread, flour, farina, macaroni

Mnldnut:ir'llu producls, corn meal and @rils are in accordance with Federal Slandards
enlity or Stale laws. Act No. 183 of the Government of Pusrio Rico requires the

use of enriched flour for oll duct
st s o Products made wholly or in part of Nour, This includes

17 Canada: Hoflmann (o Foche, 114 Masties, Jus

AR | pbrsiomsmmaimino ' 25X




PILLSBURY

.. . a name that stands for Durum Products
carefully tested to make sure they will give
vour products uniformly fine color, flavor, and
cooking quality.

J7F

Paci*-!ptci'}'-'l'n t"lulll'll‘unu' :of Quality Durum
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