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The Beginning and Growth of Kraft Foods

HE soUND of Paddy’s hoof-

beats along old South Water

Street in Chicago marked the
beginning of one of the greatest
and most successful sales teams in
the nation. The year was 1903, the
horse and wagon were hired, the
load of cheese had been purchased
—and the entire enterprise was
started on $65 capital!

The driver was James L. Kraft,
and J.L.. and his horse Paddy are
the historic *‘co-founders’’ of Kraft
Toods, now a division of National
Dairy Products Corporation. In
the beginning, J.Ii. drove to the
market early each morning and
selected the best cheeses available,
which he then peddled to the gro-
cers of Chicago. At first they were
somewhat suspicious and sales were
few, but by August of 1904, J.L.
was able to write to a friend, offer-
ing him a job:

“If you want to get into some-
thing that you can grow up with, 1
have that something right here. . .
To give you an idea of what you
would have to do should things
work out all right: It is simply a
grocery route on a large scale. You
take a horse and wagon (and my
wagons are fancy ones), and get
customers you can call on once or
twice a week and supply them reg-
ularly. I am driving one wagon
myself, and I am taking care of the
horses myself, but if all goes weli,
I think I will have four horses by
Christmas. . .. "’

Sales prospered, four of his
brothers joined him in the business,
and through the years Kraft has
introduced a series of cheese prod-
uets that virtually pioneered the
eye-catching variety which appears
in our modern dairy cases. Cheese
in tins was developed in vast quan-
tities for America’s armed forces
in World War I; Kraft’s Five
Pound Loaf, the world’s first suec-
cessful packaged blended cheese
appeared in 1921; Velveeta, a proc-
essed cheese food with added mild

4

nutrients made its debut in 1928;
the first reusable, decorated glasses
packaged Kraft cheese spreads in
the early thirties; and in 1950 the
company came into the market with
Kraft Deluxe slices of pasteurized
process cheese—the first pre-pack-
aged sliced process cheese to be seen
in a dairy case.

From 1928 on, Kraft made news
in other and diversified fields such
as salad dressings and margarines.
With its distribution system spe-
cially designed to service perish-
able cheese products, it was a logi-
cal step to utilize the trucks and
service for the then equally perish-
able salad products and margarines.
First came Kraft mayonnaise and
Kraft french dressing. Then in
1933, Miracle Whip salad dressing
was introduced and promoted
through the debut of the Kraft
Music Hall on radio. It was sue-
cessful and quickly climbed to a
leading position among salad dress-
ings where it has remained.

Salad dressings manufactured by
Kraft now number eleven liguid,
plus Miracle Whip, mayonnaise,
and blue cheese dressing. In the
margarine field Kraft has three
brand name products: Parkay mar-
garine, Kraft Del.uxe margarine,
and the new Miracle margarine, a
whipped margarine in stick form.
These, with the company's line of

mustards, Kraft all-purpose oil and
Miracle sandwich spread, make
Kraft Foods one of the largest users
of vegetable oils in the country.

Product diversification continued
and today Kraft manufactures a
full line of jellies and preserves,
confections, dessert toppings, and
packaged dinners. In the institu-
tion field, the company currently
manufactures and sells nearly
seven hundred items.

Kraft has become a household
word in the United States and Can-
ada and has spread to the four cor-
ners of the earth. The company’s
overseas division manufactures and
sells a full line of products in Eng-
land, Denmark, Germany, Mexico,
Venezuela, and Australia, and oper-
ates sales offices in Switzerland and
Sweden. Many of the products
bearing the Kraft label are identi-
cal to their American counterparts;
others, such as tinned meats and
chutney, are unfamiliar to us in the
United States.

Thus have fifty-eight years
proved the value of the idea held
by the man who drove along old
South Water Street in the early
dawn of a day in 1903. James
Lewis Kraft died in 1953, but he
lived to see his company celebrate
its fiftieth anniversary.

Puvyriris Doaxk, Kraft Foods,
Chicago, 111.
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S’u per Cat

HYDROGENRTION CATALYSTS

... With nickel content and catalytic performance certified!

Nuodex has taken the guesswork out of hy- ﬂow does this beneiit you ?

drogenation. Before release to you, every
shipment of Nuodex Super Cat nickel cata-
lyst is tested and certified to meet your
nickel specification and performance re-
quirements. This certification, including
performance data, is mailed to you in de-
tailed report form, along with a sample of
the batch. For your convenience, the nickel
content is stenciled on two sides of the drum,

You are assured of complete uniformity and predictable reproduci-
bility in every shipment.

You get superior results under all processing conditions of tempera-
ture, pressure, concentration.

You can depend on improved selectivity in both circulating and
“dead end” systems.

You can expect rugged activity with extreme resistance to poisoning.

You will find exceptional filterability for fast turnover time of the
hardening units.

The flakes are free flowing and easily dissolved.

Super Cat is offered in three stabilized flake forms for use in edible oils, inedible oils and fatty acids.

SUPER CAT 100

SUPER CAT 200

e

SUPER CAT 300

—for normal hydrogenation of
edible oils, highly selective,
fast reaction rate, excellent fil-
terability and re-use.

—for lower

required sol

Super Cat nickel catalysts are prepared from
“certified” nickel salts—a Nuodex Products first,
which assures you of the highest quality.

Super Cat nickel catalysts are produced in new,
modern facilities under strict quality control

to insure uniform behavior under all harden-
ing conditions.

tion processes at varying pres-
sures, fast reaction in yielding

clarity and excellent re-use.

nickel concentra- —extremely rugged catalyst for
tallow, fatty acids, fish oil and
other inedibles with superior
resistance to poisoning,less hy-
drogen purge required and ex-
# cellent filterability.

ids with maximum

Nuodex supplies specific catalysts for all hy-
drogenators—the best costs no more.

Our modern laboratory is available to you, with
our skilled technical service personnel afford-
ing many years of plant hydrogenation experi«
ence in the edible and fatty acid industries.

For complete technical data and samples, write today to Nuodex Products Company, Catalyst Division,

SPECIAL PURPOSE CHEMICALS

PRODUCTS DIVISION

ELIZABETH NEW JERSEY

HEYDEN N‘EWPORT CHEMICAL CORPORATION
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