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Campeny plent in Omoha,

New from

BUHLER

the indusiry's finest

long goods
DRYER

Nnmbn.p-ﬁ‘q-uhﬂlduhu-ﬂh-nh-nd
Mebraska.

@ Sanitary ofi-the-Noor construction
prevents condensation on the fleer
undernsath and allows for easy
cleaning.

@ New positive-contrel stick cleva-
tor with special stick guides present

rolling or slipping of long geods
in transfer.

@ Swing-out panels make inspec-
tien and cleaning easy.

Cantrel canter for dryer Ese ot Shinaer Mocorsal Compeny,

@ Cantrolized contrel panel: oo
tain unique climate contrel systems
which allew the preduct te et i
own drying tempersture according
to its water release copability, oo
alio all electrical contrels.

@ Positive air circulation prodvest
uniferm contrelled drying.

@ New design peneling with ""'
cial thick insulation steps heat oo
voper.
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Spoclahl-lf d.olgnod

to produce long

QUALITY

Here is a long goods dryer that features the
latest techniques and developments in the in-
dustry. Ultra modern and fully automatic,
this new dryer was designed from the begin-
ning with the quality of the long goeds prod-
uct in mind. Precise control of temperature,
humidity, and air circulation insure the even
and thorough drying necessary to producing
uniform and sturdy long goods.

Pre-dryer. Drying of the product begins im-
mediately at the entrance to the predr;rer {o
prevent strelching oi the long goods on the
drying sticks. The Buhler “Mammoth'' pre-
dryer handles up to 2000 pounds of lorg goods
per hour and can reduce moisture by 107,

You can also improve your present drying
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New positive-control stick slevator. This new
stick elevator is an exclusive Buhler feature.
The sticks are actually picked up by special
stick guides which control them mwsitively in
transfer. Unlike conventional stick elevalor
chain devices, these guided sticks can't roll or
slide from the chain at the transfer point to
the drying tiers. thus practically eliminating
mechanical breakdowns,

Swing-out panels for easy access. Individual
panels on cach of the dryer units swing out
ta provide quick and simple cleaning or in-
speciicn. It takes only seconds to get at the
interior of the dryer. The pancl swings out
far enough to give sufficient room for clean-

ing and maintenance equipment.

1 hr g e s g e

operalion by installing a Buhler pre-dryer in
your present production line.

Inquln now. If you are interested in produc-

ing the finest quality long goods while at the
game time increasing the efficiency of your
operation, call or write BUHLER (oday.

Complete et Mmiste 338" Puce 011"
Mlcaroni Planis B i, Cobrs P te) Sat 0!

(212) 699 5448,

s Bivd,
/ M! 141,
) TR, Igﬂ Lestin S2,
Sales Ofie New York City, 700 Park Avenve. Phone:




HE National Macaroni Manufac-
turers Association held a meeting in
Washington on Seplember 23.
Some forty macaroni manufacturers
and allies gathered at luncheon to hear
an interesting program.

Small Business View

John Lewis, executive vice president,
National Small Business Association,
gave his views on the legislative out-
look. He noted that President Nixon has
a majority of Congress against him, but
the Gallup Poll shows the public gives
general acceptance to the way he is
handling his job.

Inflation is the greatest domestic
problem. Five large industries must
reach new coniract settlements over the
next year. Union demands are sky-high.
Construction workers in Buffalo have
already a wage and benefit increase of
67% in the three years ahead. Plumbers
and electricians are making $20,000 a
year, and all unions are asking for more.

Labor is a major force in Washington,
but its power scems to have ebbed in
recent years.

Consumerism

Consumerism is a potent force also,
but it is interesting to note that the Con-
sumer Advisory Councils have lawyers,
professors, and representatives of wom-
en’s groups, but no business people. The
businessman definitely is not the guy in
the white hat.

Judging by the passage of legislation,
the Congressional pace is quickening.
Important money bills are beginning to
move. The Treasury-Post Office appro-
priation was sent to the White House;
the Interior appropriations bills readied
for conference; and the Military Pro-
curement Authorization bill cleared the
Senate after two months of debate. The
Senate ticked off the Housing (5. 2864)

WASHINGITON

MEETING

and Food Stamp (8. 2574) bills in short
order and went to work on the Coal
Mine Safety bill. Other major proposals
coming up include the Administration’s
Occupational Safety and Health bill, de-
cision on postal reform, revenue sharing
proposals, and consumer protection leg-
islation.

Miller’s Repeesentative

Fred H. Mewhinney of the Millers’
National Federation Washington office
predicted there wouldn't be anything
developing on farm policy until next
year. He noted that the wheat industry
was at work on nutritional improve-
ment, to take part in the war on mal-
nutrition and hunger; and he called at-
tention to the National Day of Bread on
October 28, which has been proclaimed
by Congress.

Grain Expert

Carl Farrington of the Grain Branch
of the U. 8. Department of Agriculture
is an old friend. Coming from Archer
Daniels Midland Company, he is the
former head of the Agricuitural Com-
mittee of the Millers' National Federa-
tion and a member of the Industry Ad-
visory Committee on Durum. Presently
his responsibilities involve procure-
ment, sales, and inventory management
of grain for the US.D.A.

He noted the good quality of a record-
breaking crop this year and a low inci-
dence of black point. He predicted some
unfavorable factors in the export mar-
ket with a large Canadian crop—almost
double that of last year—and larger lo-
czl production in France.

Mr. Farrington observed that al-
though wheat acreage allotments
dropped 13% this year, durum acreage
only dropped 6%, while hard spring
wheat dropped 18%. He declared farm
producers must share in the nation's
economic progress.

Panel on Hunger

A panel of James J. Winston, director
of research for NNM.M.A_, Neill W. Free-
man, Jr., director of the Commadity

Distribition Division, Food and Nutri.
tion Scryvice, USD.A, and Dr. Fred R.
Sentl, dejuty administrator of Agricul-
tural Rracarch Service, fielded ques-
tions on the government's purchase of
enriched racaroni produ:ts in the War
on Hunyp,

Enriched Macaroni

Mr. Freeman noted that the purchases
of 480,(K/) pounds each of milk maca-
roni ard soy-and-wheat macaroni was
for 3,509,000 people in the Family Food
Assistance Program. Recipe material
has beti prepared in both Spanish and
English, and recipient reaction will be
recorded in interviews at distribution
centers o check possibilities for future
purchases.

Dr. Eenti ncted that Ceplapro had not
proved successful in market tests be-
cause o' lack of recipient acceptance.

GMP's

General Fred J. Delmore, director of
the Hureau of Voluntary Compliace.
Food and Drug Administration, lis-
cusst! good manufacturing pract
“your key to quality.” Highlight
these comments appear on follo!
pages.

&atl

Reception

Su:ndown on the open terrace of ‘he
Washington Hotel saw a highly suc s
ful seception fur the delegates and ! cir
Cori(jressional representatives. This +as
followed by dinner at one of Wash ng-
ton': better Italian resturants, and vat
lauded as most successful by all who
attended.

Good Press

Louise Lague wrote favorably of the
meeting in the Washington Daily News
and Counselor Harold T. Halfpenn¥
wrote: =1 am of the opinion that such
meetings are of real value, not unly 10
the industry, but it does acquaint some
of the Government personnel, as well 33
elected officials, with the fact that the
macaroni manufacturers are an im
portant segment of America’s industrial
complex.”
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TO INSURE THE QUALITY IN ANY MACARONI
ALWAYS SPECIFY 1 ﬂ
WHETHER YOU'RE MANUFACTURING LONG GOODS
———— OR SHORT @@f EGG
NOODLES@OR OTHER SPECIALTY SHAPES,
ESINYOU'LL FINDv’
IN COLOR AND GRANULATION.

PRODUCT

IS ALWAYS UNIFORM

OUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT
GROWING AREAﬁW‘WE CAN SUPPLYWTHE
FINEST DURUM ﬁr/vWHEAT PRODUCTS AVAILABLE.
AND WE SHIP EVERY ORDER AT THE TIME @

PROMISED. BE SURE...SPECIFY

O AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION
Mills ot Rush City, Minn. — General Offices: 5¢. Paul, Minn. 55101
Telephona: (612) 646-9433
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GMP’s - Your Key to Quality

by Fred J. Delmore, Acting Asseciate Directer,

Bureau of Compliance, Foed and Drug Administretion

HE Food and Drug Administration's
Good Manufacturing Practice Regu-
lations for the food industry have been
preity well publicized—in the Federal
Regisier, in the newspapers, and in the
trade press. But the reasons we have
issued these regulations—and their pur-
poses—may notl be as fully understood
as they should be.
Thus, 1 should like to talk briefly
about:

1. How and why regulations iire
dirted and lssued;

GMPs. both for Industry and our-
selves.

As a preface (o the regulations them-
selves, let's review briefly the differ-
ence between a statute—the law—and
the regulations issued by an enforce-
ment agency.

How and Why Regulations Are Issued

Congress is responsible for enacting
laws, and changing laws which may al-
ready be on the books.

The agency designated tc administer
a law develops and publishes reguli~
tions for enforcement of the law. Reg-
lations are tools used by the agency (v
help carry out the statutory objectivne
as expressed in the lavs.

There is nothing static about regula-
tions. They can be changed at any time
if a need is shown.

To begin with, regulations are first
published in the Federal Register as
proposals. All interested parties are
given time to comment on them, to reg-
ister objections—if they have any—and
to make suggestions. It is only after all
comments, objections and suggestions
are carefully reviewed and evaluated
that the finally approved :igulations
are published and ordereu into effect.
Even after regulations have zone into
eflect, the agency can, and oftun does,
make changes when it is shown that a
part or parts of the regulations are not
in the public interest.

The Reasons For, and Pllpﬂ.l of,
“he Food GMPs
Now, the food industry GMPs that
we are talking about were published

initially as proposals in December 1967,
Many industiry comments and views

were received, and, after careful review,
FDA made some significant changes in
the otiginal proposals. A final order
making the revised proposals effective
was published last April.

Why were these regulations drafted?

Ay you know, the Federa! Food, Drug,
and Cosmetic Act defines a food as
adulterated (and thus barred from In-
terstale Commerce) if it has been pre-
pared, packed, or held under insanitary
conditions whereby it may have become
contaminated with filth or rendered in-
jurious 1o health. The Act, however,
does nol contain any further specifica-
tion of what Insanitary conditions are.
Thus, for many years both FDA and
industry have been handicapped by the
lack of clarification of insanitary condi-
tions, the lack of standards by vhich to
judge compliance or non-comphance
with the law. And perhaps as a result,
there may not always have been uni-
Tormity in enforcement Iin different food
industries and in different parts of the
country.

Through the years FDA has develop-
ed, refined and improved analytical
methods of detecting filth in food. The
agency has sought in many other ways
to strengthen enforcement al ithe stat-
utes to remove unclean or unwholesome
food from interstate commerce. The
food industries, at the same time, gener-
ally have done a very fine job of ira-
p-oving the purity and wholesomeress
of our food supply, and we commend
them for it. As a resull of all thiae
actions—by industry and by the en-
forcement agency —we have seen higher
standards of sanitation and continuing
advances in n.. $.ods of detecting filth,
toxic malterials and disease-bearing
organisms in foods.

But despite all these improvements,
despite all the advances that have been
made, I'm sure all of us can agree that
much still needs to be done to improve
conditions for assuring consumers a
clean, wholesome, safe food supply.

Heretofore ,one big deficiency in this
whole picture, in our mutual ap-
proaches, has been the lr k of guide-
lines for industry and for ourselves—a
definition of good manufacturing prac-
tices.

Thus, we developed the food GMPs.
These have been termed “umbrella™
regulations, because they are general
enough and broad enough to apply to

all the food industries—to every com-
pany manufacturing, processing, ship-
ping, handling or storing any class of
food In interstate commerce.

The umbrella concept developed
when we attempted to write GMP reg-
ulations for specific industries. We
quickly found that we would be r-
peating, in each regulation, such stand-
ard operating procedures as “wash the
equipment,” “provide screens or win-
dows,” “close the doors,” and “put out
the cat.” For that reason we wrote an
“umbrella™ to include all of the general
concepls of basic sanitary plant opera-
tions. And we decided that we would
later prepare individual appendices
spelling out specific procedures applica-
ble to special hazards and special
products.

We are in the process of developing
such appendices now. For obvious rea-
sons, our priority list for these appen-
dices is related to the degree that food
products are susceptible to contamina-
tion causing human illness. For exam-
ple, appendices on such items as hot
smoked fish, breaded shrimp, soft filled
baked goods, non-fat dry milk. g
products, elc, are high on the priority
list.

At this point, I want to make a very
important “pitch™ for your cooper:tion
and essistance. In developing thes: ap-
pendices, we want to draw heavil: on
the expertise of industry. We invite «nd
urge associations such as yours to « alt
GMP appendices for particular ir us-
tries. With your knowledge of the =d
technology of the particular proc icts
involved and of current gcod man: ac-
turing practices in your fields, you are
in a better position *"an FDA 1o re
pare these appendices. FDA exper 18
food science and technology are o il
able to counsel with industry grou;  in
the development of such guidelines ind
will axsist to the fullest extent pos: ble
whether or not these are formully
promulgated as appendices to the “um-
brella™ GMPs.

The Advantage of Food GMP's

The primary and most important rea
son for developing GMP regulationt
and guidelines, of course, is to improve
consumer protection against adultzrated
foods. Another important reason is 10
provide standards by which compliance
or non-compliance with the law can be

(Continued on page 27)

THE MACARONI JOURNAL

Novemues, 1969




%
|

Macaroni Family Reunion

HE third annual press luncheon

sponsored by the National Maca-
roni Institute was held at Tiro A Segno
in New York City on September 24
1969. In attendance as hosts were the
heads of macatoni compant s in New
York, California, Nebra Pennsyl-
vania, New Jersey, Ihino . Missour,
Kentucky and Minnesota. Guests were
food editors of leading women's inter-
esl magazines, newspapers in the Met-
ropolitan New York area, syndicated
columns and Sunday supplements, as
well as representatives of radio. tele-
vision and extensicn service, and pub-
licists for foods which go well with
macaroni products.

Private Club

The small and charming private ¢lub
provided a pleasant atmosphere for re-
newing friendships  and  exchanging
ideas about spaghetti, macaroni and
g noodles. The luncheon began, as in
the previous two years, with a lavish
antipasto buffet. One could count at
least fifteen foods—perhaps there were
more?—including shnimp, clams, meat
balls, pimientos, olives. cheese, salami,
anchovies, sausages and prosciutto

Bobed Stuffed Manicctti

The buffet held one pasta dish: Baked
Stuffed Manicotti in a cream sauce with
ever so shight g tomato favor. Nowdles
W served and so was spaghetti, but
only at the individual tables and one
platter at a time. For the genial stew-
ard, Antonio Manfredi, is unyiclding in
his belief that pasta with a sauce over
it must be served straight from its botl-
ing water bath, sull steaming and at
the exact condition called al dente. The
nuodles were represented by the dish
Farfalle thittle butterflies) with Bolog-
nese Sauce. Instead of the usual spa-
ghett, a twisted form called fusilli was
served with a hight and delicate tomato
sauce by the name of Filetto di Pomi-
doro

Mr. Manfredi was happy o describe
the pasta dishes served ut the luncheon,
but it was difficult 10 determine exact
amounts for a family-size recipe. The
following three recipes are therefore the
nearest possible versions of the original

Baked Stuffed Manicotti
iMukes B servings)

4': cups nticotta ch
fabout 20 pounds)

s

Yo cup grated Parmesan chees
1 cup finely chopped prosciutt
Vooeup choyed Datian pa
3 egg yolks

Ly teaspoon salt

's teaspoon white pepper
Cream Sauve*

2 tablespoons salt

4 1o 6 quarts boilling water

1 pound manicotty (16 pleces)

Grated Parmesan cheese

2 tablespoons bulter or margarin

To prepare  filling,  mix  togetie
ncotta cheese, Y cup Parmesan,
ciutto, parsley, egg yolks, ': ted
salt and the pepper: chill

Prepare Cream Sauce®, giver, beloa
Pour small amount of sauce into 'a
13 x %inch baking pans

Add 2 tablespeans salt to rapialy
ing water Gradually add manie
that water continues 1o boill Cook. ane
covered, stirnng wecasionally, untl o
most tender Drain off Ya of the water
add enough cold water to stop cooking
and cool the manicott for handhing |
one manicotty from water, using o'
spoun or table knife, stutl with o

/

Funili @ FikMo di Pomidoro

Tue Macarust Juursal

Antonis Mentredi
mnture and place in baking pan. Re-
peal. using remain manicotti and
chevse filling (Manicotti should be ar-
ranged sde by side in a single layer
nd <hould Al the pany. Pour remaining
top Cover with fual and bake

150 tmodetate) oven 30 munutes
Uneover and sprinkle Parmesan cheese
A Dot with butter and  broil
w00 under brodler
‘Cream Sauce (Makes about 3 cupsh:
Ir Lum saucepan, saute 1 chopped

' mounion in e cup butter or mar-
almost wender Stir in '

D teaspoons salt and ' tea-
! - pepper Gradually add 1
chen broth and 1 pint
' Coun, stitning counstantly
¢ from heat
o cup tomato paste

Noter Manicutti must e

L} II""

wate botls, rem

vater and stufled ome
to Keep them most for
2 and filling

arfalle with Bolrgnese Sauce
iMakes B acrvings)
tach: chopped onion, chupped
voand grated carror
spoons olive wmil
s ground et
nh

133 ounces) plum tomatioes
5 ounces cach) tomato paste
- es gathie toptional)
pns salt
poun vregano leaves
cpoon basil e
atpoun pepper
Daoh nutmeg

avs

3 raet bouillon cubaes
< tablespouns salt

V0 quants botling water
« pound farfalle

Uraited Parmesan choevese

Novesmuew, 1969

In Dutch oven saute vegetables inol
abiat 5 munites Add beef and brown
stitning frequently  Str an wine, toma-
toes, paste, gathie. 2 teaspoons  salt
herbs, pepper, nutmeg and  boullon
vubes. Crush tomatoes, cover and sim-
mer 4 hours, stnmg oecasionally I
card garhe

Meanwhile, add 2 tblespoons <l to
rapidly  bothing water Gradually add
farfalle so that water continues to bl
Cook uncovered, strnng occasionally
until tender. Drain in colander Serve
with sauce and Parmesan cheese

Fusilli a Filetto di Pomidoro
iMukes 8 servings)

3 cups dieed onions
“i cup butler or margarine

I cup diced prosciutto

1 can 35 vunces) plum tomatoss”

Salt and pepper

2 tablespoons salt

4 to 6 quarts boling water

1 pound fusilli or spaghetty

In Dutch oven o large
pan saute onon butter over mediun
heat untl golden Add proseiatto. cook
10 minutes Str an tomatoes and mash
Simmer covered 15 mim
and couk 20 minutes longer, stirnng oc-
castonally Scason to tste with salt and
pepper

Add 2 tablespoons salt to rapidly bods
g water Gradually wdd sasills s that
waler continues to bl Cook uncover-

ERTHR

uneovers

e, stirming occastonally, untl tender
Drain in colander Serve with <
*Or use two pounds fresh plum toe
matoes, pevhed and dicnd fand e
i desiredy When fresh

used  eook sauer onvered

Talewes

adding water i necessary

Four Noodies

1 J Grass N
vage s advertising in looal papers
Four nadles that helped make Chis
cago famous

wadie

“Carl Sandbutg  From his nosedle
came poetry and biopraphy that thrilled
Amenica One of his varliest poams
‘Chicage, made hirs fanmous, oo

“Fhot Ness  From his noodie cam
plans which put Chivago an the Toaee
front of the fight against Probintion
lawlessness

“Jean Baptiste Pont du Sable The
first Chicagoan He Tived inoa trappet’s
hut bestde the Chickago Biver” because
his nooddle recognized the greal promise
ol the place where the Chicago meets
lake &tu'hlu.in

“Mrs Grass Egg Yolk Nowdles This
noudle was barn ain Chicago 1o the

agony of other noodle makers and the
cestasy of all noodle lovers”

From the Moon to Mars
N

queted by man the macarons industny

W that the musnn b baen oon

1 tuttung o new horizons

In the past, statistician t Na-
tional Macaront Institute Laboriously
transformmead tha

al consumption of

macaton oo mizles of spaghett and
valeuli wonild reach the moon and
vk vons ties

Th fo shide nule tacties hased un
W proje fea e consumiption andicates

that the strands of spaghetts would
sreteh to 1 tnips to Mars with enough
Jeft over for 25 nullion helty spaghetts

dinners

Macarons consumption fur the first
siv months of 19 was up 43 per cent
ever Last yeat s comparable perpsl, ac-
cording 1o Peter U Viviano, of Louss.
ville, pressdent of NML Based on o pro-
jeetion of this figure, the 19689 total
macaton consumption s expected o
reach  LAMLI035T0 pounds, for a per
capita consumption ot 73 Ths Helping
the sttuation along will b a bountiful
supply of dutum wheat being harvested
this fall Durum wheat s the basic in-
predient of macaron products

S if you want o head for Mars, pick
up the beginming of a spaghetts strand
fere on Earth and stan

INE Your way
to this planet before the astronauts gt

thete

Something to Cheer About—

You den't h te be o chectleader ting
pert Linda Gaison 1 Jive ul with  lod
chevry for Natwnsl Mocarom
tdar 16 to 29 roceny mere tWld oan oo
warety of trade publicaton

iciaw  continued Focr n. wou il la

teehing protty cheertul v oyomar probar e

ture !y feglure
shetts and egg noudles with related atems o
dawy. megt, produ. and grotery wtton
duting the merck Doo 1 tumbie short of vour
gua! St up @ Mararem Week dojlay e
your itoee and e gley sLore o sure v
run up e catig jeont
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Wherever the
sun shines
on durum wheat
you'll find the
Peavey symbol
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Heavy Semeline Bookings
Large scale buying that got under
way after Labor Day involved the most
widespread coverage in two years ac-
cording to the Southwestern Miller.

Numerous macaroni manufacturers
re-entered the market for durum prod-
ucts to add to initial purchases, usually
filling out for 120 days or into early
January. Few buyers went beyond the
120 day carrying charge limit, but on
the other hand only a few failed to take
the balance of 1969 needs. In past years,
many macaroni manufacturers booked
six to nine months on the initial go-
around, but wide swings in the cash
durum market during 1967 and 1968
crop years encouraged a more caulious
policy.

The Southwestern Miller notes that
semolina bookings at $8.10 per cwt.
represented a decline from final pur-
chases on 1968 crop, but flour bookings
were abuul 20¢ over old crop because
the differential from semolina was re-
duced from 50¢ to 30¢ per hundred-
weight. Quality of the 1089 crop has
been rated very high.

Durum wheat inspected for export in
July-August totaled 8,400,000 bushels
compared with 6,400,000 inspected in
the same period last year.

Crop Quelity Report

Preliminary tests in a wheat survey
indicate the quality of the 1969 hard red
spring and durum wheats is quite high.
The survey Is a cooperative effort of the
North Dakota Agricultural Experiment
Station, Cooperative Extension Service
both at NDSU, North Dakota grain ele-
vator managers, and the North Dakota
Wheat Commission.

Elevator managers in cooperation
with county extension agents collected
and mailed samples from all zections of
North Dakota to the Cereal Chemistry
and Technology Department at NDSU
where the quality tests were performed.

Favorable Condltions

Weather conditions this season were
favorable for the production of high
grade wheat in North Dakota. Likewise,
the conditions were most favorable
throughout the entire harvesting pe-
riod, which helped to maintain the high
quality production. Of the hard red
spring samples received, 59 percent
graded No. 1 Heavy Dark Northern
Spring and 14 percent graded No. 2
Heavy Dark Northern Spring. For dur-
um wheat, 81 percent graded No. 1
Heavy Hard Amber Durum and 8 per-
cent graded No. 2 Heavy Hard Amber
Durum. These wheat grades are much
higher than last year.

14

Groin Terminal Association and mocarom

The average protein content for the
state was similar to last year with 14.0%
for hard red spring wheat and 132%
for durum. Average test weigh! was
greater, 60.3 Ibs. per bushel for hard red
spring wheat and 62.4 lbs. per bushel
for durum. This is 1.6 Ibs. per bushel
more for hard red spring wheat and
2.9 Ibs. per bushel more for durum than
last year.

The wheat quality survey is conduct-
ed annually to give the producers, com-
mercial trade, and foreign buyers of
North Dakota wheats an impartial eval-
uation of the crop.

Legisiation to be Pushed
Directors of the Wheat and Wheat
Foods Foundation, representing produc-
ing, processing and end-product manu-
facturing segments ol the industry, have
agreed unanimously to ask Congression-
al consideration of a self-help plan
which would permit them to establish,
finance and administer a coordinated
program of research, education and pro-
motion to maintain and expand their
markets. The move culminated more
thzn five years' work by the group in
which more than a dozen different bills
of enabling legislation were considered.
If approved, “he measure would au-
thorize an assessment of each hundred-
weight of processed wheat destined for
human food within the United States,
beginning at one cent the first year and
increasing cach year thereafter in rela-

tion to budget up to fve cents per
hundredweight. At the moximum rate.
more than $10,000,000 annuaily would
be generated for a commonly-approved
domestic program of research, educa
tion and promotion.

A D M Milling Compan

The flour milling division ol Archer
Daniels Midland Company s now
known as ADM Milling Company, and
operates as a wholly owned subsid.any
of ADM with headquarters in Kansas
City, Missouri.

Fred Merrill, a vice president o the
parent firm, will be president of the
milling company. The name chang: was
made, he explained, 1o establish Al M
milling operations as a separate ¢ "\t¥

The firm has four mills with a 'l
capacity, including durum, of 437
cwt. per day, plus 5,000 cwt. bulga: ind
a wheat-soy blending facility. The
group grew from the Commander 1.1
bee Corporation, formed in 1927 and
passing to ADM in 1830. The name was
changed to Commander Larabee Milling
Company in 1935 and that lasted until
1959 when Commander was abso:bed
by ADM's agricultural division.

A D M Increeses Earnings

Net eamnings of Archer Daniels Mid-
land Co. totaled $3,393,566 in fiscal year
ended June 30, an increase of 5% ovel
preceding year. It was equal to $243 2
share on the common, Sales increased
14% in the year to $320,787,250, agains!
$280,771,608 in fiscal 1968.
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The finest durum wheat fields

in the world ore located in North
Dakota, and the North Dakota

Mill sits right in the heart of this
durum triangle. When you

start with the world’s best durum,
in the heart of the durum belt, you
already have an advantage.

Add to that the superior laboratory

ond testing focilities. And mill

it with the finest equipment

and skilled millers. YThis is the way
we built quality control into our
consistently high-quality durum
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products for leading

macaroni manufocturers.

When you waont the best durum
products, look for Durakota #1
Semolina, Perfecto Durum
Granular or Excello Fancy Durum
patent Flour. Quality control
never drops off.

the durum people

north dakota mill & elevator

GRAND FORKS, NORTH DAKOTYA (701) 772-4841
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ENGINEERED PLANT LAYOUTS for the smallest or the largest manufacturer— ENGINEERED GUIDANCE et

CLERMONT Machine Co., Inc. g

Street, Brooklyn, N.Y. 11206 / 212 EV 7-7540
Cariisle Corp.

par tl
wel

it

Fifty Golden Yea s§h he Golden Pasta
Now that we are reminiscing a little—some f ¢
years were not all golden. To be truthful sc 1¢ %
downright threadbare—as most of us well re .cm?
However there were enough of those Goldc 1 Y¢
to encourage us all to hold on—and the in port
thing is, we all tried harder to improve a liitk-
must have been fairly successful too, because f

ks to our faithful customers of long standing
s all our new ones, we at Clermont are still

. out those Golden Pasta machines which pro-
ce s omplete line of long goods—short goods and
bodle sroducts—also a variety of conveyers to move
bur finished product to any part of any floor in your

RERTr T | A Gy 1if

dernization or new building— ENGINEERING & FABRICATION of specialized equipment for special purposes.
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Grocers Comment on Macaroni

ACANDmmdobkﬂlu evaluation
of the relationship between maca-
roni manufacturers and grocers was the
theme of a panel discussion at the Cor-
onoda Convention.

The panel was comprised of Carl
Peterson, Jr., A. M. Lewis, Inc, Ban
Diego wholesale grocers; Don Stuets,
grocery division manager, Vons Grocery
Company, with 84 stores, EI Monte,
Californla; Howard Moyer, grocery
merchandise manager, central region,
Mayfair Markets, of Oakland, Cali-
fornia, with 253 stores.

Petersen’s Obssrvations

Mr. Peterson reporied that in 1088
nalf of the membership of the Super
Market Institute expanded or remodel-
ed their stores. New markets are being
built by 34 per cent of the companies in
the Institute, and the prediction in 1969
was for 39 percent to engage in new

building even though there were large
increases in the cost of money and peo-

Mr. Peterson sald that Guides on Pro-
motions and Allowances recently pro-
mulgated by FTC were causing big
changes in the grocery ficld. A major
result, he said, was the discontinuance
of programs involving “off-invoice-
deals” because now all stores must be
made aware of all advertising and pro-
motional allowances, and the burden of
prool rests on the manufacturer.

Mr. Peterson also said that several
manufacturers are going back to “spoils
allowances™ rather than having grocers
hold product for pickup.

One of the results of computerization,
Mr. Pelerson said, is the culting of in-
ventories and improvement of service.
He cited development of convenience,
late-hour stores, and suggested that
smaller case packs should be offered for
these outlets.

He declared that detailed data from
manufacturers is in great need by dis-
tributors. Salesmen today must be
equipped with proper tools to make
effective presentations in an increas-
ingly competitive situation.

Mr. Peterson said that for most gro-
cers, macaroni prices are established by
“figuring from dead net, plus allow-
ances, then golng up six per cent.”

Sales Decline

Don Stuetz selected as his topic *“The
Apparent Decline in Sales of Macaroni
Products.” He pointed out that in the
period from 1960-68 pasta consumption
in southern California increased 33 per
cent, while rice consumption increased

74
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Don Steutz ot podium; Howord Moyer (center); Corl Peterson (right),

only 20 per cent. But, he sald, during
the past five years, 1963-68, macaroni
consumption has increased only 14 to 18
per cent, while rice moved up 16 per
cenl.

Trends this year, Mr. Stuetz said, in-
clrde an increase of 2.7 per cent in dry
raacaroni, 3.4 per cent in canned pasta
products, and 2.5 per cent in packaged
dinners. Prepared rice Is enjoying a
58.8 per cent increase, he said, pointing
out that it started with a “low base.”

Preventing macaroni from betler
growth, Mr. Stuetz said, are rice, pack-
aged dinners, frozen foods, snacks, con-
venlence foods, and franchise ealing
places.

Innovations Nesded

Mr. Stueiz said the macaroni industry
is not staying “on top of population
trends.” He said no pasta innovations
have been made recently, and suggested
“more realistic facings on packages”
He ncommended more efficient use of
home economists.

“Above all,” he said, “don't fight
among yourselves—your problem is out-
side of the industry—become united as
an industry.”

During the discussion period, Mr.
Stuetz told of plans that involve as-
signing a code number 1o every item,
possibly even nationwide, so that the
retall check-out clerk would simply
press the code number rather than a
price. Fed into the compulerized system
would be all of the trade activation
deals, and the tape would show more
Information than at present.

Including Packaging
Howard Moyer of Mayfair Markets
observed little change in macaroni
packaging for a long time. Among his
suggestions: vigneites for eye appeal,
like cake mixes; see-through cartons;
better displays at retail

Mecereni’s Place in
Nevy Chew

The moot encouraging and optimistic
presentation of the Coronado conven-
tion program came from Lieutenant
Commander Dean 8. Lane, Officer in
Charge, Navy Food Management Team,
San Diego Naval Supply Center.

Commander Lane's subject was
“Macaroni’s Place in Navy Chow-—On
Land, At Sea.” He told of the extreme
popularity of pasta products among
navy men and praised macaroni as
“eanily and quickly prepared, nutritious,
acceplable, and offering no sanitation
problema.”

He said that the Navy authorizes
$1.48 per day to feed a man, and m-at
accounts for 40 per cent of the f.od
dollar. Pasta is low in cost as wel a5
versatile and combines well with o' er
foods. It requires little storage sp e
which is always at a premium abc d
ship, especially if it is refrigerated

Popular Speghetti

Spaghetti is  extremely pop
among Navy men, Commander L
said, but a close second is Chili ?
1. meat-stretcher has a recipe '
rocs back to 1908 In the Navy ¢
book. Up until 1927 the Navy cook b
had but four recipes for macaroni pr
ucts, he said, but the new publicati
Armed Forces Recipe Service, has 3
recipes for pasta. Lasagna was int. >~
duced in 1963, he sald. Cooks abo:urd
ships as well as on shore cater to indi
vidual crews, but generally use maca-
roni products two o three times & weck.

Commander Lane revealed that the
San Diego Training Station annually
uses 38,700 pounds of spaghettl, 35,475
pounds of macaroni, 23,834 pounds of
noodles, and 15,000 pounds of vermicelli

(Continued on page 26)
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Macaroni in Navy Chow —

Continued from page 24)

avyewide, usage is as follows: 1,200.-
wu pounds of dry spaghetti, 1,126,000
porands of 1 830000 pounds of

00 pounds of vermicelli,

vl noodles.

and  10L000 pounds  of chow  mein
nisshles
On shore, 100 rations are cooked at a

Hme in steam-jacketed kettles
Advantages inherent an pasta prod-
i by Commander Lane are
non-perishability. without  re-
frigeration, long <hell life. hght weight,
and economy

uits dese

o lative

Dale Sharp Elected

H Edward Toner, President of C F
Mueller Company. announced the elec-
ton of Mr Dale E Sharp as a director,
replacing Justice Willlam A Wachen-
feld, decvased

Mr Sharp s Viee Chaurman of the
Board of Morgan Guaranty Trust Come

D'Amico in New Plant
1Y Amiten

Steger

Quarters

Macuroni Company  of
eprrating In new
last spring the new
OO sguare fect of
v oand will be capable of doubling
prislucts of approximately

The initial installa-

Hlitioes 1s
Sturted

has somwe

GOIMLINKD pounids

tion will have six lines to produce long

Connd ot gesmls and nossdles
Lawatedd diteetly south of the old
20

Chist Keith Leighton and
L1, Cow. Deen §. Lone

pany (President 1959-1962); a director
of Continental Insurance Co.: American
Smelting & Refining Co. Niagara Fire
Irsurance Co . The Yorkshire Insurance
Co . Seaboard Fire and Marine Insur-
ance Co

He is also, among others, a trustee of
Washburn University: New York Uni-
versity, John Guggenheim Memorial
Foundation: and Juilliard Foundation

Mr Sharp lives in Oyster Bay, New
York. His offices are at 15 Broad Street.
New York City

plant at 3511 Chicago Koad, there is
room for future expuansion if necessary

General manager Allen Lo Katskee i
uptiinistic that this will vecur in the not
too distant future if present trends con-
tinue. He is proud of the fact that the
company’s progress has inspired owner
Charles Lucenti to retain architeet Fred
Nance of Omaha 1o design the new
wlant. Nance is the designer of the
Shinner factory in Omabia and Perfece
o Macaroni in Fresne, Contractor s

Bruce C. Davis

Bruce C Davis has s
National Marketing Manager «f
mount Packaging Corporation
dore lsen, president, announced

Mr Davis’ prime responsibul
be to coordinate Paramount Pack
total marketing program, with §
lar emphasis on laminated and
products for the rapdly growing
and spectalty fowd industries

Prior to Joining Paramount, M
wias o marketnig manager for the
tinental Can Company He s a g
of the Detroit Institute of Techs
and brings to Paramount more 1
years of package marketing expee:

Iwwn

The Public Interest
The public interest requires d
day thuse things that men of
gence and goodwill would wist
ten years hence, had been done
Edmund It

Brant Construction Company of =
land, Indiana

One of the features in the ne
struction 15 vinyl coated polyur
walls and cetlings which are oot
ton-proof and washable

The conipany will employ a

bacteriologist 1o watch qualit
for the house brand Mama M o
several private labiel hines the oo

packs
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GMmP's—Key to Quaiity—

Ci et sromy page B
phzedt by roforcement officials
vetry atsell

« *hie Foesd Standard for Maca-
} Nouxlle Prosducts has for many
rovesd of
fustry and o
so will the

inestimable value to
the consuming
fod GMP's The

Standard, ns s the vase with
t standards
L

of course, was de-
wigh o coonerative effort by
) adustry and FDA We hope that
M guidelines  and  procedutes for
- fs will be prodaced by such
tership « flort

For Indusiry

Weoat are the speatic advantages for

try an GMPs?

Irodustey will have knowledge of the
rdstick by which it is being judged
1

aell as o basis for apprasing it

performase

management will have o stand-
* whith 11 can measure the
rmance of individual stafl mem-
respansible for plant sunitation
ary, furthermore, will be pro-
which specitie
tation programs can be develop-
planned and budgeted with
rer understanding of what the
ent regulatory demands are with

I the means by

oot o ity particular operation

ate the of GMIY-

IA?

.ul\.:m.x-,;n -

I provide an nternal standards
hich FDA 1tself can pudge cone
! i varnous  manufacturning

and avoid possible inconsis-

i evaluating and acting on
findings by different in-
on reports This also will be of

advartage to industry

rhine

will also provide State and lo-
snforcemaent with a
of the standarnds being
FDA in the

s will permit mote effective

authorities
Preturs

I hy satital on

p! ung and uniform enfore
'y Federal and State author.
And, this, tou, will be much to
civantage of the industry

Vvou review these several ads
©o¥ou cannot escape the conclu-
Wt the GMIYs will have the effect
the standards of

and the quality standards

sattary

r procducts This is why the GMP's
are your key lo quality.

N let me say that 1 have appre-
this

upportunity  of
s with you

discussing
and thank yeu
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Mini-Max Rail Car

rosard t

vrerutivg
g s North

i 1

and indus?
vil recently in C
et Stution for the she
Ain-Max Rasl Car, o new coneep?
Presented by its
General Mills and U

e Watdway  Equipment Company
the Mume-Max s o soecial purpese va
e
density proscducts

Wi i

allsdimir box cars
developers

il

110 carry o wide variety of dos

Guests were qquick to suppes
addition to ecartons of foad products th

Mint-Max Car would bee adead tor sudl
other merchandise as p vialt
chemiucals,  detergents s

household items and applian
Open Sides
Mine-Man Cur

attractesd

Amuong

featunes

ViCWaens

r fes, whiot

erad toend E
of two full-ear-leng
commervially

vat s

avalable
18 applisd to the operat
haosth
rawsed to completely
to a clear 40.5
hetght, for lowdhin
The Mini-Max ¢ cquipped with Aot
Pak (T M Lidhing prostestion desvices
cach end of the car These an
devices that apply compresson e the
lading, holding 0
while providing «

panvls on the

inthatahh

setutely an e

against lading-dams
pacts and shiwk

Single Axles

The serviee-proved truchs are high

spedd, toller beaning, and By

axles with only 1w wheels gt truck
The Mini-Max Cat's thma is stee] and
s puitpeesely soesth s that ckds and
padlets of Fadiig can ts Jud an atud ot

il

i'ii

without ned for WY trucks to actually

vtiter the vt

Having o length over stnikers  of
OO | wsadde length of 43 3027 r
(T | f 'V B amd an oinsg

width of @ 37 the Mu-Max Car has o
1300 cul Tt vapan ity an empty
welght of approsimately S0 The and
o load Lt of about 50000 1

Joint Design

mngth
B LETH

1 .
i Mo
el States Hanlwas Equsg
e 1

" have Brst v

srfun tin tun uf Moy

ment Comipany

s letaty

g Lacthity will prremiun

t Ming-Man Cars sooa- tan

Baby Girl
Mr o oamd My
Lanaisville, Ko
the arnival
tiee Marne, b

atatulations

Sympathies

To 'S Macae Cormprany 0! Sp
Koanser, Waslutigton, s the death of the
fomitader, Viteent LI Folie Sept
taer 21

e




A o A A e f

Tir Macarost Joursyt

f

DEMACO
CAN COMPLETE
YOUR PROFIT
PICTURE.

DEMACO Automatic Continuous
Lines will insure your maximum profit by eliminating any unneces-
sary production labor costs. DEMACO's rugged equipment also will
give you added bonuses by reducing your maintenance costs to a
minimum and by giving you years of trouble free service.

DE FRANCISCI MACHINE CORPORATION

+6-45 Metropolitan Ave., Brooklyn, N.Y. 11237, US.A. ® Cable DEMACOMAC * Phone 212-386-9880
Western Rep.: HOSKINS CO. P.O. Bux 112, Libertyville, lllinois, US.A * Phone: 312-362-1031
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Egg Prices Continue Up

No relief is in sight for rising egg
prives reports the Ballas Trade Letter.
They note that in 1968 breakers and
dryers did not need eggs and did not
use up much production. Now stocks of
frozen and dried cggs are short and are
being aggressively bought. Red meal
prices are high and consumers will use
more eggs. No more replacement pullets
are available this year than last. The
slaughter rate is currently 5% above
last year.

Speculators have had something to do
with the market but have been realistic
with futures. Future trading has been
a good barometer of markets to come
and by this indication “we do not s2e
any low prices of eggs in any form for
some time,” the letter concludes.

The total shell egg production for the
first eight months of this year was down
2% from the same period a year ago.
Shell egg prices are expected to rise due
to seasonal cutbacks in production.
Prices paid to producers this fall are
expected to average near the relatively
high levels of last year.

Current receipts of shell eggs in the
Chicago market ranged from 41¢ to 48¢
a dozen during September, five to ten
cents higher than in August. Dried
whole eggs and yolks were quoted 39
tc 35¢ a pound over the level of a year
ago.

Customs to Study
Whole Egg Dumping

U.S. Customs Service has initiated an
inquiry into the complaint that whole
dried eggs from Holland are being sold,
or likely 1o be sold, in the United States
at less than fair value within the mean-
ing of the Antidumping Act.

Milton G. Waldbaum Co., Wakefleld,
Neb., supplied the information which
was the basis for starting the inquiry.

International Milling
Shows Gain

International Milling reports a 28%
increase in earnings on a 2% gain in
sales for the six months end=d August
an.

William G. Phillips, president, raid
consolidated net earnings for th: period
were ¢ per common share compared
with 72¢ for the same six months a
year ago.

Marginal plants were closed in Cal-
gary, Alberta and Des Moines, lowa.

The increase in earnings was at-
tributed to impro.ed results in indus-
trial flour, improvements in Canada's
Robin Hood Mills, and more favorable
egg prices.

Gevernment Egg Repectn
U. 8. Cold Siorage Repert Sept. L. 1989 Sept. 1, 1388
Shell Eggs 137,000 22900
Frozen whites Pounds 9,080,000 12,259.6:1)
Frozen yolks Pounds 16,580,000 25,241,000
Frozcn whole eggs Pounds 36,807,000 66,838,0.%)
Frozen unclassified Pounds 2,031,000 4,587,000
Frozen Eggs—Tolal Pounds 64,488,000 108,923,000
Crop Report (48 States) August 1989 Avgust 1%
Shell eggs produced 5,651,000,000 5,620,000,000
Average number of layers 306,662,000 306,683,000
Average rate of lay 18.49 1837
Layer Report: Sepl. L. 1069 Sepl. 1, 19848
Hens and Pullets of laying age 306,662,000 306,683,000
Pullets not of laying age 74,200,000 74,210,000
Potential layers 380,862,000 380,889,000
Eggs laid per 100 layers 50.0 583

IM Expension

Reflecting International Milling’s cur-
rent trend toward products sold in gro-
cery stores and supermarkets, is the
expansion of its wild bird food and
surflower seed business through the
purchase of the Alver Popcorn Co., Mil-
ford, Illinois. Alver, one of the nation’s
largest bird food manufacturers, also
produces packaged unpopped popcorn.
IM also announced it will operate a sec-
ond bird food plant acquired from For-
man Grain & Supply Co. in Forman,
North Dakota. Automastic processing
and packaging equipment Is being in-
stalled.

Rastaurant Franchise

1M has entered the franchise restau-
rant business through an interim fi-
nancing agreement with Sveden House
International, Inc, nation-wide fran-
chiser and operator of smorgasbord type
restaurants.

President Phillips of IM said th:
move is a “significant step in an ag-
gressive diversification program into
the rapidly growing away-from-home
eating market.” Sveden House operates
fifty units in fourteen states. Mr. Phil-
lips pointed out that IM will be able to
give Sveden House a strong manage-
ment base, particularly in planning,
legal and control functions and a well
developed knowledge of food tech-
nology. There are a lot of newcomers
to the business who are scrambling for
a position in the market, he said, but
“our plans are to invest in well estab-
lished chains, like Sveden House, who
know the business and have learned by
their experience.”

IM in Dun's Review

Dun's Review, a national business
publication, cited William G. Phillips,
president of International Milling Co.,

as its “Man on the Move” in the Sep-
tember lssue. Focus of the two-page
article is on developments, particularly
the changing outlook, at International
Milling, since Mr. Phillips was named
president late in 1968,

Reference I8 ade 10 possible acquisi-
tions and expanded operations. Spe
cifically, the article says the Inter-
national Division, which produces ard
markets flour, livestock feeds and egps
and poultry in Venezuela, Ecuador and
Mexico, is studying the leasitnity of
establishing similar operations in “one
or two" European countries.

Wi s s

Two Heads Are Better
Than One!

If you give me on idea — and | give you
an idea — We both have two ideas. Come
and exchange ideas at the National Mac-
aroni Manufacturers Association Winter
Meeting:

Forum on Fundamentals
Creating Demand — Protecting
Profit Margins
Jenuery 18 - 22, 1970
Boca Reton Hotel and Club
Reservations for the meeting and
accommodations thru

THE NATIONAL MACARONI
MANUFACTURERS ASSOCIATION

P.O. Box 336  Paletine, lllinois 60067

JACOBS-WINSTON
LABORATORIES, luc.

EST. 1920

Consulting and Analytical Chemists, specializing in
o/l matters involving the examination, production
ardl labeling of Macaroni, Noodle and Egg Products.
1—Viteming end Minerals Enrichment Assays.
2 Selids end Color Scere in Eggs end

3—Semoling und Flour Anclysis.
4—Micro-analysis for axtrenssus matter.
S—Senitary Plant Surveys.

6—Pesticides Analysis.

T—Becteriologicel Tests for Salmonslls, stc.

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007

Novemses, 1969

Year round farm procurement of fresh
shell eggs allows us to process egg
products every month of the year.

When you need dried egg solids or
frozen eggs, call on the folks who can
fill your requirements.

U.S.D.A. Inspected egg products.

Egg Solids Frozen Eggs
Dark Yolks a Specialty

MILION G.WALDBAV)
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WOULD like to review some con-
cepts as far as management by ob-
Jectives is concerned.

Management by objective is the for-
malized and planned programming of
managing a business or activity so as to
devote maximum resources in terms of
time, money and people, 10 oblaining
the results which are desired. This then
tends to minimize or eliminate those
activities which are emotions! involve-
ment in brrelevancy.

Is there a need for management by
objectives? Is there a need 1o manage a
business or any activity objectively?

My comments are taken from a pro-
gram which was recently installed in
our personnel depariment’s manage-
ment development group in conjunc-
tion with the Mansgement Center at
St. Thomas College in St. Paul, Minne-
sola.

By September of this year it will have
been presented and participated in by
over 700 managers, at all levels, in the
Peavey Company.

Introduction

1 would like 10 read some of the open-
ing remarks in our book with respect
to management by objectives. “It is an
operational approach 1o the manage-
ment of any organization. Its essential
concept is that ull organizations are de-
signed for the purpose of achleving the
results desired by their designers. Most
institutions and organizations must at-
tempt lo achieve their objectives, profit,
service, educational or humanitarian on
the basis of scarce resources. At a given
moment in time no organization has all
of the people, or all of the capital neces-
sary to achieve all of the results de-
sired. The implications of these are two
fold: priorities must be determined and
the resources of the organization must
be conserved for the achievement of
those objectives. Since all organizations
exist 'o achieve the objective of their
members, their owners, the public or
private, it follows that all units of the
organization must contribute to its
achievement of its overall objectives.
Il the accumulated effect of the
achieved objectives is not sufficient at
the first level of the organization, the
uverall objectives cannot be achieved.
However, when the objectives of each
individual in the organization, from the
first line up, are derived from those of
the supervisors, the overall objectives
can be achieved. This is the basis of the
system which we call munagement by
objectives.

32

Bhsek Holelbiogss

“A manager is the one charged with
getling results, in terms of tie objec-
tives of a particular busivess or depart-
ment. In order to get results he may
take counsel, but the final judgmont is
his. This is why he is a manager. To
use his own judgment he, of course,
exercises this judgment within the con.
straints of policy, both public policy as
expressed by law, and company policy.
But he cannot be successful while mak-
ing the mistakes suggested by other
people. A good manager, then, must
know specifically where he is going in
order to 2xercise sound judgment in his
day-to-day work. Management by ob-
::]ﬂl;v:-mhlphlmtodolhhm

Four Points Described

There are four points as far as man-
agement by objectives is concerned.

Mansgement by Philosophy: A phi-
losophy is a collection of principles or
beliefs. Management by objectives is a
well integrated, internally consistent
set of beliefs on what an organization
is and how it should be operated. It
makes possible the designing and re-
designing of methods, and tools for
managing, when existing methods and
tools become obsolete.

Manasgement Practice: This is a set of
tools, methods, and mechanics by which
objectives are wrillen, approved and
evaluated. It provides for consistent ap-
plication of the related concepts of au-
thority, delegation, accountability, con-
trol and budgeting.

Research

Mansgement
indicates that ninety percent of what
we learn about our jobs, we learn on
the job. In other words, the best way to
Jearn is by doing. Management by ob-
Jectives is leamning by doing. Because
management by objectives helps us to

SRR R PN SR AR AR A

MANAGEMENT BY OBJECTIVES
by Merk W, K. Hetfolfinger, Prosident, Poavey Company Flour Mills

improvemenl our ability to manage, it
is also management development. The
man who is promoted has an obligation
to fulfill. He must justify that prome-
tion by what his new efforts add to his
Job and to the business. His promotion
then Is, partly, for what he has done,
and partly, for what he s going to da

Communications System: Communi-
cation creates understanding which re-
sults in action, now or in the future
Management by objectives tends tc
minimize misunderstanding and im-
prove communications. Managers, at all
levels, know where they are headed and
what is expected of them. With com-
munications channels open delegrtion
of objectives and suthority is easier.
Better control is possible with clearly
identified cause and effect relationships.
Open communications, management de-
velopment and management practice.
these are provided through application
o! the philosophy of management by
objectives.

MAMACEMENT BY ORIECTIVES (MPO)

CUsSTOMER

—_— e Idividal
hjectives

—loalls
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Oujactives r—n atives

Company
Chjoctives
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Next, I would like to refer to Fiure
1. In management by objectives, 1113 is
just 1o show quickly the relatior hip
between the customer and you ot any
manager, and some of the funcioas
which belong in these various little
blocks, to show that there is a continual
relationship back and forth and across.
We could have, for example, marke! re-
search, accounting, purchasing, produc
ton, graphic sales, construction, finan-
cial services, and reslly they do stem
from the customer, what his needs are.
what the inputs and outputs of the
various departments are. All designed
for a specific objective.

One thing in management by objec
tives that we should talk about, is 8
grand design. Really, this is only @
statement of what types of activities in
which your company wants to be in-
volved. Are you in the food business of

THE MACARONI JOURNAL
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are ¢+ 4 in the construction business?
Itis 1t of a guide to help you from
gettis . invelved in other activities
whic: vou really don't want to be in
in the first place.

We like to think that there are only
two basic objectives in a company,
There is the profit objective and the
perpetuation of the business objective.

_lﬁﬂn-m

. -
-1 { ——
Y e | e

Involved in the profit objectives there
are several subdivisions. First of all you
must minimize any losses. Secondly,
you must try to maximize profits. You
are trying to develop increasing sales.
You want %o control costs, reduce them
and all of the various functions and
responsibilities that go under the profit
side. You certainly want to perpetuate
your business and you have to have
actis lies that are gring to make sure
and ssure that your buaness will be
ther. tomorrow. In other words, profits
alor are not the answer because you
can  rainly milk a business. You can
avi spending advertising dollars,
mar t research dollars, and dollars for
nev roducts. But if you are going to
be . Lusiness tomorrow you had better
fpr . some.

H v are objectives established?
Wh  people first become involved in
mar iement by objectives they think
ol it 45 a once a year process for which
time period an individual sets his ob-
Fclives. Annual review is certainly a
Recisary part of management by ob-
Jectives, but it represents only about
one tenth of the applications possible.
Management by objectives does mean
tovering all aspects of each individual's
work. It applies equally as well today,
on a day to day activity, special prob-
lem solving and exploiting opportunity.

t by objectives does mean
that all work is to be described in terms
of objectives, is 1o be directed toward
the achievement of those objectives,

Novemser, 1969

and evaluated against those same ob-
jectives. Management by objectives
does not mean thal a manager has a job
to do and in addition he is required to
accomplish objectives which have been
superimposed on his regular work.

What it comes down 1o is that | have
a job to do and that job is best described
in terms of objectives. What | need to
do is to decide what results 1 will ac-
complish by my operation within the
next twelve months or any other appro-
priate time period, and write my objec-
tives to describe these results. The proc-
ess certainly would start with examin-
ing your supzrior's objectives: what
does he want me lo do? What are the
objectives for the results that he has to
have? Secondly, you would write down
your objectives and discuss them with
your own subordinates. Next, you
would discuss your newly written ob-
jectives again with your superior and
modify them as necessary. Then you
would discuss those objectives with lat-
eral departments, who might be re-
quired to give you input. And also again
with your subordinates so that they can
write their objectives. Then you will
write a program for each objective
which has not been delegated to various
other subordinates. Finally, proceed to
implement the objectives and control
the subordinates in the achievement of
their objectives.

Selection

In selecting objectives, a number of
sources are available. Your superior's
objectives, forecast and budget will
serve as guide lines for your own con-
tribution toward achievement in the
overall objectives of the organization
The objectives of related departments
will become necessary. The ideas for
objectives 1 want to accomplish can
come from newspapers, magazines,
technical bulletins, copies of letters,
problems, complaints, thoughts while
shaving, or any other accumulation
whick you can keep in a file.

Carryover objectives from the last
time period may be rewritten. Problem
solving, the identification of a situatien
which needs change and improvement
can also be an objective.

Written Form

In the writing of objectives, | think
we probably had more hang ups, in our
company, as to the form. We spent quite
a bit of time practicing writing objec-
tives.

An objective is a statement in writing
of results to be achieved by when, and
at what cost. Objectives are written in
this case according 1o a particular style.
To, and then an action verb, stating the
results and by what date and at what

cost not to exceed. For example, to im-
prove our safely program in the main-
tenance department—1o achieve a fre-
quency standard of less than 50 and a
fatality rate of 0 and a severity standard
between 100 and 150 for the year 1969
al a cost, not to exceed $13,600 This is
not an actual objective, it is an example
of the type of style. It is very easy lo
write inactive verbs: “to develop a pro-
gram.” What you really want is results.
You want it installed. You want it effec.
tive. So don’t become complacent with
the type of verb that you use. You want
something that denotes positive action.

What are some of the other involve-
ments—so far as approving of objec-
tives. As we know most organizations
must attemp! to achieve their objectives
in the face of s:arce resources. There
are seldom all the people and capital to
achieve all the desired results. For this
rcason we must constantly conserve and
effectively utilize those resources at
hand. All objectives must be carefully
examined for their worth, their value
in achieving the senior objectives in the
organization. If an objective does not
make a sufficient contribution or if its
value does not exceed or equal its cost,
it must be modified or abandened

Specific Criteria

There are 8 number of specific criteria
for objectives. Four of the general cri-
teria as we see them are: Understand-
able, Feasible, Measurable and Achieve-
able.

1 would hope that you would all agree
that in order for an objective to be
worthwhile writing. that it first of all
has to be understandable. It must be
feasible, in terms of being acceptable.
It certainly should be measurable and
it should be achieveable

Delegation and Control

Now, let's look at delegation and con-
trol. A manager has subordinates be-
cause he has more work to do than he
has time in which to do the work. Put.
ting it another way, a manager has
more objectives than he has resources
Two devices managers use to solve this
problem  are delegation and control.
Delegation is the process of arriving at
an agreement with the subordinate on
the work he is to do, in other words,
his objectives. The limits in which he
ig to do that work, or his authority and
accountability. Control is the process of
making adjustments or changes within
the limits of your accountability, to
allow achievement of objectives. A su-
pervisor keeps himself informed as o
what is happening to delegated work,
what he should do by way of corrective
action 1o the process of control.

(Continued on page 34)
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Manegement by Objectives—

(Continued from page 33)

I would like to comment on some of
the aspects of a management by objec-
tives program. Certainly it is much
more sophisticated at the top echelon,
top management and your officers and
30 on; but don't forget that it all has to
be translated into the same common
terms and understanding down through
all of your supervisory and manage-
ment levels to the first-line supervisors,
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One thing a diagram like Figure 2
helps to show is who is your boss. A
lot of people don't know that. They
think they report to three or four peo-
ple or five or six people, and in some
cases they might think they report to
someone to whom they are not responsi-
ble. Obviously, the objectives flow from
the big boss down to his subordinates.
The objectives of Boss A flow to Sub-
ordinate A. Subordinate A s also Boss
B and Boss B's objectives flow down to
Subordinate B. The authority has to
follow the objectives. The accountabil-
ity goes back up. This is basic, bul it is
very important in an understanding
with an organization as to who is re-
sponsible to whom. Preceding this proc-
ess we could get into a big discussion
on writing of job descriptions. Who is
responsible for doing what?

Integrated System
1 would like to look now at an inte-
gruted system of management by objec-
tives starting with the senior objectives
of the company. There is, of course, the
Fopem )
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delegation process in the establishing
of objectives all through the organiza-
tion. Once the objectives are wrilten,
something has to be done to program
those results. How are you going to
accomplish them, implementing them
and putting them into effect? When you
get down to this point, you measure the
progress, appraise the performance, use
coaching, use your control method and,
presumably, the feedback comes back
up il you complete your objectives.
Anywhere from this point around you
might run into situations which cause

recycling.
Recycling

Why would an objective be recycled?
There are a million different reasons
such as strikes, floods, lock ouls, acts of
God, competitive activily, poor esti-
mating in the first place—ifl you find
out your objective isn't attainable, poor
research data, anything that causes you
to get off course which would indicate
that you are not going to reach your
objectives. Then you have to determine:
Why aren’t you going to reach your ob-
Jectives? There is one formula which
says: If you state your objectives and
subtract your results you will have the
difference. You have a problem! And
this is how you go about defining a
problem: Looking at this cause—maybe
it is o guy in the plant. Maybe it is his
attitude. Maybe he just doesn’t give a
darn. So then your problem is, what do
you do with the guy? Do you fire him
or do you do something to try 1o moti-
vate him? Maybe he isn't qualified to
have that responsibility. Do you edu-
cate him, do you coach him, do you send
him to school, do you help him to de-
velop himsell? You do have to identify
the problems as they arise when you
are not gelting the results that you are
looking for.

Complaints Quoted

I would like to read some of the com-
ments we received when getting started
that are negative about management by
objectives. Some people say, “It's aca-
demic,” “It doesnt work,” “Good for
big organizations but doesn't apply tn
my department,” and so on.

Here are some more comments:

“Factors which influence a manager’s
performance are beyond his control.”

“Manager is not the master of his own
fate.”

“Manager's job is too unpredictable
and has many varibales to state spe-
cifically what is expected of him in the
future.”

“Time and cffort required to estab-
lish his objectives is so great that it's
not worth it.”

*“Objectives dont measure anything

worthwhile because they are writ' nw
far in advance.”

“Objectives can be written in » h,
way to make the poorest manage: loock
good.”

“There is frequently not enough capi.
tal available to achieve objective:”

“Once objectives are writlen im.
portant aspects of a job are neglected
in order 1o work on objectives.”

You can dream up a milllon ways
why you can't do something but 1 think
it is very worthwhile to spend the time
to install some sort of a formalized pro-
gram of managemeni by objectives
within any organization,

What Keeps It Going?

What keeps it going? Why doesn't it
die of its own weight, with all the pa-
per work involved and all the confer-
ences? 1 would ask one question—sup-
pose the chiel executive officer of a
company wrote objectives for the com-
pany which were going 1o require a
change in the dividend policy, in order
for more cupital to be available for ex-
pansion. At the end of that fiscal year
or any reporting period the stockholden
had missed their dividends and the
profits weren't coming in, and there was
no return on investment—I don't be
lieve that the Board would let the chie!
executive officer let this thing dic and
let him try it again next year. So. the
pressures will build. Once you have
worked outl a program you find people
who are subordinate to you usually are
desirous of doing a good job and ge'ting
a job done. When they have objec ves
and are getling you to do your h me
work, make sure that your objec’ ves
mesh. They are coming In and repo ing
to you that deadlines have been net
and that the objective has been m-
pleted; you are under pressures om
both directions to keep the thing ¢ 0§
1 think that you will find that it v rks
very well.

“Formulatoy”

I haven't said much on writin. of
programming objectives. We use a ' wk
that we call “A Formulator.” It's nlly
like an unsophisticated critical jath
type of planning. If you are going to get
a result, you are going to state your ob-
jective und you go through the various
steps in order to decide how you are
going to get the job done. What are you
going to have to do? Do you have 10
train people? Do you have to get input
from other departments? Then in the
execution you can define costs.

In our company we had two eigh!-
hour days of sessions and one question
that came up was: Who should be in-
volved in objectives? As [ said before

(Continued on page 38)
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CONVEYING SYSTEMS

SAN PLAS BUulKd

Dt RiIN ROLLERS

BELT CONVEYORS
A complete line of standard belt convryors with modern,
streamlined frames — sanitary construction and “quick cun.
nect sections”— Special features are offered such as: Lorig
sell-aligning drive pulleys—Powered rotary dofers for wip-
ing belts on return side —Dust tight enclosures — Flat-wire
and mesh-wire steel belts, Write for Bulletin CC-20.

LG T NN

AUTOMATIC PZiT STORAGE
Fr.e "Non-Free Flow-
jag' Materialssuch as:
‘$nack foods, cookies,
{rozen foods, stringy-
wet-sticky and other
‘bridgy’ items. Capac-
ities up o 70,000 Ibs.
Bulletin CAC-10.

VIBRATING CONVEYORS

1deal for conveying: Coreals » Bnack Foods « Powdered Prod-

ucts Fm-\hmbtu-mowlmlu-lumi-
dh.il.dhmcmo Pharmaceuticals » Beans «

[  Rice » Metal Parts » Chips and Scraps. Sanitary Construction *
__for seey clesning: Capacities up 104200 cu. f1./hz. Models for
screening. dawalering, cooling. hesting.  Bulletin GVC-20.

SURGE STORAGE SYSTEMS

STATIONERY BIN STORAGE

For ‘Free-Flowing'
Materials with auto-
matic'in and out’ feed
syslems, gates, alarm
and controls. Capaci-
ties up to 120,000 |bs.

Bulletin CC15-10,

ELECTRIC PANELS AND CONTROLS

The Key to Practical Automation is in the design and application of elecinica H BH+
tumponents such as, pholo controls, sonar devices and solid state relays. Aseeco joe_ ¥ xd
engineers incorporate proven concepts which are ace epted as standard and do 8884

ol require extraordinary attention. e

Setvices (ffered: Pat Lngaesriag sod layost  Lischical [ngmeorong snd conbrel poasts © Lracvon and st (13334110 s

1830 W. OLYMPIC BOULEVARD, LOBD ANCELES, CALIF. 30006 « (213) J88-5089
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SMOOTH SELLING*

Submitting a falss call report to man-
agement is about most foolish act a
salessnan can commit. He not only
jeopardizes his company's competitive
position, but he also is hurting his own
career.

The call report, of course, is designed
1o alert management to what is happen-
ing in the field. The salesman is the
eyes and ears of his firm. The company
also wants to know what companies
their men called #n. the buyer's name,
the competition he ‘suys from and other
vital item. ¢ \nfon=tion. For example,
the home oh..2 wa'  facts on why a
particular prospect did not give the
salesman an order.

The reasons for distorting or falsify.
ing these reports vary. Some salesmen
are just too lazy to do the work required
of them .Others doctor the report to
cover up their poor showing in the ter-
ritory. Certain men bear a grudge
against their own outfits and tum in
false reports as a kind of revenge.
Whatever the reason, it's never a valid
one. Such behavior is invariably the
mark of a second-rate salesman.

What's In It For You

The salesman, if he is alert, can learn
a great deal from his own call report.
There is a great advantage to having
pertinent facts and figures down on
paper. By studying the record of his
calls, refusals and competitive inroads.
he can make adjustments that will in-
crease his volume.

Bob Alson, a tire salesman, kept du-
plicates of all his call reports. Studying
them at night, he was sbie to scien-
tifically pinpoint the needs of his ter-
ritory. He began, for example, to de-
velop a stronger sales presentation for
a better quality tire in his line. He had
determined that his area contained a
number of affluen? car owners.

Bob, like other smart salesmen, re-
gards a call report as a challenge to do
better.

A number of big producers keep cal!
reports as part of their permanent files
50 they can make month-by-month and
year-by-year comparisons.

Easy 1o Check

A man who sends in phony reports
has usually fallen down on the job in
many ways. He also has probably cheat-
ed in other ways.

Al Mason, a packing case salesman,
began his downfall by juggling his ex-
pense account. What's worse, he didn't
even see anylhing wrong in it
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Al next went to work on his call re-
port. He paddsed it with calls he never
made and buyers he never met. Soon
the practice became like a narcotic, with
the doses being Increased. To justify his
inflated call report, he began submitting
non-existent orders to his firm. On the
strength of a “maybe”™ by a prospect,
Al assured the sales manager that the
prospect was going to give him a big
srder. When he couldn't make good on
the promise, Al bad to invent new lies
1o cover up for the old ones.

It wasn't long before he was tripped
up. His superiors, noting his discrepan-
cles, checked with a numter of pros-
pects listed in his call rep.rt.

Luckily, Al had an understanding
boss, who saw the raw material of a
good salesman in him. After being as-
sured that Al saw the stupidity of his
whole scheme, the sales manager gave
him another chance. Today, Al is one
of the top salesmen on the company's

team.
Intelligence Agent

The information you put in your call
report enables your firm to plan its
strategy. Your company depends on you
more than you probably know. It is not
asking you to submit call reports merely
to file them in the wastebasket.

Vic Fielding, a Mfavoring extracts
salesman who thought his call reports
were wasted effort, demanded to know
one day what happened to them at
headquarters.

“Come in here,” his sales chief re-
plied, indicating another room.

On the viall there was a complicated
chart that at first didn't make much
scnse 1o Vie. But as he gazed at it, the
nvmbers and lines began to make a lot
of sense. He noted right away that much
of the data supplied in his call reports
wete posted on the chart and figured in
the conclusions.

“Your reports have been a big help
to us,” the sales manager explained.
“They huve put our marketling needs
into much sharper focus. We would be
blind without your reports and these of
the other men.”

Don't Let It Pile Up

The call report should be written
routinely just as an order. Keep adding
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1o the report daily as par| of your nor.
mal records work. A few ininutes each
night will assure you of baving an up-
lo-date report.

Jerry Blaney, a soap salesman, told
me he used to make out ais call reports
for the month the day before it was due.

“Hall the time,” he said, “I had lon
or forgotten the inforraation. “When my
office started complaining about the re-
ports | decided I had better quit taking
such rlsks.”

Jerry dusveloped a system whereby
he speni a few minutes each night
working on the reporl. In time they
became a model of neatness, accuracy
and valuable data.

What is your attitude toward the call
report?

An answer of “yes™ Lo at least seven
of the following questions indicates that
the report is helping you 10 be a better
salesman.

Yeos Fe

1. Do you regara call reports

as aids to selling? — -
2. Do you fill them out ac-

curately? — - it
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5. Do you interview prospects

to oblain proper informa-

tion for your reports?
6. Are you aware of your

firm's needs in connection

with call reports? . o=
7. Does the call report help

you fight your competition? - -
8. Do you disregard the idea i

that the company uses the |

report 1o spy on you? - - N
9. Have call reports helped

you sell more? -

10. Do you keep a file on your nllnlllnnulln nlli
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WAY BACK WHEN

20 Yoars Ago

® An outstanding example of what the
macaroni industry is doing in the way
of improved public relations was illus-
trated in 5t. Paul on November 3, 1948,
when, during his visit in connection
with the Minnesota Centennlal celebra-
tion, President Harry 5. Truman was
ted a sheaf of durum wheat and
a portrait of himself done in macaroni
products.
¢ In San Frencisco, the second Pacific
Coast Conference was held on October
23-25. More than a hundred delegates
attended the meetings. They heard
President C. L. Norris issue the chal-
lenge for better selling and advertising
efforts. Consultant Glenn G. Hoskins
declared: “If we do not have profits, we
cannot progress.”
® Ceorsal Chemistry carried reports of
research conducted by Glenn 8. Smith,
R. H. Harris, Ethel Jesperson, and L. D.
Sibbitt, in an article entitled: “Pressure
Changes Air Bubbles and Brightness of
Macaroni Products.”

18 Years Ago

e Assoclation President Peter La Rosa
received a letter from the Durum
Millers'’ Committee as follows: “The
Government estimate of the durum crop
as of September 1, was 698,000 bushels,
this being a drop of 3,738,000 bushels
from the estimate of 12,436,000 bushels
as of August 1. Several crop estimators
feel the Government report is too high
and will be further reduced when the
final report comes out. After giving
careful study to the situation as it now
exists, the Millers unanimously recom-
mend that a durum blend granular
milled from 25% durum wheat and 75%
hard wheat be adopted as the standard
durum blend for the macaroni industry
during the current cron year.”

® Mueller's Macaroni steppad up news-
paper space for Fall advertising—La
Rosa featured tie-ins on television—
Golden Grain plugged protein—Prince
sponsored Ellery Queen—Megs Maca-
roni was promoting “Pennsylvania
Dutch Noodles"—Bravo Macaroni Com-
pany offered quick-cooking macaroni.

10 Years Age

® 1deal Macaroni Company was operal-
ing in a new plant in Bedford Heights,
Ohio, with more space and efficiency
than their previous location in down-
town Cleveland.

® Porter-Scarpelli Macaroni Company
of Portland, Oregon had just completed

k1]

installation of a bulk flour handling
sysiem.

® The Washingtor Redskins profession-
al football team dined with executives
of the San Giorgio Macaroni, Inc. The
Redskins figured prominently in San
Giorgio advertising that Fall.

$ Years Ago
® A macaroni meeting was held in Chi-
cago's O'Hare Inn. Dick Day, advertis-
ing manager of Morton Salt Company,
told of the rationale behind “The Great
American Pasta” poster. John Bohan of
Theodore R. Sills and Company report-
ed on publicity plans for National Mac-
sronl Week. Jim Winston warned
against loosening up on sanitation prac-
tices during the heavy production pe-
ricd of the year.
® “Macaroni Meals Are Money-
Makers” said NMI copy. Journal stories
told of a “bowling bargain™ with spa-
ghetti dinners served by the American
Legion in Schaumburg, lilinvis. The
115th Annual Orphan Feast of the Gen-
eral Protestant Orphan Home drew
100,000 people in Cincinnati where
Peter Palazzolo and his famous spa-
ghetti sold some 3,000 servings, netting
$1,200.00 for the affair.
¢ Dr. Ernest Dichter, the motivational
psychologist, said freshly cooked spa-
ghetti will provide the housewife with
“emotional approval and ego satisfac-
tion” while canned spagheiti was seen
as "a blatant symbol of the lack of
efficient planning.”
® A basket of eggs was being used by
Prince Macaroni Manufacturing Com-
pany to highlight its newly-designed
egg noodle packages.
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Menagement by Objectires—
(Continued from page M)

Boss A, Subordinate A, Boss B Sub
ordinate B, and so on. Who shou! have
copies of these objectives? Ceitainly
you should know what your bo " ob-
jectives are and you should know what
your subordinates’ objectives atv. Be
yond that, as a guideline, we fvel ity
on a need-to-know basis, and good
judgment within the department. If
you've gol some technical and highly
secretive research you are certainly net
going to spread all of their objectives
throughout the whole organization. Oz
the other hand, perhaps all employees
are entitled to know for morale, inspin-
tion and so on what the total objectives
of the corporation are in broad terms
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~ Kicking off
a new product?

To make your package a winner, put Diamond Packaging
Products on your leam We offer a complete service —
from design through lop quality printing We work wih
you 10 plan Ihe entire packaging program from start 1o
completion Even point-ol-purchase and merchandising
ads. Pius experienced opunsel on the nght kind of hithing
and closing equipment, This 1s Tofal Capabiiity. Let us
demonstrate how it can work effectively for you. Cail us
There's a Diamond man who can carry the ball for you

DIAMLID PACKADSING PRODUCTS DIVISION
OIAMOND NA’ PORATION
730 Tea0 AVENUE NEW YORR N Y 0017 @1687-1700
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