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PACKAGING PERSONALITIES

Farmer, \nventor, philes-
Sehre, Miplomst, statrsman,
gonrmel. Among the many
forvign fonds e introdared ta
the Naitrd Sistes weve surh
specialites as Parmesan
theese, Buscan wine, and
Nrapslitan wararenl. In
1788 be tmpartrd & malbing
mackine from Naples snd oo
berame the Sirst producer of
spaghtttt and sther pasta
produrts in America.

LEADERSHIP Thomas Jerferson led the way to the founding of

Uﬁm- Jeflernon

.

an important segment of the great American food industry : macaroni manu-
facturing. Since 1898 Rossotti has been a leading producer of effoctive
packaging for macaroni and its related products, and we're obviously proud
of our reputation as specialists in the business. But just as Jefferson went
on to acquire renown in a number of other fields, so too has the Rossotti
reputation for leadership been extended to include a wide variety of other
products. The flexibility and versatility of our services cover every step of
production from creative concept to completed package. If you are looking
for a well established and reliable source of supply . . . if you are looking for
leadership in packaging, look to Rossotti: packaging specialists for seventy

years.

FOR BETTER MERCHANDISING THROUGH PACKAGING

ROSSOTTI LITHOGRAPH CORPORATION
Executive Offices: North Bergen, N. J. 07047

ROSSOTTI CALIFORNIA PACKAGING CORP.
San Leandro, California 94577

b &
ROSSOTT!I MIDWEST PACKAGING CORP.
Evanston, lllinois 60602
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acaroni Journa

Officiel publication of the National Macaroni Manujacturers Association,
139 North Ashland Avenue, Palatine, lllinois, Address all correspondence
regarding advertising or editorial material 10 Robert M. Green, Editor,
P.O. Box 336, Palatine, lllinoss. 60067.
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Albert Ravarino C. W, Jack Wolfe Macaroni is great in soups, salads, or casseroles. Some
Emanuele Ronzoni, Jr. Louis S. Vagnino of the favorite recipes of NMMA Directors are given on
Horace P. Gioia pages 6 and 7.
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NMMA Directors contribute
recipe idoas for press party.

Minsstrone
Albert Ravarino
(Makes about 2 quarts)

tablespoons olive or salad oil
p grated carrots

2 cups elbow macaroni (8 ounces)
Freshly gruted Parmesan cheese

Heat oll in large saucepan. Cook car-
rots, onion and spinach § minutes. Add
water, bouillon cubes, kidney beans,
mushrooms, salt and pepper to taste and
bay leaf.

In electric blender, puree parley,
garlic, basil and bacon (or put through
food chopper). Stir into soup mixture.
Cover, bring to boil and cook over low
heat 45 minutes. Add macaroni and
cook, urcovered, 15 minutes more or
until macaroni is tender. Serve with
grated Parmesan cheese.

Marseillais Fish Soup
Paul Vermylen
(Makes 6 servings)
p sliced leeks or green onions
garlic, minced
olive

§-8

£l

chopped

%

parsl

s22
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Fepper
Pinch of saffron
2% to 3 pounds fish® (bone-in)
2 quarts waler
4 ounces small shell macaroni
(sbout 2 cups)
1 cup cooked crab meat (or | can,
63 ounces)

Over mxdium heal, cook leeks and
garlic In ol 3 minutes. Add flour and
stir until lightly browned. Mix in toma-
toes, half the parsley. seasonings, fish
and waler. Cover and simmer about 20
minutes or until fish is done. Remove

Macaroni - Soup to Dessert

bhgcoronl Wolder! Soled

most of fish; cool a bit and remove
bones and skin; reserve. Force soup and
solids through a sieve, taking care to
strain out all bones. Bring stock to boil;
add macaroni. Cover and cook 10 min-
utes. Stir well; add fish and crab meat;
cook 5 to 10 minutes longer, or until
macaroni is done. Before serving, add
remaining parsley.

*If extra fish bones and trimmings
are available, tie in cheesecloth and add
mixture with the water. Remove before
cooking macaronl. Your favorite fish
may be used for this soup; just be sure
10 select a type of fish with bones casy
to strain out of broth.

Macaronl Waldor! Balad
Albert Robillo
(Makes 8 servings)

1 tablesponn salt

3 quaris boiling water

2 cups elbow macaron! (8 ounces)
3 cups diced red tart apples

(about 3 medium)

1 cup dark seedless ralsins
1 cup diced celery
¥4 cup broken walnuils

2 to 3 teaspoons lemon juice
1 cup heavy cream

2 tablespoons sugar

1 cup dairy sour cream
V6 teaspoon

Dash pepper
2% cups milk

M covered, stirring occasionally,
& tender. Drain in colander. Turn half into
M 2-quart casserole.

In saucepan, cook onion in butter un-

A (il crisp-tender; blend in flour, 144 tea-

spoons salt, oregano, nutmeg and pep-

per. Gradually add milk; cook, stirring
4 constantly, until sauce boils 1 minute.
‘8 Remove from heat and cover.

Add 1 tablespoon salt to rapidly boil-
ing water. Gradually add spaghetti so
that water continues to boil. Cook un-
until

Top spaghetti with spinach and half

48 the eggs, cheese and sauce. Add remain-
2% ing spaghettl, cheese, eggs and sauce
3y Bake in 330° (moderate) over 25 min-
8 utes, or until bubbly. Gamish as de-
A sired.

Upside Down Noodle Kugel
C. Frederick Mueller 111
(Makes 8 servings)
1 tablespoon salt
3 quarts boiling water
8 ounces medium egg noodles

(about 4 cups)

5 cup butter or margarine

3 eqps

& V4 cup sugar

1 teaspoun graled lemon peel

‘4 teaspoon salt

Add 1 tablespoon salt to rapidly boil- 3

ing water. Gradually add macaroni so

that water continues to boil. Cook un- _:
covered, stirring occasionally, until ten. &
der. Drain in colander. Rinse with cold 1

water, drain again. e

In large bow), combine macaroni, ap- |
ples, raisins, celery and walnuts. Sprin-
kle with lemon juice. i3

Whip cream with sugar until soft
peaks form; fold in sour cream. Adc
cinnamon, vanilla nd salt to taste. Folc
into macaroni mixture. Chill. Serve or |
lettuce. A

2 cups milh
2 tablespoons toasted blanched sliver-
ed almonds
¥ cup irmly-packed dark brown sugur
1 can (1 pound, 14 ounces) pineapp'e
slices, drained
Add 1 tablespoon salt to rapidly bail-
ing water. Gradually add noodles s0
that water continues to boil. Cook vn-
covered, stirring occasionally, until ten-
der. Drain in colander; toss with 3 tabil-
spoons of the butter.
Beat together eggs, sugar, lemon pel
and 14 teaspoon salt; stir in milk rnd
almonds. Toss noodles with egg rix-

38 ture. Melt remaining butter in bottoen

Spaghetti and Spinach Dinner
H. Edward Toner
(Makes 4 servings)
1 medium onion, finely chopped
Y4 cup butter or margarine
14 cup flour
1%4 teaspoons salt
V4 teaspoon oregano leaves
1% teaspoon nutmeg

1 tablespoon salt
3 quarts boiling water
8 ounces spaghetti

1 package (10 ounces) fresh spinach.
cooked and drained

6 hard-cooked eggs, quartered

2 slices sharp process American
cheese, diced
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§ of 2-inch square baking pan. Sprinkle

brown sugar in boltom of pan; arnvage

i pineapple slices on top. Add noodle niix-
4 ture. Bake in 350" (moderate) over. 40

minutes or until set. Cool. Turn out vato
platter. Serve with dairy sour creatn, if

A desired.

Paste Profit Pointers
Howard Lampman, Executive 1Jirec.

q tor of the Durum Wheat Institule, in-

troduced a new publication “Pasta
Profit Pointers” at the recent Winter
Meeting of NMMA.

Planned for quarterly release to the

¥ holel-restaurant-institutional trade, the

bulletin will curry news and ideas. Core
idea of the project is the education of
the food servive industry in the sdvan-
lages, correct preparation, service and
merchandising of spaghettl, macaroni

May, 1969

and noodle dishes made from top qual-
ity pasta.
Self Maller

The bulletin is designed as a self-
mailer. It may be imprinted with a
company or brand logotype and mailed
to customers and prospects within a
manufacturer's marketing area.

Volume 1, number 1 has background
material entitled “Macaroni Products—
the Versatile Food for Year 'Round
Profit.” Chefs Hat is tipped to Cor-
nelius Janesen, head chef at the Pine-
hurst Country Club in Denver, and
1967 recipient of the Chef of the Year
Award of the Colorado Chefs de
Cuisine. He returns the salute with his
recipe for Veal Milanese with spa-
ghetti. Recipe and photo for Cheesy
Tuna Loafl is also given. Offer is made
for 32 Quantity Recipes recently de-
veloped by the Institute’s Test Kitchen
at one dollar per set.

The H-R-1 program is sponsored
jointly by the Durum Wheat Institute,
the Macaroni Institute, and the North
Dakota Wheat Commission.

Important Market

Mr. Lampman points out that this
market Is important to macaroni manu-
facturers in two ways: first, as an im-
mediate tonnage market; second, as a
sampling market where the public
learns to love pasta. “It has been dem-
onstrated,” Mr. Lampman contends,
“that the HRI market can be educated
to buy quality, not price—especially
when the few cents extra for a better
pasta provides so many advantages.
The products people learn to like in
restaurants are the products they tend
to make at home, and the success of the
macaroni industry, perhaps more than
any other, is proof of this fact.”

Future issues of Pasta Profit Pointers
will offer new recipes for quantity food
service and feature cach time the suc-
cess story of one chef or cook in the
creation of a pasta dish. Ideas and facts
will be offered on how to create menu
interest in pastas, why quality products
are more profitable in the long run,
how profits can be increased.

Quantities of five hundred sell for
$161.80 f.ob. Chicaga.

Food Service Seminar

A technological gap exists between
the food service operator and the food
and food equipment manufacturers.

That charge was leveled uy Edward
G. MacMillan, vice president-hotel op-
erations, Sky Chefs, Inc., during the
Just completed Third Annual Food
Service Seminar sponsored by Buchen
Advenrtising, Inc.

“Sky Chefs has at least three units
within the country that suffer a labor
turnover of almost 20 to 28 per cent a
month, despite the fact that we are the
most stable firm in the industry in
terms of turnover,” MacMillan pointed
oul.

He cited this reason:

“Our overall economy has increased
the standard of living tremendously.
As a result, the wherewithal and the
leisure time 1o enjoy it have expanded
to such an extent that while the de-
mand for our hospitality services is
there, the ability to provide them fully,
effectively and profitably is not.”

MacMillan said that the progress of
the food and food equipment manufac-
turers, “has not been enough, quantita-
tively, not rapid enough to keep pace
with this demand.”

Playing the wle of a “protester”
(food service operator) against the “es-
tablishmenmt™ (food and food equip-
ment manufacturers), he added;

“We say that the product has not
reached the stage of sophistication so
that it can be used throughout the
industry. We hold the establishment
responsible for the fact that in many
cases we must still prepare food, and
often the same type of food, as it was
done 20-25 years ago.”

He suggested that the establishment
put its best talent to work on the prob-
lems focing the food service industry.

“Help us solve our problems and 1
assure you that we will help in solving
yours by maintaining an ever-growing
production capacity,” k= said.

MacMillan was introduced by Rich-
ard W. Brown, excculive vice presi-
dent, National Restaurant Association.

Communicating for Profit

A number of other outstanding food
service industry leaders also presented
talks on the Seminar's theme, “Com-
municating For Profit.”

These included James Bennett, food
service marketing director, Uncle Ben's,
Inc.; Mario Carotti, food service de-
partment, M. W. Houck, Inc.; Arthur
Tamaroff, assistant to the president.
Embassy Grocery Corp.; and Robert
Minners, president, Minners Glass Co.
plus Dewayne Grissom, food facililies

(Continued on page 9)
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Institutional
alservice \1nl|u..l\.|ll|<l~ Association
Sulject matter revolved arourd var.
s themes, including how to buld
re profitable relationships between
inufacturers,  brokers,  distnibutors,
1 end-users: the coordination of food
i food equipment with the food fa-
Lty the future of the food franchise
«nd the international food service situa-
twon
Expert Panel

In addition to MacMillan, Grissom.
Minners and Greeley, a panel of fowd
service experts which answered gues:
tions from the floor, were Sister Mary
Kateri. director of diete Mercy Hos.
pital. Rockville r. New York: Di
Ulnich § May. ditector of foud service
igh-Dickinson University, Huth-
td, New Jersey, and € € Snowdon,
tur of research an ards, Au-
atic Retatlers of Amenca. Phila
1 ;h... I yivania Walter W
. Buchen senior +oce president

I st

wited as maderator and intreduced all
prakers
Emery Dobluns. Buchen board chagr-
ati, said the Semtnar set o tecond
55 ndividuals
moall arvas of the fod serviee -

Aattendance with some
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Restourants in Chicago's
New McCormich Place

A vapable cook depends or quality
sredients o turn out o gowd menl
Twhen as
o served in new MoCoranek 1
ne day it will be equaell) cnportant
fRanize a team of the §
ral food specialists who know how

NANY s 25000 pers

v/t profes-

operate modern  equipment  and
nidle all phases of high volume feed-
oreuatation, stotage and servie

Three Basic Types

e ate to be three basic 1ypes of
urants in the new bullding Each
'u have 1its own kitchen and all other
witements to make possible com.
tely independent operating sched-
o These restaurants would be classi-
A s full service, counter service and
M oservice systems. Each 15 to be
ulur-made to tefle=t facts and opinions
crumulated  from  operating  expen-
rhces

Self Service Complex

A complex of self service restaurants
o occupy about 52,000 squate feet of

My, 196y

_m

space Although the number of units i
this complex has not ye! been deter

L o the wdea would bee o schedul

uprtaing programs consistent with the
number of visitors in the butlding dur
g meal time perpsds

Past records will provide the starting
basis for estimating attendance for tu
turte events After the building resumies
vperations there will be special repon
ng  systems, operated  electronically
which will contindously  report  the
number of persons and vehicles on the
property at all times Central Control
Station will interpret these facts fur the
;;ul»h:m'l' of festauran! managemen?

These self service restaurants nught
be compared to shopping in & supet
matket That is. vatious foud items and
complete meals are 1o be exhibited on
island-type displays around which visi-
tors mav walk to examine cach offering
before making  selection The same
tems are "o be displayed at & number
of locations This technigue intends to
reduce. and perhaps eliminate delays
vaused while fosd s
made Alsu, the ma

Clinn is

opular pres

wns will be an greater numbaers
the specially items

12 Minutes For Eating

In self service restaurants, the aver-
e used for e

munotes With an effective fomd selece

age e has been 12
tion svstens it s hoped that o person in
a hutty may have a satistactory  meal
expetience inoa total of 20 nunutes This
has been sugp 1 by many exposition
exhibitors snd visiturs to MeCormick
lace

Nt tenyonie wants to eat inoa selt

setvive testautant! nor during the short
i hours that are Likely to b
nesd Desite for a change of o

Vet
iy

rnsphete mght be another imnfluence
Counter Service

The counter service mestaurant is to
b the “workhor of the buillding I
s to o opetate from carly moa
it the eveming One of its impars

P |

uhjectives ts *o serve persons who oo
wan! betwes womeal shacks, sandwiches
and simular tems prepared on order
It 18 *o have about 200 counter seats

Other ftems are 1o be offered in this
uni?, including tobacea, candy bars and
anh appropriate vanely  of  osundres
Some people might call this o drugless
drug store with foud

Leisurely Dining

In the approximate arca of the ong
nal Presidents” Walk thete s to be o
completely redesigned o L carte type
restaurant with basic seating for
200 The attitude of this resta
for lessurely dining. and the ob

pot They will b aeguipye

of alwiut M1 pmetsnns ot
ate o b Lrger romn ! 1 !
atva A'l these 1oun 1
altfae? v upportunitos Lt
and other parties it conjut” A

theativ events and varous ot
food functions

About the only  diftetvnice betwent

private parties
banguests ate u
further i advan
vail About 407 uf the
in McCormick Plave
lucal groups while
sogtated with exp

The biggest bangue?
tended by 7500 who ass

Planning Facilities

annd Progutenin

it serving ate ol
lenges o management of the tiew
taurunts now bemng dieveloged A
ot third of the dud s cach vear 1
Attendatioe was Jess Than e
Thete wete ctomds i exaeee of
persons o day  about 10

Thus there was

nutnber of gt

servive cach did With inete st !

ties Mhwh wil

e l\'n-~
prectead that daaly attensbance

will inctvase o futute Seats

ioke o Chance
‘1 never o
a tistuke |

1t ocesy, wWho refuse

hatnsel! 1o Latlute Sach o noa

than useless Th ptu ads the p
of vaution up atadd de atued

—Munly D. LlncuIn

Instont Management
“Thete ate too many psoog
with managerial

profess deep intetest i ounder
athers but who are e
to give the time atl
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teally  interested in
Mast of them, |1
rve the thin and tasteless b

—David S. Broun
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LIPIDS OF DURUM WHEAT AND THEIR ROLE IN DISTINGUISHING

emolina by employing the following

DURUM FROM COMMON WHEATS' A atios:
K. A. Gilles’ ond V. L. Youngs' g Falmisic acid
oleic acid
Cooperative inveitigations belween the North Dakota Agricultural Experiment Station and the Crops Research Divi-
sion, Agricultural Research Service, U.S. Depariment of Agriculture, Fargo, North Dakuta. Published with the approval of Linolelc acld
the Director of the /igricultural Experiment Station, North Dakola State University, Fargo, North Dakota as Journal feries olelc acid

No. 92.

The problem of detecting small
amounts of farina s semoling has stim-
ulated basic chemical Investigations in
Triticum aestivum L. (T. vulgare) and
Triticum durum both in Europe and in
the United States. Since T. sestivum has
physical and genetic properties different
from those of T, durum, cereal chemists
have thought that distinet chemical dif-
ferences should exist between the two.
Most attempts to solve the problem of
detecting farina in semolina have been
directed through the lipid fraction. This
paper summarizes the composition of
the lipids. It also discusses some of the
procedures proposed for detection of
farina in semolina.

Blethods of Analysis

Wheat lipids are normally extracted
from ground grain by shaking, stirring
or refluxing the sample in an organic
solvent such as ether, chloroform, ace-
tone, alcohol, or a combination of sol-
vents. Water is often incorporated with
solvents such as butanol to effect a more
complete extraction of the polar lipids.

Both qualitative and quantitative an-
alysis of the lipids are handled through
various chromatographic means. The
technique of column chromatography
utilizes a glasc column filled with a solid
phase, such as silicic acid. The crude
lipid sample is introduced at the top of
this column and carried through with
various solvent systems. The more polar
lipid materials, such as the phospholip-
ids, tend to resist being carried through
the colu.in, unless the eluting solvent
system is quite polar also. The eluted
lipids can be collected in » fraction col-
lector, and each fraction can be ana-
lyzed further by other means.

The relatively new technique, thin-
layer chromatography, utilizes a glass
or plastic plate coated with a sultable
solid phare, such as silica gel or alumi-
num oxide. The crude lipid Is spotted on
the plate, which is then developed in a
tank containing a small amount of sol-

Palmitic and linoleic acid
olelc acid

' We have conducted fatty acid an-
i olyses on wheat samples grown in the
| State of North Dakota, USA. The pe-
# troleum ether extract of 4 durum va-
/1% reties, Mindum, Sentry, Wells and La-
& kota, and Selkirk, a hard red spring
wheat, were analyzed for total fatty ucid
content (free and esterified). The muthyl
U8 esters of the fatly acids were prepared
§ 2ith methanol and boron trifluoride and

Ngl A ‘ s used 10 atalyse thin-lay Astypes saslyzed by gas chromatography. Al

vent or mixture of solvents. As the sol-
vent proceeds up the plate by capillary
action, the lipid components are sepa-
rated. The location of the separated
components can be visualized by vari-
ous methods, such as exposing to lodine
vepors, or spraying with sulfuric acid

The Preblem of Defecting Farica
in Semciina

As previously mentioned, most of the
attacks on this problem have been Al
rected through the lipid ‘raction. Soroe
slight differences in the amount of coin-
ponents making up the lipid fraction

ihieszh these varieties of wheat, as well

E 1 tan environment, were different from
i (hsae analyzed in Europe, similar trends
T} were noled when the major fatly acids

of durum were cnpared in quantity to

¥ those present in Sellirk, a common
d wheat. Some of these values are shown

and charring. If the spots produced are have | " 16 salis when durimi’ B in Table 1.
permanent, quantitative data may b: lipids have t oty 4 1o 1) 4
md“ M" : b:rdcunmml.;y:wmuov:l; from common wheat. Methods employ- f‘
ilayer pl'.m",u"'m'l h’m"' ﬂn y, o to detect significant differences in (§ TABLE 1
Gas-liquid chromatography Is another .0, and remolina lipids include: fal- 5§ payy Acid Compasition of Semolina

ol qualiintive and auspiiiative taal > 7 S0 QSRtARL A aasiyaed by ghs chros J§ and Farina
"“'" l: d':.l 5 quantitat "" matography, infrared spectra, sisterol Selkirk
for lipid analysia. It frst oblained fame  paimitate as isclated by cold tempera- 5 P Yodkia

Ay acid analysis, but has since been  ¢,10 recipitation, and satursted sterol
used for analyzing practically any lipid k Range of 4

rial the ottt ester content as isolated by thin-layer %
mate! t can be lized. The gas chromatography and measured by den- § Fatty Acid  Varieties Average
chromalograph utilizes  heated column  yjiometry. These techniques will be | L * %
:‘;wulot;hn.pnhdwtlhanm discussed briefly, 3 " - al 02

material coated with a liquid | Myrisie 0.-

phase. A lipid material that is injected Fatty Acld Analysis 4 Pentadecancic - 01 ol
into the heated column will vaporize Palmitic 21.9-264 ns 224

and be carried through by an inert gas.

Fabriani (1) and Franciosi and Gio-

A\ ;

Palmitoleic 04- 07 03 05

. vannini (2) have snalyzed total fatty trace - 03 02 irace

w‘:“‘“’- ‘a“""“':n‘;"‘ partl- i3 content of soft (Le., common) and A Stearie 1413 12 19
- M"“n“m _“"m"'”num“"o, m”"’ durum wheats by gas chromatography. Oleic 108-147 130 a2
m’h"' e the In general, these durum wheats con- Linoleic 56.9-58.7 577 624
I mm” prising injected tained a greater amount of palmitic and Linolenie 34-39 36 41

Infrared spectroscopy aids in the
identification of the components of the
lipid fraction. Molecules absorh energy
at specific wavelengths, and in infrared
analysis, this absorption is normally
measured at wavelengths longer than
2 microns.

oleic acids, and less linoleic acid than
did the soft wheats. Also, considerable
variation among varieties within each
class of wheat was reported. Franciosi
and Giovanninl suggested that the dif-
ferences in fatty acid content between
wheat classes might be used as a meth-
od of detecting the presence of farina in

1 Presented at the 4th International Cereal and Bread Congress, Vienna, Austria, May 22-27, 1968,

2 Professor and Chairman, Department of Cereal Technology, North Dakota State University, Fargo, North Dakota.

1 Research Cereal Technologist, Crops Research Division, Agricultural Research Service, US. Department of Agricul-
ture, Cereal Technology Department, North Dakota State University, Fargo, North Dakota.

4 Mention of specific trade names or identification and does not imply any irstruments are made { purpose
endorsement of the United States Government. o e =
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We have extended the fatty acid an-
alysis to several different fractions of
these wheat lipids. These lipids were
fractionated on a silicic acid column by
means of a discontinuous elution system

¢ (3). A typical weight distribution curve

ll_ shown in Figure 2, together with the
different solvent systems used for elu-
tion. These seven [ractions appear to

;::nuln the components shown in Table

TABLE 11
Major Compenents of Wheat Lipids
% of the Total Lipids

Selkirk
Semolina' Farina
1. Hydrocarbons and
sterol esters 13 4.7
2. Triglycerides 68.7 53.1
3. Free fatly acids 5. 55
4. Diglycerides, free
sterols and others 8.1 49
8. Unidentified 28 27
6. Pigments and
monoglycerides 52 87
7. Polar fraction
containing
ipids 10.7 213

t Average of 4 varieties

Fatty acid analysis of each of the 7
{ractions was performed by methylating
and analyzing the methyl esters of the
fatty acids by gas chromnatography. In
most cases, similarities with previous
analytical results were noted between
the two wheat classes. Although fatly
acid analyses can be determined easily
and accurately by means of gas chro-
matography, it is doubtful that this
method alone would be sufficiently
definitive 1o be of practical value in
determining the amount of farina in
semolina. The differences in amount of
the major fatty acids present in T. dur-
um and T. sestivum are not greal; more-
over, no significantly greater differences
were found when the fatty acids of the
seven major lipid fractions were com-

:

=¥
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pared. In addition, it has been shown
(Table 1) that variations in the fatty
zeid composition among different va-
rieties (1,2) of each class of wheat exist.

Irdrared Analysis

Broglon: and Franconi (4, 5) suggest-
ed the use of infrared analysis (IR) for
the detection of farina in semolina and
pasta products. Modifications of this test
have been reported by Brogioni (8),
Guiducel and Morgantini (7), and
Jaforte and Cavallaro (8). An acetone
extra of the milled or pasta product is
analyzed for IR absorption. The ratio of
the area of the curve measured at 8:58
microns to the area at 9:10-8.30 microns
is reported as indicative of the amount
of farina present in semolina.

We have collected infrared data on
lipid samples extracted from durum,
hard red spring wheat, and macaroni.
Three different methods of extraction
were employed to obtain the lipids,
namely; 48-hour Soxhlet extraction
with petroleum ether (bp. 30-60° C.),
15-minute shaking in petroleum ether
(b.p. 30-80* C.), and overnight extrac-
tion with anhydrous acetone, in the
dark (4).

Figure 3 illustrates four IR spectra
obtained from Lakota whole wheat and
semolina lipids, and Selkirk whole
wheat and farina lipids. See page 16.

(Continued an page 16)
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Fig. 2. Silicic acid column chromatography of Sentry semolina lipids. The
amount of lipid residue in each tube of the fraction collector was plotted against

the tube number.
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Before buying investigate the many features
and advantages of the DEMACO lines.
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helps you to operate faster and with greater profits.
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Lipids of Durum Wheet —
(Continued from page 13)

Quantitative comparisons of absorp-

¥

products for leading
macaroni manufacturers.

When you want the best durum
products, look for Durakota #1
Semolina, Perfecto Durum

The finest durum wheat fields
in the world are !scoted in North
Daketa, and the North Dakota
Mill sits right in the heart of this
durum triangle. When you

and Selkirk farina by shaking 15 min- lipids from Lakota and Selkirk, quanti-
tative

h IR results were similar to those ences were noted in the IR spectra (par- |
Similar trends were noted in all cases; oblained with petroleum ether. How- ticularly at 3.08, 6.08, 65 microns and |

start with the world’s best durum,
in the heart of the durum belt, you

Granvlar or Excello Fancy Durum
patent Flour. Quality control

quired in interpretation of the data. already have an advantage. never drops off,

a Add to that the superior laborato
n Acotone Precipitation pe Y
° i R IR ond testing facilities. And mill the durum people
- common wheat by Dangoumau (9) and § it with the finest equipment
» Spielman (10), and the greater amount 88  and shilled millers. This is the way
< that appears in common wheat as com- [ buil I |
= pared to durum wheat was shown by | we built quality control into our
o Walde and Mangels (11). This differ- § consistently high-quality durum
= ence is the basis of the Matveef test (12), [
< which has been used in Europe—par-

o . - ; $ ! ticularly in Prance—for the detection of

[+ 25 50 75 100 3 P farina in semolina. Sitosercl palmitate

% FARINA IN SEMOLINA MICRONS o Tl s frem the dostoss extied |
Fig. 4. (A) Infrared analysis (3.05 microns) of lipids obtained by a 48 hr. measured spectrophotometrically. A re-
Soxhlet extraction using petroleum ether (b.p. 30-80° C.). Legend: (—) Lakota Yiew of modification of the Matveec test

semolina lipids (- - - -) Selkirk farina lipids, and (— - — -) L1 mixture of "% been reported iod Ly Ouibar. (1) 2
farina and semolina lipids. (B) A graph of absorption maxima versus percent m(,,,.mm,,mm,

farina in semolina. (Continued cn page 18)
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Lipids of Durum Whest —

(Continued from page 16)

tate content of several European varie-
ties of durum and soft wheats, and have
reported that several soft wheat varie-
ties contained less sitosterol palmitate
than did some of the durum varieties. o

Thin-Layer Chromatography and
Densitometry

Gilles and Young (18) separated the
sitosterol esters from whest lipids, using
silicic acid thin-layer chromatography,
and they reporied the presence of
sitosterol palmitate, oleate, lioleate and
linclenate. They also reported consider-
sble difference in the amount of satu-
rated sterol esters present in Selkirk, a
hard red spring wheat, as compared to
the 4 durum varieties, Mindum, Sentry,
Lakota, and Wells. Because this test was
quick, relatively simple, and reproduci-
ble, and because it measured a chemical
substance substantially absent in dur-
um, the authors suggested that thin-
layer chromatography, combined with
densitometry, might be a useful tool in
the measurement of the saturated sterol
esters, for determining the presence of
farina in semolina.

The procedure is reported briefly as
follows. A 10 g. sample of semolina or
farina is extracted with petroleum ether
by continuous shaking for 13 minutes.
The solvent cuntaining the lipid is then
filtered, and the extracted semolina is
washed with petroleum ether. Then the
combined extracts are evaporated to
2 ml., and a small portion is spotted on
a silicic acid thin-layer plate. The plate

is developed in carbon tetrachloride,

e

b b
o3r
|
a
o022}
; // ; 2
-
Yo}
<
o A i A I} l '
] 25 80 7 100 ] 10
% FARINA IN SEMOLINA MICRONS

Fig. 5. (A) Infrared analysis (9-10 microns) of lipids obtained by a 48 hr.
Soxhlet extraction using petroleum ether (b.p. 30-60° C.) Legend: (——) Lakats
semolina lipids, (- - - -) Selkirk farina lipids, and (— - — -) 1:1 mixture of farina

and semolina lipids. (B) A graph of the area between 9 and 10 microns versus per-

cent farina in semolina.

visualized by spraying with sulfuric
acid and heating; and the resulting sat-
urated sterol ester spots are measured
by densitometry. A linear relationship
exists between percent of farina in
semolina, and density of the resulting
spots on the thin-layer plate.

By this procedure, tests carried out
on macaroni made from Lakota semo-
lina and Selkirk farina have given simi-
lar results. Figure 8 shows a photograph
of a chromatoplate spotted with various
mixtures of semolina and farina. The
saturated sterol ester spots (which con-
tain principally sitosterol palmitate) ex-
hibit an increase in intensity as the
amount of farina in semolina is in-
creased.

Figure 7 plots the area of the triangles
obtained in the density measurements

Fig. 6. A thin-layer chromatoplate of sterol esters obtained from lipids ex-
tracted from macaroni prepared from different blends of farina and semolina.
From left 1o right, expressed as percent farina in semolina: 0%, 2%, 5%, 10%,

15%, 25%, 50%, and 100% farina.

of the saturated sterol esters versus per-
cent farina in semolina used in prepar-
ing the macaroni. A straight-line rela-
tionship is revealed.

Rather extreme differences in sitoster-
ol palmitste, as analyzed by the Mat-
vee! method, were reporied among the
different varieties of European soft
wheats (14, 15). Therefore we decided
to analyze a number of wheat varietles
from the United States, to determine
whether a similar situation exists. Hard
red winter wheats (191 samples), grown
in 1988 in Oklahoma and Nebraska.
were analyzed for saturated sterol ester

(Continued on page 20)
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Fig. 7. A plot of the area and density
of the sitosterol palmitate chromato-

e

it sl

plate spots (upper spots, Fig. §) versus A

the composition of the macaronl pre-

pared from different blends of farina |
and semolina. Analysis was made on & | 0
Photovolt densitometer. [+
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serve that, of the 191 tested,
none was devold of saturated sterol
ester content, and that most of the sam-

about 80% of the durum in North Da-
kota in 1965-1968.

A sample of North Dakota durum
which contained a considerable amount
of blackpoint was sorted by hand, to
separale the apparently healthy from
the discased kernels. Each sample was
analyzed for saturated sterol estor con-
tent. No difference was noted.

A sample of North Dakota hard red
spring wheal containing a high percen-
tage of yellow berry was sorted by
hand, and each sample was analyzed for
saturated sterol ester conlent. There
was slightly more stercl ester (12 mg%)
in the yellow berry purtion. However,

TABLE IV
Saturated Sterol Ester Content o
Italian Wheat Varieties
Sat. Sterol
Variety Ester (mg%)
Aquilla 518
Leone 56.1
Produttore 532
Campodoro 84
Leonardo 19
Generoso 7 18
Impeto 73
Funone 7.0
Damiano 8.0
San Pastore 5.1

TABLE 111
Saturated Sterol Ester Content of Several Hard Red Winter Wheat Varieties
Oklahoma Nebraska
Average of Average of
Variety 7 Sunlons Variety 9 Stations
mg% mg%
Wichita 52 Cheyenne? 5
Triumph x C1 12408! 50 Turkey 57
Concho 49 Ottawa 54
Kaw 1] Bison? L1]
Kaw 61 48 Gage 1]
Quivira Cross 48 Lancer 54
Scout 48 Lancer M
Triumph 41 Omaha 53
Triumph &4 48 Scout 4
Kaw 47
Caddo 45
Fg == . . Composite ] 1 4 samples analyzed from each station.
Gage 4“ 2 From J stations.
Improved 42 3 From 6 stations.
Triumph x T-Ac 40

When the lipids of T. durum are com-
pared with the lipids of T. sestivum,
biochemical differences may be noted,
particiularly in fatty acid content, sterol

ester content, and infrared spectra. Va- §

riety has been shown to cause variation

In chemical composition of wheats with- §

in each class. This is evident In fatty
acid analyses performed on both Euro-

pean and United States wheats. Quanti-

tative differences in the IR spectra have
been reportied also.

Durum wheats grown in the United
States are substantially free from satu-
rated sterol esters. Of 191 hard red win-
ter wheat samples lested, approximate-

ly 30 mg% represented the lower limit §

of saturated sterol esters; none of these
wheals were devold of saturated sterol
esters. Differences in variety, location
or environment were shown to influence
these values. Recent cooperative work,
involving a comparison of the Matveel
and thin-layer densitometric provedures,

suggasts that certain European wheats §

may not follow this pattern. The prob-
lem of accurately measuring the amount
of farina in semolina obviously Is com-
plex. —_—

Note: Subsequent to the preparition of
this paper for oral presentation at Vien-
na, May 1068, three papers of Interest
on this subject have been published
(17, 18, 19).
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(Continued on page 22)
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Before the Flood

“Flooding is the only word for the
1969 spring outlook,” asserts Joseph H.
Strub, Jr, a veteran Minneapolis
meteorologist.

In southwest Minnesota and north-
west lowa, the snowfall this winter was
three times the normal amount, with
more than 75 inches in some sections.
Up to 90 inches fell in South Dakota.
North Dakota had 72 inches. There

Farmers in North Dakota intend to §

plant five percent fewer acres than last

oats, flax and sugar beets in 1969 than

a year ecarlier. Potatoes, sorghum, dry

beans and dry pea acreages are expect- §
ed to be at the same level as a year ago. §

The largest percentage decreases in
planted acreage are in hard red spring

wheat and barley, both down fifteen §

percent. Acreage planted to durum is

expected to be five percent below a

year earlier, soybeans down seven per-
cent and corn down eleven percent.
Plantings of all spring wheat are ex-
pected to total 7,108,000 acres, down
eleven percent from the 1968 acreage
of 8,008,000 acres. Prospective plantings
of durum were placed at 2,881,000 acres,

down five percent from the 3,012,000 §

acres planted last year but twenty-two
percent above the 2,353,000 acres plant-
ed in 1067,

In Cenede

The spring wheat area in Canada
plans to cut acreage 12 percent, putling
in 25,410,000 acres compared with last
year's 28,860,000. Included is 2,777,000
acres of durum, up 19 percent from last
year's plantings of 2,339,000 and com-
pared with 1,302,000 for 1967. The dur-
um area in the prairier in 19068 was
1,064,000 acres.

Totel Merketing,
Internationsl Milling Theme

Keeping ahead of the rapidly chang-
ing macaroni industry is one of the big-
gest challenges facing suppliers of sem-
olina and durum flour. And Interna-
tional Milling in Minneapolis is no ex-
ception.

As one of nation's leading durum
wheat millers, IM has taken a strong
marketing stance so that the company
can better serve its customers across
the country.

“The macaroni business has grown
significantly and has become much
more sophisticated in recent years, and
it is up to all of us in the industry to
meet the varying demands of the con-
sumer,” says Sal F. Maritato, durum

Tue Macaront JoursalL

roducts sales manager for Inter-
ational.

Maritato continues, “Marketing is a
#y element in our approach to this
roblem, but marketing is much broad-
r than just sales. It includes produc-
\on, distribution, product and statisti-
3l research, growing the wheat, data
srocessing and promotion as well as
salea”

Theme

Tolal Marksting is the theme being
used by International, and emphasis Is
placed on all phases of customer serv-
ice.
The increased emphasis on a more
market-conscious organization began
about two years ago with specific mar-
keting responsibilities being assigned
st vice presidential level in the com-
pany's various divisions.

This direction became even more
clear last fall when International
named William G. Phillips as ils new
president and chief exocutive officer.
Young (48) and strongly market-orient-
ed, Phillips was formerly president of
the Glidden-Durkee Divicion of the
SCM Corporation in Cleveland.

Then, late last February, Internation-
al extensively reorganized its corporate
structure by realigning three divisions
and creating a new consumer products
division.

Explaining the changes, Phillips said,
“We want lo stimulate expansion In
cach of our marketing areas.”

“The reorganization is also,” he went
on, “designed to develop a strong,
young marketing-oriented management
‘am with division general managers

pecifically responsible for production

ind marketing functions.”

Although International realizes there

s no substitule for face-to-face com-

nunication, it also believes its salesmen

nust assimilate as much marketing in-

‘ormation as possible to be more effec-

ive with the customer.

Market Planning

As a result, IM rtrongly emphasizes
market planning, secking to project
uses of semolina and durum wheat five,
‘en and more years into the future.

By using its data processing equip-
ment, International durum products
personnel are constantly taking market
surveys by gathering current informa-
lion from customers, the Nativnal Mac-
aroni Manufacturers Association and
other sources. With this material, the
company can quickly plut trends that
affect consumer buying, said Maritato.

Another important marketing tool at
IM is in the technical area at its re-
search and quality control laboratories
in New Hope, Minn., where the com-

Mav, 1969

Malcotm B. McDeoald

pany performs wheat and finished prod-
uct testing. To carry its testing to the
finished product, International main-
tains a macaroni press at the labora-
tories to assure true production condi-
tions.

“The demands for durum wheat
products are becoming more diversified
than in the past,” says Maritato, “so we
must be prepared to adapt to new con-
ditions as quickly as possible.”

Marketing Team

In addition to Maritato, IM's durum
marketing force includes Richard L.
Vessels, assistant durum products sales
manager; and senior account executives
William A. Brezden, Minneapolis:
George E. Hackbush, Chicago; and An-
drew M. Rondello, New York. Robert J.
Bruning, eastcrn region quality control
manager, is the durum expert at the
New Hope laboratories. The adminis-
trative duties in IM's durum depari-
ment are handled by Alfred A. Bedor.

International produces semolina and
durum flour at mills in St. Paul, Minn.
and Baldwinsville, N.Y.

Malcolm McDonald Retires

Malcolm B. McDonald. senior vice
president for International Milling in
charge of corporate development, has
announced his  retirement  effective
May 14,

He will remain as a consultant 1o the
company and will be available for spe-
cial assignments, according to William
G. Phillips, president of IM. A successor
has not been naned.

McDonald  joined International in
1951 as vice president for finance afler
serving as executive vice president and
a director of First National Bank of
Minneapolis. e was elected to IM's
board of directors in 1952 and in 1954

T T T TP PSP T Py g 7 T

was named vice president and treas-
urer.

When IM formed its US. flour milling
division in 1969, McDonald was named
vice president for the new operation.
He was promoted to senior vice presi-
dent for corporate development in 1965,
responsible for the company’s diversifi-
cation and long-range planning pro-
gram.

Active Citizen

Active in civic affairs, McDonald is
turrently president of the Minneapolis
Metropolitan YMCA. In the past he has
s*rved as general chairman of the
Hennepin County United Fund, general
chairman of the Hennepin County Red
Cross Fund, state chairman of the
United Services Organization (USO),
and president of the Minneapolis Club.
He also has served as a trustee of Carle-
ton College, a trustee of Blake School
and a trustee of the Minneapolis Foun-
dation.

MrDonald is also a past member of
the board of directors of Millers’ Na-
tional Foundation.

A native of Walnut Grove, Minn., he
is a 1926 graduate of Carleton College.
He carned his LL.B. degree from Har-
vard University in 1929,

He was assoclated with the Minne-
apolis law firm of Dirsey, Colman,
Barker, Scott and Barbor from 1929 to
1840 when he became wneral counsel
for First Notional Bank.

ADM Moving Heetiquarters

Archer Daniels Midland Company s
preparing to ‘ransfer its general cor-
porate offices from Minneapolis 1o De-
catur, Illinois. The flour division offices
will be transferred to Kansas City, Mis-
souri. Both moves are set to be accom-
plished during the summer and fall of
this year.

All Minneapolis and St. Paul facili-
tics will continue in operation, includ-
ing the two flour mills and several grain
clevators. Also remaining in Minneapo-
lis will be ADM’s North West Grain op-
cration and fMlax fiber division. About
150 employees will be affected by the
moves.,

ADM operates the former Atkinson
mill in Minneapolis with 9,800 cwt.
daily capacity, and the Nokomis mill
with a capacity of 8,500 cwt. of durum
products. The company also operates a
mill in Kansas City with a daily ca-
pacity of 16,500 cwt. and a mill at Abi-
lene, Kansas with a capacity of 6,500
cwl,

Lowell W. Andreas, president of the
firm, indicated that the soybean and

(Continued un page 26)
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Fifty Golden Years.

Now that we are reminiscing a little—some of t
years were not all golden. To be truthful some ‘v
downright threadbare—as most of us well remenh
However there were enough of those Golden Ye
to encourage us all to hold on—and the impor
thing is, we all tried harder to improve a little.
raust have been fairly successful too, because ¢

ENGINEERED PLANT LAYOUTS for the smallest or the largest manufacturer— ENGINEERED GUIDANCE for

CLERMONT Machine Co., Inc.

Now a Subsic

the Golden Pasta
:anks to ou: faithful customers of long standing
( as all our new ones, we at Clermont are still
1 out those Golden Pasta machines which pro-
. complete line of long goods—short goods and
¢ products—also a varicty of conveyers to move

tinished product to any part of any floor in your
L.

tnization or new building— ENGINEERING & FABRICATION of specialized equipment for special purposes.

out Street, Brooklyn, N.Y. 11206 / 212 EV 7-7540
Carlisle Corp.
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(Continued from page 23)

food products divisions represent the
firm’s largest area of invesiment, and
since the center of these activities is
Decatur, it is deemed essential to locate
corporate activity there. The result is
expecled to be greater efficiency and
lower cost of management operations.

Staried in Minneapolis

ADM started life in Minneapolis as
the Daniels Linseed Company in 1902,
the name being changed to Archer Dan-
iels Linseed Company three years later.
The firm took the present name in 1923,
after incorporation. ADM entered the
flour milling business in 1930 through
the acquirement of Commander Lara-
bee Corp, which became a wholly
owned subsidiary known as Comman-
der Larabee Milling Company. Com-
mander was merged into the parent
company in 1939, becoming part of
ADM's agricultural group. Operations
were exiended when the firm acquired
Atkinsan Milling Company of Minne-
apolis in 1962 and, more recently, the
Abilene, Kansas Flour Mills Company
plant.

0. B. Jesness, Chairman of the Board
of Experience, Incorporated, reviewed
some current economic problems at a
meeling of the World Affairs Council
in Minneapolis on April 3. Particular
stress was laid on inflation and govern-
mental fiscal and monetary policles to
bring it under control. Fiscal policies
include heavier taxation to Increase
revenues and reduced governmental
expenditures. Budgel deficits hasve no
place in a period of inflation. Monetary
policy seeks to lessen the pressure on
markets by reducing the supply of cred-
it and increasing its cost. Individuals
and organizations can help check infla-
tion by resisting the urge to demand
higher returns and by supporting pro-
grams of restraint.

Balance of Payments

Another important problem is that of
maintaining a dollar of stable value.
Closely associated with this problem is
our balance of international payments.
The flow of dollars out of this country
has exceeded the returmn flow over a
period of years. Unless this is checked,
confidence of other countries in our
dollar will weaken, which could in time
result in chaos in international ex-
changes. Bringing a halt to inflation is
an important factor in maintaining
stability. We also need 1o correct the

situation by bringing our outflow of
dollars into better balance with the re-
turn flow. Our military and other com-
mitments abroad are part of this prob-
Jem.

An excess of exports over imports is
important for a country with an un-
favorable balance of payments. The
United States has been favored with an
excess of exports over imports in recent
years bul this is declining. Inflation
contributes to the decline by pricing
some of our goods out of the export
market and inviting imports. We need
to keep our prices competitive and to
resist pressures to restrain imports,
which in turn would add to our prob-
lems of exports.

Farm Prehbloms

Brie! refersnce was made to the
“farm problem.” Dr. Jesness referred
to the “parsdox of burdensome sur-
pluses of some farm products in some
parts of the world while elsewhore
there is hunger and starvation.” He
indicated that, while food aids provide
temporary relief, the real solution lies
in helping underdeveloped countries
improve their agriculture and their
systems of handling and distribution.
Basically, continuing farm surpluses in
the United States call for effective re-
adjustment of productive resources
used in surplus lines to restore a bal-
ance between production and available
markets.

Durum Expeorts

Exports for the first three-quarters
of the crop year stood at 49392466
bushels compared to 31,000,000 for all
of 1967-68 and the previous record of
47,000,000 in 1966-67.

United Kingdom

United Kingdom macaroni manufac-
turers have consistently maintained a
high quality standard in pasta products
by insisting on the use of durum semo-
lina only.

Their determination to uphold and
evi:n strengthen this position was un-
derlined at a recent meeting of the
Pasta Products Section of the Food
Manufacturers Federation when agree-
ment was reached on the establishment
of standards of composition for long
spagheiti and long macaroni offered for
retail sale in blue paper, film and board
retail packs.

The agreement sets a high quality
standard and will help protect the con-
sumer from some low quality imported
products at present being offered for
retail sale.

Cargill Assignments

Daniel Amstutz has been numed
senior merchant in charge of coare
grains by Cargill, Inc. Robert Nolan has
been uppointed to the wheat merchan.
dising department speciz’izing in U. B.
and Canadian spring wheat and durum.

How-to-Eot Program

The Agriculture Depariment wanis
Congiess to provide more money for a
special program to help teach poor peo-
ple how to use food obtained from the
Government.

The program was staried by (he
Johnson Administration, but its $10
million fund has been spent. USDA is
secking another $15 million.

It may request even more when re-
visions are suggested to Congress in the
USDA budget.

Potete Stecks

Storage stacks of potatoes in fall pro-
ducing areas totaled 80,000,000 cwts. on
March 1. This was 7 percent less than
a year ago, slightly above the 1967
figure. In eight eastern states stocks
were & percent below last year's hold-
ings. Maine had 22,100,000 cwis. com-
pared with 22,500,000 last year. Upstate
New York and Pennsylvania had less
stocks but Long Island had more.

Minnesota-North Dakota totaled 11.-
200,000 comparcd with 10,500,000. Mich-
igan was down 10 percent and Wiscon-
sin 14 percent.

In the west, ldaho was down 17 per-
cent. Colorado down 19 percent. Wash-
ington stocks were up 16 percent, Ore-
gon 5 percent. Winter crop digging in
the San Joaquin Valley hos been slow-
ed by wet flelds. Spring planting In
Kern County, California has been de-
layed.

Plenty of Rice

Rice production in 1968 reached a
record 105,300,000 hundredweights,
which is 18 percent above the previous
record in 1967,

Lots of Beens

Production of dry beans has been
estimated at 17,700,000 hundredweights,
14 percent above last year.

Goodman Wines

A. Goodman & Sons, Long Island
City, New York, has introduced Kosher
Blackberry and New York State Con-
cord table wines in New York and New
Jersey.
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Gevernment Buys Egg Mix

In March the Depariment of Agricul-
ture announced plans to purchase a
limited quaniity of Scrambled Egg-Mix
10 repleinsh the supply of this high pro-
tein food for distribution to needy per-
sons. Offerings were to be received as
of March 24 and each Monday there-
after until needs were satisfled. Last
year the Depariment purchased 16,700,
000 pounds, which was estimated 1o be
sufficient to last until this Spring.

Chicken Hetch Up—
Egg Futures Down

Egg producers may have some light-
rope walking ahead of them and chains
may have less incentive to scramble
into their own egg operations if poultry
and egg Agures for January and Febru-
ary prove an sccurate forecast of 1069
conditions.

The Consumer Price Index showed
prices down 3 per cent in February,
owing to a sudden rise in supplies. The
chick hatch in January and February
was up 10 per cent compared with the
same period last year.

The poultry survey committee of
United Egg Producers, Atlanta, esti-
mates the chick hatch for the first six
months of 1969 will be up 10 to 12 per
cent.

Even considering the possibility of
the increased hatch being offset some-
what by recycling of hens, United Egg
Producers sees a price decline of about
6-7 per cent per dozen eggs next fall
and winter. Facing these troublesome
supply-demand factors, the group is
advising its members to have “a market
nailed down in advance for every egg
you produce.”

A ready supply of eggs of uniform
size and quality should contribute o a
tailing off of chains seeking their own
egg-producing facilities.

Chains Produce Eggs

Charles Meler, vice-president, Poul-
try & Egg National Board, Chicago, be-
lieves the search for profit and a uni-
form product led chains into the egg
business.

According to Mr. Meler, the “rush”
of chains into the poultry and egg busi-
ness about five years ago was met with
expansion by outside producers. This
enabled them to produce a more unli-
form product and, in tum, may have
led to a slowing down of the drift of
chains into egg production.

Under present circumstances, Mr.
Meler thinks chain expansion into poul-
try and cggs will continue, "but it won't
be o stampede.”
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U. 8. Cold Storage Repert

Shell Eggs Cases
Frozen whites Pounds
Frozen yolks Pounds
Frozen whole eggs Pounds
Frozen unclassifisd Pounds
Frozen Eggs—Total Pounds

Crop Report (48 Siabes)

Shell eggs produced

Average number of layers

Average rate of lay

Layer Repert:

Hens and Pullets of Laying Age

Eggs Laid per 100 Layers

Gevernmant Egg Reperts

March 1, 1969 March 1. 1988

88,000 71,000
6,046,000 0,219,000
15,298,000 20,204,000
32.961,000 49.978,000
1,936,000 1,539,000
56,241,000 79,940,000

March 1, 1989 March 1, 1588
5,261,000,000  5,620,000,000
213,717,000 322,108,000
16.70 1745

March 1, 1989 March 1, 1988
312,070,000 320,743,000
a3 61.0

He says chains which have their own
operations, such as Red Owl Biores,
Minneapolis, Kroger Co, Cincinnati,
and Jewel Co, Chicago, have done
well with them.

case strips, price strips and recipe fold-
crs, for instance.”

“What's more, the Poultry & Egg Ma-
tional Board has been sponsoring city
and area merchandising programs to
increase egg sales. In one instance, egg
sales jumped 18 per cent in six weeks.

“We did it by sponsoring a dairy
manager's conlest among the city's
stores. All promotional angles were in-
creased during the six-week period.”

Range of Operstions

Jewel Food Stores in Chicago run
300,000 laycrs, producing twenty per-
cent of its requirements. They plan to
double operations soon because they
are having difficulty getting quality
eggs on the outside.

Red Owl Stores operates Farmdale
Farm at Big Lake, Minnesota. They run
twenty units of 10,000 each turning out
an annual volume of 3,500,000 dozen
eggs. They have no expansion plans.

Schnuck Markets of St. Louis oper-
ates Four Winds Farm to supply private
label to its Schnuck and Food Town
Stores. Only occasionally are eggs
bought from outside sources.

Godfrey Company of Waukesha, Wis-
consin supplies its 74 Sentry Food
Stores with Cold Spring eggs from its
farm started in full production this
year. They produce about 120,000 eggs
daily.

Wegman Food Markets of Rochester,
N.Y. is developing an automated egg
facility at Wolcutt, N.Y. to supply its

27 stores. The farm |s expected to pro-
duce 36,000 eggs daily.

None of the major chains in the Ban
Francisco Bay area have egg operations
although Safeway uses contract grow-
ers. They do not have a hand in the
production plant.

Pick-N-Pay Preduces Eggs

Pick-N-Pay Supermarket Division of
Cook Coffee in Cleveland runs a hen-
house of 100,000 birds.

Although other chains own egg
farms, and candle and grading opers-
tions, Pick-N-Pay is the only company
in the Cleveland area (o attempt it.

The chain has been supplying part of
its own egg needs since 1963. Its 100,000
birds are housed on a farm in Parkman,
Ohio. They produce about 20 per cent
of the chain’s noeds.

Learns Problems

Although the Parkman farm does not
produce all the eggs used in the stores,
the egg plant has given Cook manuge-
ment guidelines to use with outside egg
suppliers.

“One of the side effects of this ar-
rangement is that we have learned our
producers’ problems and are able to
help him,” according to Jim Newell,
who is in charge of the egg operation.

The eggs are produced in Parkman,
then trucked to a candle and grading
processing plant nearby. Final step is
transporting by trailer to the dairy de-
partment in Cleveland. There, the eggs
sre sorted into six sizes—from Kiddie
Pak to Jumbo—and broken down to
store orders. Eggs are delivered to the
store four or Ave tinics per week.

“Better gquality control and limited
dependence on outside suppliers are
two of the most significant advantages
of a chain operating its own egg farm.

“The time lost between ke and con-
sumer is much shorter than in working
through a processor.

(Continued on page 30)
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Pick-N-Pey Produces Bggs —
(Continued from page 2%)

“Previously a processor handling the
Pick-N-Pay stores would only deliver
eggs 1o the stores twice a week. With
our own operation, the eggs are deliv-
ered more frequently and they are
fresher,” Mr. Newell said.

The farmers who supply the bulk of
Pick-N-Pay's needs, are close to the
Parkman farm, in nearby Smithville,
Orville, Wooster and Canton, O, it was
noted.

Collectively these producers have ap-
proximately 500,000 birds. Most have
flocks of from 20,000 to 60,000. “These
farmers are full-time egg producers and
oriented to the market completely . . .
no sideline operations,” Mr. Newell
stressed.

This allows totally controlled feeding,
housing, medication and general health
of the bird, he continued.

13-Month Cycle

Birds are rolated on a 13-month
cycle, he said. After this time their pro-
duction starts to fail off and quality of
the eggs drops, he noted. “A bird is put
into the house at six months. When
they are 18 months old or thereabouts,
they become chicken soup or chicken
pot pie,” he quipped.

Total weekly production for store
needs is about 200,000 dozen eggs. This
varies, depending on sales and promo-
tions of eggs, the current market price
and whether or not it is a consumer
“paycheck week,” he added.

“The problems with having a com-
plete egg farm and plant are the usual
problems of farming. We are directly
at the mercy of the market. Supply and
demand is the big hangup. There are no
Government supports for egg-ralsing.

“The only other currnt problem is
that the Parkman Farm is not really as
centrally located 2: it was once thought
to be,” Mr. Newell acded.

Cook has no plans for increasing its
e¢gE operation, it was said.

Egg Industry Adopts
3-A Sanitery Stendards

The egg industry's first four sanitary
standards were completed and author-
ized for mgning and publication at a
charter mecting of a new 3-A Sanitary
Standards group held at Palm Springs,
California, March i3. The 3-A Sanitary
Standards ziogram originated in 1944
to provide criteria for cleanability and
product protection in food processing
equipment.

The four authorized standards for the
g8 industry will be designated “E-3-A
Sanitary Standards,” and will be pub-
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lished officially in the Journal of Milk
and Food Technology later in the year.
As anticipated, sanitation criteria
published in a number of 3-A Sanitary
Standards for dalry processing equip-
ment were found 10 be readily adapta-
ble 1o egg processing, and to the first
four authorized in Palm Springs.

Commitioes Fermation

Spearheaded by the Institute of
American Poultry Industries, the egg
industries frst meeting was planned
and the agenda developed by a 3-A
Steering Committee composed or repre-
sentatives from IAPL, Dairy & Food In.
dustries Supply Associstion, Inter-
national Association of Milk, Food, and
Environmental Sanitarians, USDA, and
USPHS. They met January 14 at the
3-A offices in Washington, D.C. and
established procedures for re-structur-
ing the 3-A Sanitary Standards Com-
mittees (o provide appropriate user-
group and regulatory representation
within the program's established oper-
ating plan.

Participating in the Palm Springs
meetings were the 3-A Sanitary Stand-
ards Committee of IAPI; Technical
Committee of DFISA; Poultry Division,
Consumer & Marketing Service, USDA;
Commillee on Sanitary Procedures-
IAMFES; and Environmental Sanita.
tion Program representatives from
USPHS. Representatives of the various
segments included Dr. Richard H. For-
sythe, Henningsen Foods, Inc., Spring-
fleld, Mo. for IAPI; Harold Thompson
and William Bower, Environmental
Sanitation, USPHS, Cincinnati; Dick B.
Whitehead, Diversey Corporation, Chi-
cago; G. A. Houran, The DeLaval Sepa-
rator Co, Poughkeepsie; Waller Z.
Meyes, Paul Mueller Company, Spring-
field, Mo.; R. Voohees, alternate for Dr.
William Hauver, Jr., Poultry Division,
Consumer & Marketing Service, USDA;
Dan C. Roahen, CP Division, 5t. Regis,
Fort Atkinson, Wis.; Robert Holtgrieve,
Waukesha Foundry Company, Wauke-
sha, Wis; Walter F. Laun, Cherry-
Burrell Corp, Cedar Rapids: and Dr.
Hans Lineweaver, chief, Poullry Labo-
ratory, Agricultural Research Service,
USDA, Albany, Calif.

Additiona! lentative E-3-A Sanitary
Standards were considered for rubber
and rubber-like niaterials. Accepted
practices for air under pressure, and for
permanently installed sanitary pipe-
lines were also studied. These prelimi.
nary drafts were reviewed and passed
on to the next action body for comple-
tion at the Fall 3-A Sanitary Standards
for Food Processing Equipment meet-
ing.

Essentially a three-element program
the 3-A Sanitary Standards Commitiees
for food processing equipment Includes
in the case of dairy foods: Users—rep-
resented by the Dairy Industry Com-
mitiee made up of representatives from
seven dairy foods national trade associ-
ations; Febeicatess — represented by
DFISA, whose technical director, Don
Williams, is secretary of the Commit-
tees; Banitarion-Regulatery—with rep-
resentatives from USPHS and IAMFES.

Twenty-six 3-A Banitary Standards
have been published for dairy process-
ing equipment. These voluntary stand-
ards have been regarded as the greatest
single fact contributing to the uniform-
ity of equipment requirements, ~nd
reciprocity of acceplance among state
and local regulatory jurisdictions.

Standards are published officially in
the Journal of Milk and Food Tech-
nology, as will be the E-3-A Sanitary
Standards. Complete sets of published
standards are available at norninal cost
from the Journal at Box 437, Shelby-
ville, Indiana.

Coupon Redemp® =
Rete Rises

Now it even costs more to give mon-
€y away.

Procter & Gamble and Lever Broth-
ers recently raised the coupon redemp-
tion rate from the 2¢ that had been paid
for over twenty years to 3¢.

Many makers of household products
distribute cents-off coupons e=:; year
through Rewspapers, magazines and
those mailings addressed to “occupant.”
One estimate is that over a half billion
a year are redeemed. The coupons are
designed to altract consumers, or give
a fillip to a continuing marketing cam-
paign.

Both P & G and Levet said they were
making the increase in recognition of
the higher cost incurred by stores in
handling the cents-off coupons. These
higher costs were detailed in a study
conducted by Arthur Anderson Com-
pany, a marketing research group, for
a number of food-industry organiza-
tions.

College Inn Offer

R. J. Reynolds Foods is offering a 25¢
refund to purchasers of its College Inn
egg noodles and chicken or egg noodles
and beef.

The offer is being made via point-of-
purchase material with tear-off coupon
pads attached. Reynolds is providing
14 x 20 inch posters and 3% x 9 inch
shell talkers.
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AUTOMATIC BELY STORAGE
For ‘Non-Frea Flow-
ing'Materialssuchas:
Snack foods, cookles,
frozen foods, stringy-
wel-slicky and other
‘bridgy’ items. Capac-
ities up to 70,000 lbs.

Bulletin CAC-10.

STATIONERY BIN STORAGE
For ‘Free-Flowing'
Materials with auto-
matic'in and oul'feed
systems, gates, alarm
and controls. Capaci-
ties up to 120,000 lbs.
Bulletin CBS-10.
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ELECTRIC PLNELS AND CONTROLS
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HETHER or not you know it,

you're coming to a birthday
party this year—a gigantic one. San
Diego, the site of the 85th Annual
Meeting of the National Macaroni Man-
ufacturers Association, July 13-17, is
200 years old.

A group of prominent civic and busi-
ness leaders have formed a 200th An-
niversary Celebration Commitiee, and
events have been planned to intrigue
visitors and fascinate San Diegan citi-
zens themselves.

Spanish Camp

During the period of July 1 10 15 a
Spanish Camp will be established in
Old Town. 'uly 1, Junipero and Por-
tola arrival; July 2, First Mass at Im-
maculate Conception Church; July 3.
costume contest in plaza: July 4.
Yankee 4th of July celebration: July
5.8, Ant Fiesta; July 7-12, Vignettes of
Old San Diego, narrations of history
with a street scene; July 11-12, Mexi-
can Band Concert in plaza: July 13, All
Faith’s Program in Plaza; July 14-15,
Crafts and Fiesta all over Old Town:
all events leading up to the Trek to the
Cross, July 186. This symbolie annual
trek in honor of Father Junipero Serra,
the founder of California’s first mission,
marks San Diego's 200th birthday
Starting from the Old Adobe Chapel in
Old San Diego, 10:30 am., the unique
and colorful trek re-enacts Father Ser-
ra’'s journey up Presidio Hill and the
founding of the first mission in 1769,
Ceremanies ot Serra Cross on Presidio
Hill are followed by open-air bus tours
of the historical Old San Diego area
and a colorful program in the Old San
Diego Plaza.

Presidio Hill

Presidio Hill, around whose foot Old
Town grew, afforded an excellent out-
lovk over the surrounding country,
river and bay. It was a natural choice
when a site was selected on which to

SAN DIEGO’'S BIRTHDAY

build the fortified square or presidio
which played a necessary role in all
new Spanish settlements. The walls
were first constructed of wood and later
of brick and stone. Inside the walls
were housed the soldiers of the garri-
son, the officers’ quarters, the com-
mander's quarters, abode supply houses
and a chapel.

Although from a military standpoint
the site was satisfactory, the Francis-
cans soon realized that they must move
their mission some distance away from
the influence of the soldiers to a loca-
tion farther east (the present site of
Mission San Diego de Alcala), where
they would have easier access to water.

This explains why you will find only
the Serra Museum and no visible re-
mains of the old missiogwhen you visit
Presidio Hill. (The m is open
daily from 9 to 5.) Even the presidio
itself has been almost completely ob.
literated by the elements and the

seltlers who used its materials to build
their own houses.

As the garrison grew and immigra-
tion increased, 'l‘he seltlement also grew
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and prospered. The influence of Spain
and Mexico predominated and is still
evident as you walk the streets of Old
Town.

Yankee Traden

The period of the 1840's marked the
advent of the Yankee traders and the
inevitable move southward to New Sar

Diego, nearer 10 the bay itsell. By 1868

most of the commerce of the city was
centered farther south than Old Town
Incredible as it may seem, it was this
year that perhaps the most important
decision in San Diego was made. Four-
teen hundred acres of relatively barren
land were set aside by the city for park
purposes. Balboa Park, as it was called
was dedicated by a young city with les:
than 509 citizens, a city surrounded by
unsettled land and open space as fu
as the eye could see. Whether by pun
luck or inspired foresight, the city
fathers preserved for future generation
an oasis that over the years has retur.
ed its investment one hundredfold.

Balhoa Park

The first improvements were nut
made on the park unti) 1889, Then ir
1909, San Diego, then a city of o'
35,000, startled the nation by propos .5
that a world’s fair be held here to com-
memorate the completion of the Pana-
ma Canal. The park received another
tremendous developmental stimulus in
1935 when San Diego was chosen as the
site for the California-Pacific In? -
national Exhibition.

Beginning on El Prado visitors can
see the Museum of Man, the Aerospace
Museum, Museum of Natural History,
and Fine Arts Gallery. The Botanical
Building is seen across the lily pond
and has over 500 varieties of plant life
on display. The zoo, unique in many
respects, has over five thousand species.
some of which are not found in any
other zuo in the world.

THE MAacarost Joursat
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The Harber

\efore the city was founded, the har-
was there. It is the heart of San
go and it is here that the story of
of California begins. The harbor was
1 seen on Seplember 28, 1452, by
in Rodriguez Cabrillo, a Portuguese
vigator in the service of Spain. He
{ set sail from Navidad, Mexico in
ne to explore the coast of New Spain
i to discover the Strait of Anian, a
sendary northern waterway from the
I'azific 1o the Atlantic. He named his
newly-found harbor the Port of San
Miguel, stayed for only six days, and
conitinued on up the coast to Poini
Heyes, where he was forced to turn
back becaurs of strong head-winds
Cabrillo died on the homeward leg of
his voyage, never having found his
clusive wuterway, and was buried by
his shipmates on one of the nearby
Channsl Islands.

Mission Bay

Mission Bay, once known as Bahia
False, or “False Bay™ (perhaps because
it was mostly mudflats and reeds) has
been dredged out. The sandbars have
been turned into beaches. Then came
picnic grounds, marinas, goll courses,
hotels, restaurants and an oceanarium

San Diego Bay to the south was simi-
larly transformed. Dredges created
Shelter Island, where there is every-
thing from a public fishing pier to a

Fre am T

The Seottle Industry WinZos is one of the daplays in the City Light Building, head.
guarters of Seottie City Light, municaially owned eleciric utility
Recently it featured the products ond illustrations of processes at Mojor Itahan Foods

Compony, o

Seattle mocoroni maiufacturer. In the foreground s @ macaroni Christmas
tree, 0 de ond o voriety of speciolty shopes

The disploys ore designed 1o posm out that Seattle industry meoni pay-rolls ond
prowerity to the area. The main sgnboard telly something of the hiutory of the fim und
included ennual salet, number of employees ond the annual payroll

Ocean and on the other side by the

Racecourse and  Caliente Greyhound

I'olynesian roundhouse restaurant. waters of Glorietta Bay. This grand Club, jai-alai, bullfights on Sundays
3 Another is Harbor Island. used by the  hotel built in 1887 remains an architee:  and the fascinating curio shops of color-
' ‘‘avy and freighters, as well as many  tural wondzr of its time and now. It is  ful Tijuana
i ichtsmen. famous throughout the world as a re- Everything for the perfect holiday 16
‘ Coronado sort and convention site. Coronado Goll  here coupled with an interesting and

Course is casily accessible from the profitable business meeting planned for

= Coronado is situated across the bay hotel. macaroni and noodle manufacturers
:? m the modern city of San Diego. The OldMexico = ———

turesque Hotel del Coronado stands
jestically on a twenty-acre site
dered on one side by the Pacific

Old Mexico is just freeway minutes
south—with beautiful, modern Caliente

Hotel Del Coroned:;
July 1317, 1969

1 JINNFSOTA FOOD EXFO-
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nnewta Commissoner of Agriculture Robert W, Carlwon (left)
“d Arnt Calvert, Miami ropresentative of the Flonda Department
’L'M'-tulmu. ot the Minnewta Food Expo-69 i Miomi,

wda.

The Peavey Company wos one of the 27 Minnesota participants
S n the Expo which come to Miomi this yeor for the fint time.
L8 Smilor events were ol held in Tompa ond Jocksonville.

A My, 1969 3

Migmi broker George Martin (left) and Creamette representatine
John ). Knoed: ot the Creamettc exhiba Creamette mataroms
was one of the 42 food stermy served ot the Miomi banguet at
tended by nearly 200 representatives of the Miams food industry
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FINGER

HREE square meals a day may be
on the way out, and the fork sould
become a museum plece.

The losers might include the live-
stock producers, while the gainers could
be the innovators of new foods, the
convenience foods, because snacking is
becoming a way of life for t~e mod
generation. People eat snacks at all
times of the day and night, in a variety
of places, spurning the sit-down meal
at the dining room table.

Franklin W. Krum, Jr., vice president
and marketing director of N. W. Ayer
& Son, Inc., and formerly marketing
director of Campbell Soup, calls this
category Anger foods because they en-
compass just about anything in the ice-
box or on the kilichen shelves which
can be eaten without much preparation,
without heavy involvement with pots
and pans, dishes and eating utensils,
and without the need to set the table
and clean up afterwards.

Mr. Krum asked the poultry men
atltending a recent meeting of the Insti-
tute of American Poultry Industries in
Kansas City if they were listening to
the consumer for the changes that are
taking place right now that will alter
the competitive situation for foods.

Change Is inevitable. Those food pro-
ducers who listen will be the bene-
ficlaries. Hut besides listening, they
must interpret what the consumer is
doing and saying.

Competition

Competition for the consumer dollar
is an important aspect of the merchan-
dising business, and Mr. Krum defined
what he called various grades of com-
petition.

Grade 1 is the generally recognired
kind—nose-to-nose, such as “my maca-
roni is better than your macarchi.”
Grade 11 he called “course combining,”
more casily recognized as convenience
foods produced by joining the products
of one group of processors with an-
other, such as chicken pot pie. Grade
111 competition is represented by direct
substitution, soybean-based products
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for meal producls as a good example.
Grade IV is the competition presented
by whole meal substituting, such as in-
stant breakfasts. Grade V competitkn
is a different breed of cat which Mr.
Krum defines this way: “It's competi-
tion when consumers behave in new
ways, and one of your products getls
knocked off a traditional spot on the
menu. These are basic consumer trends.
Fortunately, these forces at work in the
market also creale new opportunities
for you. And the good outweighs the
negative.”

Changing Fating Hablls

‘The graduslly changing eating habits
of a nation of highly sophisticated peo-
ple have occupied the attention of mar-
keting research men for a long time. A
log was kept of the eating experiences
in an upper middle class home for a
day. In the family were two adults and
thiee teenagers. How many times did
thot family of five eat in one day?
Would you believe T4? That's what Mr.
Krum repotied.

And that paitern is repested over
and over In other families, a pailtern
rapidly becoming the rule rather than
the ¢

Definitely the trend is toward contin-
uous eating and the diminishing im-
portance of the big milestone meal. It
means the continuous erosion of the
kind of meals “we grew up on as kids,
the great big dinners on Sundays, the
heavyweight suppers that took two
hours to fix, an hour to eat, and an
hour to clean up.”

Use Imagination

Then Mr. Krum asked: “Can you do
something to position your products so
that you've got the consumer tallwinds
working for vou?!" Gen=val Mills is in
the mea! business with finger foods. 3t's
relatively small now, but it's growing
and it's profitable.

When you think finger foods, think
competitively—and think imaginatively
—and think complementarily.

The cercal-based snack product out
of a package, dry and ready (o eat, the

cost of cunvenience is of minimal con-
sequence to her because the family ha:
two sources of income, not one. She will
gladly pay to be relieved of kitchen
drudgery. For the processor and retail-
er, that means betler margins.

Household Duiies

Another trend noted by Mr. Krum Is
the Swiich In Housshold Duties. Hr
points to the significance of finding

(Continued on page 38)
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Finger Foods —
(Continued from page 36)

more and more men in supermarkets
doing the shopping, not just tagging
along, but actually doing the selecting
and buying. % he women, for their part,
&, ~qually at home getting the car
gassed up and the oil changed. More-
over, the women nowadays do the
houschold accounts, a task formerly re-
served for the man of the house. And
the husband may be found loading the
dishwasher.

The facts are that a lot of the jobs
which were once exclusively female are
now being taken over by men, and the
reverse is true as well,

Does this pose a competitive threat?
Frank Krum says it does if you a:cept
his definition that anything that lops
products off their normal place on the
menu is a threat. “As the traditions
break down, the buying influzn-es
change, brand loyalties break down and
reform round new products and new

JOIN

The IDEA
SAFARI

65th Annual Meeting
National Macaroni
Manufecturers
Association

July 13-17, 1969
Hote! Del Coronado

Coronado, California
92118

Make room
reservations now!

Special Convention

Rates
Singles - - - - - 816
Doubles - - - - - S$19
Oceon front lanais - - $30
Parlor Suites - - - %40
Child in same room
as parents - - - $5

k1

ideas, and also around brands that
speak out to the right people.”

Certainly his theory that the more
the men get inlo the kitchen and into
the supermarket, the more the market
will change, has foundation in fact.

Every food processor must ask him-
self:

(1) Whom did you have in mind
when your packages were designed?

(2) Where are you putling your ad-
vertising?

(3) Whom do you have in mind as
advertising appeals are wrilten and
approved?

Big Menu Bwiich

Another trend on the current scene
is called the Blg Menu Switch. This is
where so-called breakfast foods such
as scrambled eggs or pancakes are
served for supper or around the clock.
“We're hung up on the idea that certain
meals must be served at certain times.
But consumers aren't. It isn't that they
are fighting the food traditions, it's just
that they don't care. They are ealing

what they want, when they want 1
and you had better take note.”

Future Is Happening Now

Mr. Krum recalls something writ'e: 5

by Sylvia Porter some time ago-

“Whatever is gotng to happen is haj-
pening already.” In short, when talkin;

about big, important trends which wi |
involve many millions of people, the
do not arrive on the scene full blow:
They come on small at first, and if you

can locate them in the beginning and &
figure out what they mean, then you |
have some knowledge that is useful as '

a basis for forecasting what kiads of
products people are going to buy and
maybe even what kind of plants and
machinery you will need to produce
these products.

Mr. Krum summed it up like this
“The goal is as earthy and central as
making more money for stockholders
by gauging the future better and mak-
ing better decisions than competitors on
what will or won't sell down the road a
piece.”

HESSER HIGH-SPEED LONG GOODS
PACKAGING-LINE

' X

Totally integrated system employs two HESSER electro-
nic weighers type GEL with automatic cartoner

@ 100 packages per minute
@ Oniy one operator required
® Cartons 8 to 18 oz quantities

© Handles spaghati, thin spaghetti, vi+ uicelli & macasoni, ste.
shapes at slightly reduced output

@ Computerized weighers eliminate adjustments

@ Auvtomatic underweight ejection

@ Weighars available separately for installation on
existing cartoners

@ Weighers for up to ¥.1b. quantities available

@ Automatic iveding systems lor direct transfer of goods
from dryers to weighers

@ Automatic case pachers direclly connected
@ Continuous motion cartoners for short goods

. 350

oparation
@ Phenomenal weight accuracies assured
.u_;: .-. d. .- A .."'_.4 p 4 = L' .E 4 1o shask .—;. ™

MASCHINENFABRIK AKTIENGESELLSCHAFT
STUTTGART-BAD CANNSTATT Wastern Germany
FOUNDED 18861

May, 1969

Represonted by!

D 4 G Associates lnc., Chicage / . 6040

Pachagng Dynamecs. lnc . Poie Ao / Cobl #4303 and Lot Alamies. Cald. W10
Inturpachageng lng.. White Plasas / N. ¥, 10802

Cémard A. Wagner 4 Co., Inc., Dalias / Tesas NIN

Pachaging Equpment Service Lid., Willowdaie / Ont. snd Moatreal/Quebec
Agencia Comercisl Anshuse 5. A Mesice 19.D.F.

Ramea . Gil. Inc., Seaturce, Puerte Ruce 009C0
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No Extension on
Packaging Compliance

The Federal Trade Commission has
refused to delay the effective date of
the Fair Packaging and Labeling Act
beyond its July 1 deadline. Several re-
quests for such delay had been made.

“"Manufacturer” Defined

The commission also defined the
mesning of the term “manufacturer of
consumer commodity,”

The definition spells out the require-
ments of Section 5005 which requires
the name and place of business of the
manufacturer, packer or distributor on
the label of a consumer commodizy.

A manufacturer who supplies a bulk
product to & packager for repaci.gin=
remains the manufacturer of the | rod
uct, FTC declared.

If the packager modifies the hulk
product by addition of any substan:c
that changes its identity, the original
manufacturer of the produr loses that
identification.

In that situation, the manufacturer
must qualify his name on the package
or label to read “distributed by or man-
ufactured for” if he wants to use his
own name.

In another interpretation of its s:anu-
facturer definition, FTC said that any-
one who supplies a formu’a or specifica-
tions to a contract packager but who
takes no part in production of a con-
sumer product is not the manufacturer
of the product.

This is true even if the firm sapplying
the formula or specification also sup-
plies the raw materials that are to be
mixed or otherwise modified to produce
the product.

In Rejecting Delay

In rejecting a request for a delay in
the effective date, FTC said it did not
believe that general extensions beyond
July 1 are in the best intererts of the
public or consistent with the intent of
Congress.

One request had been received from
a labeler who felt that packages for
products which he distributed could not
be redesigned to conform to the act's
provisions by the July 1 date.

The commission said that new orders
can continue to be filled with packages
not modified to fulfill the act's require-
ments as long as the packages were not
reordered after January 1, 1969. This
will hold true, the commission said, for
up to two years after July 1.

How o Fail

“Show me a thoroughly satisfied
man, and 1 will show you a fajlure.”—
Thomas Edison.

H + K Equipment
out-km

Hofliger + Karg CAR 8 and 9 offers
a combination of advaniages: high
speed—up 1o 300 carions per minute;
low initial and operaling costs; and
qQuick change-over of carton sizes, ac-
cording to G. Ziffer, President of
Amaco, exclusive Sales Agent for
Hofliger + Karg.

mtllmlpmdwilhanoplm
drive, which has a range from 60 to 300
cartons per minute. The CAR 8 will
package products in cartons up to 7%
X 24" x 3%". CAR 0 also has a stepless
drive which has a range from €0 1o 200
carions per minute and wili handle car-
tons up to TH" x 4M4° x 2%". These new

close either straight tuck, reverse tuck
or glued cartons.

In addition to a variety of infeed de-
vices for tubes, bulbs, bags, cylindrical
objects, flat objects, multiple Insertions,
elc, a wide choice of optional acces-
sories are offered. These include: sheet
fed leafiet folder, roll fed leaflet folder,
code and color embossers, gluing sta-
tions, plus transfer and collating de-
vices to allow for in line integration.

Single Operator

Oulymmllnqulndww-
aulhemlor!.lhcuaumpn-
cision engineered and ruggedly con-
structed. To minimize maintenance
sealed bearings are used throughout.

For complete details write Amaco In-
corporated, 2601 West Peterson Ave-
nue, Chicago, Illinois 60622

Moching ls pictured below,

Convenience Pacheging

Convenience packaging of (od: |

saves the modern housewife shog.)in ;
and preparation time which she ca
squirrel away In her leisure time ban .
for other uses, Ralph Head, supermas.
ket merchandising specialist, recentl -
told the Eastern Chapter of the Pack.
age Designers Council In New York.

Modern housewives, of which some :

20 million are also employed outsid.
the home, have learned to “bank” small
time segments through use of all pos.
sible time-saving devices including con.

venience packaging In the kitchen, |

Head said. These “snatches of time” are
saved up to use for lelsure, which the
speaker defined as “the time left over
to do the things you want to do after

you have done the things you have to o
do” i

Alumizum Is Versatile

Citing sluminum as a “versatile
packaging material with many uses for
convenience foods,” Head sald he was
“fascinated” with aluminum's many
packaging applications, potentials and
opportunities-not-yet-realized.

Discussing the movement of products
from market shelves to shopping carts
and home, Head told the designers that
“the package and its design are the
only factors over which » inanufacturer
can exercise complete control in retail
stores.”

He reported that surveys in super-
markets have shown that between 30
and 40 per cent of shoppers pas:
through the check-out counters with a
least one item they never before pur
chased. A primary reason given fo-
these first-time purchases was “sav
displayed.” Aluminum packaging, wit!
its natural eye-appeal and ease of deco
ration, play a key role in atfracting th
altention of supermarket shoppers, h
observed.

65th Annuel Mesting NMM 4.
Hotel Dol Corenade
July 13-17, 1969
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Film Competition
Together with the Sixth Exhibition

of IPACK-IMA (displays of packing

and packaging malerials, materials

fandling equipment, food processing
achinery) there will be a second In-
mational Film Competition at the
lan Trade Fair Grounds, October 4
10.
Films on the following subjects are
‘ited:

* packaging production and its use in
transport; malerials, packing ma-
chines, packs, containers.

* packs for presentation and distribu-

tion; materials, machines and packs.

methods in presentation, populariza-
tion and sale of products.

{oodstuffs industry: machines, equip-

ment for food processing.

mechanical handling: machines and
materials, movement and storage of
materials anii products, pallets.

The competition is open to 8 or 16 mm

Lims, produced by individuals, com-

Panles, or organization from all coun-

'ries. Information on the show and its

fegulations are available from IPACK-

IMA, General Secretariat, 62 via Carlo

Ravizza, 20149, Milan, Italy. Some

thirty-six films took part in the first

ompetition.

May, 1969
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How to Tame @ Machins

How do you tame a machine?

The National Safety Council has pro-
duced a new slide show that discusses
machines as if they were wild animals,
and tells what precautions should be
taken and why.

Some of the topics covered by the
30-slide set, “How 1o Tame a Machine,”
include:

— Knowing the machinery.

— Keeping guards in place.

— Keeping hands away from exposed
moving parts.

— Not weuring gloves or jewelry
when working with machines.

— Wearing comfortable, well-fitting
clothing.

The slide series also includes a slide-
by-slide script booklet with appropriate
commentary for the showing.

The slides and 18-page script are
packed in a handy shipping-storage
container.

Persons interested in ordering the
series—$19.00 per set (lower prices for
quantity orders)—should order by stock
number and title, 176.21, “How to Tame
a Machine.” Write to National Safety
Council, 425 N. Michigan Ave., Chicago,
Ilinois 60611,

New Wyler Packages

Borden Foods has adopted a package
design for its Wyler's dehydrated bev-
crages, soups and gravies.

A window effect uppears on all en-
velopes, the Wyler logotype has been
updated and the new Borden logo has
been placed on the same spot on all
products.

The dehydrated soup and gravy miy
packages have a full-color photograph
of the product on the front panel. The
background color for the soup line, with
the exception of onion soup, and dip
mix, is pale yellow. The onion soup is
in a golden brown package to alert
checkout personnel that the product is
5 cents more per package than the rest
of the line. Gravy packages have a
white background.

Wyler's fruit-Nlavored drinks are in
brightly colored pouches, coded by
Navor.

Packages are a laminate of paper. foil

and polyethylene,

—

Durum spaghetti.
It's a must;
More elastic—

Doesn't bust.
41
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Truck Coots Rise

Costs of licenses, taxes, and permits
required by trucks have almost doubled
in the past five years, according to a
sample survey made recently among a
group of affiliates of the National Truck
Leasing System, a nation-wide network
of independent, locally controlled les-
sors. In this current survey, 1988 truck
procurement, maintenance, and run-
ning mile corts were matched against
comparable ratio figures compiled In
1064. Licenses, taxes and permit ex-
penses are fixed costs, quite beyond the
control of the truck owner. In this sur-
vey they constituted the largest single
step-up among all cost factors during
the past five years, from an average of
382% in 1064 to an average of 0.65%
in 1988. “These cost factors are equally
applicable to truck users whether they
operate their trucks under an owner-
ship plan or full-service leasing,” points
out A. Walter Neumann, president of
National Truck Leasing System and the
executive head of the System's Chicago
affiliate, Willet Truck Leasing Com-

pany.
Depreciation Climbs

Pertinent, (oo, are the survey figures
which show current depreciation costs
that now range from a low of 18.8% to
a high of 24.0% of the dollar cost of
supplying a truck under a full service
lease contract. This compares with the
1964 average of 20.44%. “On analysis,”
observes Neumann, “it is evident that
this change is not due to the fact that
the trucks are being kept longer, but
because depreciation now represents a
smaller percentage of total expense.”

Mechanics and other garage labor in-
creased by 21.7% over the five-year pe-
riod. Expense of buildings that house
the service facilities took out 5.55% of
the dollar in 1968 as compared with
453% in 1964. Overhead as a percent
of the overall costs remained somewhat
stable, amounting to 11.87% in 1968 and
1224% in 1964. “It should be noted”
explains Neumann, “that a lessor's
overhead includes all management ex-
penses, sales costs, advertising, execu-
tive and office personnel. These same
cost factors, which are relatively small
in truck leasing companies, take a much
larger chunk out of the revenue dollar
received by iaany other types of busi-
ness enterprises.”

Fusl Steady
On the other hand, 158 fuel costs—
gasoline and diesel fuel—were kept

within a quarter of a percent of the
1964 fuel costs. This “holding the line”

was attribuled to the group purchasing
arrangements under annual contract
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made available to Nationalease afili-
ates through its cooperatively owned
Nationalease Purchasing Corporation,
of which W. C. Warren of Rochester,
New York is president.

“Ratio figures, such as our survey
produced, help our nation-wide net-
work of Nationalease afiliates to be
kept fully aware of cost trends and
with conditions being experienced by
truck ussrs who own their trucks in
preference 1) leasing. This, in turn, pro-
vides our lessee-customers with con-
trols that might be much more difficult
for them to achieve if they were han-
dling their own procurement and main-
fenance on the trucks they must oper-
ate as part of their primary business
enterprises,” concludes Neumann.

Tips on Trucking

Consultant Daniel J.

Mr. Bartz arrived at the §9 figure by
detiling driver costs at an average wage
of $3.11 an hour, which with fringe
benefits, rose to an average of $5.18 an
hour. Truck operating costs, including
insurance and other direct items,
amounts to 27¢ per mile.

For Imgrovements

Suggested improvements: (1) A boost
in payload per stop and an increase in
the number of stops per trip. (2) Im-
provement in driving time. (3) Better
truck performance, such as increases in
miles per gallon and the judicious pur-
chase of fuel for return mileage on a
long trip. It is less expensive to re-fuel
at the firm's garage than to purchase
‘uel at a service station. (4) Increased
use of computers for scheduling trips
and providing current data on costs. (5)
Compensate drivers by the mile driven
(plus, per hour for stops). This gets the
equipment back to the warehouse faster
thin compensating drivers just by the
hour.

How Are Your Sales Contrele?
Here are some elements to consider
whether you are working with & large
or small sales team—direct calesmen or
representatives.
1. Sales Control Chart.

a. Do you have your own chart for
reviewing sales contacts made
tn all key accounts?

b. Do your salesmen and \vpresen-
tatives have theirs?

¢. Are these reviewed periodically?

These charts are vital to good territori

management. They conts'a names

accounts, selling days per .sar and co:-
made.

quire reports on every completed Inte-
view (not weekly summaries). Report
should be concise and informative and
should detail sales progress.

3. Call Summery Shoots.

Jack Evans, president, Tom Thumb
Stores, Dallas siated that through lack
of cooperation with manufacturers, re-

tailers often drop the ball in presenting !

a new producl.

“We are constantly striving to te

nackage for macaroni

r.d a macaroni package are

ally two different things.

Ontainer Corporation of America
May, 1969
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SMOOTH SELLING’

NEVER LET WELL ENOUGH ALONE

Once retail stores resigned them-
selves 10 a slump after Christmas. Then
someone got the idea of having a big
sale in Jeauary and another in Febru-
ary. Stores staged white sales, ware-
house sales and others to stimulate
buying. The results have been well
worth the effort. White sales draw
thousands of shoppers who might
otherwise have siaved home.

The lesson here Is pizin for the siles-
ma=. He must constantly think of crea-
tive ideas to boost sales, o wake up
dozing prospects and to keep his own
bank balance up. He can't rest on his
laurels.

Try New Methods

Sales volume is often tied in with
the enterprise of the seller. The more
imaginative and creative he is, the
more likely he is to be successful. The

once. Every presentation, no matter
how brilliant, needs to be reviewed
from time to time to determine If it's
still serviceable. This is true of other
fields of endeavor. A builder may seek
& new design even though the present
one has been enormously successful.
But he knows that styles change as do
people’s tastes. He Is looking forward
to the day when his house model, for
example, no longer is attractive to the
buyer. Even nations re-examine their
foreign relations from time to time to
meet new situations.

In short, the world moves on and the
salesman must move with it. Constant-
ly analyze your selling methods 1o see
if they it your present needs. If not,
discard them for new ones. Don't let
well enough alone. If changes are nec-
essary, make them.

Seiling And Research

The above point is well illustrated
by the story of Jack Case, who went
into selling color pigments from the re-
search and develop:i*n section of his
firm. Jack had a college degree in
chemistry. At first he did not see any
connection between his previous work
it the lab and selling. His first weeks
as a salesman were not impressive. He
had much trouble meeting his quota.
Stil}, he liked the idea of selling and
didn't want to give it up. One day his
supervisor called him in and said:

“Jack, I think you have the potential
for a great salesman but you are not
achleving that potential.”

Jack agreed, adding that perhaps he
ought 1o have remained in research.

“No, you shouldn't have” the boss
replied, “but you've given me an idea.
I haven't had a scienthis education but
doesn't research involve trying and
testing new methods and ideas?

“That's right,” sald Jack, beginning
10 see the light.

“Well, in a way, so does selling.” the
supervisor continued. “The men who

salesmen
He realized at last that selling was
not statle, that it was a dynamic facet
of business.

Foaring Reoction

There is always the possibility that
a new idea will displease » customer
or prospect. But it's more likely he will
appreciate the salesman's effort to help
him. In any case, nothing should keep
the seller from introducing new meth-
ods. This should be particularly true if
a ralesman’s old habits do not seem to
be producing the desired results. The
time Is ripe then to switch to another
plan. Perhaps it may involve merchan-
dising ideas for the customer. Or it may
concern a new way to speed up orders.
The point is to experiment until the
right formula is found. Never mind
about what other people will think.
Your job is to sell and you should seek
whatever method is best suited to this
goal.

Pul A New Edge On It

I'm not advocating that you drop
everything you're doing riid swing over
to new methods and techniques. There
is much that is good and worthwhile in
established methods. They certainly
should nol be rejected out of hand.
Some top salesmen are using presenta-
tions they developed 10 and 15 years
ago.

But every method, no matter how
good it once was, needs revision every
now and then. It needs a new edge.

by Gesrge N. Kabn,

Take, for example, some appliances e
use today. Basically, these vacuum
sweepers, loasters, refrigerators, mix-
ers, etc. are the same as they were 10
or even 20 years ago. Bul they have
undergone various refinements to make
them more attractive, more eficient
and more durable. In like manner your
presentation or sales talk should be
revamped or refined periodically. Per.
haps it isn't geared for modern selling
Or maybe it's old-fashioned in some
ways. Perhaps it doesn't deal specifi-
cally enough with current market con.
ditions. Whatever the reason, take steps
1o bring it into shape.

The Personal Touch

Treat your customers with kindness
and consideration no matter how long
you've known them. Don't let famil
larity breed contempt. You also might
improve your relationship by demon-
strating to the buyer that you do not

regard him as “in the bag” that you [§
are constantly thinking of ways to do §
something special for a particular cus- %
tomer, leiting him know that it's just i
for him. This is bound to strengthen [

your relationship with him.

Are you letting well enough alone
or are you never salisfled with your

performance? Take the following qiz §

and see. If you can answer “yes” sev.n
times or more you are making progre s

1. Do you try new methods
and techniques with cus-
tomers? _— -

2. Do you try to become top

N

Yeos Yo |

man in your organization? — - Ei

3. Are you constantly trying

to beat your own record? — -
4 .Do you keep up your per-

sonal habits at a high

level? et

5. Have you thought of ways
1o improve or revise your

presentation? N

6. Do you manage to take
away a buyer from a long-

time supplier? - F

7. Does your preseniation re-
flect improvements in your
product? —

8. Do you ocrasionally per-
form a special service for

i

a customer? e

9. Do you come up with crea-

tive ideas in selling? it o

10. Can you honestly say, “I'm

not resting on my laurels” — —
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1 Uttra-Viotet Lasminstion for Rodent Urine

4, Report To Mansgement

If Your Plant Can’t Measure Up To Food
& Drug Good Manufacturing Practices

We Should Be the FIRST to Find Out About It

In the face of stepped-up regulatory action by the FDA and other governmental
agencies, proper plant sanitation can mean as much as the proverbial ounce of pre-
vention. Your present sanitation level may sooner or later “no longer measure up,”
and the consequences of non-compliance could be both embarrassing to you and
« ‘maging to your firm.

For 40 years, ASl Stafl Sanitarians have offered professional consultation
* ‘vices to food processors and warchousemen under a continuous program of
i ‘iodic sanitation inspection-audits. These unannounced FDA type audits by a
I hly-trained Sanitarian are made to determine the frwe sanitation level of your
I :nt— and to recommend measures to correct insanitary conditions.

Continuous prevenlive sanitation is just sound business practice — and your
¢ 'y real safeguard to insure total compliance with regulatory standards. Our job
' ‘0 locate existing or potential danger areas and, working through your own plant
i rvonnel, help you achicve maximum levels of sanitation at a minimum cost. The

1 from American can become the most important member of your plant sanita-
' nteam ... minding your business is his only business.

Call collect or write today for a trial sanitation audit by an ASI resident Staff
S.nitarian in your arca. You may be surprised at his overall undenstanding of your
Problems as well as his knowledge of FDA compliance requirements.

American Sanitation Institute

A DIVISION OF

THE NUOCE’ CONPANY, INC.
Sanitation Consultants To The Food And Drug Industry

884 Hodiamont Ave., St. Louls, Missouri 63112 « 314/725.7820

v R e |

WHAT THE MAN FROM
AMERICAN CAN ACCOMPLISH
DUMNNG A TRAL AUDIT

L. Conduct a FDA-type sanitation in-
spection,

2 Provide a detailed report of find-
ings and assign a sanitation level
or grade.

3. Correct during the survey as many
infractions as possible.

4. Develop a schedule for periodic
control of sanitation hazards,

5. Analyse sanitation and pest con-
trol activities to recommend mote
efficient, less expensive methods.

6. Indoclrinate employees on aspects
of Food, Drug & Cosmetic Act.

7. Conduct conference with manage-
ment 1o discuss recommendations,

*There are numerous other measires
and comultation services which we
perform during an awdit in addition
1o the representative sampling abone.,
A modest fee of $100-178 1 made 1o
cuver the cnl of the one of two day
awdit,
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“Only a lawful society can build »
better society” was the theme for Law
Day US.A., celebrated on May | at
patriotic observances throughout the
United States. The Macaronl Journal
commends the importance of Law Day,
because the ideals of equality and jus-
tice can never be altained without a
deep respect for law, without putting
forth individual effort to sustain our
rights and freedoms, and without learn-
ing the basic fact that the rule of law
is always superior to the rule of force.

As a citisen sach one of us has cer-
fain rights, such as:

‘The right to equal protection of laws
and equal justice in the courts.

The right to be free from arbitrary
search or arrest.

The right to equal educational and
economic opportunity.

The right to choose public officers in
fres elections.

The right to own property.

The right of free speech, press, and
assembly.

The right to attend the church of
your cholce.

The night to have legal counsel of
your choice and a prompt trial if ac-
rused of crime.

As a citisen sach one of us alsn has
certain dutles, such as:

The duty to obey the laws,

The duty to respect the rights of
others.

The duty to inform yorirs=lf on Issues
of government and community welfare.

The duty to vote in elections.

The duty to serve on juries if called.

The duty to serve and defend ‘rour
country.

The duly to assist agencies of law en-
forcement.

The duty to practice and teach the
principles of good citizenship in your
own home.

As a citizen of our great rountry and
at enumeraled above, each of us has
richts and duties, but such rights and
duties must have an active place in our
daily lives. Law Day must not just oc-
cur once & year; it must occur every
day. Then we will make progress to-
ward the goals given to us by our
Founding Fathers. Otherwise, the ad-
vocates of force will prevall with the
rights and duties of citizens in jeopardy
and a huge tax bill to pay for other
than our cherished freedoms.

Formula 1o Realise American Dream

*“The American dream . . . comes true
only to the extent that men work, sacri-
fice and struggle to make it come true.”
—Arch N. Booth, executive vice presi-
dent, Chamber of Commerce of the
United States.

Creamettes Officiels

Robert H. Williams has been elect: d
chairman of the board of the Creamet ¢
Company, Minneapolis. Lawrence )

Williams was elected president ard @

chief executive officer of the company

Heinz Spaghetti Sauce

A new ready-lo-use spaghetti sauce

is being offered by H. J. Heinz Com- 4

pany in four different varieties and in
two sizes. They are being test-marketcd
in Albany - Scheneclady - Troy, New

York and Scranton-Wilkes Barre, Penn- §

sylvania.

The new sauce is available without §
meat, with meat, with mushrooms, or §

with both meat and mushrooms, to give
the consumer a wide choice. Packed in

glass containers of a modern design, the §

new convenience food line features
labels that are color coded for easy
shopper identification. Contents can be
readily inspected by the customer be-
cause labels cover only a small surface
area of the container. In consumer taste

tests, the new Heinz product won out §
over competing brands by a 2 to 1 mar- §

gin.

Lebett Acquires Manning's

John Labatt, Ltd, Canadian brewer §

and parent company of Ogilvie Flour

Mills, is to asquire Manning's Inc., Sin ¥
Francisco, a privately owned food serv- §

ice firm. Manning's owns a management
company with clients among food ser -
ice operators in several western stalis

a chain of twenty-five cafeterias, and & y
prepared food manufacturing plant o

Eugene, Oregon, which supplies the i
stitutional market, cafeterias and ma i+
agemenl operations. The company al o

roasts coffee. Manning's sales excerd R

$25,000,000 a year.

Foods for the Hungry

The Pillsbury Company has ben 8

awarded a $180,500 contract by the O -
fice of Economic Opportunity to co -
duct market research and testing
nutritional foods for the hungry ard
malnourished. Objectives of the stucy
will be to develop foods that will suj-

ply needed nutrition, can be distributcd §

efficiently, are priced within the mears

of the target population, and are »:- '

ceptable to that population.

Total Commitment Needed for Buccess

“Unless a man believes in himsell. |

makes a total commitment to this ca-
reer, and puts everything he has inio
it, he'll never be successful at anything
he undertakes” — Vince Lombardi
noled professional football coach.
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Headed for
a new market?

Then you know that packaging too has 1o be geared for
market appeal as well as economical producton It will
be if you call on Diamond Packaging Products lor Tolal
Capabiity We help at every turn Work with you 1o plan a
complete program Design the packages Produce them
with top reproduction and machineability Even counsel
with you on the best liling and closing equipment Our
Totai Capabiity has worked successiully for others Ca'l
us for proo! There's a Diamond man eager 10 steer you
n the nght direction
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When a fella
needs a friend...

friend (frend)nl:a on whom

one knows and is fond of; an asso-

ciate regarded with mutual re-
spect.2: a n on the same side
in a struggle; an ally; one held in
common esteem.

That’s us!

For quality, service, experience
and know-how, count us as a
friend when you need one.
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