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PACKAGING PERSONALITIES
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{/ { 3 Eightoenth century Italion priest and
, ’- e
..__f’ - —— e disproved the theory of spentancous
o S generation of bacteria and led to
boiling and sealing as preventive
measures In the preserving of food-
‘ stuffs. It was a first step In the
el ’ direction of food packaging.
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bYSTEM The good Abbé followed a systematic program of research

and experimentation. System has its important place within the Rossotti

organization, too. Systematic research, development and production methods

enable us 1o offer you a unique packaging service tailored especially to fit

your individual requirements. The flexibility of this service now makes it

economically possible for you to achieve space-and-money-saving inventory

A control, react immediately to marketing situations, conduct limited as well as
extensive market tests, carry out special on-the-package promotions, and

even set up a packaging machinery system of your own if you like. It's worth
looking into. Why not do it today ?

: FOR BETTER MERCHANDISING THROUGH PACKAGING

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

ROSSOTTI CALIFORNIA PACKAGING CORP.
San Leandro, California 94577

ROSSOTTI MIDWEST PACKAGING CORP.
Evanston, lllinois 60602
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National Macaroni Week
Publicity Covers
Every Media

Major Markets

Major Market Newspapers are re-
ceiving three releases, cach with a new
black-and-white photograph, recipes
and stories. These are supplied on an
exclusive basis to newspaper food edi-
tors in 212 standard marketing areas.

Photos accompanying releases will
include Spaghetti with Chicken Cac-
clatore, Baked Stuffed Rigatoni, Egg
Noodle Salad, Macaroni Waldorf Salad,
and Macaroni Cheese Salad.

Newspapers and Wire Services and a
variety of columnists are receiving stor-
ies, photos and an assortment of items
on macaroni products and the week
which spotlight them.

Photos of Egg Noodles with Veal
Birds, Spinach Noodle Ring. and Egg
Noodles with Hungarian Goulash will
serve this group.

Caolor

Two new color photographs have
been taken, and are being placed with
food editors whose newspapers use color
transparencies.

These are Spaghetti with Chicken
Cacciatore and Baked Stuffed Rigatoni

Small Town Weekly and Daily News-
papers, some 1500 in number, with to-
tal circulation of 12,000,000, and The
Labor Press. 600 publications with cir-
culation of 11,000,000, are receiving ma-
terial on Spaghettini with Hot Sausage
Sauce.

Consumer Magazines have been alent-
ed to National Macaroni Week and en-

ged fo feat nl products
in their food stories In fall Issues. In-
formation, recipes and product are sup-
plied wherever needed.

Cooperative Publicity has been so-
licited from publicists who promote
food products compatible with maca-
roni. They have been informed of Na.
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tional Macaroni Week and urged to
participate. Recipes and product are
supplied to these cooperating publicists
as needed throughout the year.

To Radlo, to radio commentators of
B30 stations nationwide, two releases—
ecach with a script and recipes—are be-
ing supplied.

Disk Jockeys, some 700 in number,
will receive macaroni story material
which they can use any time during the
week to alert their audiences at home,
ut work, and on the highways to Na-
tiona! Macaroni Week.

To Television. two releases — each
with a special script and recipes with
the Safari theme—have been prepared.
They are being supplied to demonstra.
tors of 200 stations across the country.

Television Program Kits will feature
the Safari theme. They will be supplied
on an exclusive basis to 100 carefully
selected demonstrators. Each kit will
contain a white straw “pith” helmet
bearing the legend “Spaghetti Safari—
US.A." a specially prepared script, six
35 mm color slides showing the three
steps in macaroni production (raising
durum, milling semolina, manufactur-
ing macaroni) and dishes prepared with
macaroni, spaghetti and egg noodles. In
addition there will be a generic package
of elbow macaroni, thin spaghetti and
medium egg noodles and 100 copies of
# recipe leaflet entitled “Pastaport.™

Home Economics Advertising will ap-
pear on a full page of the Oclober issue
of Forecast, a magazine subscribed to
by some 30,000 home economics teach-
ers. The advertisement will promote the
Spaghetti Safari theme as a way to
teach about macaroni products and
offer frve recipe leaflets called “Pasta-
ports.”

Sell Nutional Macaronl Week. Nation.
al Macaronl Week will sell for you.

Keys to Good Nutrition

The American Dairy Association's
Fall promotion is geared to the theme
“No-Guess Guide 1o Good Nutrition.”

In a special section of the September
issue of Family Circle Magazine there
are two consecutive ADA advertising
spreads, plus the advertising of leading
national brands such as Kellogg's Corn
Flakes. Rice Krispies, Special K; Ex-
Cello Pure-Pak: Hormel SPAM: Mars
Spring Candy. All of the ads have been
designed to illustrate specific meal sug-
gestiongs from the Four Basic Food
Groups: (1) dairy fouds, (2) cereal foods,
(3 meats, fish and poultry, (4) fruits
and vegetables.

It was discovered by the United

A special photegraph, lfeaturing o Mign
homemaber preparing Spoghetti w b Ch
for company, will be supplied with o0y gne
recipe o 180 papers of the Negro < reus

States Department of Agriculune in s
recent nutritional study that poor e
trition exists at all cconomic |

Thus, the Scptember Family Circle
ADA Promotien is intended to under
line the importance of proper nutrition
providing a spectacular storewide pro-
motion for food chains. For the con
sumer, there are hundreds of ideis and
recipes in this issue of Family Cile

In a promotional kit for groiers there
are  shelf-talkers, banners, sw aing
mobiles, plus literature from I res
sive Grocer on merchandising ‘e and
suggestions of twelve waye for tore
managers to profit from the DAS
“Keys to Good Nutrition™ nror lon
This piece states: “Related ctom link
is the tried and true way to b ol
sture traflic and bigger profit It ayt
pays off when you make a sa bt
triggers another sale! It's vasy it
good business—and the mason
ADA promotion is built for relate e
selling, including this Sep' !
through December promotion.™

Suggestions that take cutome nt
all of the major departments ar 5wl
illustrated. In the poster illust
milk and milk products, u sent
macaroni and cheese is chowr  -iF
canned luncheon meat.

Among the nine ideas for M @
Minute Mothers is Meat ‘n' Cher A
Roni mixing canned luncheon ¢
with Cheddar cheese into a swo o0k
macaroni vegetable salad.

In the ADA ad “The Keys to o
Nutrition™ macaroni products an pic
tured in the panel mentioning bcads
and cercals.

Tue Macarost JoUrss
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} -paghetti Safari was a smash
T.,l «s' Everyone played his pan
well . weather was beautiful. The
durur rvest, which set the timing for
the 2 1, was in full swing.

Gather in Minneapolis

The «od editors listed below gather-
d in Minneapolis from around the
countr on Tuesdoay afternoon, August
19
Glenni« McGinnis, Woman's Day
Rita Moulter, Family Circle
Zoe Coulson, Good Housckeeping
Helen Mills, Redbouk
Elise Manning. Farm Journal
Margaret Landin, The Farmer
Aileen Claire, Newspaper Enterprise

Association
Opal Crandall, Copley News Service

and San Diego Union
Ella Elvin, New York Daily News and

New York News Syndicate
Dorothy Jones, Chicago Daily News
Elaine Tait. Philadelphia Inquirier
Marjorie Anderson, Portland Journal
Marian O'Brien. St. Louis Globe-Demo-

crat
Pat Weitzel, Cleveland Plain Dealer
Rosa Tusa. Milwaukee Sentinel
Marjorie Barrett, Denver Rocky Moun-

tain News
Gail Copeland, Hartford Courant
Dianc ted, Fargo Forum
Maud. Coons, Omaha World-Herald
Jear eder, USD.A. Extension Serv-
ice

Tt were greeted by macaroni and
mil cepresentatives of Minncapolis
mt ounge of Northwest Airlines,
wh vided a champagne cocktail

A 430 pm. a chartered flight

tru for Fargo. Enroute, President
D kett of the Greater North Da-
kot ciation welcomed the group to
" ind gave them a briel preview

was lo come. His director of

et hip r-lations., Erling Nasset,
kan tetails of arrangements and lo-
| 7)1

Westward Ho

In 2o, others joined the party in-
clud John Wright, Dick Saunders,
Hot pderson, Don  Iverson, Dick
5_"‘:' Al Kenner of the U, S, Durum
Gros Association, Mr. & Mrs. Paul
Abris ucon, Mr. and Mrs. Floyd Poy-
1. . § Steve Reimers of the North Da-
kota Wheat Commission. Mr. and Mrs.
Bruce Hartch of the North Dakota Eco-
fomic Development Commission, Gene
Murpty of the North Dakota Mill, Al
Ravarine, Llovd Skinner and Bob
Green of the National Macaroni Insti-
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tute. Sills' personnel. coming in with
the New York contingent, consisted of
Elinor Ehrman and Maran Laylin who
participated in all of the planning and
prepared the impressive press Kits

In Fargo KDAY reported the takeofl
on film for television audiences

Then it was on 1o Dickinson on the
far western end of the state. An hour’s
bus ride to Medora took the ealitors
through the geologic wonders of the
Badlands. This is country “where the
deer and antelope play ™ We saw no
antelope, but o whitetail deer was
spotted running along a fence line

In Medora, we stayed at the Badlands
Motel, dined on barbecued buffalo, and
saw the end of a dramatic presentation
on Theodore Hoosevelt, the Rough
Rider President, who at one time
punched ponies in the Medora arca

Inte Durum Country

There was concern Wednesday morn-
ing, when we arose 1o find a thick haze
over the landscape. but by the time we
had a Western-style breakfast with
cggs, hashbrown potatoes, and beef-
steak, provided by the North Dakota
Beef Council, the fog was hfting and
we took off for Devil’s Lake We were
greeted by red-coated Chamber of Com-
merce men

At Devil's Lake, one segment ook
two small planes another hundred miles
or o up to Langdon to vist Vie Stur-
laugson and colleagues at the Expen-
ment Station. Cam Larson flew one of
the vraft, Mr and Mrs Bob Wells the
other. Dick Beranck of the Cavalier
County Republican gave press coverage

The other group was loaded into cars
driven by growers and taken to hase
vesting operations that were impres-
sively staged

South of Devil's Lake, a hall dozen
huge cumbines had been assembled on
a farm of rolling tovography, and as
the monsters sconned un the swath -1
grain 1" made an impressive sight This
was the farm of Ron Anderson, and his
attractive children added 1o the scene
One little girl dressed in red rode a bay
horse making colorful splotches on the
landscape as she rude about. Tt was Like
amateur night at the camera club, with
photo bulbs popping all around, but
these were pro's taking pictures of the
harvest,

Lunch on the Farm

One of the highlights of the tnp then
was a visit to a farm, where the Ladies’
Auxiliary of the U S Durum Growers
Association put on a PPasta Luncheon
with a hall dozen tasty salads with

SAFARI

shott cuts, shells and nngs, to bt hadt
dishes (called cosretnles in stne parts
of the countryt, and pans of diflerent
treatments of Lisagne Al were de-
clous: the editurs approved of the
many unususl weas oflered

In Devil's Lake, the luncheon wis ot
the home of Mr and Mrs Miles Ophaug
Near Langdon, the luncheon wis ot the
farm home of Mrooand Mre Howad
Nuelle

Enroute to Grand Forks, gram han-
dhing operations were observed bt o
country clevator Gradhing for muasture
test werght, and dockage was demon.
strated

Governor Attends Dinner
That night 4 the Westward Ho Moted
in the Chatlestan Roany of the Gaslight
Lounge, Governor William Guy and his
wife were spectal guests at dinner The
aflair was hosted by Mroand Mes Gen
Murphy of North Daketa Ml and at-
tracted many of the day’s participants
including M and Mo Juke Gente,
Mr oand Mrs Duck Vaoss of the Durum
Growers Association, and Tom Riudley
of Wheat Commitssion Arne [Dahl of the
North Dakota Department of Agrieul-

ture was another honored guest

An attractive  centerpieee made of
cooked macaront products and then at
tractively coloted and artestically  ar-
ranged caught the eve as vou entered
the room This and hors o
parcd by the Cow Belles of the North
Dakota Bee! Council wete arranged hy
Mmes Mane Tyler and Phylis Con-
nolly. Hors dF avuvres consisted of miee

UV Tes Pre-

aront snacks  seasoned shells and cork-

serews, micat balls oo vanety of con
binations, and dred boet delicacus The
entrve Tor dinner was et Strogonotl

and Noodles
Through the Mill

Bright ang ecarlv the next morming
inmediately after hreakfast, the group
went through the mill They were esgu
cially impressed with the handling of
stowmd Them

boscars by cqguipment tha

un end o dump wheat into storage bins
They wete also impressed that versy
Litthe four fhes around i the i or was
un the foors of this proce sang plant
Finally, the luboratony testng tor gual
iy control was ehserved nd coniment
ed upon Sam Kuhl and Dan Gilbeert ot
the Durum Departmen. assisted an make.
g the tour pleasant

In the eighty mules down o Farge
combines could bee seen tn the ficlds hare
vesting gramn Luncheon was prepated
by the home counomics sl at the

WContinued on page




SPAGHETTI.SAFARI
(Continued from page 7)

North Dakota State University. Dr.
Kenneth A. Gilles greeled the group
and introduced Deans Arlon Hazen and
Arthur Schultz who made brief com-
ments. Cereal technologist David Walsh
and agronomist Mark Jendro gave ex-
planations of plant breeding and labo-
ratory testing before taking the group
through the facilities to see the actual
tests.
Pasta-Land

Then it was off to Omaha and a wel-

come to Pasta-Land, Nebraska. The

copy of the evening newspaper on each
seat in the bus taking the group to the
motel. Logistics were handled by Alan
Pascale.

A formal dinner featuring Omaha's
famous steak and spagheitl was served
at the Omaha Country Club where the
editors were greeted by Lloyd Skinner
and Albert Ravarino.

The next morning, breakfast featured
rigatonl stuffed with sausage and frilly
egg noodles with meat sauce topped
with fried eggs. There were also scram-
bled eggs and ham, plus an attractive
assortment of fresh frults. On the buffet
table was a wide variety of macaroni
shapes surrounded by shafts of wheat
most attractively arranged. H. Geddes
Stanway told the editors briefly what
they would sve on their tour of the
macaronl plant.

Tour guides were Mickey Skinner
and John Schneider. They took the
group on a straight-lins walk through
the plant from the unloading of bulk
cars at one end to the loading of box
cars being filled with product in con-
sumer packages at the other end.

Boys’ Town

An interesting extra was a brief tour
through Boys’ Town with the famous
Boys' Town choir singing a special num-
ber for the group before they departed
for the airport and retumned to their
homes arcund the country.

Fine Project

The planning of the safari was excel-
lent from the pastaport invitations ls-
sued by Sills to the execution of the
program. All concerned should be proud
of the good \mpression made upon the
editors, of the durum area, flour power,
and pasta products.

The project was cooperatively fi-
nanced by the North Dakola Wheat
Commission, North Dakota Mill & Ele-
vator, North Dakota Busines: & Indus-
trial Development Department and the

National Macaroni Institute. Also co-
operating In the safari were the U, 8.
Durum Growers Association, the Great-
er North Dakots Association and the
North Dakota Beef Council.

Quarterly Durum Report

The Quarterly Durum Report pre-
pared by the Grain Division, Consumer
and Marketing Service, U. 8. Depart-
ment of Agriculture, said the outlook
for a large dvrum crop was good based
on July 1 conditions. The estimate was
set al 88.477.000 bushels. Crop prospects
expanded 15,708,000 bushels during
July to bring the August 1 estimate to
a new record of 104,185,000 bushels.
This compares with the previous peak
harvested last year of 57,697,000 bushels
and the 1967 harvest of 68,443,000.

Good Exports

Export demani was good during the
1968-69 crop yes)' and the U, 8. shipped
46,402,000 buskzis into foreign channels
during the July 1-June 30 period. Only
in 1966-67 was more durum exported
in a single season. Italy, France, Algeria
and the Netherlands took the bulk of
the U. S. durum exporied during the
past season. About 85% of the export
sales were dollar sales while the bal-
ance was moved under the barter pro-
gram, long-term credit, or for local cur-
rency.

In 800 Bushels 1960-89 194788
Algeria 8,288 8,692
Pelgium 2218 2818
Canal Zone 75 —_
Costa Rica 57 —_
Dominivan Republic L 1i) 82
France 9,367 4,347
West Germany 918 815
Guatemala 118 _—
Irelznd —_ 4“4
Its'y 13,74 3228
Japan 429 ™
Libya 200 —_
Morucco -— 661
Netherlands 6,600 3,670
Panama 60 —_
Poland —_— 54
Portugal 916 460
Tunisia 1,491 2516
United Kingdom 56 101
Venezuela 1326 1,224
Other 12 s

Tota} 46402 31,103

teavy Carryover

The USD.A. Statistical Reporting
Service estimated the 1969 carryover of
durum at 41,074,000 bushels, 60% above
a year ago. Farm stocks were 60%
larger than last year, and off-farm
stocks were nearly double those of a

year ago. Based on July | stock  dis
appearance was estimated at 80, 7.0m
bushels during the crop year cor ared
with 71,000,000 the year before. ‘rices
during the past year were high « ough
s0 little moved into possession ! the
Commadity Credit Corporatior The
effective loan price at Minneap: is en
Jaly 1, 1069 was $1.50 per busi | for
No. 1 Hard Amber Durum.

The durum mill grind totaled 2743,
000 bushels compared with 28013008
the year before, up almost 5%. Flour
and semolina exports were down from
85,893 cwis. to 65,873; macaroni prod.
ucts exports from 13,978 cwts. to 12714

Wheat Allotment Cut

Secretary of Agriculture Hardin in
mid-August announced the azreage al-
lotment for the 1970 wheat crop at
45,500,000 acres, down 12% from last
year and the smallest allotment in the
31-year history of the wheat support
program.

The 1970 cut of 12% follows two suc-
cessive reductions of 13% for both 1969
and 1968 crops. The newly-announced
allotment is 33% less than the recent
peak on the 1967 crop, when planting
restrictions weie eased in response to
what was then considered a world
shortage of wheat.

The loan rate continues at $125 2
bushel and most other program details
were unchanged. The anticipated result
is crop of 1,200,000,000 bushels and 3
reduction in carryover in the following
year.

Cenodian: Situation

Canadian farmers In the ! aine
Provinces increased the acreage | nted
to durum wheat sy 33% from la: veds.
and 3,154,000 scres were plan’ | 1o
durum rccording to the latest est: ales
The largest increase was in / oerd
where 60% more durum was | nted
this year than last. Commerci. dis
appearance of durum in Canada . ‘gus
1, 1968 through July 2, 1969 was carly
42% more than last year duri: = the
same period and amounted to 21." .00
bushels. Canadian domestic use (: -hid-
ing milling for export) took 4.2 1008
slightly more than the 4,000,000 v od ia
the comparable period last yea: The
Canadian visible supply for the week
ended July 2 was 12,600,000, neariy the
same as the 12,800,000 reported last
year.

A dollars worth of macaroni sellt
$1350 in related items in the groce
store.

IMAC
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CONTINUOUS CIRCULAR _

COOKER FOR
ARONI GOODS

wmerhise --_I_!=='auuhn-l¢dh|dwl.ull
&d.&u*ﬂmlm

retoting suppert with the cosking time
-.bylhrhcobdmpnp-nuhﬂ

it canciets of 10 pane
geeds

timing device contrels the time required by the
- one retation; the time setting depends on the cook

the speyhetii o wecaren shasy.
Ges burners ore weed for hesting.
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_. In the Harvest Fields Through the Mill
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s A 5 R B
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It’s easy t|IBUILD YOUR
' PRODUCTION
RESULTS

with DEMACO

To meet your requirements DEMACO ofters
you the widest possible production ranges
for long goods, continuous lines and

short cut continuous fines

Before buying investigate the many fectures

and advantages of the DEMACO lines.

Remember, whatever your needs, DEMACO
helps you to operate faster and with greater profits.

It you have a production problem, we
have the solution.

all or write for details

DE FRANCISCI MACHINE CORPORATION

F 46-45 Metropolitan Ave., Brooklyn, N.Y. 11237, USA. * Cable: DEMACOMAC * Phone: 212-386-9880
{ Western Rep.: HOSKINS CO. P.O. Box 112, Libertywille, INlinois, U.S.A. * Phone: 312-362-1031

|
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Durum Studies in Canede

An annual report for the Grain Re-
search Laboratory has been released by
the Director, G. N. Irvine, to the Board
of Grain Commissioners for Canada.

Extenaibility

Studies of amber durum wheat in-
cluded changes In gluten extensibility
during the processing of spaghetti. Sam-
ples of semolina, freshly extruded spa-
ghetti, partially and completely dried
spaghetll were oblained from a com-
mercial plant and gluten extensibility
studied. Using the same semolina, spa-
ghetti was processed by both micro-
macaroni and laboratory-scale continu-
ous process methods. Changes that oc-
curred in gluten at various stages of
processing with all three methods were
compared. A significant tightening of
gluten occurs in all three processes but
the greatest change occurred in the
commercially prepared sample. The
cooking quality assessed in terms of
tenderness of the cooked spaghetti, was
optimal with the commercial sample.

Work om Dough

In order tv determine conditions for
optimal development of macaroni
doughs, a study was undertaken to ex-
amine the effect of temperature and the
effect of varying the amount of work
done on dough during processing. Re-
sults to date indicate that increasing
the mixing time in the micro-macaroni
method from 1.5 minutes to 10 minutes
improves not only the appearance of
spaghetti but also the cocking quality.
With semolina having strong gluten,
e.g. Pelissier, mixing time has little ef-
fect on cooking quality or appearance.
Increasing the temperature of the mix-
ing bow] from 30* C. to 60°* C. also im-
proves cooking quality of spaghetti
made from semolina with weak gluten,
e.g. Stewart 63.

Oxidising Agents

The effect of oxidizing and reducing
agents such as potassium bromate, po-
tassium iodate, ascorbic acid and sodi-
um bisulfite on durum gluten was stud-
ied using the farinograph, extensigraph,
alveograph and the gluten extensibility
test. Farinograms showed no effect of
oxidizing agents but showed a marked
decrease in dough development time
and a substantial increase in tolerance
index with bisulfite. Extensigrams
showed a little effect of bromate or
iodate after 4 hours reaction time with
30 ppm., but only a fraction of the
cffect that is measurable on hard Ted
spring wheat dough. Alveograms on
durum gluten ~howed no effect of bro-
mate, iodate * ¢ uscorbic acid. In doughs
given 4 hours reaction time with 30
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pp-m. oxidant, the gluten was so sticky
and flowy that stretching tests could
not be made. On the other hand, hard
red spring wheat gluten under identical
conditions was very stiff and no stretch-
ing occurred evon after 30 minutes.

Doughiness

To test the “doughiness” of cooked
spaghetti a tenderness testing apparatus
was modified slightly so that a degree
of doughiness could be measured. In-
stead of cutting a strand of spaghetti,
the strand is compressed under a fixed
weight for 15 seconds. The cutting edge
was replaced with a % inch x % inch
compressing edge. Douthiness is meas-
ured both by the depth to which the
edge penetrates the strand and the de-
gree to which the spaghettl recovers
after removal of the weight. As the
movement of the compressing edge is
recorded (just as in the test for tender-
ness), the parameters for doughiness
can be readily measured.

Top Durums

Durum acreage in North Dakota has
increased rapidly in recent years. The
harvested acreage in 1068 was 28 per
cent ovey 1967 and about 52 per cent
over the five-year 1962-68 average.
While domestic consumption of durum
is increasing, this continued acreage
increase can mean trouble for durum
growers unless export markets can ab-
sorb the increased production, says
L. A. Jensen, extension agronomist at
North Dakota State University.

Leeds has Larger Kernel

Leeds and Wells continue to be the
leading durum varieties. Leeds is simi-
lar to Wells and Lakota in test weight
per bushel, has larger kernel size,
slightly stronger straw and additional
stem rust protection. In some areas
there are reports that Leeds yielded
less than Wells in 1968. This may have
resulted from thin stands. Leeds does
have a larger kernel and must be seeded
al @ rate about 25 per cent heavier than
Wells or Lakota in order to expect an
equal stand.

Leeds may also be more tender in the
seeding stage and therefore more easily
damaged by spring frost, cool soil tem-
peratures and seeding diseases. Like
other varieties, Leeds should be sown
early, but it may be preferable to avoid
extremely carly seeding, putting the
seed in the ground when conditions are
a little more favorable for rapid emer-
genep, Jensen advises.

31st Annue! Durum Show
Longdon, North Dakote
October 20-21-22

itely Durum Production ! ise

Private trade advices estimate aly’s
durum crop in 1969 at 2,600,000 . ety
tons, or 95,500,000 bushels, up s! irply
from the outturn of 2,100,000 tc 5, o
77,200,000 bushels last year in ¢v trag
with the durum expansion, Italy' soft
wheat crop this year is estimati 4 a
7,400,000 tons, or 257,000,000 bushe!/, o8
slightly from the 1968 harvest of 272.
000,000.

Old crop stocks of soft wheat ure of
moderate size, but the durum carryover
Is described as extremely small

Peavey to Acquire
Colorado Milling

William M. White, chairman and
president of Great Western United
Corp. (NY Stock Exchange), Denver,
Colo,, and Frederic H. Corrigan, presi.
dent of Peavey Company, Minneapolis,
Minn., have announced an agreement
in principle pursuant to which Peavey
Company will acquire tor ar undis-
closed cash purchase price the Colorade
Milling & Elevator Co, a subsidiary of
Great Western United Corp. The trans-
action will require the approval of the
boards of directors of Great Western
United and of Peavey, and of Great
Western United stockholders.

Peavey Is engaged in the sale and
distribution of flour and is also identi-
Red with other agribusir, ,s and related
food ectivities.

Great Western United, which has in-
terests in restaurants, convenience { ods
and the building of new cities, had pre-
viously announced its intentions t. dis-
pose of its flour operations.

ADM to Acquire Corporolion

The board of directors of Archer in-
iels Midland Co. has approved in 1 in-
ciple the proposed acquisition of ' rst
Interoceanic Corporation. The sto ol
the corporation is primarily hel. by
members of the Andreas family nd
their associates. Lowell W. Andrc .« is
president of ADM.

First Interoceanic owns more
80% of the National City Bank of !
neapolis, and 100% of Decatur Iiier-
oceanic Corporation which owns a l.rge
soybean plant in Decatur, Ilinois
which ADM is presently leasing. A net
amount of approximately 247,000 shares
of ADM stock will be exchanged in the
transaction. The proposed acquigition is
subject to ADM stockholder approval at
the ccnpany’s annual rneeling in No-
vember and a favorable ruling from the
Internal Revenue Service.

25

THE MACARONI JOURNAL

Here is the
semolina
you've wanted
from AMBER

Yes, the finest of the big
durum crop is delivered to
our affiliated elevators.

And only the finest durum
goes into Amber Venezia No.
1 Semolina and Imperia Du-
rum Granular.

We make Amber for dis-
criminating macaroni manu-
| facturers who put “q}ullty
} first” and who are being re-
I warded with a larger and

larger share of market.
!

oty o hlarern L ae el S et bkl A ity

by Gene Kuhn
Manager:

AMBER MILLING DIVISION

These macaroni manufac-
turers tell us the consistent
Amber color, uniform qual-
ity and granulation improve
quality and cut production
costs at the same time. Am-
ber's “on time" delivery of

every order helps too!

A phone call today will in-
sure the delivery you want

for Amber Venezia No. 1 and

Imperia Durum Granular.

Be sure . . . specify Amber! S

79 AMBER MILLING DIVISION

@ FARMERS UNION GRAIN TERMINAL ASSOCIATION

thces: St. Paul, Minn, 55101
Mills ot Rush City, Minn.—General O tuﬂmmul‘ rery et
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AM sure that you will all agree that
we are [acing the eflects and the
fall-out of the information explosion as
described in our flm presentation, “The
Information Explosion.”

More information seems to pass
through our hands and ls needed to
make b.:siness decisions which are cri-
tical to profit and increased sales rev-
rnue. As the information has become a
way of our life, so has the computer,

The romputer is A tool that can be
used for the analysis of this information
in an attempt to provide businessmen
with general decision-making and prob-

lem solving.
Interface

The company | represent, Computer
Sciences Corporation, was founded over
ten years ago to provide a betler way
to put computers to productive use for
people who need the benefits thal a
computer can provide.

We have been the interface between
the user and the equipment, with our
customers numbering over one thou-
sand, including the U. 8. Government,
IBM, Univac, Control Data, and Honey-
well.

We have been very successful in help-
ing our customers and we have grown
to where we now have nearly four
thousand employees who are experts in
what we call the information science
field. Our stock is publicly traded on
the New York Exchange and sales last
year exceeded $64,000,000.

We offer a full range of services in-
cluding programming, computer facili-
ties management, data processing edu-
cation and computer leasing. With our
experience in helping the user we re-
cently have formed the Information
Network Division, to establish, operate
and market compuver-based services by
way of transcontinental network of
time-sharing computer centers.

Twenty Univac 1108 large scale com-
puters have been ordered with a value
of $50,000,000 placed on order. This
service will provide more than just ac-
cess Lo & computer, it will provide com-
puler solutions to customer’s data proc-
essing requirements with charges gen-
erally made on a per transaction basis.

Of Bervice to You

Now, I feel, we get to the most im-
portant part of our presentation—how
can this new service be of specific value
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by Gerald G. Alexeader, District Maneger, Infermation Netwerk Division,
Computer Sciences Corperation, ot the 65th Annuel Mesting

Gereld G. Alssonder

to you? Currently we have a Manufac-
turing Services Group associated with
our Market Planning Department.
These people are developing services
for the manufacturer that will utilize
the computer to allow you to more ef-
ficlently deal with the “Information
Explosion.”

The Plan

I would like to quote Mr. Fletcher
Jones, President of Computer Sciences
Corporation:

“From the client’s point of view, the
Computer Sciences Corporation service
will be extremely simple in operation.
Raw data entered by the client into a
terminal unit installed on his own
premises will be transmitted over
tandard communications circuits to the
nearest TSC regional computer. There,
a number of pre-developed computer
programs, created by the Information
Network Division will enable the com-
puter to perform all of the computations
and other processes required by the
client. The availability of these compu-
ter programs will eliminate the need
for organizations within a given indus-
try to perform their own applications
programming.”

Specifically, it is our plan to include
in our development of computer ser~-
ices various applications that many of
your firms would benefit from. Applica.
tions involving inventory control, ac-
counts receivable, sales analysis and ex-
pense reporting are all being examined.

Fall Opening

Our first compuler center is opning
in Los Angel:s this O tober. Waihing
ton and New York will follow in No.
vember, Chicago and Detroit in Februe
ary. Very soon we will be in a position
to help you better control the informa.
tion explosion.

Thank you for your attention, 1 wel
come any questions you may have.

Communication System

The makers of Perfection Mataroni,
Fresno Macaroni Company, are reported
to produce some 30,000,000 pounds of
pasta annuully as well as packing some
20,000,000 pounds of processed dried
beans.

To keep this huge volume of food
products moving steadily to customers,
Perfection has a highly automated
100,000 square-foot plant which oper
ates around the clock, seven days 8
week. And, to control this vast opers-
tion the company has installed an Exec-
utone intercom and sound system.

Here are examples of the application:
® If one of the packaging machines

should break down, the plant man-
ager uses Executone to loczte main-
tenance men anywhere in the nlant
and to dispatch them at once ‘o the
trouble spot. In a continuous ¢ ers-
tion like this one, a prolonged ‘top-
page anywhere along the line - ould
cause a serious backup, resulti 2 in
production delays and costly pr luct
spoilage.

® When the plant is changed over "om

the production of one type of = i

roni to another, Executone isu 110

advise people up the line so tha' hey

can make the necessary equi; en!

changes and adjustments. For ¢ im-

ple, the people in the packagir de

partment are told to prepare ne: el
ups utilizing different package: and
set-ups.

@ If a food wholesler calls to fin: out
when his order will be shipped the
sales manager uses Executone t ket
this information from the shipping
department while the customer is 08
the phone. The intercom permils peo*
ple 1o get information quickly, with:
out putting the caller on hold. Trie
phone callbacks are eliminated and
customers are always in contact—

(Continued on page 38)
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for imspect 30 ond cleoning. Requires lexs
then © minte 10 remove.

$-Elernent Alyminum Drying Belt.
', more rigid thon ony screen
tonve; or, Stays clean for there's no wire
mesh i« which dirt con lodge. No belis to
looser, no Kreens fo mend.

PP I I IR R TR T A

Izude this efficient, and:lm I)rytl:'“t“emmp:::e
ture, humidity, and air crcul
p ly regulated to produce shorn goods
of finest quality. .
By matching temperature o the product’s
capacity 10 relcase moisture, BUHLIR Dryers
are able 1o use higher temperatures, thus
cutting drying time 10 as little as 4 hours
for certain products. ol A
Senitary. to rge,
uct 1:3'; ¢::“1Wt malterials
only. BunLER swing-out pancls make clean-
ing an easy task, and off-the-floor construc-
tion likewise simplifies sanitation.
Pre-dryer. You can also improve your
present drying operation by installing a
BunLen Preliminary Dryer in your present
production line.
More than 200 Buniir Dryers are now
operating in the Upited States and other

Modern Aviomatic Dryer gives you
stronger, better-looking short goods

countries, It will pay to investigate how you,
1oo, will profit by drying the BunLIR way.

« Speciolly-designed swing-eut penels

+ Superefficient insulation stops beth
heat ond veper

+ Sanitary off-the-floer design pravents
condensation en feor underneath

+ Patented aluminum slley conveyer

. loss Roor space than eny sther
ww‘l‘ﬂnd%rwv

+ Positive sir circulation dries uniformly
ever the entire width of belt

« Noeds practically ne sttondance

+ Economical, Roquires relatively linle
power, heat, or maintensnce

=t~ (BUHLER)

THE SUMLER CORPORATION, 8923 Wayiota Bled. '
BUMLER BROTHERS (Conoda) LTD.. 1923 Leske Street, Doa Milli, Ontorie

Sales Office: NEW YORK CITY, New Yok 10017, 230 Park Avenve

Minneopalis, Minneieta 35414 Phone (812) 5451491

Phone (418 445.3710
Phone 1212) 637 3448
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Rules for' Runniﬁg culmé;inpuhr

by Rebert Cowe.i, Jr., A. Gosdmen & Sems, Inc., Long Island City, New York

HE salesmen for A. Goodman &
Sons sell 350 items and the account-
ing for this operation has been changed
from a hand operation to a computer-
ized system. This system tests for the
account number of the store, the au-
thorization of the item in the chain
;‘1:"1 produces a delivery ticket, han-
nventory control, sales analy:
and statistics. .
Back in 1959 Goodman had equip-
ment that could tabulate, sort cards,
punch cards, merge cards and summar-
ize information. Once IBM gets their
equipment n, it Is very hard to live
without it. However, there are some
general guide lines we have developed
from our experience which I will share
with you today.

First, you should appoint an execu-
tive of your corporation who knows
your business thoroughly to supervise
yourr computer personnel and your com-
puter supervisor. He must act in such a
fashion as to explain to the people in
the machine room what the company
problemns are, and to explain to the
people in the company what the ma-
chine room problems are. I cannot em-
phasize enough his importance.

We hired our first supervisor in June
of 11159 and we expected to go live with
our system in Seplember of 1859. We
didn't quite make it and 1 had to fire
him in October.

Get Right Man

This brings me to the second rule:
You must hire and fire your supervisors
until you get the right man. These peo-
ple have ways of building little empires
for themselves in the machine room,
and its deep, dark and mysterious oper-
ation in there. Really there is nothing
deep, dark and mysterious about it, if
you know something about it. We have
had a succession of supervisors and
cventually we came up with some men
who are very capable and very good.
You must use every effort to hold onto
these people, once you can find Lem.

Allow Time

The third general rule I would like to
discuss is to allow sufficient time for
any new endeavor. As | mentioned, we
expected 1o go on with our system Sep-
tember 1 and we were Jucky to make it
by December |. Doing all of the sys-
tem’s work that is required is a monu-
mental task because you must antici-

Rebort Cowen, Jv,

pate every problem. There are so many
little things that happen in data proc-
essing that as you move through a series
of operations, whatever is the output or
result of one operation will become the
input for the next operation, and it is
most important that the system be de-
bugged, so that the work proceeds in an
orderly fashion.

Very often, what is working well in
the beginning runs into some sort of
trouble as you get to the later stages of
a system.

Be Pragmatic

A fourth general rule is to “Never
bite off more than you can chew.” We
have discovered that when putting on
new applications you are much better
off in making small incremental steps
rather than making a big jump. When-
ever we take the big jump, it seems we
always land in chaos. Whenever we
take the small steps and look back over
& year or iwo, we are surprised at how
far we have come.

In 1959 we had a manual system that
had been in operation for one hundred
years. The salesman wrote things in
hand and he made many basic calcula-
tions, often inaccurately. Today in 1969,
ten years later, our salesmen enter
orders on an optical scan pad. It is read
directly into the computer. 1 dare say,
that ten years ago had 1 stood up be-
fore our executive and said, “Our sales-
men are going to enter orders directly
into a machine that is going to do all
the calculations,” they would have
laughed at me. But this is what is hap-
pening today. But you can't go from
nothing to a very complicated and so-
phisticated optical scanning system un-
less you either go down a path that

someone else has tried or you pay an
outside bureau to do it for you. oy
Just can’t do It in one step. There ire
too many things that can go wrong

Our biggest problem today still is er.
ror correction. In ths manual system
everything is always in balance because
anyone with an e.aser can change a
figure and make it balance. In the ma-
chine system the error stays within the
machine and it keeps going around and
around. A perfect example is the de-
partment store bill. I am sure all of you
are familiar with what happens once an
error appears on a charge account. It
seems like it is there forever. This is
still our biggest problem because some
individual has to go and correct the
data, and make sure that the correction
he makes is also corrected in all subse-
quent jobs. Otherwise, you may correct
it in one area of your system, and if it
isn't corrected in the other, the error is
still there.

Garbege In-Garbege Out

The Aifth general rule is one 1 learned
in an IBM school called GI = GO. It
stands for Garbage In = Garbage Out
If you don't control the input of the sys-
fem and you give the machine room
figures without knowledgs of what 'o-
tals should be, you can never be sure
that they are doing it properly. I ¢:
stress this strongly enough. We m. n-
tain control in our room to the pe:oy
every day. They must hit out to cer! n
figures, or they don't go home unt: 1t
balances. That's the way it must
because once you permit any devia' -
you may be out 10¢ and then $5
everyone says, “We don't want to sp
all that time looking for $5." But, n
be the $5 turns out to be $100 one v
and $105 the other. All of a sudden,
$100 and you have lost control of )
sysiem.

Our system grew and grew, until
ler three yecars, we had two of ev
piece of equipment. By June of 1967
installed our first computer. It wa:
A60 Model 20 Card System. (This i
Ford when it comes to computers, no'
Cadillac.) It is a very powerful machi: .
And as a matter of fact, on Augus! |
we are going to replace it with a moie
sophisticated machine. The conversiin
from our manual system to our first
tabulating and punch card system was
very difficult. People had to be trained
to live with the new equipment. We
still have people today who fight the
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gyste . The work in getting a manual
s , ready to go onto a data proc-
essic  system is most difficult because
of 1 : training of the people in the
syst «'s work, which has to be different
for achines as compared with doing
it ;- ~ually. Our conversion from tabu-
latin ; equipment o 8 compuler was
very «mple and easy, because people
were already used to working within
certain frameworks and we wheeled the
old machines out and the new ones in
on the same day and went live. The
IRM people looked at us in amarement,
but we had prepared our ground thor-
oughly.
Reduce Costs

The rixth general rule 1 would offer
you is to 1ry to reduce your costs in the
data processinil area. There are three
areas in which to reduce them. One is
10 sell or lease time or provide a serv-
ice, as we do. Becondly, you can pur-
chase the equipment and then sell it to
one of the leasing companies. The third
way for reducing costs no longer ap-
plies because in the last three weeks
IBM has changed their policy. And that
was in the programming area of the
business. 1BM, officially, did not give
programming support, they gave sys-
tems support. Beginning January, 1970
IBM is going to charge for program-
ming. but they are reducing the equip-
ment rental. They will come out way
ahead on this deal because they are re-
ducing equipment rental about 3 per-
cent, but what they are charging for
the programming setvice will be in ex-
of the 3 percent reduction. In the
s, if we had a particular problem
our programmer couldn’t solve it,
wld call IBM und they would send
r two men down and they would
: out the problem. This even ap-

when we had tabulating equip-
* when they would send down as
7 people as necessary to get the job

How this is going to affect us in
future 1 can't say, because we are
2 10 have to assume these costs, and
vill have to review them very care-
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Review Reports

i he seventh rule is that the executive
¥ appoint to be in charge of this area
o! sour busi must tantly review
al| the reports that are run by the com-
puler room. He has to analyze who is
Eetling them, why is this person getting
them, what is he doing with them and
how often is he getting them. After a
while we began to wonder why we were
running so many reporis. We now re-
view them constantly, because they are
custly to produce.

Ccroser, 1969

Illustrations

I would like to show you now some
slides of how we process an order to-
day, as well as =ame of the things for
which we are using our system. When
our salesman goes into a store today he
is selling about 350 items. Not all of
them are our Goodman items. Our peo-
ple are also distributing the McCormick
Gourmet line in New York as well as
a number of other lines. So when a man
goes into a store (and there are some
80 chains) with 350 items 1o sell, he has
28,000 possibilities to remember for au-
thorization. Salesmen, being what they
are, take the order, throw it in at the
office and don't want to know any more
about it. They don't want to know pro-
duction problems, authorization prob-
lems, or delivery problems. Well, in
today's age this doesn’l go any more.
If we send an unauthorized item into a
chain store all kinds of problems de-
velop. The first thing that our computer
system does is to test for the authoriza-
toin of the items. It also checks that the
account is a valid one as well as a few
other things.

We can order up to 31 cases of a
particular item for store delivery. I we
are talking about warehouse type of
delivery, we can go up to 999, as you
can see from the way these scan sheels
are laid out. We are also using the re-
sults of these order sheets lo produce a
delivery ticket. It helps us in our finish-
ed goods inventory and in our material
inventory. It winds up in weekly billing
and statements. We also run sales an-
alyses, sales statistics, special reports
for the chain (who are very conscious of
case movement per store) and sales fig-
ures generally.

Accuracy Improved

Formerly, when a salesman took an
order on a three part pad (sometimes
four parts) he was writing illegibly. He
often made mistakes in calculations
which led to diiculties when the order
went into the chain store billing. Some
chains wanted the price to appear,
other chains didn’t. Some wanted the
unit price; some wanted the retail price;
some wanted only the extended amount.
Salesmen couldn't hope to remember
all of these things, so we make the
machine do this for him.

An order was eventually taken on an
IBM card because we only needed one
copy which was sent 1o our offices each
day. There a person at a tub-file pulled
a card that had customer information
on it and then the order went to an-
other tub-file where detiil card infor-
mation was pulled. From there it went
into the machine for processing

N TR b

Now the salesman is taking the order
on a sheet and all that he is marking
down is a cusiomer number, quantity
information, and a few control num-
bers. This sheet then comes back to us.
There are timing marks down the side
which tell the machine which line it is
reading. These marks control the heart
of this particular system. This sheet is
then fed into the machine.

Summary

In closing 1 would like 1o review the
seven rules for successful computer op-
crations with you.

1. You must have an executive who
knows your busincss responsible
for the computer too.

2. Keep turning over the supervisor
in the machine room until you
have a capable person.

1. Allow sufficient time for any
project.

4. Never bite off more than you can
chew. Small incremental steps are
the best way.

5. Garbage In =Garbage Out.

6. Try 'o reduce your costs by either
leasing the equipment, selling time,
or providing a service.

7. Heview all reports periodically.
There is no point in producing
things that nobody wants or reads.

Questions k Answers

Question: Is there any way you can
compare the costs of getting the job
done this way compared to the old way?

Answer: When we started on the
manual system we had approximately
fifleen people in our office. Then we
were distributing about 80 items and
we were working all kinds of overtime.
Especially at peak times we were work-
ing 14 hours a day for four or five weeks
in a row. Today we have eight people
in the office, plus the equipment, and
we are handling a much larger volume,
much more complicated, and the two
systems, of course, are nol identical. We
recently reviewed what would happen
it we threw the equipment out and
brought in people. Well, we found that
it would cost approximately the same.
But we would not get the reporis on
time, anil we would have the people
problem 1o contend with. At least the
cquipment is in every day. Generally,
IBM has been terrific with service—ifl
we have a problem they get there and
fix it. We are in the time business. We're
like a newspaper. if we miss a delivery
we miss the sales. This is most critical
on Wednesday and Thursdays, because
if we're not in the store for the Friday
and Saturday shopping. we might as

well forget it. So, we are geared fo
give 24-hour service. We get orders in
(Continued on page 38)
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Now that we are reminiscing a little—some f the
years were not all golden. To be truthful sc ¢ #¢
downright threadbare—as most of us well re: emb
However there were enough of those Goldc - Ye#
to encourage us all to hold on—and the in rortaf
thing is, we all tried harder to improve a lit/le. W
must have been fairly successful too, because ¥

h he Golden Pasta
eartl. ks to our faithful customers of long standing
swel s all our new ones, we at Clermont are still
min; out those Golden Pasta machines which pro-
uce & _omplete line of long goods—short goods and
oodlc products—also a variety of conveyers to move

our fi:1ished product to any part of any floor in your
18

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

CLERMONT Machine Co., Inc. bt sireet, Brookiyn, N.v. 11206/ 212 EV 7-7540

Now a Subs

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




Report of the Durum Wheat Insmute

by H. Howard Lampmen, Exocutive Directer

EPORTING for the Durum Wheat

Institute—after you've heard the
extiting plans for the Spaghetti Safari
and how Ted Sills plans to promote
your producis—the work of the Durum
Wheat Institute or even that of the
Hotel-Restaurant-Institutional Program
may seem a little humdrum by compar-
ison. Yet nutr and bolts and sheet metal
are important even in a high style
Cadillac. And | happen to believe that
the nuts and bolts of the Durum Wheat
Institute are basically important, even
it a little less dramatic.

It's Your Program

May I open by a simple declaration?
The Durum Whea! Institute program Is
your program and a durum growers'
program even though it is financed by
Amber, ADM, International, the North
Dakota Mill and Peavey. If you don't
like what we do, how we do it, or if you
have ideas on new projects, tell the
new chairman of the group, Ed Powers
of Peavey, or any of the millers I've
mentioned, or Bob Green with whom
we have always enjoyed working close-
ly. Everything we produce carries a
credit line for the National Macaroni
Institute and the durum growers as
well as durum millers.

We want to work with you—and for
you.

In a way, many of the things you
have heard thus far at this meeting
have some bearing on the design of the
Durum Wheat Institute program. The
fine report by Jim Winston describing
your opportunity in the so-called “War
on Hunger;” Lloyd Skinner's call for
intensified education; the delineation
ol trerds in the HRI field; and many
other observations on your markel and
the problems of marketing contribute
to the rationale of the Durum Wheat
Institute.

Materials

Let's start with the nuts and bolts.

We planned to have a kit of DWI
materials here for each of you, so that
you could refresh your memories on
what's available, its use and purpose.
But thanks to Railway Express, the kits
that were shipped a month ago have
not yet been delivered. So we will mail
them lo you somelime later in the
month.

Let's hope you remember the indi-
vidual materials.

First: the large classroom chart—
“Durum Macaroni Foods—From Farm

H. Hewerd Lompmpa
to Table.” Although in times past, some
of you distributed thousands of these
charts to schools in your market area,
this year we mailed out 1,550,

The recipe booklet, “Specialties of
the House,” chalked up a similar, rather
dismal record. While we have distrib-
uted almost a million copies, last year
we distributed only 21,400 — and we
have 53,000 in stock.

At their last meeting the durum
millers decided to take some independ-
ent action in your behalf to gain greater
distribution of msterials. As a starter,
we wrote all state directors of home
economics—offering copies of the
“Demonstration Outline™ and its accom-
panying recipe leaflet, in quantities for
students. Thus far 1,725 kits have been
mailed out to fill the requests in addi-
tion to the 1,800 outlines and 12,800
leaflets distributed last year. The dur-
um millers plan to take similar direct
aclion on the other materials in stock,
since printed charts and booklets work
for nobody when they repose in a ware-
house.

The materials I've mentioned were
all produced on a project basis, pre-
sumably tailored to your specifications
as materials on your products—{for use
in schools and home economics class-
rooms. We think they accomplish (if
they are used), what Lloyd Skinner
meant when he called for “intensified
education.”

But if these materials are not ' bt
you want or need, or if they have 1.
lived their usefulness, please tel us
We will scrap tham, revise ther: or
otherwise make them satisfactory to
you.

Perhaps some of you have noliced
the change in format of the buletin,
“Durum Wheat Notes,” mailed four or
five times a year to 44,000 food editors,
home economics teathers, extension
agents and others who influence stu-
dents and homemakers in their choice
of your products over other foods. For
example, a recent issue of “Durum
Wheat Notes” quoted medical aithori-
tles 1o support the position that the old
Navy pilot's “before-battle” mcal of
steak and eggs, and the football coa:hs
menu of a similar nature, did not have
tks “staying power™ of a diet high in
complex carbohydrate—like spaghetti,
macaroni and noodles.

The “new look™ for “Durum Wheat
Notes” has brought new popularity and
many requests for information and
recipes.

One of the current projects of the
Durum Wheat Institute may prove con-
troversial. But perhaps you'll under-
stand—since our name is the Durum
Wheat Institute, and most of you recog-
nize durum as a standard of quality.

First, we soon will mail to all me!ro-
politan food editors a sampler kit ~in-
taining two, separate, one pound p: k-
ages of spaghetti wrapped in poly of
cellophane, without brand Identii -a-
tion. A cover letter will point out
differences in color and in the coo
qualities. Recipes will be provide«
demonsirate the differences in ac'
use. One pound of the product wil’
made from number one semolina:
other pound will be made from !
patent, hard wheat flour. We think *
demonstration kit for food editor:
essential if we want to explain why
stress the importance of durum; or.
that matter, why we are called
Durum Wheat Institute.

Second Project

The second project for the year my
bother some of you, too. But there 1§
again a reasonable explanation. One of
the most popular sets of color trans
parencies in our library show the multi-
tude of common and unusual shapes of
pasta. Those trunsparencics have been
reproduced so often that they have al-
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most been worn thin. Bul they are pop-
ular, especially with teachers and others
who try to explain the basic products
you make to the American public.

We plan to produce a new chart in
full color illustrating the “many faces
and shapes of macaroni” under that or
a similar title. We will use Italian or
company names to identify the different
shapes, but without company mention.
At the same time we hope to capture, if
we can, the charm and romance of such
translations as “litile angels,” “litile
guns,” “little cannons,” “seashells,” and
so-on. Only shapes manufactured in the
United State and Canada will be
shown: no imports. We feel that the
almost “fairy tale”™ quality of some of
those names will contribute an aura
and appeal to all the products you make
without complicating too much your
battle to hold your shelf space in the
face of inrreasing competition from the
“just-heat-and-eat™ varieties of your
product or new products.

There is anothsr aspect of the situa-
tion you might want to consider: When
Campbell Soup, a cake mix manufac-
turer, or any food company, produces
an almost constant stream of new
flavors and products, each introduced
with advertising and fanfare—such a
step is often taken with full knowledge
that these flavors or product variations
will not last. But “pew” is the maric
word. By ratering to public taste for
“new,” the food company keeps its shelf
space which otherwise might be allo-
caled to other foods or a competitor's
“new"” product.

HRI Program

So much for the Durum Wheat Ins*i-
tute. We have, ] think, a somewhat bet-
ter record in the Durum Macaroni
Hotel-Restaurant-Institutional program,
jointly financed by your National Maca-
roni Institute, the durum millers and the
North Dakota State Wheat Commission.

You have all seen the color movie,
“Macaroni Menu Magic,” designed to
teach students and employees in the
HRI field how to buy, cook, serve and
merchandise pasta products. Since it
was produced in 1966, it has been book-
ed 3,512 times; shown 6,584 times; with
a total audience in the HRI field thus
far of 183,148, more than 50,000 of them
in the past year. It's a hard working
film and so much in demand that we
sometimes run short of prints so that a
schedule is required to distribute them.

The companion flmstrip, “How to
Cook Macaroni,” stops the action of the
movie at important points so thal a
teacher may show her students, or a
supervisor his associates, cach impor-
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tant step in the preparation of pasta
dishes. In the past year, we have sold
more than 300 of thes: filmstrips ac-
companied by 1500 narration guides
Sales go so well that we have rrordered
several limes and maintain a current
stock of 1,700 prints and 8,510 narration
guides.

The sets of 32 recips cards from the
movie, which you saw for a first time
last year in Mon'real, have not, how-
rver, proved as successful, perhaps be-
cause of their cost. (75¢ in ouantity;
$1.00 when ordered singly). We have
disposed of only 2232 sets of the cards,
leaving a stock from the first printing
of 22,768.

This situation poses a question. What
do you want to do? Reduce the price?
Make free distribution? We would have
no trouble at all in clearing out the
stock if we gave the sels away; a rerun
printing would reduce the cost of future
sets. Thr decision Is ycurs, the durum
millers and the growers.

Pasia Profit Polnters

Another trouble spot in the HRI pi.-
ture is what to do about the publicatioi,
“Pasta Profit Pointers.” We have re-
ceived many nice comments on the pro-
totype issue and requests for regular
mailings. But the method of distribu-
tion Is the key question. We offered
“pPasta Profit Pointers” o you, the mac-
aroni manufacturer, for possible im-
print and distribution to your HRI cus-
tomers. No sale. Then we mailed it to
the Chain Store Age list of restaurants.
But those people on the receiving end
of that list are continually bombarded
with such materials. Even if our “Pasta
Profit Pointers” excelled, we could
hardly expect o be swamped with re-
quests. Incidentally. the bulletin is be-
ing copied in, at least, two European
countries. So, at least we ran bask in
that sincerest form of flattery—imita-
tion.

Asain, what do you want to do? Con-
tinue publishing or junk th? idea? Dis-
tribute free? Provide free copies to
macaroni manufacturers for distribu-
tion? Provide copies free for distribu-
tion at restaurant trade shows? There
are several different combinations of
circulation you might want to consider.

It might be well to conclude this re-
port on the Durum Wheat Institute with
the abo