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HE 31st Annual U.S. Durum Show

at Langdon, North Dakota, drew
a good crowd and some 490 samples of
this year's fine durum crop. The Na-
tional Macaronl Manufacturers Associ-
ation Sweepstakes Award went fto
Merle Daley of Adams, North Dakota,
with his entry of 65-pound test wcight
Leeds. Second prize went to Tom Rid-
ley of Langdon with a 63V5-pound fest
weight sample of Wells. The 4-H Club
winner was Ray Hall of Botlineau,
with a 64-pound test weight sample of
Leeds.

A tall twenty-year-old beauty from

music major at North Dakota State
Universily, was chosen from among se-
ven contestants in the annual pageant.

Alr of Optissm

While there were the usual assort-
ment of problems, generally there was
an air of optimism, as the executive sec-
retary of the National Macaroni Manu-
facturers Assoclation, Robert Green,
predicied at least a six per cent gain
in domestic consumption this year; and
Joe Halow of the Great Plains Wheat,
Inc., said the potential for export was
good, but we would have to work for it.

Business sessions of the program were
well gitended. The audience heard com-
ments on milling matters from Eugene
Murphy, manager of North Dakota Mill
and Elevator, and were enthused with
a slide presentation on the Spaghetti
Safari held last August.

Dr. Fred Sobring, an economist from
North Dakota State University, dis-
cussed the possibilities of a futures mar-
ket, while John Finsness, traffic con-
sultant from Fargo, discussed problems
with freight raies.

Glenn A. Weir from the Department
of Agriculture in Washington dis-
cussed proposed approaches to the farm
program. His comments follow in their
entirety.

Speghetti Dinner

The traditional free spaghettli and
meat sauce meal served Tuesday night
was a sellout, and the stag party, which
is a giant card game for the exhibitors
in the show was a tremendous social
highlight.

A special program for women visitors
featured Ramsey County extension
agent, Mrs. Maxine Frank, presenting
ideas on the preparation of macaroni
products. The Langdon Woman's Club
served as luncheon hostesses, and mu-
sic was presented by public school stu-
dents.

AT THE DURUM SHOW

An evaluation breakfast was held at
Nick's Steak House Wednesday morn-
ing, where growers, commission ren,
elevator operators, grain buyers, mill-
ing representatives, and macaroni man-
ufacturers expressed their views for
the improvement of the show. :

Macaroni represeniatives at the show
included Stuart Seiler of the C. F.

Mueller Company, Joseph La Rosp of
V. La Rosa & Sons, Inc, Horace . - secrelary-treasurer, Robert M. Gree ¢

Ciola of Bravo Macaroni Cam| s

Mickey Skinner of the Skinner Maca-
monl Company, and Bob Green of the
National Macaroni Manufacturers As-
socistion. The durum milling fArms
were all represented as well.

WAY BACK WHEN

§ Years Ago
e Another Adams, North Dakota, man
won the Sweepstakes Award with a
65-pound test weight sample of Wells.
He was Ludvig Gullickson. Another
frequent winner from Adams was Pal-
mer Dahlgren.
® Julle Kay Dunkirk, 1963 Miss Du-
rum Macaronl, presented Willlam L.
Guy, governor of North Dakota, with a
sheaf of durum as a symbol of the em-
phasis being placed on this grain dur-
ing the month of October.
® Frost damage was the big topic of
conversation at the show, and esti-
mates ran to 15% of the crop being
injured.

10 Years Ago
® A Durum Meeting was held in the
Minneapolis Grain Excharge attended
by more than forty durum growers,
millers, and macaronl manufactitiers,
to review the durum situation and in-
dustry requirements. It appeared that
with a carryover of 20,000,000 bushels
less 11,200,000 under loan, free stocks
amounted to 8,800,000. The crop esti-
mate of 20,546,000 made total sup-
plies, outside of Government stocks,
20,346,000,
® On “the growers' attitude,” Harold
Hoffstrand of Leeds, sald it way tied
up with the overall wheat acreage and
allotment picture. Most growers prefer
the law of supply and demand to legis-
lation; but if there was lejjislation, the
North Dakota grower wanted a part in
writing it up.

20 Years Apgo
® Having experienced bad weather
conditions with reduced attendance to
the Show the first of February, 1948,
when snow hlocked rallways and high-

_dates selected were November 10 and
“ 11. The National Macaronl Manufu.

Walter Villaume,of Jenny Les; Inc, ” Frank Ullrey of Sills, Inc.

ways and then In April, 149, whe
mhelting snows made roads impassably
the management of the Durum Shew
tried an early Fall ineet In the hope
of getting more favorable weather. The

turers Association was represented by
Maurice L. Ryan, chalrman of the D
rum Relations Committee, M. J. Donsa,

the National Macaroni Institute, asd

Great Gesss Hunt

Ducks Unlimited of Canada reported
that the 1969 production season wu
excellent. The consensus was that then
were more ducks snd geuse on the
prairie than for many yearn.

Durum growers have taken sxh
guests as Clifford Pulvermacher ad
Ed Jaenke of the Depariment of Ag-
culture on goose hunts in other yon
This year Tom Ridley and Floyd Poy-
zer of the Wheat Commission ook Dt
Kenneth A. Gilles and a small conting-
ent of macarsai and milling people 1
enjoy the spaurl.

Great clovds of geese were seen 2
the lakes and large marshes which an
set aside as Federal preserves. Canadi
an honkers, snow geese, ard blue gees
were seen [/a abundance.

Because earller hunters had bem
about ‘focks zoomed off of the lakes
like jA aircraft heading for high al-
tudes, but it Is reported that hustinf
parties enjoyed good shooting

The art masterplece on the ot
this month could be a photographt
representation of a painting from e
Italian Renaissance or a Flemish sl
life.

The holidays are traditionally a Lt
of sumptuous feasting. This year, ¥
not borrow a menu from a Europes
celebration and share in one of thef
delectable repasts.

Roast Goose

Roast goose Is as highly esteemed
in the eastern European countries
turkey is here. We've chosen this mag
nificent bird, one of the most flav
members of the poultry family, 3¢ th
mainstay of our handsome Christm¥
table. Rich and savory, the %%
should emerge from the oven b'_"n'
fully browned with tender, delio¥
meat and a very crisp skin. It is &

(Continued on page 8)
Tuz Macasont Jouns

from the durum people.
north dakota mill & elevator
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Cookery Classic—
(Continued from page 6)

tomary to stufl it with crisp, pungent
sauerkraut, a favorite vegetatle that
has a tangy sharpness to complement
the goose. They are usually served
together on the Continent, and in our
own country it is customary for the
Pennsylvania Dutch 1o serve kraut with
goose or turkey for Christmas as a
symbol of the ending of the old year.

Nestled invitingly around the goose
is another popular vegetable cultivated
for centuries in Germany and the low-
lands and now grown in California.
Robust, bright green Brussels sprouts
are enhanced with golden scedless rai-
sins and poached in dry white wine.
Broad egg noodles, seasoned with a
hint of orange, are an ideal accompani-
ment and, together with black pum-
pernickel, complete the main course.
The bland noodles provide a welcome
contrast to the richer, more zesty
flavors.

Your guests will probably appreciate
a respite before dessert, so plan lo
serve the superb, towering Maraschino
Hazelnut Torte with coffee later, so
that it will get the enthusiastic recep-
tion it deserves. Hazelnuts, or filberts
as they are also known, have a subltle
yet distinctive flavor and are probably
the most cften used nut in European
cookery. A hcavenly butter cream
studded with bits of sweet ruby-red
maraschino cherries makes the confec-
tion still more toothsome. Pipe it with
rosettes of whipped cream and crown
this masterpiece with whole toasted fil-
berts and stemmed cherries.

Noodle Recipe

The recipe for Orange-Filbert
Noodles making cight servings is as
follows:

S T ST (T R TG A IV WY N I IR SR A

Orange-Filbert Noodles
tablespoons salt
1o 6 quarts boiling water
pound wide egg noodles (about 8

e

cups)
2 cups chopped filberts

t3 cup butter or margarine

teaspoons grated orange peel
1  cup orange juice

4 teaspoon salt

13 teaspoon pepper

Add 2 tablespoons salt to rapidly
boiling water. Gradually add noodles
s0 that water continues to boil. Cook,
uncovered, stirring occasionally, until
tender. Drain in colander.

Saute Alberts in butter in saucepan
about 5 minutes; add orange peel and
juice. Combine filbert mixture, noodles,
i teaspoon salt, and pepper; toss light-
ly. Gamnish with orange slices, if
desired.

Mr. Toner's Tune
Noodle Twosome

Mr. H. Edward Toner has been presi-
dent of the C. F. Mueller Company, in
Jersey City, New Jersey, for 22 years.
In 1947 the company was acquired by
friends of New York University for
the benefit of its School of Law. Mr.
Toner participated in the negotiations
leading to this acquisition and was re-
quested by that group to become 2
Director and President of the company.
He has served in those capacities since
August of 1947 and has been actively
engaged in the operation of the com-
pany and in affairs of the National
Macaroni Manufacturers Association.

He is also an Industry Trustee of the
Food and Drug Law Institute, member
of the Grocery Manufacturers of Amer-
ica and Food and Drug Administration
Food Processors Council.

While attending the New York Press

Party at Tiro A Segno, the following
recipe was given to food editors in their
press kit as one of Mr. Toner's favor-
Hes:
Tuna Noodle Twosome
(Makes 2 main dishes.
4 to 6 servings cach)
cuns (4 ounces each) sliced mush-
rooms, drained and liquid reserved
Milk (about 1'i quarts)
1  medium onion, sliced
'3 cup butter or margarine
13 cup flour
2  teaspoons salt
titeaspoon pepper
‘s teaspoon pepper
V4 teaspoon thyme leaves
1  cups cooked fresh or frozen peas
4 cans (6'2 or 7 ounces each)
chunk-style tuna, drained
2 tablespoons salt
4 1o 6 quarts boiling water

"

RO

H. Eédwerd Tener

1 pound medium cgg noodles (about
B cups)
1 cup grated sharp Cheddar cheese

Combine mushroom liquid  wits
enough milk to measure 6 cups. s
aside. Saute onion in butter about 2
minutes; quickly stir in flour. Grads.
ally stir in milk mixture; add 2 tea-
spoons salt, pepper and thyme. Cok
stirring constantly, until sauce baoils |
minute.

For Immediate Use: Combine hall !
the sauce with half of the mushrooms
peas and tuna. Meanwhile add 2 table
spoons salt 1o rapidly boiling watct
Gradually add noodles so that water
continues to boil. Cook uncovere!. st
ring occasionally, until tender Dia
in colander. Toss hall of noodlc.
tuna vegetable mixture. Turn )
quart casserole; sprinkle with ': up
the cheese. Bake in 375" (mo .13
oven 15 to 20 minutes or unt. bt
bling hot.

For Future Use: Cool remaini - nalt
of sauce, peas and noodles o
Mix together with remaining ;
rooms and tuna, Line 4 to 6 ind 5
casserole dishes with heavy duw
allowing extra foil for fold. §;
noodle mixture; sprinkle with + s
ing cheese. Seal with doubl {4
Freeze; remove casseroles, Too o
remove foil; replace in casserole: ik
unthawed and covered in 35)
crate) oven, i to 1 hour, uncov
bake '2 to Y hour,

Hello C;lumlwﬂ

Waldbaum's, New York area Oaf
recently ran a full-page advertisome®
promoting pasta during a ston a:l:
lalian food festival in observane
Columbus Day. Headed “Hello, Colum
bus” the ad featured a picture of
explorer with an armful of spaghetth
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Approaches to Farm Policy

Remarks by Clenn A. Welr, Director, Grain Divisien,

Agricultural Stebilixstion and Conservetion Service, U.S. Department of Agriculture,

AM delighted to have this chance

to visit with the producers of du-
rum wheat and to talk about some
of the changes going on in the Na-
tion's capital.

I have been in Washington for only
a short time—since the middle of the
summer. Coming from Kansas, | am
still making the adjustment to the
Eastern seaboard—and to the peculiar
political pressure cooker that is Wash-
ington.

Although a late arrival as a member
of the new Administration, I share the
same problems as other newcomers in
Washington. When | arrived in August,
some of the people who had bz2en there
since January were still louking for a
place to park. I know one fellow who
solved the problem by purchasing a
car that was already parked.

Whea! Legislation

The Administration has been moving
for several months toward the recom-
mendation of new legislation for wheat,
as well as other commodities. This has
been a careful and deliberatr process.
But things are now to the point where
we can lalk, at least in a general way,
about the programs favored by the Ad-
ministration.

As yoa know, the wheal program
that you have been operating under
since 1966 will expire with the 1979
crop. Without action by the 91st Con-
giress, we would go back to old laws
for wheat and feed grains, as well as
collon.

For example, in the case of feed
grains we would have a program with-
out a diversion provision. All corn
would be eligible for price support
loan. And at the loan rate which would
prevail production would increase,
prices fall and the Commodity Credit
Corporation could acquire a tremen-
dous amount of feed grains.

In the case of wheat, the Department
vould be forced to proclaim a market-
ing quota, not later than April 15,
1970, and conduct a referendum by
producers. Assuming thut farmers ap-
proved the marketing quota, diversion
would then be mandatory with a pen-
alty for failure to comply. Price sup-
port would be made available through
a combination of loans and certific.!~s
with total support on domestic portion

between 65-9 per cent of parity. There
would be no diversion payments.

10

ot the U.S, Durum Shew

The two programs | have just out-
lined go back to old legislation. They
would not meet the needs of the 1070°s
in terms of income, cost, or political
acceptability. This is the reason for the
attention being given lo new legislative
proposals in Washington at the present
time. Several approaches have been

proposed:
Findley Bill
1. The Findley Bill embodies the pro-
posal of the American Farm Bureau
Federation which is for a massive long
term land retirement program with the
present annual programs being phased
out over a period of several years. Rep-
resentative Findley of lllinois intro-
duced that bill, along with 23 co-spon-
sors in the House and 20 sponsors in
the Senate,
Poaze Bill
2. Another proposal is the Poage Bill,
which would make permanent the pres-
ent legislation. This would continue the
present programs, with a continued
rise in government costs (o be expectzd.

Coalition Bill

3. A third bill now in Congress is
the so-called “coalition bill,” which is
backed by 22 farm organizations. These
are the organizations, you will recall,
whith met in Washington some time
ago to oppose the Farm Bureau bill
The coalition proposal would extend
the present programs but with changes
to increase loan rates and direct pay-
ments. This extension of the 1965 a‘t
would be quite costly, Several varia-
tions of this bill have been introduced,
beginning with the initial bill offered
by Representative Melcher of Montana;
in addition Purcell, Edwards, Berry
and “hers, totaling 38 have offered
con:.  nion bills.

Hardin Proposal

With these three major proposals in
the background, Secretary of Agricul.
ture Clifford Hardin has now suggested
that a different approach also be con-
sidered. He appeared before the Housy
Agricu'tur= Commitiee on Soptember
24—1for vix: 2econd time this year—and
offered acveral proposals as alterna.
tives or additions to those programs
already proposed. Secretary Hardin is
sceking a common ground with other
groups and individuals in order to de-
sign programs that are workable and
politizally acceptable. He recognizes

that there must be broad supp it in
agriculture for any new legislation if
it is to succeed.

The Secretary's recent testimony was
based on months of study, conferences,
meetings with legislators, and five “lis-
tening conferences” in different parts
of the counrty.

His objective Is to build on the sux-
cesses of tha past while avoiding the
mistakes of the past. He Is interested
in h:lping farmers to share in the bene-
fits of our advancing technology. o
benefit from their own efMiciency, and
generally to share more equitably in
this nation's ecunomic success. At the
same time it is just about essential to
bring program costs in check, becaus:
of th: political realities of the day
and ths growing urban nature of the
Congress.

Land Retirement

There has been a great deal of dis-
cussion of a possible long term land re-
tirement program to be proposed by
this Administration. The Secretary has
proposed 3 general long term land
retirement programs—all on a pilot
basis. These programs, limited as they
would be, would remove 3 to 4 m/'lion
acres a year from crop prodectior for
as many years as It would requi: for
us to make an evaluation of their uc
cess.

The Department of Agricultur
already had experience with v
these programs: (1) The Cropland
version Program was authoriz
1962 and op:crated on a pilot bas  for
several years. (2) A second pilot ‘ot
proposed by Secretary Hardin a

a8
of

"y
in

“living spaze” program which « uld
assist local communities in acq. nf

cropland for recreation and other on-
serving uses. This weuld be simi. 10

the “Creenspan™ program which vas
active in 1966-67.
A third pilot effort propsed by the

Secrelary is a new “easement” 10
gram. This has never been tried b; the
federal government before. In cifect
the government would purchase from
a farmer his right to grow crops n 3
tract of land. He could continue tu live
on it, however, and use it for uther
purposes.

These three programs—cropland oo
version, living space, and an casement
program—would be operated on 3 lim
ited trial basis. After a sufficient triak
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they v uld be evaluated as to thelr
welul: s In the future,

Annual Programs

of i cater immediale significance is
thy question as to what diz‘:lo’l‘l rl.ll'l‘l
aanual programs are to e alter
1970. The Secrelary recommended that
Congress and the Administration ex-
smine jointly all of the legislative op-
ticas available—with an eye lo find-
ing as much common ground as pos-
sitle. He outlined two additional pos-
sibilitics, both of which have the ob-
jective of strengthening net farm in-

T‘h Secretary’s approach is designed
to serve iwo important functions: (1)
increased freedom and opportunity for
farmers to speclalize in
which would maximize their net re-
tums and, (2) loan levels at a mate
intended to encourage exporis gener-
without subsidy.

Set Aside
proposal is a “set aside™ pro-
under which farmers would set
a certain crop acreage and have
te freedom in planting their re-
maining land. The cooperating wheat
farmer would set aside an amonnt of
cropland equivalent to a percent of his
domestic wheat allotment—in addition
1o his normal coaserving base, He could
then grow anything he wanted to on
his remaining land. He would be cli-
gible for price support loan on all of
his wheat production and income sup-
port payments on the normal produc-
tion of his domestic allotment acreage.

Domestic Allotment

&

ik

The uther proposed appioach is a
“dome¢tic allotment” program, under
which « heat and feed grains would by
combid into a total grain base. There
would | ¢ diversion payments to farm-
ers Wi removed the required amount
of laz from grain production. Pro-
ducer< would be eligible for loans if
they 1 sduced within their total allot-
ment:

A gioat deal of planning and study
8 g into the set-aside proposal.

We an thinking of a domestic allot-
ment { about 18.5 million acres with
8 sel-..ide of from 73 to 100 par cent.
Asuring a 75 per cent set-aside, it
would likely yield a diversion of about
12 million acres.

A participating farmer would agree
10 sel-aside an amount of cropland
tqual to 75 per cent of his domestic
wheat allotment—in 244ition to his
Nl‘majl conserving base. Outside of this
‘l-aside acreage, he could grow any-
“h! hs wanted 10 on the remainder
of his farm. The price support loan
would be available on all of his wheat
production; income support payments

Decesaes, 1969

would be made on the normal produc.
tion of his domestic allotment acreage.

The progrsm would be voluntary: a
farmer who wished to stay out of the
program would be [free to do so. He
would be subject to no restrictions,
would receive no payments, and would
not bz eligible for a loan. There would
be no marketing quota.

To outline a hypothetical example:
Take a wheat farm with total acreage
of 1,000 acres, a domestic wheat allot-
ment of 240 acres, and a conserving
base of 50 acres. The ‘armer would
set aside 180 acres of 1 lled land (75
per cent of the 240 act s) in addition
to the 30 acres of con:-sving base. The
remaining 770 acres cc.ild be farmed as
the farmer wished.

Advantages for Durum

The Secretary's set-aside proposal
has some very definite advanlages us
far as durum wheat farmers are con-
cerned:

(1) It is export oriented, and this is
important to durum growers. This pro-
gram would continue and supplement
the efforts that the Administration has
made since January to strengthen the
U.S. position in the world wheat mar-
ket. We must have price support loans
at a level that will permit our wheat
to move into export with little or no
export subsidy. This, of course, eu-
visions producer payments to supple-
ment the farmer’s income.

(2) Under the Secretary’s proposal,
the whzaat grower who wants to do so
can specialize in what Le does best ana
not be restricted in his wheat acreage
by an allotment that can be reduced
year-by-year, by the Federal govern-
ment. The program would permit abso-
lute freedom to the farmer, beyond his
agreed-upon diversion. It would be en-
tirely voluntary in the sense that there
would be no penalty for the farmer
who chose to remain outside the pro-

gram.

What it boils down to is this: For a
wheut grower who wants to grow
wheat, the Secretary’'s proposal offers
a real advantage. The idea is that, by
producing more, he can reduce his unit
wust of production, and increase his net
income.

For example, a durum grower may
have been growing—say, flax—becase
his durum a:reage has been restricted
1o the point where he had to have the
flax income from acres that would
normally be wheat. Under Secretary
Hardin's pruposal, he could get out of
flax if he wanted to—and devote his
land and equipment to what he can
do best: grow wheal.

For Feed Grain

On the other hand, in the East and

Midwest, many feed grain growers

have small wheat allotments—often not
much more than nuisance allotments.
Under the proposed set-aside program,
such a farmer could concentrate on feed
grains or whatver best suited his own
farming operation.

What this means is that there would
be more specialization—both between
farms and between areas.

Imporiance of Exports

Any discussion of the set-aside pro-
gram proposed by Secretary Hardin
must consider the importance of ex-
ports—because foreign market develop-
ment is a basic program goal of the
Administration. Export is the name of
the game. The Secretary and his stafl
have been working very hard to regain
those 1).8. export markets that have
been lost and to protect our markets
from further encroachment by foreign
prodaction and synthetic and substitute
products.

To begin with, Secretary Hardin cre-
ated o new agency to cvordinate and
spear-head  export  development  for
American agriculture. This agecny, the
Export Marketing Service, is mads up
of an elite group of experienced, pro-
fessional, export marketing  people.
Their sole mission is to further the
movement of US. farm products into
world trade,

Through this new Service—and in
every wav passible—the Department
has worked diligently to ope;: markets,
to combat the protectionism that has
been growing in other countries, and
to try to keep international pricing on
some kind of a rational basis.

Handicapped by IGA

We have been handicapped, for more
than a year, by the International Grains
Arrangement, which does not cf course
include durum wheat. But this Ar-
rangement has simply not lived up to
its objectives, although the US. has
tried valiantly to operate within the
1GA and help it to succeed.

It was only after US. wheats had
suered from competitive disadvan-
tage Tor many months that we finally
took action to get our prices into line.
Following discussions in the spring,
our Government met with major ex-
porters in July and obtained sanctions
for more competitive pricing. It was
after that meeting that the US. myd-
its price reductions of July 18, August
12, and August 26, There are now
some signs of growing stability in world
wheat markets. US. wheat exports
since July 1 are currently about 12 mil-
lion bushels above exports of a com-
parable period last year.

It is essential that the US. wheat
farmer's overscas markels be preserved
and expanded in line with a fair share

(Continued on page 14)
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CAN COMPLETE
YOUR PROFIT
PICTURE.

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

DE FRANCISCI MACHINE CORPORATION

* Phone 212-386-9880, 386-1799

46.45 Metropolitan Ave., Brooklyn, N.Y 11237, USA
® Phone. 312-362-1031

Western Rep.: HOSKINS CO. P.O. Box 112, Libertyville, lllinois, USA.
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Approaches to Farm Policy—
(Continued from page 11)

of world t~de growth. This is impor-
tant to +! wheat growers—and particu-
lari+ 10 durum producers, who have
wen exporting between 40 and 50 per
cent of their crop.

There are encouraging signs around
the world—as markets develop in Ja-
pan and Southeast Asia as well as
in the more traditional durum-using
areas. It is important that we continue
to build on the export successes of re-
cent times. Secretary Hardin’s policy
proposals are geared lo that end.

Flexibility

In closing, let me emphasize that the
set-aside program would be flexible in
that it could generate various levels of
farm income. Secretary Hardin is not
interested in a program that reduces
the farmer’s net income. He wants to
work with Congress and other interests
to develop programs and provisions
that will expand net income income to
wheat growers and to other farmers as
well.

Thank you for the invitation to sfe X
at the Durum Show. ! plan to be In
Langdon until tomorrow and I'm look-
ing forward to visiting with you durusn
farmers.

Mecaroni Business Is Good

Alded by high meat prices, excellent
publicity in all media, and a high
quality crop at lower prices than a
year ago, shipping directions to durum
mills have been running heavily, re-
flecting an upsurge in retaill macaroni
business exceeding forecasts for Fall
volume.

The Southwestern Miller reports du-
rum mills operating near peak capac-
ity with macaroni manufacturers co-
operaling by expediting bulk car tum-
around. Shortage of rail equipment,
bulk cars and grain cars was a serious
problem at the end of October.

Running time is expected to at a
high Jevel until the winter holidays.

Durum Crop

Durum wheat production in North
Dakota was the largest in the state's
history. The October 1 forecast was for
89,408,000 busiiels, while the total for
the United States was 104,643,000
bushels.

A record yield of 325 bushels per
acre in Nonth Dakota was indicated,
4.5 bushels higher than in 1968, and
compared with the previous record of
31 bushels in 1962 and 1965. The 1 ‘v
age harvesied in 1069 was about six
per cent higher than the previous year.
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Ia Canada

In Canada, durum production totaled
84,000,000 bushels compared with 45,-
400,000 4 year ago. Saskatchewan pro-
duced 69,000,000; Alberta 11,000,000;
and Manitoba 4,000,000, Plantings of
durum wheat this year increased 33 per
cent over 1068 to 3,154,000 acres, and
the average yield per seeded acre was
up 39 per cent to 26.8 bushels.

Durum Stocks

U.S. stocks of durum wheat on farms
on October 1, 1969 totalled 103,255,000
bushels compared with 89,198,000 a
year ago and 29,142,000 on July 1.

Commodity Credit Corporation hold-
ings amounted 1o 172,000 bushels Oc-
tober 1 compared o 189,000 & year ago
and 154,000 on July 1.

Mills, elevators and warechouses held
23.944,000 bushels compured to last
year's 18,282000 and holdings on July
1 of 11,428,000 bushsls.

World Wheet

Eighty per cent of the world's wheat
is grown in the developed countries of
Australia, Europe, New Zealand, Rus-
sia and the United States. Yet, nearly
seventy per cent of the world's popula-
tioy lives outside of these wheat-raising
areis, mostly in less developed coun-
trie). For these areas to use wheat re-
quiies its importation. Most of the de-
veloping countries do not have an ade-
quate export volume to provide the
needed foreign currency.

Egp Mearke? Comment

Frank E. Pilley writes in the V. Jas.
Benincasa Company trade letter: “For
some unaccountable reason there ap-
pears to be what we label ‘statistical
discrepancy' between two very compre-
hensive measures—those of the num-
ber of laying hens and the number of
total pullets not of laying age. We have
seen figures of layers on farms as of
September 1, 1969 of 306.7 million.
Pullets not yet laying are reported as
74.2 million as of September 1, 1069.
If this is correct, using 306.7 million
layers on farms and 74.2 million pullets
not yet laying, the number of replace-
ment pullets available is no more than
on Seplember 1, 1088. It Is reasoned
judgment that for the balance of this
vear there can be only a very modest

IR R A L e 1

increase in the rate of fresh egg pro
duction. To accept this means o firm
to higher egg market as we ap; cach
th® balance of this year.

Import Pesshibility

“The price of beel and other neay
has advanced rather sharply, and Tues
day, September 23, there was new that
the administration Is studying a pos.
sible increase in beef imports. The in.
tent is to help ease inflationary pres.
sure and inciease in cost of lving in-
dex. There is estimated that 100 mil.
lion to 200 million pounds annually
could be brought in mostly from Aus-
tralia and New Zealand.

“It may be well for those in the egg
business to realize that imports of eges
could be considered if the domesti:
price gets too high.

Fleck Blse

per cent from 1968

“For January through August, there
were an average of 311 million layers
on farms. This is 1.5 per cenl below
the same period of 1088, Eggs pro-
duced per layer averaged 186 per
month, which is almost the same as a
year earlier.

Ege-Feed Ratlo

“There are younger birds coming into
production now, and the rate of lay
per bird should show some inc  ase
Therefore we will have an Incre: ¢ in
production, even though the total - um-
ber of layers on farms is about the ime
as last year. Also the egg-feed rati has
been and is now more favorable ‘han
for the same months of 1968 Th im-
proved ratio results from highe egs
prices and slightly reduced feed sts
The egg-feed ratio now Is 83 a ! is
the number of dozen eggs need: ! 10
pay for 100 pounds of feed. Whe: the
feed-egg ratio is favorable, it h s 2
tendency to increase the egg proiuc
tion.

Poultry Products Quelity Contrel Schoel
Chicoge, April 7-9, 1970

U.S. Cold Storege Report

Shell Eggs Cases
Frozen whites Pounds
Frozen yolks Pounds
Frazen whole eggs Pounds
Frozen Unclassified Pounds
Fruzen Eggs—Total Pounds

——

October 1, 1989 October L 198
25,000 150,000
8,327,000 10,215,000
14,201,000 22,640,000
32,275,000 64,139,000
1,828,000 5,053,000
56,631,000 102,047,000

B E I

CONVEYING SYSTEMS

BELY CONVEYODRS
A complete line of standard belt conveyors with modern,
streamlined [rames — sanitary construction and “quick con-
noct sections”— Special features are offered such as: Lorig
sell-aligning drive pulleys—Powered rotary doffers for wip-
ing belts on return side = Dust tight enclosures — Flat-wire
and mesh-wire steel belts. Write for Bulletin CC-20,

X V.

/{ SEECO BULK AND
AUTOMATIC BELY STORAGE

For ‘Non-Free Flow-
ing Materialssuchas:
Snack foods, cookies,
{rozen foods, stringy-
wet-sticky and other
*bridgy’ items. Capac-
ities up to 70,000 Ibs.
Bulletin CAC-10.

SURGE STORAGE SYSTEMS

VIBRATING CONVEYORS

: con : Coreals » Baack Foods » Powdered Prod-
; :;:‘o':'m.?cgcbmnwvwmucwh
M-M-MM-Mr-mmiﬂh-m-.
£ lh-mhm-mlpudknnmuq(:um
ktm:hnlnphpadthuplnﬂlluum.uakhiu
screening, dewatering. cooling, heating. Bulletin CVC-20.

STATIONERY BIN STORAGE

For ‘Free-Flowing'
Materials with auto-
matic’in and out’ feed
systems, gates, alarm
and controls. Capaci-
ties up to 120000 lbs.

Bulletin CHS-10.

ulj
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ELECTRIC PANELS AND CONTROLS

The Key to Practical Automation is in the design and application of clectrical
tumponents such as, pholo controls, sonar devices and solid state relays. Aseeco H
engineers Incorporate proven concepts which are accepted as standard and do

not require extraordinary attention.

Services (ffered. Post Lngwessng snd layost ® Lisciical [npaswing 334 conbal poneis & Lischon and ster b eadtde

Write for your nearest frepresentutive.
jsaasseubEBa By

-2 = s
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1830 W. OLYMPIC SBCULEVARD, LOS ANGCELES, CALIF. SO000S8 « (213) J8s-29001
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Skinner on Bible Week
Committee

Lloyd E Skinner. president of the
Skinner Macaronh Company of Omaha,
Nebraska, has been named an industry
chairman of National Bible Week, to
e observed  during  Thanksgiving
Week

Mr. Skinner is a former president
and chairman of the National Small
Business Association and is now on its
executive committee. He is a director
of the Grocery Manufacturers of Amer-
ica

He is o director and past president
of the National Macaroni Manufactur-
ers Association. In addition, Mr. Skin-
ner is involved in many civie, religious,
charitable and political causes

The theme of 1969 Bible Week s
“Truth for Modern Man.”

The Layman's National Bible Come
mittee introduced the annual observe
ance on Pearl Harbor Day in 1941, a
year alter it was formed by a group of
business and industry leaders 1o en-
courage Bible reading

Egg Industry Adopts
Sanitation Criteria

E-3-A standards for pumps, homoge-
nizers, sifters, and thermometer fillings
for processing ege products have been
adopted. Two new accepted practices
cover air under pressure and permas
nent pipelines. A sanitary standard has
been prepared for review on rubber
and rubber-like materials.

Voluntarily supported by the na-
tional trade associations for the dairy
and egg processing industries, the pro-
gram has resulted in the adoption of
thinty-1wo wandards and practices for
dairy industrial equipment

Gobs of Speghetti. Two Novy men were served gobs of spaghetti ot Chicogo's USO Cun by
pretty Pam Webster in celebrotion of National Macaroni Week, October 16-25 Acc vdrg
to o Navy spchesman, the sailer's oppetites are night in tune with the occosion, wnir s
ghetti ond meatballs rank oy the No. | favorite i Navy mess halls with @ combinat » ¢
chili and macoroni, hnown as Chili Mac, running a close second The National Moo
Irstitute which 13 spomsoring the “week ' feels that's only natural Lost year Amoocze
comumed 113 billion poundy of macaroni products

Bill Joern Leaves Tranin

Jumes A. Monat, general manager
of Tranin Egg Products Company in
Kansas City, has announced the de-
parture of Bill Joern after eight years
of excellent association. Joern joined
Trainin in 1961 as sales manager and
was soon clected a vice-president. He
was editor of the Tepeo Pioneer trade
letter on egg market conditions.

CANADIAN FIRM WANTS PARTNER. L. Ieppe, presid of lat ional M i
Limited, is losking for 0 50-50 partacr te go in business with him ot & new oty in
Nisgers Falhy, Conade. The plont is reedy to start operations with frozen feeds such o3
tertellini and revieli. He hay expericnce in the licld, 1 ready te purch his goods,

but he necds capital.
16

Henningsen V-P

Henningsen Foods Inc. has anne oo
the appoiniment of Norman Kl
Vice President—Manufacturing

Mr. Klipfel, who joined the o
in May, 1967, was formerly En.
ing Manager and Production M. o
He will continue to make his
quarters in the Omaha, Nebrask
western office.

Boil-in-Bag

Kraflt Foods will market bt
Noodles Romanofl early in 1970
be the firm's first boil-in-bag p
It will replace the package of ™
Romanofl components

Quoker Acquires Celeste
Quaker Oats Company has ag!
acquire Celeste Italian Foods I
cash. Celeste is a closely held cor 7
headquartered in Rosemont, 1L ¢
makes frozen ltalian specialty [t

Toasta Pizza

Toasta Pizza has been intps 9

into the Chicage market by 1
Foods Company, a subsidiary of /9
vey Company. Available in chees
sausage flavors, the [rozen piis
warmed in a toaster

Tue Macarost Jourss
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CONVENTION COMING UP

The Winter Meeling of the National
Macaroni Manufacturers Associution
January 18-22 will be held at a new
site—the Boca Raton Hotel and Club
st Boca Raton, Florida.

Long established as one of the fine
resorts in the United States, Boca Ra-
ton has the appearance of a Spanish
castle. There is a new tower of 26
stories of Juxurious guesi suites tower-
ing above Lake Boca Raton. Meeting
facilities are of the finest.

For your leisure moments, a new
Lakeview Nine golf course has been
added, making a total of 27 holes on
the premises with another 18 wed of
the city. The Court of the Four Lions
is a new restaurant and lounge for golf-
ers and tennis players. The new Lago
Lounge overlooking the lake will fea-
ture entertainment nightly.

Recent improvements totalling ex-
penditures of some $14,000,000 has made
Boca Raton a dream convention facil-
ity. Wo are sure you will enjoy it.

Rooms Through NMMA

Room reservations will clear through
the NM.M.A. office, and as you will
be pre-registered you will need only
to identify yoursel! and sign a regis-
tration card at the hotel to receive
rooming slip and key. The registration
form with room rates is on page 18.
All requests for accommodations must
be received at least thirly days prior
to the official meeting dates, carlier if
possible. After December 18 the rooms
are available to other guests, and we
urge that you act promptly to obtain
the accommodations desired.

How fo Get There

Boca Raton is located on U.S. High-
way No. 1 and Florida AlA in the heart
of the Gold Coast, 22 miles south of
Palm Beach and 45 miles north of
Miami.

By air, travel to Miami, West Palm
Beach or Fort Lauderdale. Miami is
served by every major air carrier and
has daily jet service to major cities.
West Palm Beach is served by Nation-
al, Eastern, etc. Fort Lauderdale has
daily flights by Northeast, Eastern and
National. Miami International Airport
is 45 miles south of Boca Raton: Fort
Lauderdale, 22 miles south; and West
Palm Beach, 25 miles north.

Private airports are located at Boca
Raton and Pompano Beach. Planes up
ta Corvair size can be accommodated
at both airports. Runways are lit all
night, and complete fuel service is
availatle.

Limousine Service

Limousine service is available at all
times and will meet all trains and
planes upon notice of date, time of ar-
rival and carrier. 1f by air, the flight
number is required. Limousines are 7-
passenger, air-conditioned Cadillacs.
Rates to Miami International Alrport
one way (1 to B passengers) $44.00 per
car. West Palm Beach Airport—
$20 per car one way (1-4 passengers),
$5 extra for each additional passen-
ger. Fort Lauderdale Airport, $20 per
car one way (1 1o 4 passengers). Sea-
board Coast Line Station—Deerfield
Beach—$1.25 per person, each way—
$2.00 minimum.

Rental cars are availabls and upon
pre-arrangement can be made avail-
able at any airport or railroad station.
Rates and other information available
upon request—write Morse National
Car Rentals, Boca Raton Hotel and
Club, Boca Raton, Florida 33432. Con-
vention delegates are extended a 20
per cent discount.

Cresting Demand

At the Forum on Fundamentals
scheduled for the Winter Meeting of
the National Macaroni Manufacturers
Association at Boca Raton, Tuesday,
January 20, will be devoled to a con-
sideration of advertising macaroni
products.

There will be a consideration of ba-
sic appeals, media, and implementing
advertising to consumers and the trade.

A panel of agency practitioners have
been invited to give us their counsel.
Included is Mr. William E. Steers, Di-
rector and Chairman of the Policy Com-
mittee of Needham, Harper and Steers

2,4
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Williem L Steen

in New York City. They hand! the
C. F. Mueller Company account

Mr. Steers has spent some 39 .eans
in the advertising business. A Dan.
mouth graduate, 1030, he entercd the
advertising business by joining P'edlar
and Ryan. He left, with four others to
form a new agency which later became
Doherty, Clifford, Steers and Shen-
field. He was elected President and
Chief Executive Officer 1058-84, and
became Chairman of the Board in 1964

Mr. Steers has been very active in
areas of advertising and general bus-
ness. He is past Chairman of the Amer-
ican Association of Advertising Agen-
cies. He is a Director and past Chair-
man of the National Better Busines
Bureau, the Audit Bureau of Circula-
tions, and the Association of Better
Business Bureaus International.

Panelists

Other panelists will be Mr. Charles
B. Foll, Vice President, McCann-Erick-
son, Inc., in San Francisco, California
This agency handles the Golden Grain
macaroni account, and his biographical
sketch will appear in the next issue, &
well as that of Mr. Milton Simon of
Simon and CGwynn, Inc, Memphis.
Tennessee. This agency handles the ad-
vertising of Ronco Foods of that city.

Convention program planners are
contemplating a gallery of macaroni
ads in print, a gallery of point.-c-sale
material, and & scheduled show: g of
TV commercials. Awards will be iven
to the best entry in each classifi ion

Protecting Profit Margins

George J. Berkwitt writes int No-
vember issue of Dun's Review . the
Seven Deadly Sins of Manag ent
“For all of modern managemer ¢l
ficiency and commitment to the t 'iem
line, it is still wrestling with the ame
old problems.”

Commitment to the bottom line pro
testing proft margins in a pen | o
inflation, will be the subject mat' « of
the Gencral Session planned o the
NMMA. Winter Meceling on Jarary
21,

Alex R. Gordon, a partner in the firm
of Peat, Marwick, Mitchell and Com:
pany, of New York City, has becn i
vited to speak and lead the discussion
period.

Mr. Gordon is in charge of a wid¢
range of his firm's consulting practice.
including responsibility for all com*
mercial activities, as well as specifc

(Continued on page 23)
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Gorum on Gundamenials

WINTER MEETING

Boca Raton Hotel & Club

ot Boca Raton, Floride 33432

Sun. Jon. 18 Maocaroni Fomily Reunion—-
cordials and coffee ot 8:00 p.m.

Mon., Jen. 19 General Business Session with report on Spaghetti

Milton Simon, Simon & Gwynn, Inc., Memphis,

yistration fee of $10 per session or $25 for the full meeting;
) for the full meeting. $10 registration fee for Lodies include
inces Thomas lecturing on Palmistry.

-a Roton is one of the country’s finest resorts. Rates are quoted
| reservations must clesr through NMMA office and should be

Safari and a disnloy of trophies of

the year's octivities. 9:00 am to noon. Afrernoon free.

Tues., Jan. 20  “Cresting Demand'’—ponel discussions ond ruund-tables on odvertising.
i Wi:liam . Steers, Needhom, Harper & S.cers, New York City;

Tennessee;

Charles B. Foll, McCann-Erickson, Inc., San Francisco.

Wed., Jan. 21  “Protecting Profit Margins'—comments and round-table discussions led by Alexan-
der R. Gordon; Peat, Marwick, Mitchell & Company.

Thurs., Jem. 22 Boord of Directors Meeting—Golf Tournament on Tuesday, Jon. 20.

non-members $15 per session or
s Luncheon on Tuesday with Miss

2ke checks payable to the National Macaroni Monufocturers Association, please

on American plon.
made before Dec 18.

cle your requirements and return form promptly to NMMA, P.O. Box 336, Palatine, 11l 60067

(2 persons) Main Hotel GelM Ville Tower Room Tower Corner Suite
— Twin Bp:droom-Bolh $30.00 p.p. $32.50 p.p. $3250 pp. $40.00 pp
_ Single Room-Bath $45.00 p.p $50.00 pp. $50.00 pp. $6500 pp
— Parlor, odditional $45.00 $50.00 All rotes subject to state toxes
is spoce will be occupied by (please print) Address:
ame; Mr— . g
Mrso s PR "
a7t S EpCE i
We will arrive: Date.. Time am. Via Airline.  _
p.m. Airport -
We will depart: Date:. . Time a.m. Railrood
L ______p.m. Automobile _ _
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Fifty Golden Yes rs|

Now that we are reminiscing a little—son 0‘ (
years were not all golden. To be truthful .

downright threadbare—as most of us well i ‘me®
However there were enough of those Gol.(cn Y
to encourage us all to hold on—and the ‘mpo®
thing is, we all tried harder to improve a littl-
must have been fairly successful too, becaus

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

CLERMONT Machine Co., Inc.

Now a

ht e Golden Pasta
Tthan  to our faithful customers of long standing
¥ell a< 11 our new ones, we at Clermont are still
. 8 0. those Golden Pasta machines which pro-
a couiplete line of long goods—short goods and
Xle products—also a variety of conveyers to move
ﬁ"l‘ht‘d product to any part of any floor in your

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

"out Street, Brooklyn, N.Y. 11206 / 212 EV 7-7540
c.ﬂﬂQCup_ e

Eilldi doa)
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Convention Coming Up—
(Continued from page 18)

industries such as banking, insurance,
merchandising, etc., and such funec-
tional activities as indusirial engineer-
ing, datap rocessing, management ac-
counting, organization and long-range
planning.

Prior to joining Peatl, Marwick, Mit-
thell & Company, Mr. Gordon held
sales and management positions with
manufacturers of data processing and
data communications equipment. In
these capacities he pioneered many of
the data communications techniques
which are only now being installed on
a widespread basis. He attended St
John's University and the New York
University Graduate School of Busi-
ness.

Writer

Mr. Gordon is the author of articles
on management topics and is a fre-
quent speaker al management and pro-
fessional societies. A CPA in the State
of New York, he is a member of the
American Institute of Certified Public
Accountants, as well as the New York
State Sociely. In this capacity he is
Editor of the Management Services De-
pariment of The New York Certilled
Public Accountant magazine.

As a citizen, he serves on an Ad-
visory Committee for the Town of
North Hempstead and is member of
the United Nations Association Policy
Panel on World Population and the
Quality of Human Development. In the
past he has served this organization on
a similar policy panel concerned with
the organizational structure of the Sec-
retariat of the United Nations.

Mueller's Launches
Heavy Spot TV Schedule

The C. F. Mueller Company of Jersey
City, NJ., is embarking on a heavy
Spot Television schedule for Mueller's
Macaroni Products starting October 13
in all major markets east of the Mis-
sissippl River.

The new series of commercials is
built around the theme “Mueller’s. It
doesn't get lost in the sauce” Each
commercial poses the question “Does
your spaghetti (or macaroni, or egg
noodles) get lost in the sauce?” As the
product disappears and reappears un-
der a variety of sauces the point is
made that Mueller's doesn't get lost
in the sauce. The commercials thus
give the highly successful theme a new
dimension.

The campaign will utilize 60, 30 and
10 second commercials in daytime and
early evening periods.

2

Richord B. Mooldvick

Vice President ot Vive

Richard D. McGoldrick was elected
vice president, consumer foods at a
recent meeling of the board of direc-
tors of Bay State Milling Comgpany.

His office is at the Viva Macaroni
Manufacturing Company, Lawrence,
Mass., a subsidiary of Bay State.

McGoldrick was graduated from the
University of Notre Dame cum laude
in 1850 with a B.S. degree.

He was most recently general man-
ager of Ken's Foods, Inc., before join-
ing Bay State. His background in the
food industry includes sales manage-
ment and general management of a
processed meat business; advertising,
sales and product management of a
frozen sea food business; general man-
agement of a chain of 93 specialty food
stores.

McGoldrick is a director of the Wood-
land Golf Club and Northeast Federal
Savings and Loan Association.

Buitoni Broker

The appointment of the H. C. Boer-
ner Company of Great Neck, Long
Island, as Buitoni frozen food brokers
for the New York metropolitan area,
was announced recently by Marco Bui-
tonl, president of Buitonl Foods.

The Boerner Company, largest food
broker in the United States, will handle
the merchandising and selling of all
Buitonl frozen food specialities.

Buitoni Foods (established 1827), has
enjoyed a particular success in the
frozen food field with their three ver-
sions of the Instant Pizza for the toast-
er—tomato and cheese, pepperoni,
and Sausage. Buitonl is working on
tae development of several other revo-
lutionary products for the American
food market.

Creamettes-ADA Tie-in

One of the simplest recipes eve pro-
vides the basis for a full-color ni ona]
ad for Creametie Macaronl app: iring
in November Family Circle.

The recipe is for Creametles with
Butter, a popular side dish for any
meal, ready 1o serve in seven minutes
In addition to an appetizing photo
graph of the macaroni dish, the ad fea-
tures a direct tie-in with the current
American Dairy Assuciation campaign

The ad also includes an offer of a
free booklet of easy-to-prepare Cream.
eltes recipes.

One-Dish Wonder Ads

this fall to promole cassercles as an
ideal way to enjoy Franco-American
canned macaroni products. The new
campaign used full-color “Digest-size”
ads in Family Circle, McCall's, Ladies
Home Journal and Better Homes &
Gardens.

Built around an appetizing phote-
graph of a finished cassercle, each »d
carries the quick-and-easy recipe for
the featured dish—on 8 recipe-shaped
card for easy clipping and filling. The
November Family Circle ad features
“Skillet Milano"—described as taking
*20 minutes from stovetop to tabletop”
Other casseroles offered during the cam-
paign are *Tuna Topper,” “Speedy
Meaty Macaroni,” and “Chicken a b
Mac."

The “One-Dish Wonder” camp:'gn is
aimed at showing housewives I w 1o
use Franco-American Macaron! prod-
ucts as a prepared base for ma- 7 V&
ried casseroles. The convenlen: ele-
ment is stressed.

Franco-American is advising | ocen
to capitalize on the extensive ‘ie-in
opportunities offered In this it
product recipe campaign.

Information on the campai 2 ¥
available from the Campbell C nned
Foods sales force.

Cheese Seasoning

R. T. French Company of Roc! cstef.
New York, is introducing an lialian
Cheese seasoning in the West The
product is a blend of Cheddar and r~
mano cheeses, herbs and spices It I
designed for use with Italisn foods
salads and vegetables.

Packed in a cylindrical glass co
tainer with wraparound label, the prod-
uct weighs two ounces and sells fof
about 49 cents.
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TEFLON DIES
BRONZE
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P.0. Bex 159, Pistoie (italie) Tel. 24207-26712
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HUNGER AND MALNUTRITION

UNGER and malnutrition in Amer-

ica has become a subject of great

national interest. Virtually all media

have covered the matter, often in con-
siderable depth.

On July 23, 1969, Robert D. Stuari,
Jr., President of The Quaker Oats Com-
pany, testified before the U. 8. Senate
Select Committee on Nutrition and Hu-
man Needs (McGovern Committee). He
stated that “industry and government,
working together, can guarantee the
avallability of a minimum diet to vir-
tually everyone.” A brief of his com-
prehensive statement before the Com-
mittee follows.

The matter you are investigating Is
enormously complex. Human nutrition
is complex, food is complex, and human
beings are complex. In the short time
since 1 was asked to appear, we have
attempted to put together as much use-
ful, relevant information as we can.

The Quaker Oats Company has been
involved in the study of nutrition and
the development and production of nu-
tritious foods since 1873; this includes
naturally nutritious products, enriched
and fortified foods, and special-purpose
food supplements.

Today consumers purchase outmeal,
an inexpensive source of good quality
protein, for less than 2¢ per serving.
Grits, corn mea), self-rising flour and
tortilla flour are all enriched with
thiamine, ribotlavin, niacin and iron.
All these prodinis are very inexpen-
sive; a serving «f grits, for example,
costs about 3¢ f you buy the large
package, 1¢ if you buy the smaller
package.

The extent of malnutrition among the
poor in the United States which has
very recently been reported has shock-
ed and surprised everyone. My com-
ments will involve a number of sub-
jects, some of which apply to all socio-
economic levels. However, 1 would urge
the ‘Committee to give primary im-
mediate attention to the very serious
problem at low-income levels.

Availability of Minimum Diet

In the United States today—and this
is not true everywhere in the world—
industry and government, working to-
gether, can guarantee the availability of
a minimum diet to virtually everyone.
In fact, we could say “guarantee a mini-
mum diet” except that in our free-
choice economy no one can gusaraniee
what people will choose to eat, regard-
less of what's available to them. By a
minimum diet 1 mean a nutritionally
adequate and satisfying diet meeting
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established nutritional requirements.
Needless to say, this involves doing
some things that are nol being done
now.

Let me comment on eight specific
subjects:

(1) The Principle of How a Good Diet
Is Selected: There {5 an assumption that
can be made, an extremely unrealistic
one, that the homemaker will, or wants
1o, select a diet scientifically by adding
up the nutrient content of all the prod-
ucts she uses and comparing these to
the established nutrient requirements.
This technical information is available
to professional people who can make
intelligent use of it. But if menu plan-
ning by nutrient calculstion by indi-
vidual homemakers ever comes to pass,
the emancipation of the female is over,
because food planning will become a
full-time job!

‘This is not said facetiously. An exami-
nation of our packages right now shows
that women have a substantial amount
of precise nutrient information if want-
ed, but this can be carried to an irrele-
vant extreme. Let's be practical. Con-
sumers plan a good diet by choosing
from the four basic food groups. If the
American diet needs improvement, pro-
fessionals can find ways o improve
individual products. But these is no
practical point in assuming that the
consumer wants to become a practicing
dietitian, spending most of her time
calculating complex nutrient values.

(2) Existing Foods, Food Distribution
and Food Avallability Through Normal
Channels: Most Americans have elected
to upgrade their food purchasing habits
in the direction of greater convenience.
The growth in convenience foods( as
well as the growth in foods eaten out)
should not be allowed to over-shadow,
s = the many very Inexpensive

foods of high nutritive value th.: an
available in virtually every food :tore

The basic point here is that & very
good diet is available at very reasonable
cost (o anyone who can get to a food
store, If he has the money 1o buy it ad
the knowledge to spend it wisely. This
is the reason that food stamps, or simi-
lar means of providing resources to peo-
ple without adequate income to pur-
chase a basic diet, should be the pri.
mary focus of our efforts to alleviate
malnutrition. We strongly support ex.
pansion and improvement of the Foud
Stamp Program, and review of welfare
procedures to find better means of pro-
viding minimum purchasing power to
those unable to attain it on their own

Two simple facts are apparent: one s
that there is a segment of the economy,
people without purchasing power, whe
cannot be served by private industry
without some ki*d of help. The second
is that the exinting food distribution
system is so efficient and inexpensive
that it is ridiculous to contemplate alter-
native means except for special pur-
poses.

(3) Bpecial Distribution Programs:
Our Company does not have a large
amount of experience in special distri-
hution programs; consequently, our ob-
servations are more based on phile-
sophical considerations than on practi-
cal experience.

Special distribution programs. 15 |
see it, should be of relatively -hort
duration until a broader Food & amp
Program is fully implemented Pay
special attention to the young. ! wil
do little good to upgrade general  'uca
tional programs for the very poo (and
certainly we must do this) if b ause
of inadequate nutrition the educs n ¥
wasted on a mind incapable of & ‘ort-
ing it Consequently, special di: ribu
tion programs 1o help pregnant » mef
infants and children need to b im
proved. Perhaps this is an oppor :nity
for closer government-industry !i.isof
since industry will have to suppiy the
products, but problems appear to b€ of
a public administration nature.

(4) Enrichment and Fortification: 12
placing primary emphasis on food
stamps, nutrition education and existind
foods, it is obviously critical to be cef
tain there is adequate nutrition in the
foods purchased with stamps by 1h¢
poor. We do not believe, nor do nutr
tional scientists consider it
that every food product should be coo
pletely, or even highly fortified with all

(Continued on page 20)
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HUNGER AND MALN

UNGER and malnutrition in Amer-

ica has become a subject of great

national interest. Virtually all media

have covered the matter, often in con-
siderable depth.

On July 23, 1960, Robes? D. Stuart,
Jr., President of The Quaker Oats Com-
pany, testified before the U. 8. Senate
Select Committee on Nutrition and Hu-
man Needs (McGovern Committee). He
stated that “industry and government,
working together, can guarantee the
availability of a minim :m diet to vir-
tually everyone.” A brief of his com-
prehensive statement before the Com-
mittee follows.

The malter you are investigating Is
enormously complex. Human nutrition
is complex, food is complex, and human
beings are complex. In the short time
since 1 was asked 10 appear, we have
attempled to put together as much use-
ful, relevant information as we can,

The Quaker Oats Company has been
involved in the study of nutrition ard
the development and production of vu-
tritious foods since 1873; this incluces
naturally nutritious products, enriched
and fortified foods, and speciai-purpose
food supplements.

Today consumers purchase ocaimeal,
an inexpensive source of good quality
protein, for less than 2¢ per serving.
Grits, corn meal, self-rising flour and
tortilla Mour are all enriched with
thiamine, riboflavin, niacin and iron.
All these producis are very inexpen-
sive; a serving of grits, for example,
costs about %¢ i you buy the large
package, 1¢ If you buy the smaller
nackage.

The extent of malnutrition among the
poor in the United States which has
very recently been reported has shock-
ed and surprised everyone. My com-
ments will involve a number of sub-
jects, some of which apply to all socio-
cconomic levels. However, 1 would urge
the Committee to give primary im-
mediate attention to the very serious
problem at low-income levels.

Availability of Minimura Dist

In the United States today—and this
is mot true everywhere in the world—
industry and government, working te-
gether, can guarantee the availability of
a minimum diet 1o virtually everyone.
In fact, we could say “guarantee a mini-
mum diet” except that in our free-
clioice economy no one can guaraniee
what pecple will chuose to eat, regard-
less of whkat's available to them. By a
minimum diet 1 mean a nutritionally
adequate and satisflying diet meeting
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established nutritional requirements.
Needless to say, this involves doing
some things that are not being done
now.

Let me comment on eight specific
subjecis:

{1) The Principle of How a Good Diet
is Selected: There is an assumiplion that
can be made, an extreisely unrealistic
one, that the homemaker will, or wants
to, select a diet scientifically by adding
up the nutrient content of all the prod-
ucts she uves and comparing these to
the established nutrient requirements.
This technical information is available
to prolessional people who can make
intelligent use of it. But if menu plan-
ning by nutrient calculation by indi-
vidual homemakers ever comes 10 pass,
the emancipation of the female is over,
because food planning will become a
full-time job!

This is not said facetiously, An exami-
nation of our packages right now shows
that women have a substantial amount
of precise nutrient information if want-
ed, but this can be carried to an irrele-
vant extreme. Let's be practical. Con-
sumers plan a good diet by choosing
from the four basic food groups. If the
American diet needs improvement, pro-
fessionals can find ways te improve
individual products. But these is no
practical point in assuming thal the
consumer wants to become a practicing
dictitian, spending most of her time
calculating complex nutrient values.

(2) Existirg Foods, Food Distribution
and Food Avallability Through Normal
Channels: Most Americans have elected
to upgrade their food purchasing habits
in the direction of greater convenience.
‘The growth in convenience foods( as
well as the growth in foods eaten out)
should not be allowed to over-shadow,
however, the many very inexpensive

UTRITION

foods of high nutritive value th:: ar
available in virtually every food itore

The basic point here is that & very
good diet Is available at very reasonable
cost to anyone who can get to 2 food
stare, i he has the money 1o buy it sad
the knowledge to spend it wisely. This
is the reason that food stamps, or simi.
lar means of providing resources 1o peo-
ple without adequate income lo pur.
chase a basic diet, should be the pri-
mary forus of our efforts to alleviate
malnutrition. We strongly support ex:
pamsion and improvement of the Food
Stamp Program, and review of welfare
procedures to find better means of pro-
viding minimum purchasing power to
those unable to attain it on their own

Two simple facts are apparent: one is
that there is a segment of Lthe economy,
people without purchasing power, who
cannot be served by private industry
without some kind of help. The second
is ihat the existing foid distribution
system is so efficient and inexpensive
that it is ridiculous tu conitemplate alter-
native means excspl for special pur
poses.

(3) Special Distibution Programs:
Our Cumpany does not have a large
amount of experience in special distri-
bution programs; consequently, our ob-
servations are more based on philoe-
sophical considerations than on practi-
cal experience.

Special distribution programs, as 1
see it, should be of relatively <hort
duration until a broader Food Stamp
Program is fully implemented Pay
special attention 1o the young. |' will
do little good to upgrade general « 'ucd-
tional programs for the very pov (and
certainly we must do this) if b ause
of inadequate nutrition the educa’ ol
wasted on a mind incapable of a orb-
ing it. Consequently, special di: ribu-
tion programs to help pregnant w nen
infants and children need to b im-
proved. Perhaps this is an oppor :nity
for closer government-industry li..so%
since Industry will have to suppi: the
products, but problems appear to be of
4 public administration nature.

{4) Earichment and Fortification: 18
placing primary emphasis on food
stamps, nutrition education and existiné
foods, it is obviously critical to be cef
tain there is adequate nutrition in the
foods purchased with stamps by b
poor, We do not believe, nor do nutrk
tional scientists consider it desirable
that every food product should be com*
pletely, o even highly fortified with 8}

(Continued on page 26)
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Hunger and Malnutrition—
(Continued from page 235)

nutrients. There is no technical problem
in treating foods thut are nutritionally
complete, that contain all nutrients and
can be used as the total diet. Most peo-
ple prefer, however, to choose their dict
from a wide variety of foods.

Ever at the lower income levels, there
is usually some {reedom of choice, wit-
ness the television sets in homes not
getting adequate diets. Controlling this
choice begins to strixe at a very basic
principle of American democracy.

Teste and Appearance

On many products, if vitamins can
technically be added without destroying
qualities such as taste, there is some
increase in cost, bul not an excessive
one. However, we should not deceive
ourselves by thinking there is nothing
more to this than throwing in some
vitamins and minerals. Many of these
nutrients have an unfortunate way of
aflecting taste and appearance. You
might be surprised at how sensitive con-
sumers of lcag-established products are
to very slight changes.

Studies have indicated possible pro-
tein malnutrition in some segments of
the lower socio-economic groups. The
American people—unlike people In
some other areas of the world—have
traditionally met their protein require-
ments largely from meat and milk rath-
er than grains. Protein fortification of
basic cereal foods is technically possible,
but the change this produces in flavor,
texture, appearance, as well as cost of
the product, is considerable.

($) Government Regulation: Govern-
ment regulations are also relevant to
enrichment and fortification, and they
are an area where problems may arise.
As you know, the Food and Drug Ad-
ministration has established food stand-
ards for many products. Food standards
are & means for insuring the public that
the standardized product meets certain
minimum quality requirements, thus
prohibiting an unscrupulous manufac-
turer from making nutritional claims
such as “enrichad” for a less nutritious
product. On the other hand, innovation
is discouraged by standirds because a
change in product formulation often
means a product cannot be sold under
an existing familiar name, thus creat-
ing a markeing problem.

Consumer Information Limited

Regulations also have an effect on the
amount of information which can be
given to the consumer. Established gov-
emment positions don’t change quickly,
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snd on occasion it is imjossible to re-
sct quickly to new infctmation. For
example, it is generally conceded that
a high cholesterol leve! is not a good
thing. If this is true, pzople with high
cholesterol levels who are eating bacon
and eggs for breakfast would be well
advised to switch to cereal. While their
doctor may tell them this, we are not
permitted 1o say anything about it on
the package.

(8) Special Purpose Foods: Quaker
Oats Company has developed Incapa-
rina, a high-protein grain mixture, for
marketing in Colombia. But after six
years of what we think was a reason-
ably skillful job of developing, manu-
facturing, marketing and promoting In-
caparina in Colombia, there is still se-
vere malnutrition in that country. The
basic point is that it is extremely diffi-
cult to gain consumer asceptance for
any new product.

Consumer Education Needsd

If the government intends to really
help introduce very-low-cost, very-low-
margin, new s:idal-purpose foods, it
may have to reorient its thinking from
subsidizing research and manufacturing
capacity to subsidizing the far more dif-
ficult consumer education through ad-
vertising and promotion.

The question i3 sometimes asked:
Why don't we introduce Incaparina’in
low-cost areas in the United States? An-
swer: Incapring does nol resemble a
familiar foodstuff and it would be vir-
tually impossible to gain acceptance of
it by the people who might benefit
from it.

(7) Emphasis on Wutrition in Re-
search: There has been some criticism
before this Committee of the percentage
of food manufacturers’ research and de-
velopment efforts which are devoted to
such things as appearance, texture,
flavor, packaging, and the like—areas
other than nutrition. It must ba under-
stood that the most nutritious product
in the world does no one any good until
it is consumed. The {act that food manu-
facturers understand how to do this is
an asset as new nutrient sources are
developed, not something to be criti-
cized or ridiculed.

(8) Nutrition Educationt The pri-
mary emphasis of most food companies
in this area is on booklets which are
distributed to the public, educational
materials which are offered 10 a wide
range of opinion leaders, and programs
which are made available to schools.
There is a substantial rationale for nu-
trition education through opinion lead-
ers, extension home economists, dieti-
tians, nutritionists, food editors in vari-

ous media, utility home econom ‘s and
home economics teachers.

Pllct Project

In the ghetto, nutrition educ ion js
a tricky problem. Quaker Oat spon-
sored a highly successful ven ire is
nutrition education, a pilot proj. 1 coe.
ducted in Chicago for Jlow: ncome
homemakers by a black nutr ionis,
Mrs. Velma Dixon. Acceptance of thi
program has been so enthusiastic tha
we are having three pilot educationa!
TV flms prepared around Mrs. Dixor's
work. We learned two primary thing
so far from this ghetto program: (1) the
personalized approach used in Mn
Dixon's ten-week course gels & sirong
message across; (2) there is a great de-
gree of apathy, suspicion, jealousy and
fear existing in the poorest commus:
ties, because the people living there an
conditioned by their environment to be
suspicious of anything that is given %
them or asked of them.

In conclusion, let me thank this Com-
mittee for the opportunity to sppes
here on this vital subject. As President
Nixon said in his message to the Coe-
gress on hunger and malnutrition e
May §: “Something very like the hon
of American democracy Is at issue”

New Verticel 3-Side
Fin Scal Begger

Com; iratively small bags can be
vertics v formed, flled and sealed
cither 'wo or four up simultaneously
with t'. new Three-side Fin Scal Ba1
Machinc, manufactured by Triangl:
Pa:kage Machinery Company, Chicago.

The new equipment was introdued
by Triangle at the 1969 Package Ma-
chinery Manufacturers Institute Show.

Maximum width using poly is 5-5/18
i: bags formed from supported flms
sxch as cello or pouch paper can rante
up 1o 4-5/16 in. In either case the bags
can be as long as 14 in. At present only
borizontal fill machines are used to
form and All such small size packaies,
precluding the inherent speed of ver-
tical bag machines.

With poly, bagging speeds of up to
13 per minute are obtainable on th:
vertical single-tube bag machine and

| ™0 per minute on the twin-tube unit.

Using the supported flms, speeds of
13 bags per minute on the single-tube
machine have been achleved and 300
bags per minute on the twin-tube unit

Koy to Concept

The key to this new concept in bag-
ging is a modified forming tube assem-
bly consisting of two tubes with a
single shoulder, The film Is formed off
one web mechanism into either two
or four bags, depending on whether the
machine is a single-tube or twin-tube
snit, and then filled simultaneocusly.
The completed bags are sealed on three
edges, lcaving the front and back
panels of each available for imprinting.
In addition, 2 per cent less Alm ma-
terial is “~quired to form the three-zide
zlha' ~hen forming the pillow type

Movi:  mechanism on the Three-
side Fi' 3eal Bagging Machine is vir-
tually same as on any standard
tingle  twin-tube unit: there is a
tingle '« sealer, a single cross seal
Msemb  one web, one roll of fillm for
achtu  and the electric eye for film
fegistr. 0 covers both bags at once.
This ¢ packaging equipment is
wmilab’ with volumetric or auger
fllers = 1 standard flling heads, de-
Pending on the product.

Triangle Static Checkweigher

The clusest possible control of pack-
e flling operations is offered by the
tew Flexitron Static Checkweigher
Manulactured by Triangle Package
s Company, Chicago. With
- control the customer oblains posi-
ot feject of underweight packages
liln.% his “give-away” at the same
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The clesest ponsible comtrel of packoge

filling operations is offered by the new Flexitron

Sintic Checkweigher manufactured by Triongle Pocl.oge Machinery Compony, Chicoga
With such control the customer obtains potitive reject of underweight pockoges and siathes

his “'give-awoy”’ ot the some time.

Introduced at PMMI

The new equipment was introduced
by Triangle at the 1969 Package Ma-
chinery Manufacturers Institute show,
Oct. 19-27, in Detroit.

Heart of the new unit is a miniatur:
Flexitron weigh cell which, along with
a servo control, will assure that pack-
ages meel the range of weights estab-
lished to within plus or minus 1/100 of
an ounce.

Problem of Drilt

Existing checkweighing cquipment is
subject to “drift” because of electronic
mechanical or lemperature variations
In addition, continuous moving or belt
checkweighers are subject to ascuraty
variations due to dynamic motion. But
in all tests to date Triangle's solid
state Checkweigher has shown none of
these variations

The unit is a separate piece of equip-
ment with its own power and can be
used on any vertical bag machine.
Speeds of up to 90 packages per minute
have been oblained.

Adjustment is a simple matter of
first establishing the underweight point
by means of a knob control and then
determining the width of the accept-
ance zone. This in turn automatically
sets the overweight zone. In operation,
the package or bag is moved by a con-
veyor and dropped on to the Check-
weigher, which then cycles and makes
its decision to accept or reject the bag.

Because of its plus or minus 1/100
ounce sensitivity, there is no problem
in the zone cdge tolerance, that area
where a scule has difficulty detarmin-
ing whether a package should be acx.
cepted or rojected.

The Checkweighers best application
is on bag ma hines using volumetric or
auger 1ype flling mechanisms, espe-
vially when the product is of a granular
or powdery nature with its potential
for buildup. It can also be used on
various piece produ:ts such as candy.

Three Zone Clasmsification

The unit has three-zone classii a-
tion: underwzight, acceptance, und
overweight, each with indicating lights
and counters. When used with a servo
control, it is rated as a five-zone classi-
fication, the additional two being ad-
Justments for light or heavy trends
during the filling operation.

The servo unit can be used with any
filling mechanism that is acceptable
fer feedback control, and will be avail-
able for use with the Triangle Flexi-
tron scales. On a volumetric or auger
type fling mechanism, for example
the servo control will increase or de-
crease cup volume or the auger's ad-
justment. On the Flexitron scale it
would shift the scule’s final weight

For additional information on the
Flexitron Static Checkweigher, write
Triangle Package Machinery Company,
6655 W. Diversey Avenue, Chicago, 1L
60635,
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indicated with the letter /.

MACARONI MANUFACTURERS

American Beauty ........... Los Angeles, Calif
American Beauty .......c00000 San Diego, Calif
American Beauty .........000000s s

American Beauty ............ Kansas City, Kans.
American Beauty ........000000e St. Paul, Minn.
American Beauty .........000000 St. Louis, Mo
American Beauty ........c00i00nn Dallas, Tex
AnmlimMHome Foods ...... jen .Mllmﬁm

us Macaroni Co. ........ Angeles,

::&ny Macatoni Co. ....... Los Angeles, Calil.
BarillaG. R. F.UiSpA. .......... Parma, Italy
B. Birkcl Sohne . ............ Slullplt Germany
W. Bochm Company ............ Pittsburgh, Pa.
Bravo Macaroni Co, ........... Rochester, N.Y.
Buitoni Foods Corp. ..... South Hackensack, N.J.
California-Vulvan Macaroni . .San Francisco, Cali.
John B. CanepaCo. .......00nnnenn Chicago, Il
Catelli-Five Roses ............ Montreal, Canada
Catelli-Five Roses .......... Lethbridge, Canada
Catelli-Five Roses ............ Winnipeg, Canada
Constant Macaroni . St. Boniface, Cuudl

Costa Macaroni Mfg. Co. .
The Creamette Company .

Creamette Co. of Canada Winni Canada
Cumberland Macaroni Mfg. Co. .Cum Md.
D'Amico Macaroni Co. ............. . L
Delmonico Foods, Inc. .......... Louisvi Ky
El Paso Macaroni Co. ............ El Paso, Tex.
Fresno Macaroni Co. ........00n0e Fresno, Calif.
Gabricle Macaroni Co. ...... Los Angeles, Calif.
Genoa Egg Noodle & Ravioli . .New Haven, Conn.
German Village Products ........ Wauscon, Ohio
Gioia Macaroni Co. ........00u0n Buffalo, N.Y.
Golden Grain Macaroni ...... San Leandro, Calif.
Golden Grain Macaroni ........ Bridgeview, lIl.
Golden Grain Macaroni .......... Secatule, Wash.
Gooch Food Products Co. ........ Lincoln, Nebr.
A. Goodman & Sons ...... Long Island City, N.Y.
I.J). Grass Noodle Co. ............. Chicago, 11l

Grocery Store Products Co. ... .West Chester, Pa.
Grocery Store Products Co. ... Los Angeles, Calif.

Grocery Store Products Co. ...... Libertyville, Il
Hammond Milling Co. ............ Hialcah, Fla.
Horowitz & Margareten . . .Long Island City, N.Y.
Ideal MacaroniCo. ........ Bedford Heights, Ohio
Inn Maid Products, Inc. ....... Millersburg, Ohio
Jenny Lee, Inc. . oovvvivnnnnanss St. Poul, Minn.
La Rinascente Mactroni Co. .. ..Moonachic, NJ.
V.LaRosa&Sons ............. Westbury, N.Y.
V.LaRosa&Sons ............ Danicison, Conn.
V.LaRosakSons ................ Chicago, Il
V.LaRosakSons ............ Warminster, Pa
V.LaRosa& Sons ............ Milwaukee, Wis.

HERE ARE THE MEMBERS

® of the National Macaroni Manufacturers Association, dedicated to clevati mmroniundnoodlepmdnmm ne-
facture to the highest plane of efficiency, cffectiveness and public serv

® of the National Macaroni Institute, organized to popularize macaroni and noodle products through research and
promotion—
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Thomas J. Lipton, Inc. .... Cliffs, NJ.
Long Island Macaroni gt Deer Park, NY,
Luso-American Macaroni Co. . ..Fall River, Max.
D.Merlino&k Sons .............. land, Calil.
C. F. Mueller C: | B J City, NJ
National Food ucts, Inc. ....New ans, La
New Mill Noodle & Macaroni ......Chicag,

NW (o Ry whe i i Ti Qo
oB i Company ....... Fort Worth, Tex.
Paramount Macaroni Co. ........ Brooklyn, N.Y
Philadelphia Macaroni Co. ...... Philadelphia, Pa.

-Scarpelli Macaroni Co. ...... Portland,
Primo Macaroni .............. Weston, Canada
Prince Macaroni Mfg. Co. ......... Lowell, Mass.
Prince Macaroni Mfg. Co. ...... Schiller Park, L
Prince Macaroni Mfg. Co. ........ Warren, Mich.
Procino-Rossi Ci ation ........ Aubum, N.Y.
Ravarino & F o IR i i ea eia St. Louis, Mo.
Refived Macaroni Co. .......... Brooklyn, N.Y.
Romi Foods, L4d. ............. Weston, Canada
Ronco Foods ...........ccueee Memphis, Teaa.
Ronzoni Macaroni Co. . ...Long Island City, N.Y.
Peter Rossi & Sond . ........00000 Braidwood, IIL
Roth Noodle Company .......... Pittsburgh, Pa.
San Gi Macarmni, Inc, .+ . Lebanon, Pa.
gmidt oﬁm M! ﬁ('! .C. ....... ', Detroil, W&
reveport g. Co. ....Shreveport,
Skinner Macaroni Co. ............ Omaha, Nebr.
Superior Macaroni Co. . ....... Los , Calil.
Tamico Foods, Inc. .........o000us ampi, Fla
TOronto MSCATOR . ..vvvessnns Toronto, Canada
U.S. Macaroni Mig. Co. ......... Spokane, Wash.
Viva Macaroni Mfg. Co. ...... Lawrence, Mas
The Weiss Noodle Co. .......... Cleveland Ohio
Western Globe Products, Inc. . .Los les. Calil.
A. Zcrega's Sons, Inc. .......... Fair Lawr. N°
ASSOCIATE MEMBERS
Amaco, INC. ....vvievrininnnnsans Chica; ». I
Amber Milling Div., GTA ........ St. Paul, Minn
Anheuser-Busch, INC. «........... St. Loui:. Mo.
Archer m&uwc« ....Kansas ',f,"(ﬁ?
......... Los Ange!
Ballas Emum [ Ve Zanesville, Obio
V. Ja. Benincasa Co. ........... Zanesville, Ohio
Blum Folding p.per Bos ....Valley Stream. N.Y.
Braibanti Company .............e00 Milan, luly
%‘:";' Ekm.cum; L. ...Don M:‘:. C::-:
uhler Corporation ...... anel is,

Burd & Fletcher Co. .......... City, Mo
Clermont Machine Co., Inc. ...... Brooklyn, N.Y.
DeFrancisci Machine Corp. ...... Brooklyn, N.Y:

Diamond Packaging Products . . . .New York, N.Y.
DuPoat Company. Film Dcp(. . . Wilmington, Del
Faust kaan ..... Brooklyn, N.Y:

Tue Macarost JourNAl
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Anc her packngmg bottleneck has been broken. At Doumak Inc. They make
Fir .ide and other branded marshmallows. The hero: New automatic twin
tub bagging machines from Triangle. It wasn't easy. The job called for super
sen- itive feed and scale systems to handle the super soft product. That’s
exatly what Doumak got from Triangle. Plus productivity. Doumak reports
“the new equipment works at a rate 20% to 25% faster than the mackines it
replaced.” Moral: There's no packaging problem too hard (or soft) for Triangle.

If you have one, write: Triangle Package Machinery Co., 6654 W. Diversey
Ave., Chicago, Illinois. Phone (312) 889-0200. TRIANGLE

Trisagle faster In -peeformance pachag sysioma. lag s Seales o Fill 1grema L
. _— b e And elated bigh-prriermenre

o haging systrma
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HERE ARE THE MEMBERS ~ (Cont.)

A  Monark
A Fisher Flouring Mills Co. ........ Seattle, Wash, A Munson Bag
A General Mills, Sperry Div. ..... Palo Alto, Calif. A  National Egg
A Hayssen Manufacturing Co. .....Shebo Wis. A-l North Dakota Mill & Elevator
A Henningsen Foods, Inc. Wle NY. A  Wm. H. Oldach, Inc. &
A Hoskins C {n ok .I.i . A  Paramount Pack
A-l Intemnational ﬁ |Co. PR Minn. A-l Peavey Company
A Lawry'sFoods, Inc. .......... Los Al Calil. A-l Rossotti Li
A D.Maldari &k Sons, Inc. ..... ++ 1+ . Brooklyn, N.Y. A Schoeider
A McCarthy and Associates ...... .New York, N.Y. A Vitamins, Inc. ...
A Merck & Co, InC. ..ovvvvvvnnnnns Rahway, N.J. A Milton G. Waldbaum Co. ..
New Members the top flat. The flled cartons are then

Membership in the National Maca-
roni Manufacturers Association and the
Nrtional Macaroni Institute remains
relatively stable.

While the Kientzel Noodle Company
and St. Louis Macaroni Company of St.
Louis, Missouri, closed their doors this
year, German Village Products built a
new plant and moved their headqua.-
ters to Wauseon, Ohio.

Three other firms that joined the As-
socistion include Genoa Egg Noodle and
Ravioli Company of New Haven, Con-
necticut, Tamico Foods of Tampa, Flor-
ida, and Toronto Ma-aroni and Import-
ed Foods, Lid,, in Toronto, Canada.

Several egg suppliers either joined
for the first time or renewed member-
ships. They include: Anheuser-Busch,
Inc., of St. Louls, Missouri, Monark Egg
Corporation of Kansas City, National
Egg Products Corporation of Social Cir-
cle, Georgia, and Milton G. Waldbaum
Company of Wakefield, Nebraska.

A new packaging associate is Blum
Folding Paper Box Company of Valley
Stream, New York.

H - K Closing Machines

Hofliger + Karg's new line of vertical
packaging machines offers the user a
wide choice in speeds and package
sizes. Package size capacity, a‘cording
to Amaco Incorporated, Sole U.S. Dis-
tributor, ranges from approximately
213" x 1'" x %" to 13%”° x %™ x 3"
and spreds range from 3) to 2%0 pack-
ages per minute depending on package
size and model selected.

Th+ machines can be uscd for forming
linzd or unlined cartons. The machines
furm tight, lined or unlin~d rartons that
will not Jeak even thouth they contain
flour or fine powdars. The tightness re-
sults from emboss:d lin=ar grooves on
the closure flaps. S:mi-circular perfora-
tions can also bz providad for finger tip
openings.

All operations are continuous. Vac-
uum pads remove the flat cartons and
transfer them to a cup type conveyor.
Then the machine seals the bottom flaps,
fills and vibrates the product and closes

a2

it L S W

collated and discharged in single or
multiple ruws as required.

The H + K machines offer the user
many advantages: choice of volumetric;
counting or weighing head devices; low
noise level; fasi change-over; wide size
range; reliability; safety; low operating
cosls; low maintenance cost; and in-
finitely variable speeds.

In addition & number of vptions are
available including: 1) An embossing
unit that prints code numbers on the
top or bottom of the carton. 2) Color
printing of words or numbers on the
top or bttom. 3) Autamatic attuchment
of adhesive closure labels. 4) Aulomatic
rejection of uniilled packages. 5) Check

with or without automatic
feed back to filling head.

Code Deater

A new high-speed, low cost, single
line, roll-leaf code dating attachmenl,
Wrapaprinta® Model 3100, has been an-
nounced by Adolph Gottscho, Inc. of
Union, NJ.

The new unit provides “bone-dry”
permanently opaque, clean, sharp,
smear-proof impressions on cellophane,

b R
polyester, shrink films, and other pla
tics, coated films, foils, and papens
Since no ink is used, there are no odon,
no contamination, no ink mess, m
clean-up, no wash-up between quik
color changes.

The Wrapaprinta® Model 3100 code
dater is completely self contained, re
quiring no separate back-up plate 1
print against,

For further technical data, prcet
elc, write to Adolph Gottscho, Ix
Depariment P, 835 Lehigh Ave Unin
N.J. 07083,

-
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JACOBS-WINSTON
LABORATORIES, lnc.

EST. 1920

Consulting and Analytical Chemists, specialiting in
all matters involving the examination, production
and lubeling of Macaroni, Nvodle and Egg Prodw:ts.
1—Vitemins and Minerals Enrichment Ayseys.
1—Egg Selids end Color Score in i and

ﬁs . ore in Eggt en

3—Semoling and Flour Analysis.
4—Micre-amalysis for extraneous metter.
$—Senitery Plant Surveys.

b—Pesticides Analysis.

T—Becterialogical Tests for Salmontlle, etc.

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

Dectunes, 1969
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3 '*Pwu-oﬂb. Vimhdl
" Rochester, New York
Wilmington, Delaware

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

When you need dried egg solids or
frozen eggs, c2! on the folks who can

fill your requiremerits.

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

Egg Solids Frozen Eggs

Dark Yolks a Specialty

Call o Wrre Den Gardasr or Bob Borna

MI!JI JLTON G.WALDSAUM
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STATISTICAL COMPENDIUM

New Interest in italion Food Spurs Growth of Peste Products

from Choln Sters Age, 1969 Supermerkat Soles Menvel

® Rigoteni, lesogna scove goins, but spaghetti, elbow mecoreni remein the mest pepuler ieme,
o Poste dianers ‘net o0 hot’; buyers believe price is mein ressen Neme haven't tehon off.

Rigatori and lasagna are scoring the JACAZGNI PRODUCTS: National Supermarkal Performance 1988

biggest gains in pasta lines, but spa-
ghetti and elbow macaroni remain the
depariment’s leading items many chains
say.

“Our sales of rigatoni and lasagna
were up a good 20% this year, and our
overall depariment sales were up 10%,"
says the buyer for a lar=e Cleveland
chain. “I think this gocd slwwing is be-
cause more and m._ "~ ~op)- re gelting
interested In Italias. ‘ool regular
lunch and dinner fare. A lot af national
women's magazines, loo, are running
Italian recipes, and of course when they
do that, our sales go up."

Price Is Major Factor

Pasta dinners, meanwhile, aren't do-
ing the kind of business their manufac-
turers had hoped. Two manufacturers
Introduced suzsh items as “chicken cac-
ciatore’ "and “ham cheddarton,” but ac-
conding to & Minneapolis chain mer-
chandiser: “Those new dinners certain-
ly aren't setting sny records. Six new
dinners were Introduced here about six
months ago, and we've already cut the
line back to three items.”

Price Is the main reason why the din-
ners aren't selling, the buyer believes.
“Those dinners are 89¢ and 99¢," he
explains. “In the pasta category, price
is the major factor considered by buy-
ers. Heavy users of pasta usually have
lower incomes than those who buy
mainly meat and vegelables.”

Spaghetti Sauces Skimpy

Even spaghett! dinners, traditionally
a favorite convenience item, isn't show-
ing that much growth. “Our sales of
the top-selling spaghetti dinner were
up only about 2%,” says a California
chain man. “1 think one of the reasons
is that there's not enough sauce in the
packaged dinner. I think people preler
1o buy the canned spaghetti for real
convenience, or buy the pasia, sauce
and cheese separately to irsure ade-
quate portions.”

One buyer summed up most chain's
reactions to the pasta dinners and side
dishes: “We take on everything that
comes down the pike, and then we
drop it if it doesn't sell”

“We've had to expand our dinners
and side dith section to 15 feet from 8
feet in the last two years,” the buyer
goes on. “The number of new products
is growing, but the market isn't. For

4

% of Dellar

% ol Depl. Mill. llems In Grew

Dept. Bales Volume Grom Profit §

Macaroni 223 $108.3
Elbow 123 405
Other 20.0 638
Spaghett] 282 928
Regular 258 Mo
Linguine 24 79
Noodles 159 523
Flat 148 480
Other 13 43
Macaroni Dinners 812 270
With Choese 5.0 165
Other 12 105
Noodle; Dinners. . 171 34
With Meat 37 122
Other 34 12
Spaghetti Dinners 34 112
With Meat 4 79
Other 10 .33
All Other Dinners 02 0.7
Pizza Mix 47 155
Tolal 100.0 $3292

% of total store volume—0.61%

s $209
119 79
107 130
266 17.8
5.1 186
15 1.0
178 118
162 10.7
18 11
17 5.1
45 30
312 ha |
1.1 51
45 X0
32 21
3l 21
20 14
1.1 0.7
02 0.1
53 335
1000 $66.2

Warehouse Margiy
38 11
1 195
-] 10
- {1
19 194

3 24
17 s
14 n3

3 n

4 189 F

3 1 4]

1 nl
10 i

5 b1

5 [L1]

4 183

2 168

2 ni

| 0l

1 nt

102 nl

instance, about 20 items were intro-
duced last year, but total sales weren't
up at all”

Why does the chain keep so many
ftems on the shelves? ‘They're good
profit,” says the buyer for an Arizona
chain. “We get about 30% for dinners
vs. 20% for regular pasta.”

The regular pasta category is ex-
panding also, with new varieties and
shapes of noodles and macaroni. “Just
this year, we've taken on pie bows,
flores, pastina and asini de pepe—all
different shapes of noodles,” a buyer
explains. “We carry them in one size,
ranging from @ to 16 ounces, depend-
ing on the product.”

Among the top-selling items, how-
ever, the 3-pound size is becoming the
leader. “Our 3 and 4-1b. boxes of spa-
ghetti do wbout 65% of our total busi-
ness. In f1ct, the half-pound and 1-lb.
items zell only in areas with apart-
ment houses.”

Many chains get their pasta ltems
from local manufacturers who offer
“such outstanding deals and promo-
tions," as one buyer puts it, “that pri-
vate label could have only & minimal
share of the market, and therefore
wouldn't make sense.”

“We get promotions from our local
pasta maker about once a month,” the
buyer continues. “They usually take
the form of case allowances. But in

Lent, when sales increase ubouinﬁ';.
the manufacturer distributes teard
recipe pads and other point-of-purchas

material”

UNIT MOVEMENT: This

Cala ¥

based on a random sample of super
markels that were ablz to furnish de
tailed item information. Projec’ d et

mates are for all supermarke!

mear

ured in standard case quantitic: of #

units each.
Macaroni M7
Elbow 137
Other 210
Spaghetti 306
Regular 15
Linguine 31
Noodles 152
Flat 139
Other 13
Pizza Mix 28
Macaroni Dinners 29
With Cheese 64
Other 35
Noodle Dinners 37
With Meat 16
Other 21
Spaghettl Dinners 29
With Meat 18
Other 13
All Other Dinners 02
100.0

35H
1014
155
1,00
1458
722
2607

s
1.1
160
3028
1,665
1,

m
1,000
1388

]

-4
L

—

4130

p—

% of Share Ca s 801
355
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Canned Italian

Dishes
Spaghetti 205 §1262

W/Meat 57 35.1
Spaghetti &1 a2

Macaroni

W/ Meat 4 14.8
Macaroni 10 62
All Noodles 12 T2
Ravioli,

Lasagna, ete. 35 215
Mexican Dishes 16.4 100.8
Oviental Dishes 112 8.8

w”mummw
Tomata, chicken noodle are big volume-pullers;

Condensed

Eoups 75
Chicken Noodle 10.7
Tomalo 108
Chicken Rice,

Stars 11
Bee! Noodle 2
Minestrone 18
Dry Soup Mixes 10.0

Noodle 47
Onion 32
All Others 21

M2
503
577

410
120

8.1
545
5.8
174
s

22
09
15

33
8.1
124

702
126
19

80
15
11
141
6.7
47
27

Gress ol
_l‘ Itomes Margin 3-
$242 M 190 283
11 100 201
11 P 171 198
28 3 188
11 5 188 48
19 3 256 10
42 L] 193 31
229 4 126 119
156 30 227 24
remaln first.
dry soups continue to lose ground.
$488 66 112 839
| & 3 150 114
55 3 95 160
83 5 1na 8.2
10 4 8. 21
08 2 | &
P8 18 179 8.7
48 7T 18l
13 4 186
19 5 163

Space squeens preveats frocens from reeching §% of sales mark.

5% of new prrducts are higher-ticket; casseroles, boil-in-bag thaw most resist-

ance.

Preparcd Foods 273
Dinners 120
Entrees 103
Mest Pies 48

$8523 288 $1761

836
2434
108.7

118
4
48

s
61.8
s

4 170
n 213
48 254
13 290

Rice sales going are nlce—is it promotion or price?

Some chains report sales up 20%; credit low retails as well as Rice Council cam-

15
83
[ 5}
64

convenience of canned during pro-

Castt
"“rs

17,109
11,839

2,785
814

1,851
7.169
5,602

108,105
14,256
20,070

10290
2,658

BA24

61,231
23318
14,049
ls.n17

Rice ar1 Rice

Dishe. 539 $1135 481 $232 35 204 501 12268
Reqular Rice 280 588 240 e 15 198 284 6470
Quick-Cooking 14.0 295 122 59 6 200 122 297
Rice Dinner

Mixes 75 158 15 36 7 29 18 192
Mavored Rice 4.4 93 44 21 7 1y WM 894
Instont

Potatces 25.1 528 208 129 18 244 248 6024

2090 MO0 227 109 14 249 210 5140

Other 42 88 4l 20 4 286 38 884
Beans 180 s79 212 102 15 210 205 5031
Peas 24 51 30 15 4 288 40 973
Dry mixes for sauces and gravies booming as te-Ins with meats and produce.
SpaghettiSauce 192 684 208 SM5 14 212 122 6304
Meatless 109 388 120 84 8 28
With Meat 83 296 88 61 6 208
Dry Spaghetti

Sauce 22 78 34 24 5 303
PunaSauce 18 93 20 14 5 151 25 1308

Decesany, 1969

Dry Mecaroni Seles Exceed
Canned and Dinners in Study

Grocery Mfr, trade magazine, re-
cently published a special tabulation of
SAMI warchouse removal data show-
ing ups and downs in sales of 87 major
product groups and 320 subproduct
categories. Period of Nov. 23, 1968
through Feb. 21, 1069 was compared
with a year ago. Here are selected
samples:

%, of Category Percent
$ Bales 1989 Change

MACARONI

PRODUCTS 1.0 28
Pork and Beans 258 72
Pasta Dishes—

Canned 210 —19
Pasta Dishes—

Packaged 123 —93
Oriental Foods 11.0 136
Instant Potatoes 99 127
Chili 78 10
Mexican Foods 60 a0
Pizza Mixes 4.1 — .5
Misc. Prepared

Foods 21 7.1
Canned Bread 5 ] a3
PREPARED

FOODS 26 13
Canned Soup 88.0 115
Dchydrated Soup 12.0 103
S0UPS 1 113
Catsup 289 —14
Italian Food

Sauces 189 202
Dry Gravy Mixes 133 83
Liquid Mixes,

Extracts 75 178
Mustard 89 64
Vinegar and

Cook. Wine 68 54
Meat Sauce 54 9.7
Barbecue Sauce 44 193
Misc. Sauce 29 217
Chili Sauce . 18 —1.1
Tartar Sauce 1.0 2.4
CONDIMENTS— 19 17

SAUCES
Rice 528 BS
Dried Beans 209 -1
Prepared Rice 19.6 321
Dried Peas 5.7 40
Misc. Dried Veg 1.0 24
DRIED

VEGETABLES 8 29
Frozen Dinners 39.0 147
Single Dish 305 195
Frozen Pizza 122 206
Prepared Foods 74 308
Frozen Mexican 54 141
Frozen Chinese 48 249
Other Nationals 6 124
FROZEN PREP.

FOODS as 183

35
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Supermarketing magazine recently
had a speclal report on advertising.

1968 Advertising Expenditures
Among grocery proauct advertising ex-
penditures in 1968 sppeared scme of

the following classes:

Brands Network Spot General News- Newspaper  Ouidoor

Add 990 to Dellars Adveartised ™ ™ Magasines papens Sections  Advertising
Foot Products 3 1813 $294,881 81717,120 $100,353 $97.283 $16,903 $23,150
Frozen Foods 158 20,828 22,468 6,728 8,153 1,663 45
Frozen Plzza 7 1,348 2553 81 203 260 —
Frozen Chinese Food 4 697 1,192 30 40 7 —_
Frizen Dinners 16 ass 2% 1,100 154 21 —_—
Crackers, Cookles 30 5313 3538 2,608 698 676 ]
Chips, Pretzels, Snacks 102 14018 2279 2,688 810 158 611
Rice 15 1842 3358 978 520 167 pe
DryMac and Noodles n -_— 4519 824 7 -_— 811
Prepared Mixes 52 19,009 4,707 3728 2,101 768 -
Flour, Home Baking Supplies 3 5,001 1,174 1,770 n 167 -—
Canned Macaroni 11 4,152 990 1,142 H 4 67
Canned Soups 8 477 2445 8372 1,7 1) 3
Dry Soups 1 1,194 1,128 1518 259 19 -—
Dry Polatoes | 1368 603 785 24 13 -—
Bauces, Gravies, Mixes a 3907 I 2,158 1,14 501 1]
Advertising Analysis Golden Grain macaronl products re-  Grocery Store Products Company ia

Grocery Mir., trade magazine, made
8 comprehensive analysis of packaged
goods advertising for 1967 and 1964. In
1968 television accounted for $1,997 mil-
lion in billings: magazines $339 million;
newspapers $204 million; radio $183
million; outdoor $27 million.

Biggest changes in food product ad-
vertising in 1967-68, according to TvB-
Leading National Advertisers, Inc./
Rorabaugh, based on spot tv gross time
charges and network television net and
program costs:

Per Cent

Dairy products ............ +289

Prepared dinners-enirees ..+220

Fruit-vegetables juices .....+204

Pasta products-dinners ..... +198
Appetizers, snacks, nuts ....4+19.1
Food Products Average ....— 26
Infant food .........cc.... - 91
Shortening-oils ............. -135
Cereals ...........coonnee. =177
Fruits-vegetables ........... -222
Sugar-syrup-jellies 7........ =317
Corporate Expenditures

American Home Foods Division, com-
prising Chef Boy-ar-dee products,
Franklin Nuts, ete., reduced total ad-
vertising appropriations In 1968 from
$10,623,000 to $9,729,000. Network tv
took 66.7% of this amount, with gpot tv
accounting for 12.1%; magazines 15.9;
newspapers 2.8; outdoor 1.9; and radio
0.6.

Buitoni Italian food products saw ad-
vertising increased substantially from
$353,000 in 1967 to $1,265000 in 1988.
Spot tv took more than 5% of this
budget with newspapers getting the
balance. As of Seplember 15, Buitoni
transferred its account from Doyie Dane
Bernbach, Inc. to Tatham-Laird & Kud-
ner, New York.

36

duced their advertising spending of
$2,653,000 in 1967 to $2,152,000 in 1968.
The 1968 schedule put 48.7% into net-
work tv, 8.7% in spot tv; 355 to maga-
zines; 3.4 in radio; 27 in newspapers.
McCann-Erickson Is the agency.

C. F. Mueller Company spent $1,558,-
000 in 1968 compared lo $1,520,000 in
1967. Spot tv took 908% with radio
getting 0.2%. Agency is Needham, Har-
per & Steers.

Ronzonli Macaroni Company in-
creased the 1967 appropriation of §774,-
000 to $1,137,000 in 1968. Almost BO%
went to spot tv, 17.7 to radio and the
balance to outdoor and newspapers.
Ronzoni uses Firestone & Associates as
its advertising agency.

1968 spent $1,168,000 advertising Foulds
macsroni, Kitchen Bouquet, Cream of
Rice cereal, etc. This was slightly more
than in 1967. Magazines took 445% of
the hudget; spot tv 34.5; newspapen
14.4; supplements 6.3.

‘Thomas J. Lipton, Inc. spent more in
1968 than in 1967 advertiiing t.a, soups
dinners, and Pennsylvania Dutch Megps
macaroni products. The $15,189,000 tots'
was divided as follows: netwos U
35.3%; spot tv 34.7..; magazines ¢’
newspapers 6.7; radio 6.6.

Campbell Soup Company spent k.
551,000 on Franco-American products
(canned macaroni and spaghetti) in
1968 compared with $3,874,000 in 197
Over 90% of this was spent in tele
vision.

The Super Market
Industry Spesks

The Super Market Institute has just
completed an annual survey from data
supplied by 385 companies with com-
bined sales of more than $15 billion.
Among the findings of the study were:

¢ SMI members registered an aver-
age sales gain of 12% over 1907, the
highest in 10 years, resulting primarily
from #creased tonnage and quality
rather ihan higher prices.

® Sales per super market in 1968
averaged $2,240,000, or 4% above pre-
vious year,

® Typical net profit before taxes de-
clined from 1.8% in 1967 10 1.7% in
1968—the lowest level in six years, and
only slightly above the all-time low of
1.6% recorded in 1962

® Typical sales per man hour were
$31.63, or 8% above the 1987 perform-
ance of $31.10 following an increase of
3% in the preceding year.

® Average sale per customer Lrans-
action reached a new high of $5.61, as

against the lypical transactionof 530
in 1967 and $531 in 1966.

® The use of trading stamps de
creased slightly. Some 44% of the s~
per markets now offer stamps to their
customers, compared to 46% a yexr
ago.

® Part-lime employees continue '
make up 53% of all store per:
the same figure as last year's '
high.

e Saturday Is the leading business
day for 49% of the organizations, fol
lowed by Friday for 44%.

® The typical supermarket of 10d3¥
sells 8,000 different items, compared 10
7.000 three years ago.

® Frozen food sales average 5.1% o
total sales, resuming an upward 1

The survey, The Super Marke! Is-
dustry Speaks, Is available at $3.00 p¢f
copy for non-inembers of SML and
$1.50 for members. Copies may be o
tained by writing to Super Market 12
stitute, 200 East Ontario St., Chicaf®
11l 60611,
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E INDEX TO Corvamer Enpenditure
- Supermarket magazine recently reported the results of thelr 2nd Annug
R ADVERTISERS Consumer Expenditures Study of Grocery Products. Each year Supermarketing 1
(formerly Food Topics) takes the data from this study and computes a breakdown '
Ambor Milling Division . ... $  of consumer purchases into the three major grocery categories—perishables, dry
A D M Durem Department S 17 groceries and non-foods. By comparing the amounts spent for each product o
Awecs Corportion .. .. ... .. 13 commodily group for 1968, 1867 and 1966, subtle shifts in consumer prefeiences
Benincase, V. Jou. Co. ... 4 C©nbe seen.
Tabulated below are the statistics given for macaroni products. Please add
Breibonti & Compony, M. & G. ™8 000 to all dollar figures shown. e
i Clerment Moching Compony, lnc. 20-21 L
| DePrancioci Mochine Total
Corporntion %13 of Total Amount % Grocery  Percentape
G Blemend Packeghng Products Biv, .. . 29 Demestic Spent in % of to Tolal Change -
Intornotionsl Milling Compony ... . &0 Con- Grocery Total Com- from
Jocobe-Wissten Labersteries, lnc. . b} ] sumption Stores Store sumption Previous Ye.
Moldorl & Some, D, loe. . . ’ 1988
] Mentenl, P, & G. Tt 13 Tetal B443.008 361,700 A3 “ +21
| Netionel Mocorsai Mirs. Asss, . 195 Seaghati 175,000 L s 49 u +21 ‘
g Macaron 144,900 93,450 13 64 +24 ‘
3 Matiens! Tuberculonis Asen. . ” |
¢ I iy Noodles 119,620 u.t::om 1 (] +19 j
Peovey Compoay Flowr Milhs ... 1839 74, 540439 197300 A3 " 408 |
Rossotti Lithograph Corporation . 2 Spaghetii 175,400 131,150 20 7 +08
$t. Joo Poper Compeny 33 Macaroni 141,500 91,170 14 64 +03
Triongle Pockoge Mechinery Cs. . . 31 Noodles 117,39 75,000 n o +02 -
R - Woldboum Compony, Milten G. 1] 1908 i
i Total 3432258 n2um A8 [ ] +43
- Sla?.hlll 174,010 130,110 20 (L) +64 i
e CLASSIFIED roni 141,080 90,630 A4 64 +5.0 |
: ADVERTISING RATES Noodles 117,160 74.3:0.’ A2 [+] +28
’ WO A et TS Ml s W, T ) 3200730 “ o +42 ;
ke Rk Spaghetti 163,540 122,280 20 gt +42 |
Sy “"""""w - M:-: Macaroni 134,360 86,230 M o +44 '
N
o By onge ot o K l: ““’.; oodles 113,970 'ﬂ.!::‘ A2 a +38
. ORE elbows. .
Praver Pubvariser $isa 3, Soyl G5, Ows Duy  Tolal 1305430 s360478 A “ 438
Flour Sifesr with 12° screw conveyer. Spaghetti 156,850 117,350 21 7 +36
-.mm uu_‘?.. a.::.'l.:: Macaroni 128,700 82,520 .15 64 439 1
d '-.h otwem, oy Noodles 109,800 69,600 A2 [ +] +28
Leng Ba:.h Prets, Sprender snd F:‘hhu o -
] Dryer for Shart ot ond Noadles. Comtact  proft irade smocistion—ne sieciintasn™ M to Acquire King Foods
E | Peter Rossi & Sems, Broidweed, I 680488. Known bondholders, morigagess, and other International Milling Co. ann:unced

S N AT i au mail at
WANTED—Veh : A lnlﬂ.“dl-dal Manual):
Trisngle, -ﬂ-"l't.tl.l-ﬂl. wmomﬂm
Ibacarani Polotine, $ 004 mon .
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a preliminary agreement to «oquire
assets ol King Foods, Inc., Newpotl
Minn., nationwide marketer of portion
controlled frozen meats. The agrooment
provides that International will a
quire King for cash plus 247,000 hares
of International common stock con-
tingent on fulure earnings. Exact de-
tails have not been finalized; however.
the transaction Is expected to be com
pleted within the next 60 days, subject
to favorable tax rulings and the #p
proval of final agreements.

King Foods produces frozen, portion®
controlled meat products sold through
distributors (o restaurants, drive-ink
hotels and other institutional users. It
also sells a line of pre-cooked conven*
isnce meat products sold under 1h¢
King’s Deluxe brand, and maintains &
boning operation. King's products &7
distributed nationally in 48 states 3
in Puerto Rico.
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A holiday wish

May the Christmas season bring you
afull measure of peace and joy.
And may health and prosperity be yours
through the New Year,

@

DIAMOND PACK/GING PRODUCTS DIVISION
DIAMOND NATIONAL CORPORATION
T3 TR0 AVENUL. MW YORK, NEW TORK | Y0OOUD
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