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SUNDAY, JANUARY 18

2:50 pm.
2:00 p.m.
4:00 p.m.

6:30 p.m.

Convention istration Desk opens
in the Ma%‘:gl.obbv

Long Range Plonning Committee
meets in Gl'cn'n:n::g D.

National Macaroni Institute Commit-
tee meets in Granada D.

Mocaroni Fomily Reunion in Cafe
Galeria, cocktails ond reception
prior to dinner.

MONDAY, JANUARY 19

9:00 a.m.

9:15 am.

9:45 a.m.

10:00 a.m.

10:30 a.m.

10:50 a.m.

11:20 o.m.

6:30 p.m.

First Gonevel Sessien in the Barcelona
Room, Convention Center.

Greetings from President Peter J,

Viviono,

‘Targats and Trophies from the Spa-

ghetti Safari and Mocaroni Prod-
uct Promotion,’’ Theodore R. Sills
and Elinor Ehrman,

Comments by John Wright, presi-

dent, Durum Growers Association.

“Report of Durum Wheat Institute

Activities,” H. H. Lompmon, Ex-
ecutive Director,

The Washington Scene,” Counselor

Harold T. Halfpenny.

“Spoghetti House Fronchising,”

Nicholas J. Fiorentino, president,
Moma Tino's.

"The Supermarket in the 1970's,’”

slide presentation from Progressive
Grocer magozine.

Adjournment at noon; afternoon free

or recrection,

Macsrenl Advertising Exhibit in

Barcelona D.

The exhibit will present a gallery of

odvertisements in print; a schedule
for showing of television com-
mercials and hearing of taped ra-
dio commercials so you may view
them at your convenience. Vote for
your selection for Top Award in

Suppliers’ Social

in the Cloister Garden

Dinner in the Cathedral Dining Room

‘TUESDAY, JANUARY 20
5:00 a.m. Second Genersl Session in the Barce

12:30 p.m.

6:30 p.m.

WEDNESDAY, JANUARY 21
9:00 o.m. Third Generel Session in the Borce

6:30 p.m. Suppliers’ Social

THURSDAY, JANUARY 22
9:00 am. Board of Directors meet in the

1:00 p.m.

PROGRAM

Netional Mecearoni Menufecturers Ausociation Winter Meeting
FORUM ON FUNDAMENTALS

Boca Reton Hotel and Club, Bcca Reton, Fle. 33432,

lona Room, Convention Center,
Vice-President Vincent DeDomenico

gnslding.

Creating Demend’’—pane! preswn
tations on odvertising by Willian
E. Steers, Needham, Horper &
Steers, New York City; Milton Si-
mon, Simon & , Inc, Mem-
phis, Tennessee; rles B. Foll
McConn-Erickson, Inc., Son Fron
cisco,

Questions ond onswers—
round-table discussions.
Adjournment by noon.

Ladies’ Luncheen in Cafe Galeria.
Lecture ond demonstration on
Palmistry by Miss Frances Thomas

Golf Teurnamest—Ted Sills' silver
trophies for low net, low gross,
other prizes. Sign up no later then
Sunday, January 18.

Suppliers’ Social and Neapolitan Dir-
ner Party at the Cabana Club.

lona Room, Convention Center
Vice-President Vincent F. LoR:s0

presiding.

“Protecting Profit Margins”—a dis
cussion of ment techniquet
by Alexander R. Gordon, porta,
Peat, Marwick, Mitchell & Com
pony, certified public accou: tonts

Questions and answers—
round-table discussions.

Adjournment by noon; afternoc free

Lmor m:m:tim.f s G
t opportunity for viewing the Mot
aroni Advertising Exhibit.

in the Cloister Garden.
Banquet in the Cathedral Dining

Room—presentation of awards.
There is dancing each evening

in El Lago Night Club.

Madrid Room.
Adjournment by noon.
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HMe, Steers hos spent some 19 yeori in
the odvertising business. A Dortmouth grod-
iy e o
ness by L yon, 1w
four cthers to form o new ogency which
loter become Doherty, Clifford, Steers &
Shenfield. He wos elected President ond
Chief Executive Officer 1956-64, ond be-

M, Steers hos been very octive in oreos
of odvertising ond general business. He i
past Chairmon of the American Association
of Advertiting Agencies. He is a Director
end pait Chairman of the National Better
Butineis Bursou, the Audit Bureou of Cir-
tulotions, ond the Associotion of Better
Butine1s Bureous International,

MILTON SIMON

Milton Simon is co-lounder of Simon &
Gwynn Advertising Agency of Memphis
His current title is Founder Chairmon. He
has been Creative Director for more than 25
yeors

A groduate of Vonderbilt University in
1931, Mr. Simon begon his career with
WMC Rodwo, the NBC alfilicte for Memphis.
He entered odvertising with the founding of
the ogercy in 1936, In 1948 he wrote ond
produced the first television progrom pre-
sented in the Memphis area.

Mr, Simen iy past president of the Mem-
phis Advertising Club, former Chairman of
the Board ufMSIondard Tentile Company,
Inc., president of the First Advertising Agen-
cy Network, and partner of Simon &

from its founding until the present. He has
been Account rvisor of Ronco Foods
since 1964,

CHARLES 0, FOLL

Charles B, Foll, Vice-President of Me-
ConnErickson, Inc., Son Froncisco, has been
the account director for odvertising Golden
Groin Rice-A-Roni end macaroni products
since Jonuary, 1938.

Mr. Foll come out ol the University of
California into rodw dromalics, onnouncing
ond production. In World War 11, he served
on the Special Services ond Public Relations
stalls of Generals Arnold ond Spoatz of the
US. Air Corps. He returned to rodio after
the wor ond became involved in the business
end of broadcosting, from which he rnoved
quite naturally into  odvertising ogency
octivities,

PROTECTING PROFIT

S

Jaxuary, 1970

MARGINS

Alexander R. Gordon, partner, Peat, Mar-
witk, Mitchell & Company, certified public
occountonts, is in charge of o wide range of
the firm's comsulting proctice, includmng re-
sponubility for oll commercial octivities, as
well a3 wpecific industries, such as banking,
inwurance, merchandining, etc, ond such
functional octivities as ndustrial engincer-
ing, data procesving, manogement account-
ing, orgonization ond long-range planning

Mr. Gardon v the outhor of articles on
management topics end is o frequent speck-
er ot management and profestional socie-
tics. A CPA in the State of New York, he
is @ member of th: Americon Institute of
Certilied Public Accountonts, oy well as the
New York State Scciety. In this copacity
he i editor of the management services
department of the N¢w York Certified Pub-
lic Accountont mogaring.
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A bit about Bocg Raton

Part One:
The Decree of Addisen Mizner

_‘IN Xanzdu did Kubla Khan
A stalely pleasure-dome decree.”

To which the late Addison Mizner is
sald to have retoried, “Kubla iXhan was
a piker!”

Addison Mizner, a six-foot-two-inch,
250-pound blonde glant, came to Flor-
ida in 1919 expecting to die as promptly
as possible. But first he took time to
change the face of the land, add a new
dimension to the art of architecture,
build “the world’s most expensive 100-
room hotel,” and Invent the sports shirt.

Seldom have a man and his time met
so fortuitously and so fortunately. Born
in California in 1872, Mizner misspent
his first 45 years of life, spraying his
considerable talents over three conti-
nents. He was—at one time or another
—artist, architect, interinr decorator,
landscape designer, curio peddler, fcr-
tune hunter, antiquarian, society ladies’
pet, prize fighter, and gold miner.

He came to Palm Beach broke, sick,
and determined to play a memorable
deathbed scene. There he met sewing
machine scion Paris Singer, in Florida,
and visions of pleasure domes soon
danced In the pair's heads. Tiring of
dying. they set out to resculpt Florida
in their own image.

Mizsvsr's Masterplece

Swiftly invi-ing sleepy Boca Raton,
Mizner in 1925-2% built his masterpiece,
the implausable, almost impossible
Cloister Inn. It has been called both ~ae
of the most magnificent absurdities of
all time and one of the most beautiful
buildings ever erected. Mizner called it
his “epitaph.” Others, more recently,
have called it “the enchanted sanctitm™
of Boca Raton Hotel and Club.

Florida in the mid-1820's was enjoy-
ing its mad land boom, a frantic period
when anyone could, and usually did,
=tick & zign in a swamp announcing the
imninent rise of a glittering new “city”
and then clean up en “downtown” lots.
New Yaukee millionaires roamed clap-
board Palm Beach In search of tangible
evidence of status. Mizner obliged In
such high good taste that some natives
threatened legal action. Mizner-modest
$200,000 cottages became style du jour.

Mizner had no tradition to follow, so
he invented his own. Both his philoso-
phy und his working methods defied
anything architecture had scen before.

He had a new idea that spurned tradi-
tion as traditionalists saw |i, but em-
braced tradition as he himsell saw it
In his own words, “My ambition is to
make a building look traditional—as
though it had fought its way from a
small unimportant structure to a great
rambling house that took centuries of
different needs and ups and downs of
wealth to accomplish.”

Glittering Opening

The Cloister opened in 1928 to a
darzled world; the glittering first-night
book is preserved under glass in
the main lobby today. But with the
fizzle of the Florida land boom and the
*29 market crash, Mizner returned to
Palm Beach, where in 1933 he fulfilled
his 14-year-old expectation.

Mizner had a deathbed visitor, a
customs official with a summons and a
few questions about importation of art
treasures under unconventional circum-
stances. It is said that Mizner, radiating
bonhomie and blasphemy, chuckled to
the last that the summons never would
be served.

Boca Raton Hotel and Club today
tells the story of the romance of history
and the flamboyance of The Cloister’s
creator, a man who lived life to the
limit and often outrageously beyond it.
It is a living monument imperfectly
labeled a glorious improbability and a
magnificent absurdity. Yet it lives, un-
abasicdly  luxurious, breathtakingly
beautiful, confident in its absolute
uniquencss until the unlikely day when
another Addison Mivier comes along.

Part Twe:

The Embellishment of
Clarence Geist

In 1928, 1o Clarence Geist, life w: .
found wanting. Having been success-
sively farm boy, horse trader, rallroad
brakeman, entrepreneur, public utilities
magnate and multimillionaire, Clar-
ence Geist could buy anything he want-
ed. But to get everything he wanted,
Gels* needed Boca Raton. And Boca
Raton desperately needed kim.

Two years before, Addison Mizner
c.éated an architectural masterpiece
called the Cloister Inn. But the Florida
land crash took the Cloister Inn. And
death took Addison Mizner. So Ceist
took Mizner’s dream and multiplied it
fourfold, with $10 million out of his
own pocket.

Asthaotic Spssish Arsbluciuwe

The resull was gargantuan magnifi-
cence—the largest private club in his-
tory—more lavish than a cathednl
more luxurious than an ocean liner,
more private than a monastery. No one
had ever attempted anything like it
before. Expense was no object. and no
object was too expensive. Requiring 2
staff which far outnumbered the mem-
bership, it was a dead-certain money-
loser. But to Geist, it was his "secrel
paradise.”

Elysian Splender

The Boca Raton Club gave hin: com-
fort—{for it was a place where men like
himsell could relax in elysian sp!-ndor
It gave him peace—for like other ictive
caplains of industry he could fin'!
a perfect blending of quiet priva. »
congenial companionship. 't gav
joy—for it sheathed his i/yn bl
family in unsurpassed besuty—:
ty totally bypassed during thr
lean years in whick Gelst foup !
way up the Horet:: Alger lad
success.

Clarence Geist went to great 1 °
1o see that nothing disturbed his
ed Boca'’s luxurious privacy. No
papermen (even publishers) or
tographers were ever permitte
inspired intense loyally in his st
hiring the best, paying them wel
allowing them to innovate. Ye
deviation from his rigid rules et
instant dismissal of an employce—<
cancellation of a guest's membershi?
Membership offenses included l
hours, noise, unconventional dress. ¥
persistent failure to replace divots

(Conlinued on page 10)
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BELT CONVEYORS

A complete line ol standard belt conveyors with moders,
streamlined Irames — sanitary construction and “quick con-
nect sections™— Special leatures 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,

£ 3El0ﬂ .UI..K ANl:l .UHGE .'I'DRAGE IYITEMB
AUTOMATIC BELT STORAQE STATIONERY BIN STORAGE
For *‘Non+Free Flow- For ‘Frec-Flowing'
ing' Materialssuchas: Materials with auto-
Snack loods, cookies, matic'in and out’ feed
frozen foods, stringy- systems, gates, alarm
wet-sticky and other and controls. Capaci-
*bridgy’ items. Capac- ties up to 120,000 Ibs.
ities up 10 70,000 Ibs. Bulletin CBS-10.
Bulletin CAC-10.

Write for your nearest representative.

ELECTRIC PANELSE AND CONTROLS

ey to Practical Automation is in the design and application of electrical
o panents such as, photo contruls, sonar devices and solid state relays. Aseeco
Fuzineers incorporate proven concepls which are accepted as standard and do
hut ivquire extravrdinary attention.
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Stately Pleasure Dome —
(Continued from page 8)

Geist built a legend znd became one
himself. Who in his right mind, people
asked, would squander thousands of
dollars on appurtenances a guest would
have to get on a stepladder to appre-
ciata? Who, after spending a lifetime
matching wi's with the sharpest finan-
cial minds in industry, would caust cau.
tior aside in one splendid imperial ges-
tu= ! Who would will his own creation
$16',000 a year to make up for ils
Jo. ses after his dzath? Clarence Geist
wiuld, and did. Because his “secret
paradise” was the only thing he ever
really wanted.

No American ever paid so much to
create a tradition. And at Bo:a Raton
Hotel and Club, tradition lives on.

Part Three:

Boce Raton Hotel and Club
Now Owned by Arvide
Corporetion

For the fourth concecutive year, the
Boca Raton Hotel and Club has been
awarded the five-star rating in the
1969 edition of Mobil Travel Guide.
Only six resorts in the United States
received this top rating this year.

In a letter to L. Bert Stephens, vice
president of Arvida Corporation and
general manager of the hotel, making
known the award, Jason C. Berger, vice
president and director of the Guide,
sald the five-star rating “indicates that
we consider the Boca Raton Hotel and
Club one of the best in the country.”

This Spanish castle is capable of
handling a meeting of 1,200 people. The
Macaroni Convention will run about
250, so there will b2 other groups in the
house at the same time we arc there.

With the completion of a $14 million
expansion and refurbishing program,
th: tastle stands unthallenged as th:
most complete, mod:rn and enjoyable
meeting facility anywhere.

Tower Just Completed
Just completed is a new 250 guest
room Tower located in the southcast
corner of the present hotel directly on
the shore of Lake Boca Katon. The
twenty-second and twenty-third floors
are devoted to one- and two-bedroom
suites.
Goll Villas
Nestled among th? fairways of the
Executive Nine golf course which bor-
ders the championship cighteen are 60
new Golf Course Villas. Thes: offer
one- and two-bedroom apartments with
parlors and rompletz kitchens.
The majority of our group will be
housed in the Main Bulding. and the

1n
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meetings will be in the Convention
Center,

Many Diversions

Then 'Lore are all the other diver-
sions for which Boca is famous— a
double crescent of cabanas on a wide
expanse of magnificent beach; deep sca
fishing: sheet and trap shooling: high
goal polo every Sunday: fresh and salt
water swimming pools—all in a setting
of Mediterranean charm and O!d World
grandeur.

Boca now has 63 holes of golf, three
18-hole layouts and an Executive Nine.
There are six new all-weathcr tennis
courts and a new after-goll watering
spot, the Court of the Four Lions
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The welcome mat is out—thr Winter
Mecting of the National Macaroni Man-
ufacturers Association should be 2
memorable experience.

How to Get Theie

Boca Raton is located on US High
wuy No. 1 and Florida A1A in the heant
of the Gold Coast, 22 miles so th of
Palm Beach and 45 miles no & of
Miami.

By air, travel t¢ Miami, We: “alm
Beach or Fort Luuderdale. M i ¥
served by every major air carr  and
has daily jet service to major  te
West Palm Beach is served by 10Me
al, Eastern, etc. Fort Lauderd.  hat
daily flights by Ncrtheast, Easte  and
National. Miami International .
is 45 miles south Boca Rator ot
Lauderdale, 22 miles south; an. Vet
Palm Beach, 25 miles north.

Limousine Service

Limousine service is availabl: 1
times and will meet all trair ond
planes upon notice of date, time 81"
tival and carrier. If by air, the &t
number is required.

Rental cars are available and =07
pre-arrangement can be mad:
able at any airport or railroad ' %
Rates and otner information ave %
upon request—write Morse Nut 8
Car Rentals, Bocw Raton Hotel 74
Club, Boca Raton, Florida 33432 Uon
vention delegates arc extended o 2
per cent discount.

Tue MACARONI JUURMAL
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GMA Forum Is Lively Platform
For Advocates And Adversaries

CD UMERISM, weight control,
¢+ nutrition and youth provided
amb bagol conlroversial issues ex-
amine ot the yearly Forum sponsored
by the irocery Manufacturers of Amer-
ica during its 6lst annual meeting at
the Waldorf-Astoria, New York City.

An audience of more than 400 repre-
sentatives from grocery manufucturing.
retailing, government, education and
news m:dia heard a consumer activist
ay: “Unit pricing is the most hare-
brained idea that 1 ever heard™; a
famed educator comment, “Youth is not
without valdes. It is trying to help us
regain ours™; a White House aide re-
vesl, "An estimated 20 million Ameri-
cans ar2 in ‘food jropardy’;” and twn
weight-loss .authorities with orposing
methods agree that obesily is a peril to
health and personality.

Youth of Today

Dr. Walter L. Thomas, director of
the highly successful, experimental
Project on Student Values in Grand
Rapids, Mich., led off the full-day ses-
sion with several thought-provoking
theuries on today's youth. Borrowing a
quote from a prominent educational
maganine, he said, *We have produced
4 superior generation and don't know
how 1. rope with it!” Dr. Thomas ex-
plainc,! that parents, teachers and the
thurc! “ave been telling children and
youth  “get involved; aim high but
mone: n't everything: love your en-
emies  ght injustice; and never let
freed  of speech and assembly be
taker. um you”™ He theorized that
their  ‘dren, students and parishion-
ers bk put feel to their words. Said
Dr. T  .as, “Youth has discovered the
vilue  eryone has been talking about
ad ;. led to live up to them.” He
kit:  udience with the provocative
Guest  “When have we seen 50 man)
¥oult.  thoroughly involved in poli-

:::-1 _rights, urban problems, and

Self-Expression

Dr.  omas shared the stage with
Robe: olin, executive director of the
Youl!, .Im Distribution Center in New
York ¢ .y, Mr. Polin showed two films
made < itirely by teen-agers as part of
3 filn-making  vocation-inducement
éogra. In describing the project,
which has the Ford Foundation among
1 benelactors, Mr. Polin said that films
¢ the most expressive medium for to-
Gy's youngsters. He prophesied that

Isuary, 1970

films as a form of sell-expression may
some day replace the wnillen essay in
the school curriculum. Mr. Polin de-
scribed huw the Center brins support
teen Alm workshops %) Anibuting
funds from rental and s,2e= + the vari-
ous workshops where 7 fians were
made.

Hunger and Malnutrition

The Forum explored ancther timely
subject as it switched to the topic vi
hunger and malnutrition in America.
The audience heard from two men em-
minently qualified to discuss it—Robert
B. Choate, 8 White house aide and cur-
rently advisor to Dr. Jean Meyer, chair-
man of the White House Conference on
Food, Nutrition and Health; and Dun-
old S. Perkins, president of Jewel Com-
panies, Inc, and chairman of the Food
Distribution and Retailing panel of the
forthcoming White House Conference.

Mr. Choate pointed out that Presi-
dent Nixon's slogan of “Bring Us To-
gether™ may be the necessary lobbying
slogan to overcome Congressional
apathy toward public food program re-
forms. He revealed. “Nine million
Americans who receive some sort of
welfare subsistence can almost always
be counted upon 10 be among those who
are still hungry or malnourished after
receiving their subsistence.” Others, he
added, who are permitted on the food
stamp program—only 16 per cent of the
poor in counties having such benefits—
are given assistance averaging $6.73 per
month. Mr. Choate praised private in-
dustry for performing well for 80 per
cent of America. He stated that it was
up to both indus.ry and government to
work out solutions for the remainder.
“The private food industry will never
be cfficient in a profitless area unless it
secks, with governmen!, economic an-
swers to the plight of the poor”

M.o-n-e-y

Donald S. Perkins fullowed on the
rostrum with his observations un the
challenge of serving the nutrition.l
needs of the poor. He stated. “There is
one simple way to greatly reduce these
deficiencies, and it is all wrapped up
in one word, spelled m-v-n-e-y! Poor
people are mote proportivnately under-
nourished primarily because they have
too little money with which 1o buy
proper food.” While welfane systems
wre aiding and will increase in their
assistance to the poor, they will never
be able to make envugh money avail-

able to solve the malnutrition problem
purely by financial aid. Mr. Perkins
said. “We should therefore go the route
of stretching the poor’s food dollars to
buy more nutrition.”

Following that statement, he recome
mended action in three basic areas:
cducation about nutritious foods and
how to shop for them; enrichment of
fouds which are already on the dietary
habits of the low income family: and,
improvement of the shopping facilities
in the inner city

Weight Control

The opening session in the aflternoon
explored the opposite end of the pole
ubesity and weight control. Explaining
the medical problems stemming from
obesity was Dr. Irwin Maxwell Sull-
man, co-author of the best-seller “The
Daoctor’s Quick Weight Loss Diet™ and,
must recently, “The Dostor’s Quick
Inches-Off Diet.” The title of Dr. Still-
man’s talk, “The Lean Bury the Fav”
pretty much summarized his message
of warnitg to thuse who over-cat. “Na-
ture gave us hunger as the signal that
food is needed to sustain us; but, she
also gave us taste buds which are de-
stroying us,” he said, His plea was to
get the weight off quickly with a high
prutein diet and lots of water to remove
the fatty acids which results from déet-
ing. “The kitchen is the death chamier
of the Ameritan adult,” he warned,
adding that obesity is the greatest killer
because it can cause high blood pres.
sur2, diabetes and heart trouble

Learn How 1o Eat

Agrecing with Dr. Stillman on the
health dangers of  overweight, Jean
Nidetch express:d some thougkts on its
psychologital aspects. The founder of
Waight Watchers, International, com-
mented on the shame and frustration
whith result and how the overweight
person becomes U subject of pity and
ridicule. Mrs. Nidetch uses the group
therapy approach consisting of regular
meetings and a planned program of
cating which was originated by the
New York City Board of Healtn. In
tlusing, she summed up the Weight
Watrhers philosophy as simply “learn-
ing how to eat.”

Consumerism

The last issue on the Forum agenda
was consumerism, which all members
of th2 panel agreed was here to stay

(Contiwed on page 14)
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YOUR PROFIT
PICTURE.

DEMACO Automatic Continuous
Lines will insure your maxiinum profit by eliminating any unneces-
sary production labor costs. DEMACO's rugged equipment also will
give you added bonuses by reducing your maintenance costs to a
minimum and by giving you years of trouble free service.
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GMA Ferum —
(Continued from page 11)

Moderator Stanley E. Cohen, Washing-
ton editor of Advertising Age, put it
this way: “Consumerism is emerging as
a factor in the making of public policy.
‘There is still no clearly cut visible con-
sumer constituency, but there is no re-
maining doubt as to the validity of that
constituency.” Representing the gro-
cery industry, panelist Frank Dinsmore,
manager of Procter and Gamble's crea-
tive services division, struck an opti-
mistic note in saying, “We are trying to
understand the consumer and feel we
are making progress,” he noted. He
found it encturaging that out of the
700,000 contacts his company had with
consumers last year, a very small per-
cenlage were of a complaint nature.
Mr. Dinsmore placed a great deal of
confidence in the consumer’s ability to
know what he or she wants and in the
long run, it is their acceptance ar re-
jection of a product which determines
its fate nn the supermarket shelves. He
expressed the opinion that over-protec-
tion by the government was perhaps a
disservice to the consumer who is capa-
ble of making up his own mind.

Comrumericm

William Hildebrand, executive direc-
tor of the New York State Food Mer-
chants Association, was spokesman for
the retailer on the panel. He argued
that “consumerism Is good but ‘con-
sumeritis’ is bad,” adding that there are
those who are inventing issues leading
to demagoguery .Mr. Hildebrand recog-
nized the great responsibility io the
public on the part of grocery manufac-
turers and retailers. He suggested,
though, that some of the boycotts were
unfair as they were depriving some in-
nocent men of their livelihood.

The Consumer Pays

Speaking for the consumer was Rose
West, consumer activist who was one
of the leaders of the Denver super-
market boycolts in 1968, Mrs. West does
not see unit pricing as the panacea for
consumer woes. Far from it, she com-
mented, “because women have learned
that anything that happens in the food
industry—if it's unit pricing or a ma-
chinery breakdown — eventually the
good old housewife Is going to pay for
it.” The lady from Lenver admitted she
did not have ready answers for the
consumer’s dilemma but urged these
reforms: more honesty in packaging:
more for the money; removal of weight
fractions that make price figuring diM-
cult; more nutritional content in some
foods.

14

Plight of the Poer

The fourth member of the panel was
Dr. Flemmie P. Kittrell, professor and
dean of home economics at Howard
University, Washington, D.C. In speak-
ing for the minority consumer, Dr.
Kittrell lamented that “the poor remain
poor because of lack of education and
that very often they are lazy because
they are hungry.” She cited the need of
ghetto residents for self-help programs
run by people who have an understand-
ing of the human condition; a feeling
of mutual respect between themselves
and those who are trying to help; spe-
cial education in spending money wise-
ly; and more training in the nutritional
value of some foods. Dr. Kittrell noted,
*“The poor learn too late how to use the
little money they have.”

FTC Commissionsy

The Forum luncheon speaker was
Commissioner Mary Gardiner Jones of
the Federal Trade Commission. Com-
missioner Jones stated that the food
industry shares with the Federal Trade
Commission an abiding concern for the
welfare of consumers. “It is as concern-
ed as consumers with rising price lev-
els,” she sald. In summing up the re-
sponsibilities of the FTC she said, “By
serving to pinpoint consumer problems,
to explore the extent 1o which they are
valid, to bring hard facts and data into
areas which are frequently highly
charged emotionally, and to fumnish
consumers with a forum in which they
can air their grievances, we are pro-
viding an essential means for solving
and eliminating the grievances which
your customers hold against you."

Consumer Bervices Commitioe

The Forum was presented by the
Consumer Services Committee of the
Grocery Manufacturers of America un-
der the chairmanship of Mrs. Beverly
Bajus, director of the Rita Martin
Kitchens, International Milling Inc. The
commiltee comprises the direclors of
home economics and consumer infor-
mation departments of 67 member com-
panies. It works closely with GMA staff
to develop and implement consumer
informetion programs on an industry-
wide basis.

Unit Pricing Rapped

Proposals for unit pricing on grocery
items were described as “the most hare-
brained idea that 1 ever heard of in my
life,” by Mrs. Rose West, leader of the
1968 Denver food boycolls, on a con-
sumer panel held at the Grocery Manu-
facturers of America annual meeting.

Even as Mrs. West spoke, the %o
tive date of regulation in New Yo: ity
requiring unit pricing was post ned
from November 20 lo February 01y,
give retaller time Lo prepare for | The
regulation would require pric per
pound or price per quart sho. . o
mest and fish, cereals and breads. ook.
ing oils, carbonsted soft drink and

beers, and the pnice per fifty ur s on
napking, facial tissucs and toilet ssue
Mrs, West sald the program i: “un.
believable” and that housewives are
calling it “idiotic.”
“Who thought this up?” Mrs. West
X never

é{&
L
:
g

first place, you have t» re

your customers are way-
out. “We are going to
attention 1o those litile
anything. Have ym
with two children be-
pne in the grocery cant
to figure this thing out
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Put in on Your Preduct

Mrs. West urged manufacturers ©
“put it on your product, like you do
now, but just don't make it quite s
dificult.”

The consumer activist said she had
read that the cost to put unit pricing
into effect in New York would be $88
million. “Women have learned that
anything that happens in the food in-
dustry, if it's unit pricing or a machin-
ery breakdown, eventually the god old
housewife is going to pay for 1l 1. So
we don't want this"

“Please,” she said, “New Yor' City.
don't do this to all the other ¢ esin
the country.”

As her final point on the @ ject
Mrs. West had this to say: “Unit  icing
—Yechh!™

For Whele Weights
Mrs. West also asked that mi ifac

turers keep their packages in hole
weights rather than fractional w hts
“If you want to have a packa le#
ounces have it ten ounces. Don't = e il
ten and a third ounces,” she urg
She also said that consumers vant
to know that there’s somebod ov!
there in the food industry that v. 38
depend on, that we can rely on’
She implored manufacturers 1.t
put their money on what they think ¥
eye appeal In “Pui the
things in the box that we want’® she
added.

She also said consumers would 3>
preciate being told why prices on var*
out items are increased. If there is some
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for price rises, why not say so,
L “I'm sure you will find that
sumers would be quite under-
1 about this.”

we're doing Is begging you for
she told manufacturers. “Help
ke your product. Help us to be
sition to buy them. All that we
ers are osking of the grocery
«cturers or of retailers is to help
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Other panelists on the program in-
tluded Stanley Cohe, of Advertising
Age magazine; William Hildebrand,
Executive Director of the New York
Food Merchants Association; Dr. Flem-
mie Kitrell, dean of Home Economics,
Howard University; and Frederick W.
Dinsmore, of Procter and Gamble.

Warning on Consumerism

The nation's businessmen were told
recently that the American consumer
may soon have the economic and po-
litical power tu “pose a serious chal-
lenge to the core of private enterprise:
the profit system ftself.”

The waming came from Aaron 8.
Yohalem, senlor vice president of CPC
International, one of the world's largest
food processors. He is also chairman of
the Consumer Issues Committee of the
Chamber of Commerce of the United
States.

He told an American Management
Association meeting in New York City,
that “husiness shall either voluntarily
take 15 full share of responsibility for
the ¢ ‘nmonweal of the society it oper-
ates | profits from; or, its ability to
mak: cofits will be seriously impaired
—ev:  rcalled into question altogether.”

Forces Increasing

M:  ohalem added that “The forces
that ke up consumerism are increas-

ingly  sisting that the corporation re-
Plen  the social capital which busi-
fess ¢ traditionally depended upon
Yo 0j te: ample, clean and healthful
a1 er and soil; 1o train and educate
oy dixadvantaged; and to restore

and  ance the other community re-
fure  whick in earlier days were
isur | 1o b2 provided by the taxes
that  siness quite simply paid for—
and . mingly took fur granted.”

Ur. s these demands are met, he
2id, oilitant consumers might very
well c.nsolidate broad, large consumer-
it organizations and become major po-

litical forces. And that, he added, is
Power.

N is also very conceivable,” Mr.
Yohalem explained, “that some of the
-3 generation of exccutives and
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professionals who now make up our
middle and entry-level management
would insit upon—and achieve—such
broad representations on corporate
boards so as to revolutionize the entire
concept of the board of directors in
American management.”

Socio-Political Development

He defines consumerism as a distinct
socio-political development of our
times—a collection of deep-rooted and
volatile questions and challenges that
go far beyond the traditional concerns
of the market place “Consumerism,”
Mr. Yohalem said, “is a concomitant
phenomenon of the great unrest of our
cities; of the unprecedented revolt of
our youth; of the extraordinary rise of
inspired, militant and articulate minori-
ties. It is a reflection of the thoughtful
search for excellence by our great mid-
dle class.”

“Reduced to its absolute essentials,”
he said, “Consumerism challenges busi-
ness 1o do better.”

Electronic Systems
For Check-Outs

EVOLUTIONARY changes are be-

ing contemplated for the super-
markets of the future, and one of most
importance will be the automated
checkout counter.

This remarkahle innovation in re-
tailing was discussed in detail at the
annual meeting of the Grocery Manu-
facturers of America, Inc.

The automatic checkout counter
could change the entire “look™ of the
supermarket of the future, accurding to
the panel of experts who discussed the
idea. Its implications for manufacturers
are broad.

In the planning stage for several
years, and rapidly becoming a reality,
the automated or electronic checkout
counter will provide the following:

® Speedier service for customers

® Accurate information for retailers

and distributors

® Lower labor costs through greater

productivity

e Elimination of errors

® Reduction of, and greater control

over, inventory

Two Meikiods

There are two methods currently be-
ing developed for automating the
checkout system in the supermarket.
Both systems make use of coded sym-
bols placed on supermarket goods. In
one case, goods are conveyed into ma-
chines that automatically read the sym-
bols and translate them into price, type
of gouds and other necessary iniorma-

tion. Prices are totalled, and the con-
sumer receives her bill, and inventory
of the store is automatically updated.
In the other, the code is punched into
the console manually.

Speedier Service—More Information

According to the proponents of the
automated systems, the two most im-
portant factors are the speedier service
for customers, and the amount of de-
tailed information in depth the sysiems
could provide.

The faster service results from the
faster workings of the automated
equipment as compared with human
computations on the rush register.

Information provided would include
movements of goods, shortages, price
changes, inventory changes, trading
stamps if provided, success or failure of
sales goods, coupon transaction, and a
host of other facts.

Through the use of automated infor-
mation, retailers, distributors and man-
ufacturers could maintain more com-
plete control of the data pertaining to
their own products, particularly relat-
ing to the types of goods that are mov-
ing. in what size stores, in what areas,
etc. It is also felt that greater use of
the demograghic area could be made:
that is, the makeup and number of con-
sumers and potential consumers in a
given area, what they buy, how ihey
could be reached.

Those involved in these new systems
recognize thot a lot of data is already
available from conventional checkout
terminals, but that more information
could be provided more quickly and in
greater depth through the use of auto-
mation.

Panelists’ Observations

Dr. George L. Baker, senior vice pres-
ident with Darley /Gobar Associates,
diszussed the IMS System, or Mar-
ketron Retailer System. He noted that
it could save an average retailer up to
$25.000 a year in tangible costs, not
including cost savings provided over
the year by more accurate dala and
other variables.

John L. Strubbe, vice president of
The Kroger Company, discussed the
front-end scanner system. Here, the
scanner would pick up the coded infor-
mation, relay it to a central terminal,
and sond it back immediately with the
correct information as to pice, unit,
cte. The scanning device is being de-
veloped by RCA.

Strubbe noted that the avtomated
checkout system would involve heavier
capital investment, but that its advan-
tages would offset these initial costs.
He said the scanning system wouldl bhe

(Continued on page 16
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Electronic Systems —
(Continued from page 15)

particularly valuable in a tight labor
market.

Rubert A. Stringer, vice president of
General Foods Corporation, pointed up
the advantages and disadvaniages of
both systems. He particularly empha-
sized that the new sysiems have yel lo
be widely tested and proved, and that
until that time it would be aln.ost im-
possible to come up with an accursie
estimate of the ullimate value.

Stringer felt, however, that the auto-
mated checkoutl is almost certain to
become & permanent part of retailing
sometime in the future. *“The guestion
is not why or how; the question is
when,” he said.

All three panelists discussed the
problem of code identification, and
whether there would be one universal
code system, or whether each store and
each manufacturer would maintain its
own system. But all agreed that solving
this problem would not wait for the
fulure.

New Plant Sterted
Fer Progrosse Foode
Construction of an $7,200,000 indus-
trial complex for the production and
warehousing of Progresso Italian Foods
has been started in Vineland, New Jer-
sey by Uddo & Taormina Corporation.
The facility, which will rank among
the world's largest specialty food
plants, is scheduled for completion in
July, 1970, it was announced by Uddo
& Taormina President John Si. Jacques.
Its one-floor manufacturing, storage
and shipping facilities and the super-
structure housing administrative per-
sonnel will occupy 336,000 square fert.
The new plant will be equipped for
the preparation and distribution of
Progresso’s 178  different canned,
bottled, and boxed foods. These include
tomato products, spaghetti sauces,
soups, bean products, olive specialties,
antipasto items and many more.

Italian Foods Popular

Because consumer interest in Italian
foods Is reaching unprecedented
heights, numerous new products, par-
ticularly in the convenience and frozen
food categories, are in the planning
stages. The building will therefore have
the most modern test kitchens, quality
control laboratory and research and

svelopment facilities.

Further, the plant is being engineer-
rd with pre-determined flexibility to
allow for addition of new product prep-
aration lines. The building itsell can
readily be expanded on the 38-acre site

RS P T TTRI

cllities.

distribution area from Coast to Coast.

Whili maximum sutomation will fa-
cilitate the production fiew from re-
ceiving of raw materials through prepa-
ration to storage and shipping with
minimum handling, the projected rise
in production over the present Vine-
land plant capacity is so substantial, it
will erable Uddo & Taorminia to in-
crease its personnel and payroll over
50%.

“Our Progresso family of Italian
foods is growing so fast,” President Bt
Jacques advised, “we needed a much
bigger home. Now we'll be able to give
all our products the room they need to
gow 1o maximum markeling matur-
ity.”

Kraftco to Acquire
Grecery Store Preducts

Kraftco Corporation and Grocery
Store Products Company have an-
announced an agreement in principle
on a proposal for the acquisition by
Kraftco of the business and assets of
Grocery Store Products.

The proposed acquisition would be
through an exchange for shares of a
new $1.50 cumalative preferred stock
of Kraftco, convertible into Krafico
commonstock on the basis of 7/10ths
of a share of common for each pre-

ferred share. The preferred, callable
after five years at $37.50 per shaw,
would be of a number equal to the
number of outstanding shares of Gro
cery Store Products.

After a definitive agreement is ap-
proved by the directors of the two com-
panies, it will be submitted 10 the
stockholders of Grocery Store Products
for approval.

Buhler Develops
Lew-Cest Airleck

A new airlock developed b The
Buhler Corporation of Minne solis
Minnesota is said to offer deluy per-
formance al an economy price.

Operation is exceptionally wth
because the wedge-shaped s! 1ind
edge of the housing is in contac vith
the rotor vane al no more thi 'wo
points at any given time.

Outboard bearings are locate !
side the housing where they ar v
tected from the product. Other fo  ired
intlude sanitary design, sturdy oo
struction and close tolerances be  een
rotor and housing.

Available in a choice of cast ron
aluminum or stainless steel, tht ¥
Buhler MPSY airlock has a dis; ace
ment of .62 cubic feet per revo! lion

and will deliver up to 90 cubic f t of
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Macaroni Week a program kit called
“Spaghetti Safarl, US.A" was sent te
a select group of television stations.

and asks: “How would you like to go

on a safari today? An imaginary trip,
to be sure, but an interesting one . . .

Dialogue continues: “Our tour begins
in the durum wheat flelds in the north-
eastern section of North Dakota. Dur-
um, & hard amber colored wheat, Is
grown especially for use in the manu-
facture of spaghettl, egg noodles and
macaronl. It Is highly prized for this
purpose because macaroni products
made from durum wheat have a desir-
able yellow-amber color and a pleasant
nutty flavor, and hold their shape and
firm texture when cooked.”

Durum Fleld

Slide number one shows a fleld of
durum wheat, while the commentator
says: “We arrive at this durum wheat
farm about the middle of August and
find several farmers working together
10 gather the ripened grain. Way back
in April the wheat was planted. Plenti-
ful rain fell in the spring and summer;
this, along with the rich black loam

i 2 Ao LY
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Safari Fare to Tolovsion

soil, explains why 00% of all the choice
durum wheat grown in the United
States comes from this section of the
country called the ‘durum triangle.
Late summer the rains cearid and the
grain ripened. Then the farmers used
their machines called swathers to cut
and lay the wheat in rows. And now,
the big red combines move through the
fields, picking up the wheat which has
been allowed to dry thoroughly. In
combining, the grain is separated out
and emptied Into trucks. After the
farmer harvests the grain from +'s huge
fields of ambes wheat, he trucks it to a
country elevator.”

Mill and Elevaters

Slide number two pictures a mill and
elevators. Commentator conlinues:
“The durum wheat travels from the

amber crystals from the hardest part of
the wheat. Semolins is enriched with
riboflavin, thiamine, niacin and iron. It
is then ready for bulk shipment by rail
to macaroni plants.”

While showing a sample of durum
wheat, the commentator relates: “Here
is amber durum wheat as it arrives at
the mill." Then showing a sample of
semolina, he says: “And herc Is the
finished semolina, ready for use in mak-
ing the finest macaroni products in the
world.”

Continuing, the copy reads: “Spaghet-
ti Is made by mixing semolina, or dur-

um flour, with water to form a dough
The dough is then forced through holcs
of metal discs called dies. Macaroni is
made the same way excepl that there
are steel pins in the holes of the diss
which force the dough into a tubala
shape. Dies are available for making at
Jeast 325 shaupes of pasta. Even more
variety is possible by culting the ex-
truded dough in different lengths. Egs
noodles are mixed in much the same
way as macaroni and spaghetti bu!
with the addition of 55% egg solid:
Noodles are shaped by pressing dough
between rollers to form thin  heett
which are then cut into the (sired
widths.
Macaron! Processing

“Macaroni products go thr th 3
very slow drying process. Spag! i i
hung on ruds while macaroni an: sthe
smail produc’s are spread on be  be
fore being sutomatically convey into
drying units. In a modern m. ronl
plant most operations are aut alc.
including the packaging. F. shed
packages usually travel by cc ¥
belt 1o a storage area, ready fo hi>
ment to grocery stores. High sts 'ardi
of sanitation prevail througho: 1%
entire plant.” Slide number three 19%/
the manufacturing process with o™
tinuous press and dryer line.

“The finest durum wheat 1 ¢
world, the best equipment and me?
who have grown up in the busine:: 34
know it thoroughly combine to provide
Americans with the world’s bes! }P"
ghetti, macaroni and egg noodles.” 4
clares the commentator, holding 4P *
package uf each product.

Puicipes

Then holding up a recipe folder. 19

question is asked: “Does all this talk of
(Continued on page 22)
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north dakota mill & elevator

GRAND FORKS, NORTH DAKOTA (701) 772.4841
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the best semelina for your speghetti,
needle and macareni preducts.
Write it down and keep it handy:
(701) 7724841, New you've got

our number

the durum people.
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Seferi Fare —
(Continued from page 18)

spaghetti make you hungry? Are you
ready to head for the kitchen? Take this
new recipe leaflet along with you . . .
it's a Pastaport to good esting and
we'll tell you in a few minutes how
you can get a copy for yoursell. But
first, a preview of some of the nine
delicious pasta recipes in the leaflel.”
Spaghetti and Beat Balle

Slide number four pictures Spaghetti
and Meat Balls: “Number one in popu-
larity is spaghetti and meat balls. The
Pastaport has a marvelous recipe for
this. It's a great dish for an informal
supper for a crowd.”

Noodle Supper Ring

Slide number five shows Noodle Sup-
per Ring: “For an atiractive buffet
supper, iry this colorful noodle ring.
The center of the ring is the perfect
place for bright Brussels sprouts, and a
2ippy cheese sauce complements both
foods. A baked ham and a tossed salad
would just about complete a menu for
easy service.”

Macareal Salad

Slide number six presents a Maca-
ronl Salad: “And now for macaroni
salad, which next to macaroni and
cheese, is probably the way in which
macaronl is most often served. This one
is colorful with radishes and sweet
gherkins, and has extra good flavor
because there's mustard in the salad
dressing. This goes with just about any
kind of meat—ham, roast beef, fried
chicken, roast turkey. Good for packed
lunches, too.

For Your Copy

“And now, do you want a copy of
this recipe leaflet? Just wrile your
name and address on a postal card, send
it 1o ‘Pastaport,’ in care of this station.”

In your case, dear reader, send your
card fo:

The Macaroni Journal

P. O. Bax 338

Palatine, 11l 80067

We know you're going 10 enjoy these
new recipes for using the world’s best
spaghetti, macaroni and egg noodles.
‘Thanks for coming along on salari with
us.

So long, for now!

Res! Values Promoted

The American Dairy Association will
use the positive phrase “Real Values™
1o tell the money-saving story of their
1970 campalgn—"Dairy Foods . . . real
values in flavor.”

Egg noodles appear on a special meat
department point-of-sale piece as one

of the many related items being pro-
moted by the dairy group.

Point-of-sale  materials for store
action include mobiles, shelf-talkers,
department banners, and meat depart-
ment plaques.

Advertising in newspapers, spol radio
and television, will use the theme “En-
ergy to Burn” during the January
through April period. Full page ADA
advertisements providing nutritional
milk information will run in Today’s
Mealth magazine the first four months
of the year. High readership advice
column advertisements will reach 80
percent of all U.S. teens in Jr. Scholas-
tic, 8z. Scholastic and Co-Ed magazines,
to be utilized during the fint quarter.

MNew TV Show

New this year is a weekly lelevision
program directed to teenagers and
young adults, called “Something Else.”
It's a fast-paced musical program star-
ring John Byner, the “Action Faction”
girls and popular guest performers like
John Hartford, Jimmy Webb, Marilee
Rush, Three Dog Night, Jimmy Du-
rante, the Mephistopholes, and many
more. Scheduled where station time is
available, the program will promote
milk and dairy products 52 weeks a
year.

Miss Greot Britein of 1949, 19.year-0ld
Wendy George, received a lirst hand lesson
in the preporotion of Americon eosy-tolin
foods when she wvaited thy Rie-A-Ron
tooth ot the recent Food, Cookery ond Co-
tering Exhibition held in Monchester, Eng-
lond. Her watchhu! instructor is Arhur
Maione, o?ni for Croddxck, Monners, Por-
rith ond Fenn Ltd., London, hondlers of
Americon products. The exhibition, attended
by more thon 100,000 Britoms, wos or-

ged by the A tood industry nnd
the US. Dept. of Agrxulture to build sales
cmong the five million consumers living in
the Monchester orea,

La Resa Offers Weight
Waetcher Recipes

Spaghetti made with 100% sem iny,
wheat's most protein-rich part,
the danger list for dieters. Sixtec. ny.
tritious weight maintenance r ipes
featur!i»» spagheiti, macaroni anc «g3.
noodle products are now availab  fer
people who are careful ubout :heir
weight.

Created by V. LaRosa & Sons. Inc.
the first producers of Italian food jrod.
ucts to be featured in the official
“Weight Watchers” Magazine, they in.
clude such formerly “off-limits” taste.
templers as baked lasagna, ziti al fome
(cheese baked macaroni) and linguine
with white clam sauce.

In offering these weight maintenance
recipes, Josephine LaRosa, the LaRosa
home economist, pointed out that “hall
a cup of LaRosa spaghetti or macaroni
has 98 calories, a mere three calories
more t~an the small baked potato per-
mitlted on the Weight Watchers ap-
proved maintenance diets.”

Protein-Rich

As for nutrition, she stated that "all
LaRosa spaghetti and ma:aroni prod-
ucts are made with 100% semolina
wheat's most protein-rich part. As with
all macaroni, spaghetti and egyg noodle
products, they are relatively free from
fiber, easily digestible, assimilated and
absorbed. Thus they yield a low res-
due. In addition, they are low in sodium
and cholesterol fats. For examtle, 2
4 oz serving of macaroni, after -ook-
ing. provides 50% of the Vitami: B-L
25% of the Vitamin B-2, 40% the
Niacin and 3253% of the iron ! - the
minimum daily adult requireme ~

“Butl we're not suggesting th  La

Rosa products be eaten plain  h:

added. “2.2 ounces of LaRoss

nara sauce has only 3) calori cu*

meat sauce 3 calories. Brst 3l

they are real food, not dict foc  wit?

something. usually the flave L&

oul.”

The cight-page LaRosa weight i
tenan-e recipe booklet is avi ible
free. Simply write to LaRosa, I 3t
ment E-1, Westbury, N.Y. 115 fof
your copy.

How to give individual men th. evic
dence they need to make sensible g
ments about the kind of world thef
want to live in and how to give them
the power to make their judgnent
stick, that is the unfinished busincss o
the next third of a century.

Elting Morison
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OD REASONS to join

THE NATIONAL MACARONI MANUFACTURERS ASSN.

Weekly Newsletter, Periodic Surveys.

Maeetings and Conventions; exchange idees with colleagues.

Research and relations in the durum aree. Technological information.

Up-to-the minute facts and information for your key personnel.

MACARONI MANUFACTURERS ASSOCIATION
P.O. Box 336, Paletine, lllinois 60C67

EST. 1920

JACOBS-WINSTON
LABORATORIES, Inc.

Cc ulting and Analytical Chemists, specializing in

watters involving the examination, production
abeling of Macaroni, Noodle and Egg Products.

Year round farm procurement of fresh

3~ Semoline and Flour Analysis.

4 Micre-analysis for entrameous matter.
5—Sanitary Plant Surveys.

6—Pesticides Anelysia.

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

——

1- Vitemins snd Minerels Enrichment Assays.
1~ir|sdu..ucduu-hmnu
oedies.

T—Bacteriological Tests for Selmontlle, eic.

shell eggs allows us to process egg
products every month of the year.

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

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

Egg Solids Frezen Eggs
Dark Yolks a Specialty

)ALION 6. WALDZAVY
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Tell the Stery of Egge

The problem of adverse criticism
against eggs and egg products must be
countered by telling the positive side of
the story, John K. Cole, vice president
of Buchen Advertising, Inc, Chicago,
Illinois, told attendees at the 20th Egg

American Poultry Industries at the
Knickerbocker Hotel, in Chicago, re-
cently.

“The responsibility for telling the
positive side must start somewhere,”
Cole added. “I suggest that it start here
today, with you. You have one of the
finest stories in the industry to tell the
American people, the story of quality
control.”

|

1 Since few people are aware of the
quality control program, the general
public will be reassured to know about
it

3. The more people there are who
know about the quality control pro-
gram, the less harmful adverse criti-
cism will be against the industry.

4. Your company will be in business
lor many years to come and public
opinion will slways be important to
your company’s success.

Always Some Criticism

Cole pointed out that eggs and egg
products had received criticism in the
past and could expect even stronger
eriticism in the future. The egg indus-
try must learn how to tell its story to
the American Public and must tell it
constantly, he added. Companies must
develop a complete program of selling
the advantages of eggs and egg prod-
ucts and must do this often and vigor-
ously. Campaigns of this type must not
only be aimed at the housewife shop-

24

ping in the supermarket but to people
eating out in restaurants. Foodservice
operators are responsive Lo public opin-
ion, as shown by the number of “wreight
watcher” choices on menus loday as
compared to five years ago.

There are a number of tools available
to the eggs and egg products industry
to combat criticism. Cole showed ex-
amples of how other food industries
had responded to similar criticisms by
the use of advertising to tell their side
of the stary. He cited other ways of
getting the egg message to the public
such as: interesting and factual articles
In nesspapers, by-lined articles in local
papers, siz'z and regional trade publi-
cations; speeches before various groups,
and, mailers and brochures on quality
control which can be mailed to cus-
tomers.

“You've been doing a fine job in
quality control,” he said. “But if the
public doesn't know what you're doing.
what good does it do to do it?

“Put this excellent story to work for
your company and your industry by
going back to your companies and stir
up your advertising and public rela-
tions staffs and get them busy telling
the story.”

Egg Prices Continue te Climb

“The woolly bear, the squirrels, the
corn husks, and Grandpa's rheumatism
all say we are in for a long, cold win-
ter.” The Ballas Egg Products Corpora-
tion trade letter says they have already
had as much snow in late November in
Zanesville, Ohio, as they had all last
winter. Cold weather and egg produc-
tion aie closely tied together ,and “with
prices st present levels we need
springtime.”

Egg prices were al an all-time high
with consumption and industrial usage
up with pressure continuing on the

market. Inventories of frozen, ried
and shell eggs were at an all-tim: low
Buyers were unhappy and tryi 7 1
buy as little as possible, but a it
here and a little there added 5 1o
sizable quantities, and it had to ome
out of current shell eggs.

The V. Jas. Benincasa Compar v re-
ported that they believed that fre:h egg
production was increasing beyond con.
sumer demand and the needs of cj s by
breakers. It was their opinion tha
support being exercised to the market
would be unnecessary if demand were
present o clear all available eggs. The
storage stocks of frozen eggs were ata
low level. Only 1968 had less frozen
eggs in warehouse stocks as of Novem-
ber 1, when the total frozen egg hold-
ings were 46,100,000 poundr.

Some imported lines of frozen egp
and dried egg solids were offered, but
the volume of imports did not swem
substantial enough to ease off curren!
prices. Interest of buyers in thess im-
ported eggs scemed lacking. Most buy-
ers continued on a purchase of current
eggs only. The fazt that breakers need-
ed eggs to All crders was a contributing
factor to overall price firmness. Even
with retail prices at 72 cents on large
and 79 cents on extra large fresh eges
they were selling well in stores, and
there were some predictions that they
might go even higher. Benincasa pre
dicted that after the holiday demand
was taken care of, the market could
ease lower.

In contrast, Ballas didn't see any re
lief for quite some time. They ob-
served: *Usually the week after
Thanksgiving, shell egg marke « de
cline, and then nearer Christm: firm
up. The November future boa | hit
64.5 cents just prior to Thanks ving
and egg people will hedge the Ne
vember production and deliver  :nng
the balance of November on tho  lev
els. This will cause an extreme s! 1age
of shell eggs for the balance  the
month. These eggs will be used  the
early part of December. At tha' timt
welfare and pension checks are o1 and
a sizable increase in home use me¢
into play. By the time this takes lact.
the Christmas buying will com. inte
play and the market can be very - roné
all during December.

“After the first of the year, egé prod:
uct users will have to have egr and
this demand, plus the normal demand.
can keep prices up well above year-ag?
levels. 1f we have continued bad weath:
er, production will be hurt, and withou!
a surplus or at least a balance of P
duction and consumption, we canndt
have a serious price decline.”
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Querterly Durum Report

The United States durum crop based
on October 1 conditions was expected
tu total a record 104,600,000 bushels.
Harvesting got under way in the im-
portant state of North Dakota at mid-
August and was completed "y about
Seplember 23. Weather was ideal dur-
ing the hzarvest period and the crop was
gothered without damage frora mois-
fure while it was in the swath.

Test weight and quality of this year's
crop s generally excellent. Test
weights of #1-63 pounds per bushel are
common, and kernels are hard and
vitrea s. Toe average test weight of
North Dakota’s durum harvested this
year indicated at about 81 pounds per
bushel.

New record yields per acre were es-
tablished and the 1969 crop did not re-
flect the 6% reduction in plantings. A
yield of 32.5 bushels per acre was indi-
cated for North Dakota compared with
the previous record for that state of 31
bushels. The U. 8. average for the five
durmm-producing states was 31.3 bush-
els per acre.

Sdocks Up

The Statistical Reporting Service of
the US.D.A. estimated durum stocks at
127,400,000 bushels on October 1, 1989.
This was 18% more than last October 1
and 64% akove two years ago. Farm
holdings were about equal to this year's
crop and totaled 103,300,000 bushels.
This was 185 above last year's farm
holdings. Off-farm stocks of 24,100,000
bushels were up 31% from a year ago.
Disappearance during the July-Septem-
ber quarter was estimated at about
18,500,000 bushels compared with about
14,500,000 the same quarter last season.

Durum Production 000 Bushels

State 1989 1988 1987
Minnesota 2449 27788 2,205
N. Dakota 89,408 81956 54888
8. Dakota 4,660 4,813 4424
Montana 7.946 7.663 4.560
California 180 438 368

us. 104643 97697 66,443

Yield Per Azre In Bushels

State 1969 1988 1967
Minnesota 310 Mo 5.0

N. Dakota 315 280 240
8. Dakota 400 270 280
Montana 290 210 19.0
California 300 65.0 61.0

USs. 313 274 241

Average monthly cash prices at Min-
neapolis for No. | Hard Amber Durum
in 1968 ranged from a high of $2.06 in
February and March to a low of $1.92
in July. In 1969 the average declined
steadily from $2.02 in January to $1.66
in October.
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Midmonth prices received for durum
wheat by North Dakota farmers aver-
aged about thirty centr less than the
Minneapolis price atcounted for by

freight rate.
Exports

Exports of durum wheat during the
July-September quarter totaled 11,100,
000 bushels. That figure was 47% larger
than the same quarter last year but was
23% less than in the April-June quar-
ter. Export shipments of macaroni and
semolina in July-September this season
were aboel equal to shipments of these
products the previous quarter.

Cenadien Situation

On September 5 the Dominion Bu-
reau of Statistics released their August
forecast of crop production in Canada.
The lorecast is for a record crop of
85,600,000 bushels compared with last
year's revised estimate of 45,400,000, A
record yield of 27.1 bushels per acre is
expected in the Prairie Provinces.
Acreage seeded to durum thit scason
was 33% larger than in 1968,

Canadian visible stocks on Sept. 24,
1969 totaled nearly 16,000,000 bushels
againgi 11,400,000 on that date last sea-
son. Commercial disappesarance ido-
mestic and export) for the crop year to
Sept. 24 amounted to 4,320,000 com-
pared with 3,500,000 the same period
last season. Canada exported 18,600,000
bushels of durum during the 1968 crop
year (Aug. 1, 1968-July 31, 1969). Ca-
nadian mills ground 4,600,000 bushels
during the same period.

Wheaet Situation

In the Department of Agriculture's
November survey of the wheat situa-
tion, they note that world wheat supply
is down about five percent but that the

exportable supplies are at recort evyl,
in most major competing co  trie
World import requirements will ¢y
but most of these gains will o ur o
Communist countries.

Vintage Crop

The 1969 durum crop may + || ke
termed of vintage quality, accor. ng 1
USDA. About 90 percent of t! creg
will zrade No. 2 or better, Heav. Hard
Amber Durum. Color is excel nt i»
contrast to 1968 when bleaching affect.
ed o large portion of the crop. Kerne
size continues to improve in U § dur.
um, as Leed's variety replaces ole
varieties having smaller kernels.

As availability of durum for export
or carryover on October 1 indicates, the
ending carryover will excesd thie 1963
record of 68,000,000 bushels unless ex-
ports pick up sharply from ths July-
September rate. Exports in 1968-6
were only a million bushels below the
1966-67 record of 47,000,000 bush:ls a
Western Europe bought heavily. The
durum crop in Naly is improved thu
yeer, and Canada and Argentina have
large cvops. U. 8. durum exports msy
not exceed the 1964-68 average, despite
the ¢icellent quality of the crop.

The domestic mill grind for the firt
tea manths of 1969 is up five percent
over 1968,

Price Decline

The price of No. 1 Hard Amber Dur-
um at Minneapolis has continued t
decline since harvest but remains well
above the effective loan rate. Muring
the remainder of the marketin. year
the price of hard spring whes' . and
particularly protein wheats, is | ¢ly to
remain over the loan. Converse . dur
um prices may have difficulty man
ing above the Joan if exports » not
show vast improvement.

Crop Quelity Council Sec: tary
Dr. Mark A. Smith has joir | th¢
Crop Quality Council as secre ¥. ¥
was announced by Vance V. ixd
felluw, execulive vice presiden

Smith brings to the Council rod
research experience in plant pat o
and agricultural pesticides. i 1 ¥
Joining the Coun:il he was assi ated
with Buckman Labaratories. lﬂ"‘
Memphis, Tennessce, in researt ane
development of agricultural pest idct
His work included preliminary » o™
ing and field evaluation of fung ide
herbicides and nematozides for v 2 o
major field crops.

Smith received his Doctor’s and 3"‘:
ter'’s degrees from the University ©
Minnesuta, where he conducted 1™
search un wheat stem rust and soybea®

Tue Macaront Jourss

He also had extensive experi-
urveys to determine the preva-
fleld crop diseases while at
13. Dr. Smith received his B.S.
from KEent Stat University,
hio, and also ‘worked for the
sricullziai Experiment Station.

. netive of Wilmington, Ohio.

rop Quality Council is engaged

‘ities in support of agricultural

maearch, extension, pest control, and
¢rop improvement programs affecting

erop  production

throughout North

Ametica.

Gensrel Mills Elects Officers

James P. McFarland, President of
General Mills, was elected Chalrman !
the Board of Directors and Chief Exec-
utive Officer of the company, and James
A Summer, Executive Vice President,
was elected President and Chief Oper-
ating Officer in management changes
spproved by the Gencral Mills Board
of Directors at its monthly meeting in
Minneapolis in November.

In other important moves:

Vice

Presidants E. Robert Kinney

uad Donald ¥, Swanson were elected to
the Board of Directors, bringing the
number of members to 20.

Kinney, Swanson and Burton W.
Roberts, & Vice President and a mem-
ber of the Board of Directors, were
elected Executive Vice Presidents.

Paul

L. Parker, Vice President of

Empl-re and Public Relations, was
tlecte’ 10 the newly created pusition

of 8¢
tinue
ploye
He:
Treas
Finar
All
med.
W
of be
s
diver
2 ha
eratis
tunit;
ful
pany
Quick
fo ut
tradit.

r Yice President and will con-
+ have responsibility for Em-
nd Public Relations.

H. Porter, Vice President and
r, was elected Vice President—
and Treasurer.

hanges were effective im-

y.
General Mills on the threshold
1ing a billion dollar company,
) growing in the breadth and

of interests to o point where
most a dozen well defined op-
areas of growth and oppor-
McFarland said. “The success-
agement of this kind of com-
pends on the ability to adapt
1o our new environment and
‘¢ non-traditional as well as
1l concepls of management.”

Acquisition of Interoceanic
Approved by AD M
Archer-Daniels-Midland Co. share-

approved the acquisition of

Fint Interoceanic Corp. for common
Stock having a current market value of
nearly $15 million.

Iwuary, 1970

The transaction increases the An-
dreas family's interest in Archer-Dan-
lels and puts Archer-Daniels, a proces-
sor of agricultural products, in the com-
mercial banking business. Lowell W.
Andreas, prezident of Archer-Daniels,
and his brother, Dwayne O. Andreas,
own more than 80% of the stock of
First Interoceanic. The acquisition will
give the Andreas brothers more than
16% of the outstanding Archer-Daniels
stock. Through First Interoceanic, the
Andreas brothers currently control
191,900 shares of Archer-Daniels, or
142% of the 1345214 shares cligible
for voting at the annual meeting.

At the meeting, Archer-Daniels re-
portest earnings for the first fiscal quar-
ter, ended September 39, climbed to
$953.000, or 71 cents a share, from
$720,500, or 52 cents a share, a year
earlier.

Key Men to
Accident Prevention

To help create the corps of safety
elite that industry neeils today. the Na-
tional Safety Council has established a
key club of its own. All members are
enrolled in the Couccil's new Key 2an
Proeram—a comprehensive program in
accident prevention designed to de-
velop and recognize excellent work-
safety records.

Not just anyone can join, though.
Membtership is restricted to supervisors
and foremen—the Key Men responsible
for translating company goals of acci-
dent prevention and rmployee interest
into on-the-job realities.

Focusing on the partirular needs of
these Key Men, the program is divided
into the following three phares:

® A 12-hour course in accident pre-
vention covering the fundamentals of
supervision and loss control.

® A follow-up program that supplies
supervisors with the basic materials
necessary to maintain a safely pro-
gram in their depariments.

¢ A lley Man Awards Plan that
recognizes a supervisor's ability to keep
his department accident-free during a
12-month period.

Organizations that are employer
members of the National Safety Coun-
¢il may enroll their Key Men in one or
all of these pbases. Although non-
members are ineligible for the Awurds
Plan, they are encouraged lo partici-
pate in phases | and Il

Small Business Benefits

While all three phases will benefit
any organization, phase 1, the 12-hcur
course In accident prevention, is par-
ticularly valuable to small businesses.

BT O R T TR

These firms realize the importance of
safety on the job, but manv lack th:
funds and facilities necessary to pro-
vide intensive courses in accident pre-
vention,

Through the Key Man Program, cu-
pervisors in small businesses get the
bencfits of a concentrated. 12-hour
course conducted by qualified instruc-
tors who use a textbook as well as slide
films and other visual aids.

And there are many benefits 1o be
had, since cach year accidents claim
increasing amounts of profit and wage
dollars. Just last ysar industry lost 245
million man-days of production be-
cause of accidents, and employvees lust
more than a billion dollars in wages.
Cutting these figures is the Key Man's
Job.

Make Conlact

A Key Man Program can be started
In your community or plant. For more
information about it, contact your Lo-
cal Safety Council. Where a Local
Council does not offer the course, or if
there is no Local Council in the area,
contact the National Safety Council,
423 N. Michigan Ave., Chicago, 111
60811.

Thenksgiving Treat

Delnionico’s NMumpling Dinner was to
be the special Thankigiving Day fare
for B Battery, 2 A20th Artillery, 1015
ABN Division, in Vietnam.

According to the Louisville Times
Mrs. Debra Seeton of Pertage, Michi-
gan, sampled the new, dry box fare,
made with turkey, and enjoyed it so
much that she wrote to the company
asking if they could ship the prodict
1o Vietnam. Her cousin happened to be
a cook in the unit.

The firm liked the suggestion and
shipped “dumpling thank yous” 1o the
artillery men.

Holiday Eating

A full-page, full color ad for Cream-
ettes Macaroni appeared in December
Family Circle featuring “Creametics
Macaroni Cheese Bake.”

The ad i1s dominated by a mouth-
watering color photo of this “all-Ameri-
can oven cussercle.” The headline,
*Give ‘'em a warm welcome,” encour-
ages the use of this easy recipe for
holiday entertaining.

Full-color stack cards and shelf talk-
crs for the promotion were available
from the Creamette Company.

“We tend to judge ourselves by our
ideals; others by their actions.™
—Harold Nicholson
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Source of America’s
finest durum wheat
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L. R, Thurston, Jr.

L. R. Thursten, Jr., Joins
C. F. Muelier Company

Mr. H. Edward Toncy, President,
C. F. Mueller Company, has announ:ed
the appointment of Lester R. Thurston,
Jr. as Vice President—Assistant to the
President. C. F. Mueller is a leading
manufacturer of macaroni, spaghettl
and egg noodle products with head-
quarters in Jersey Tity, NJ.

Mr. Thurston, 47 years old, was for-
merly President, Pennsylvania Dutch
Megs, Inc. Harrisburg, Pa. and has
been associated with the macaroni in-
austry rince 1050,

Following acquisition of the firm by
Thomas J. Lipton, Inc. in 1965, Mr.
Thurston continued as President until
1967 when he was named Director of
Sales, Continental Division, T. J. Lip-
ton. Prior to joining C. M. Mueller he
had been Manager of Corporate Ds-
velopment, Good Humor Corporation,
a subsidiary of T. J. Lipton.

Frank Rawding Promoted

The promotion of Frank D. Rawding
to director of industrial chemicals mar-
kating for the Ch:mica! Division of
Hoffmann-La Roche Inc. has L=en an-
nounced by Barclay E. Mackinnon, di-
vision vice presid=nt.

The promotion is part of a realign-
ment of the division under which John
H. Kelly became general manager and
Edmund L. MacDonald becanie direc-
tor of agricultural and animal health
marketing. Mr. Mackinnon cited the in-
creased need for specialization and ex-
panded volume as the reasons for the
rcalignment.

Mr. Rawding's new section will have
its own regional managers, field sales
staff and aypropriate industry man-
agers.
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Mr. Rawding joined Roche In Octo-
ber, 1961, as a sales representative. He
became midwestern regional manager
in 1964 and was named director of
marketing for the Chemical Division
in 1967. He is a graduate of Upsala Col-
lege in East Orange, NJ., where he
received a B.S. degree in chemistry in
1931. Bzfore joining Roche, he was a
purchasing agent for il Nopco Chem-
ital Company in Newark, N.J.

Peavey Promotions

Three management promotions were
announ:ed by Peavey Company of
Minncapolis following its annual meet-
ing:

Dr. John h. Neison was elected vice
presid=nt—director of research and de-
velopment.

William Q. Stocks, the company's
vice president-—finance, was elected to
the executive committee.

W. M. Wingate was elected 1o the
divisional office of vice president—
bakery flour sales in Peavey Company
Flour Mills.

Two new directors were elected to
the board of Peavey Company:

William J. Quinn of Chicago, presi-
dent o Burlington Lines, is the first
person in Peavey's 93 year history to
be elected to its board from other than
management or ownership circles.

William G. Stocks became the com-
pany's vice president—finance last De-
cember. He is a lawyer and CPA and
joined Peavey in its tax department in
1956

Ogilvie Sovrs Labatt Esmings

Reflecting ‘primarily a full year of
operation of (Jgilvie Flour Mills Cao, the
annual repoit of John Labatt Limited
for the fiscal year ended April 30, 1969,
shows an incvease of 69% in gross sales
and of 54% in net eamnings.

Labait acquired 99.7% of the out-
standing common stock of Ogilvie
through a cash and preferred stock is-
sue, with the company merged into
Labatt in late February, 1968. The
Ogilvie purchase price is computed at
$62,270,354, conssiting of $7,125,734 in
cash and $35,144,620 in Series A con-
vertible preferred shares, a total of
3,073,756 of which were outstanding at
the end of the 1908-69 fiscal year.

Gross sales of Labatt, a leading Can-
30, 1969, amounted to $313.201,831,
against $185,772,085 in the previous
year. The 1967-68 figures include only
1 2 months of Ogilvie operations.

Net earnings in 1968-69 totaled $13.-
353,043, equal to $1.18 a share on the

common stock, against $8,651387, or
91¢ a share, in the previous year.

Dividends pald in 1968-69 included
$3,026,981 on the preferred and $5.012.
628 on the common, against §743,14
and $4,135,393, respectively, in the pre-
ceding year.

In reviewing operations in foods dur-
ing the 1968-69 fiscal year, the Labatt
report says:

“Reorganization of The Ogilvie Fiour
Mills Company, Ltd, and its subsidis-
ries has been complsted. Development
of the Packaged Food Division through
the integrrtion of Catelli-Habitart and
Five Roses brands was completc 1 and
the division is preparing to incre se its
marketing capabilities and broa: ‘n its
base of operations. Management ' cur-
rently reviewing production fi lities
prior to undertaking some maj pro-
grams lo increase eficiency a | o
pacity.

National Merit Awsrd

Gregg Stanway was among th igh
est score7s in the qualifying test: fthe
National Merit Scholarship C: peti
tion given last February to son. 730
000 students in the nation.

Gregg is the son of Mr. an Mn
H. Geddes Stanway. Mr. Stan ¥y ¥
Exccutive Vice President of & nnef
Macaroni Company of Omahi Ne
braska. Gregg hopes to prepare : 1 1h¢
law profession following in the foot'
stipn of his brother Roger, who ard-
vated with the Doctor of Law dej ee I8
1968 from Nebraska University La¥
School.

The other Stanway children ar
Clark, 14, Mark, 11, and Heathef
Nicole, 6.
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Here is the
semolina
you've wanted
from AMBER

by Gene Kuhn

Manager:
AMBER MILLING DIVISION

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

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

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

We make Amber for dis-
criminating macaroni manu-
facturers who put “quality”
first” and who are being re-
warded with a larger and
larger share of market.

A phone call today will in-
sure the delivery you want
for Amber Venezia No. 1 and
Imperia Durum Granular.

Be sure . . . specify Amber!

Q9 AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION

Mills ot Rush City, Minn.—General Offices: $¢. Paul, Mian. 55101
TELIPHONE; (612) 646-9423




And the National
Macaroni Institute

offers:

Market Research
Promotional Materials
Recipe Folders
Educational Materials

Nutritional Information

Are You Using
the tools of
your trade?

Services of the National Mecaroni
Manufacturers Association il help you

perform more effectively.

—— Weekly News Bulletin
—— Commodity Information
—-— Technical Bulletins
-— Legol Opinions

—— |Industry Representation
—— Committee Work

—— National Conventions
—— Regional Meetings
——— Technical Seminars
——- Summaries of Surveys

— Information Central

Join today . . . add to industry intelligenc .

—
We want to apply for membership
Yournome. — e -
Compony.___________ - ——
Address — ————
City e B e e

Send to NMMA, Box 336, Palatine, lllinois 50067
THE MACARONS JOURSM

“Business

deserves
consumer

confidence”

This past year, American consumers
made 3,290,283 calle 1o 126 Better Busi-
ness Bureaus across the country.
For every one complaint there were
Rine inquiries=people who simply
reputation

wanled (o check on the or
nlisbility of a company, or find out
shou! some business praciice.

Compare that to 30 yetws ago, when
the cjposite wes true: most people
called the Buresus to complain.

Beides, Buresu records show (hat
8ol ail consumer complaints are serious
of juitified. Frequently even serious
csmp! ints are the result of a company's
wain!. vtional mistake.

1a 1he vast majority of cases, whether
the r.stake was intended or nol, the

sumers better and (aster service.

Incressingly, individual Buresus are
called upon lo testily before state legis-
latures,

In some citics, Bureaus ere setting up
Consumer Affairs Councils to provide
local foruma for discussion of consumer
problema.

And each year new Bureau offices
are opened.

All this costs money; but it demon-
sirates the spirit of a great business
community which understands that it
can survive only if it enjoys the confl-
dence of its customers, and which will
go beyond any possible law in protect-
ing this relationship.

2. BBBs’' Research and Education
Foundation. Activated under the di-
rection of a distinguished Board of
Trusiees, this foundation will conduct
urgently-needed studies toshed the light
of objective fact on issues of concern to
consumers. Under its aegis the BBB
will initiate new programs to protect
both the consumer and the enlerprise

system.

3. Ofice of National Affairs. This of-

fice has been opened in Washington. It

wil use the goldmine of information
Buresus

regulates its marketplace activilies in
the public interest, and report back to
busintes on government aclivities and
plans afecting business-government re-
lations in the consumer area.

4. Stepped-Up Mase Communication.
This program will express industry’s
concern for the consumer, explain in-
dustry’s self-regulation efforts, upgrade
consumer buying skills, and increase
public understanding of the enterprise
Irﬂ'ﬂ.

How can you as a businesaman co-
operate with this expansion program?

Bear this in mind: the heart of the
BBB complex remains the individual
Better Business Bureau.

It works to improve the business cli-
male, lo saleguard your cominunity's
buying power and maintain a market
environment in which your business can
operate profitably.

And it supplies dala now being re-
layed to both federal and state govorn-
ments {0 show why business deserves
consumer confidence.

Write or c~ll the manager of your
nearest BBB. Tell him your reaction to
the Bureaus' expanded action program.
See how you can help

continuing basis — with reliable dsta
based on more than three million con-
sumert conlacis per year.

It will also offer facts on how business

to make it succeod.
A 1adl dml"
Business Bureaus In-

ternational, One
Greenwich Plaza,

Greenwich, Conn. T
06830, .




Macaroni Around the Wo f'd

from the Braibanti Bulietin, Milen, Itely

ASTA, known as the basic food of

the Italian people, is presently con-
sumed al a yearly rate of about 3 kilo-
grams per capita. (A kilogram is the
equivalent of 2.2 pounds). However,
such average quantity is much higher
in the South of Italy while it is lower
in the North of the country. This is not
only because of economic conditions but
because of regional cooking habits.

In recent years, macaroni products,
have found their way into many dif-
ferent climates and cooking cultures.
For example, macaroni consumption in
Argentina is about 12 kilograms. In
Tunisia, about 10; § in France; 33 in
the United Btates; Lad 33 in Australia.

the temperature and humidity controls
of modern continuous dryers; from
hand mixing and forming to the inven-
tion of the first automatic press by the
brothers Mario and Giuseppe Bralbanti
in 1933, Today, automatic equipment
can produce this quality food product in
any zone on the globe.

Economics

Macaroni is made of wheat. Large
quantities of wheat are available all
over the world and its unit cost is gen-
erally among the lowest.

Another economic fact is that the
manufacturing cost is very low. In Italy,
it does not exceed 30 percent of the raw
material cost, including taxes and other
burdens.

From the consumer's standpoint the
dry product is easily stored and eco-
nomically prepared. Cooking time
ranges beiween 7 and 18 minutes, ac-
cording to the shape. This saves time
and fuel in comparison to meat and
other foods.

Tasle

Taste is a primary quality for the ac-
ceptance of a food. Macaroni products
have conquered the taste of most diver-

M4

Happy lugesos Sebosibsy

sified people which are accustomed to
quite different foods.

Part of the explanstion for maca-
roni’s adaptability is the fact that it can
be produced in a great number of dif-
ferent shapes which confer to it differ-
ent tastes and textures. This is easy to
ascerfain by tasting two macaroni
dishes with the same seasoning but of
different shapes, such as a dish of spa-
ghetti and a dish of rigatonl. Another
element of versatility is its ability to be
prepared with n great variety of condi-
ments. Examples: in Japan macaronl
may be served with Ash; in Mexico with
a sauce prepared with chill; in Great
Britain macaroni has been served with
a jam seasoning. Regardless of taste,
macaronl is pleasing to everyone.

Nutrition

We eat to nourish our body. A normal
man aged 25 or older and weighing 70
kilograms (164 pounds) needs 2600 to
2800 calories and 70 grams of rutein
per day. Now, let us examine the
calorie and protein contribution of a
typical Italian dish—macaroni seasoned
with a sauce based on fresh tomatoes,
butter and cheese: 200 grams of pasta
(520 calories); 200 graras of fresh toma-
toes, 20 grams of butter or cil, 15 grams
of cheese (290 to 300 calories); 3 grams
of salt and onion. The total pruiein con-
tent Is 30 grams. Such a dish covers 28

O ST R TR T

percent of thy calories required and ¢
percent of the protein required daily.

Mot Fattening

The contention that macaroni is fy.
tening is wrong. Yood science has by
established that the amount of calories
required by a man is in accordance wii
the type of activily he carrles on If ke
expends the calories taken in, he wil
not put on weight. To avuid overweigh
one has simply to follow a diet in
cordance with the kind of work whic
one does and reduce the consumption o
liquids and fats.

In regulating one’s diet, it should b
taken into consideration, that egml
weights of fat supply a quantity ¢
calories three or four times higher tha
that of macaroni. Therefore, they should
be used in limited quantities by persoas
who are subject to overweight.

Per Capits in Kilograms

THE SKY'S THE LIMIT
WITH MALDARI DIES

There's na end to the shopes, designs ond
sizes that con be mode with Maldari
xtrution dies.

Our experience of over half o century
in deeloping new creative food products is
reodi|; available to you . . . right here on earth.

Call v+ now for quality, service and
muarieteed extruded results!

South Africa ............. 08
Americas
Argenting .......oo0unenne 128

ore e [ D MALDARY & SOKS, ING.

PRI oiesnsicvanionisins (1] 357 THIRD AVE BROOKLYN, At
U.B A .cocicvvinrannnses 33 NY., USA, 11215 W
Mexico ...covvivvnanannns 13 Telephone: (212) 499-3555

Brazil .......co000ee PO b

Australia .......0eeenenns 1 America's Largest Macaroni Die Mokers Since 1903

Wih Monogement Contiruously Retained In Some Family
Jovuary, 1970 35
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SMOOTH SELLING*

This is a rather distorted viewpoint
but iS¢ man had a germ of truth in
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Jack tried to explain but
tomer was not impressed.
ment grew hotter and soon
shouting at each other. The upshot was
that Jack strode out and never went
back to that store.

Did the salesman do the right thing?
Definitely not. In fact, Jack regretted
his action when he recalled it years
later.

“] was a fool” he admitted. “The
whole thing could have been patched

36

by George N. Kaba,
Markaiing

Compudinet

LOST TEMPERS MEAN LOST ORDERS
Ne. 52 of & Sories

sald which can never be
wxcused or yloesed over. In short, the
dle is cast.

—managers, associates, buyers, etc.
What is it about them that you ad-
mire? Is it their patience and under-
standing? Most likely. Then emulate
them. They are successful men who
became so because are in con-

Ed Rogan,
was such a man. He started in the soft
goods business many years ago with

displayed respect for each opinion,
whether or not he agreed with it. This
attitude, of course, produced a feeling
of trust in Ed. In each case, his word
was accepted and his decision pre-

But in addition to solving company

E4 provided his
with an example of intelligent and ma-

ture behavior. They stewded using B4y
tactics with their customners and found
worked splendidly. As a result
was highly swcessful and had
the fAnest cales forces in the

e

learned 7, great deal from E4
t me thet patience and tact
better we.ons in selling thaa
bombast and name calling.
Frome of Mind

You must ge! yourself Into the right
trame of minid before the call Wha-

5%,
i

feel your way carefully. Maybe you
can snap him out of it with a joke or
story. If you keep yourself in check
he might well simmer down out o
sheer embanassment. He may not waat
to lose you as a supplier.

Realize that you're not right all the
time; that you can be wrong. The sales
man who creates a perfect image of
himself Is looking for conflict and
trouble.

nyw ar~ your relations with cus
tomens and others? Do you promote
“divorcer” “wvause you can't hold your-
self in check? This auiz ought o kel
you. If you can answer yes 1o 11 Jeast
seven questions your human r:lations
are probably in good order. e

el

1. Can you conirol your tem:
per? e
2 Do you try to see the other
guy’s point of view? - -
3. Do you know well poised
persons you attempt to em
ulate? -
4. Can you admit you're no'
right all the time?
8. Do you try to leamn buyer's
quirks and boiling points? — —
6. Do you try fo time your
calls so they won't incon-

venience, the customer? — =
7. Have you the ability to re-

relax occasionally? i
8. Do you have a clear goal in

life? el

9. Can you adroitly terminate
an argument that is getting
out of hand?

ADM
Milling
Co.

7
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IMDEX TO
ADVERTISERS

Poge
Amber Mitling Divisien * n
A D M Milling Co. . ‘ b}
Aseece Corporotion re ]
Better Butiners Buresn 33
Braibenti & Compeny, M. & G. 20-2%
Buhler Corporetion, The et 43
Ck Maeching Compony, The a3

Internstions] Milliag Compony 48
Jocobe-Winsten Laboretecies, Inc. bS]
Malderi & Soms, D, lnc. 15
Montenl, P. & G. s 17
Netionel Macoronl Mirs, Assa. 3 1
Nerth Dahote Mill & Dleveter 1)
Peovey Compony Flowr Milly 18-29
Rossott! Lithograph Corperstion 2
CoBrock Mochine . .. k] ]
Woldboum Compeny, Mikea G. 2
CLASSIFIED
ADVERTISING RATES
Went Ads ... ... 75 Conts por line
Misimem $2.00

Display Advertising . Rates san Application
MACARONI BUSINESS FOR

theet former Bes
271, Mecoreai Journal, Polstine, IiL. 40047,
WANTID—Velumetric weighi mochineg,

ing
Triangle, or similer type. Doz 271,
Maceroni Pelotine, IN. 60047,

Smooth Selling Reprints

Training ' Devision .I'I“mn Departments, 212
Fifth Avenus, New York. N.Y. loolo
Priccs are:

1 1o § coples (ol sach arficle) ...... M oach
10 s 49 coples
(of onch articde) ..........c0cnn T sech

Tr.eee Chicage
ol 'f. R. Sills, Inc., Emie Banks of the Chi-
Peter Pon peonut butter
ondwiches ot o Food Eddors Conference
presentotion. Miss Ehrmon supervises the
mocoroni occount in Sills’ New York office.

:
3
2

Speghetti Cooker

An automatic spaghetti cooker capa-
b.e of producing 360 restaurant orders
per hour has been developed by Grego-
ry Fenerli, owner of the Rubaiyat res-
taurant in Ann Arbor and a structural
engineer by profession.

Describing the machine as “very,
very sophisticated,” Mr. Fenerli said it
has been patented and should be avail-
able for leasing within the next three
months. He said the leasing will be tied
in with a franchise package to be called
Spaghetti Factory.

*Politeness is an easy virtue, costs
little, and has great selling power.”

New Pallet Shrink Wrapping

Manufacturers and materials proc-
essors having low volume shipping re-

Complete line of
Neoodie Cutting, Ravioli,
Capelistti and Gascchi

Machinery
Drying Usits ® Cutting Mechines
(Hent)

Continwous Production Presses ond
Shooters: 100 te 700 Lb. Per Hour
Complete Line of
GIACOMO TORESANI
MACHINES
“We Invite Your Inquiries”

SeBROOK Mackine

Div. of Veoipl & Sen, Corp.
544 3 Ave.
BROOKLYN, M.Y. 11215

Phene: (212) NY 9-5922

quirements can benefit from a new pal.
let shrink wrapping system devel ped
by the Weldotron Corporation, “lcw.
ark, NJ., based manufacturer of | ack.
aging machinery and materials 1 and.
ling systems.

Poriable Heat Source

This new technique uses a poitable
heat source to shrink heavy gauge poly-
ethylene bags around pallet loads of
product. Shrinking of the film wrsp
produces a protected, unitized pallet
load of exceptional stability for hand.
ling and shipping.

The nucleus of the new system,
the Thermopok Heat Cannon, is arug.
ged, light-weight portable heat source
with a capacity of 100,000 BTU per
hour. Equipped with an automatic elec-
tronic igaition system and integral
blower, the Thermopak unit employs
propane gas as a fuel source. A stznd-
ard thirty-five 1b. propane gas cylinder
can shrink about ninety pallet wraps.

Heavy Gauge Bags

In operation, heavy gauge polyethy-
lene bags are placed over the pallet
load. An operator sequentiully scans
each face of the load with the Thermo-
pak unit, causing th: {-ly wrap to
shrink down to the co#i nation of the
palletized products. A e time re
quired 1o shnink wrap o load is five
minutes or less, depending upon film,
gauge, and symmetry of the load The
resulting shrink wrapped load is uni-
tized and protected against handling
and the effects of dust, humidity and
other forms of contamination. Other
benefits include: elimination of Land:
ing, instantaneous producl recogrition
reduction in pilferage and simlified
removal and disposal of the ilm «r3p
For additional information, pleas: cvo-
tact: Weldotron Corporation, 907 Fre
linghuysen Ave., Newark, N.J. 07.14.
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 Kicking off
a new product?

To make your package a winner, put Diamond Packaging
Products on your team We offer a complete service —
from design through top quality printing ‘We work with
you 1o plan the entire packaging program from start to
completion. Even point-ol-purchase and merchandising
ads. Plus experienced counsel on the nght kind of hiling
and closing equipmenl. This 1s Total Capabuity. Let us
demonstrate how it can work etfectively for you. Call us
There's a Dramond ma.. wha can carry the bali for you
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