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MACARONI TRENDS

969 was a very good year. More mac-

aroni products were made and sold
in the United States than any time in
its history.

In contrast to a year ago and in 1987
when there was concern that consump-
tion might be leveling off because of
inroads of comblnation dinners both
with pasia and rice, this year's high
meat prices coupled with generally high
prices for all foods made macaronl, spa-
ghettl and egg noodles a betler value
than ever.

1967 was a poor year, with the durum
millgrind showing an increase over
1968 of only 0.75%. 1968 posted a gain
of 1.71% over the previous yesr, and
for the first ten months of 1869 the in-
crease amounted to 52%. Business has
been particularly good the second half
of the year. The percentage gain for the
first half was 3.7%, but July posted a
millgrind 13% over a year ago, August
was up by 3%, September 7%, and
October another 3% —making the cum-
ulative total for the first ten months
52%. November and December have
seen good directions occasioned by
brisk retail basiness.

Census Diiia

The preliminary reZort on the Census
of Mapufactures for 1967, released in
Octooer, put usage: of semolina and
durum flour in 197 at 9,699,500 cwis.
with farina and other wheat flour usage
at 822900 cwis. This does not quite
squars with 1963 data, where a lower
tonnage showed a higher quantity of
material used—8.881,600 cwis. of semo-
lina and durum flour and 990,700 cwts.
of farina and other wheat flour.

In another report of flour and other
grain mill products, production of sem-
clina and durum flour was shown as
12,622,000 cwis. in 1967 compared with
10,936,000 in 1963. Some went for ex-
port, of course.

Using the percentage of gain for the
durum millgrind, indicated macaroni
production for 1969 would be 1,311,810,-
600 pounds.

Some people find fault with the mill-
grind as an index, because it does not
indicate the amount of blending, which
is an unknown; hence, we are asking
macaroni manufacturers to supply us
the best information they can in order
tc verify or recheck this conclusion.

In the four year span since the pre-
vious Census, there was a mortality of
four plants in New England, six in the
Middle Atlantic states, eight in the East
North Central, West North Central
siates even, the South gained two, and

LES CHART
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the West lost one. Most plants in the  Soaring egg prices have prompled a2
Industry are small. Only 75 of the 205 investigation by the Commodity Ex
plants employ as many as 20 employees, change Authority of trading in egg f+
und the mortality is occurring among tures at the Chicago Mercantile Ex
these smaller plants. change. CEA Administrator Alex Cald-
well said his agency hasn't any infor-
Vintage Durum mation that egy traders may have vie-

the militant National Farmers Organi-
2ation to call for growers Lo hold out for
$200 a bushel Minneapolis, or more
than 30¢ above current levels. The Dur-

and we need the exporters, and we will
&t all times provide an adequate supply
of durum for the industry.” In mid-
December, No. 1 Hard Amber Durum
sold at $1.61 to $1.66 Minneapolis, com-
pared with $1.91 to $210 a year ago.
Semolina was $8.25 per cwi compared
with last year's $8.90.

Durum wheat exports in the 1968-89
trop year ftotaled 48,402,000 bushels
Good crops in western Europe will
probably make it difficult to equal such
a record this crop year, but inspections
for the season through November to-
faled 194 million bushels compared
with 19.1 million the same period last
year.

High Priced Eggs
Epgs keop going up every week with
mid-December quotations at 54¢ for
current receipts, dried whole eggs and
yolks a good third more than a year
sgo. Frozen yolks are virtually unavail-
sble, while frozen whole eggs have sold
as high as 43¢ a pound compared with

year-ago levels of 26 to 27¢.

lated Federal law but said it 5 looking
at the situation because of the ship
rise in egg-contract prices and tradiyy
volume in recent months.

Leo Melamed, chairman of the Mer
cantile Exchange, sald the Exchanp
has always worked closely with CEA
“and welcomes their efforts” M
Melamed said that the Exchange knowt
ol no wrongdoing but that if any ¥
discovered it “will vigorously aid t»
CEA in punishing the wrongdoer.”

In January, 1968, complaints we
leveled at the Mercantile Exchany
when egg prices fell to Jows. The Es-
change said future markets on!: reflec
market conditions and do not aflet
them.

Italian Foods Popular

The Chuln Store Age Supermarket
Sales Manual, in July 1969, s:id 1
new Interest in Italian foods was s
ring growih of pests products. Rigat™
and lasagne were reported scorsé
gains, while spaghetti, elbow macare
and egg noodles remained the mo
popular items. Pasta dinners were &
30 hot as buyers believed price was I
main reason that these items haves!
taken off.

There was a flurry of reports of #
shettl house tranchises being establisd
ed around the country, with Jtalian st
letes or enterialners lending (b

(Continued on page 6)
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Mecereni Trends—
(Continued from page 4)

names to various projects. Eating out
declined during the year however, as
the cost of living rose. The National
Restaurant Association reported indus-
try sales growing at a rate of 2% an-
nually, down from the 7% rate of the
past few years. With restaurant meal
costs up 6% from a year ago, at least
une industry executive worries that
consumers think that eating out Is a
luxury. High price spots weren't hit as
hard as lower priced establishments
catering to younger families. Over the
past decade, the cost of food at home
has risen nearly 23%, while the cost of
food away from home has jumped 48%.

Hunger Problem

The bunger problem drew natlonal
headlines during the year, and the De-
Fartment of Agriculture purchased
960,000 pounds of enriched wheat and
soya macaroni and enriched milk maca-
roni for market testing in New York,
8t. Louis and San Diego. It is almost a
tertainty that more of this type of
product will be purchased by the Gov-
crnment in their relief feeding efforts.

A petition to increase enrichment
levels of flour, bread and rolls has been
made by the Millers’ National Federa-
tion and the American Bakers Associa-
tion. Another effort will attempt to
increase the riboflavin content. These
proposals were considered by macaroni
manufacturers at their Winter Meeting.

Consumerism and the impect of gov-
emnmental regulations or; the every-day
operations of busiressy made it more
important than ever to know what was
going on In Washington.

The National Macaroni Manufactur-
ers Association held a successful meet-
ing in Washirgton on September 23, to
hear Govrinment representatives dis-
cuss the work of their agencies. In the
evening, a reception and dinner party
for members of the Congress turned out
to be a highly beneficial affair.

Food Editoss

The next day in New York the Na-
fional Macaroni Institute held its Third
Annual Press Party for the elite corps
of writers for magazines, newspaper
syndicates and related-item advertisers.

A Safari of some twenty food editons
was taken to North Dakota during the
durum wheat harvest, where the writ-
ers for leading publications- saw the
durum stor; from field to milling and
manufacture of macaroni products, plus
being supplied with enticing recipes for
the end product. This event, sponsored
jointly by the North Dakota Wheat
Commission, North Dakota Mill and

Elevator, North Dakota Business and
Industrial Development Department,
and the National Macaroni Institute,
garnered many stories in newspapers
around the country.

In addition to the day in and day out
efforts of Theodore R. Sills and Asso-
cistes in developing recipes and sending
ont background material to food editors
on macaroni products, two new projects
to television proved successful. One
tied in with the Spaghetti Safari, while
another featured new swimsuit fashions
along with weight-watcher recipes for
macaron| foods.

Meostings
A technical seminar on eggs held by

The Winter Meeting January 18-22
held at Boca Raton Hotel & Club in
Boca Raton, Florida was a sellout.
Seminar discussions on advertizing and
protecting profit margins apparently
struck a respuasive chord.

Meetings and gatherings such as this
provide !nformal channels for obtain-
ing a tremendous amount of informa-
tion that will not be available other-
wise—the kind one finds only by get-
ting to know people on a personal basis,
s0 that later, when a problem arises,
one member feels free to contact an-
other and ask how he handles it. This
is an interchange of information that is
entirely different from reading the pa-
pers presented in the Macaroni Journal
or the news in the weekly news letter.

These are tools of the trade. Use them
end prosper in 1970,

Census of Manufectures

Apullmlnlry report of the 1967
Census of Manufacturers was is-
rued in the late Fall of 1969.

The Macaroni, Spaghetti, Vermicelli
and Noodles Industry was defined as
including establishments primarily en-
gaged in manufacturing dry products
and summarized under Industry Code
2098 by the U. 8. Department of Com-
merce.

Establishments primarily engaged in
manufacturing canned macaroni prod-
ucts are classified in Industry Code
2032,

The data in this preliminary report
will be superseeded in a final report to
be issued at a later date.

The industry has been relatively
stable in the past twenly years. In

1067, the Bureau of the Census countey
205 plants compared with 222 in |3
214 in 1958, 233 in 1954, 226 in 1947, gy
328 in 1939,

In 1967, the value of products shippes
and miscellaneous receipts of establish.
ments classified in the macaroni indus
try amounted to $266,000,000, an js
crease of 19 percent compared win
1963. Value added by manufacture g
$119,700,000 in 1967 was 25 percent
more than value added in 1963. Average
employment in the industry showed s
increase of three perceit from 1043, i
a total of 7,500 employees in 1967,

Of the $226,000,000 total value of
shipments and other receipls of estab-
lishments classified as manufacturers of
macareni products, $7,000,000 wer
products primary to other industries
and $13,500,000 were reecipts for mis
cellaneous activities.

The industry shipments of primuy
products represented 97 percent of the
total manufactured product shipments
primary and secondary. This percest
called the specialization ratio for the
industry, was 98 percent in 1963

Distribution of Macareal Facierisn
From 1887 Comsus of Manufsciwn

Value of
Shipments % o
Plants 0s Ted
New England ws19700 W

Middle Atlantic 53 104600 W
East North Central 35 43,700 184
West North Central 16 37300 144

South 21 18100 @
West 61 42600 180
Mortality

In the four year span since the pre
vious Census, New England lost foer
plants, Middle Atlantic states six, East
North Central eight; West Nor:h Cen
tral stayed even, the South gaincd tws
and the West lost one.

Most plants in the industry arc small
Only 75 of the 205 plants employ
many as 20 employees. There wcre v
plants in New England that hire 20 o
more employees. There were 22
plants in the Middle Atlantic states, ¥
in East North Central, nine in Wes
North Central, nine in the South, 8
14 in the West.

Tonnage
Census data shows the following pr*
duction In pounds for the ma
products industry:

(Continued on page 8)
Tie MacARoN] Joumist

i Sl i e A e b it e

Y . TP I B TR T e S

, sp
o y s
ST .
> S ‘«‘M

M

& . j .o _ soagt . .
*It's happening at one of the biggest packagers of radishes. A. Duda & Sons
down lg}:)eridagway. They package assembly line style. Which calls for high
yield packaging performance. Triangle equipment gives it to them. Six
machines—some singles, some twins, produce a whoppu;g 650 packages of
radishes per minute. Every hour, every day. That kind of output and
reliability is a Triangle trademark. No wonder A. Duda & Sons keep adding
more Triangle machines (every year since 1966). They're sold. You will be
too, Just write: Triangle Package Machinery Co., 6654 W. Diversey Ave.,
Chicago, Illinois 60635. Phone (312) 883-0200.

TRIANGLE

Bag machine ¢ Brales o Fill equipment
© And related high-performs nre

Triangle i runaieg faster la high-performance pochaging systom,

Fuauany, 1970




Census of Monufacturers—

Buitoni Joins Italian M 3cr

make it at home.
They just make extra

Remton: Souce ad fcoturey Romsom people + - . LI ’ . . y . A M

. The Ronsont Family Mabes Spaghctts Sauce At Ther Factory The 3ame Hhs 3y :
woy Thoy Make It At Home They Just Mok Estra - K §, o0 \ Y vraeraw 1)

Fooe NP vk

PRIL 16
in cooperation with the Food and Drug Administration
APRIL 17-18
pointers on methods, materials and machines.
I ) \’i"l S vyOour | s

‘5 a container?
A5 a salesman?

Display well?

PACKAGING NEEDN'T
BE A HEADACHE...

t.e-catching?
vite handling?
k hike
good value?
,
arice mark ?
vou pacture
product?
product name
nd name
ctoodentify?
<€ yOou given
piete
“tions
108ted uses?
ur package
- to open
o store?
g your
tions
panel
wperts

* Hotel St Moritz On th '
close to the Coliseum, site of the Packaging Show, April 20-30

b ervations ftor rooms

N.tional Macaroni Manufacturers Association
F. 0. Box 336, Palatine, lllinois 60067
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Short February is Long on
Proniotion Events

R. Edward A. Brand, in his book
“Modern  Supermarket  Opera-
tion,” states: “The number and kind of
promotions used by any retail outlet
determines 1o a considerable extent the
personality image of the store. This per-
sonality image is what people think of
the store as a place lo shop—{favorahle
or unfavorable. Other factors that affect
the store image include location, price,
merchandise, employees, and the build-
ing and the decorative scheme.
“Compeling on price only makes the
operator vulnerable to price culling.
Competition based on store personality
imuge is broader and safer. Customers
shopping on the basis of liking the total
operation are more permanent than
price  shoppers. Distincliveness  is
achieved by the use of many promo-
tional devices.”

Opportunities

Although February has only 28 days,
it ubounds in promotional opportuni-
ties.

February 6 marks the Chinese New
Year, The Year «f the Dog. and a
chance for an out-of-the-ordinary pro-
motion, with noodles pushing out rice
if you get there first, along with soy
sauce and fortune cookies.

Easly Lent
Ash Wednesday falls on February 11,
and Lent is still the time to sell meat-
less dishes, even though the religious
distary restrictions have been cased. It
was because of these restrictions on the
use of meat that consumption of fish
traditionally clirabed during Lent. But
e2afood has overcome this difficulty and
has been promoted to become popular
all year round. Nevertheless, this is a
partizularly good time for promoting
ma:aroni products with seafood.
Similarly, combinations of macaroni
foods with eggs and cheese products
fulfill the old tradition of meatless
meals during this period.

Famous Birthdays

Abraham Lincoln, whose birthday is
oebrated every February 12, has bren
aonored by placing his portrait on the
five dollar bill and his profile on the
one-tent coin. Penny-savers or one-cent
sales to salute Lincoln's birthday maksz
a lot of sense in a time of high prices
Probably onz of the most successful
single retail promotions in the country
is the annual One-Cent Sale promoted

10

nationally by a drug store chain. Mar-
gins in the supermarket business are
not such us to permit doing this on a
large scale, but it is possible to find
many items that can be sold for a penny
when a certain number of the same
items are bought at the regular price.

There is a tendency to think in terms
of Valentine's Day, February 14, as a
great time to sell candy, flowers and
greeting cards. And it is a great time to
s¢ll all of those things. But most super-
market shoppers are females, and their
valentines want such non-hearts-and-
flowers itlems as a spaghetti and meat-
ball dinner, chicken and noodles, or a
Macaroni Swectheart Salad. Heant-
shaped showcards can promote these
ideas, so it will be love at first bite.

George Washington's birthday on the
22nd has been associated so long with
cherries that cherry pie or cherry tarts
are an obvious dessert, but something
has 1o be zerved for the main course,
so sugges! a macaroni product. dish as
the entree for a Washington's Birthday
menu.

Food Festivals
International Food Festivals are al-
ways good promotional themes, and the
related items sold by macaroni, spa-

ghetti and egg noodles are infi te for
such a possibility. Because the: prod.
ucts are universal in appeal, tioy qan
tic-in with almost any ethnic jrome
tional theme.

Help your cusiomers to help them-
selves, and you will boost the sales of
your products.

BASIC RECIPES

ACARONI products are generally

interchangeable in most recipes,

and they combine with an infinite va-
riety o frelated items.

Basic Macaroni Cheese Salad, mak-

ing eight servings, is given below, la.
lowed with variations.

Basic Macaronl Cheese Salad
With Variations

(Makes B servings)

tablespoons salt

o 8 quarts boiling water

cups elbow macaroni (1 pound)
cups (8 ounces) shredded Chedda
cheese

cup chopped green pepper

cup chopped celery

teaspoons esch: salt and grated
onion

[
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Irakon Meatbally snd Spaghetti

Tie Macaront Joursa!

I's ¢ ¢ mayonnaise

21 poons vinegar
1: 1 poeons dry mustard
Dash  cpper

A¢ 2 tablespoons salt to rapidly
patlis  water. Gradually add macaroni

wtl water continues to boil. Cook
unco red, stirring occasionally  until
tends  Drain in colander. Rinse with

cold  ater: drain again. Toss macaroni
with ~maining ingredients

Varations: Use a different dressing.
Omit the mayonnaise and vinegar and
wse instead one of the following:

1. 1 pint (2 cups) dairy sour cream
ind 2 tablespoons lemon juice. Add |
teaspoon dill weed.

2 1 cup bottled salad dressing

Vary the ingredients. Omit the green
pepper and use instead one of the fol-
lowing:

1Lt
olives

2 '3 cup sliced pitted ripe olives.

3. 1 can or jar (4 ounces) pimiento.

4 "1 cup sliced sweet gherkine.

Serve it differently:

1. Serve on a platter, ringed with
sliced tomatoes.

2 Serve in salad bowl lined with
crisp greens of any kind.

1 Serve in avocado half-shells.

4 Serve individual portions in let-
tuce cups,

cup sliced pimiento stuffed

Basic Macaroni and Cheese Casserole
With Variations

(Makes 4 servings)

1' lespoon salt

3¢ rts boiling water

1 s elbow macaroni (3 ounces)
s+ chopped onion

1 'espoons bulter or margarine
3.« milk

‘ poons salt

' poon dry mustard

4" poon pepper

1 poon Worcestershire Sauce
23 grated sharp Cheddar cheese

A tablespoon salt 1o rapidly boil-
ing  er. Gradually add macaroni so
that  ter continues to boil. Cook un-
Cove stirring  occasionally. until
Drain in colander.

M. while, cook union in butter until
nder. Quickly stir in flour.
ly add milk stirring constantly:
#d  asonings. Cook, stirring. until
Bute wils 1 minute. Stir in 2 cups of
the icese; continue stirring until
d_ﬂf‘ melts. Remove from heat; com-
bine w11k macaroni. Turn into 1'2 quart
Qsservle. Sprinkle with remaining ‘2
P cheese. Bake in 400° (hot) oven 20
minutes or until bubbling and lightly
browned. Garnish with parsley, if de-

dred

Femmuagy, 1970
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Macuronl and Cheere Saled

To thisr basic recipe may be added
any of a number of ingredients, to vary
the finished dish according to the fancy
of the cook. Here are eight suggestions
for variations:

1. Add "4 cup chopped or sliced pi-
miento-stulfed olives to cheese sauce.

2 Add 1 can (3 or 4 ounces) chopped
or sliced mushrooms, drained, to cheese
sauce,

3. Add '3 cup chopped green pepper
to checse sauce.

4. Add 1 can or jar (4 ounces)
chupped or sliced pimientos, drained
and diced, to cheese sauce.

5 Add 2 tablespoons chopped chives
to threse sauce.

6 Add 1': tablespoons
secds to cheese sauce.

7. Add 2 tablespoons poppy seeds to
cheese sauce.

8. Top mararoni and chrese with 2
medium tomatoes, sliced, before baking.

Caraway

Italian Meat Balls and Spaghetti
(Makes 4 servings)

I pound ground beef

2 tablespoons chopped chives
2 tablespoons chopped parsley
'y teaspoon salt

L3 leaspuun pepper

2 tablespoons salad wil

1 medium green pepper, diced
2 cloves gariic, chopped
1 can (1 pound) tomatoes
I can (6 ounces) tlomato paste
"4 teaspoon onion sall
t3 teaspoon basil
"4 teaspoon oregano
ta tcaspoon erushed red peppers
tablespoon salt
3 quarts boiling water
B ounces spagiietti
Parmesan cheese

Mix together beel, chives, parsley,
'y teaspoon salt, and '+ teaspoon pep-
per. Shape beel mixture inte 2-inch
meat balls. Heat oil. Add meat balls
and cook over medium heat until Light-
Iy browned on all sides. Add green pep-
per and garlic and cook until lightly
browned. Add undrained tomatoes, to-
mato paste, remaining '+ teaspoon salt,
omon salt, basil, oregano, crushed red
peppers and 'a teaspoun pepper; nix
well. Cover and cook over low heat,
stirring occasionally, 1 hour

Meanwhile, add 1 tablespoon salt to
rapidly boiling water. Gradually add
spaghetli so that waler conlinues to
boil. Cook uncuvered, stirming occasion-
ally. until tender. Drain in colandur
Pour sauce uver spaghetti. Serve <ath
Parmesan cheese
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RIGHT AND WRONG WAY

An editoriel from The Seuthwestern Miller

8 Under Secretary of Agriculture

J. Phil Campbell told the annual
meeting of the Oregon Wheat Growers'
League in early December, a growing
demand is developing “on the part of
farm operators for a stronger voice in
the marketplace.” What Mr. Campbell
did not say is that commendable objec-
tive can be attained in lwo ways—a
cholce made crystal clear by happen-
ings in the durum whest producing
area of North Dakota in the past sev-
eral days. In announcing a “spot hold-
ing action” on durum, the National
Farmers Organization, the most mili-
tant of the producer bargaining groups,
entered into the bailiwick of another
farmer association that has had a high
degree of success in recent years In
advocating a policy of “orderly mar-
keting.” The latter group, the United
States Durum Growers Association, has
stimulated producers not to press sup-
plies on the market while st the same
time working closely with domestie
and export industries to stimulate dis-
appearance. Its pricing goals, never in
the form of fixed target prices, have
wisely equated improvement in income
with expansion of outlets.

NFO Calls for §3 Durum

Oren Lee Staley, the flery president
of N.F.O., has called upon farmers to
withhold durum from the market until
bids reach $2 per bushel, basis Minne-
apolis, or more than 30 cents above cur-
rent levels. That plea, which attracted
more than 500 farmers to a meeting in
Devils Lake, North Dakota, appears to
be lacking in economic soundness. For
example, John W. Wright, president of
the United States Durum Growers As-
sociation, emphasized that his organi-
zation follows the policy of giving pro-
ducers the facts and then allowing in-
dividual growers to hold and to deter-
mine their own selling levels. More im-
portantly, Mr. Wright noted, “We need
the macaroni manufacturers and we
need the exporters, and we will at all
times provide an adequate supply of
durum for the industry.”

The soundness of the N.F.O. target
price may be challenged on several
counts. None is more telling than the
fact that the N.F.O. is ultimately aim-
ing for marketing of durum to domes-
tic wnillers through a collective bargain-
ing procedure. Completely overlooked
in this stand is the fact that, while the
quality-conscious macaroni manufac-
turing industry is reluctant to substi-

14

tute hard wheat for durum in its pasta
products, too wide a spread of durum
over spring wheat could prompt some
blending and result in a net reduction
in durum grind for straight semolina.
The present market for durum is 17
cents a bushel below 14 percent protein
spring. This price relationship also pro-
vides a key to the acreage planted to
durum and spring in areas where farm-
ers have a choice of substitution be-
tween the two classes. The present
price spread undoubtedly weuld spur
some reduction in durum seedings next
spring and thus lend strength to the
market.

Ancther Fallacy

Another fallacy In the N.F.O. propo-
sition is its complete neglect of the ex-
port market. The Depariment of Agri-
culture does not expect durum exports
in 1969-70 1o be much different from
the 1964-68 average of 34,000,000 bush-
els, which would be down sharply from
the near record shipments of 48,000,000
in 1968-69. In view of the fact that the
estimated availability of durum for ex-
port and carryover onn October 1, total-
ing £9,000,000 bushels, was up 000,000
from a year earlier, any further curtail-
ment in shipments due to unusual do-
mestic price advances would exert a
serious impact on the durum growers'
economic position. Under current ex-
port conditions, the prospect is that the
durum carryover next July 1 will es-
tablish a new record. Reflecting this
situation, the Economic Research Serv-
lce recently observed that “durum
prices may have difficulty remaining
above the loan if exports do not show
vast improvement.” The market now s
atout five cents above the gross loan
in Minneapolis. Past experience would
indicate that the “orderly marketing
program” of the United States Durum
Growers Association may provide stiff
resistance to realization of that projec-
tion.

The Marketplace

The approach of the growers’ associa-
tion largely involves the “right way" of
improving the economic lot of a group
of producers, while the N.F.O. fixation
on a single price goal, withoul regard
to impact on disappearance, appears to
be the “wrong way.” It was only a co-
incidence that another top official of the
Department of Agriculture, Assistant
Secretary Clarence D. Palmby, spoke
earlier to members of the Producers

Grain Corporation in Texas o1 the
same sibject, involving grain sory um,
not durum wheat. “In the end, far: 1 in-
come has to come from the marke! lace
—either dumestic or foreign” Mr
Palmby stated, in wamning sorghum
growers of the imporfance of a “reason-
able and stable” price relationship be-
tween their grain and corn. The United
States Durum Growers Association has
earned respect for its appreciation of
the impact of prices on demand and
supply. That responsible attitude is
demonstirated again by the association’s
refusal to endorse producer withholding
for an orbitrary price goal without con-
sideration to the needs ol the market-
place.

Federation Stetement on
Wheet Pregram:

The Millers’ National Federation has
filed a statement with the Livestock
and Grains SBubcommiitee of the Hous
Committee on Agriculture urging that
the wheat processing tux “be eclimi
nated at the earliest poosible time.”

The statement pointed out clearly
that the milling industry wants *¢row-
ers to receive a fair return for their
whest,” but stated that proces i fi-
nancing of a major part of the - st of
the wheat support program will | sell-
defeating to the entire wheat ir sty
in the long run. The program !  the
effect of placing wheat for food 1 at3
competitive disadvantage with ¢ and
other grains used in food prodv - A4
an alternative, it was suggested atd
processing tax be applied 1o th ther
grains when processed for “ood

The Federation pointed out th  only
one proposal before Congress —mef
close to meeting Federation polic HR
9009 and several identical bills ould
phase out the certificate levy ¢r?
five-year period.

Home Economist

New director of home econon + fof
the Wheat Flour Institute in Chi. @0 ¥
Miss Jan Snecsby. She holds a B 5 de-
gree in home economics from Mi. iigan
State University. Previoasly, M
Sneesby has been associated with Com
monwealth Edison, Chicago, and ih¢
Dairy Council of Wichita.

Lent begins on Ash Wednesday, Feb-
ruary 11. Easter Sunday is March 28-
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The Egg Market

The fresh egg marke! in December
was apprrently geazed to the November
and December futures. Retail prices
ranged from 81 to 83 cents a dozen for
large Grade A Whites and if there was
any consumer resistance it was not no-
ticeable by any surplus accumulation.

The amount of egg production was
running slightly ahead 'f the previous
year but there is a time lag in the re-
flection of price to demand. Recognition
that the economic slowdown will in-
crease the sensitivity of demand to
price increase also takes time to de-
velop but when it is evident that the
price is meeting consumer resistance
the decline will be sharply off.

Cautious Buying

V. Jas. Benincasa Company siates:
“Frozen egg and dried solids buyers are
very cautious and are purchasing for
immediste needs. Egg breakers are
short of breaking stock and this has
constituted a very firm supporting in-
fluence in the markets.”

The Ballas trade letter concurs and
adds: “The latest slaughter report is
dissppointing as producers have been
holding up selling their flocks. We were
running & slaughter of 6% over 1968
until the past few weeks, but the total
for the year was only 2.6%. This means
more hens are in the laying flock than
previously estimated. The largest
hatches in 1969 were in May and June,
and these birds were at maximum pro-
duction in January.

“The early part of January will see
weak markets until breakers and con-
sumers use up the accumulation from
the end of December through early
January. By the end of January, mar-
kets should strengthen and then get on
a more level plane. The demand from
breakers will help keep the market at
reasonably high prices after some de-
cline.

More Food Steamps

A $15 billion agriculture appropria-
tion bill was passed by Congress that
more than doubles available funds for
the food stamp program to feed the
needy. The law makes $610 million
available for the food stamp program in
the 1970 fiscal year compared with §280
million spent on the program last year.
One of the items purchased on this pro-
gram was Dried Scrambled Egg Mix.
Last year's purchase was 15,021,000
pounds at a cost of $13,317,000. This was
the equivalent of about 750,000 cases of
shell eggs.

Frezen Eyg Slebs

A freezing unit that produces 2,000
Ib. of frozen eggs in convenient-lo-use
S-1b. “slabs” eliminates the numerous

Slab s carried away on the product
discharge conveyor o the packaging

]
:
:
i
g
:

After egg slabs have been extracted,
molds are continuously washed by a
three-station washing system: pre-
rinse, wash, and after-rinse.

The appropriate amount of eggs may
be melted directly into the mixing
vat at the same time other Ingredients

Egg Imperts

A few thousand cases of she
arrive each week in the East fro
land, D:nmark and Holland. Qu: ty
reported good but weights aver: : be
low the domestic specifications :rade
for grade. So far these Import: havwe
cleared readily at prices arou: | the
market for standards.

Paul [ Stevens, President and Chiel
Executive Officer, announced comple
tion of an agreement to acquire Sey.
mour Foods, Inc. of Topeka, Kansas
Seymour Is a substantial producer of
egg-food products and is the worlds
leading producer of automatic egg-
processing machinery.

“Seymour’s egg and egg-food product
line is sold to institutions and restau-
rants. Current development efforts are
aimed at convenience packaging to re
duce handling costs and food losses
Forecasted sales in the 1960-70 flscal are
considerably ahead of the previow
year,” stated Mr. Stevens. Seymour ha
the largest research and development
program of their industry.

Waltham Industries, a diversified
group of companies headquartered in
New York City, emphasizes new prod-
uct development and advanced engi-
neering systems as well as medical and
scientific .

Fairment Foods Forms
Pizza Division

Fairmont Foods Company has rmed
the DOB (Pizza) Division 1o dev: pthe
full potential for the distribu n of
Fairmont's line of frozen pizza : ! pir
za ingredients both in the Unite itates
and Canada, it was announced @ #ntly
by Gordon Ellis, president of F: nont

The DOB Division with head:  rierf
in Los Angeles, California, beta:  part
of the Fairmont organization | 198
Since that time, DOB's distribut 1 asd
processing activities have spr 1 10
Canada, and the division's dist: iton
has penetrated new markets the
Midwest. The Division’s prod. mix
includes a full line of pizza & fas!
food carry-out items, as well a: lext
can and Italian entrees and (0%
foods.

U.S. Cold Storage Warshouse Holdings

Dec. 1. 1989 Dec. 1, 1988 Dec. ). 197
Ghell Eggs, Cases 55,000 91,000 150,000
Frozen Whites, Lbs. 7,561,000 7,667,000 9,765,000
Frozen Egg Yolk 13,984,000 19,143,000 24,030.00
Frozen Whole Egg 24,780,000 51,784,000 60,210,000
Frozen Blend 1,405,000 3,843,000 1,664,000
Frozen Eggs, Total 471732000 82437500 95,819,00
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_ New Orleans, Lowisiana
. Pittsburgh, Pennsylvania
" Port St. Joe, Florida
__Portsmouth, Virginia

. Rocbester, New York

. Wilmington, Delaware

LABORATORIES, Inc.

EST. 1920

3- iemoling end Flour Amalysis.

& ‘Aicro-anelysis for extrancous matter.

35— Senitery Plant Surveys.

6 Pesticides Anelysis.

T—Bacteriological Tests Fur Salmonells, etc.

James J. Winston, Director

JACOBS-WINSTON

Cc ulting and Analytical Chemists, specialiting in
all tatters involving the examination, production
an  abeling of Macaroni, Noodle and Egg Produrts.
1- Vitemins end Minerals Enrichment Assays.

2‘!'““.1!‘(:*'%!.!”!.-‘
oodles.

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

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

U.S.D.A. inspected egg products.
Egg Solids Frozen Eggs
Dark Yolks a Specialty

MILTON G.WALDBAUM

() mT-211%

156 Chambers Street
New York, N.Y. 10007
—
Fuanuary, 1970
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AIIDNO the 3,000 persons who at-
tended the White House Confer-
ence on Food, Nutrition and Health,
were James J. Winston, Lloyd E. Skin-
ner, Monsignor John Romapiello, Mil-
lers' National Federation staff repre-
sentatives C. L. Mast, Jr, H. H. Lamp-
man,. Gordon Boals and Fred Mew-

hinney.
Hesk-Up Repest

The Millers’ National Federation
Mook-Up reported: “What the Confer-
ence accomplished will not be fully
known for months. It is dificult to an-
alyze the meaning of a meeting involv.
ing some 3,000 persons from corporate
heads to militant minority leaders,
which covered three days and was for
the most part divided into widely di-
verse panel discussions.

“If there was a unifying thread, it
was a general sense of urgency that
immediate action is needed to meet
what became the keynote phtase of the
Conference—a ‘national hunger emer-
gency.’

“The Conference was established for-
mally around 26 expert panels which
had been at work for about two
months. Their subject matter and dis-
cussions at the Conlerence were gener-
ally of a technical nature, dealing with
such matters as food fortification, con-
sumer labeling, food safety, and the
like. The more activist participants
were inclined to downgrade the im-
portance of such matters on the ground
that they would not provide immediate
solutions. If a consensus can be sald to
have developed, it was that action on
both fronts—emerge~cy and long-range
—Iis needed.

Urgency Reflected

“Urgency was reflected in the adop-
tion by the Conference of a five-point
program which was developed by the
voluntary action task forces:

l. The President must immediately
declare that a national hunger emer-
gency exists.

2. Provision for a minimum guaran-
teed cash income of $5,500 annually for
a family of four.

3. As interim measures, present food
programs must be reformed and ex-
panded immediately.

4. A national free lunch and break-
fast program must be made avallable
immediately to all children.

5. All hunger relief programs must
be shifted to the Department of Health,
Education and Welfare.
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“The above action recommendations
were adopled by voice vote at the final
plenary session.”

Each of the five priorities was sup-
plemented by a series of recommenda-
tions. Dr. Jean Mayer, coordinator of
the Conference, described the total
statement as the basic document of the
conference. It is expected that the de-
tailed recommendations that evolved
during the three-day conference will
be submitted to President Nixon with
the priority statement as the preamble.

Pansl Meetings

During the three days, prior to the
issuance of the statement, the confer-
ence was divided into panel meetings to
consider a wide array of recommenda-
tions dealing with the problems of
hunger. The discussions were limited to
each group'’s expertise, and no attempt
was made at the conference to consoli-
date the group's findings Into larger,
more coherent proposals. As a result,
it is expected that the technical recom-
mendations associated with foods en-
richment, incorporation of iron, label-
ing requirements, etc., will have to wait
for more deliberate study by special-
ized sclence bodles.

It is assumed that the impetus for
major moves in this direction was given
a powerful push by the White House
Conference.

Massive Adult Education

Dr. Mayer, the Harvard University
nutrition expert who organized the con-
ference for President Nixon, described

White House Conference

the meeling as “an enormous e. rrix
in massive adult education.” H: w4
*“1 think everyone at the conferer - has
changed and learned » great de:  and
this is the most important effect f the
conference, especially considerir: 1hs
high stature of the people atiending”

In his statement at the opening of the
conference, President Nixon asked the
delegates for support of legislation call.
ing for new family assistance, fod
stamp reform and expansion reiching
$2,500,000,000 when fully implemented
and provision of family planning serv-
ices within the next five years. He alwo
termed the conference as extremely im-
portant, one that must not “wither
away in futility as the reports gather
dust on government shelves.” He an-
nounced that another meeting will be
called & year from now, bringing the
“key participants of the original con-
ference to re-examine its findings and
to measure what has been done about
implementing them.”

The Southwestern Miller rcported
that some 25 recommendations were
considered by the panel on Food Manu-
facturing and Processing, headed by
C. W. Cook, chairman and chief «xecu-
tive officer of General Foods Corpora-
tion. Mr. Cook described the -com-
mendations as the panel's answe: to it
assignment 1o set out “what 1! food
industry can do to make food m ¢ nu-
tritious and cheaper.”

The 25 recommendations, whi  witk
some suggested modifications, | enlk
ly won support of panel membe  were
primarily directed toward im wing
the protein quality and additic ' en-
richment of food with vitam  and
minerals. They ranged from { fc>
tion of such basic foods as . and
corn meal and manufactured n 15 10
chocolate products and snack f« ¢

The panel also strongly recom: =ded
the transfer of cost of the whe: four
processing tax of $1.72 per cw' from
the consumer to the taxpayer. c0k"
nizing that such a shift would | juire
a change in subsidy financing  Olicy.
the panel made clear that in n W
should the farmer be regarded a: eink
overpaid for his wheat.

Enrichment Proposals
For the milling industry, the real sif-
nificance of the Conference will be i#
the uature of the panel recommends-
tions and the action eventually take?
on them. While there are several co%
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recommendations, the trends
be clear. One is that there
e a substantial increase in iron
1 presently enriched flour and
s already proposed by the mill-
baking industries. There ap-
to be strong support l'or‘lhe
ent of all flour at the mifl ex-
. the extent that the “end-use of
| flour presents insurmountable
wchnical problems.” It was also recom-
mended that the enrichment standards
should be continuously monitored to
asure that they conform to the pub-
i's changing needs. Although strong
emphasis was placed on the need to
rely on our traditional foods, one panel
spoke highly of Blend A and recom-
mended intensification of research “to
develop low-cost foods acceptable to
consumers from this highly nutritious
flour.” More than one panel urged that
sdustry undertake the nutritional en-
richment of suitable snack foods.

Winston Reports

James J. Winston calls attention to
wme specific recommendations which
the government is going to make an
tfort to carry out effertively.

Barveillance and Monltoring Bystems
=Federal Administrative Coordination.

It is recommended:

L That presently diffused Federal
machinery for dealing with food and
natrition relating to health be admin-
istered as a totlal system under clear
policy guidance, accountability, pro-
nm nanagement and independent
mecha sms for evaluation.

2T i a Special Assistant to the
Presic .t for Nutrition be designated
mthe hite House to follow through in
mple nting the findings and recom-
mend. ons of this Conference.

17T 1 the Secretary of Health, Ed-
“lic and Welfare be assigned by
Presic tial Executive Order govern-
=enl-  le policy and coordinating re-
‘pans ity for food and nutrition as
they i ite 10 health and that he direct
the . .istant Secretary for Health
ind ) lical Affairs.

{a)  establish an OMice of Nutrition
with '« responsibilities of a Project
Mana; : 1o formulate and carry

trous  policy priorities across the De-
partm 8, and

1 N R AL

) 1) plan and implement an effec-
e nutrition surveillanze and moni-
\esing system linked with and cooperat-
¢ with state, county and local nutri-
40 and health units and with appro-

Programs of the Department and
@her Federal agencies.
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Survelllance and Monlloring Pro-
grams. It is recommended:

1. That the Department of Health,
Education and Welfare plan and carry
out nutrition surveillance and monitor-
ing by providing for special surveys of
selected targel populations and areas
and by developing techniques for a con-
tinuing system for monitoring diets.

2. That dietary information be pro-
vided through the USDA's Individual,
Family and Household Foods Consump-
tion Survey conducted every five years.

3. That all Federal health programs
and area nutrition centers monitor the
dietary intake of groups at high nutri-
tional risk including institutions such as
state prisons, hospitals and homes [or
the aging.

4. That clinical and laboratory pro-
cedures for detecting malnutrition be
determined by the character of the
study populations.

5. That anthropometric measure-
ments be included in all nutrition sur-
veys with selected subjects periodically
assessed by random sample procedures
and with high risk and ethnic groups
grouped and evaluated separately.

8. That physical examinations and
medical histories be obtained on all
subjects selected for inclusion in all
nutrition surveys with variation be-
tween surveys being the length and de-
tail of examination, depending upon
the purpose of the survey.

7. The standards for the evaluation
of biochemical and clinical examina-
tions currently employed by the Na-
tional Nutritional Survey be adopled
for use in the immediate future with a
continuing reevaluation followed by
modification and updating a methodolo-
ry. as warranted.

8. That financial support be provided
for the laboratory work and field trials
essential for the development of im-
proved methods, for the expansion of
survey activities 1o measure additional
nutrient adequacy and for the develop-
ment of standards of evaluation.

9. That guidelines be formulated to
indicat= reasonable “cutofl points™ in
the nutritional assessment data which
determin=s whether or not the prob-
lems encountered are of sufficient mag-
nitude to require remedial programs
and that as specific problems are identi-
ficd, priority be given to problem solv-
ing activities rather than to continuing
general monitoring of the specific popu-
lation under study.

10. That for groups at high nutrition-

al risk surveys supply information on
the status of dental health, followed by

an evaluation of the cflectiveness of
corrective measures in the future.

11. That in designing and imple-
menting surveillance systems, govern-
ments at every level take steps to as-
sure protection of persons against
breach of privacy and utilize participa-
tion of representatives of the special
groups selected as targets for surveys.

tron Petition Time Schedule

A joint petition has been filed with
the Food and Drug Administration by
the Millers’ National Federation and
the American Bakers' Association re-
questing amendments to the Standards
of ldentity for enriched flours, bread
and rolls. An approximate tripling of
the required levels of iron was request-
ed in response to new evidence of
widespread  iron-deficiency anemia,
particularly among children and wom-
en of child-bearing years.

The Federation has received several
inquiries, particularly from suppliers
to the industry, as to how soon such an
amendment might be made effective.
Concern has been expressed about the
status of inventories, both of flour and
flour bags, on the effective date.<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>