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Macaroni Makes Sense / Cents 
W ITH the grocery tab front page 

news these days, the National 
Mocaronl Institute dec1llJ"ell that "macn­
rani mokes sense/ cents," 

TV Kits 

Through Theodore R. Sills, Incorpo­
rated, n kit hus been sent to one hun­
dred tclc\'lsion stotions with two copies 
of n script. three color slides, a shop­
per's computer coiled Super Add-A­
Mnlie. n pllcknge of elbow mar.aronl. a 
package of thin spaGhetti. n package of 
medium c~c noodles. [I pllir of recipe 
leoflclll: "Macaroni Makes Sense/ Cents 
In the Seventies" nnd "Cut Food Costs 
When You Shop." Copies of the leoflet 
orc available on request. 

Scripl and Slid •• 

The script reads as follows: 
Hcllo, there! How nrc you feeling t~ 

doy? Whot? SurTerlng from " serious 
Income-tox bite? You're not olone. But 
you slly the condition is complicated by 
Il headache ocquired on your last gro­
cery shopping expedition? You have 
lots of company. 

What can you do? You might try a 
band-old Cor the tax-wound. Perhaps 
nn Ilsplrln lor the head-ache? Not very 
Cunny, t R:uel'l~. And not much help 
either. Well, I tried. 

llut cheel' up, we have sume real help 
lor you . Hove you seen this leaflet pre­
pared by the Coope rutl\'e Extension 
S('n' lce or Cornell Unl\'erslt}' of New 
York Stotc? It's coiled "Cut Food Costs 
When You Shop." It looks small, but It 
is full of helpful suggestions. For exam­
ple, It tell s you how to figure costs per 
unit when you are In the grocery store, 
how to compare dHTerent forms and 
package sizes. 

Which reminds me. there's something 
else which will help you in comparing 
co!!l!! In the grocery store. Do )'OU hove 
onr. of these little shopper's computers? 
I find this "cost compareI''' very hondy. 
You simply slide the strip with the 
number o' ounces to line up with the 
I)r\ce; then you con reod the cost per 
pound. When you do this with two dif­
ferent l)Uckages you lire considering, It 
Is cosy to sec which is the beHer bUI 
J:oln. 

Thb little gudgel Is not \'ery expen­
sive. It will be worth your time looking 
lur one. It has another usc too. You can 
odd up your purchases as you put them 
In the I,hopplng cort, ond then you have 
n total already figured to compare with 
the :adding mld:lne tolal at the check­
oul c:ounter. This works by pre!lslng OM 

button lor cents, another lor units of 
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ten unts, ond a third one for dollars. 
Not only Is this helpful , It odds a bit of 
fun to the shopping. 

Recipe L.an •• 

Now bock to this leaflet, "Cui Food 
Costs When You Shop." There's an­
other bit of good advice under the head­
Ing "Extend Meat Money". Let me rend 
to you: 

"To reduce the c:ost of ment, prepare 
mnln dishes that Include less c:ostly in­
gredients. Add macaroni products-spa­
ghetti to meat balls or noodles to 
chicken." 

That's certnlnly gooo advice. t guess 
we all know that the familiar elbow 
macaroni will stretch the more expen­
sive meat, cheese, eggs, "!lh or poultry 
Into larger portions. It contributes 1\3 
own protein, B vitamins ond Iron too, 
as well os vital energy-giving carbo­
hydrates. 

Spaghetti has the .ome food value as 
macaroni. It Is a favorite food of lois of 
men and growing boys nnd Is so sotis­
lying. But, like Its fellow-member of the 
posta family, It hOI n very low price 
tag. 

Egg noodles are nourishing. They are 
mode with the sume Ingredients as are 
macaroni and spaghetti, but In odditlon 
contain egg solids. 

Yes, we know how important these 
products are to our diets and to our 
budil:ct. But perhaps we jUst don't make 
usc of them as orten as we might. May­
be we just need some new Ideus. 

AUracll •• Dhh., 

Look al this big pot of Mac:uronl 
Chili, for exnmple. (Slide No. 1 is 

shown). You con servc this dellclou~ 
dish for a company supper for about 
50¢ per serving. 

Or, how about Spaghetti with Chick­
en Cacciatore? Doesn'l that look 
claus? A big heaping porllon costs 
about 85~. If at nrst glance that seems 
a bit high, remember you have the main 
course and a . Ide dish combined. And 
also, Ihat you need only an Inexpensive 
green salad to round out the whole main 
course. 

U you'd like the recipes lor these two 
dishes, we have them. This leaflet 
"Macaroni Makes Sense/ Cents In the 
Seventies" has been prepared by tlie 
National Macaroni Institute. We have 
c:oples all ready to moll to you. There 
are nine different recipes mode with 
macaroni, or spaghetti, or eBg noodles. 
Including the Macaroni Chili and the 
Spaghetti with Chicken Cottlotore 
which you hovc just seen. The approxi­
mate c:osl of each recipe Is right on the 
leaflet. Because these costs have been 
figured In New York City, you may find 
them even lower where you are. 

Woold you like to sec onolher one of 
the rccipes given In that leaflet? Herc's 
Egg Noodles with Madcap Sauce. lI's 
flavorful sauce mode of ground heet and 
tomatoes sen'ed lavishly over nourish­
Ing egg noodles. Cost per serving Is esti­
mated at a mere SOt. 

r •• 1 B.U.r? 

Feel b~tler now? Is your headache 
gone? 1\ docs tak" hard work to feed 
the family well as food c:osls kcC!p spi­
raling upward. But remember thai moc:­
aronl produc:ts are Konomlcal to begin 
with-their prices have gon~ up very 
little-and In odditi'ln they stretch the 
more expend,'e lood~ 

Would you like to hl."c the leaflet 
from Cornell UniVersity? And the one 
from the Notional Macaroni Institute? 
Just wrile your nome and oddrcS!l on a 
postal curd and send It to the Mocoronl 
Journal !television stallon on telecasts) . 
We'll be happy 10 mall you one copy 1.>1 

eDch. 
Shopper" Computer 

As for the shopper'8 computers­
sorry we !:z,jj't get those freC! for you­
YO'.J'II j\l::t have 10 look for your own. 
You might find It In the some super 
market when vou pick up a supply of 
macaroni, elli noodles and spoihettl. 

Thanks for being with UI today. We 
hope we've been of help. Come bock 
and sec us again tomorrow. 

. 1m ffirnID -on unoutomated Interval between processing and packaging. A 
glp now cluttered with tote boxes, cons, rocks, drums and hondtrucks, creating 
unnecessary rehandling and confused scheduling. A gap with Inherent ineffi­
ciency, costly breakage and degraded products. 

Now you can ' ellminota expensive unneeded labor and recover valuable floor 

space with the: 

A,SEECO accumaveyor 
' The ' :Accu~aveyor Is a Fully Automatic Surge . Storage Unit for fragile, non-free 
fI~wlng Items. Product from processing Is Accumulated Into on electrically pro-

. moving storage that automatically compensates for surges and dlstrib-
or multiples of packaging lines "on de.mand." 

i\seo(:o offors, ~ilhollt obligotion, 
engimiering sorvicos to aid in dosign and 

layout of convoying and storago 
systems, as well as installation sorvico. 

Find out what tho AcclImavoyor 
• can do for you. Wrile or cqll for y?ur 

" noarpsl rop~esontatlVc .. 

ASEECO CORP. 

Automalod 5ysiomS & 
Equlpmont Englneorlng 

1030 W. OLYMPIC BOULEVARD 
lOB ANoeLeS, CALIF . g0006 

TeL~PHONe (213) 380-909' 
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Macaroni Ch;1I 
2 pound. ground beer round 
3 tablespoons olive or salad 011 
2 can (l lb .• 12 oz.) tomatoea 
1 quart tomato juice 
2 cup. chopped onions 
3 clovel earlie, minced 
4 teaspoons lalt 
2 tablespoon. chili powder 
~ teospoon ground cumin seed 
~ teaspoon oregano leavel 
~ teaspoon pepper 
1 bay teat 
1 can (16 OZ,> red kidney beans, 

drained 
2 cups elbow macaroni (8 Oz.), cooked 

according to basic direction •. 
In Dutch oven, brown beet In 011, 

Itlrrlna: frequently. Add tomatoe., to­
mato Juice, onions, larlle. salt and re­
maining aealonln.l. Simmer. covered, 
one houri sUr In kidney bean. and cook 
thirty minute. lonler. Remove bay leaf. 
SUr in hot cooked macaronL Make. ten 
aervlngl. Total cost approximately 
$5.07. 

Spaghetti with 
Chicken Cacciatore 
2\.i: to 3-lb. broiler-fryer cbicken, cut 

In 'erving pieces 
3 tablelpoons olive or salad all 
3 cans (8 at. each) tomato sauce 
1 can (0 ot.) tomato paste 

v.. cup .. cbl chopped green pepper, 
chopped onion 

1 clove garlic, mimed 
1 teaspoon salt 

V. teaspoon po,!pper 
V. teBl pocn oregano leaves 
'h lb. f!elh mUlhrooml, .1Iced 
8 oz.. Ipaghettl, cooked accordIng to 

ballc dlrectionl 
In larle Iki11et, brown chicken In 011; 

remove chicken and drain oft' dripplnll. 
Combine tomato .auet'!, pa.te, lreen 
pepper, onion, ,artie; lilt, pepper and 
orcgano In .klllet: bring to boll, sUning 
occallona1ly. Add chicken and cook cov­
ercd thirty minutes. Add mushrooms 
and cook Hfteen minute. lonler. Serve 
over hot cooked spaghetti. Makt!. four 
servlnis. Total cost approximately 
$3.'0. 

B •• f Suppll .. Tum Upward 
From ,Ire FIrs' Ntlllotltli Bank 0/ 

Clrlcago/Busintss and Economic Re­
view. 

Sinet'! November, beef suppllel, which 
fell Ihort of expectations durin, most 
at 1969, have outdistanced the year­
earlier totall by a considerable marlin. 
Both the level of marketlnll and the 
avera,e market weight of cattle have 
moved up. Moreover, there Is lome evi­
dence to IU8lelt that the rise In ba:t 
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supptlel may be maintained for several 
monthl at least. Thus lor. however, re­
duced pork protlucUon appeara to have 
offset the Impact of laraer beef supplle. 
on over·aU meat prices, and unless con­
sumer demand for meat lortens in com­
Ing months, there may be little decline 
In priet'!s. 

Pm.. 81a, Sirong 

Yet, neither cattle pricel nor retail 
meat prices have weakened. Choice 
steer prices, In facl, have moved up by 
about $2.00 per cwt. .Inee early winter 
and are now at about the .ame levela 
as in early 19651. Wholesale beef priet'!. 
are .Ughtly above early 1969 level:l. A 
smaller lupply at pork II, undoubtedly, 
one faetor. Ho •• Iaughter In the flnal 
three month. of 1969 fell nearly r. per­
cent behind the year·ago level, and 
pork production dropped by about 0 
percent. Thll trend has continued in 
early 1970, and recent lurveys or hog 
producen sUliest that a reveraal before 
the summer months i. very Improbable. 
Another factor which hu prevented 
meat prices from decllnln. II that the 
demand for meat doel not yet appear 
to have loftened, despite Increulng 
slans or Ilullishness In labor marketl 
and a pronounced .Jowlng In the rlae or 
peraonal income. 

Sun., 
The January l.urvey of cattle on feed 

reported an increue of about 8 percent 
In the total number of cattle belna fed. 
Producera reportedly Intended to mar­
ket about 7 percent more caUle from 
feNlo,. 'h4an d\.lrin, the Hi'll quarter or 

1989. However, these are 
creascs than were reported 
of lall year. Moreover, total 
il not Ukely to rile by this 
since the risln. proportion 
mavin. through feedlot. will 
to reduce suppllea at otht:r 
cattle. 

The fallurc or .1aulhter Weights 
respond to favorable prices earlier 
1969 surprised many oblerven. 
changing strueture or the 
undoubtedly one factor. In recent 
the .. larae commercial feedlot. -
with a capacity of more than 1,000 
each-have expanded rapidly and 
account ror more than halt or 
cattle marketing .. These 
concentrated on feedlnl cattle 
mOlt emdent wellhtl u judled 
converalon reJatlonshlpL ThUI, al 
approach or reach thll "rellht, 
have been marketed. Yet, a.: the 
ot cattle prices move: up, 10 

malt profttable slaulhter 
(lVer, even thouah feed cOlnv,,,,lo, 
cleney drops of! at 
decline i. not pronounced 
rise considerably beyond the 
of recent months. 

Warr Feeder. 
Feeden have. however, been very 

luetant to extend feeding 
This view undoubtedly hal been 
eneed by put experience. when 
Inr.realel in wellht. were I~po.rtanl 
faetonln reduced efflclency in 
venlon u well .. enlarled lupplle. 
Iharply lower price .. 

----

.! 
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New Era in Nutrition 
A RECENT article In Food Proceu­

Ina: MaRaline declared: "Today, 
the whole que.tlon of nutrition Is Uke 
lome , Iant Jl, saw puzzle. How-and in 
what arelll ot the puule-do you fit 
the plecea tOletherf And what if some 
of the key partJ are mlnln,?" 

Althoulh mOlt of the questions raised 
by contlnuln. Federal dietary and for­
tlRcation hearin,. remain unanswered, 
lome deftnlte trend. can be spotted. One 
of these concepia I. that new foods, 
Inc:ludlna: Imitation and fabricated 
foodl, .hould contain .s much nutritive 
value 8S the food_ they replace. 

In a Joint .talement on ''The Im­
provement of Nutritive Quality of 
Foods," the nutritlona1 branches of the 
American Medical Auoclatlon and the 
Natlonal Re.ea~h Council aald: "A new 
food become. especially important 
when It contribute. 10 per tent or more 
of the recommended dally lntake of any 
euentlol nutrient includlnl calories." 
The .tatement loe. on to IDY, "Because 
theae new producta are repladnl fooda 
that make .llnlncant nutrient contribu· 
tlon •• their nutritive vtllue should at 
least equal the foodl replaced or bnl· 
tated." 

Bleak Plctun 

A bleak pkture or diet and nutrition 
were .hown In the USDA'. "Dleta!"'J 
Levell of Household. In the U.F.l .• 
Spring, 19G~," nllealed In detail last 
October. Twenty per c:t!nt of the hOl'M· 
holdli .urveyed had "poor" diet., (:om­
plltcd to 15 per cent In 1955. Fifty per 
cent had ",cod." dietl, down from 60 
per cent In 1955. 

Our eoUnl habib have chanled for 
the wane nutritionally. And not Just 
the low Income houlehold wa. aftected. 
The high lncome household was no as­
surDnc:t! of 1* diet, a. m.ny area. of 
the l urvey .howed. 

Durlnl virtually all of 1969, the ques­
tion. about nutrition and malnutrition 
conUnued In a . eemlngly endIeu rever­
beration on Capitol Hill. The Senate 
hearlngl by the Select Committee on 
Nutri tion and Human Need. chaired by 
Senator Oeorle McGovern raised Icorel 
or questlonl on such lubJect. as the 
eallng of "restrlctlve relulatlonl" on 
enrichment and new foods, the labelln. 
of the "nutrlUonal value" of all feoda, 
and an Indu.try·based advertlsln, cam­
palin on nutrition. 

MOle Iron 

New. came that the nutrition sections 
of the AMA and the NRC would recom· 
mend doubl" or triple \he .moun13 at 
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Iron to be added to breads, flour. and 
cerealJ. Further word was that condd. 
eratlon would be liven to extendlnl 
vitamin and mineraI enrichment to ad· 
dltlonal foods, as well ae Increasln. the 
number and qUo.Uty of nutrient. added 
to current foods. 

8keptlcal Muufactunn 

Many food manufacturers are .keptl· 
cal about advertlslnl and sclltn. nutri­
tion. One Industry leader pointed out 
that hia company market. a hot cereal 
that Is • best·buy nutritionally but 1a 
actually rather cold when Iteadlly de­
ctlnlnl .ales are considered. 

Meanwhile. In the laboratorle. of 
food and related Indultrles, . peelall. ts 
In the area of human nutrition and food 
fortification conUnue their research. 
with perhap. a lIttle more ual than 
UIUII. 

They are deflnlnl the likely role of 
new food. and common foods In tennl 
of diet and nutritive values. They are 
analyzing foocb In terml of carbo­
hydrate., fats, protein, and tolal calo­
ries. They are studyin. Inherent nutrl· 
tlonal contribution a. related to the 
MDR (minimum dolly requlremenb). 

One example I. In fortlfylnl mal'la· 
rlne. Studies at the Roche Chemical 
Division of Hoftmann·La Roche by Dr. 
B. Boren.teln and Dr. R. H. Bunnell 
could stimulate additional Vitamin E 
fortification In poly-unsaturated fatty 
add. used for marlarine and 011 •• 

Studle. show that the avenle con· 
,ulIOer ot 12.5 lraml of mara:arine ob­
tain. from 0.6 to 0.1 untls o~ Vitamin E 
per day. The consumer uf 100 Iraml 
obtain. from • . 7 to .9 units of Vitamin 
E per day. Thl. aaume. that the eon· 
• umer uscs matiarlne without oxldWnl 
the tocopherols by frylnl . (Tocopheryl 
acetate. the most common form of Vita· 
min E offered com'Tlerclally. It Itable.) 

Iron In Margarine' 

Why not fortify marlarine with Ironl 
There are serious technoloalcal prob. 
lema here. but It adequate Iron cannot 
be obtained without additional fortlfica· 
tlon practices all poalbl1lUes wll1 be 
considered. 

Should l peclallzed marianne be at· 
fered with Vitamin Cl Here. too, the 
liability of thl. easily oxidized vitamin 
would have to be ellabllahed under 
l)'plcal use conditions. 

MOlt of these Ideal In margarine for­
tification are new. They are "what', 
happenln," In Just one .mall area of 
the fteld. \if llutriUonal research. 

Macaroni CUed 

Recently at a preu confercnt'e 
Washlnlton, D. C., Dr. Jean 
White Hou.e Special Consultant 
Food and Nutrition. urled revilion 
an outmoded I)'.lem of Standards 
Identity maintained by the Food 
Drul Administration, to allow the 
dltlon of "nutritional aldl" to 
widely used food staplel. 

"It Is appalllni nonsense that 
law. prevent UI from beneftttni 
our techuoiolY," he .. Id. He 
macaroni. a food used 
families. ('auld easily be m.,nuta,tu/'ed 
as a 25 per cent protein 
soy or ftsh flour and Iklm 
manufacturers, under 
tiona, would hIVe to 
macaronl" and .hy away from 

Dr. Mayer .. Id most Americans, 
the help of advertlslnl, choose 
foods on a "purely hedonistic" ba.ls. 

World N •• d. Calorl .. 
The wtJrld has greater need for 

rie. th"'n for protein .. y. Dr. H. J. 

quill, consultant wll~c~p~a'::t~r,n,~~::;~~~:~ . 011 Co., Kelseyville, 
In "The Profeulonal 
Almquist said: "Olven protein 
.umclent calories. an animal 
up the protein for vital enerlY, 
reapondin,ly reduce lrowth 
tlon. For me, thl. 11 sumclent 
'Ive ealorle. fint priority, followed 
closely by protein quality, and 
quantity. The predominant flctor 
may force lreater plant 
c:ofTt!spondlnl 
production will be 
mand for calories. We may 
come more ve,elartan." This I. 
estin, observation by • hlahl, 
ed nutritionist. 

Nad •• Aim. at Food 
The food industry wil1 be the No. 

consumer luue of the seventlel, say.' 
Ralph Nader. Then he addl: "Evell 
,reater than the automobile 
lasue of the .!.xlle . ... His .taltem"nt 
made In Atlanta at a 
Southealtem Poultry & Ell 
tlon. 

The laue, he declared. wlll 
nutritional deprivation, adulteration 
producll, drul rellduel and diseases. 
The part of the food Indultry that Is 
,oinl to suftc" mOlt ,. the put that 
producel producta from which the con· 
.umer can swlldt to others. 

THe MACARONI JOIJIItNIIL 

quality control 
starts here. 

Tho Ilno.I durum whoal II old. 

In the world or. located in North 
Dakota, and the North Dakota 
Mill .11. rlghl In Iho hoart 01 Ihil 

durum triangle. When you 
,'art with the world', best durum, 
In the heart of the durum belt, you 
already have an advantage. 

Add fa that the superior laboratory 
and lo.Ilng laclllll ... And mill 

il with Iho flnoll oqulpmonl 

and .klllod mlllo", Thl. I. Iho way 

we built quality control Into our 
conli.tonlly hlgh. quallty durum 

products for leading 
macaroni manufacturers. 

When you want the best durum 

produch, look for Ourakota #1 
Semolina, Perfecto Ourum 

Granular or Excello Fancy Durum 

palent Flour. Quality control 

never drop' off • 

the durum people 

GRAND FORKS. NORTH DAKOTA (70l) 772-4841 

" , 
• 

" 
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H.lplng Conlurn ... Diet 
By Diann!! McKaig, Dir~clor. Mich­

Igan Consumer Council, in ,lie MidI/­
Ian Slatt Chamber 0/ Commtru mag. 
azlne. 

It would certainly be a bonanza lor 
the mlmoD. of people on dleta, Includ­
ln, dlabetlCl, Jf they could utilize the 
hundred. ot convenience food llecli 
which are available at the aupennar. 
kelso Why should the penon on 8 diet 
alway. be a problem-"an odd balt." 
Why should hll meal. alway. have to 
be dltrerent-out of the main .lream of 
nonnal meal plannln •. un't there lome 
way In which a dieler can elt jUlt like 
everyone else? Yea there '--IF. 

It the dieter could ftnd out quickly 
and eully how a partIcular food Item 
could ftt into ht. diet. then thin,. would 
be dlft'erenL But, how can thl. be IC­
complJahedf How J •• dieter to know 
how a can of lOUP or 8 popular snack 
food fttl Into hi, dlen The amwer quite 
• imply t. by extendJnl the use of the 
Exchan,e Lilt to prepared food. 

An Exchan,e List hal been prepDred 
by the American DlabeUc AuoclaUon 
and the American Dietetic AalOClation 
In cooperation with the Dlabetel brunch 
of the U. S. PubUc Health Service. It 11 
avallable In the omce. of most phy. 
.Ielan., hoapllall, county health depart. 
menta and the U. S. Public Health Berv. 
Ice. It I. In flcneral use by people with 
a number of dJelary limitation., .. well 
as many who just want to lose wel,hL 

Bule Kutrt.nb 

It U.lt; the quantity of basic nutrient. 
nectuary for the dally diet In temu of 
ba.llc exchan,e.. The primary advan. 
ta,e to u.in, this Exchanle Llt:t can be 
quick1y demonltrated by usln, an ac. 
lua} example. The dinner lI.ted In a 
daUy diet of approximately 1,200 calo. 
rle. consl.la of: 

Dinner: 
2 meat exchanlel 
1 Y.t bread exchanges 
Speclfted raw ve,etablc. as de.ired 
} veaeLable exchanle 
1 fruit uchanae 
1 fat exchanle 
Coffee or tea 
Converted to .Imple food product. Jt 

would relult In a menu .uch 8S thi!': 
Dinner: 
Tomato Juice •••. ••••......••. 3 en. 
Chicken (3" x 2" x \oi" ea.) ... 2 IUce. 
Noodle ••••.•. ...•.•.•• •• ••.• t.i cup 
AJparal\ll . ...... .. .... .. AI dea1red 
Peu •••...••..••.•.. • .•• •• .• Y.t cup 
Bread .. ..... ...... . . ....... loi aUce 
BuUer .••. ..• . •• .. •..• .. ..•• • 1 tap. 
Banana ••••.•.•.... •....•• Y.t am.all 
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Had '0 Plan 

However, this would not alway. be 
an elll)' meai to plan and prepare. Nor 
would Jt neceuari1y Ilt Into a famllY'1 
menu plana. If a dleler L'lOWI the ex­
ehanle value of the food. product. avall. 
able on the IUpennvket aheU hit diet 
would be leu of a probh!m. ' 

One major .oup company hu ab~ady 
taken .tep. to lolve thl. problem by 
printinl exchanle equlvalentt, and dis­
tribuUnt thIa inlorraaUon on requa.t. 
For example. one of their Cant 01 vele-­
tabte.beef 10UP II the equivalent of Y.t 
me.t and Y.t bread on the exchanle 111L 
ConaequentJ.y the bUYer know. 11 and 
how muth of that food hlJ dJet can aC"­
commodate. 

But th1l type of inform.tlon Ian't 
lenerally avallable. Even 11 it were, 
mUit the connuner write to eve.,. food 
manufacturer? Why lan'l the exchanl8 
vaJue on the pa,ckq:e? The convenience 
foodJ could then be worked into the diet 
with no addJtlonal lnatructlon . 

And u an added benefit, everyone 
would know the nutriUonal value of 
what they are eaUnI. AI pointed 'out at 
the December, UI89, WhIte HDUM Con. 
ference on Nutrition, way. will be 
JOUaht to tope with the deplorable fact 
that mllllom of Americana .imply do 
not and cannot let enouJl:h whole.ome 
food to eat, while many othen who can 
arrord lood. food., are untware of what 
It II, 

.toreL It 11 laid to contain eo~ 
protein than reaular ell noodlel 
leu .tarch, .inct .larch 11 replaced 
the added protein. 

In appearance. the protein 
have a deeper color than eor;v.nii';;;~ 
ell noodle .. beeause of apeclal 
flour and wheat ,erm. The .'0""-"'"'' 
bodied. Cookin, dlrecUom are 
u for rerular noodle. 
plain or used In hllh protein 
When prepared, the deeper 
the 20" protein noodle. an ap,petWn, 
appenrance. 

Goodman'. 20" protein noodle' 
vitamin enriched. No ~lt 11 

Exclwsp Uab maklnl these noodles wu!,1) 
What 8 IIimple way to cope with a able for low sodium dleta. A."1. 

naUonwlde probleml The InformaUon 3J.i ounee servlnl contalmleu' than . 
on the label could be undentood by mi" 01 JOdlum GIld approxlmalely J 
everyone, and It would expand the calorieL 
market for the product to .ome who The new product lJ belnl IOld in 
now do not ute It because at a lap in dlUon to the re,ular Une 01 p'Jre 
Inlormatlon. ' (I' noodle. which A. Goodman &: Som 

Glen W. MeDonald, Chlel of the Dla- been procluc1n, tor 105 yean .•• Jt 
betel Control Proaram, U. S. Public at a Ume" the tomp.ny' •• ",oun<. 
Health Service, .trOnlly encounlea the menl Itated, "when the White 
use at Exchanle LIttt. In hlt word., Hunler Conference It uralna the 
'"The avanablUty of exehanle informa- butlon of enriched foodt. One of 
Uon on food containen would be a iii- .1 foodJ apedfted In the "propoaal 

noodle.. O'JJ' new 20~ protein 
nlftcant advantale to the tonaumer who noodlel provide re,ular addlUonal 
must or .hould Uve on a dleL Every take of thl. 'euentlal or,anle food 
errort ahQuld be made to enCOU18le the pound-It , 
Initiation of thIt pracUCf!." Goodman'. 20~ protein eu 

Hopefull¥ the day lJ not t.r oft when are available in 8 oz. pawle. of 
exchanla Information wlU .ppear on aU medium and wide varieties. 
prepared food item.. Introduction 11 belnl backed by 

Good_n Int ..... UCH 20% 
'_lnNoNln 

E.xtra protein hu found It. Wl'f Into 
• baIlc food, with the introduction of 
Goodman'l 20" protein eu noocllet. 
ThIa new product now 11 bf:ln, dt.. 
lrlbuted to "'_" and food 

teNliYe teleyulon announcement. 
new.paper advertlJlnl. 

Spalhllti '0'" 
' Katharine HepbUl'n, .tarrlnl 
Broadway In "Coco.1O had. aman 
Ihetu party at her apartment folloo'ln, 
t •• UvlU .. of openlnll n1abL 

HESSER Pioneers of Modern Packaging 

HESSER HIGH·SPEED LONG GOODS 
PACKAGING·LlNE 

• 110 PI"". per _"'ut. 
• Onl1 on. o,.,.lor required 
• CIItOft •• 10 tI OL .... nUtl .. 

• Hindi •• ,p'ghtW, thin ,pI,h.nl, v.rmlcelll & mlUtOn', .tc. 
U",ul". th., .. at .1I,hlI1 r.duced output 

• C .. putetlhd •• lIh,,. .lImlna'l dlue'm.nll 
dllrl"l operation 

• PhIt'l~ft&1 •• lthl Icelllacl ..... "red 
• U .......... h.ul.tltn.ub.tantf.II'f.duce.pnlductb' .. kI'. 

FR HESSER 
IIASCHlllENfABRIK AKTIE N GESELLSC HAfT 
STUTTGART·BAD CANNSTATT WlltlmGlrmlny 
fOUNDED 1 ... . , 

' 1970:'. 

• Automatic und.,....laM .jectlon 
• WIlgh.r •• v.lI,blt .. p.r.ttl, for l"I"II,tlon on 

.. IIUng elrlon.,. 

• W.lllhe,. for up to 3·lb. qUlnUU .... ,Il,bl. 

• Autom.tlc 'ndlng .,.'.m. for dlr.cl 'ran,'., 01 good, 
from II".,. to wIlgh". 

• Alltom,tlc c ... pack.r. dlr.cUy connleltel 

• Continuo'" motion urton"l for .hort good, 

• [I.eltonlc dI,O.llgh'f' 

" •• ,...nted ." I 
D • Q Alioell,"lIlc., CIIIUI' 1111 . .... 
'odl.,III, Drnl",ln, 'nc.",lo Allo I Call1.MlOl ... d LOIA, •• I1 •• , CIlII.lOnG 
'MlJfPub,llIlllIC .. W)IItt PIal •• , N. V. IOI02 
( ... NI .... w ..... '.C • •• IIIC •• OIII .. 1 T .... 7UJD 
,.dI'll"l e:""lpnlln' 8.",ln LI'., Wlllowd,',' DilL IIIIS M ... It .. IIQ",bn 
A,'lIela C,.",I" Aqh" •••• A •• M.llc,1f, D. f. 
R .... I. CIl.IIIC., IUbM., .... ". RIc. _ 



USDA Buy. 
Enriched Macaroni 

In Ita contlnuln, drive to provide 
more nutritIous foods to needy penON, 
the U.S. Department of Agriculture ha. 
added enriched macaroni to the food. 
distributed under the Commodity Dis. 
trlbutlon Proeram. 

Thl. new action was laken In the 
needy family proltam, administered by 
USDA', Food and Nutrition Service, 
ofter re.ull1 of a .peelal study .howed 
that reclplenta both like and ule en­
riched wheat-soy and mllk macaronL 

Both productJ-enrlched with thia­
mine. rtbofiavln, niacin. calcium, and 
Iron-are ,ood source. of vitamin. and 
minerals. LIke other ,rain product.. diJ. 
trlbuted to needy penons---enriched 
rolled cab. wheat, rice, ,rit., cornmeal 
-they are tatty and easy to p_repare. 

Hlgb Acc.rtl.DC'e 

Under the teat prolram conducted In 
four boroU,M of New York City 
(Bronx, Queena, Slaten Island. and 
Monhattan', In 8 t. Louis County, Mia­
aOlnl, and San Dlelo County, Camo"­
nil. reclplentl judled the acceptability 
of macaroni made from wheat flour and 
milk prodUctl . Final acceptance of the 
macaroni products wal up to the recipi­
ents. 

Accordlnl to FNS, tabulations show­
ed that In each of the three test area. 
over 97 percent at the partlclpanlJ In­
terviewed laid they wanted to continue 
getting the macaronI. 

Bcaed on the FNS recommended rate 
at uae--one pound ot macaroni per per­
Ion per month-USDA will dlltrlbute 
approximately 3.3 million poundl each 
month through the needy family pro­
gram. 

The addition of wheat·say ilnd milk 
macaroni to the Ult of f",," r· currently 
avall ahle from USDA for donation to 
the State. for dlltrtbution to n~edy 
famllIel boolta the number at donated 
foodl to more than 20. 

Invitation 
U. S. Department at AgrlculLure, 

AgricultUral Stablllmtion and Conaer­
vatlon Service, Minneapolll, Minnesota 
requested bids tor 5,270,424 pound. of 
t!nrlched macaroni: either milk maca­
roni or wheat ond lOY macaroni. BldJ 
were 10 be filed by March 23 with mer­
chandise to be shipped between April 
13 and 30 to lomt! 88 points. In February 
1:le Food and Nutrition Service at 
'U .S.D.A. announced addition at the en­
ri·:he<l macaroni producta to the food 
to be bought by the AS.C.S. for di.Jtrl­
but!on to needy peflom partlcJpaUna in 
the Commodity Di.Jlrlbution Proeram. 
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It wa. eltlmated at that time that ella­
trlbutlon would be at the rate at 33,000 
cwta. per month, or one pound of maca­
roni per penon per month. 

Flnt buy in. under tho domeJtlc re­
lief program II looked upon al the cul­
mination of vigoroul )on.-tenn effon. 
on the part of macaroni manutacturen 
to have macaroni products Included in 
dlltrlbutlon prolraml to the needy. Ac­
ceptability at the products Is undiJ­
puted; In tact, the Food and Nutrition 
Service tabulatlonl showed that, In 
each of three telt areu, mar" than 97" 
of the partlcipanta Interviewed laid that 
they wanted to continue recelvln. mac­
aronI. The telt pro.ram wal conducted 
In New York Clly, at. Loul. c::ounty, 
Miliourl, and San Dleao county, Call~ 
tomla. 

Macaroni manutactureta may lubmlt 
oIFera on either mUk or wheat-lOY mac~ 
aronl, or both, for each at the reclplent 
delUnatiom. Initial reacUon to the re­
que.t Included lOme quelUonin. u to 
whether many macaroni manufacturen 
were prepared to offer milk macaroni, 
accordln. to the AS.C.S . • pecIOcations. 
In trial purchue. and in the limited 
commercial dl.trlbutlon at miJk maca­
roni, addition at the milk In.redJenta: 
hal heen done at the macaroni manu­
facturina plants. while the wheat-JOY 
blend hal been "rovlded to the manu­
facturen by durum mms. 

Packaging "~lnm.nta 

Packa,lnl requlrementa: tor the mac­
aroni (all tor le·oz packa,e. In cartons 
of 24. On the West coast, macaroni is 
almost exclullvely marketed in trana~ 
parent Aim, and another que. tlon wu 
how many plants will be able to offer 
the cartons spec::IOed. The requelt apecl~ 
lied long or elbow tnacaronL 

The quality apeclftcatlom iuued by 
the AS.C.S. Commodity Omce state: 
"The wheat and soy· macaroni shan be 
compoled only of wheat, 10)' Oour and 
water and the required enrichment. The 
milk macaroni .han be composed. ot 
wheat, mllk producta: and the required 
enrichment." Minimum protein In milk 
macaroni Is 12.7", In wheat-soy maca­
roni 15.2". 

Award 
The MlnneapoUI omce of the Aati­

cultural Stabilization and Conservation 
Service announced April 1 that it had 
purchased 1,990,G84 pounds of enriched 
wheat and JOY macaroni for donation 
through dome.tic oullett. 

D'Amlco Macaroni Co. of Steger, 
IIIinol.. took the bid at a range at 
'13.80 to '14.60. Other offera were re­
Jected due to unacceptable price .. 

Announce",ent 
John Ween, Jr .• dh'eCtor of the 

neapoU. ASCS Commodity Olllce, 
nounced April 3 that bids would 
accepted April 13 for 4,888,040 
at wheat and 10)' macaroni 
macaroni for May shIpment. 

Alpine Geophy.lcal Asloclate .. 
at Norwood, New hal ,.,.ou.",,,, 
that the company hu 
,ram to market a new _ .. • ,_._-

Protein" to household c~~~~~~~:;';.;';~;; 
.tant Protein" II the Ont 
available FDA approved food 
Flab Protein Concentrate (FPC) 
pear on the market. It Is a light 
POwder with almad no odor 
be used u a low cost additive to 
plement foods low or deAclent In 
mal protein. 

The lnlroducUon, of "Imtant 
teln," atter more th.n a decade of 
telUnl, marka a miJe.tone In 
th" hl,hly nutritious and ect.noml,,, 
protein food additive available 
to the consumer. The use of 
Protein" will enable the ho" .. ';;llr~ 
forUfy family foodl with 
at an unulually Jaw COlt per 

The product II packl,ed Inn D:~:;I~::~~~ 
pre'measured portions for (I 

so that It 'can ealUy be added to a 
variety of commonly used tood.J. 

Dr. Mom. Bulow hud at 
Mw:Jne Biochtmlcal &: Drull 
which carried out the moat 
sumer teltln. prol1'lm ltated: 
has had tremendous IUcceu In 
at ftah protein cont'enirate U a 
;:ome protein food additive. It 
found that the product blended 
dally well wJth our product. 
cake.. bread.. roUs and 
w:lth rice product. Includln, 
clal mlxe. II Rlce.A-Ronl-that 
now on the market. 

An unexpected bonUJ was the 
that FPC could be Incorporated 
yams and .muhed potatoel at high 
centratlom, with the production 
hl,hl)' nutritional and palatable 
uct. Theae materlall blended 
10% FPC or better and had a besty 
not fhhy flavor. 

In prel1mJna.ry .tudle.. Ulln. 
merclal dry-mix producll, 
accumulated to the effect 
could be mixed In with th ... m.Ie .... b 
at about the 10", level 
chance In baaic «?"kI,n, ··d>lricteril1uc< 
In mo.t CUH 

· , 
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Wherever the 
sun shines 

on durum wheat 
you'll find the 
Peavey symbol 

Peavev I SS lril l C~II C illiv IOC.lllld IIllhc hC,'ft ot Nunh Oitlo..ol.l ·s 

dUfurn wheal ht!ld~ SdtJC1iI1n Icslillg. prOCCS51F1g the 
lines! dU1U1ll \ \ hc;1I p l oduCb ta l lhe lllaCalOIll Industry 

to' \\ . 1'1711 

", "'J r- I , I'~d . ' " .:" ,M ' ''n Il , " UIU trl. ' I ~III J ~, . \\ I ~l 11 , -' ~".I ~I~ ' 
." . , .. ~ .,. ''' ~ "' 1.' I' •. ~ . , . , ..r"d , "10 , ". I > ' .I . ~ ' I , r_ \ 1 un ~~' 
I,. ,,, . ,L' , I, '. 11 " .• ,.. 1 ' J • • : 1"1 .l1.·,.Ii . ,II ' ,'" ,I l ' l" ' , ·, I" ", r 
.". : , ,11, H' : ." , 'L" , ', ;" '1 ""-' til • • · •• t, , .... p , ' ,,~ ' r' II .<I.lht, 

JnJ ( , n \. ~ I~ I\! I I I Ii" . I 

_ lffnglllidtJ6 DURUM PRODUCTS 

PEAVEY COMPANY 
Flour Mills 

" 
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Joint Italian 
Packaging Venlure 

The Industrie Bultonl Peru,lna of 
Perugl., Italy and the Mead Corpora­
tion of Daylon, Ohio have entered. Jnto 
D joint venture In Italy In the fteld of 
packaging. The announcement was 
mode Jointly by Paolo Bultonl, pre.i­
dent of I ,B.P., and Jamel W. McSwlne)" 
president and chief executive omcer of 
Mead. 

Under the tenna of the agreement, 
I.B,P. II acquiring 50 per cent of the 
stock of "Mead Imballagll S.p.A." and 
participating actively In the manale­
ment of the company. "Mead Jmbal1,,­
II". aa a licensee of the Amencan par­
ent company, I, marketlna multl-unlt 
packete, and plckagln, SYltem. In 
Italy. 

The I.B.P.-Indultrlc Bultonl Peru­
elna. larlest food and packallna com­
pany In Italy, II the parent body of Ih, 
Bullonl Foods Corporation. a maJor 
manuladunr and dlltrlbutor of italian 
food . peclaltie. in the American mar­
ket with a proceuln, plant and salel 
office In South Haekenaack. New Jer­
aey. The ,ron volume of bUllne .. or 
I.B.P. tor 1989 wal approximately ,1BO,-
000,000. 

The Mead Corporation'l major prod­
ucts Include paper and related , 'ood., 
paperboard, shlppln, conlalnen, l~ack­
aging, educational productJ, furniture, 
metall, con.tructlon materlala and pre­
cl.lon caIUn, •. ItJaroSl volume of busi­
ness In 1969 wal ,1,031,000,000. 

Thll new Jolnl. venture combines the 
apeelallty food .klll and European mar­
kelin. experience or Bultonl with the 
technical .klll and pacb,ln, experi­
ence 01 Mead to create. new re.ource 
tor manutacturen of packale loodJ for 
the European markeL 

Plastic C.n 
A major tood proeeuor, Italy'l St.r 

Stabl11mento Allment.re S.pA, II 
packln, it. productJ In plaltlc canl. 

Star belan with cofl'ee, but haa also 
lucceufully te.t marketed many other 
product., Ineludlnl meau, .auee., vel- . 
etablel, and palta producta. 

The advantaaes of the pla.t1c canl, 
which Star developed, are their lower 
COlt and the abmty to mllke them In a 
variety of Ihape. that could help prod­
uct promotion. 

To be able to handle the container 
on a normal cannlna line, Star h .. to 
use a metal top-the aluminum pun­
tab type. And Star pull nn epoxy var­
nish on the oUlllde at the can to keep 
air out; whE:re additional protection II 
needed, It rnet,Ulu. the can with 
aluminum, 

Jomn W. Mc.Swlney, uottd I.ft, 
seottd fight, Pf.,ldrnt of Indull,'. 
righi, Of. Robert M. 0 HOIO, pr •• lcSen'!'.~~.,~~~ ~'~~:",i'" 
Bultonl Food, COtpOlOllon, AmerlGOn 

luhl.r lulld. In AIt.rla 
A. a part of its lone-ranee program 

for economic development, the eovern­
ment of Alleria hu decided to expand 
III ,rain and ml111nl Indu.try. 

Buhler Brothen Ltd. was aelected to 
build five ftour and aemollna mlttl with 
grain elevaton .. well al a macaroni 
plant. The complete eor.trad totala ap­
proximately 28 million Swlu franci. 

Purc:huer Is the "Societe Natlonale 
S.E.M.P.A.C., Alger," 

All five mUll will have a total alrind­
In. capacity ot 18,400 cwt of flour and 
Jemolina (1100 tom) In 2. houn. Grain 
Itorage «paelty totata 735,000 busheb 
(20,000 tom). The macaroni plant wUI 
produce aa,ooo.92,5OQ poundJ (30-t2 
tons) In 2. hoUfl. 

The planll will be IUuated In the 
followlnl loeaUons: One 2500-c:wt (150. 
ton) durum mill In BlIda, one 500Q..cwt 
(300-ton) durum mOl and a 2500-ewt 
(150-ton) ftour mill In Boulra, one 5000-
cwl (300-ton) durum mill In Sew, one 
3300-ewt (200-ton) Dour mill In Sidl 
Bel-Abbel, the macaroni plant In La 
Senla (Oran). 

----
Macaroni In Swed.n 

Two macaroni planll In Sweden tum 
out about 9,000 metrlc tons annuaUy. 
ConlumpUon lion an upward trend and 
Kvam AD Tre Kronor of Stoekholm La 
plannln. on expandlnl capacity. 

Swedlah spring wheat b blended with 
American ~uNm to produee the fut­
c:ooklnta I\:-,'J"" mar.aronl and apalhettl 
packed III i2.5 centimeter lenstlJ. Other 

cardboard box slus for macaroni 
350, .50 and 500 etams. SpDlhettl 
cornel In 400 &I .. m cellophane bagl. 

ADM Acquire. 
Vani .. Properties 

Archer-Danlell·Mldland Co. said 
II reenterlnl the mixed feed and 
com mUlIn, bUllne .. e., and allo Is 
tering the conlUmer product. fleld 
the flnt time. 

The movel were the result 01 
tionl of lOme of the auell of tOlnp"nl '" 
owned by John Vanier ot _.' ............ .. 
for an und1lcloJed price. 
will become a director 
Daniels. 

In the conlUmer producta area, 
Vanier food operations 
and market packaged eonlumer 
mostly under the Gooch label. 
Include apalhettl, noodlel. macaro"l 
packaged beanl, mlxe. and 
products. dog food and 

Archer-Danlels-Mldlanif oliO 
lome wheat flour proeeaslng 
and trucklnl equipment In the 
tlon. 

Italian H"ltag' Th.m. 
Uddo & Taormina Corporation of 

Jey City La promoting Its Prolreuo 
this .prinl with advertl.ln, based 
an Italian heritage theme. 

In newlpaper, radio and billboard 
vertlJements. ProgrellO mlnellrone 
being linked to Mlchelanlelo. piua 
Paganlnl, ravioli to Raphael and so 

many new consumen to be won, espe­
cially lor established lines, and that in­
creased levels of promotion could well 
yield worthwhile dividends. 

Macaroni in Italy 

II Irowlng In the 
In a survey conduct­

Intelligence Unit, 
trendl were highlighted: 

The sales trend of macaroni products 
In lIaly 15 steady, rcport! BarllIu G, R. 
FlII. S. p. A" one of th!! larc: ~s l pro· 
ducers In the world. 

The Noodl.s Ar. Coming 

01 .al.s of pula at ,.leU 
(lEm~xcludlng dry pasl. In 

m,,)1 and 10UP' 
IUO IS •• I .. ' 
2.3 2.7 3.0 
100 \17 130 

5.0 6.3 0.5 
100 126 100 

. In recent years there has becn joy In 
the United States that an export market 
had been developed for durum wheat 
In Japan. The Japanese were using this 
wheal in the manufacture of 0 noodle 
that has had rapidly growing popular. 
ity, The product is called "rahmen," 
The thin strips of dough are steomed, 
fried in lard, then dried hard to a yel­
lowish color. They are pocked In golly 
printed bags. 

7.3 0.0 12.5 
100 123 171 

fllure. Ihow an Increase In the 
rate of total pasta lU lu of just 

nine percent a year for the eight 
under review. Canned products 
at a faster rate thon dry pasto, 

n'litullarly over the lost three or four 
reason tor the tost exponslon 

sector Is attributed to 
for advertising, 

The noodles arc balled hi water for 
three minutes. Then es!ences of beef, 
pork, chicken, or soy sauce are added, 
and presto-a bowl of Instant neodles 
floating In thin soup. 

Last year some 3,3 billion selvlngs 
were sold In Japan. Exports amounted 
to 125,000,000 servings, worth $5,000,000. 
The biggest market has been South 
Vietnam. 

Japan's Kyodo News Agency rcports: 

1111 explndllur •• on adYe,Uslng In pounds (I) 
Tolal 

220,B58 
263,347 
271,142 

13,228 
5,920 

TV Pr.11 
and Blackwell Spaghetti Rings .......... 214,300 0,552 
Spaahetll Hoops .... ........ ............ 246,855 18,492 
Spa,hettl (Tomato and Cheese Souce) •... 286,854 4,288 
Quick Serve Pasta Meola ., .............. 13,160 86 

Macaroni and SpaghetU . . ........•. 5,920 

Survey showed a rapid de­
af home produced pasta as 

to Imported varieties. They In­
that U.K. production has ex· 
from tons In 1905 to ap-

tons In 1968. This rep­
Increase In total market, 

were relatively stable be­
to 8,000 tons. 
point made In the survey I. 
manufacluren impose upon 

len, .. lvo" generally far more .tringent 
.pee1f1catlons than those apply­

to many Imported brands. At pres· 
they are seeking leablaUon to pro­
the houaewUe from the poor qual­
of certain varietle. of imported 

survey sUllelts that In ,1968 
a third of all puta conlumed In 
K. wal In canned form at one 

or another. Somethlnl over 40 per­
wu laid In dry form through re­

~I ou.u.'II,' wh,U. In the main the rest 
consumption took place In cater· 

' 'The Vietnam war has been fought on 
rahmen. Both Viet Can: and South 
Vietnamese soldiers fought-and In be· 
tween swallowed down hot rahmen to 
keep the war going." 

The Japanese Rahmen Manufoctur­
Inl Industries Association with 64 mem­
bers conflrms that In the flnt ten 
months of 1069, almost 6,000 tons of 
rahmen, enough for 65,000,000 servings 
worth $2,400.000, went ~o South Vlel· 
nam. 

But since President Nixon', an­
nouncementl of troop withdrawals, and 
since flghtlng slackened, the noodle 
market hos slumped. David K. Willis 
reports In the Christian Science Moni­
tor that three Japanese noodle mer­
chants are planning to Invade the Los 
Angele. market. They are Nlnhin Food 
Produets, Ajinomoto, and Mltsublshi 
Shoji. They have been Interested In 
market posslblUties with Chinese or 
Japanese-Americans. But now all 
Americans wUl be the target. 

And rahmen Is at the South Pole: in 
the supplies of the Jap'Jneae expedition­
ary foree. Last winter. when the Japa­
nese paid a call to the American foree, 
they receIved a requut for .ome In­
stant rahmen packets. The Americans 
had already heard of the product. 

In their vicw future prospects are 
dependent upon producl features, 
changcs In eotlng habits, ond the needs 
of consumers ..... ho lire more lind more 
tending to high quullty products. 

The number of macaroni plonts In 
Italy has decreased 'from upproxhnately 
BOO In 1058 to 550 In 100B. It Is estimated 
that copaclty Is about I.DOO,OOO tons and 
that actuol production Inst yeor totaled 
1.400,000 tOnll. 

Unrter italian law Issued on July 4, 
ID67-"negulatlons for the manufaelur­
Ing and trade of cercals, nours, bread 
and macaroni products," post:. must be 
exclusively mnde from hard wheat nour 
or semolina; egg pasta {ram hard wheat 
nour or semolina ond four ('hlcken 
whole ciU{S per kilogram. 

In addition, 011 kinds of dry pasta 
must be sold originally packed. closed 
and sealed, In sizes weighing 100, 250, 
500, 1,000 or multiples of 1,000 grams. 

On the packages there must bi! prlnl · 
cd In the Italian language, In Indelible 
and very legible type, the nome of the 
manufacturing nrm, the head office, the 
location of the plant. the dcnomlnatlon 
and kind of pasln and the net Weight. 

Current prices for hard wheat flour 
or semolina Is about 11,100 lire per 
qulnlal. E~gs sell for about 370 lire per 
kilogram. 

Finished goods nrc pllckagcd in fold· 
cd paper cartons or cellophane bags. 
About 65 percent of the hard wheat 
pasta Is pocked In cellophane; 30 per­
cent In boxes and 5 percent In paper. 
Egg posta is about equally divided be­
tween cellophane and folded paper 
boxes. The overage retoll price to Ital· 
Ian consumers Is 233 lire per kilogram 
for hard wheat plata and 478 lire per 
kilogram for egg posta. 

IPACK·IMA in May, 1971 
The Executive Committee of IPACK­

IMA mel In February. Chairman Marlo 
Saegln, president at the exhibition, re­
portcd satisfaction with the results of 
the show held last October. 

During the meellng the General Sec­
retary Ezlo Landini gave the results of 
o survey carried out last fall setting the 
dates for the forthcoming exhibition In 
the MUan Trade Fair premises from 
May 24 to 30, 1071. 

The committee noted that In 1971 
IPACK.IMA w1ll be the only Interna­
tional exhibition 01 European Impar­
lance covering packing, packaging and 
machinery for procc$llng toodstulYs. 



THE NEWEST PRESS 
PRODUCING MORE THAN 

Lbs PER HOUR 

lOLl "lJIRlIlHTAnvllN THI u.s.A. AND CANADA. wtANU • L.I.HI.M INC, 
10 lAST 42nCI ITRUT HEW YORK cnY, Nn YOM ilIOn ~ MO COOl 111 MU J.M01 



H.w pint for '.tt. 'ort.nl. 

Palta Portelli 
Malta Is an Island about 58 miles 

. outh of Sicily In thi:! Mediterranean 
Sea. It has an area of 95 square mUes 
and II a one-time British Colony, where 
the British Mediterranean FJeet head­
quartered. 

English or Italian Is spoken, but most 
of the people use the Maltese language. 
which Is a mixture of Arabic and Ital· 
Ian. 

There arc .Ix mncaror. l plants In Mal· 
ta producIng an estimated 10,000 tons 
annually. Aside from havIng dlfflcultle, 
with rationing of raw material, future 
prolpect. for the Industry are good. 

Founded in 1924 

Malt aggreulve among the companle. 
Is Pasta Portelli Alimentary Food In· 
dUltrles Limited, founded in 1924 by 
the late Edgar Portelli. Upon his death 
In 1948, his son. J . G. Portelli. took over 
the nctive management of the businesl. 
Today he serves as Chairman ;and Man­
aain, Director. 

One of the nfll elTorU of the new 
manaler was to explore export market., 
and by 1960 the company had penc-. 
trated various overseas markets and 
made a name for Itself. 

In the early 50's the company was 
active In bringing together an amalga­
mation of some 19 family businesses, all 
of whleh were small pasta producera. 
Automated production was then intro­
duced. including the vacuum procell. 

In 1958, several specialties were 
brought out by Pasta Portel1l, including 
egg lasagne, egg and spinach noodles, 
curled vermicelli. a hllh protein maca­
roni. and meat stufTed lorte1llnl. A year 
latel' they Introduced pizza in Malla. 

The company's experience In the ex .. 
port neld enabled It to axslst other pro­
duC(!rs of Maltese products, such as to­
mato paste. biscuits, flour, yams, lace, 
and sculptured stonc. Its food product. 
were wlnnln, recolnJlion In the lnsUtu .. 

tlor .• 1 ft':!\;.i. In the markets to which It 
was cxpJrtln,. 

In 1961. Portelli was Inllrumental In 
Introdutlng durum varieties to Maltesc 
farmcrs. so the primc raw material for 
pasta·maklng could be produced from 
start to fin ish on the island. The Malta 
Development Corporation haa been 
alked to considcr buildln, a durum mill 
on a cost-reimbursement basis. 

Last year, Pasta PortelU Introduced 
a free hot mcal to al1 of III employees, 
,darted a monthly newllcttcr to dis­
seminate company newl to employees, 
and improved Us qUJl;lIty control labora­
tory to control the production flow elcc .. 
tronlcally. 

If plan. to Improve the raw materials 
situation materialize, the consumer will 
be IefVed and the Ind~try will prosper: 

Sauce in Space 
Man's bc:Jt friend In deep space is 

dkely to be a quadrlUlon hydrolen bac­
teria (in a Jug), and an ample IUPPly of 
spaghetti sauce. Astronaull tngagina: in 
the 2-year round-trip to Mars wlll re­
quire a food supply that ,row. as they 
travel, and • self-contained, regenera .. 
tlve oxygen supply and CO. removal 
. ystcm. 

The IClltth now centtfl around the 
study of allae and hydrolen bacteria, 
wIth the Jatter et present the leading 
candidates. Bcslde. belnl hunly, qQlck .. 
]y regenerative, and lunctlonalln UM! 
up the carbon dioxide and producinl 
oxygen, the bacteria are 11 ,ODd hllh. 
protein food source. Their tasle Is not 10 
"happy," but other researchers have 
developed a spaghetti itavorin, that at 
]ealt makts the bacteria palatable. 
Thus, conceivably, AmeriCAna In spare 
could llve on spaahettt·ftavored. hydro­
,en bacteria. supplemented by a lew 
freeze-dried deUcacles. . 

Laaagna LallGn Plan 
A leSIOn plan for luasna nnd 

bread appears In the teacher 
Co-Ed magazine a. an .d~.rI! ,len,~, 
by Balgles alll,ator ba.s. for 
food fresh. "Start It Monday-serve 
Friday," S.Y3 the caption. 

LaupaJ On Monday chop 
freeze In Baules sandwich . Ito 
Wash, drain, chop panley. Slice 
zarella thinly. Grate parmesan 
Refrigerate each In Raggle. 
bags. 

aa.uc B ..... :h Cream butter with 
lie powder, add chopped panley. 
slice french bread dl.lonal1y. 
sliced surfaces with garUe: 
Freeze In Balgles a1ll1ilitor bags 
Storage Size). 

Lasagnal Next clau combine 
toes, garUc powder, para!ey, 
sauee, seasonIng; simmer. Saute 
garlle: In hot 011. AJd beef, 
ly. Add to tomato mixture; 
slightly thickened. Cool, 'Pour In 
bag bowl In Jumbo size Biule. 
refri,erate. Cook ]asa,nD. noodlcs 
package directs. Drain, rinse, put 
bowl and cover with cold water. 
bowl In Boggles alUgator ba.. In 
frlgerator. 

On FrIday, preheat oven to 
LaYer, In order, the meat aauce, 
noodles, rJcotta cheese, mouarella 
parmesan cheese In baklnl dish. 
peat, end In. with sauce and lopplnl 
mozzarella. 

Garlic B ... ad, Remove bread 
freezer. Rub the crust with a cut 
of ,arlle:. Bake .t 350· for 15--20 
Serve with hot 1 .... na. 

WITH (" /2 

iljj;fjro' N EVERYBODY IS HAPPY ... 

TECHNICIANS CONSUMERS 

l 
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The Egg Market 

. . - - - -

ESTS NESTS NES' 

Ma .. kt" Inuit-I"" WIIII ':. pl;'1I1 ;' ''~' Ih llu: 
Ihal happell", lI"h' ~ 1111' V . .r;I ~ 1\,' 11111 ' 

cosa CUII1(l.IIlY .. r Zal1l' ''\'I ltt '. 0 11111 
"WIll'1l a pnn' hn'ilk 11\ thl' I ' I!).! 1lI' l rkl"l 
WB l' l 'S PI'I'It'd at lilt> "ml of 1;. ,. 1 ), , ':< 1 

and d id nlll IWPI,,' Il. 1111' d iuj:Il""l" \\"H ~ 
cold \\"";11111'1". f\ ',ltLI'inj.! Ilro ,.! Ut'lIIIIl . Thll 
cau~ I' ( 1 iI mild upturn f"r ;1 whll" , 1111'11 
market." ,'; \1111111 1-'11 ;'/: , ' 111 dunn!! ltw 1:,·1 
wCI'k uf Janu,lI 'Y and (, ;ll"ly F"lonH,ry 
due III ,I l!l'tlL'l";tl hu.'; UIL' '' ''; .• Iulnl! illu l 

poor dl'lIJancl fIJr pnln!"""(l Ilfl,!lm" .; 
Then till' talk of ""llpul'l hem).! /:1\'1'11 leo 
the Fehruary fulurl'~ pul Ihl' nwrkt·\ up 
again alunl! with m o re \\,(·"tllL' l" ';llk ," 

Thl ' 1 .. " , of ~lan'h "HW Ea.';" ,\' , '1011\0 ' 

and 1:" and tIlun' IWilvy WII1Ii ' r ~I onn .' 

In II l'1mn'n l ral l'll pl·,·iud Ih,lII fur ,. 
lonl! linll', Onl· ri, .t!~ \\"t'rL' Ilh 'n li{ul I •• 

Cenln,1 SWle ... l·!:~-hrl·,.killn lJuinl ~. h UI 
Iradin !! WlI ll liJ:hl a s hllp' l"'" 1'·l'I"e ~d" l' ­
tlve. 

Shell Egg Quotes 
A~ uf the dUH' uf Il"ad inJ: :\1 ,,1'\'11 1:1. 

the Xl' ,," Yurk alld Chil·'II.:" :\!t·1\'" ulIl,· 
E)tch ; 'IIJ:l· ~ dl~l·I JIIlilllll·d f.II" .1111\· ... \ , .. 
tradmJ: 11\ ~ IIUl IIwrkl·1 ~ ll\'lll· L!J: .• lu f"r· 
muliull 1> 11 daily ~ J1u l {IUIII ; "I"I1~ will 
h8\'I' lOlL' uilWIIll'd L"I ' l·w lwrl' . USDA 
Dairy & Puultry ~larkel Nl · \\·~ ha ~ hl·\·n 
carryinJ: (Iuutaliun~ . 

Liquid Egg Production 
ill ,/'fll/.\w,.I.\ "J IlfI/l/II/.1 

P~ducl 1969 1969 
Plain Whlll\, 
Wholt· Ble nd:, 
Albllnwn 
Plain Y(llk 
Yolk OIend s 

I fl·CUI I 
1;IH.K!1l1 
IUI .i3!J 
50.1:W 
i5.:H3 

ti-lO.:lK:! 

Egg Solids Production 
;" '''III/JfIJ!.h tIJ {'till/II/I 

Produtl 1969 
Whuh· i,4U"I 
AlbulTle n HUIK3 
Yolk 11.51:1 
Othl·l· :1:!.OI:! 

Totlll liI.n'5 

Take It Easy 

:!:!:UI !I 
l ·n :J\u 
1ill.II:!:1 
;1-I.lIi:! 
i •. 3:!' 

1968 
1:1..8;' 
I :\.IU!I 
1:!,IUi I 
:!;I,fl':1 

Ufl,:I:!H 

EJ:I! prudllcl' I·~ hOI\"! ' h" l'u ; l(h· , ~, ', 1 hy 
the United Slatl'~ Dl'parlllll'ul "f Al!n · 
culture lu huu~1 IlJ"tllltll' liun in nil' ~ l"" 
ond Imlf o{ Ihis year by nil ilion' limn 
2.5 Ill'r ,·enl U\"l'r Ihe ~allll' llentld III 

196U. 
A large increase in l'l!J: pl·"llUl·1i1l1l 

could hl"ing a "J'ignifil-ulIl lll'(' lillL' '' in 
pri(,t·~. USDA ~ .. id. If "l"Ollut"t'r~ fullllw 
(Uiliclilll'~ fur .. ll!ut!el·;.It ' illt'l"l·a ~c. :1Ilt! 

.f dl 'm imtl 1·IIIlIIIIU(·~ f,,\"urahlt·. lilt' 1"1'· 
~ lIh wIll Ill' ··I!ellcrally ~al, ~ I .. {"Iu'·Y 
\1 1"11·' ·'" flU' hulil la'· llll"r~ ' lIl1ll·un~UllIt· I" "' . 
l'SIM ~; 1It1 

Government Buying 
IIt 'lI l1 i l1l! ~"1I IIt'iltllille ~ ~; IY Iii .. , 1I1".~ I 

1l1.~ 1 · 1"\ · I'r~ 11I, lll·\"t· tilt · u. s. Dl'I};lI·ltlll ·lll 
III A.,:,· il-u lllln~ wi ll ~ tltln hl' h"I'k in t lw 
1I1i1l"kl·l . TIII'~· pllrt' ha~ l'tI 1'.tHIII.I1tHI 
pllulld ~ uf .' I"I"OIl11hll·,1 eJ:1! mis umlt·l · Ihl' 
Il, ·ptly Ilt'r.~un 1"'II!!l"am la :o l Yl'ar lIlIt! il 
I ~ 'Hllle r~I '''1t1 ill Ihe I .. ad\, Ih;,1 till ." 
\I"" llu, I hu ~ III' l' lI di ~ 1 rilluh'd anti 1\·111 
h:.\·\, 111 h" n 'p!!'l·l·d il Iht· pro!!ram i~ 10 

1·"11111111" . The ttlll' .~tioll IIUW sl'em~ 10 h, ·. 
··\\·hl' lI \\,111 till' USDA hu)" '~" r\lI\" •• 11 · 

1I11111U"1'1ll1'nl will :'In'n.,:l lwn t!ll' markl·l . 

TIll' a nnHIIIU·t·IIII·1l1 l·anw April :I Iha' 
hll l ~ wllldd ht.· lakl' !1 nn Aunl 13 Shill. 
IIWIII wa.~ hll' :\by. Pl"uthU't \ra:, In hi' 
Il.u·kt·fl III pla~ t if- p,,"dll"~ III" in I:! 
U\ U1,·· 1 1Il ~ 

Lipton's Sales Rise 
Thuma . .1. Liptun. 1m·.. "dlil·\·"d 

' .... ,,1"1 1 ~ ;II, · :' mltl t'a r nilll! ill 19m1. ;':l'l 

pr"II' . I"" ~P i 11I 'ITI'/11 Oil ~all' ~ up \II 
111" 1" '·"1\1 In S:! .'il.:I lllil1illti fl"om S:!:!!I .:! 
11 111 11"" 

The I!lfi!1 nl:Url'~ indud,' Ihal .,("qui. 
~ i l i"n tlf USl'n Pnldut· l~ CI L. pnllllH·I·'· 
"r ,·,IIIU1·11 ('ul (wnl s i1wlml in/.: Tahhy 
;,Iu l :I·).itth·· Ki'lI·ns hl'''lul~ . 

S"tl' ~ IIf all It'a prod"I·I .• iI\l"I"\·:t ~ .! t! 

ill 1!IIHl. Buth 1~lp lull SOU l) ,1I1t1 Wi ~h­

IiUlII' dn·~ .~ illl! Jl"~h'd n'I·' r, ' ~ all·s , 

Thl' (·ot1l llllny al so tlWII ~ 1'1'lIn ~yl­

\·'Hl ia I>uldl NUlldll'~ and Murton IIlOu~,' 

11I"allli iI'·IlI~. llIOlh tlf \\"h ;t'll n·pllI"lt'd 
11I.,:lll'r llales, 

Lowry's Profits Drop 
I.;I\\"I"Y·:' "\llIlh rl·purlt ·tl ,I :!!I,"I l)t·,· 

l 'I 'nl t!t·dilU' in earninl!~ and a 10 PI' I" 

t·, ·111 j.!1Iil1 in ~ alCll fur ~ Ill' y ... ar endl'll 
Ot·(·. :II . 
~l' l ,'arninA~ lula]l·t\ SH-1!I.UOO. Ilr till 

t"t'II'~ n ~ ] lOIre. t·ulI1p:trt·d wilh SI.:!()/!.(JOtl. 
ur lUI (·" lIl s a shan.' . lor Ihl' pn·\·;oll :' 
YI·ar. 

Snl t·~ Wl'l't! SI!U103.UnO. nllll\111I·t,d 
\\"l1h S\ •.• t1i.OUU In \HUH. 

l-:sphtinil1/.: Ihe l'1Il"1linl! ~ dru\1. Bich· 
m,1 Frank. pn?sidel1l. ~aid : "We had 
Inlil/.:,'II·d fur it I!rt'all'l" ~ all'~ il\t'rl·n .~ ,· 

' ;tan I\' II.~ l'ea li1.l'd, hut det"idt·d ttl l1111in­
la in llIany uf our l·spt.' nH'~ hl"':ttl ~t? \\"" 
he lil'\'I,d till')' would '· lInlrihult, III IIUI' 
)!l"Uwlh ." 

Mr. Fr;lIlk Iluled l~a\\T)'· .~ had ;,('. 
fl!lired II;) p t' r l 't'nl IIwner~hip Ilr V1Jll 
Frank Ih' ~lauranl ~ fUI" S:l311.:!UlI ill 
I..;m ·ry':, l'lIlIllllUII ~\lIt·k , V,III Frank liP­
('mil'S fllUI· re~ 1 1Hl l"anl ~ in ~t1uthel'll Cnli­
furn la alltl IIIit' ill San FI·alld~l·u . 

Homemaker's Holiday 
ran1l 1~· C II·I·II · 111;"':;"11", f" r .Ja llua ry 

, ·;,I n,·.1 ., 11I 11 ·1·.,I. ,r lIa ll"IWI a,1 f"r 
l"'·I ·' III 1t'II I · ~ :\1 .. n " ·"11 1 f"alunm: ., nIHI· 
1\·111"· 1' n ·flllt" 1" 1" ·· II II"lI' l tl; ,k. · r~ lIuh· 
da.\·'· \\"ll h 1111 " PI"'IlIlt l": phlOt" IO( tlll ~ 
\' , · r ~ lIl1lt · , · a ~ ~, 'rll1t · , h ~ h 

··IIt ,llwllr"k,· .. · .• 11111111 11.\··· 11I k, '~ It ·~ .· 

t!tl,tl 311 11I111111t ·~ I" p ",'P;II·' · ;11111 " .,k. · 
In ."Idllilln I" CI"I " II11\'II,, ~ l\1 ' ll' lI l"Omi . il 
, · all ~ f"l" "It,· full ,·it ll or 1111\1'111'1111 I11 I.·al. 
I\\"o I· llp .~ "r milk lIlld "Ilt'-Iwif pound 

A (·lImpk·lt· 11t'IIItH,tjllll kit. ItIt·llldinJ.! 
full·,·ullll· ~ lllI· k c·,iI·lb . . "1",11 tlllkt.' r ~ lIud 
~ 1'If-atllw~ I\" · h'ar-"n n'I' IJl" 1' ,111.-, \\"a ~ 
IIlmh· .1\·,, 11,,111. · hy tIll' Cn',rnlt'tll' Com­

"an~· . 

Chef Bay-or-dec Sweepstakes 
Arn"I""'an IIul111' rUIIII" i~ ft'alurillJ! it 

Clwf nIlY· lI r-tll 't' :'Wl·I · I I ~ll1kl·:' wilh 
SHIII.llun WIII·lh II' Jlri ll'~ i n lran·1 ur 
1·lllll'l!l· ~ l"lll,lar ~ hlll:' . 

Ad\· I ·)"ti ~il1 ": in IWII-p"l!e. full-n ,II'" 
at I:, art· ~dll'dull ' ll III I.i ll '. Fam ily Cil"-
1"1,.. W"I1 I" "'~ Da)". TV Gu ldt·. ami 
Ebllny 1'11I ~ b h m·kl·t! wilh I" nelwurk 
1·,,1"1" SW"l' I} ~ tllkl ·:' 1·1I t11I1WIT i; II ~ Ilurilu: 
rl ,ht"tHII)'. :\1:.n·h allli Apt"i1. It i .~ 1'~li­

I1w\l·11 hy n'a('hilll! "hllul ill'"; IIf all 
WIIIlIt'Il . IIl--IU. an lI\·,·t'al!t· IIf lout" 1i1t1t' ~ 

,·I'I·'·Y ruut' \\·,·,·k s Ihl'l"\' will ht· a t'1'­
Ilt'mplion "r :i'.III1U.1I1111 1·IIUI)On ~ in .~ IlIn· ~ 

1m p'H'kal!l,d tlinlli'l ~ 01" -1:1 "lhl'l· C hef 
1lI"tIlIUl·I ,< . 

1'1',111,· 1 ·.']II"1· ~ I·nlali v, ·~ ha\·,· ,·nl,·y 
blank:, and 1·"I"r ful Pll i l1l.II{·Jllln·h 'I~I· 
111 ~pl"y malt· ria ls. 

-----
American Home Goins 

AIIlt't'it-'1II II I11 t1l' I'rHthlt"l .~ !"1·l!i:,lt·n ·d 
)!ain ~ in tlw )"",,1' , ' l\I lt'll 0I 'l·I" 1I111'1":l1 u ·· 
IU 111'1" n 'nl in 1'''lh \lrulll ~ alltl ~ all'~ 

Nt'l rU:'I' lu SI:!~ . :l mill ;"". I'quitl lu 
S:!.:I-I 11 :,11;11"1'. (rum SIII .:l 11IIIIi"ll. I·qual 
III S:!.II .. ~ hat'I·. un ~il lt'~ "f St.:1 hillitm 
(·utllpan·t! wilh SLl f, hillitl/1. 

Flltll ·lh tttl :t rlt ' t' ,,!"unl j.! ;utll·tl II IWI" 

I·l'ut I" S:W.;':!.lIun frum S:!!I.3HIl.UUtl 1111 
sal t,~ III S:I:!:!.!I m illiun. 11111';111 !I Ilt'r Cl'l1l 
frllttl S:!IU! rn illiull in rllIllJllln,IrII' I!ltill. 

TIll' '·III1l II!l IlY IlHlkl '~ ;r \·al'i,·I.\· IIf 

hIUI~I'hllld pt"Ullul· I.~. ,, ~ 11',·11 ;' .' ~ 111111' 

1·1I ~ IIU'til· :' ;11111 IWH I ~ . 

TunO Topper 
FI"l.nt·c,·Arrll' rit-an P""1I1"I.·,1 ,·"11111',1 

:\ta'·;II· IIIlIO~ wllh 1"111 '" ." , ',"H·P a l"tlC 
\1·,111 '·;1I1I1I'd Irma in " dl~ h , · .. lIed 
"TUllO ']'''11111' .. ·· 111 Ih,· Man·1t b~IU' "I 
famil y Cirl'll·. 

CO)ly I"\·;ub : " WI' 1I1:1kt· till' l\1;\t·anulI· 
0 :'- 111,,1· ... Ihl' hart! )I;u ·\. YtllI ;ulcl Ih.· 
flllll·y II s tll ·~- llrat"s Ihe fult )1;11"1 :· 

Fn'ltl·U·Atllt'l"u·arr llllt! Mirr·anm'O~ 

; ' I"l' t"'ldl· fII .uk ~ ,,' t':UIIIlI It·11 S "U \! Cn. 
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VDUGETIODE SO MUCH 
MORE WITH 

LASAGNA? 
Use a Demaco Continu­
ous Line with our La­
sagna Stripper and get 
the benefits of automat­
ic production with virtu­
ally no scrap or break­
age. 

EMAeo with 
• problem . 

For mfditiUlltI1 i,,/ormatioll , .vpt'd/katioll,r w"l qllo""loIlS, rolllart 

FRANCISCI MACHINE CORPORATION 
Metropolitan Ave., Brooklyn, N.Y. 11237, U.S .A . • Coble: DEMACOMAC • Phone : 212·386·9880 

Rep.: HOSKI NS CO. P.O. 60. 112, Libertyville, Ill inois, U.S.A . • Phone : 312·362· 1031 

• 
• 

• 
• 
• 



Visit North Dokota 
What are your plans for thlslummer? 
For mOlt folk., .ummer plans Include 

II vacation break. The people of the 
North Dakota Mill and Elevator Juggest 
that you route yOllr trip to North Da­
kota. It wl11 be 8 most delightful ex­
perience. 

North Dakota Is being recognized 8S 

the "unspoiled Ilate" of the nation. It Is 
fundamentally an agricultural state. 
and In the summer it II a vast garden of 
beauty, 

North Dakota produces about 85 per­
cent of the durum wheat used in the 
macaroni and noodle industry, and has 
extenalve acreage devoted to other 
Iman,raln creps, lugar bee", potatoes 
and olher crops. It'. land of abundant 
BURahlne, wann Bummer days and cool. 
comfortable nllht •. 

You IlYe close to the .ky In North 
Dakota. The sky J. the hlu!!st you wlll 
ever lee, unspoiled by amo, or pollu· 
tlon. And the people are the friendliest 
you will ever meet. 

RI,ht in the heart of the famed dur­
urn trian,le of North America stands 
the North Dakota Ml1I and Elevator at 
Grand Forka, N.D. It Is adjacent to the 
Red River of the North, where the Red 
River Vaney II often compared to the 
famed Vaney of the Nne. 

VWt the NUl 

If you plan your aummer trip to 
North Dakota, pleale stop In at the 
North Dakota Mill for a visit. We'll lake 
you on a quick tour to ahow the process­
in, of the fined semolina and durum 
nour In our modclTo\zed mill. And, thl' 
cotree pot II alwsys on. 

Plan to t pend a little time In "un­
spoiled" North Dakota, away from the 
prellures of bl, city IIvln,. You'll find 
super hl,hways to make your drlvln, 
so pleasant. Durin, the ,rowin, lealOn, 
it'. like drtvlna: down a .00 mite fair­
way on a manicured golf COUI'll!. 

'fhere's much to .ee in "un.polled·' 
North Dakota, betldea the great agrl­
cultural land •. There's the famed Peace 
Garden, the Badlandll of Rough Rider 
country, the giant Garrison Dam, In­
dlon reservaUon. and 8 great number 
of other attraction. for family enJoy­
ment. 

Come visit the "birth place" of great 
macaroni and noodle producta-come 
vilit North Dakota, where you can un­
wind and relax. ----
Whlot THting Progr.m 

The Crop Quality Council announced 
. ponaorshlp of a new wheat quality pro­
gram to accommodate tesline of the In­
creased numhen of wheats beln, de-

veloped by date a,ricultural experi­
ment .taUon. and seed companlea. Thl. 
program J. the result of an extensive 
review by the Council to provide the 
most useful infonnation on millin, and 
baklnl quality of wheatJ beln, conlld~ 
ered for future production In the Upper 
Mldwe.t. Under thlll proaram, an­
nounced by Vanee V. Goodfellow, exec­
utive vlee presldenl, the Council w11l 
accept for growln, and .ubsequent 
milling and bakln, testl promilln, new 
wheals prior to thier releaR. Results 
of these ttlt. will be lummarized, Ila­
tlstlcally analyzed and dlltributed to 
pro,ram participants and othera upon 
request. 

AC'Cordlnc to Goodfellow, thc Coun­
cil wl11 armnle to lrow the seed, with 
an approprJate commercial variety for 
compart.on, at leveral Upper Midwest 
locallons. The wheats wlll be harve.ted 
and sample •• under eode numbers not 
dllClOlln, their .ouree or Identity, wl1l 
be shipped to the U.S,D,A. Wheat Qual­
Ity Laboratory at rar,o, Norih Dakota, 
for milUn, evaluati .. n; In tum, coded 
Oour sample. will be .ent to partJcl­
patin, .late, federal, seed and mlll1na 
company laboratories for bakln, telts. 

The Council will prepare and Issue a 
Itatlstlcal summary report for all sam­
ples telted, based on data received from 
these participating laboratorlel. AI­
thoulh the report will not contain ,en­
erat recommendation. or conclutlons, 
favorable, with respect to the desirabil­
ity or Irowln, any wheat Included In 
the tesls, the report will provide dala 
whereby recipients CM Individually 
evaluate the millin, and baldn, charac­
teri_tlcs of each test wheat Included In 
the pro,rBm. The report wlll be dis­
tributed to pro,ram participants, Inter­
ested members ot the Councll, cooperat­
In, ,ovemmental a,encle., and to 
others upon reque.L 

Non·ProW O~.anlaatIOQ . 

The Crop Quallly Council I. a non­
proHt orlanlzation, havln, a broad 
membership of companies and Indlvld­
uall Interested in crop Improvement 
pro,ram. re,ardlnl cropa ,roV{ll 
throuahout North America. In pursulnl 
this Intere.t, the Councll cooperates 
with crop prociucera, Ilate a,rlcultural 
experiment .tations, .tate and fed~ral 
deportmenta of a,riculture, and many 
segme Its of private Industry. Goodfel­
low etnph8Jlzed that the new wheat 
quality pro,ram will be an important 
part ot the Council', many aetlvltle. in 
:upport of .,ricultural reaearclt and de­
velopment by provldln, to those devel­
opln" lrowln, and utilJz;ln, new 
wheats the mOlt current and objective 
Information pcwlble. 

Durum Planting Intentions 
Durum wheat plantln,s are expec 

to lolal 2,398,000 acre .. 30~ leu 
1969 and 351Jio below 1968. saya 
partment of Airiculture'l pr~'I""li" 
plantln,s report as of 

Sprin, wheat other than 
expected to be planled on 
acres. 101Jio above a year earlier but 
below 1966. 

in North Dakota dururll acreale 
drop 261Jio. other cro~ decrease. 
lake plate In com, blltley, 
soybeans, dry hean. an.l 
Increases are expected In 
spring wheat. flaxseed, or.tI and 
toel. 

Becauae of Canad.', wheat 
planting. this year will be 
,urvey bued on March 1 
.hows that wheat farmers intend 
plant 26~ less wheat acrea,e lor 
1970 Cl'Op than In 1969. 

However, durum wheat acrn,e 51 
pected to increase by 37~ and If 
tions are camed out, prairie 
will plant .,309,000 acre. to 
contrasted with 3,.54,000 lrown In 
and 1,481,000 as the 1oa4-68 averale. 

Durum In Northtom Italy 
Barilla of Panna, Italy, la 

menUng with the culUvaiton of 
wheat In northern Italy. E,:perlm"n~ 
camed out In 70 fteld. of 
over half an hectare each In 
Inees conftrmed the ,ood 
tarned In the previous 
meeUn, held by Barilla In 
,lore wu attended by 
the economlc-apicu1lural 
been proved that It fa 
possible and economically." ........ . 
cultivate durum wheat 

plain .• of norlb" 

Langdon I. A Mlnil. Site 
The fint SafeJuard irulallation will 
built at Lau,don, North Dakota, 
or the Durum Show and an 
agricultural experiment station. 

The lnalallatlon wll1 be one of 
for which Conare.. hal 
funds. Bldi fur the 
were let recently, with 
lin in mid-April and excavationa 
pleted by June. __ 

In Langdon, Mayor Harold 
say., "'ThIn,s are already 
Becaute f)f the town'. l't!moleneu, 

(gonllr.ued on pale 20) 
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Durum - Delight for Both Children and Mothers 
Reprlntcd with permissIOn or The 

GUlli PiailUman magazine. 

THE little boy, digging into his sec­
ond large helping of spaghetti, does 

not slop to consider where it cornel 
from. He is too busy enjoying it. 

And his mother. pleased to have her 
child 10 completely enjoy a product 
which II both easy to prepare and nu­
trlUaua, does not think about It either. 

In fact. it II quite likely that most 
people who enjoy pasta product. luch 
88 spaghetti and macaroni do not con­
alder them wheat product.. 

Many durum producen would tend 
to agree with them-to the producer 
durum ia not a class of wheat but an­
other grain all In 8 clau by itaeU. 

Considering the different use. of 
durum. they could be right. With a 
name derived from 8 Latin word mean· 
Ing "Hard," durum Jt different from 
other wheatlin that the kemeb tend to 
be hard and vitreous. 

Dbt1nct Sped •• 

Durum I. a diatlncl species of wheat 
quite different from ordinary wheat 
used to make bread and other bakery 
products. Durum Is wed exclusively to 
make "pasla" products. 

Its hard, flinty kernels are speclaUy 
ground and refined to obtain semolina, 
which I. mixed with water to make a 
paste-tlke producl called pasla. 

Durum semolina, where properly 
handled, can be made Into pasta prod­
uct. that, when cooked, are sUppery, 
springy, and chewy-not sticky, .01lY 
or limp. 

Other wheals can be used In making 
pasta product., but aU-durum pastas 
have the highest quality. 

Durum I. actually 1I0t suitable for 
baking bread, although, In some areBS 
along the Mediterranean, the Middle 
Easterners grow a type of durum which 
they have adapted for use In baking a 
nat type of bread. This durum, how­
ever, has a smaUer percentage of the 
hard and vitreous kernels which r.lake 
durum Ideal for the manufacture of 
pasta. 

Export. alae 

Exports of durum wheat from the 
United Statea, which tradltionai.ly have 
moved in unpredictable hlahs and Iowa, 
are up to 1.3 mllllon metric tons for the 
1960-69 rnarketinl year. 

Ten yea" ago, only 1,000 tons were 
exported, and in the ensulnl yean, 
.h1ppb I level. have varied areat17. 

The most recent nport leap of U.S. 
durum has had two motivatina fortea­
areater demand for durum In European 
countries to make hiah-Irade pasta 
products and improved varieties of 
durum ITOwn in the United State. that 
better .ult the needs of forel,n m11lera 
and palta procellOrs. 

Jntroduced In 1100'. 

Durum was flnt ,rown In commer­
cial quantity in the United Slate. In 
the early 1900'. from seeds of varietle. 
Imported from the MeditelTanean area 
and .outh RUllla. All the early varieties 
were red durum. 

For awhlle, durum acreaae incNased 
rapidly and the United ·State. even be­
came a durum exporter. But the va­
rietle. or durum then ,rown had a seri­
ous dereet-IUJCepUbility to wheat rust. 

Some yean, fannen had excellent 
durum yields; In othen they lost nearly 
their entire crop to rust. When the De­
prelSlon of the 1930'. hit, most farmen 
decided on les. rllky lnve.tmenll of 
their land and time. Durum production 
In the United States fell from 2.6 mU­
lion metric tons In 1928 to 190,000 me­
Iric tons In 1934. 

For the next 25 yean, averaae U.S. 
durum production was more or Jell 
equal to domestic demand - althoulh 
ftuctuatlons from year to year were 
of len extreme because of drouaht, rust, 
and variable price .. 

a .. o1ut1oD 

But durin. the 1950'" thouah the 
chan,e. were not Immediately reftected 
by increased exports, U. S. durum pro­
duction underwent a revolution. 

New dlsease-re.istant atraln. were 
developed that alIo had a very de.lrable 
color and cooklnl quaJlty for pasta 
product&. 

The new varieties were Amber dur­
wna, and the ftnt two ex~enJiveJy 

planted by fannen were called 
don and Ramsey. Next, two even 
varieties, Wen. and Lakota, were 
leased to farmen In 1960. 

U. S. production promptly 
ated, am! for the fint time 
1920'., the United State. had a 
able supply of durum wheat 

In 196a, another variety, 
came available to durum 
Leeds has excellent color and 
pasta producll or fine quality, 
ru.t resistant, and has Jarger 
than the other Amber durums. 

Thl. last modlftcatlon Is an 
selllni point to overseas 
have felt that the older U. S. 
varietle. had kernels too small ror 
optimum efficiency In mmlng. 

SuppU,,. 

At present, mOlt durum wheals 
grown In the Mediterranean 
North America, the SovIet Union 
Argentina. 

Until a rew years ago, only 
and Arlentina were Important 
en. Now the United Slate. is 
a competitor. Durum sales, , 
are a small part or total worH 
trade and are unlikely to be 
larger In the near future. 

In the United States, durum 
tlon Is centered In northe .. t 
kota, and that .late tra,dltlonally 
between 80 and 90 ' percent 
year'. durum crop. Other 
.tate. are South Dakota, 
Montana and California. 

Durum II a hardy wheat that 
lalns reasonable yields In 
mate. and I.. thereforlP, p~~lIil~bie 
.row where other wbeall 
yield well. In more moderate 
bread wheat usuolly far 
durum. 

Durum conswnptlon in the 
States I. Increaslnl, due to both an 

. crease In population and an increas.! 
per capita consumption. 

Avera,e consumption of durum 
Ing the Jast ten years h .. been 
31 ml1llon bushel •. More recently, 
ever, dome.tlc consumption has ' 
e.tlmated at about 40 mUlion 

, JIuIc: Appeal 

The bulc appeal of durum 
foodJ I. the chewy texture 
flavor which accent. and 
other rood • .' Pasta product. 
other ftavon quite readlly and, a. 
suIt. are used with a varlety of 
lnp-edlents such a. m :" Jt and 
&auce., anvlea, cheeae, ~ .(' I( " 

(Continued on paae 29) 
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roods are enthusiastically ac­
by almost all children aud n 

percenta,e or adults. They are a 
to the housewife because of their 

and the ease with which 
pnpared. 

. anil spaghetti have an 
pfoteh content of about 12 
Cu .. :rary to popular belief, 

not hl,h In caloric content and 
dlaeltlble. 

percent of the macaront 
mlmu,r",'ul<d In thl. country are 

to meet Federal atandards. 
pasta. appeal to the ,ounnet 

their versatility and Itavor and to 
lower Income Iroups for their 

inc:r,,, • .,d awarene .. of the 1m­
the export markets for 

the U. S. durum grower 
his etrorts to breed and pro­

type of durum In demand by 
buyers. 

. duruma have ,alned wide ac­
in world markets because of 

amber color despite the 
kernel sl&e. 

T,rm1na1 Nuk,. 

chief tennlnal market for durum 
the UnJted States I. Mlnneapo­

Mlnnelota. Of the durum destined 
foreign markets, more than half I. 

rrom Oreat Lakes porta (espe­
Duluth-Superior) and exits 
the St. Lawrence Seaway. 
exported durum leaves from 

Paclftc porta. Special rail 
rrom the northern Oreat 

the Paclflc Coast on wheat for 
helped make U. S. durum 
In thl= Far East with Ca­
MaenUna offeringa. 
U. S. durum sales have 

remarkably over the lalt 10 
their ITOwth has been ur.even. 

been atrected by availability 
prices, forel,n demand, and 

U. S. durum on the r:l li rket. 
to 1963, U. S. total fnrelgn 

sale. to Common Market 
were nearly Identical. The 
larle export. In 1964 were 

lale to the Soviet Union 
of Us wheat-.hort yean. 

'm.PI>;..N;,:,orth African countries 
11 U. S. durum CU.!ltl)men 
aft'ec~ export trenda. The Com­
Marltet countrlea have continued 
the chle! buyen of U. S. durum. 
ouUets of 1euer volume but .un 

have been Japan and aome 
countries. 

of the forcea behind Increased 
exports - areater protlucUon 

~tate~~u been par .. 

tlally explained In the dl!lcuuion of 
improved U. S. varieties. 

Another Impetus to U. S. production 
has been the premium paid for durum 
over Hard Red Spring Wheat, its chief 
competitor for acreage, because of dur­
um's specialty status and Increasln:: 
demand. 

Big Boost 

A big boost to U. S. durum exports 
has been the trend In Common Market 
countries to use only durum wheat for 
making pasta products. 

For example, Italy put 0. law Into 
effect on January 1, 1960, that all pasta 
products should be made of 100 percent 
durum after that date. 

Although Italy g~'QW' durum wheat 
Itself, It doe. not Irow enough to com­
pletely supply it. pasta manufacturers. 
Some of the difference Is being maae 
up of U. S. durum. 

Italian Import. of U. S. dnrum jump­
ed rrom 80,000 metric tons In 1907·60 to 
350,000 metric ton8 for the flnt nine 
month. of the 1960-69 marketing year. 

Several other Common Market coun­
tries are already using only durum 
wheats ttt make pasta without any for­
mal requirements. In the same coun­
trie., use or u. S. durum Is increasing 
because or the improved cooking qual­
Ity and color It gives to pasta products. 

The new variety, Leeds, which ap­
peared on foreign markets In quantity 
for the first time la8t fall, should shove 
up U.S. salea even further because of Its 
excellent milling characteristics. 

Great Plains Wh.at 

But the Increased sales did not hap­
pen by accident. It required an aggres­
sive promotion program as carried out 
by Oreat Plains Wheat In cooperation 
of the Department or AgricultUre 
throu,h Its Foreign Agricultural Serv­
Ice. Oreat Plains Wheat has primary 
responsibility ror market development 
efforts In Europe and North Arrlca, the 
largest markets for U. S. durum, and 
Latin America, a growing market. 

Market development programs In the 
Far East are conducted through West­
ern Wheat Associates, to whom GPW 
contributes fund •. 

In III work in the foreign markets, 
OPW hal called upon the work of the 
North Dakota State Wheat Commission 
to promote U. S. dUI"Um. 

The commission has produced two 
excellent fllms covering durum produc­
tion and use. The first, Durum. A Stand­
ard or Quality, has been vIewed by 
aome 35 million people in the United 
State. and Canada. OPW hOI used 
tranJlated venlon. of this 81m In its 
work In the foreign market. 

The other rum, Macaroni Menu Mag­
Ic, I. a more recent production and was 

prepared In cooperation ..... lth the Wheal 
Flour Institute In Chlcil~o. It l!l nlso 
being enthusl'lsticnlly received. 

It has been the hard work or both 
GPW and Western Whcat in keeping 
pasta prccessors and comumers in­
formed of the advantages of using U. S. 
durum that has moved Sh!t!!; upward . 
And because of this work and the In­
creased desirability of U. S. durum. the 
prospects for increased sales are el(cel­
lent. 

Who Pay.1 
Who pays for removing paper grain 

doors? A federal court has ruled that 
the grain and assoclnted industries do 
not have to remove paper grain doors 
from freight cars or pay for removing 
them. The court issued an Injunction 
enjoining the Interstate Commerce 
Commission from enforcing an Interpre­
tation of UnlCorm Freight Classification 
rules 14 and 27, which wlluld 7equlre 
removal of a nonreusabl\! pup!.!r groin 
door by shippers. ICC was enjoined also 
from allowing the natlon'lI railroads to 
fuse to move bOl(cars stili contalnlOf! 
paper grain doors. The railroads would 
have charged up to $10 for remo"al of 
the paper doors. 

----
Instant Protein-

(Continued from page 12) 

was a slight change In color which pr/)­
duced a rich golden color In food prorl­
ucls such as muffins nnd other baked 
goods. 

In each case, the addition of FPC ('n­
rlched the basic grain or starch prudLtct 
with sufficient animal protein toJ make 
the product a complete nutritive meal. 
For several of these products, a typical 
portion would provide an Individual 
with at least one-half of their full daily 
animal protein requirement ond In 
some Instances even more. 

It was also discovered that "Instant 
Protein" added to a basic spaghetti 
sauce mix would produce an excellent 
meat-type sauce stock with absolutely 
no nsh flavor. This material proved to 
be highly economical so that 0. family 
of four could obtain about one-half of 
their dolly animal protein nutritional 
requirement for about lIL"( cents per per­
son." 

Longdan I. a Mi •• ile Site-
(Continued from puge 26) 

was only a brief foray last fnll by stu­
dents opposed to the ABM. Most of th,~ 
2,500 citizens, In fact, welcome their 
cteadly neighbors with opEn arms. With 
the missiles will come l,500 permanent 
new residents, whose pllyroll of SIO,-
000,000 wIll give the local economy a 
needed boost. 
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66thNat~l~a~!JM~~ctur~A~!aI! N G July 19-23, Whiteface Inn, Lake Placid, N.Y. 

A time for contemplation ... Mark your calendar now! 
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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. 

Ell Soikb FI'OUft E8P 
Dark Yolks '" SpeciaIt)< 

• • 
: Call .... riII /') D. ...... ... ... ... : 

: ~O~V@..OO @.WQ\I!.©OOQ\l!!l~ : 
• CaiIIIII ....... - "1 H '/' Hr' ............... 1I1"M • : rw......., r.., ... . r l ~I __ .... , : 
••••••••••••••••••••••••••••••••••••••••• 

JACOBS·WINSTON 
LABORATORIES, Ilc. 

EST. 1920 

COMollln, and AlIIlIytlca/ CltemUU •• p<ela/W., I, 
all mattell Involving the uamiruulon. productlor. 
and labelln, 0/ Macaroni. Nood/< and E" ProdocU 

l-V ..... I ...... MI .... I. brlch ...... Aao, •. 
2--1a 501140 ••• Color Sc... I. .... ..d 

If 004100. 
J-SoMoIl .... d Flo •• AMll'Il •• 

4-M1c ...... lpls .for •• "'00 ... ",.tter. 
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Wage-Hour Law Summary 
by Harold T. Halfpenny, General Coun .. l, N.M.M.A. 

. N Increasing number of employers 
today covered by the Federal 

Law. At the same time, the 
Division of the Department 

increasingly active In its 
ot that law, and many em-

have found themselves faced 
Inspection by that agency for 
time. 

the law can result in 
stiff back-wages pay-

'~:~!I,I~;:.,.:;~I::.:::n~: this 1[1 of that law, 
Is Intend~" as a practical guide. 
aeneral dls'::lsslon, and not In­
as a substitute !,..r Individual 

advice. 

Co .... red Employ.n 

1966 Amendments to the Act, 
....... ,,,.(and so all his employees) 

It meets the tests for an 
An "enterprise" is a bust-

entity which: 
Has yearly gross sales of at least 

phrase "engaged In Interstate DC­

, Is very broadly Interpreted. For 
an employee performing a 

office function such as making 
distance telephone calls or using 
mall, will qualify. For practical 

most employers mccting the 
sales volume wl1l qualify, 

regard themselves (and all 
employees) as covered. At least, 
an employer should consult legal 

on the subject. 

C01'lnd Employ .. , 

1966, employees covered were 
engaged in Intendate commereei 
have been covered ever since the 

flrst passed In 1938. These em­
and are covered regard· 

'.n'I~.;,'n:u.;.,I.u;re of their employer as 
0:: or not. 

employccs engaged in Inter­
,.,nm"n", have been under the 

than those covered by the 
the requirements are different 
than for the 1966 Act·covered 

Coneress felt that these em­
have 8 chance to catch 

with the new wage re-
and so a gradualscal0 was 

the 1966 employees up 
level 1111 Qrlslnally covered 

Harokl T. H,Uplna, 

At the present time, th. minimum 
wage for originally-covered employees 
Is $1.60 per hour. For employees cover­
ed by reason of the 1906 amendments, 
it Is $1.30 per hour; this was Increased 
on February I, 1970 to $1.45 per hour, 
and on February I, 1971 to $1.60 per 
hour. • 

Ex.mp! Emptoy", 
Ca) EucuU •• , Admlnlllralin and 

rrofH.lonal 

(I) ExKUiI ..... 

An executive Is onu whose primary 
duty conslsls of the management of the 
enterprise In which he Is employed, or 
of a cUstomarily recognized devartment 
of the enterprise. By "primary duty" Is 
meant that he must spend over 60 per­
cent of his time In managerial duties . 

He must customarily and regularly 
direct the work of two or more em­
ployeesi have authority to hire or ftre 
employees, or at least make suggestions 
and recommendations that will be glv~ 
en weight In decIding about these mat­
ters; he customarily and regularly exer­
cises discretionary powers. 

In addition to these quallftcatlons. an 
"executive" must be paid not less than 
$125 a week effective February 21, 1970. 
However, If they arc paid $150 a week, 
they are considered executives If they 
are primarily engaged In management, 
and have the direction of the work of 
two or more other employees (even 
thouah without authority to hire or 
flre). 

(2) AdmlnI.ball •• 

An administrative employec II one: 
(I) Whose primary duty consists at 

either: (I) the performnnce of office or 
non-manual work directly related to 
management policies or (2) general 
business operations of his employer or 
his employer's customers, and 

(b) Who customarily and regularly 
exercises discretion and Independent 
judgment; and 

(c) Who performs his work only un­
der general supervision, and 

Cd) Who docs not devote more than 
20 pereent of his time In any workweek 
to activities which are not directly and 
closely related to the work just de­
scribed; and 

(e) Who Is compensated at a ratc of 
$125 per weeki 

Pro ... ld~ that an employee who Is 
compensated at a rate of $150 a week 
shall qualify If his primary duty con­
sists of the performance of work de­
scribed above, and his work Includes 
the exercise of discretion and Independ­
ent Judgment. 

(3) Prof,"lonlll 

A professional employee performs 
. work requiring knowledge of an ad­
vanced type In a field of science or 
learning customarily acquired by a pro­
longed cour&C of specialized study, as 
distinguished from n general academic 
education. His work must be predomi­
nantly Intellectual and varied In char­
acter, and of such character that the 
output produced or the result accom­
plished cannot be standardlzet.\ In rela­
tion to a given period of time. 

Cb) Ouhld. SlIlliman 

An exemption Is provided for "out­
side salesman." This means an em­
ployee who Is employed for the purpose 
or, and who Is customarily and regu­
Itlrly, engaged away from his employ­
er's place of business, In making sales 
or obtaining orders or contracts for 
services. His hours worked other than 
as Just described must not exceed 20 
percent of the hours worked In the 
workweek. Work performed Incidental 
to the exempt work, Including Inci­
dental deliveries and collections, Is reo 
garded as also exempt. 

The Regulations point out that char­
acteristically the outside salesman Is 
one who makes his sales at his cus­
tomer's place of business. ThIs Is the 
reverse of the sales made by mail or 
telephone. 

(Continued on page 32) 
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Wage-Hour Law Summary­
(Continued from page 31) 

(el Molor Carrier Exempllon 

Any employee with fClIpect to whom 
the Interstate Commerce Commission 
hal power to establish maximum hours 
of lIervlce Is exempt from the overtime 
requirements of the Wage-Hour Law, 
though nol from the minimum wage 
standard. 

Generally speaking, these are em­
ployees engaged In driving In Inler­
state commerce. However, the lubJect 
i. a technical one, and will not be dis­
cussed In detail here. 

O •• rtIme Pa, 

As a general rule. the oveltlme pay 
requirement Is pay at not leas than one 
and one-halt Urnes the. employee', regu· 
lar rate. Payment II for hOUri \Torked 
in exceu of 40 In the workweek. 

The .tandard 11 a single workweek 
and the Act doe. not permit aVeraging 
of hours over two or more weeki. This 
Is true regardle" of whether the em­
ployee works on a standard or swlnl­
shift schedule and relardlen of whE-th­
er he Is paid on a daily, weekly, bi­
weekly monthly or other ba.is. The rule 
I. alao applicable to pieceworkers and 
employees paid on a comml.sion balll •. 

An employee's work week i. a "xed 
and regularly recurring period of 168 
hours-seven consecutive 24 hour pee 
rlod •. It need not coincide with th! 
calendar week but may begin on any 
day and at any hour of the day. 

The regular rate on which time and 
a half Is figured Is the rate per hour. If 
payment I, made on some other basis, 
then the rate per hour must be deter­
mined. This Is done by dividing hi, 
total remuneration for employment In 
any workweek by the to'&1 number of 
hours actually worked by him In that 
workweek for which the compensation 
was paid. 

Thus If an employee is paid on a 
weekly salary basi" his regular hourly 
rate of pay Is computed by dividing the 
.alary by the number of hours which 
the salary i. Intended to compensate. If 
an employee Is hired at a salary of $70 
and it Is undentood that this salary is 
compensation for a regular workweek 
of 35 houn, then his regular rate of 
pay is $70 divided by 35 hours, or '" an 
hour, When he works overtime he i. 
entmed to receive ,2 for eaeh of the 
first 40 houn and $3 for each hour 
thereafter. 

A monthly .alary mUllt be reduced to 
tts workweek equivalent. This Is done 
by multiplying by 12 and dividing by 
52. 
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Equal Pay For Equal Work 

An importent part of the present law, 
and one which is receiving a good deal 
of attention, Is the provision that equal 
pay be giVen for equal work regardless 
of sex. 

This mean. that the rate of pay mu.t 
be the same for females as for male. 
when they do "equal work on job. the 
performance of which requires equal 
skill, effort, and re.ponslbillty, and 
which are performed under .Imilar 
working condition .... 

According to the Regulation" what 
constitute. equal .kll1, equal effort. or 
equal re. ponslbl1lty cannot be precisely 
defined. The terms are con.ldered to 
con.tltute three separate test., each of 
which mu.t be met In order for the 
equal pay standard to apply. In apply­
Ing the te.lI It should be kept In mind 
that "equal" does not mean "Identlcal" 
Insubstantial or minor difference. In 
the degree or amount of skill, or effort. 
or responsibility required for the per­
formance of Job. will not render the 
equal pay .tandard Inapplicable. 

JlKOrd X .. plng 

The law require. employen to keep 
accurate and adequt 'e record. of (a) 
houn actually worked by employee., 
(b) wages paid and ec) condition. of em­
ployment. Allhou8h no particular fonn 
I. required, these record. .hould be 
complete In all detail. relating to em­
ployment. 

IalpKI:loa, 

The Secretary ot Labor (or hi. de.lg­
nated representative) may Investlatate 
and gather data regarding anything 
relevant under the Act. and may enter 
and In.pect place. of buslne •• and the 
relevant records. He may also question 
employee., and investigate such fact. as 
he may deem nece .. llry or appropriate 
to detennlne whether there has been a 
vl"htlon of law. 

BaluyTnt 

The amount ot the salary test Is sub~ 
ject to regulation by the Wale HQur 
Administrator, and he has ju.t changed 
the relevant regulation •. A. of Febru­
ary 21, 1970, the teats are 

Executive and administrative em-
ployeea-$125 a week. 

Prote .. ional employees-,aO a week. 
"High pay" employeea-$200 a week. 
In luulnl Uti. revl.ion increasln, the 

amounts wilich mu.t be paid to these 
employee. In order to meet the eXemp­
tion. the Admlni.trator la.ued a long 
statement cgn.lderlng and rejecting the 
arguments which hQd been made by 

el ilployers. The arguments and the 
ministrator's an.wer. were: 

Many employers had 
salary testa should be ~lIlml"~t~'d .. 
answer, the Admlnl.trator said 
there ha. been no indlratlon that 
salary tests have re.ulted In 
the exemption for any .ub,.tantll,1 
ber of Individual. who 
be claa.lfied for the 
as bona fide e~"~~II~;,r ,;d~;I~i.i;;;ti, 
or protenlonal employees. 

MwtJplldty of T.I •• 

It was proposed tht a mu,uI,.UcU, I 
salary teall be e't'j,b i!~hed to 
differentlalJ In \ ' ·J,l!a and 
In various leo,raphlcal areas 
country. The Admlnl.trator, 
felt that no useful purpose 
served by fragmenting thelt! 

Certain employer .. " .... nt.tI· ••• 
vaneed the point of 

.alary tesll would be In~'~~~~:~'r,;,: 
an.wer to this point, the 
.aid that the increa.e in 
recognize. that Innation hal 
taken place, and I. merely an 

to make the .alary teat. mc~::~:~t~:~~; 
light of pre.ent economic 

The AdmlnlBtrator 
tic.: The 1969 earnings data 
cates that only 5 pel"Ci!nt 
paid executive employee. det"rrnlrn 
to be exempt had weekly 
low aa $tOO. Only 3 percent of the 
e.t paid admlnl.trative employeea 
were detennlned to be exempt 
weekly salarle. a. Iowa. '100, 
percent of .uch prof .... lonal 
had weekly salarle. below $120 
In the light of such statisticl, a 
to Increa.e the salary te.ta: 
der them meanlngle .. with 
all but a relatively few ot 
ployee. to whom the regulations 

Employee.' repre.entatlve. 
tor an Incrt'ase in the salary 
ments. They sugle.ted a range 
to '1'10 per week for bona ftde 
tlve and administrative em,plcl,.e. 
11 ranle of $175 to $195 
employees. They also felt 
ary telll for higher paid 
should be between '225 and 
week. 

l'When frlendahlps are reat, 
not ,Ian threads or frostwork, 
solidest "Jin"s we can know . .• 
only Wa) to Jl .. "e a friend Is to 

-4lalpb Waldo 

INSURE THE QUALITY IN ANY MACARONI 

ODUCT~ A~'N/4VS SPECIFY ~_II'/ 
ETHER YOU'RE MANUFACTURING LONG GOODS 

§§§~§5' OR SHORT ~ ~ (?, EGG 

OODLES 1:1 'J OR OTHER SPt;,'::!ALTY SHAPES, 

'LL FINDqjf ,.11' /IS ~~~AYS UNIFORM 

COLOR AND GRANULATION. i/Y\i\\BECAUSE OF 
:::::::: : :: :: 

R UNIQUE AFFILIATIONS IN THE DURUM WHEAT 

BRC)WING AREA,\~~irWE CAN SUPPLY THE 

EST DURUM f( WHEAT PR~~UCTS AVAILABLE. 

WE SHIP EVERY ORDER/i!!lAT THE TIME ::"/.:' 

PRIDMISED. BE SURE ... SPECIFY -fiAJ!E.!./ .' 

4; AM .... MILLING DIVISION 
FARMERS UNION GRAIN TERMINAL. ASSOCIATION 

Mill, at Ru.h City, Mlnn.-Generol Olll,e" St. Paul. Minn. 55101 
. . Telephone: 16121 646·9433 
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SMOOTH SELLlNGc by Goo,.. N. Kahn. 

ONE CUSTOMER'S MEAT 
No. 53 0' a Se.I .. 

Se1llng Is not an assembly line opera­
tion. You are dealing with Individuals, 
many of them with pronounced views 
and characteristic •. What may Impress 
one buyer will bore or Irritate another. 
Some prospect. like a little .mall talk 
before letting down to bUllnen. Othen 
want you to let to the point Immediate­
ly. One man may be hospitable to 
,Irangen; another may ,Ive them a cold 
.tare. Some buyen always use flflt 
names: othen do not encourage iL 

To the sal ... man all this means that 
he must be flexible enough to take 
Individual dltlerences Into account­
and 10 UN them 10 h1I ao:!.,antag •• 

UaIn, DUfenDCft 

The salesman who treatJ all tustom­
en alike is &enow1, hampering hi. 
career. There is no standard formula 
that worlu In all caseL Imagine what 
would happen It you tried to force a 
Rashy aporta car on a conlervative per· 
Ion who had driven conlervative four· 
door l'!dana all hll Ufe. The idea of a 
low.llunl Job might secretly appeal to 
him but hil habltJ are too Rxed for 
chanle. You would be woalinl your 
time. 

But don't worry about the fact that 
people are different. This II what makel 
semnl 10 InterelUni. U'. a challenge. 

Inltead of brooding about varlatlonl, 
do lomethlng about them. Study your 
prolpeCtJ and cultomen carefully 10 

that you can tailor your presentation to 
their Individual needl and dellrea. If 
one buyer likes a ahort, Inappy aale. 
talk, give It to him. II another wanta 
each call to be . an "old home week" 
aft'alr, accommodate him. Work up a 
personal chart on each buyer, noting 
all his qulrka, habits and mannerismll. 

Le. Him TaUc 

n's hard to learn anything about a 
person If you do all the talking. Let 
your Interviews be two-sided. Give the 
buyer a chance to expreu himself-to 
let down his hair It need be. Make 
mental notes whlltl he's talklnl. Try 
and determine his Interesu, attitudes, 
etc. 

BI11 Somers, a foam rubber salesmon, 
used to start talklno: the moment he 
walked Into the room. In fact the buyer 
wall usually exhausted JUlt from Uslen­
ing to him. 

One day a prospect sat stolidly whUe 
Bill rattled on for 0 full half hour. He 
waa JUll drawing breath for another 
atretch when the bayer Interrupted: 
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"00 you mind If I 18)' a word?" 
BlI1 Rushed and said, "Of coune not." 
"Well," the man continued, ''I JUlt 

wanted you to know that 1 don't like 
your company and never t.a~e." 

BI11 was thunderstruck. He had ex­
pected anything but that. He manaled, 
however, to ask for an explanation. 

The prospect apoke of an old griev­
ance against the firm for not making 
good on a faulty order. In the end Bill 
sootl..!d. the buyer's buyer'. fcellnls and 
they parted on a fllirly friendly note. A 
month later B11110t his fint order from 
the man. 

"The experience laught me one thing," 
Bill recal1cd. "You never learn what's 
on a man'l mind until you hear him 
oul" 

HIlplng HaD!! 

Have you ever looked In a hundred 
place. for something only to ftnd It 
rl,ht under your noae? Sellinl is lome­
times like thal The help you need moat 
may be within an arm's length. 

I am speaking about the Invaluable 
aId you .:an obtain from receptlonllts, 
secretariea. auillanll and other em­
ployees In the buyer's ftrm. After aU, 
who knowl the boss betler than his 
employeel' They are with him every 
day. They knOll' hla moods, likes and 
dllllkes. And It', a lood b'!t they know 
what he thinks of s.Jelmen. 

UsuaUy only a kind word Is neces­
lOry to let thele people to help you. 
I don't mean that you Ihould aak them 
to betray the buyer In any way. But 
there Is a lot of harmleaa Information 
they can live a salesman. So don't brulh 
past a l"~eptlonlat as If Ihe didn't nllt. 
You may be sorry. By exchanging a few 
pleasantries you can win a good friend 
who w111 provide l'OU with a tie line to 
her boss. 

lee !Snaking 

'A younl Mwapaper reporter wa!l sent 
to Interview a wealthy Indultrianat who 
was well known tor his aversion to 
publicity. He had agreed to the Inter­
view only aftl:r UsUna: aeveral subJcctJ 
he would not discuss. 

The reportur was ulhered Into 0"" 
man'r atudy. Tho Indultrlaliit It.reu 
~·tonlly at the vlsltor, clearly Implyln. 
thai he would not make the Interview 
easy for him. 

Undllmayed, the newsman laid 
cheerily: 

''I noticed that beautltul boxer as I 
came In. Do you breed lht!m~ ;' 

. The host amlled In spiv.. of hlmao.Jr. 
The reporter had hit upon a topic close 
to his heart. He did nlse do,s and w~ 

Marketing Conlultant 

proud of his prlle specimens. The 
spent 20 rrJnutes telllni the 
man about his hobby. By that 
had warmed up completely and 
up livlnl the younl man a whale 
atory. 

The moral here Is that the 
had t,"und an l,,:b",ak.~r--"'m~'t~li.' 
warm up the Interviewee. 
should develop the same 
Some buyers .Imply don't thaw 
mediately. They may be shy or 
standotflah by nature. The reuon 
not matter. You mull break 
Ihls shell until the prolpect 
ease with you-until rapport 
Ulhed. Try and hit upon a 
will stir aomethlnl wlthln 
Find a pel to hang your p",ae.talh 
so to apeak. Most buyen wilJ 
to a salesman adroit enough 
lome particular chord. 

Tnt YOW'Hlf 

Are l'OU treatin, y:;:.tr buyers 
vlduals :md not as carbon 
everyone elae? This qub ought 
you. It you can answer yes to at 
seven questions you are pr<,babl,· tallo 
Inl your caUs to fit the 

1. Do you Itudy buyen' .... blts, 
etc.? 

2. Do you leek infonnatlon 
prospects from other 
sources? 

3. 00 you make small talk 10 
.. break the Ice In an Inter­

vlewf 
4. Do you keep a file on each 

buyer? 
fl. Do you let the cUitomer 

talk 10 you can Jearn more 
about him? 

6. Are you attentive to accre­
tari'!', receptionists, &IIlat­
ants, etef 

7. Do you alao pay attention 
to the "young man" with 
Ihe buyer? 

8. 00 you get alonl with peo­
pte? 

9. Are you aware ot buyer 
differences? 

10. Are your sales utllfactory? 

Best machine in the world· 
copied allover the globe! 

Before you buy an imitation, 
investigate the original. 

Standard Vertical Carton 
r.g and Sealing Machine· Model C4 

,.."."..: 
I Carton magazine capacity to 1000 cortons. 

• Top and bottom cold-glue applicators 
available with pattern gluing. 

e Continuous motion with variable speed. 

• Volumetric filler with trap gate discharge. 
• Compression unit (standard 11 '·6" length). 
I Vibration under carton at filling areu. 

• Oust-proof wiring. 
• 220/440Vwlrlngwlth I IOV control circuits. 
I Fast, three-dimension changeover requiring 

less than one hour. 
I Various models and carton-size ranges­

width 2" to 8", thickness %" to 31A", 
height .cu." to 11 Y2". 

Optional features: 
• Debos5 Coding Device 

I No corton - No product device 

• Extra-long compression units 

• Hot-melt glue applications 

• Dust shroud around filter 

• Pattern glUing 

• Seol spout ottochment 

• Net weight scales 

Clybourn Machine Corporation 

.,1 -' 

7515 North U.d •• A ...... Skokie, III. 60076 
T.lopho.e: Area 312 - 677.7800 
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Gra •• Chorg •• Gold,,, Grain 
I. J . Grau NoocUe COhll-lany of Chi· 

cago ha. charged in Federal Court that 
Golden Grain Macaroni Co. has mis­
used two trademarks to prevlmt it from 
competing In the .ale of noodle-and· 
rice-mix product. 

GrDls ask. for triple undetelmulI:d 
damages and cancellation of Golden 
Grain's trademark •• "Noodle-Runl" and 
RIce-A-Rani." or a rullnl that the 
trademarks are not enforceable Blain.t 
11. 

It denies it u.es the trademark, 
"Noodle Rite," on a packa,ed dinner 
and charles Golden Grain, San Lean· 
dro, Calif., knows Gran does nol use 
the mark. 

Golden GraIn charged Grau used 
the mark in infringement of "Noodle­
Rani," for a packa,ed ell-noodle din­
ner. 

Grass says It used the mark "Noodle 
& Rice Mix" on a prepared dinner and 
charges Golden GraIn has never sold a 
noodle·and-rice-mlx product 8S "Noo­
dle-Ronl." 

It also charges Golden Grain Is un· 
lawfully attemptln" "by expanding" a 
suit against Grau, to prevent it from 
u.lng the common wlords, "noodle" and 
"riee." lor the two main )n,redlents In 
Grass' noodle-and-rlce-mlx product. 

Golden Grain', Infringement charge 
concernlnl "Noodle RIce" 11 made In 
addition to the sull charlin, Grass' u.e 
01 the trademark •• "RiCt! & Noodle" and 
Rite-a -Noodle," Infrlnled. The suit al· 
.0 charged that Gran' packages for 
chIcken - and - beef - flavored prepared 
dinners imitated Golden Grain's pack­
agcs for similar dinners . 

Grass asy. that after the suit was 
nled, it voluntarily stopped uslnl the 
accused trademark" and package •. 

Paramoull. ill California 
Paramount Packalinl Corp. has en­

tered Into an agreement to acquire 
Southwest Packaging: Co., Santa Ana, 
Calif.. for an undltclosed amount of 
cash and common stock. 

In addition to It. production facilities 
at Chalfont, Pa., Paramount hal a major 
new plant at Murfreesboro. Tenn., and 
a manufacturinl facUlty in PhUadel· 
phia. 

Chl .. boraugh Acqul... Ragu 
Chesebroulh-Pond',I fonnally acquir­

ed Ralu Packlnl Co., after a favorable 
ruling from the Treasury Department. 

Acquisition of Raau. based in Ro­
chester, N.Y., marJu Cheaebroulh­
Pond's first divel'llfltation Into the food 
field. Ragu makes Old World Style Jpl' 

gheUl IDuee, froun Italian fcoda. shell 

macaroni, pi.uos, mormalade and 
met foods. 

The alrtement called for 
chan£~ of r..:hesebroulh-Pond's 
.Iock to" all outstandin,shares 

R'-Igu wlll bt: operated as 
owned subsidiary with Ralph 
as president. 

Cheaebroulh-Pon.;i'. produce. 
lriea and cosmetics Indudln. 
l..ngel Face, Culex and Pertuuln. 

.Ia"n W. Culligan Ellctld 
John W. Culligan. Vice-President 

American Home Products COlrpO"tU 
has been elected a member ot 
of Directors, it was announced by 
Chalnnan WlIllam F. Laporte. 

Mr. Cull1gan has been 8Isociated 
the CorporaUon and Its operating 
slons .inee 1937. Formerly he was 
Ident of Whitehall Laboratorlcs 
lion. In 1967 he was elected 
dent of the Corporation. AA 
Vlce·Presldent. he has 

bUlty for.ir.pe~rt.;tll~on~'1;o:;I:t:~~~~~~t-~ ratories, 
ware. and 
Prestige Group Ltd. and John 
ray Advertlslnl Agcncy. Mr. 
b a member of the Finance 
tions Committee. or the ';<'fP0rl.II.)O 

American Home 
tlon Is a worldwide .;,;;;.;.f~'t;~;;:,;; 
dlltributor of prescription 
aged drugs. foods. candles. ho·u,ew", 
and houaehold products. Said 
In 1988 exceeded $1,100.000,000 and 
Income approximated ,112.000,000. 

Edwin J. Cashman, foundcr of 
boy Industries, Inc.. New 
Wis., died March 16 in Sydney o( 
apparent heart attack, ale 61t 

Mr. Ca.hman bought an Interett 
New Richmond RoUer Milts Co. In 
and became Its president. Under 
leadership. the mill. expanded. 
corporate name became D,;uihboy 
In 1939 and In 1946, W61S 
Doughboy Industries. Inc. In 
mill began production of 

and In 1956 converted to .. ::~~~,~:;"~ 
company diversified Into 
Industnal. recreation plastics, 
Ing. electronics and food. 

In April 166. Mr. Cashman 
as pre.ldent. He re.llned as 
and director in 1967. He had spent 
past year In Au.tralla. 

Pllnty af Ric. 
ProducUon of rice In 1969 at 

000 hundredwellhts was the 
Illlest crop of record In the 
Stales. 

Headed for 
a new market? 

Then you know that packaging loCI has to be geared for 
markel eppeal as well as economical production. It will 
be if you call on Diamond Packaging Pmducls for Tolal 
Capability. We help al every turn . Work with you 10 plan a 
c~mplele program. Design Ihe packages. Produce them 
With top reproduction end machineability. Even counsel 
wilh you on the best Iilling and closing equipment. Our 
Tolal Capability has worked successfully lor olhers. Call 
us for proof. Thero's a Diamond man oager to sleer you 
in the right direction. 

DIAMDfIID PACKA~NQ PRODUCTI DlvtaION 
OIAMOND NATIONAl.. CO"PO"AnON 
733 THIRD AVEM.IE NEW YOAIlN Y ml7/ 12121697.1700 
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