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When it's real Italian inside, make it real Italian outside
Rossotti Packaging

When it comes to packaging lialian food, Rossotil is on
axpert. For over seventy years we've mode packages for
leading macaronl producers In the United States and
Canada, We olso manufaciure frozen food carlons for
frozen poMa producis., Rossottl packaging specializes In

four and six color offset lithography and we offer flexible
versalile services that cover every step of produciion from
creallve concep! to completed package. So, if you are
thinking of packaging pasta or whatever your product —
glve us a call, Rossotil, total pavkaging.

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

ROSSOTTI CALIFORNIA PACKAGING CORP.
P.O. Box 665, San Leandro, Calif, 94577

ROSSOTTI MIDWEST PACKAGING CORP,
5240 West Belmont Ave., Chicago, IIl. 60641
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WHY WE ARE HERE

by Weems L. Clevenger, Director, FDA Region I, New York,
at the N.M.M.A, Seminar on Good Manufacturing Practices

OMORROW always comes, so plan

for itl. Stop and think a minute
about how fast things move. From the
beginning of man until 1950, man at-
tained a speed of 740 miles per hour.
From 10850 to 1859, he attained the speed
of 17,400 miles per hour. Sixty percent
of knowledge today was learned within
the past twenty years. This Involves
drastic. rapld change.

Communications

This brings up the factor of communi-
cations. Communications is a two-way
street. The government has things to
learn from industry, and Industry has
things to learn from government., But
remember there are three levels of
communication. The first is that of su-
pervislon—that is, the transfer of un-
derstanding. Agreement does not neces-
sarily get performance; and perfor-
mance s the end objective. The second
level is the acceptance of the agreed
responsibility. But real communication,
the third level, is the determination to
achieve the agreed responsibility.

I hold to the pramise that people want
to do a good job. People like to be
accepled, recognized for good work. I
suspect that most of us here today are
manogers. A manager is anyone who Is
responsible for at least one other per-
son's output. Managers make things
happen. A manager’s job is to get things

done through other people. People must
work to produce anything of value, and
these people must work for profit. To
make a profit doesn't just mean to bring
in more money over a short term than
we spend for producing a product.
Long-term continuity is one of the es-
gential elements of a succexsful busi-
ness,

Our design to help you Insure this
long-term continuity which is essentlal
for a profitable, growing concern con-
sists of four elements: (1) the law, with-
in which the firm operates; (2) the plan,
which the firm has; (3) an operational
policy; and (4) ethics,

Planning

The benefits of planning are these:

® It forces a recognition of change and
problem identification.

® It provides the framework for prac-
tical programs.

® I{ promotes the proper allocation of
resources.

® It provides commonly agreed on
goals.

¢ It measures performance versus ex-
pectations.

@ It improves communications.
The aobstacles to planning are thage:

® Insufficient commitment by top man-
agement pressed with day-to-day
duties.

® Lack of objectlvity.

e et

® Political or business uncertainties,
® Difficulty in setting objectives.

¢ Lack of documentation.

® Lack of communication.

® Lack of follow-up and control,

Quality Assurance

The institution of quality assurany
combines two of the three main typs
of planning: project planning and oper.
ational planning. In initiating a qualiy
assurance program, team involvement
Is usually necessary to devise specik
goals that meet your objectives and als
to devise schemes for evaluation ash
whether or not the objectives were met

When the program Is establishe
planning shifts to the operational type
of planning. This involves managemest
with a responsibility to control. Remen-
ber, people do what you inspect, nt
necessarily what you expect. Personl
involvement of the top executives, ux
derstanding of those principles by th
junior executives, and patience are th
requirements in planning.

You are here o communlcate, withi
view to change. I think I will gel
arguments when I say that it is mud
more pleasant to be exposed to the ed
cation and surroundings such as (hiy
than if it were in much more sullen sur
roundings and the teacher wore a blit
robe,

For mechanical I'of;]u lqulprnlnl (Mumllt. Chatlenger, Microsol, efc.) This best. ulll’ Inuc!lctdt ln the macaronl
and noodls Indus 5% pyrathrins combined with plperonyl buloxide and synergist MGK 264 ... has
flashpaint of 190° F, for lddld {ire protection, l! gl drums

Yor thermal fog generators {Dymfn[, Swingfog, elc.), Contalns same
active Ingredienis as Fumol 56 but uses & 3 ecial mineral oll carrier
with a flashpoint of 330° F. Ideal for therma nn because of hl;h
safety flashpoint and heavy, completely edamu 55 gal. drum!

THE WEE BEASTIES

by Anthony Duran, Micrabiologist, FDA, New York District

HE world of the wee beoasties con-

sists of bacteria, yeast and mold.
These microorganisms are capable of a
great economic importance In the man-
ufacture of a number of products. They
can also cause disease and economic
damage.

During this diszussion, we will re-
sirict ourselves to the discussion of
three bacteria: Salmonella, E. Coll, and
Staphylococcl. There are over 1200
species of Salmonella, each capable of
producing salmonellosis. and one of
them producing typhoid fever. Its pres-
ence in food cannot be allowed.

Salmonella

The main source of Salmonella in the
macareni industry Is contaminated eggs
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and yeast. Coliforms are indicator or-
ganisms present in the soll and In the
intestinal tracts of man and animals,
and an Increase of its presence in a
product indicates some Insanitary con-
ditions. E. Coli, a member of the coli-
form group, Is an intestinel inhabitant

of man and animals, Its presence In a°

product denotes the presence of fecal
pollution. Coccl are a group of organ-
isms which are present in the skin and
nasal passages of all human beings.
They are round in shape, resistant to
heat treatment, and they have the
unique ability of producing a kind of
toxin that will survive after the organ-
fsm s destroyed.

Once a bacterium gets into a product,
it can do one of three things. It can re-

‘proper environment. Proper ervire
. ment means nous'~hment in the formd

All purpess, lnn; la tln! mldull insecticide for use In
non-production ontains no DDT, chlordane or
other l:hlollﬂlild l\ydrourbnnl Conslsts of a high per-
centage of dlazinon combined with 1% pyrelhrins, Em
dual synerglsts for rapld flushout and quick kiil, i
nomical — one gallon diluted wilh water makes 10 1o 20 Wi
galions of finished residual Insecticide, 1 nl. cans R

t1FUMOL P-D CONGENTRATE [
({FUMOL AERD-SPRAY  ssspmssmmmsgumie

LY

malin stable, it can increase in ni.mbe,
or it can die. In order for an orjanis
to increase In number, it must have (¥

proteln, carbohydvates, and fats. Alld
these are present in eggs and flour. }
needs the proper pH—that is, the propf
hydrogen and iron concentrate. Bucter! |
grow best at 6.5 and 7.5. Macaroni pro¥
ucts are around 6.8 to 7.2, well wilhs
the range of optimum pH. Bacteriu gr¥
best within the temperatures of 68'¥
113 F. E. Coli and Salmonella have i
abllity to grow at as low as 45° F. ol
as high at 114 to 115° F. However, ¥
optimum growth range is 86° to 98.6"

(Contlnued on page 6)
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The Wee Beasties—
(Continued from page 4)

Organisms must also have molsture.
Bacteria need a minimum of 18% wa-
ter, yeast 15%, and mold about 20%. Of
course there must be a time factor in-
volved here also. The length of time
that it will take an organism to grow
is dependent upon the other factors in
the environment. Each organism has a
generation time—that is, the length of
time it will take under certain condi-
tions to multiply itself, or to double its
number.

Common generation times for the
common organisms are: E. Coli, 12.5
minutes; Salmonella, 23.5 minutes; and
Staphylococel, 27.3 minutes. ln other
words, once Salmonella is introduced
into a product, within eight hours you
will have over 65,000 Salmonella. It is
quite rapid. Within ten hours it will
give you over a million. As we can see,
all the organisms of Interest in this
Industry are all under 30 minutes gen-
eration ime,

Development Stages

The population will develop under
different stages. We have the lag stage.
Here the organisms are tooling up
for rapid development; cells are enlarg-
ing; they are manufacturing protein,
amino acids, and are getting ready for
division. The length of time of this lag
stage is dependent upon (1) thc organ-
Ism that was introduced; (2) the stage
of ite development when it was intro-
duced to the product; (3) the type of
medium that the product is composed
of; and (4) the size of the number of
organisms introduced into the product.
This lag time can last from either one-
half hour to as much as 15 hours.

This s followed by a very rapid in-
crease, which is known as the log stage.
At this time bacteria are doubling at
their maximum rate, The log stage can
be continued on indefinitely as long as
moisture, nutrients and stirring con-
tinue. This means that in any continu-
ous batch operation, if conditions are
such that bacterial growth will occus
once log slage begins it will be con-
tinuously maintained.

Then there is the stationary phase.
At this time there are an equal number
of bacteria being produced as there are
dying. The population s in equilibrium.
The factors affecting this stage is the
limit of the food supply, the accumula-
ton of toxic wasle, the temperature, the
oxygen uptake, the organisms them-
selves, the introduction of new raw ma-
terials, and crowding.

It the environment stays stable for a
number of hours, the culture will begin

6

a rapld decrease of its own. We know
this as log death or log thermo-death.
And eventually it will level off at a
stationary stage, and it will maintain
itself at this stoge from weeks into—
sometimes—even years!

Especlally important in the food in-
dustry is the lag phase. By lengthening
it as much as possible, you are able to
control the number of organisms. There
are different ways that this can be done:

(1) You can Introduce as few as pos-
sible into your product.

(2) You can avoid the addition of any
uctively growing organlsms.

(3) You can create an unfavorable
environment elther by increasing the
temperature or reducing the moisture.

(4) You can cause actual damage to
the organism by methods in the proc-
ersing.

Optimum Conditions

The production of macaroni and
noodles is such that optimum conditlons
are present for microbial growth. The
product is composed of flour, eggs and
water, which Immediately introduces
the two main ingredients in bacterial
growth: nutrients &nd moisture. As
slated before, the pH stage of eggs,
water and flour is in between 6.8 and
1.2. The moisture content of the dough
is high at around 30 to 35%; remember,
bacteria need only 18% at which time
they can take off,

The main polential danger comes
from the eggs used. Normally when
frozen eggs are to be used, they are left
to thaw, and once that has occurred
an egg/water mixture is produced.
These mixtures are housed for the most
part around 70 to 80° F. If eggs are left
at this temperature for any length of
time, you will be introducing into your
product a baclerial population which
may be enlarged.

This is followed by the egg, water and
flour all being brought together in the
dough mixers. In order to obtain the
proper consistency, the water tempera-
ture used is around 100°*. If you remem-
ber, the optimum temperature for Sal-
monella growth Is 88.6 to 99°. Unless
waler is below 41° F., you will have
some bacterial growth,

The conditions that are optimum for *

bacterial growth (le., nourishment, pH,
temperature, and moisture) are present
in all macaroni products. If we add to
this time, either due to a breakdown in
the process or to an abuse, the potential
of rapid bacterial growth will become
a reality.

Growing Process

Let us now consider the growing
process which all of your products have

undergone. Heating will destroy ba.
terial cells .However, in order to pel
absolute and total kill, you must hay
150°C. or 250°F. for two hours, At a I
moisture content, Salmonella will b
destroyed after 4 or 6 hours at around
175°F., or 17 hours at 158°F, A furthe
example of the ineffectiveness of de
stroying microbial growth can be seen
from a thermo-death pan of E. Culli. i
takes 20 to 30 minutes at 135°F. to kil
E. Coli in a liquid culture—in » rax
culture.

Another factor we must consider i
that if the molisture content of the prod.
uct decreases, the heat resistance of the
microblal flora Increases, so that il it
takes E. Coli 30 minutes to die at 135

T "
A T R M

at 100% molsture when It is most |

susceptible, at 30% moisture the time
should be tripled. It should remain for
10 or 11 hours. In many cases, as th:
moisture decreases, the organisms are
not destroyed but are preserved.

A third factor to be considered In the
drying process is that for about 50%
of the drying time the moisture and
temperature levels are sufficient to be
at optimum temperature and moisture
levels. Macaronl products usually have
a molsture content of about 13%. We

begin around 30%, since that is the 8

standard reference. It could be higher
or lower. After 244 hours of drying, the
molsture content is now 21%, the tem
perature is 117°, not at optimum, so that
bacterial growth can occur. At 10 houns
the moisture content is 15% below what
bacteria needs. However, at 8 or}
hours, the moisture content comes ou!
o sbout 18% where you are malintain
ing a product which has all the ingredic
ents necessary for rapld bacterial
growth, for 7 hours is a very good in
cubator. This is the potential tha! you
will have to be concerned with.

To Control Quality

In order to achieve a quality product
quality ingredients with bacteriolcgical
controls must be used. Raw matcrials
should be, and must be, tested for Sal

‘monella, Coliforms, E. Coli, Staphy !coc:

ci and Total Plate Count, Total Plate
Count is an Indication of how guod 2

product you have. The industry mus §

develop and establish guidelines for
Coliforms, E. Coll, and Total Plale
Count.

No guidelines can be developed for
Salmonella or Staphylococel, because of
their pathogenic nature, Different stages
of production should be sampled and
analyzed, o see if there are any signif
cant increases In count over those which
were introduced in the raw materisls
This type of sampling will allow th

(Continued on page 8)
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The Wee Beasties—
(Continued from page 0)

identification of trouble areas, dead
spots, and points in time and tempera-
ture abuse. Your major problem for
bacterial growth will be abuse in time
and temperatures. Periodically persons
not familiar with the day-in and day-
out operation of the plant should in-
spect and make a report as to what
conditions are and what employees’
practices have become.

Your insurance diclates, among other
things, writlen procedures as to the
frequency of cleanup and the proce-
dures to be followed in cleanup and
sanitation of all machinery. Static areas
should not be allowed to remain on any
plece of equipment, especially equip-
ment that contalns eggs or an egg prod-
uct. All egg equipment should be clean-
ed and sanitized daily. Floors should be
kept clean of dust, wet macaroni and
noodles, excess moisture, or general
paraphernalia,

Thaw Eggs at dle

Eggs should be thawed at or below
41*; at 41* you will have no bacterial
growth, At no time should egg or an
egg/water mixture be allowed to stand
for any length of time at room tempera-
ture.

Rejection of any raw materials that
do not meet specifications, ¢nd the pe-
riodic upgrading through testing of raw
malterials specifications, are necessary.

If it is possible to return a re-cutting
to the batch with no delay whatsoever,
it might be worth the risk. However,
it is a risky process. Relurned goods,
or goods that for some reason or other
have been unacceptable after drying,
should be treated as a raw material and
re-tested to find oul whai went wrong.
All finished products sheuld be sampled
and analyzed to ascertain i a minimum
standard of quality has been achieved

Lastly, and probably the riost im-
portant, is the total commitment of
management for the produclion of a
quality product. You must begin with
quality ingredients in order to achieve
a quality product. Do not depend on a
laboratory to be able to discover which
of your £ :al products contain any bac-
teria,

Long Life

D. Maldori & Sons, Inc., diemakers
in Brooklyn, New York, report that they
recently received a die manufactured
by them In 10823, The die was repaired
and is performing in an excellent man-
ner—A47 years of service!

—— ——

THE BIG BEASTIES

by Kenton L. Harris, Consultant,
Food and Drug Quality Assurance, Bethesda, Maryland,

WOULD like to bridge the gap that
may exist between what we know
about the technical problems and the
problems you men have to face in run-
ning an arganization.

The main reason for being interested
In Insect fragments and rodent hairs is
not that these particles will hurt you
(although some of them are quite repul-
slve); but they are indices of insanita-
tion. These particles tell a story to the
analyst the same as they do for the
FDA inspector when he is in your plant.

Set Procedures

There is a technical problem facing
all of you, Where does management re-
late to these big beasties? I think it is
incumbent upon you to set up proce-
dures whereby your product has a small
chance to have in it rodent excreta. If I
were working on this from your stand-
point, I would require certain guaran-
tees from your suppliers. I would want
to know what thelr specifications are
for the purchase of wheat, Wheat can
have rodent pellets in it. Rodent hairs
may come through into the product that
they sell you, and you no longer have a
fighting chance to do anything about it.
It your supplier buys wheat that has
weevils in it, they are going to supply
you with materials that contain insect
fragments.

Now you are the one who has a pub-
lic relations problem and an FDA ad-
ministrative problem that should have
been cut off before the product ever got
into your shop. I would require your
suppliers to tell you what their specifi-
cations are, and I would want them to
show you what their specifications are.
After they have done this, then have
them prove it. I would want to s2e their
analytical results, their patterns of ex-
aminatlons of the raw materials, and so
on. 1 would require that the materinls
being delivered to you are in as clean a
condition as Is commercially practical.

I think that your suppliers have an:
absolute requirement to deliver tt=»
roods to you in a clean condition. I
think that if there are any insects in
the raw materials delivered to you, then
that shipment should be sent back. If
there are free living insects in the box-
car or in the traller, then you have a
more difficult problem. Certalnly if a
boxcar has mice living between the
walls, then you have a legitimate ex-
cuse to reject the shipment. If you don’t,
you're In trouble.

\
Clean, wash, temper
and grind,

I your supplier is able to take thy
shipment and make it right to you
satisfaction, that is something betwen
you and him. But none of this wil
happen if you only expect it at (h
technical level. There has to be a com-
pany policy that recognizes rodents, rt
droppings, insects, Insect parts, as some
thing that mrnagement does not want
Then, fros: there you can work out with
your technical pepole the means {o keg
this type of contamination out of you
finished goods.

Information Available

There exists in your industry a tr
mendous amount of information coe
cerning inspection results: what is pra-
tical; analytical results; what the find
ings are. It would seem that you haw
within the industry the information t
set up rodent/insect requirements lx
purchasing, for maintaining your ow
Industry, for distributing. Bzcause ik
insect problem certainly does not sty
in your plant. When your package i
opened by the housewife to find inset:
in it, you are at fault. It is your labd
that really suffers.

So, I say you have a duty to stor
your cartons in sanitary condltions; %
provide cartons that are relatively ir
pervious to insects; to see that they an
shipped out under clean and sanifay
conditions. Many of you exercise a d*
gree of survelllance over the war
houses. I think it Is just good busines
It's good to maintain this type of cor
trol as your product flows through yor
plant and out to the ultimate con-ume®

Find Trouble Spots

In working on the insect and rodest
situation, you can spend a great deald
money accumulating information, &
¢roizing investigations that will go¥
il heart of problem areas and liow
solve them. You should put you lech
nical information together to sev it#
points to a trouble spot (and I think?
will), and then get to work on the tre
ble spots, I belleve that most of ¥y
plants are In reasonably good shept
Look at the data; it has been put ¥
gether in such a way as to unel
problems.

Do we all know the real meaning d
rodent hairs in finished preduct?
we know that rats lick themselves 2
swallow their hairs, so that the rode?
hairs are a part of the pellet? Do ™

(Continued on page 10)
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The Big Beasties—
(Continued from page 8)

know that we can take insect fragments
and identify them to the actual species
involved? That the type of insect may,
or may not, be your fault?

Let me throw out a few scares, I am
relatively sure from the nature of the
feelings around Washington that we are
about to embark on an upswing in the
public interest in clean foods. It relales
to pollution, to Nader’s Raiders, It re-
lates, believe It or not, to findings of a
major northern university that there
are aflatoxins in macaroni. I know that
the findings of aflatoxin are very, very
low. But a recommendation from me is
that you put into effect, from top man-
agement clear down through the com-
pany, programs that will head off the
blows that are going to come during the
next six months,

Nader has already picked a group of
young people who are investigating
food contamination and regulations as
they are being enforced by the FDA. I
think they are doing a good job. These
people are going to come up with criti-
cisms, because that Is the nature of the
operation, I think that the sooner you
can head this off, get the facts together,
just keep your house in order, or get it
in better order, so you have something
to fight this guy with when he comes
out with it, the better off we all will be,
If there are wenk spols in your opera-
tion, then it is a lot more difficult to
stand up in public and defend yourself.

Mop and Broom

I am a mop-and-broom mar myself.
And I go one-hundred percent with the
idea that you can do a lot of .anitizing
with detergents and water, with a good
clean floor. I look upon insectl ides as an
additional help to make the j b a little
easier, but no more or less a/gnificant
than adding detergent to watel or mop-
ping Instend of sweeping. I do .'=el that
there is a definite requirement t.'at the
v=hicle that brings the raw matei'al to
you has bzen adequately treated, be-
cause this vehicle was dirty before it
was louded.

To me, your contamination can come
from the wheat, the mills, in transport
to you. It can come from alr, either
where it was milled or from your own
air, It can come from the kitchen too,
but you will also get blamed for this.

An operational manual is essentlal, In
it should be requirements for cleaning.
Operations manuals should be carefully
prepared in relation to those people in
maintenance who are going to have to
put these practices into effect.
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More Iron Urged

The Food & Nutritlon Board of the
National Research Council has called
for expanding iron enrichment in cereal
products and the upgrading of enrich-
ment standards. This conclusion was
reached following the Department of
Agriculture's findings of inadequate
dietary iron intake.

The Board recommended "the stand-
ards of identity for flour and bread en-
richment be changed to permit the addi-
tion of no less than 40 mg of lron or
more than 60 mg per pound of flour and
no less than 25 mg or more than 40 mg
per pound of bread. The desirable goal
is 8 minimum of 50 mg of iron per
pound of enriched flour and 30 mg of
iron per pound of bread."

It further recommends “that wher-
ever technically feasible, enriched
wheat flour be used for the preparation
of specinlty bakery products, which are
now enriched. The standards of identity
for enrichment of corn meal, corn grits,
rice, farina, macaronl, and noodle prod-
ucts be changed to permit the addition
of no less than 40 mg and no more than
60 mg per pound.”

Thc Board, however, would nct sup-
port the widespread enrichment of a
large variety of different food Items. It
‘pelieves {aat “the recommended in-
crease In the iron enrichment of cereal
products could be expected to raise the
amount of iron in the American diet by
approximately 5 mg per day." It recog-
nizes “that there should be an evalua-
tion of the effectiveness of such in-
creased cereal enrichment in meeting
the needs of all population groups.”

Consumer Confusion

A significant portlon of the public is
confused about the value and proper
role of vitamin and mineral supple-
ments, fortified foods, and foods for spe-
cial diets, concludes a survey done for
FDA by Day & Zimmerman Consulting
Services,

Day & Zimmerman concluded that
there Is a “substantial need for revision
of the currently effective standards of
identity and informative labeling re-
quirements” to help the consumer se-
lect those items more intelligently,

In all three areas studied—fortified
foods, vitamins-minerals, and foods for
special diets—*Individual concepts re-
garding actual or intended use of the
various products . , , varled to the
extent that a significant percentage of
the public was found to be confused,
misinformed, or uninformed of the true
(intended) value of the product.”

The survey found that specific laby
declarations influence the Purchasin
habits and beliefs of the general publie
Contradictions were evident in varyly
degrees whenever a label decliratip
was asked to be interpreted or com.
pared.

Of those who buy fortified foods
(71%), 34% said they buy the fuod be
cause |t is fortified. A similar 34" sig
they did not know what was meant by
the word “fortified.”

Day & Zimmerman's questions cov.
ered fortified cereals, juices, peanut but.
ter, bread, in addition to vitamin an
mineral supplements.

Proposed ‘‘Cents-Off"’
And Coupon Rules

The Food & Drug Administration ha
published proposed regulations govem.
ing the use of “cents-off” label siate
ments, coupons, other savings represen
tations, including those relating
package size,

The proposed rules are quite compler,
but they are basically intended to i
sure that a promised saving or priee
reduction Is bona fide. One requirement
Is that cents-off labeling indicate "regu
lar price,” “cents-off” and “price this
package.” Other rules apply to th
length of time a savings representation
may be carried before it becomes th
regular price, the pcrmissible frequency
of reductions on the same artlcle, and
the use of redeemable coupons.

Another section of the proposed regw
Jations deal with "economy size" desif:
natlon or representations. In this cast
again, a retall level pricing statement
must show a price per unit of weight
measure, or count, or a statement o
savings per unit over the next smallet
size.

ICC Action

The Interstate Commerce Commi+
sion adopled a schedule of incentive per
dlem charges Intended to allevial: tht
box car shortage, The basic per diem s
the daily rental a railroad pays for the
use of non-owned or “foreign” car:. The
incentive rates, akove the basic pef
diem, could range upwards to $12683
day. The new rates apply only to ur
equipped box cars, to time and not
milenge, and only during the period o
September 1 of each year through Feb-
ruary of the following year.

Thy life is no Idle dream, but !
solemn reality; it is thine own, and It
all thou hast to front eternity with—
Carlyle.
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Ideas, designs, plans, tests and everything written
and discussed with our customers is held in strictest
confidence, as it should be.

Confidentially — wouldn’t you want your business
affairs treated that way?

Over 65 years developing extrusion dies for
creatively designed food products,

D.MaLpaRl & Sons, InC.

557 THIRD AVE. BROOKLYN, N.Y., US.A, 11215
Telephone: (212) 499-3555

Amarico's Largest Macaroni Die Moakers Since 1903 - With Managemen! Continuously Relained In Same Family
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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.

-

For additional information, specifications and quotations, contact

YL el B 0E FRANCISCI MACHINE CORPORATION
MDSRDEMWUI$H 46.45 Metropolitan Ave., Brooklyn, N.Y. 11237, US.A. I'“:‘Z:e:UEI.E:TﬁC;:\::: 3'] :20:::1;;?-386-9830

| Western Rep.: HOSKINS CO. P.O. Box 112, Libertyville,
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HAT the decade of the 1870's poses

possibly the greatest challenge
American flour milling has ever faced
was Indicated in many different ways
and by different speakers at the 68th
annual convention of the Millers' Na-
tional Federation in San Francisco this
spring.

The keynote to the excitement of the
future was provided by the newly-
elected chariman of the Federation
board of directors, Howard S, Holmes,
when he said, “The country today is
undergoing considerable turmoil and
change." He then reviewed some of the
basic developmentis that could affect
the future of milling—actions by gov-
ernment, consumerism, attacks on es-
tablished institutions and the growing
efforts to develop new sources of food.
Although he viewed these as potentially
negative forces, he also cited the cur-
rent interest in "“good nutrition” as a
tremendously positive force. “What an
opportunity for increased use of our
products,” Mr. Holmes observed.

“Newness” Not Needod

“Newness"” as such also received ma-
jor attention from P. Norman Ness, re-
tiring chairman of the Federation.
“There is one thing that we don't need
In this industry," Mr. Ness stated.
“That's more experience, We need more
knowledge and more creative new
ideas, We need the ardor and conviction
and objectivity that new minds can
bring. And last, but certainly not the
least, we need enthusiasm for our in-
dustry.”

Both Mr. Ness and Mr, Holmes, presi-
dent of Chelsea Milling Co., Chelsea,
Mich,, gave considerable atiention to
events that prompted the latter to say,
“I doubt there has been any other time
when conditions favorable to sound
business and sound growth were equal
to those existing today.” That conclu-
slon largely was based on statistics that
clearly indicate an economically healthy
equilibrium between flour supply and
demand.” Theat equilibrium, Mr. Ness
sald, "has whipped oul from under us
one of the crutches we have leaned upon
for years ns an excuse for poor per-
formance.”

Mr. Ness and Mr. Holmes also stressed
the importance of the Federation itself
to the well-being of the flour milling
industry.

Rising Asplrations

That a dramatic turn in the economic
environment for business is in the offing
was made quite clear by Dr. George L.
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Bach, Frank E. Buck Professor of Eco-
nomics and Public Policy of Stanford
University. He surmised new and mors
profound changes in the future, ana
sald, 'The biggest problem facing busi-
ness in the environment of the 1870's
will be the rising wave of aspirations—
at local, regional, national and inter-
national levels." His reference was to
air and water pollution, problems of
hunger and poverty, urban blight and
unemployment.

Farm Bill

John Harms, a Kiplinger editor, said
.18t the coming new farm law will
mark the beginning of the end for tradi-
tional farm programs as well as pro-
viding for the eventual dismemberment
of the Department of Agriculture, at
least in its present forrn.

Two challenges for millers were cited
in a panel discussion. The principal
concerns noted were that price support
and acreage control programs, especial-
ly the set-aside, may sharply curtall
production of Iimportant classes of
wheat In some partis of the country and,
at the very least, may cut into plantings
of wheats needed to mill the type of
flour required by the domestic baking
industry, The answer {o both problems
involved assuring that growers recelve

adequate prices for the qualitles of

wheatl needed and that various govern-
ment programs are established so as to
provide a drastic disincentive to produc-
tion of food wheat in favor of feed
wheat.

Several of the panelists also touched
on possible contract production of
wheat by millers in the 1070's, and sev-
eral expressed doubt as to whether that
approach has any merit for the milling
Industry,

T A VTR T TS T

Transportation and Pollution

The difficulties of rail transportati
as that Industry enters the 1870's wen
presented by Ray Smith, assistant vice.
president-tariff, Soo Line, Minneapolic
He summarized, “The railroad industy
is in trouble; and If we are in troubls,
your Industry with its very strong re
llance and orientation toward railroad
transportation, is also in trouble,

Mr. Smith concluded, “Improvement
In net income will have to come from
higher prices for its product, and from
a continuation of the efficiencles
productlon which we have demon
strated but which must be found in the
future at an accelerated rate.”

The problem of air pollution received
considerable attention. Millers wen
challenged to plan constructively for
future development with a view toward
reducing pollution. Dr, Rolf Ediassen o
Stanford suggested millers might ac
tively consider locating more mills in
areas of low population. He noted thi
2 to 16 percent of future capital ex
pense on new plant and equipmen
would be tied to pollution control.

Nutrition and Supplies

Dr. Gerald F. Combs, deputy director.
Nutrition Program, National Center for
Disease Control, gave an address whic
carefully noted moves already under
taken by a number of major breadsiufls
companies to add enrichment wher
practicable. He cited the problem of
iron enrichment as particularly rele
vant to milling and baking in view d
current industry discussions and notd
that the Natlonal Nutrition Surve
showed much of the population has ux
acceptable levels, regardless of income

Carl C. Farrington, for many yesn
chairman of the Federalion’s Committet
on Agriculture, and who is now depulf
administrator, Commeodity Operutiont

Agricultural Stabilization and Conser

vation Service, predicted there would

"be no substantlal sales of C.C.C. whes!

during the coming year; he did obsent
that some classes or qualitles, possibl
including soft red wheat and duru™
“may be In short supply.” Should thi
develop, Mr, Farrington assured hi
audience, “You will have full inform#
tion about our minimum prices and &
surance that C.C.C. will be a willinf
seller at the market price when
market price for a particular qualily
wheat exceeds the announced minimu®
price at the storage location.”
William Sheehan, vice-president a»
director of television news for the
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Network, presented a comprehensive
analy:is of the problems ralsed by re-
cent public debate. He expressed con-

| ern particularly over challenges to

freedom of the press, noting that that
freedum is guaranteed in the Bill of
Rights, not to protect newspapers and
other communications media, but to
protect the public at large. He also de-
seribed os “bogus” the challenges of

K showing “good” or “bad" news as in-

fluences, but said recent surveys indi-
cated that two-thirds of the people In

R \he United States receive their first im-
b pression about news from television.

At the closing banquet of the con-
vention P. Norman Ness was signally
honored for his service to the industry.
Howard S. Holmes, Mr. Ness' successor
as chairman, presented his predecessor
with o new golf bog and a complete set
of golf woods and irons, along with a
special “lestimonial of appreciation.”

Late Planting

A cool wet spring has delayed plant-
Ing of durum and hard red spring wheat
in the Dakotas.

Field work did not start until the first
of Moy and was delayed by cool, rainy
weather until mid-month, Then seeding
made good progress when a few dry
days came along. Warm temperatures
and strong winds accelerated fleld dry-
ing but the winds caused some blowing
of topsoil.

At the end of Moy in North Dakota
seeding was just getting under way in
the northwest. In the dried southern
areas, many farmers were winding up
small grain seeding and starting on row
crops. Wild oats appeared to be un-
usually bad this year and many farmers
were reworking the ground to get better
control,

Abuut half of the hard red spring was
planted at month's end while about one-
third of the durum crop was In. Best
progivss for durumi was made in the
southwest while the main durum’ area
only had sbout one-quarter of the
acreage seeded.

Oince planting is completed, progress
should be good, Topsoll molsture Is
adequate to plentiful In half of the
state. Subsoil moisture is also good. A

year ago the entlre crop was in by
Juna 1,

ASCS VWheat Take-Over
The Agr.cultural Stabilization & Con-

§ servation Service will redeem 35,500,000

bushels of hard red spring wheat in
North Dakota and take delivery on
43,650,000 bushels. An estimated B80%
will be durum, There is a question
Wwhere storage for the delivered wheat
will be found.

Jury, 1970,

Canadian Caution on Durum

Canadlan farmers who delivered dur-
um wheat to the Canadian Wheat
Board will recelve n special payment
averaging 26.3¢ per bushel. The pay-
ment is based on the amount of premi-
um durum brought on the world mar-
kets and should total $0,555,614, How-
ever, the Canadian government warned
farmers ogainst sowing durum this
year.

Good Demand for
Hard Red Spring Wheat

Charles A. Nelson, marketing speclal-
ist of the North Dakota Wheat Commis-
slon, notes that with the final quarter
of the crop year remaining, exports of
hard red spring wheat could hit 85,000,-
000 bushels (not Including flour exports)
compared with 77,000,000 last year. If
flour exports are Included, it would
ralse the total to 80,000,000 bushels.
Most of this is cash business.

Adding domestic demand of 135,000,-
000 to the 90,000,000 exporis and total
requirements for the year will be 225,
000,000 bushels. The 1968 crop was only
187,00,000 bushels so carry-over will be
down sharply.

Durum on the other hand, should sce
exports of about 36,000,000 bushels com-
pared to last year's 46,000,000. Domes-
tic demand tokes about 40,000,000 bush-
els so carryover July 1 will be a record
breaker.

Planting intentions in North Dakota
show durum down 26% while hard red
spring wheat is up 10%.

Dr. Gilles Visits Europe

Dr. Kenneth A. Gilles, vice-president
for agriculture at North Dakota State
University, will be on special assign-
ment this summer on behalf of Great
Plains Wheat, Inc. He will visit millers,
cereal chemists and other technical
personnel to tell them about hard red
spring wheat.

Arlin B, Ward, professor of milling
technology at Kansas State University,
is making a similar trip to tell the hard
red winter wheat story.

Pecvey Promotions

Peavey Company has promoted two
individuals in its Flour Mills operations.

The appointment of Robert H. Crom-
well to the company's executive durum
sales headquarters in Minneapolis is
announced by E. E. Powers, vice presi-
dent-marketing.

Cromwell has been assoclated with
Peavey's flour marketing since 1048
when he starled us a salesman in Bir-
mingham, Ala, Subsequently, he was in
flour sales management at San Fran-

cisco and Buffalo, N.Y. Most recently,
Cromwell has been eastern district
sales manager in Scarsdale, N.Y,

W. W, Wingate, vice president bakery
flour sales, relates that Thomas F,
Shaughnessy will succeed Cromwell in
Scarsdale, Shaughnessy brings 17 years
experience in baking technology and
sales service to his new position as
eastern district sales manager. His first
job with Peavey was in 1053 as o test
baker in the Minneapolis lab. From
there he moved to Alton, I1l. where he
was involved with mill operations and
customer service. For the past three
years he has been assistant manager of
Products Control.

A D M Splits Stock

Archer Daniels Midland Company
sharcholders have approved a two-for-
one stock split and an increase in com-
mon shares to six million from the: two
and a half million shares previously au-
thorized. ADM directors also declared
a quarterly dividend of 50¢ a share on
1,670,609 shares of company stock out-
standing prior to the split.

Doughboy Changes Name

Doughboy Industries, Inc. will be
known as Domain Industries, Inc.
James H. Buell, president of the highly
diversified company, said the new cor-
porate name “would not affect in any
way the Doughboy brand names as now
marketed." Other divisions with differ-
ent nomes would retain their present
identity, he added. Mr. Buell said that
management and the direclors were
seeking a name that would reflect the
worldwide scope of the company's oper-
ations. Last year, Doughboy profits to-
taled $1,210,000 ($2.24 per share), high-
est in the firm's history.

General Mills Hits
Billion Dollar Sales Year
Chairman James P. McFarland has
announced that General Mills has
achieved its first billion dollar sales year
and expects to report record earnings
for the fiscal yecar ending May 31, 1970,
Pre-tax earnings are expecled to be
between $850 and $86.0 million, or
uboutl seven per cent above the $79.9
million restated for last year, McFar-
land indicated. Afler tax earnings be-
fore extraordinary items are predicted
to increase by over two million dollars
above last year's $38.1 million, up about
six per cent to between $40.2 and $40.6
million,

We know ot least one thing about a
person who never makes m!stai:es—he
can't be very busy.
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Source of America’s
finest durum wheat

There is oo reason for Peavey to e
a major Faetor in the milling andd dis-
tribution of durum produets, The
durum wheat fields of North Dakota
_where the bulk of Amenea’s duram
crop is grown — form the hvart of
Peavey Country see mip . This
brenud, wheat=rich Tand supplics the
Peavey mills that specialize in the
milling of Semalingand Drurum tour.

Duram is important to Peavey.
[t reevives greal attention i the mul-
titude of Peavey aetivities relinted to
the growing, storige, transportition,
merchandising and processing of cerel
prains, Peavey has <treamlined and
coordinated its operations in this com-

‘n

I.Jll'\ Biistiess 1o deliver the ||I;.!hc-~l
eilicieney.

Pesivey operites durum mills at
Grand Forks, North Dakata; Su-
perior, Wiseonsing aml Butfalo, New
York. Peavey IFlour Mills proeess
whent received from 700 gsan vlo-
vitors loested 1o the areas produeing
the finest wheat in the world,
Peavey s total milling eapaeity is
gionn hundredweights a day, much
of 1 of course, in duram,

o wonder spaghettd and maci-
roni manufaeturers have vome te rely
most hesvily on Peavey Tor ther guiatl-
ity duram produoets, Aned it all starts
Swiny out i PEAVEY CoUNIRY'.

.
MM& DURUM PRODUCTS

HMerchan g and commadiy lulures ofices @ fermunals’

ar [lour mulls and mew plants « Fiour sales othices and aare
houses " Country elesilor teed ani setwice tacilities  {
Wome offices ot Peavey Company and Nationgl Gran Co LA

PEAVEY COMPANY

Flour Mills




REVOLUTION
IN
AGRICULTURE

HE Natlional Geographic Magazine

recently published a plctorial report
on the revolution In American agricul-
ture,

Secretary of Agriculiure Clifford M.
Hardln was quoted as stating: “Through
the decades before the Civil War, the
American farmer produced food and
fiber enough to feed and clothe himself
and three other persons. A century la-
ter, when we entered World War 1II,
new machines and tcechniques had help-
ed inch the figure to himself and 11;
todsy it has leaped to himself and 42,
The superabundance from our flelds
comes from a dwindling number of
farmers working fewer and fewer
farms, This incredible productivity of
man and land ylelds bumper crops that
make surpluses a problem.”

Actually, there have been three agrl-
cultural revolutions. The first came
when man began substituting animal
power for human muscles. The second
brought machine energy to replace ani-
mal energy and put the frults of re-
search into application on the farm.
The third, the farmer’s adoption of
skilled management technlques to capi-
talize on today’s technology, still wears
swaddling clothes.

Population Explosion

The revolution farmers have fashion-
ed may even be a major weapon in the
battle against one of the gravest prob-
lems facing the world: the population
explosion. Earth's numbers now stand
at 3.6 billion, and could double in 35
years. This mounting pressure against
food supplies raises the specter of a
famine more catastrophic than the
world has ever seen.

Many view darkly the race between
man's fertllity and that of the soil.
Others see hope in the fact that the land
surface of the earth receives enough
energy from the sun every day to grow
—theoretically at least—enough food
for more than sixteen times our current
numbers.

Most of the world's farmers till the
soil with methods little changed in a
thousand years. The spread of modern
agriculiure can help assure the under-
developed two-thirds of the world the
freedom from hunger it gives the eco-
nomically advanced one-third. It can
help us buy time against world famine
while we press efforts to control the
mouniing population,

18

Mexlco used to import wheat, its
farmers scratching only eight or ten
bushels an acre out of their fields, Then
a program supporied by the Rockefeller
Foundation crossed Mexican wheats
with a dwarf Japanese strain, Slowly at
first, then burgeoning, use of resulting
varjetles spread. In little more than a
decade Mexico became a wheat ex-
porter; farmers could brag of yields of
more than forty bushels an acre.

Today 80 per cent of California's to-
mato crop is picked mechanically, In-
deed, mechanization is one of the key
inputs of America's agricultural revolu-
tion. The average farmer has more
horsepower working for him than does
the average factory employee. It helps
him produce with each hour’s labor
seven times as much as he did 50 years
ago.

Parade of Machiues

An incredible parade of machines are
at work today on U. B. farms: Tractors
that in an hour can plow a hundred
times as much land as a farmer with a
string of oxen. Self-propelled combines
that permit a man to ride in an alr-
conditioned cab to harvest a crop of
corn that used to take a crew of B0
hands, Monster road-bullding machin-
ery to level terraces or shape rice flelds.
Hellcopters to spray cucumber flelds. In
all, such a host of devices that today
U. 8. farmers are Investing eight times
as much capital as they did thirty years
ago.

In South Dakota, 74-year-old J, D.
Davis, a custom combiner working on
contract for wheat growers, sald; ‘I've
been doing this for 39 years. The first
machines I owned were like toys com-
pared to this thing. Then, 20 acres was
a good day's work. Today one combine
can cut more than 100.

“I started with one combine. Now |
have six, Growers keep increasing their
acreage, and so I have to expand.”

Broller Business

In Georgla, Ralph D. Mobley de
clared: “T'wenty years ago broilers sold
for 65 cents a pound, and fried chickes
was a treat for Sunday dinner. Mot
farms had a little flock that helpd
provide the farmwife with butter-and-
egg money. Now chicken is cheaper
than hamburger, and coops on the av
erage farm are empty because the fam
wife can buy dressed birds in the super
market for less than It would cost he
to raise them herself. The reason? Re
search and grealer efficiency in the
broiler business.”

Automated feeders, waterers, vent:
lators, and other labor savers make it
possible for one man to take cire o
100,000 brollers at a time, The avergt
producer handles about 20,000. All>
gether in a year farmers in the United
States raise more “han two and 1 hall
billion birds—a dozen for every man
woman, and child in the populatin.

; Ecomomics of Eggs

In Egg City, 50 miles northw st o
Los Angeles, Julius Goldman, e o
the world's largest producers, hu; (w0
million hens,

Julius Goldman got Into the egg bus
ness in 1051. An immigrant from Ger
many, he invested In 5,000 chickcns 10
have something to do while he po!
his English enough to pursue his reg
lar profession, metallurgy.

“In those days a farmer might mak¢
only a dollar or so a year per bird," Mt
Goldman sald, “Now he's lucky Lo mak

half that. To galn efficlency, we had 0
expand.”
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Her is what expansion has required:
A mil ‘o produce the 250 tons of feed
aday . “eded for the craws of Egg City's
layers Two wells to supply a daily de-
mand ‘or 100,000 gallons of water. A
packin - plant that cleans, inspects, and
packacs @ milllon eggs a day. Block-
long ‘uildings, each housing 90,000
fwhite 1.eghorns, cooped five birds to o
16-by-18-inch cage, and with row after
Irow of coges suspended three feet above
the floor.

Wire-mesh bottoms of the cages slant,

o eggs when laid roll out to a collec-
hion rack at the front. Employees push
lcarts down the aisles between rows,
shoving them ahead with their chests,
and loading the eggs onto plastic trays
with both hands. A batlery-powered
ck moves along, pumping feed from
hopper into troughs before the cages.
dial indicated amounts delivered.

Mr. Goldman explained: “We keep
rack of the feed eaten and the eggs
ollected In two rows of cages among
e 110 rows in each building. When
fproduction drops 1o the uneconomic
fpoint, all 80,000 birds are sold to proces-
ors for potples or chicken soup. It
doesn't pay to keep track of every row
n the house, let alone individual hens;
vith iwo million birds on hand, you
(have to rely on statistical sampling.”

Family Farms

The number of farms with annual
Rgross incomes of $10,000 or less is dwin-
fdling. There are more in the $40,000
fcategory, and they are increasing rap-
dly. The family farm figures largest in
this growth, It accounts for 85 percent
of all farms and 64 percent of total
jmark-{ing. Corporate behemoths play
no gre ater role today than 20 years ago;
he spocter of thelr progressively gob-
bling 'p all the farmland and in the
nd ! 1ding consumers at their mercy
m: farfetched.

A Look to the Future

Wkt will farming of the future be
like? " :. George W, Irving, Jr., research
dmi. trator of the U. S. Department

of A:iculture, sums up a few of its
Hacet:

“Apiiculture will be highly special-
d. Yarms in one area will concen-
rale on growing oranges, those in an-
other area tomatoes, in another potatoes

apitalizing on the competitive ad-
intage soil or climate gives for a
Iparticular crop,

“Fields will be larger, with fewer
irees, hedges, and roadways. Machines
ill be bigger and more powerful and
able to do mare operations in fewer
rips across the land. They'll be auto-
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mated, even radio-controlled, with
closed circuit TV to let an operator
sitting on a front porch monitor what
is going on.

“It isn't difficult to visualize agricul-
tural plots several miles long and a
hundred feet wide, Equipment strad-
dling the strip will roll on tracks or
paved runways, swinging around at the
end to work the adjacent plot without
a wheel-touch compacting the soll In
the cultivated areas.

“Weather control may tame hailstorm
and tornado dangers,” Dr. Irving adds.
“Atomlc energy may supply power to
level hills or provide irrigation water
from the sea. Satellites and airplanes
overhead will transmit readings en-
abling a farmer to spot diseases break-
ing out in his crops more surely than
he could by walking through the fields.

“Sensors buried in the soil will tell
him when his plants need water, and
automated irrigation systems will bring
it to them. He may have at hand chemi-
cal means of speeding or slowing crop
growth to bring harvests to market at
optimum times. Such things sound fan-
tastic, but already they exist in pilot
form or in the research stage."

Richard C. Crockett, executive vice
president of the Greater North Dakota
Association, has been named the fourth
annual John Lee Coulter Achievement
Award winner in North Dukota aogri-
business. He was honored at a banquet
of the North Dakota State Universily
Agricultural Economlics Club. His pic-
ture will be hung in the NDSU Agri-
cultural Hall of Fame in the College of
Agriculture in Morrill Hall.

“My friends! There are no friends.”
—Aristoile

ik U L

Durum Definitions

From the Durum Wheal Institule
comes this glossary of terms:

Durum—a hard, amber-colored spring
wheat used primarily in the making of
quality macaronl, ¢paghetti and egg
noodles.

Semolina—a coarse granulation of
the durum wheat endosperm; by Fed-
eral definition—made by grinding and
bolting durum wheat, separating bran
and germ to produce a granular product
of not more than three percent flour. A
granulation of uniform size is consid-
ered best; by United States Standard, to
pass through a 30-mesh, and be held on
a 60-mesh sleve.

Granulars—purified endosperm, plus
a higher percentage of flour than semo-
lina.

Flour—finely ground durum wheat;
generally used for making noodles.

Pasta—the Italian word for macaroni
foods.

Macaroni—hollow tubes of various
sizes, diameter and length, made by
extruding a dough mixture of semolina
and water through dles in which a cen-
ter pin creates the hole.

Spaghetti—made the same as maca-
roni except the shape is cordlike, solid
and generally of smaller dlameter.

Noodles—strips, usually flat, rolled in
sheets and cut into ribbons. By Federal
definition, 5.5 percent egg solids must
be ndded to the dough mixture as a
sperified ingredient.

Al Dente—meaning “to the tooth"”;
firm and chewy and cooked through—
8o there is no starchy flavor. It can be
{ested by pressing the cooked product
with a fork against the side of a pan,
or better still, by actually biting and
tasting. To aficlonados, “al dente” may
mean that the product has a tiny, but
hard, still uncooked, core.

Short Goods—afler formation Into de-
sired shopes by different dies, a blade
on the press cuts the extruded dough
into short lengths, The product is
caught on a inoving belt that carries it
into a series of dryers and finally de-
livers it to a packaging machine. Com-
mon short goods are elbow macaroni,
shells and bows.

Long Goods—exiruded dough is cut
into longer lengths and caught auto-
matically on racks that move it into a
series of dryers and finally onto packag-
ing machines, Common long goods are
spaghetti and long macaroni,

Fewer Farms

There are somo 1,000 fewer farmers
in North Dakotu toduy than in 1868 ac-
cording to the Greater North Dakota
Association. There are some 41,000
farms ftoday averaging about 1,000
acres each,
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Increased Egg Production Urged

Faced with the specter of cholesterol
and dcclining per-capita sales, the egg
industry is mulling ways to raise funds
to promote the benefits of its product,

Industry members attending the 33th
anniversary meeting of the Poultry &
Egg National Board in Chicago heard
Dr, L. A. Wilhelm, PENB president,
outline several proposals for raising
funds, He also described the costs of
various types of advertising and pub-
licity. PENB's budget is $250,000,

Dr. Wilhelm outlined programs that
could ralse from $500,000 to $5 million,
from a modest advertsing schedule to
what for the association would be a
gigantic spree in network television. He
also spelled out for the group how the
funds could be raised, ranging from a
levy of 1 cent per case on the four
levels of the industry—hatchery, pro-
ducer, packer-distributor, and broker-
distributor-breaker, to a Federal mar-
keting order that would make manda-
tory colleclion of a kitty for research
and promotions,

Dr. Wilhelm's scope for fund-raising
was exceeded greatly by a member of
the PENB executive commitiee. Homer
Hunnicutt, Jr., egg producer, Brooks-
ville, Fla,, suggesied that the levy be
one cent a carton of eggs which would
give the PENB a promotion kitty of
approximately $50 million a year.

Several members sald they favored
the Federal marketing order to gather
funds for advertising and promotion. In
this way, they felt there would be no
drop-outs from the program.

Dr. Wilhelm explained that a Federal
marketing order, similar to the cotton
industry's, would be solely for research
and promotion, which would include
advertising. The Federal Government
would collect the money and bank it.
There would be strict accountability for
the funds. In addition, a Government
representative would attend all board
meetings.

Marketing Order Easiest

Dr. Wilhelm conceded that a Federal
marketing order would be the easiest
way to collect promotion funds from
everyone In the industry but he added
that in his opinion the indusiry is not
ready for it. On the other hand, he said,
the current high egg prices may favor
the automatic collection under a Federal
marketing order.

The one-ceni-a-case levy would pro-
duce $5,282,400 a year for promotional
programs, Dr. Wilhelm sald.
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: Fears of Cholesterel

The fears among consumers of the

effects of cholesterol on the human sys-

tem could be counteracted with devel-
opments of egg products that are lower
in cholesterol and fat, according to
O. A. Hanke, PENB consultant, Mt.
Morris, Ill.,, who has been active in th2
PENB since its founding.

Mr. Hanke sald products now on the
market as Eggit produced by Olson
Bros., North Hollywood, Calif,, and Eg-
gstra by Tillle Lewis Foods, Stockton,
Calif., are low in fat and cholesterol.
Eggit is a frozen egg product, while
Eggstra Is merchandised powdered and
packed in an envelope.

Mr. Hanke noled that, although total

egg production from 1851 is up 25 per
cent, per capita consumption Is down
20 per cent per cupita consumption in
1951 was 302—today It is 314,
He recommended that PENB sponsor
additional cholesterol research, or
promulgate favorable information ob-
tained by others' research.

Medical advice for one member of a
family that egg consumption should be
curtailed or eliminated has a tendency
for the homemaker to stop serving eggs,
Mr. Hanke saild.

Mr. Hanke said the PENB staff has
put together a proposed iwo-year pro-
gram of research and education which
would cost about $260,000, The advertis-
ing would be directed primarily at doc-
tors, dietitians and nurs2s who would
be reached through professional maga-
zines, He belleves the $260,000 expendl-
ture should be in addlition to the regular
PENB budget.

Consumsr Promotion

Since It is generally conceded that in
the future most businesses dealing with
consumer goods will be more dependent
on promotions, there must be elimina-
tion of guesswork, according to George
C. Iverson, Midwest sales manager,
A. C. Nlelsen Co., Chicago.

“This elimination of the unknwn,
l.e. risk, can be achieved by man ifac.
turers when planning a promotin i
they also include a good honest means
of evaluating that program,” he, added.

“If the objectives are not relatcd to
the accomplishments, then there is no
wiay of evaluating the efforts, Expenses
cannot be justified and there is no basis
to continue the program, change it or
drop it," Mr, Iverson sald.

The Nielsen executive estimated that
1969 total coupon distribution neared
18 billion, and was 16.5 billion in 1968,

- Approximately 1.8 billion coupons were
redeemed at a savings of over $150
million in 1968,

Mr. Iverson told the group that over
50 per cent of the housewives usually
use Coupons.

He noted that almost 45 per cent of
cents-off coupons for new and estab-
lished products are distributed through
newspapers, providing the necessary
geographic and market selectivity. A
product promotion can be directed to
specific types of households most likely
to use the product by use of special
mailing lists, selected magazines, news-
papers and now even through egg car-
ton inserts.

“Distributing coupons by using egg
cartons as the medium creates more
market selectivily, even chain store
selectivity within markets,” the Neilsen
executive noted. “This means the ad-
vertiser can coordinate product di tri-
bution with the egg carton prom::ion
and any retail support, such as dis-
plays."

Mr. Iverson recommended thi @
manufacturer have his product ir at
least 40 per cent of the stores befor he
uses coupons, otherwise he s!ort-
changes himself and antagonlzes us-
tomers.

The most common type coupon o
motion used Is the cents-off. The 1.0l
expensive medium being used is n.uil,
which also has the highest redemeption
rate, typlcally 15 per cent, he said. In-
package and on-package follows with 8
redemptlon of 10 per cent, compured
with 8 per cent for magazines and sup-
plements and 3-4 per cent for news
papers, the least expensive means of
distribution, he added.

Promote Fun

One of the prime reasons more eggs
are not being used by homemakers I8
that there is no fun element involved
In preparing them, charged John Cole,
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senior vice-president, Buchen Advertis-
ing, ( 1icago.

I 1 » industry is unable to stimulate
{he ct :sumer, Mr. Cole asked “how do
you ¢+ pect the retailer to be enthusias-
tic al ut eggs?”

He urged the group to spend more to
promote eggs. “Why does the retailer
featurc margarine so often,” he nsked.
Because the margarine industry spent
465 million In national consumer adver-
lising last year, he said.

Underscoring the power of promotion
and advertising, Mr. Cole said in the
last 15 years consumption of canned
peaches has almost doubled. “Compare
those results with those of a product
\hat's tried to compete without adver-
tising and promotion—apricots. In the
same period, consumption of apricots
has declined about a million cases a
year," he said.

Ballas Comments

Ballas Egg Products Corp. of Zanes-
ville, Ohio have recently undergone ex-
tensive remodeling and expansion. They
are now In full production and the out-
lock is for planty of eggs for the bal-
ance of the year.

Ballas notes that storage holdings are
very low, but with interest and operat-
ing ctosts so high, eggs will have to be
very cleap to induce anyone to build
up Inventories until there is a change
in the production outlook.

The n!bumen markets took a terrific
beatin {rom $2.50 a pound to the
prese: : $1.35 to $1.40. Pan drying costs,
due ¢ excessive labor, have forced it
abovi spray albumen by 10 to 20¢ a
poun: Labor costs are rising rapidly.
Ther. ire many products in which pan
dried \lbumen is essential. Ballas Is

heav. - booked for the next several
mont i,

Sp: y dried albumen business has
been ;ood, The large users have in-

{ creas | thelr usage but are buying on

basic \f nceds rather than inventory.
Busir. ss should hold steady unless
there is a change in egg costs. Spray
albuiien will be more sensitive to the
shell market than pan dried.

Egp: yolk solids are moving well, but
buyers are watching the albumen mar-
ket hoping it will hold and that any
further decline In shell eggs will be
reflected in lower yolk prices.

Al the end of May, Ballas observed
they saw nothing bullish, but think the
bears have been fed so we should sce
father level markets for sometime.

Jury, 1970
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Government Buys Eggs

In a month's time the Department of
Agriculture has bought 7,434,000 pounds
of dried egg mix. Weekly purchases
have been as follows:

April 23, 1,008,000 pounds at .8340
to .05

April 30, 2,610,000 pounds at .B840
to 0191

May 17, 1,116,000 pounds at .B549 to
8780

May 14, 2,601,000 pounds at .8400 to
8623

Benincasa Observations

V. Jas. Benincasa Co. observes that
the expectations that influence inven-
tory policies can be better determined
after the government terminates its egg
purchases. Whether or not the termina-
tion will bring a downturn in the price
of eggs will depend more on the use by
consumers, since production should con-
tinue quite adequate for all needs. De-
cline in the rate of inventory accumula-
tion In cold storage stocks of frozen eggs
is a major influence on the market price.
What is most apt to influence the mar-
ket is the molting of birds but this can
only be temporary influence on produc-
tion.

Egg Production Up 1%

The na'ion's laying flock produced
5,000 million eggs in April, up 1% from
April 1060, The flock averaged 317.0
million birds, up 2% from a vear earlier.

Egg production was 2% above a year
earlier in the South Central region, and
1% in the West North Central and
South Atlantie. Production was about
the same In the North Atlantic and the
Western regions, but down 1% in the
East North Central,

Increases in layers were 5% in South
Atlantic; 4% Western; 2% South Cen-
tral; and 1% in North Atlantic. The
West North Central region was down
2%, while the East North Central was
the same as a year earlier,

Rate of lay on May 1 averaged 624
eggs per 100 layers, down 2% from a
year carlier, but up 1% from April 1.
The rate was below a year earlier in
all reglons except the West North Cen-
tral, which was unchanged.

Computer Installation

Glola Macaroni Company of Buflfalo
has installed a Univac 9200 computer
system for applications involving in-
voleing, sales reports, payroll process-
ing, general accounting, general ledger,
production control and automated pur-
chasing. Glola has an annual sales turn-
over of approximately $4,000,000.

G T e

Noodle and Cheese Dinner

Kraftco has introduced Kraft Noodie
and Cheese packaged dinner. The 6'a
oz. box retails between 29 and 35¢.

It is in a pink and while carton with
a color illustration of a prepared dish
of the product on the front, and direc-
tions for preparation on the back.

Support includes black and white
newspaper ads beginning May 25 and
daytime television beginning May 11
on Kraft's lineup of 26 shows covering
627 stations on the three major net-
works.

Merger Called Off

Grocery Store Products Co. and
Kraftco Corporation on April 28 an-
nounced that they had decided to dis-
continue plans for a merger of the two
firms.

Representatives of both companies
indicated that while a merger would
have served mutual interests, the Fed-
eral Trade Commission had determined
that a merger of the two companies
would be opposed.

Chicken Supreme

Lipton Chicken Supreme with Sherry
has been added to the main-dish pack-
aged dinners by Thomas J. Lipton, Inc.

It contains chicken, rice, sauce with
peas and peppers, and a pouch of wine.
The package provides two main dishes
of approximately 11'4 oz. each. Price:
70¢.

Supporl Includes television on the
Arthur Godfrey Show, Today Show and
Tonight Show, and ads in Readers' Di-
gest and Sunset magazines.

Lipton Promotion

John Polychron has been promoted
to director of sales, Continental Divi-
sion, Thomas J. Lipton, Inc., Englewood
Clilfs, New Jersey.

Lawry's Foods Gains

Lawry's Foods of Los Angeles showed
record gains for the first quarter of
1070, Sales were up 56.1%; net earnings
incrensed 21.8%.

Ralph Frank, Jr., Appointed

Ralph Frank, Jr. hus been appointed
to the senior vice-president, o new post
at Lawry's Foods. He was vice-president
and creative director,

Leo P. Dardarion becomes a vice-
president and continues in charge of
corporate development and expansion.

Eggs are on the Plentiful Foods List.
23
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Mon,, July 20

Tues,, July 21

61

Registration Desk open all after-
noon, Sign-up for Tues, Golf Tour-
nament,

Welcoming Reception, Sunset
Lounge.

First General Session, Convention
Hall

“State of the Industry”

President Peter J, Viviano.
Appointments of Convention Com-
mittees: Nominations, Audit, Reso-
lutions.

"What To Do About Consumerism’’
Counselor Harold T, Halfpenny.

"Call to Action,” Public Affairs
Chairman Nicholas A. Rossi

“Product Promotion’’—National
Macaroni Institute report by Theo-
dore R. Sills, Elinor Ehrman,

"Educating Consumers”’
Glenna McGinnis, Food Editor,
Woman's Day Magazine.

Adjournment.

European Luncheon in the Dining
Room.

Boat trip around Lake Placid,
assemble at the dock.

National Macaroni Institute Com-
mittee Canadian macaroni manu-
facturers meet. Adirondack Room.

Suppliers’ Social at the Pool.
Young Peoples' Coke Party.

Italian Dinner Party, Dining Room.
Dancing in Sunset Lounge.

Second General Session,
Convention Hall

“Improving Our Nutritional Image,”
Dr. D. Mark Hegsted, Department
of Nutrition, School of Public
Health, Harvard University,

“"Comments on Impending Legisla-
tion,"” H. Lampman, Durum
Wheat Institute.

J. J. Winston, Nat‘l Macaroni Assn.

Durum Wheat Institute Report

10:30

11:00

12:00

Tues., July 21
6:30 pm.

7:30
Wed., July 22

9:00 a.m,

9:30

10:00

10:45

11:30

12:00

12:30 p.m.

2:00
5:30
6:30

7:30

Thurs., July 23

h ANNUAL MEETING

NATIONAL MACARONI MANUFACTURERS ASSOCIATION
Whiteface Inn, Lake Placid, N.Y.

"Teaching Restauranteurs How 1o
Prepare Macaroni Preducts,” Eddy
Prevost, Pres., Quebec Provincial
Restaurant Association.

“Grocery Industry Trends,” discus.
sion by panel of retall grocery rep-
resentatives,

Adjournment,

1:00 p.m. Golf Tournament.

Suppliers’ Social at the Golf Club,
Young Peoples' Coke Party.

Dinner in the Dining Room.

Third General Session, Convention
Hall.

'Curbing Rising Costs.”
F. Denby Allen, President, John B.
Canepa Company.

“"Considerations of the Fair Labor
Standards Act,” Frank B. Mercurlo,
Regional Director, Wage and Hour
Div., U.S. Department of Labor.

“Traffic Matten" nel discus-
sion, Martin E. Coughlin, Thos. J.
Lipton; G, R. Heckman, Jr., Her
shey Foods; Vincent F. LaRosa, V.
LaRosa & Sons,

“How to Better Control Business
Travel Expenses Through Stanard
Costing,” Robert H. Kastencren,
Executive V. P., Runzheime
Company, Inc.

"Getting Things Done Through "eo-
Kh," William A, Henry, V. P, tar
eting, Skinner Macaroni Comp:ny.

Reports of Nominations, Audit, and
Resolutions Committees,
Adjournment,

Puerto Rican Luncheon, Dining
Room,

Trip to Sterling-Alaska Fur Farm.
Directors’ Organizational Meeting.

Suppliers’ Soclal in the Sunset
Lounge.
Young Peoples’ Coke Party.

Banquet in the Dining Room.

Board of Directors Meeting—Lake
View Room,
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Packaging Systems

From Arthur D. Little, Inc, — Industrial Bulletin.

HERE Is a growing trend toward

integrated packaging systems, with
packaging machinery, materials, and
design provided by a single company.
Users of packaging are attracted by the
single-source responsibllity of the sys-
tems approach, which gives the inte-
grated manufacturers en Improved mar-
keling position in a highly competitive
field, The packaging incustry is grow-
ing at a rate below thst of the Gross
National Product (5 percent, compared
with 6 percent for the (3NP), and indi-
vidual firms compete strepuously to
achleve performance beyond the Indu:-
try's pattern. The systems approach is
not creating any new markets, but It Is
enabling suppliers who use it to capture
a larger share of the existing market.

Integrated Bysiems

For over 30 years, major suppliers of
melal cans have supplied both ma-
chinery and materials to processors, and
have been supplied advice to the can-
ners about how to package their prod-
uct, what cans to use, and what formu-
lations 1o use, Integrated systems using
cans, paperboard, and plastics were
adopled about 15 years ago, when one
manufacturer of cans and paperboard
six-pack carriers engineered and de-
veloped the equipment for brewers and
soft-d:ink canners to fill, close, and
group their containers. Untll recently,
howe: cr, the number of firms that sup-
plied ocackaging machinery and ma-
terial: under one manufacturer's name
was }imited,

Bet:-aen 1062 and 1868, several man-
ufacty =rs developed machines for inte-
grate. packaging systems, but instead
of m:..ufacturing the materials as well,
these ' ngineering firma chose to license
their ' ackage design to materials sup-
plier;, who in turn supplied the ma-
terial {or packaging on a royalty basis.
Meny imachinery-and-materials systems
were produced by licensing arrange-
ments, joint ventures, or acquisition,
Most recently, however, materials com-
Panies, particularly those in the plastics
ind paperboard industries, have under-
laken the inanufacture of packaging
machinery under their own names.

Obsclescence

The major threat in the packaging
Industry I3 obsolescence, with one ma-
| constantly, being' substituted for
nother—plastic for glass bottles; plas-

Juy, 1970

tic for paperboard tubs; composite and
paperboard cans for metal ones. For
example, plastic carriers now account
for two-thirds of the six-pack beer
packaging market, afier having been
introduced only six or seven years ago.
One machinery firm is now doing re-
search on Its fourth generation of milk-
packaging design in 15 years. This com-
pany, which manufactures the ma-
chinery and licenses the production of
the packaging materials, has taken a
greater share of the market with each
improvement, and it now accounts for
over 90 percent of the market for paper-
board milk containers.

Costs Reduced

New packaging methods and ma-
chines can achieve high speeds, lower
cost, and more convenient operations,
In high-volume operations, mechanical
and automatic packaging techniques
can cut labor costs sharply.

Ouly within the last three to five
years have Integrated packaging sys-
tems become significant in the paper
and paperboard industry. Now they are
important in beer and beverage multi-
packs, paperboard milk cartons, a va-
riety of snack food and frozen food
packages, and folding caitens for such
food products as gelatin, and non-food
products such as detergents.

The use of packaging systems has
grown fastest for primary and second-
ary containers, with shipping contain-
ers lagging behind; with growing use of
corrugaied and other paper wraparound
contalners, the gep is narrowing. Be-
cause corrugated wraparound packag-
ing equipment is more complicated than
that for knocked-down cases, it is nec-
essary to use speclalized machinery and
a systems approach. For some high-
volume products, the conventional cor-
rugated shipping carton is being threat-
ened by containment systems that in-
volve plastic shrink-wrapping, or kraft
paper bundling.

Systems For Plastics

Recently, plastics companies have
also mace efforts to find new markets
for resins by promoting plastic packag-
ing; the result has been considerable
change and competition among plastic
packages. The ease with which plastics
can be fabricated, however, together
with the relatively low cost of equlp-

ment and development, keeps the mar-
ket to small producers, who put heavy
pressure on prices and profits, In order
to protect their markets, the large plas-
tics packaging firms are becoming in-
creasingly aware of the opportunities
offered by an integrated system. The
earliest production of plastic shrink
film, widely used for wrapping frozen
poultry and meat and for phonograph
records, required a systems approach
from its inception because of the diffi-
culty in handling the film. Integrated
plastics systems have been developed
for In-plant thermoformed fill-and-seal
cups and tubs for packaging jellles and
other condiments, cream, frankfurters,
and various products available in indi-
vidual portions. A great deal of work
has been expended on blow-molded
plastic milk bottles, and there is a po-
tential market for several billlon units,
Some plastic milk packages are now
being produced in Europe, but there is
relatively little commercial use of the
system in this country at present. Nev-
ertheless, it is expected that there will
be a substantial increase in Integrated
plastic materials and machinery sys-
tems in the next five to ten years.

Researcher Retires

Dr, Nelson Allen, technical coordina-
tor in the packaging systems and mar-
ket development groups of the Du Pont
Company's Film Department, is retiring
afier more than 37 years with the com-
pany. He had primary responsibility for
much of the product and market devel-
opment of such major Du Pont films as
the first cellophane for meat packaging,
“K" polymer-coated cellophane, poly-
ethylene and “Mylar" polyester film. In
1865 he received the Professional Award
of the Packaging Institute.

An energetic traveler, he hopes to
combine this hobby with business
through the International Executive
Services. Corps, The 1ESC coordinates
the assignments of retired executives
who donate their time and talent in
working with companies in developing
countries. He will also continue such
duties os advising the United States
Army's Laboratories on problems in
military packaging.

The way to stay human is to keep
learning.
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Mechanical Packaging Service

By Evans Hiotakis, Director, Mechanical Packaging, Diamond National Corporation,
at the NMMA Packaging Seminar, New York City

In today's packaging industry, your
converter offers numerous services.

O of these services is the mechani-
cal packaging department.

Sclentific Approach

Analysis of packaging line operations
has become a sclence. As we become
more sclentific in our approach to pack-
aging problems, your converter has in-
formed personnel to render assistance
and advice in the automation of packag-
ing lines.

These departments make avallable
experienced and capable engineers who
have a wide background in packaging
and packaging equipment. It is their
function to recommend packaging and
packagir ; equipment for a sound and
economic packaging program.

Basically, there are two ways to per-
form most packaging operations, by
hand or machine.

One of the costliest methods known
in accomplishing an operation is the
hand method. If we were to depend on
manual labor alone we would still Le
living in the past,

Another way to accomplish a glven
result is by machinery. Machinery has
brought us to our high level of living,
Machinery has given us better products
at lower costs. Machinery has ri\sed our
income and standard of living. Machin-
ery has given us more leisure, and yet
hand operations are still performed on
packaging lines; in opening, filling and
sealing of packages.

Automation

Packnging line automation is one of
the last frontiers for substantial savings
in the overall manufacturing operation.

Packaging line automation calls for
the substitution of hand operations by
mechanical means, for packing a prod-
uct into a package and represents an
improvement over existing methods.

It may embody such factors as greater
efMiciency, higher speeds, fewer person-
nel, lower packaging costs and product
savings,

Packaging line automation concerns
itself with all phases pertaining to the
completely packaged product as it em-
erges from the packaging line ready
for shipment. Packaging line sutoma-
tion starts where product production
ends and stops when the completely
packaged product is ready to ship,

Remember that the price of the pack-
age Is not the all-important factor.

The chief consideration is the total
cost of the finished package.

Can it be reduced by substituting a
machine operation for hand labor? Can
a better machine than the one now in
use reduce packaging costs?

Through suggestions, advice, recom-
mendatlons on the part of these people,
one or posaibly all the advantages listed
may result,

1. Greater overall efficlency. This
means less spolluge, more continuous
operation with less down time,
quicker changeover time, a better
fold or a better gluing operation.

2, Higher Production. Modern equip-
ment has greater capacity, As firms
grow, their production Increases.
Their production equipment must be
In direct ratio to thelr peak require-
ments. Likewlse, their packaging
equipment must be geared to their
production lines.

3. Reduced Labor Cost, As we men-
tioned before, hands are the most
expensive means of accomplishing a
given result. Labor involves not only
direct wages but also extras like in-
surance, soclal security and unem-
ployment insurance contributions,
etc.

4, Lower cost per finished package.
This results from a combination of
greater efficiency, greater production
and reduced personnel.

A redesign of the package may be the
turning point on which savings can be
effected by permitting greater mechani-
zatlon.

Your converter offers leased equip-
ment and also develops packaging
equipment for certain operations. The
gains of developmental experience in
back of lease machines makes them
most ideal for the functions they per-
form.

Consider the advantages of leased
equipment:

1. To the user of packaging, leased
equipment is an operating expense—
not a capital investment which is
taxable. Therefore his working capl-
tal Is freed for growth.

2, To the user of packaging, lease.

equipment affords greater flexibility
than outright purchase,

3. In every lease there is an opportunity
to terminate after a short period of
time, so that if the packaging con-
cept changes, or new and better ma-
chines are available, the machine
can be returned and another machine
leased in its place, In the case of an
outright purchase, the purchaser
may be restricled to its use for the
life of the equipment.

4. To the customer of packaging, leased
equipment is a definite advantage
because the manufacturer of pack.
ages accepis the overall responsibil.
ity for the machine and the package
performance,

. The package user Is not placed in
the position of being a referee be
tween the packege supplier and the
machine supplier when the operation
is down due to machine or package
problem.

Several years ago, Diamond National
was given the opportunity to survey the
macaroni industry, and one of their de-
velopments is the Diamond High Flow
System. (Editor's note: Then Mr. Hio-
takis presented this program on film,
taken at the Duitoni plant in South
Hackensack, New Jersey.)

Dutch Recips Books

Bureau Voorlichting Macaronl & Spa-
ghetti of Zaandam, Netherlands has re-
cently issued two handsome recipe
booklets,

“Culinary Composites in Macaroni &
Spaghetti” is a 36-page booklet profuse-
ly Illustrated In color photographs. It
oflers such templing suggestions as
Macaroni in Melon, Macaroni in Ma-
deira Sunuce, Spaghettl with Chicken
Legs and Ollves, Macaron! in Cham-
pignon Sauce, Spaghetti Beef Stroga-
noff, Macaronl with Chicken Legs and
Wine Sarz:, XMacaroni in Cabhbage
Leaves, Spaghettl with Beer Stew, Spa-
gnetti Souffle, Curry Meravoni with
fhishkabobs, Spaghetti with lLamb
Ragu, Macaroni with Seafood and
Citrus.

Macaronl mixed with a varlety of
vegetables, served with raisins and ap:
ples, combined with white grapes and
tiny pearl onions, appear among the
concoctions. Wine Is used frequently 2¢

a cooking ingredient.

The second booklet is called “Sauzen

-Scala” and {llustrates some five sauces

besides giving instructions for a basic
sauce recipe. Variatlons Include Rose
Sauce, Provinclal Sauce, Hongaarsé
Sauce (made with oranges, lemons
onions, garlic, milk and wine), Madeir
Sauce, and Ralsin Sauce,

Executive of the Bureau is Mr. F
Leutcher, whose address s Postbu
181, Zaandam, Netherlands.

Sage Saying

The man who stops advertising 10
save money is llke the man who stop$
the clock to save time,
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| call the durum
o plee.(hgﬂine)

701-772-484]

the best semolina for your spaghetti,
noodle and macaroni products.
Write It down and keep it handy:
(701} 7724841, Now you've got

our number.

the durum people.

Our telephone rings a lot, here

in the durum country. Spaghetti,
noodle and macaroni manufacturers
have found it the quickest route to the
best semolina In the natien, ours.
That's why we are known as

the durum people. Use the

hotline number to call when

you want quick service and

north dakota mill & elevator

GRAND FORKS, NORTH DAKOTA (701) 772-4841
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Triongle is proud to have been asso-
ciated with the Macaroni Industry prac-
tically since the founding of the Com-
pany. In recently going through some
old adveriising literature, it was inter-
esting to note that as far back as the
early 1030's Triangle was already exten-
ulvely involved with your industry and
its packaging requirements.

To a considerable degree, Triangle
has grown up with this industry and we
have shared its advancements as well
as your sharing our developments.
These developments have gone all the
way from the old gross weigher up
through a semi-automatic carton sealer,
1o the present doy equipment as it Is
being offered to you.

Form, Fill, Seal

For instance, in the early 1060's we
offered one of the first vertical form,
fill, seal machines specifically designed
for the packaging in films of your
noodle products, These were basically,
modifications of a standard vertical
form, fill, seal machine specifically de-
signed to accommodate this particular
type of product. Almost at the same
time, we also offered to your industry

TRIANGLE MOVES WITH MACARONI

by William H., Zuse, Triangle Package Machinery Co.

the newly designed Gaubert Spaghetti
Wrapper for long cut goods.

Certainly, the 1860's have been well
represented with new developments
when some six years ago a complete and
basic redesign of the form, fill, seal bag
machine was undertaken. Since that
time, more innovations have been made
with the highly accurate Flexitron net
welghing system.

These developments are all indicative
of the forward looking attitude that
Triangle has and its involvements with
your industry. Each of the develop-
ments has had application for you ...
basic benefits in higher operating effi-
clencles, higher operating speeds and
greater accuracles.

Minimum of Maintenance

Where have some of these develop-
ments led? Our basic interest has been
in seeilng you with the most mainte-
nance free equipment possible. For in-
stance, when we brought out the basic
redesign v the bag machine consider-
able emphasis was placed on making
this a machine which, when required,
was easily maintained. We were pio-
neers in the use of solid state conirols

Sk BEle i LS Sl

and over the years now that they have
been in use, they have been constanlly
up-graded and redesigned for maximum
efficlency.

Belld 8iate Controls

Even In our future developments our
basic thinking follows these ftrends
Solid state controls were a principal
benefit in our new Flexitron net weigh
ing system. Actually, without some of
the industrial developments which have
occurred, many of ours could not have
been achieved. I am sure that the basle
trend towards solid state electronlcs Is
well established and each of my col |
leagues will support the efforis in the
use of these types of controls,

The future, of course, holds many |
other interesting developments. No
company is stagnant and it must con
finuously move forward. It is unfortu:
nate that we cannot make any partleu- |
lar announcements at this time, but we
can assure you that of the several de- |
velopments presently in progress with-
in our Research Department, three of
them will have definite and important |
places in your future packaging opera-
tions,

PROFITABLE PACKAGING

by Dave Strakalaitis, Hayssen Manufacturing Company
at the NMMA Packaging Seminar, New York City

It is gelting more Important to con-
sider overall systems in a given plant
in order to get a profitable, efficlent
operation. In considering an expansion
or replacement, it is not enough just to
buy a packaging machine, extruder, or
packaging material and hope it works
right. All parts of the system, before
and after the new item, should be re-
viewed o determine the effect in light
of the desired result,

The desired result is usually more
production, lower costs, or the introduc-
tion of a new product.

New product Introductions take on a
variely of unique solutions, and the
specific discussion of them is best left to
another time,

Higher production is usually coupled
with lower costs, and I would like to
outline a checklist for your considera-
tion, primarily in relation to packaging
equipment,

Let's assume that you need more
packaging equipment. What is a reason-

30

able approach to the problem? It is not
to first call a number of manufacturers
and tell them what you need, The prop-
er way Is to do some thinking much
prior to acting so that you again be-
come familiar with your own plant and
its problems. Walk through it like a
child, with an open mind, asking ques-
tions and digesting the cnswers. Don't
let pride (maybe you bulilt the system)
deter you from geiting to basics. Con-
sider other plants you have seen, go to
trade shows, walk through supermar-
kets and in your mind lower or increase
the quality of your product and eval-
uate the results,

Check Llist

Consider ihe production line
1, Does it need a control system?
a) Are the batches uniform—does
density or temperature vary?
b) Do I need better storage for my
raw material with controlled hu-
midity or temperatures? If I do

.8. Can I minimize change over by ad-

this, will I need better con':ols!

2. Is there excess capacity or the
“make” system, Can it be sy
added?
3. Do I have enough steam pre::ure,
electrical capacity, compressec. air
ete.?
4. Can I convey rather than “tray" of
“tote”?
Can I cut pleces shorter—longer—or
prevent interlocking, bridging o
piggy backing?

5

ding another line, working ahead, of
dropping specialty items?
All these polnts have a direct effect
on the packaging operation.
Tighter density and size control might
allow a volumetric operation as com*
pared to net weighing, which is usually
slower and more expensive, Minimizing |
change over offers faster but
less versatile, equipment possibilities.
(Continued on page 32)
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Profitable Packaging—
(Continued from page 30)

Consider the packaging material:

1. Are there more machineable films
available?

2, Do you need more or less protection
—slrength?

3. Would a more expensive fillm in-
crense packaging efMciency?

4, Can a specific product identification
be printed on the film by the packag-
ing machine so less material Inven-
tory is required?

Consider the pack off system:

1. Would multiple, single purpose lines
lend themselves better for cartons,

packing, palletizing, elc.?

2. Can difficult products, odd shapes, or
specially store items be on their own
line rather than hindering high vol-
ume production?

3. Can automatic baling or carton pack-
ing be utilized?

These are but a few of the things you
should consider. Now let's think about
the equipment itself,

Preliminary Specifications
Make a list of the considerations.

These should not be slanted towards a
specific manufacturer or method. Also
bear in mind that these are preliminary
specifications and that final specifica-
tions will still have to be wrilten after
discussion with a few of the packaging
equipment suppliers. You just cannot
keep up with all the things that are
happening in this fleld as well as we
can, 50 there may be things that you
are not familiar with or aware of.

1. What are the speeds required—for
each product and package size?

2, How many shifts per day con you
operate? At this stage it is probably
better to give your overall produc-
tion requirements or output per day
rother than containers per minute.

3. What tolerances or accuracies do you
need for each product and package
size?

4, What Is the package size and welght?
Can they be modified to fall within
a specific machine range? What
packaging materials will be used?
State as completely as possible your
present malerial in detail and have
samples available in case you are
asked.

5. Have figures available on the volume
or density of each product, make
noles as to any product peculiarities
or if you want to maintain a “tight"
fill or an unbroken length, for in-
stance,

6. Be prepared to show your present
system unless it has something secret
about it or describe it as fully as pos-
sible, Are there any unique product

2
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handling systems that you have in-
corporated into your plant?

7. Are there any special mechanicol or
electrical specifications that you have
and what utilities do you have avail-
able?

, Is there anything peculiar about your
packaging room, such as dust, ceiling
helght or area limitationz such as
columns or other existing equip-
ment?

Contact Equipment Men

1 believe you are now ready to call
in some specific manufacturers to dis-
cuss your specifications. I am sure there
will be many changes, usually money
savers, that will be incorporated, The
point is to call in a few machinery
manufacturers, not many, since this can
only lead to confusion,

You are now ready to write your final
specifications based on your conversa-
tions. The decision is now up to you but
there are still a few details left. After
you receive some quotations, it is prob-
ably worthwhile to visit the manufac-
turer’s plant. Thay are usually willing
to show you their operations and it is
an excellent chance to meet the person-
nel and to evaluate the company as a
whole. You can also diszuss in detail
your quolation or specifications so that
there Is complete understanding be-
tween both parties. You can also discuss
spare parts, installation, tralning, and
specially items.

Pouch Solves Problems

Packaging problems caused by highly
aggressive seasonings, especlally chick-
en fat, have been solved by Golden
Grain Macaroni Company by adoption
of a new pouch incorporating a heat
seal coating of DuPont's “Surlyn"
fonomer resin. Since the San Leandro,
Calif,, firm switched to the improved
barrier construction, costs and returns
from the fleld have been substantially

reduced.

In marketing its popular Rice-:-Ropj
and Noodle-Roni products, Golden
Grain had difficulty with the seasoning
migrating to the pouch surface. In add;.
tion, inndequate heat seals were ubtalp.
ed with the former construction (from
outside in) of 25-1b. transparent glas.
sine/7 to 10 lbs. polyethylene/.00035 {o
.0005-inch foil/3 to 5 lbs. vinyl.

Surlyn Layer

After evaluating several construe
tions, Golden Grain achieved a superior
package supplied by Crown Zellerbach
Corporation consisting (from outside in)
of 25-1b. glazed opaque sulfite/7 to 10
lbs. polyethylene/,00035-inch foil/7 to
8 Ibs. “Surlyn"” lonomer resin. Accord
ing to Mr. Jack Ziegler of Golden Grain,
“The new pouch with the layer of
‘Surlyn’ has reduced returns from the
field by 75 to B0 per cent. In addition,
we have experlenced cost savings rang.
ing from 3 to 5 per cent to 15 to 20 per
cent.”

Oil and grease resistance of "Surlyn”
and its virtual freedom from pinholes
nearly eliminated the migration prob-
lem experienced with the previous con
struction. Sustained adhesion of the
lonomer coaling to the foll also sup:
ports the superior barrier protection
offered by the new packoge.

Heat Ses'ing Improved

Golden Grrin also credits the heat
sealing function of the lonomer layer
with improving package durability and
reliability. According to Mr. Ziegler,
“‘Surlyn' provides a superlor heal seal
compared to vinyl. It has also improved
operator morale. They have more vonfi-
dence in running the new package, be
cause with ‘Surlyn', they know they
have a good seal, With viny], they could
not always tell if they had a sutlicient
seal.”

Crown Zellerbach extrusion lami
nates the new construction at its San
Leandro, Calif,, plant, Impressions are
printed by flexography process with a
lacquer overprint.

Giass Noodle Co. Consents

1. J. Grass Noodle Co. has consented
In Federal Court to entry of o final
judgment in o trademark infringement
and unfair competition sult filed b
Golden Grain Mucaronl Co., Sen Le
andro, Calif.

The judgment prohlbits Grass from
using marks in combination with 8
package design that imitates the one
used by Golden Grain on lts Rice-A'
Ronl package for o rice and vermicell
dinner,

The judgment, however, permit
Grass to use certaln package desight
for its chicken- and beef-flavored
Nood'e and Rice Mix packages.
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Macaroni Makes Sense / Cents

Macaroni makes sense for the consumer to balance her food budget.
Macaroni makes cents for the grocer in building related item sales.

The Institute makes sense for macaroni manufacturers by building a
bigger market for macaroni. Send your pennies in each month.

f\“l'“ ;;f"' l\ ;,.-’l P IINST
P. 0. Box 336, Palatine, lllinois 60067
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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 drled egg solids or
frozen eggs, call on the folks who can
ill your requirements.

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

Egg Solids Frozen Eggs
Dark Yolks a Specialty

Call of Wills _+~] Dan Gardaer or Bob Berns

[MJ{IEJT@[N] G.WALDBAUM
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JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing in
all matters involving the examination, production
and labeling of Macaroni, Noodle and Egg Products.
1—Vitamins and Minerals Enrichment Assays.

2—Egg Solldl and Color Score in Eggs and
oodles.

3—Semolina and Flour Analysis.
4—Micro-analysis for extraneous matter.
5—Sanitary Plant Surveys.

6—Pesticides Analysis.

7—Bacteriological Tests for Salmonella, ete.

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007
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FOOD RETAILING IN THE 1970’s

A forecast based on historic and current measurmeris and appraisals — and the forward planning and
expectations of leaders in grocery maufacturing, distribution and retailing.

by Robert W. Mueller, Editor and Publisher of Progressive Grocer
at the Convention of The Super Market Institute

HE predictions below will not be

the crystal ball type so often por-
trayed by those peering Into the next
decade,

Because food retailing is so enormous,
so complex, involves billions in invest-
ment and reflects the decisions of tens
of thousands of executives it cannot
change overnight. Yet—it is changing
and will change in many ways in the
next several years, according to the
thinking of its leaders. We believe these
forecasts, while not {fantastic, are
realistic.

Physlcal Aspacts

For openers, let's consider the physi-
cal aspects of the super market already
planned for 1975,

Architecturally, it will be simple,
pleasing and more conservative than its
predecessors. In most instances, its style
will harmonize with the character of
the community it serves. Mulli-store
retallers for the most part will have
abandoned standardized styles.

Clean lines, attractive materials,
modest yet pleasing colors will replace
the garish, nolsy image so often created
by super markets of earlier years.

The most significant change, how-
ever, will be in the size of the super
market itself, Virtually unchanged in
ten years, the typlcal super market of
today, with a total area of some 22,000
feet will grow to an impressive 31,000
feet, a gain of nearly 50 percent. This
represents an abrupt change in retaller
thinking.

It holds great significance for every-
one In food distribution, for it affects
management, finance, merchandise,
services, consumers and employees.

Why this sudden change?

Reasons for Bigger Siores

The over-riding reason s the return
to price competition, We are leaving,
perhaps have already left the era of
non-price competition dominated by
trading stamps In favor of lowest pos-
sible prices. Since low price has again
become the no. 1 draw and since effi-
ciency and productivity increase with
store size, retallers feel they must go
to bigger stores to survive.

And retallers, more than ever before,
are now highly new item conscious, be-
lieve more firmly in the philosophy of
wide merchandise variety, and realize
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that much larger stores will be needed.

There will also be an Iimporiant
change in the use of this larger store
area, and this Is seen In the forecast
that sales area which has remained at
a constant €% percent to GB percent for
about 15 yeacs, will grow to nearly
three-quarters of total store ares. This
means that although store area will in-
crease by some 50 percent—selling area
will increse 63 percent by 1975,

There will be several changes in
space allocatlon, according to industry
operators and planners.

Floor Space in 1878

Within the sales area, for example,
only one department seems slated to
decline In share of floor feet. The grad-
ual decline in produce sales as a percent
of total sales Is expected to continue.
In the non-sales area smaller shares of
total space will be required for grocery
storage due {o greater precision in sheilf
allocation, more professional store or-
dering, enlightened concepts in full-
case shelf stocking and more realistic
case packs. The early, yet definite
trends to central processing for meats
and produce are expected to reduce
space requirements for processing and
packaging at store level.

The floor space thus freed will be-
come avallable to frozen foods, grocery,
general merchandise, and dairy prod-
ucts, all of which are slated for a larger
share of total sales area, with frozen
foods and general merchandise the big-
gest galners. In the non-sales area there
will be more provision for frozen foods
back-up, for customer comfort and as-
sistance in the form of rest rooms,

lounges, and service centers, for belter
facilitles for employees.

We shall also see a change from the
historic 3.1 to 1 to a 3.6 to 1 parking to
store ratio as the nation acquires more
cars per family—and as super markels
respond to the accelerating demand for
more and more parking.

And to meet the consumer's insati-
able demand for “new and better" mer-
chandise the super market of tomorrow
will offer 10,000 and perhaps even more
Items and still be unable to absorb fully
the flood of merchandise offered by an
Increasingly new-item minded manu-
facturing industry.

The growth in number of items will
be general, but frozen foods and gener-
al merchandise seem slated for greafesi
expansion.

These trends to more and bigger will
Inevitably be reflected in substantially
higher costs.

Totfal Investment

Today's new super market, excluding
Inventory, represents an investment of
approximately $600,000, But when we
calculate inflation and increased store
size the new super market of 1075 wil
surely tost well over $1,000,000, rearly
double today's investment. With - takes
of this magnitude, everything in-olved
In the new store—merchandise, lecor,
personnel services, location—wil: have
to be approached with greater k-owl
edge and skill,

Yet, food merchants are highly opti-
mistic about the performance ¢’ the
dream store of 1973,

Sales are expected to approach the
magle mark of $100,000 per weel: “ith
space productivity rising to $3.75 jer
square foot.

Operators are also convinced that la-
bor expense will continue to increase
faster than labor productivity and antl-
cipate an increase in store margin on
sales and they believe, too, that through
the uddition of new ltems, new depart:
ments, tomorrow's super market will
earn a slightly higher net in percentag?
and a substantlally higher net in do*
lars,

A wide sampling of super marke!
operators reveals that larger store si®:
wider marketing arcas and more cu¥
tomers will not only make these serv:
ices and departments economically fe3
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sible 1 at wil also provide added draw
for the super-super market of 1975. Size
of toduy's typical super market cannot
accomniodate all, or even most of these.

Frozen foods, for years the most
promising of all departments, at lust
ceem destined to fulfill their promise,
for opcrators confidently predict a se-
lection of 800 items contributing 8 per-
cent of total store sales—nearly double
the variety and sales at presenl.

1n looking to the future, relailers also
realize that a big increase in store size
ond merchandise presents new prob-
lems as well as new opporiunities—and
perhaps the greatest danger is monoto-
ny—created by seemingly endless rows
and canyons of cans, bottles, tubes and
boxes—all highly colorful and there-
fore highly similar and increasingly
hard to differentiate.

Many Stores Within A Store

To add interest, to help cuslomers
find categories and items, the grocery
departments will b2 reorganized into
many sub-departments, with each a
shop in ltself.

A second enemy of the big super
markel is shopper loncliness— the feel-
ing that nobody cares, that nobody Is
around to help, to answer questions, to
offer suggestions in the de-humanized
palace.

To correct this store planners foresee

the creation of customer service centers

offering many nlds and facilities that
customers want and appreciate, yet
could not be provided in stores of
smaller size and lower sales.

Another great improvement will be
found in one of the most troublesome,
most costly functions in super market-
ing—ctieck cashing. This will be
athiev.d through new systems of credit
verific.ition. The customer presents her
credit card, its serial number is punched
Info 1. verifier which instantly flashes
red, pieen or yellow. The new systems
tan b self-contained within the store—
or connected 1o a central verifler.

The most controversial development
of the future is the trend toward check-
out uwutomation.

The Automated Check-Out

There Iy good reason to belleve that
impurtant strides toward greater accur-
ity and speed will be realized by 1975.
Essentinlly, here are the functions of
electronic systems. As each ltem passes
under or gver the scanner, lts code
Number and price will be read. The
¢ode and price are instantly transmitted
1o the register or calculator. The regls-
ter or calculator will prepare a tape In-

dicating brand nome
or type of jtem
#nd total amount,

luwy, 1970
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rhaps the grealest break-through
. 1 be “instant audits” by item, by
store, which will become available to
store management and also lo central
computers at warehouses. The poten-
tials in this area are lruly enormous,
but they cannot be realized until the
industry has installed a system of uni-
versal codes.

Other problems, or questions: cosls,
which may run as much as $10,000 per
check-out per year; consumer attitude;
the feminine fear of automation.

Non-Store Retailing

Another possibility for the future,
this one truly revolutionary, is the con-
cept of non-store retailing, a system
that eliminates the relail store as we
know it. Food leaders do not think this
possible or feasible; customers resent it,
and when you stop to think of this so-
colled new idea you find that it Isn't
new at all, but a modern version of the
expensive system that dominated food
relailing for many decades, from which
food retailing departed and a sysltem
that in fact, made the super market
possible in the frst place. Some in-
crease in credit is expected, however,
but only in highest income areas.

It we can therefore assume that the
retail store will not disappear let's get
back to some of the internal improve-
ments expected. With new concepts in
refrigeration, there will be new dimen-
slons in product presentation in perish-
ables and especially in fresh meats,
Area, zone, or cuble refrigeration will
greatly expand the quantity and type of
meat, facilitate more inleresting group-
ings.

Strip lighting will be replaced by re-
cessed and spot systems to lend change
of pace and special emphasis to prod-
uct, to provide new heat sources and
reduce noise,

Perishable lines will tend to break
into their components in dairy, frozen
foods, baked goods and produce with
benefits to consumer, retailer and man-
ufacturer. Also in perishables we shall
have come much closer to the ultimate
goal of central meat cutting and pack-
aging—already a fact of life in many
parts of Europe. Retailers estimate that
of oll red meats delivered to the store,
14 percent will be in carcass, 34 percent
primal, 20 percent sub-primal and 23
percent in retail cuts. Complete cen-
tralization is not expected by 1875.

Computers/1975

The most dramatlc single factor in
1975 will be the change in the role of
the compuler from one of bookkeeper
to that of merchandising aid and coun-
selor, )i will become a trusted and re-

liable friend —an invaluable aid in the
most impertant of all decision areas—
space allacation to departments, cate-
gories and items and professional store
ordering--to increase sales and reduce
stock-outs.

The computer will suggest, even de-
mand more renlislic concepts on case
packs, for we can prediet that even
with larger stores, that 0 out of 10
items will sell at a rate of less than a
case of 24's per week—that the over-
whelming majority will sell in the 2 to
6 unit range.

The computer will enable each super
market 1o adapt its products, brands,
services to the needs and preference
of the people who comprise its clientele.
Virtually every operator says this will
be absolutely essential by 1075.

It will anticipate changes in sales
rales by item by season and holiday,
the periods when sales gains can most
casily be atlained.

By constantly measuring sales and
profit results of displays, coupons, fea-
tures and advertising, it will forecast
performance of upcoming activities in
all promolion areas.

Because it can conduct sales and
profit audits, the computer will lead 1o
entirely new principles of retail pric-
ing—today a sadly neglected part of the
operations and thinking in food retail-
ing.

But, versatile ns it will be—the com-
puter cannolt in itsell create new ideas,
it cannot plan and organize merchan-
dising programs, it does not have the
ability to forecast accurately the sales
of new items, it never will huve the
facilities to inform, enthuse, and in-
spire and therefore—while the compu-
ter will bring entirely new knowledge
to food retailing, it will still be up to
people to get the job done.

Disturbing Trends

In spite of its very bright future the
food industry is faced with certain dis-
turbing trends. Food slore sales are
steadily declining os percents of GNP,
disposable personsl income, and total
retail sales, It may not be possible to
reverse these trends—but we must try.
In addition to building splendid new
stores, retnilers, with manufucturers
must apply again that magic ingredient
—merchandising ingenulty—which we
are now tending to lose due to our
growing dependence on monetury al-
lowances without ideas and programs,

A possible correction to the present
trend toward merchondising bankrupt-
cy may come in the form of displays
pre-fabricated at manufaclurer and

(Continued on page 38)
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than 50 BUHLER engincers and macaroni specialists
wwﬁd in a continuous research ond development pro-
gram to Lprove the performance of macaroni-manufacturing

ey
Thelr effort is paying off for you, the macaroni producer.
BUHLER'S researchers have developed new equipment with

capacities up to 10,000 pounds per hour while constantly
vpgﬂiug equipment of more standard sizes.

Here, for example, arc just a few major BUHLER develop-

ments of the past few ycars:

¢ New Single, Twin and Four-Screw Presses

* New Long Goods Spreader

¢ New Long Goods Cutter

¢ New Long Goods Driers with continuous drives
and plastic side panels

* New Short Goods Driers with stronger product
conveyors, design which keeps the prod-
uct from the conveyor chain, plastic side
panaels.

i3 and all these machines sturdier and more sanitary than
er,

Final assembly of prototype of giont new. 3,500-pound press in Buhler's Minneapolis plant.

This continuing development program is just one reason
why BLuLER is supplying an ever-increasing share of the new

] (]
Higher capacity .
3 macaoni equipment installed in the United States,
Al ¥ i
Gr“m eﬁi ‘i 'n (y . ; il I:::llft; ;::ilﬁcnd{; ﬁg;?:nsr%\:::.nntcc that all equipment

Another Is the fast parts service from BuHLER'S Minne-
apolis warchouse which contains North America’s largest

i hﬂer sun“uhon N ols slock of spare parts for macaroni equipment.

But BuHLER engineers are never satisficd. Resenrch is
ontinuing, Other exciting new macaroni machines nre now

i l 4 in the development or field testing stages.
\, Less Maintenance . . . § vciioir.

:;';5 BUHLER CORPORATION BUHLER BROTHERS (Conada) LTD,
Wayzata Blvd,, Minneapolis, Minn, 55426 Ontario, Canada

Tis Macanot Tounas [l V111970




Food Retailing—
(Continued from page 35)

warehouse levels but which will re-
quire new equipment in materials han-
dling at the store level.

Personnel/1975

As operators look to the fulure they
anticipate that In terms of total em-
ployees, there will be more women,
more part-timers, and that salary and
wage expense will exceed 10 percent of
sales. Operators rlso hope to achleve
something that has long been discussed
but seldom attained—offices and facili-
ties that combine privacy, yet offer di-
rect contact with store and warehouse
and, equally important, stature and
preslige appropriate to a manager who
must and will be given far more author-
ity and responsibility in a business do-
ing from $4 to $6 million, offering a
profit potential of $100,000, and who
must control and correlate the activi-
ties of from R0 t 130 employees.

The L.'etry fivesees a continued
shortage o1 juai’ 1 employees—yet
there is a definite ray of hope in the
growing number of persons studying
distributive education in our high
schools, community colleges and exten-
slon courses, Food retailers must find
ways 1o relate themselves to these in-
terested people if they are to be attract-
ed to the food business.

That food lenders see “bigness” and
“more" as the key words for the future
—may very well open up new oppor-
tunities for those who think small,

Trading Areas

Today's super market draws the
overwhelming share of its sales from a
two-mile trading radius. The store of
1875 cannot live on a two-mile radius—
must draw from an area about twice as
large—and as a result retall vacuums
will arise within these areas literally
inviting convenlence stores that will
attract considerable volume from fami-
lies who will not shop the increasingly
Inconvenient super market on many
occasions and who will gladly pay a
price premium for speed and conveni-
ence,

In only ten years, the convenlence
store has assumed significant propor-
tlons In numbers, sales and above all,
In profitability. So far, the convenience
store business has been developed pri-
marily, not by established lood retail-
ers, but by outsiders from other busi-
ness fields.

Present operators will continue thelr
expansion, but new nelworks of con-
venlence stores will be opened by
chains, voluntaries and cooperatives
and by 1975 these stores which will

sleadily grow larger in size and range
of merchandise, are expected to reach
these proportions.

In researching the full spectrum of
food retailing In 1875, we came across
one concept, already on the drawing
boards, that we feel is not only exciting
but also highly practical.

Super Marke! Design 1975

Its basic element is the super market
itself—but attached to it are a conveni-
ence store open during super market
hours but also earlier and later—and a
quick service restaurant also offering
take-out meals and foods.

Progressive Grocer editors have
found this futuristic research fascinat-
ing, and stimulating—and we hope that
you, too, may have felt some of the
exciiement and optimism generated by
this very brief forecast.

Food Brokers Today and in the
Future

Professor of Marketing,
by Dr. Daniel I, Padberg
Cornell University

Probably the most striking character-
istic of food brokers is their ability to
quickly adapt to new situations. Broker
representation of food products today
makes very different demands on the
food broker firms than just a few years
ago. Only by sensitive response to the
changing food market and by constant-
ly offering new initiatives has the bro-
ker function continued to increase in
importance.

Market Responsiveness

Throughout my study of food bro-
kers over the last two years I have
tried to learn why food brokers have
this characteristic of responsiveness. I
conclude that their organization and
structure gives the answer. Many larger
firms have stabillzing features. The
stores and brand names of other food
firms attain a favored position with
consumers. This acceptance builds mo-
mentum and tends to insulate the firm
from the day-to-day changes in the
food market. Since food brokers deal
only with the pros, they have no mo-
mentum from consumer acceptance,
Instead of focusing on brands or prod-
ucts they must be concerned with peo-
ple and results. They work right in the
market with no brand name, store or
large asset structure to insulate them
from market discipline. This situation
breeds a high degree of market respon-
siveness,

Whei's to Come

changes can we anticipate? Seven
things merit conslderation. I want t
talk about just two: the auiomat
checkout in retalling, and new produg
introduction by manufacturers. One in.
volves a response fo a forthcoming
change in the food market—the othe
offers the opportunity for a significant
food broker initiative.

Automatic Checkout

How will the automatic checkout af-
fect your operation? Perhaps we should
first ask is it for real? Will it really
happen? I have been one of the most
skeptical on this subject. Compulers an
very expensive in relation to the vol-
ume running through a store. On the
other hand, they are getting cheaper
and more versatile. Several companles
are convinced that they will be a major
factor In food retalling in five years. Sa,
what will this mean to food broken
The process of ordering from the ware
house will be allered. Price marking
may be Increasingly done by the manu-
facturer—requiring more and different
communications. How will new prod-
ucts be hendled? Will retail work be-
come more or less important?

MNoew Product Introduction

What can be done about new produc!
introduction? At present, new products
are a must for virtually all manufac
turers. Yet they are terribly difficult o
introduce into the market. This silua-
tion becomes more acute as competilive
forces require closer attention to the
demographic character pecullar tu each
market. Broad-gauge promotlon activi-
ties of the manufacturer may not be #
effective as many smaller-scale offorts
designed and coordinated by biokers
Can incrensing broker initiative do 2
better job here?

Unfortunately, I don't have answer
to these questions. Rather, I wint 10
emphasize that the successful past &
well as the successful future ot f
brokers rests on both responses to marr
ket changes and initlatives which cat
improve the overall performance of th
food Industry,

Computer Shopping
Computer shopping draws closer It
San Dlego. A concern called Telemar!
Enterprises plans to introduce a servi®t
this summer enabling housewives tﬂl
call the company, give their groce” I8
orders by code to a computer, The co™
puter will process the orders, decld
which dellvery truck can get them ©°
thelr destination fastest, and have the®
on their way in four hours.
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ASEECO

DELRIN ROLLERS

BELT CONVEYORS

A complele line ol sanitary, modern streamlined standardized belt

| conveying applicalions. Custom spe-
ooy e - Write for Bulletin CC-20

clal designs available,

BULK STORAGE AND
1 ACCUMAVEYOR
The only Automatic Belt Stor-
ago System with firsi-in and
first-out for the slorage of
non-free-flowing materials
such ns snack {oods, cookles,
[rozen foods and/or other
llems prone lo bridge.

Capacitios up to 70,000 lbs.
Dullatin CAC-20

conveying.

MODULAR DISTRIBUTION SYSTEMS

MODULAR VIBRATOR
DISTRIBUTION
SYRTEM

A walgue system for the
simultaneous distribution and
delivery of non-Iree-flowing
producis from slorage (o mul-
tipla packaging pulnts. on du-
mand by the uso of o modu-
lar vibrator concopl,

Positive dellvery »n demand.
No starvation possible. No re-
circulotion which causcs
product degradation. Fend
any number of packaging
machinus at different ratos
simullancously.

Write fur your nuarest representative,

ELECTRIC PANELS AND CONTROLS

The key 1o practical aulomallon Is In the design of a syst

using el | components such as

photo controls, sonar dovices and solid state relays, Aseeco engineors {ncorporate proven commer-
clally IV:ilablo components which are standard and do nol require exiraordinary attention.

Il you are contemplating a plant expansion, contact Asesco Corporation lor the followling Inte:

graled services: Plant engineering and layout,

VIBRATING CONVEYORS

ideal for conveying materials without degradation such as potalo
chips, cereals, snack foods, elc, Banltary—sell-cleaning troughs
balanced designs, capacities up to 6500 cu. f1./hr. Processing designs
available for screening, dewatering, cooling ond drylng while

o Aae Dlesagn Sam
PO e

"

Writo for Bullatin CVC-20

Any line enn be extended o
service ndditional points. No re-
turn runs, Compacl, sell clean-
ing.  Writo for Bulletin CM1-i0

111
llll'lllllllllln

CJdmi

electrical and mechanlcal, supply of equiy

erection and atariup. All from ono source with one responsibility.

41830 W. OLYMPIC EOULEVARD, LOB ANOELES, CALIF,

luLy, 1970
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ADVERTISING RATES
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Minimum $3.00

Display Advartising ....Retes on Applicetion

LARGEST SHARE HOLDER of a midwestern

dle and | pany is willing to
sell his shores or discuss marger, Write Box
279, Macoronl Journal, Palatine, 111, 60067,

WANTED—Subscribers, key people In your
organization who must keep abresst of the
times, $6 for twelve monthly issues,

Complete line of
Noodle Cutting,
Capelletti and Gnocchi
Machinery
Drying Units ® Cutting Mechines
(Nest)

Continuous Production Fressas end
Shesters: 25 to 250 Lb. Per Hour
Complete Line of
GIACOMO TORESANI
MACHINES

'"We Invite Your Inquirles”

SoBROOK Machine

Div. of Volpl & Son, Corp,
544 3rd Ave,
BROOKLYN, N.Y. 11215

Phone: (212) HY 9-5922

Says Dennis the Menace

“Spaghettl is my favorite food! That's
where all the ACTION is!"
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Senator John Sparkman of Alabames (holding citotion) receives an award for
ing service to the American Small Business Community on the 20th anniversary of the
ll}g. Senate Select Small Business Committee, of which Senator Sparkmon Is o member,
The oward was sponsored by the National Small Business Association, National Federation
of Independent Business ond the Natioinal Associotion of Small Business Investment Cor-
poration, Making the presentation to Senator Sparkman (center) are (left to right) Richard
H. Simpson, NSBA Treosurer; Carl A. Beck, NSBA Chairman of the Board; Rufus W. Gos
nell, NSBA President and President of First State National Bank, Beech Island, 5.C.; ond
Lloyd E. Skinner, President of Skinner Macaroni Co, Mr, Skinner is a former President ond
Chalrman of the Board of the National Small Business Association,

A3

I;Ill oulstend-

Lloyd Skinner, Small
Business Leader

Lloyd Skinner, president of Skinner
Macaroni Company, Omaha, was re-
elected to the Board of Trustees and
Executive Committee of the National
Small Business Association al its an-
nual meeting in Washington,

Mr, Skinner's firm Is one of 35,000
NSB member companles in 500 fields
of business covering manufacturing,
wholesaling, retailing, service and pro-
fessionals. The Washington-based non-
profit organization represents the small
business community in government re-
lations. It promotes and encourages the
small business sector of the economy,
which comprises 87 percent of all U.S.
companies.

Mr. Skinner ,a former president and
board chairman of NSB, has been a
member of ils Board of Trustees con-
tinuously since 1950. He is a member
of the executive committee of the Na-
tional Marketing Committee, U.S. De-
partment of Commerce; director and
past president of the National Macaroni
Manufacturers Association; a director
of the Grocery Manufacturers Assocla-
tion, Missisippl Valley Association, Ne-
broska Clergy Economic Association,
Omaha Chambier of Commerce, Crop
Quality Control Council, and Midwest
Employers Council, of which he was
founder.

Mr. Skiuner is also currently presi-
dent of Junior Achlevement of Omaha;
Catholic Co-Chairman of the National
Conference of Christians and Jews; a
trustee of the Nationul Arthritis

Foundation, the Mid-America Council
Boy Scouts of America, and the Ne
braska Council on Economic Education
Other community organizations on
whose governing or advisory boards he
serves include the Douglas County
Cancer Soclety, Omaha Salvation
Army, Creighton Preparatory School
and Duchesne College.

Mr. Skinner has In the past been
president of the Douglas County Camp-
fire Girls, Nebraska Small Rusincss A
sociation, Omaha Civic Op:ra Soclely
Board, Omaha Junlor Clram ner of Com-
merce, and is a past « sinander of
Omaha Post No. 1, Ameiican l.egion
Other civic boards on which le ha
served include the United Com:munity
Service of Omaha (vice pres dent)
Omaha Youth Center, Catholic Inter
racial Council of Omaha, Omaha Safety
Council, St. Catherine's Hospitul, and
Omaha Urban League. He has als bee?
a member of the National Republicat
Finance Committee. .

As a distinguished business and civic
Icader, Mr, Skinner has been the r®
ciplent of numerous honors including
the Blessed Philippine Duchesne uward:
Omaha Music Service award; Qutstand:
ing Service award, Midwest Employer*
Councl]; Service Award of Merit, Om#-
ha Urban League; Distinguished Serv:
ice award, National Arthritis Found®
tion; Mercian Medal, College of St
Mary; Outstanding Small Businessma?
of 1960 (Central Region; National
Council for Small Business Mansg®
ment Development; and Knight of St
Gregory. His blography appears If
Who's Who In America.
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Headed for
a new market?

Then you know thal packaging oo has to be geared for
markel appeal as well as economical production. It will
be il you call on Diamond Packaging Producls for Tolal
Capability. We help at every lurn. Work with you lo plan a
complele program. Design the packages. Produce them
with lop reproduction and machineability. Even counsel
with you on the best filling and closing equipment. Our
Tolal Capability has worked successlully lor others. Call
us lor prool. There's a Diamond man eager to steer you
in the right direction.

DIAMOND PACKAGING PRODUCTS DIVISION
DIAMOND NATIONAL CORPORATION
733 THIRD AVENUE NEW YORK,N Y. 10017/12121 697-1700
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