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Seventy-one years is a long time for a marriage
1o lnst—especially in industry. Yet since 1898 Rossotti
Lithograph Corporation has been a leading producer of
acknging for macaroni and its related products.
e're very proud of the reputation we have acquired,
We're also proud to offer fiexible and versatile

services that cover every step of productirn from
creative concept to completed package. Our specialty is
four and six calor offset }lithography that is quality
controlled every step of the way. But best of all

we offer experience, At Rossotti, we know marriages
are made in heaven, but it takes work to make one last.

ROSSOTTI LITHOGRAPH CORPORATION

EXECUTIVE OFFICES: NORTH BERGEN, N.J. 07047
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Spaghetti Squares make an unusual hors d'ocuvre. The
little squares are deep fat fricd and scrved hot as finger
food to accompany beverages, They were on the menu at
a reception given by the ational Macuroni Institute at the

Food Editors Conference. Story on page 6.
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® Congressional Reception in Wash-
ington

¢ Macaroni Family Reunion

® San Fran:isco Reglonal Meeting

¢ Reception at Food Editors Confer-
ence

In Washington

QOME forty macaronl manufacturers
" and allles met In Washington, D.C
Septembar 15 to hear government of-
ficlals and association executives give
aspects of the national scene,

President Vincent F. La Rosa greeted
the group and declared: “We are in
Washington because we must be heard
and we must lisen—in this way we will
help our Industry, we will help our
country.”

Counselor Harold Halfpenny intro-
duced the head of their Washington
office, Jim Mann. They noted that the
wave of complaints from consumers
had bogged down the staff of the Fed-
eral Trade Commission to the point
where they were three weeks behind
in acknowledging the receipt of letters.

Grain Outlook

Carl Farrington of the Grain Branch,
Department of Agriculture, observed
that the supply of durum wheat was
good. The outlook is for production of
50,000,000 bushels, carryover as of July
1 was 70,000,000 for o tolal of 120,000,-
000 bushels. Disappearance is expected
to run about 70,000,000 bushels, which
would leave a carryover next July 1 at
55 of 65,000,000 bushels.

While he reviewed the confused leg-
islative situation, the Senate was in
session considering the Farm Bill. That
day they voted to impose a $55,000 sub-
sidy limit for each crop on wheat, feed
grain, and cotton. A $20,000 ceiling was
rejected.

The Wall Street Journal said: “In
broad terms, the Senate bill would ne-
gate much of Agriculture Secretary
Hardin's 'set-aside’ concept as incor-
porated in the House bill. This seeks to
do away with the parity base for Fed-
cral crop support currently in effect
under 1065 farm laws expiring at the
end of 1070,

“Instead loan rates would be pegged
to world prices, and farmers would be
given the {reedom to produce in ac-
cordance with market demands. (The
Hordin  program would encourage
farmers to set aside acreage not needed
for production much as present land
diversion requirements currently op-
erate.)"

Prasident Vincent F, La Rose

The bill now goes to a conference
committee where significant differences
with the House version must be worked
out.

Fred Mewhinney, Washington repre-
sentative of the Millers National Feder-
ation, said the food industry is on trial.
“We must speak up . . . and tell gov-
ernment and the public what we are
doing. If we are doing wrong, we must
change,”" he declared.

He pointed to the announcement of
ITT Continental Baking Co. In the
wholesale segment and National Bis-
cuit Co. In biscuits and crackers in go-
ing entirely 1o enriched flour, as a pub-
licity of a positive nature.

He remarked, “I'm not sure we can
get rid of the wheat processing tax—
the consumer doesn't know or care
about it

Feeding the Needy

Marvin Sandstrom of the Food &
Nutrition Service, Depariment of Agrl-
culture, said only ten out of some 3,000
counties in the U. 8. are not giving
some kind of food aid to the needy
either through food stamps, Food Dis-
tribution Program, or Child Care Pro-
gram. He noted that the Child Nutri-
tion Program had a budget of $1 billion
dollara this year, up from $685,000,000
last year and double that of two years
ago.

High asceptance of wheat-soy maca-
roni has led to purchases of around
3,000,000 pounds monthly, Purchases
will continue as long as the program is
funded. What will be done in the future
is dependent on research industry does.
General Foods is working up cost fig-

ures and data on several specially mae.
aroni products.

Qucstioned on the use of macironj in
the School Lunch Program, Mr. Sang.
strom declared that at present macaron
could not be counted on the daily re.
quirements for protein and until it can
it will not be donated. There is u job o
be done here.

Nathaniel Geary from the Compli-
ance Office of the Food and Drug Ad.
ministration reiterated the polnts made
at the Seminar on Good Manufacturing
Practices held by NMMA and FDA last
spring. Quality control prozesses should
be used by every company—concepls of
sanitation have Improved.

Nutritional Awarensxs

Larry Zoeller of the Food Councll of
America told of the Nutritional Aware-
ness Campaign. The Food Council Is an
umbrella association, originally with
seven members, now with 28 food.
industry oriented associations. Much of
the sponsorship and furding comes
through the National /issociation of
Food Chalns.

Through the program, the food indus-
try will show its concern for America’s
poor eating habits by (1) developing
more knowledgeable food shoppers;
(2) widely disseminating nutritional in-
formation; (3) urging them to utilize
nutritious foods.

The natlonal campaign conducled
during September and Oclober has
been proposed for a five-year period.
Basic theme is “Food is Value—Eat the
Basic 4 Foods Every Day."

Family Circle magazine, as un ex
ample, supported by eight nativnal ad:
vertisers, offered the Councll 16 full
color pages of advertising at no charge.
The ad series begun in September will
run every Issue through 1971, rcaching
over 11,000,000 adult women :caders
every month. The September Issue had
an editorial treatment of muca
product recipes.

U.8, Chamber of Commerce

Fred Stokeld of the Interuation!
Group, Chamber of Commerce of the
U. 8, noted that macaroni imports last
year were worth $2,800,000 compared ©°
exports of some $300,000. He sugges
exports might be Increased with efforts
through the 32 American Chambers ol
Commerce abroad and with trade mis:
sion groups,

Hugh McCahey of the Chamber's A
soclation Department told of the co™
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sumerisin movement and pending class-
action legislation; the dangerous Occu-
palional Health & Safety legislation
that would give czarist power to the
Secretury of Labor; and the Chamber's
political action programs that have got-
ten more than 100 industrial groups
involved in the process of government.

Joe Scudero of the National Small
Business Assoclation observed that 88%
of the economy is small business, that
they employ 54% of the labor force. We
still enjoy the free enterprise system,
but it may not be for long if we do not
stand up and fight for the rights of the
business community.

Congregational Reception

About a dozen Congressional repre-
sentatives and aldes joined the group
for a reception on the roof-garden of
the Washington Hotel and then dinner
of Itallan cuisine at Aldo's Eagles Nest
on P Street. It was a worthwhile day.

In San Francisco

Some iwo dozen macaroni manufac-
lurers and allles met for lunch at the
Mark Hopkins Hotel on September 24
and then saw a slide presentation on
the consumer revolution and the maca-
ronf industry produet promotional pro-
gram conducted by the National Maca-
ronl Institute. Highlights of the Wash-
Ington meeting were reviewed.

Food Editors Conference

In the evening, the National Maca-
roni Institute sponsored & cocktail
parly and reception in the Fountain
Room of the Fairmount Hotel. The
Toom was attractively decorated with
beauliful floral arrangements and a
buffet 1uble with macaroni product
ors d'oruvres, The room opened Into a
Barden court, and two musicians played
lalian music. Some 130 food editors

| Joined 1hie 20 or so macaroni represen-

tatives, ;lus the Sills staff, for an excit-
ing hour and a half.

“ed Sills introduced the macaroni
fepresentatives from Seattle, Portland,
akland, San Francisco, San Leandro,
Lot Angeles, and from the midwest.
Presiden Vincent F. La Rosa gave
Ereetings to the editors,

Thank You's

Mirlam Fetheralf of the Van Nuys
lhEWl Wwas the first editor to write her
: anks. She sald: *Thank you so much
OF your lovely reception. The use of
Your products for the cocktail hour was
l:n! %0 beautltuly, and it gave us ideas

Pass along to readers. Express my
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appreclation to all in your industry.”

Maoe Belle Pendergast, Woman's Edi-
tor of the Sacramento Union, wrote in
her columns: “Food and More Food to
Sample—Along with receiving wonder-
ful recipes, food editors al the national
convention in San Francisco are sam-
pling and viewing some of the latest
products which will be in distribution
soon throughout the country.” Among
the new products she mentioned were
Jolly Green Giant's Rice-and-Almonds,
R. J. Reynolds Foods" Holiday Baking
Ideas, Chun King Mandarin Rumaki—
tiny hors d'oeuvre kebabs made with
water chestnuts and soy sauce, elc. ete.
From breakfast untll late dinner, such
as the Pillsbury Party at the Interna-
tional Trade Exchange, the food editors
were wined and dined for five solid
days.

The National Macaroni Institute was
privileged to have an opportunity to
entertain them and give them recipes.

MACARONI FAMILY
REUNION

HE fourth annual “Macaroni Fam-

ily Reunion"” was celebrated at
Tiro A Segno in New York's Green-
wich Village September 16, 1870. This
press luncheon, sponsored by the Na-
tional Macaroni Institute, was hosted
by executlves from macaroni manufac-
turing companies in Illinois, Missouri,
Nebraska, New Jersey, New York and
Tennessee. Among the guests were food
editors of the country’s leading con-
sumer magazines, newspapers in the
Metropolitan New York area, syndi-

caled columns, Sunday supplements
and commentators of radio and tele-
vision as well as members of extension
service and food publicists.

The unique private club, with a dis-
tinctly Italian air, was an ideal place
for the friendly exchange of ideas and
recipes for pasta. The club's name
means, in rough translation, "hit the
mark." The charming and dignified
steward, Antonio Manfredi, did indeed
score with the gueslts with his menu.
The traditional and bountiful anti-
pasto buffet was artistically arranged
on a long table in the middle of the
Garden Room. More than a dozen deli-
cacles—cheese, sausage, olives, salami,
tuna fish, prosciutto and such—offered
a tantalizing choice,

Pasta Presented

Also on the buffet were two of the
three pasta dishes served. Lasagne
Verdi Bolognese was a departure from
the usual tomato sauced dish: delicately
flavored and colored spinach lasagne
were layered with o sauce of ground
beef and sausages, then covered with a
cream sauce. The superb flavor is at-
tributed to the long cocking of the
sauce, “You must cook the bechamel an
hour,” says Mr. Manfredi in a firm tone.
Mezzani with Salsa di Pomodoro was
the other macaroni dish on the buffet.
While the Salsa is not considered a
meal sauce, ground beef I3 necessary
to give it a full flavor. Also contribut-
ing to the flavor is the four-hour cook-
ing time, The pleasantly smooth con-
sistency comes from T.tcvi0 the sauce
through a fine sieve. . .« ! .lsa di Pom-
odoro is ideal for almost any shape of
pasta. The recipe given here provides
for 2 quarts because this Is a sauce
which may be made in quantity and
frozen for use on short nolice.

Special Care

All who have nttended the annual
New York press luncheon at Tiro A
Segno know that Mr. Manfredi will
serve spaghetti only in small batches
at a time. This is because of his firm
belief In serving it only freshly cooked
and piping hot, Therefore, as usual,
there was a dramatic moment at each
table when the platter of Spaghetli
with White Clam Soauce appeared. As
served at the club, the clam sauce is
made from raw clams, opened with a
clam knife. (No steaming or other heat
treatment to open them up!) The recipe
given here, however, does give two al-
ternate methods for opening the clams
for those without the clam knife or the
know-how to use it.

(Recipes on the next page)

Ll R

R T T TR,




Spaghettl With White Clam Sauce
(Makes 4 to B servings)

4 dozen cherrystone clams, cleaned®
V4 cup butter
V4 cup olive oil
Y3 cup chopped parsley

4 cloves garlie, minced
Salt and freshly ground pepper

2 tablespoons salt

4 to 6 quarts bolling waler

1 pound spaghetti

Place clams in shallow pan and heat
in 350°* oven 6 to 10 minutes or just
uniil shells open slightly. (Or shake
clams in skillet over high heat just un-
til they start to open. With a sharp
knife open clams and scrape out meat
into a colander placed over a bowl.
Pour all clam juice in shells and pan
into colander. Pick over clams (or
wash) to remove any bits of shell. Al-
low clams to drain In colander, then
chop coarsely and set aside, Pour clam
Juice (there should be about 3% o 4
cups) Into a saucepan and simmer until
reduced to 1% cups.

In large saucepan over medium heat,
cook butter, oil, parsley and garlic 2
minutes, stirring occaslonully. Add re-
duced clam broth and chopped clams;
simmer uncovered about 3 minutes.
Taste and add salt and pepper as de-
sired.

Meanwhile, add 2 tablespoons salt to
rapidly bolllng water., Gradually add
spaghetti so that water continues to
boil. Cook uncovered, stirring occasion-
ally, until tender. Drain in colander.
Serve in shallow bowls topped with
clam sauce.

*To clean clams: Scrub clams with a
brush under cold running water, Then,
if desired, place clams in large pot; add
2 tablespoons salt, 1 cup cornmeal and
5 quarts cold water. Chill 2 hours. (This
makes clams eject sand and waste ma-
terial) Drain and rinse clams; drain
agaln.

Note: If you have a good clam knife
and the necessary skill, open the clams
raw without heating.

Surprise! Macaroni
As An Hors D'Oeuvre

Ii'T is expected thet the food manufac-
Ii turers participating in the News-
paper Food Editors Conference will
serve up thelr specialties. This is easy
enough to do at breakfast, lunch or
dinner. But what could the members
of the National Macaronl Institute
come up with for a pre-dinner recep-
tion? Plenty, it turned out, at the Festa
della Pasta on September 24 at the
Hotel Falrmont in San Francisco,

P s g
Maceronl Spinach Tortine

In a free translation of a popular
Italian reclpe, Macaroni Spinach Tor-
tine were served warm fo be eaten with
the fingers. It is a bit of a surprise to
think of macaroni—and spinch, for that
matter—as appropriate foods for hors
d'oeuvres, However, these little green
and creamy white squares were mar-
velous accompaniments to the bever-
ages served, The recipe is amazingly
simple and can be prepared ahead of
time. All one has to do is warm it up
and cut into little squares for serving.
This Is actually a 2ouble-duty idea; this
same recipe makes a good dish to serve
at mealtime along with the meat
course. You just cut larger squares,

Lasagne Fopular

Lasagne continues to gain in popu-
larity and many homcmakers are look-
Ing for new ideas f'ur using these big
noodles. The macaroni manufacturers
supplied a clever new method for the
food editors to sample. The lasagne are
cooked in boiling water as usual, then
spread with a subtly flavored filling
before rolling up pin-wheel style.
Leave the rolls whele for a main dish,
or cut them in hall for hors d'oeuvres

like those served &t the macaroni re- .

ception. Then the rolls or rollettes are
arranged In a baking dish, sauced and
baked. We obtain2d the recipe for La-
sagne Rollettes in T'omato Sauce, which
contains ground heef and Is a hearty
dish whichever of the two ways you
choose to serve them.

Noodles and Bpaghetti

Every macaronl manufacturer likes
to talk about macaroni—and that in-
cludes noodles and spagheitli as well.
And they all like to talk about different
ways to prepare pasta. Among the de-
Jicious [deas discussed In San Francisco

was a beautifully simple way wiih spa.
ghettl. We were able. to obtuin (ke
recipe for Mushroom Spagheln, ang
hope you'll enjoy it.
Macaroni Spinach Tortine
Vegelable shortening
Fine dry bread crumbs
2 teaspoons salt
2 to 3 quarts bolling water
1% cups elbow macaroni
(6% ounces)*®
4 cup waler
1 package (10 ounces) frozen leal
spinach
4 eggs
Vi teaspoon salt
Dash pepper
1 cup (8 ounces) ricotta cheese
1 cup grated Parmesan cheese

Grease bottom and sides of a B-inch
square cake pan; add some fine dry
bread crumbs and shake pan until coat-
ed. Set pan aside.

Add 2 teaspoons salt to rapidly boil-
ing water. Gradually add macaroni so
that water ontinues to boil, Cook un-
covered, stirring occasionally, until al-
most tender, Drain in colander. Maca-
roni should measure about 3 cups.

Bring % cup water to a boll in medi-
um saucepan; add spinch and break up
with a fork. Bring spinach to a boll;
simmer uncovered for about 2 minutes.
Drain off water from saucepan and
press spinach between paper towels lo
remove excess molsture, Chop spinath
very fine,

Beat 3 of the eggs, ¥ teaspoon sall
and pepper thoroughly in large mixing
bowl; stir in ricotta and Puormesan
cheeses, spinach and 3 cups cooked
macaroni. Turn mixture into piepared
pan; smooth surface with spatula. Beal
remaining egg in small bowl; brush on
top of mixture with pastry brush. Bake
in 350* over 30 to 35 minutes or unt!
a metal knife inserted in center come
out clean. Run a small spautla around
the sides of pan to loosen; cut into 3
squares, 1% Inches. Serve warm

(This recipe can be prepared a: much
as a day ahead and refrigerated uncul
To serve, allow to come to room tem
perature and heat in foil in 360" oven
5 to 10 minutes, before cutting)

*Or use 1 cup (7% ounces) ond
Bake a little longer, about 40 0 L
minutes.

Nole; This also mokes an excellen!
mealtime accompaniment o ham o
tongue. Serve hot. Cut Into largeh
equal squares for 4 or 6 servings.
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Lasagne Rollettes in Tomato Sauce
(Makes about 30)

| tablespoon salad oil
1% pounds ground beef chuck

| medium onion, chopped

2 teaspoons salt
13 teaspoon pepper
14 cup chopped parsley
Grated Parmesan cheese

16 ounces ricotta or creamed coltnge

cheese
1% tablespoons salt

4 to 5 quarts bolling water

3 pound curly edge lasagne
(about 15 pleces)
Tomato Sauce*

Heal ol in large skillet; add beef and
onion and brown. Add 2 teaspoons salt,
pepper, parsley, 2 tablespoons Par-
mesan cheese and ricotta; mix well,

Add 1% tablespoons salt o rapidly
boiling water, Gradually add lasagne so
that waler continues to boil. Cook un-
covered, stirring occasionally, until
tender, Drain in colander. Lay noodles
on clean dish towels or wax paper,
Spread meat-cheese filling on lasagne;
roll up jelly-roll fashion and cut in half.
Pour a small amount of Tomato Sauce®
in bottom of 13 x 3 x 2-inch baking pan.
Arrange rollettes curly edge up in bak-
ing pan. Pour remaining sauce on top
and ‘sprinkle with Parmesan cheese.
Bake in 375* oven 25 minutes.

*Tomato Sauce: Saute 1 medium
onlon, chopped and 2 cloves garlic,
chopped in 3 tablespoons olive oil until
lightly browned, Add 1 ean (28 ounces)
plum tomatoes, 2 cans (6 ounces each)
tomato paste, 1 can (10% ounces) con-
densed heef broth, 1 teaspoon salt, V4
leaspoon each: basil and oregano leaves
and !4 teaspoon crushed red pepper;
mix well. Cover and simmer 1 hour.

Nole: Make this a main dish by leav-

ing lasigne rolls uncut. Makes 4 to 6
serving:

Mushroom Spaghetti
(Makes 4 servings)

1 tablespoon salt
3 quuits boiling water
8 ounces spaghettl
% pound mushrooms, thinly sliced
¥ cup butter or margarine

1 cup freshly grated Parmesan cheese

Add salt to rapldly boiling water.
Gradually add spaghetti so that water
“ontinues to boil. Cook uncovered, stir-

8 occaslonally, until tender. Drain in
colander,

While spaghetti is cooking saute
mushrooms in ¥4 cup of the butter until
golden, In same pot in which spaghetti
Was cooked, toss together mushrooms,
“Paghelli, remaining butter and cheese

until butter and cheese melt. Serve im-
mediately,
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Noodle Parity Pancakes
(Makes about B0)
1 tablespoon salt
3 to 4 quarts boiling water
8 ounces fine egg noodles
(about 4 cups)
2 eggs
% teaspoon salt
V4 cup butter or margarine, melted
Butter

Add 1 tablespoon salt to rapidly boil-
ing water. Gradually add noodles so
that water continues to boil. Cook un-
covered, stirring occasionally, until
tender, Drain in colander.

Beat eggs with 3% teaspoon salt in
large bowl; stir in melted butter. Add
warm noodles and toss until mixed.
Melt about 3 tablespoons butter in
skillet over medium heat; drop by
tablespoonsfuls to make small pan-
cakes. Saute on both sides until golden
brown; add more butler to skillet as
needed. Serve hot with sour cream and
caviar,

Note: This same mixture can be used
for larger pancakes about 3% inches in
diometer. Good with ham or bacon,
served with honey or maple syrup for
breakfast or lunch. (Makes about 20
pancakes, 4 to 6 servings.)

Record Macaroni

Consumption

“Americans will eat more macaronl
products in 1870 than in any other year
of the 104-year history of the macaroni
industry.” This was the gastronomic
projection reported at the Macaroni
Family Reunion, the fourth annual
press luncheon given by the National
Macaroni Institute ot the private club
Tiro A Segno in Greenwich Village.
Forecaster was Vinvent F. La Rosa of
Westbury, New York. Mr. La Rosa,
president of the National Macaroni

Manufacturers Association, announced
that based on figures for the first six
months more than 1.4 billion pounds of
macaroni products wil be consumed
this year.

Translated into miles of spaghctti,
this total consumption figure would
stretch out to 118,848,000 miles—enough
spaghetti to makz2 65000 round trips
from Hamburg, Now York to Tomato,
Arkansas.

Per capita consumption of macaroni,
spaghettl and egg noodles for 1070 is
expected to incrense half a pound over
that of 1960 for a total of 7.1 pounds.
This means that each and every one of
us will polish off the equivalent of
3,500.2 feet of spaghetti,

Reasons

Mr. La Rosa gave four reasons for
upsurge in pasta consumption. Maca-
roni products provide economical meals
which are nutritious and good tasting—
a big role to play in this era of high
food costs. He continued: "Americans
are becoming much more aware of tie
versatility of macaroni products which
can be used in simple dishes such as
macaroni and cheese, and also in gour-
met dishes such as Noodles Alfredo."
Consumers are also renlizing that one
doesn't have to spend hours and hours
brewing a sauce for spaghetti, but that
macaroni combined with other con-
venience foods provide the basis for
hundreds of quick and easy meals. And
finally, said Mr. La Rousa, the services
of newspaper food 2ditors and food
specialists of other media have helped
to educate the public on the economy,
nutritive value, versatility and con-
venience of macaroni products.

First Lady of Macaroni

Mrs. Richard M. Nixon was named
“Macaroni Woman of the Year" by the
National Macaroni Institute on Septem-
ber 30.

“Pat Nixon appeared to us lo be
logical choice,” reported Robert M.
Green, executive director of the Insti-
tute. “After all, she is our First Lady of
the land and secondly, she proclaimed
in Rome while awaiting her husband’s
return from the Sixth Fleet visit, that
spaghettl Is her favorite dish."

Italy may be regarded by many as
the originator of macaroni products
like spaghettl, but the American home-
maker Including Pat Nixon has taken
macaroni to her heart and created
scores of new macaroni recipes com-
pletely forelgn to Italy, Green related.

Mrs. Nixon's selection for the title
came slightly before the beginning of
National Macaroni Week, October 15-

(Continued on page 8)
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First Lady —

(Continued from page 7)
24, but it was hoped her award would
be ready by that time.

The Institute commissioned Chicago-
area arisit, Donald Wheeler, to do a
portrait of Mrs. Nixon . . . in macaroni,
of course, Green sald the portrait would
be forwarded to Washington and it was
hoped that Mrs. Nixon would find a
place for it somewhere in the White
House, Wheeler has had some experi-
ence in this medium. He did similar
portraits of President Nixon and Mr,
Humphrey prior to the last presidential
electlon.

Sophia Likes Spaghetti

Sophia Loren, holding a press con-
ference in New York's Radio City Mu-
sic Hall at the opening of her new
movie “Sunflower,” answered the ques-
tion: "Favorite food?” by saying, “Spa.
ghettl and I are very good friends. It
not only helped to fill me up—it also
helped to fill me out.”

On the Promotion Front:

The Celeste Foods Division of the
Quaker Oats Company is introducing
six frozen Italian food products in Mil-
waukee, Kansas City and St. Louls.
They Include four pizzas and two boil-
In-the-bag ravioli dinners.

American Home Products ran an
elght-page color insert, entitled “Italian
Food Festlval,” in the Qct. 18 issue of
Parade Mogazine to promote its Chef
Boy-ar-dee Italian products. In addition
to Itallan recipes, the inserts had three
T¢-off coupons good towards purchase
of Chef Boy-ar-dee products. Sixteen
million inserts were distributed, Ads in
TV Guide and Ebony supported the
effort.

Seventeen Magazine ran a Shop
Smart from the Start mult)le brands
promotion almed at teen-agers in Octo-
ber. The program called for high school
home economics teachers to bring their
students to markets for lessons in shop-
ping and meal planning.

Brand names Included in the promo-
tion Included Campbell's tomato soup,
Chef Boy-ar-dee cheeseburger olzza
mix, Kraft cheese pizza, and others.

Noodle Advertising

Welss Noodle Company of Cleveland,
Ohlo advertises new Mrs, Weiss' high
uitural protein noodles in Supermarket
New..

In the some publication Reames
Foods, Itic. of Clive, Iowa advertises
Reames fresh frozen home style egg
noodles, backed by consistent monthly
advertising in Family Cirele.

Canepa Uses TV

The John B, Canepa Co. takes a new
ad-direction by golng to TV for its
latest Red Cross Spaghetti campaign.
This marks the first time Canepa has
used TV to sell its Red Cross Spaghetti
in the major Chicago and Indianapolis
markets,

Produced by Lilienfeld & Co. adver-
tlsing, and fllmed by EUE/Screen
Gems, the new (0 second Red Cross
commercial is unique in that it was shot
on location at Chicago’s famous Ric-
cardo Restaurant. Owner Ric Riceardo,
dr, and his wife, actress Faith Quabius,
were also filmed using the Red Cross
product in their home,

Daytime spot coverage runs elght
weeks through November 13, on six
Chicago and Indlanapolis stations.

Advertising Analysis

Grocery Mfr, trade magazine, has
made a comprehensive analysis of
packieged goods advertising for 1869.
They report measured media expendi-
tures were $2.8 billinn for all grocery
manufacturer advertisers; if noncom-
parable spe¢ televison is ignored, the
increass wver 1068 was 6.8%. During
the same period, industry sales were up
0% and profit 6.5%.

Last year's scene was a lot healthier
than the 1868 picture, when advertising
Investment fell 0.6%, sales rose only
5%, and earnings goined a mode:’
3.5%. Moreover, seven out of ten pri-
mary product catztories posted in-
creases In advertising expenditures,
compared with five out of ten in 1968,

Most dramatic increases among the
ten were made by tolletrles, drugs and
remedies, pet products, and paper prod-
ucts,

Food ad expenditures fell, in part
because 1960 multi-media total is not
comparable with earller figures because
of the task of capturing spot TV ex-

pendlitures. This shifted from LNA o
BAR, which uses a different collrction
method. As a result, 1069 spot TV ex-
penditures are generally lower than

1068, depressing the all media figure,
Performances

Advertisers in the food categury of
interest to the macaroni industry were

the following:

American Home Foods Division, com.
prising Chef Boy-Ar-Dee products,
Franklin Nuts, etc., increased advertls.
ing appropriations in 1869 from $0,729-
000 the previous year to $9,810,000, Nei-
work TV took 67% of this amount, spul
TV accounting for 15%; magazines
13%; newspapers 3%; outdoor 1%; and
radio 1%.

Buitoni Italian food products had a
drop in advertising appropriations from
$1,265,000 in 1808 to $829,000 in 1960,
Spot TV accounted for 89% of thi
budget; newspapers 10%; and radio
1%,

Golden Graln macaronl products In-
creased their advertising budget from
$2,152,000 to $3,492,000, spending %
on spot TV; 21% in magazines; 2% in
newspapers and 1% In newspaper sup-
plements; and 1% in radio.

C. F. Mueller Company macaroni
products dropped their budget from
$1,558,000 to $1,103,000. They spent 80%
of this on spot TV and 10% on radlo.

Ronzoni Macaroni Company increas-
ed their advertising budget from
$1,137,000 to $1,225000, They spenl
83% of the budget on spot TV, 4% on
outdoor advertising, and 3% in news
papers,

Grocery Store Products Compeny in
1969 spent $1,084,000 compared with
$1,166,000 in 1968 advertising Foulds
macaroni, Kitchen Bouquet, Cream of
Rice cereal, ete. Magazines took 49%
of the budget; newspapers 16 and
supplements 6%; spot TV 28¢5 and
radio 1%.

Thomas J. Lipton, Inc, szrnt $15,189,
000 in 1068 and dropped . $12,062,000
in 1069 in advertising tea, soups. din-
ners, and Pennsylvenia Dutch-Meg

. macaroni products, Total was divided

into 35% for networl: TV; 27% for spol

*TV; 26% in magaziues; 6% In radio;

5% in newspapers and 1% In news
paper supplements,

Campbell Soup Company spent $-
327,000 on Franco-American producls
(canned macaronl and spaghett) in
1960 compared with $3,551,000 in 1068
Network TV took 54% of this; spot TV
34%; newspapers 7%; supplements 1%i
and magazines 5%.

Don't follow in your father's fool’
u-p.uthgowduH“"'
1ife,
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Bullseye for better extruded resulis.

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

D. MaLparl & Sons, inc.

337 THIRD AVE. BROOKLYN, N.Y., US.A. 11215

. N Telophone: (212) 499-3555 _

: AWI Lergest Macaroni Die Makers Since 1903 - With Management Continuously Retalned In Same Family
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HE transportation industry is today
In a crisis state. To paraphrase a
current advertising slogan: “Are you
paylng more and enjoying it less?” I
think we all are,

The carrlers have been increasing
their rates at an accelerating pace the
past year to a year and a half by vary-
ing amounts—generally in the 20 to 23
percent range. Rail service, with a few
notable exceptions, has deteriorated
and has plunged into the bottomless pit
in some eastern areas.

Highway service, too, has slipped
from a position of high efficlency. The
overnight LTL shipment is no longer
an obvious outcome but a pleasant sur-
prise. The lost shipment is a daily ulcer.

Whan Profits Decline

When the profit declines, all business
is basically the same: first, a cutback
on non-essential services, a term that
is increasingly flexible in its definltion
as the proft squeeze becomes more pro-
nounced; and, second, an lncrease In
size to secure economies of volume
which carrlers have accomplished by
purchase and merger.

This latter propensity of business for
large scale economy is a real problem
in America where we have a real thing
about “Bigger is Better" particularly
when applled to an industry whose
economic theory is basically monopolis-
tic. The Penn Central makes this a
questionable proposition, and the ac-
quisition of local carriers by large long
haul operators reducing highway com-
petition has certainly served to eliml-
nate some of our best service.

1 truly do wish that I could give a
bright and cheerful prognostication of
future events. However, 1 really don't
foresee any great improvement in the
relationship of the food industry and
the transportation industry. Both high-
way and rail carrlers are working on a
new round of increases for late summer
or early fall,

You may not fully believe me, but in
spite of the increased level of basic
transportation structures, the foodstuffs
industry and many other volume indus-
tries have not had a very substantial
increase in their distribution costs.
There have been tremendous increases
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Traffic Matters - Where We Are

and Where We're Going

by Martin E. Coughlin, Director of Troffic,
Thomas J. Lipton, Inc.

in the cost of doing business within the
transportation segment of our econo-
my, but in large measure these have
been offset by incceased operating ef-
ficlencles.

When I started in this business some
years ago, 36,000 pounds was the car-
load minimum welght, Right after the
war, during which time the rail indus-
try had enjoyed Offices of Defense
Transportation Full Visible Capacity
rules, the whole country started to
realize that a box car was a lot larger
than 36,000 pounds.

Incentive Rates

Volume industries, like the foodstulfs
Industry in particular, set out to offset
the increasing costs of rail carriers’ do-
ing business by esteblishing incentive
rates upon higher minimums. Today we
have in foodstuffs (and comparable lev-
els in other industries) 40-, 60-, 80-, 80-,
and 120,000 pound rates, and in Trans-
Continental Territory train load rates
of a millionn pounds.

During this same period of time, the
rail carriers recognized that they were
bulk carrlers and eliminated their LCL
service, leaving this field completely to
the motor carriers.

In the motor carrier field, an equal
recognition of the cosls of doing busi-
ness took place, Instead of having a
standard LTL and a 20,000 pound rate
structure, we have LTL minimums,
rates under 500 pounds, 500-1000, 1000-
2000, 2000-5000, and over 5000.

The old 20,000 pound rate is as dead
as a door nalil, and most of the country
is at 30,000, with eastern carriers at
24,000 pruposing to go to 30,000 with a
great precedent for their action. I think
it is fairly well established that they,
too, have been holding some rates down
by increases In volume units, and they
are establishing rates based on cost of
their abllity to serve. I don't want to
imply that I agree with all of their
formulas, but there are basic relation-
ships properly made at such levels,

What's Ahead?

This has been our past history, but
what is our future? A little bit dismal.
There may be some small potential left
between the present motor carrier vol-

ume minimums and that which Is iyaj).
able within the framework of hi hway
load limits. However, there Is n: prag.
tical leeway left in the tonnage arry.
ing capacity of box cars. So, un!: ss a)|
of the people working in the tro.spor.
tation industry are willing to iorego
future wage increases, I think we are
faced with a stroight absorption of the
future changes in the basic costs of do.
ing business in the transportation in.
dustry.

Tips on Controlling
Transportation Costs

by G. R. Heckman, Jr,
Traffic Manager,
Hershey Foods Corporation

ACH year companies spend hun-

dreds of thousands of dollars in
plant improvements to reduce cosls and
increase profits, but how many com-
panies look at their freight bills and try
to du the same thing?

Payment of freight bills is your third
highest cost, next to material and labor.
Don't blow the savings generaled in
other areas of your business by exces
sive spending for transportation.

I would Jike to give you some lood
for thought concerning your cost of
transportation. These Ideas were used
at San Giorgio and Delmonico, and
those beneficlal to them were imple:
mented.

Post Audit Freight Bills. Scnd fo
firms who specialize. They charge 30
percent for what they collect; this Is
worth the cost. Get those freight bills
post audited even though you lave 3
Traffic Manager or Rate Clerk. 'laims
they collect may give you ideas or fu-
ture application. If your freigh’ bills
have been post audited, I sugge t you
go back three years—io August 1967
Paraphrasing an old Gold Rush : yiné
1 say to you: “Thar's gold in the thar
bills!"

Minimum Orders. Try to In. reas
minimum orders to at least 500 . unds
Develop long-range programs !0 I
crease minimum orders to 1,000 pounds
or greater. The freight cost for small
shipments has increased 22.6% over the
past three years, and it Is estimated
that they will Increase 15 to 20% in the
next three years. Rates are in venls
per-100-pounds, But there s o mini-
mum charge, and minimum rrel_;hl
charges are likely to be expensive
averaging about $7.00. Normally, ship-
ments 400 pounds or less are subject 12
minimum charges. Thus, on & !
pound Involce of $25, freight charges
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Acother fleet of five new tractor/traller units has been acquired by the kuniin ley plant of American Beauty Macaroni Company. Each
troiler (40 ft. long by B ft, wide by 13 f1. high) has a lood capacity of 47,000 'bs. The air-conditioned tractors are capable of on over-
the road speed of 70 mph. The units will serve accounts In Missouri, Kc itas, fuwa, Nebraska and Oklahoma from American Beauty's

manufacturing facility in Konsas City, Kansas.

amount to 28% of the involce; on a
200-pound invoice of $50, freight costs
are 14%; for a 300-pound involce of
$15, it goes down to 8.3%.

Let's look at minimum charges an-
other way: You have customers order-
ing 200 po.nds each week. Your freight
cost is minimum charge of $7 per week
or $28 per month. B;* telling customers
to order 400 pounds every other week,
your freight bill is $7 every other week,
or $14 per month, Savings: $168 per
year, You've cut your bill in half, be-
cause the freight bill is now only 7%
of sales instead of 14%,

Add to these savings the cost reduc-
tion earned by handling less orders.
Order processing costs are expensive;
they run a minimum of $2.00 per order.
Then multiply these savings by the
number of small shipments made each
year, and it is easy to see additional
tamings that can be generated.

Analyze Your Shipments. Where are
you shipping? What Is the volume?
How o/ten? When you analyze your
shipmer 15, be sure to use a long enough
period * time to get a good sampling.
I'd sug; st a minimum of one month,
l_hke your analysis by geographic ter-
ntu.ry: 'ates, large citles, large metro-
politan nd suburban areas. Plot it on
@ map. show the number of shipments
with wiights in a glven period, prob-
ibly wi kly, Note the order frequency

major accounts, both large ond
small. I: you have one available, maybe
your cumputer can give you this out-
Put, Deiermine areas for potential stop-
ol shipments to two or more custom-
13 and/or poollruck distribution.

Amalyze Your Freight Costs. Com-
Pare freight costs of individual ship-
ments lo involce value. You may be
furprised| If costs exceed 10%, Is this
i ess profitable? Plot this informa-

o0 on the same map used for ship-
ment analysis, Relate the size of the
\hipment o the cost. Use 10% as maxi-
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mum gulde, or a lower percent if you
prefer.

You may find that in one area, any
size shipment over 500 pounds is under
10%. In a s2cond area, only orders of
1,000 pounds or more would have
freight costs of 10% or less. In a third
area, the orders would have 1o amount
to 5,000 pounds or more. And in some
other areas, only truckloads would be
profitable,

Analyzing shipments and costs takes
time. The question arises: “Is it worth
it?" If you have no traffic manager or
other knowledgeable person in your
employ, consider seeking help on n
part-time basls to study your operation.
Resource people would be your Cham-
ber of Commerce or traffic consultants,
Take their recommendations and ini-
plement programs. Then review period-
fcally, to make certaln any major busi-
ness changes are covered. Change your
traffic patterns if necessary. Don't get
locked Inl

Local LTL Carrler, Seek out the
small, independent motor carriers, rath-
er than the large “name” carrlers. De-
liver to city where your plant is located
plus surrounding territery. These peo-
ple are also available in markets areas
where you warehouse or use pooltruck
distribution. They specialize In han-
dling certaln traffic. They usually offer
lower rates plus better service. Also,
you may find that services and costs
are usually negotlable between shipper
and carrier,

Split Dellvery Biop-off Shipments.
Combine large LTL orders into truck-
load shipments on a stop-off basis. You
will find that two or three shipments
totalling 17,000 to 18,000 pounds are
usually cheaper as a truckload at 24,000
pounds, than if they were shipped Indi-
vidually as LTL. Add large LTL orders
(6,000 pounds or more) to truckload
orders for stup-off shipments.

Pooliruck Distribution, This can be
used when a large volume of small

shipments tonnage is moving consist-
ently to one concentrated area. A pool-
truck distributor is a specialist in de-
livery of small shipments; from him
you get better service and lower costs.
Schedule shipments at a minimum of
once weekly, more often if tonnage re-
quires it. Educate ycur customers to
plan their orders accordingly. If you
have analyzed your shipments, the
customer order pattert: should be
available, and chances are that little
or no change Is required. Guarantee
your customers you will ship on the
scheduled days, and provide prompt
delivery through distributor. If there is
not enough weigh! to ship as pooltruck,
ship as LTL in order to guarantee
service,

Truckload Rates. Check the rates you
are paying on large customer truckload
orders. If you think the rates are too
high, talk with the carrier handling
your traffic and attempt to establish
lower rates based on volume you are
shipping and carrier to continue han-
dling. If carrier refuses, seek out an-
other carrier who will be sympathetic
fo your business.

Co-load, Co-loading occurs when two
or more shippers in the same locale ship
to the same customer. San Giorgio, at
Lebanon, Pennsylvania, and Megs at
Harrisburg, could co-lond to areas
where our tonnage is light or mar-
ginal.

Shippers’ Assoclations. Join with
other shippers of many diversified
products 1o reach nreas where you have
good volume but not sufficient to make
truckload direct or on a stop-off basis.
There are many of these located in the
larger metropolitan areas.

1 hope these few comments have “hit
your hot button” and stimulated your
thinking to increase profits and reduce
transportation expenses. Remember—
and I said ot the outset—{reight Is your
third largest expense. This cost can be
reduced, but it tokes work, salesman-
ship, and perseverance.
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You might well expect Peavey to be a age, transportation, merchandis ng and :Mily {80,000 hundred-weights a day,
major factor in the milling and distribu- Rroceeain!# of cereal grains, Penicy 188 ich of 12, of course, in durum.
tion of durum products. The reason? ighly efficlent operator in this « amplex 0 vonder macaroni and spaghetti
amous North Dakota's durum wheat fields where business because its operati:.ns IE mnufac urers have come to rely most
virtually all the nation’s durum crop is streamlined and coordinated to :he n vily cn Peavey for their quality dur-
= grown—are in the heart of Peavey Coun- * degree. {.‘f" products, And it all starts ‘way out
OF ITS £ (sce map). This isa broad, wheatrich . Durum mills operated by Pea vey or eavey Country’,
land that supplies the Peavey mills that located at Superior, Wisconsin, Gran o
durum 8 cln]lzg in the milling of Semolina and Eorlia, I;‘lcu-f.h FrkotaMliﬂ:l B$&T;,hua e
urum flour, | ork, Peavey Flour p ndizing 8.d commod ; ;
Durum is an important product of received from 700 grain elevators !00; { !;:l.lmnlnnd mh pf...u;’il'#:ﬂf’ .fu'.'ﬂ?iﬂ.l?.’u"‘l"'"!
Whe at Peavey, along with a multitude of other  in the areas producing the finest w“?‘ st O Counly eiwator, Toed and service facilfes;
enterprises related to the growing, stor- in the world, Peavey has total milliné Okes <f Peavey Company and National Graln Co, Ltd,
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'PEAVEY COMPANY
Flour Mills
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From the booklet by the same name pub-
lished by the Caterplllar Tractor Company
fo call attentlon to the serlous natlonwide
transportation problem,

RANSPORTATION is a unique

thing in our lives. It is so much an
intimate part of our daily coming and
going that, llke breathing, it almost
goes unnoticed,

Yet transportation is unbelievably
Important. When it stops, so does
everything else, It's that vital to the
welfare of the nation—the community
—and you.

Transportation is vital to our liveli-
hood, geiting the things we have to
sell to the people who want to buy, or
bringing the things we buy to us, . . .

® Nearly 100% of the U. S, cotton
goods are shipped to market.

® Nearly 100% of the oranges are
shipped somewhere to be consumed.

® Nearly 100% of the U. 8. con-
sumed woolen goods are carried to final
use destination.

® Nearly 100% of the U. 8. tobacco
products are transported to the stores.

® 09.7% of all U, 8, cattle raised are
transported to the meat market.

® Nearly 89% of the potato crop is
shipped to market.

® 057% of all dairy products are
transported to the consumer.

® 98% of all eggs are transported off
the farm.

® 125,000 motor vehicles transport 55
billion quarts of milk to market, 1869,

Transportation is vital to our livell-
hood, taking us to work and bringing
us home again,

® 33% of all farm workers are trans-
ported to work.

® Nearly 100% of all automobiles
are shipped to consumer.

® 00.0% of all dentists commute to
work.

@ Nearly 100% of all dnigu and med-
icine must be transported”somewhere.

® 100% of all diamonds must be
carried to market.

® 98% of all businessmen ride to
work.

® 80% of all workers ride to work.

® In 1776 89% of everybody had to
work within walking distance of home.

Vital

Some form of transportation is in-
volved in our whole life; the food we
eat, our work, the clothes we wear, our
rest, relaxation, lipstick, aftershave lo-
tion.
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CRISIS - TRANSPORTATION

From the biggest thing to the small-
cst, transportation is a vital part of
everything we do , . . vital . , , think
about It}

Without a complex and adequate
transportation system our worlds
would perish. Without an up-to-date
and well integrated transportation sys-
tem, our worlds will perish , . , or at
the very least our lives will become
unbelievably more difficult. And the
prospects for the future of transporta-
tion are not encouraging. If you drive
a car, ride the subway or bus, if you
have ever been inside an airport Christ-
mas week, you probably have an ink-
ling as to why the future is not en-
couraging.

We In the construction Industry have
more than an inkling. We have the
facts. We gather them in the normal
course of forecasting factory production
levels and needed plant capacity for
future years. We look at highway
starts, alrport construction, urban re-
newal, population growth, automobile
registration, miles driven, tonnage car-
ried and a hundred other things. And,
while looking for the key to future
sales for the machines we make, we've
come across some alarming facts about
this country's transportation needs,

Inadequate

Our transportation system Is the best
in the world. Still, except for the com-
pleted part of the Interstate System, it
is INADEQUATE to meet TODAY'S
needs, (Much less tomorrow's) City
and secondary roads are Inadequate
and crowded, inconvenlenclng and
frustrating, dangerous and heartbreak-
ing.

® In 1930 there were 3 million miles

of rural roads In the U. 8. In 1970 3.2
million miles.

® 10% of total U, 8. freight traffic
was carried by motor vehicle In 1040;
25% Is projected for 1875.

® Intercity bus revenue up 700%
1969 over 1840.

® 355,000 migrant farm workers de-
pend on automobiles to get them from
harvest to harvest,

® 174,000 police patrol cars in use
1960,

® 4,150 drive-in theaters in the U. S;;
26,600 drive-in restaurants,

® Average cor is driven 9,582 miles
Per year.

® Passenger car sales 1930, 2,787,000;
1970, 9 million.

® Passenger car reglstrations 1830,
23 million; 1870, 80 million, 1049, 139
million,

® 103 million licensed drivers .n the

S

® 00% of all women 15 years old and
older are licensed to drive, 81% of a|)
men.

® 1967, 4 million cars in Africa; §
million in South America; 14 million in
Asla, 65 million in Europe. Totul 103
million. U. 8. reglistration, 87 million
cars,

® 79% of the U, S. families own one
car,

® B2% of commuting workers com-
mute by automobile.

® 00% of domestic vacation travel is
by automobile,

® 26% of the U. S. familles own two
or more cars.

® 45 mph average highway speed
1845; 187C will be 61 mph.

® 41% of all accident fatalities in-
volve traveling too fast for conditions.

©82% of automobiles sold in the U.S.
are capable of speeds over 80 mph.

® Average rush hour turnpike speed
8.3 mph.

® 40% of all accident injuries occur
between noon and 6 p.m.

® 34% of all accident fatalities oc-
cur between 6 p.m. and midnight.

® 50,000 people killed in traffic ac
cidents 1660; 55,000 1968,

® 1,073,012 U, 8. combat soldiers
killed in action since 1775.

® 1,142,031 traffic fatalities in the
U. 8. since 1908,

® Death rate of Interstate Svstems
3.0 per 100 million vehicle mile-.

® Death rate all other roads 5 per
100 million vehicle miles.

® 14,600,000 motor vehicle ac: dents,
1068,

® Road conditions, people i iled—
76%; dry.

® Weather conditions, people killed
—84%: clear,

® 22% of all traffic fatalities occur
on Saturday.

® $5,814,000,000 paid out in  nsur
ance losses 1067, !

® 4,400,000 people Injured In traffic
accidents in 1968,

There are too few really well engl
neered roadways to handle all the cars
we own today. We must build high
ways, bridges, tunnels, bypasses and
expressways, Bul above all, we must
integrate them intelligently with other
transport systems: air lines, mass trans
portation media, rapld transit system:

(Continued on page 16)
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Extruded Noodle Dough Sheeter-1600 Pounds Per Hour

. Clermont Extruded Noodle Dou_glz_ 5_1_15.“: _VMP-!
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,éfmmf Unique New VMP-3

Clermont Su
junction witl

the ONES

ed Noodle Cutter, Type NA4 working in con-
for continuous 1600 lbs. per hour operations.

FOR THE SUPERIOR IN NOODLE MACHINES
IT's ALL 'WAYS Clormont!

Machine can be purchased with attachment for producing
short cut macaroni.

TAILOR-MADE FOR THE NOODLE TRADE
Available with or without vacuum process

]

t Two d motor affords Aexibility for 1600 1bs, or 1000
OPOCIW range — muur or any two lesser outputs can be arranged.

Qrge screw for slow extrusion for better quality,

nginee red for simplicity of operation.

UQQEd Construction to withstand heavy duty, round-the-clock usage.

controls. Automatic proportioning of water with flour,
atchless Temperatura cantrol for water chamber,

one plece housing. Easy to remove screw, easy to clean.
n'Y No :phrntiun between screw chamber and head.

EWIY designed dle gives smooth, silky-finish, unlform sheet.

enclosed in steel frame, Compact, neat design.

otally Moeta all sanitary requirements.

Division of Carlisle Corporation
280 Wallabout Street
Brooklyn, N.Y. 11206, U.S.A,
Telephone (212) 387-7540
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Crisis—Transportation—
(Continued from page 14)

Rapid Transit

Rapid transit systems . . . that name

calls up a mental picture of fast, ef-
ficlent operation. In most cases that
plcture is so far from reality it's almost
a joke.
¢ 1B billion passenger miles traveled
mass transit systems, 1850,
® §.25 billion passenger miles, pro-
jected, mass transit systems, 1975,
® Five U, 8, citles have rail transit
systems.
® B9 mph average rush hour Chi-
cago Rapid Transit speed,
® Average commuter rides 35 min-
utes each way.
¢ Riding the elevated costs about 4¢
per mile.
® Driving a car costs about 11¢ per
mile, '
® 41% of the people going to down-
town Chicago drive cars.
® Car owners spent 11% of dispos-
able income on autos, 1860.
® Transit riders spent %% of their
spendable income on car fare.
¢ Five European cities have speclal
streets for bus traffic only.
® 12.5 mph average bus speed Chat-
tanooga, Tennessee,
® 20% U. 8. city workers go to wo'k
by mass transit. :
® 37,662 electric railway cars in serv-
ice, 1040.
® 10,645 electric railway cars in serv-
Ice, 1067,
® 11,032 subway and elevated cars in
service, 1940,
® 9,257 subway and elevated cars in
service, 1967,
® 35000 busses in service, 1840,
50,180 busses In service, 1067.
® 13 billion passengers carried 1840,
8 billlon passengers carried, 1967.
® Mass transit usage 1924 one-half
1865. Urban population 1965 two times
1024,
® 10,600 miles of electric rallway
track 1040, 2,040 miles in 1067,
® 001,400 miles of bus line 1945,
® 123,600 miles of urban bus lire
1067,
® 3,348,000 people enter and leave
New York City on a typical week day.
® 1017 04% cash fares under 5¢; 1061
100% over 15¢,
® 183 transit companies abandoned
since 1054,
® 400 million people ride transit sys-
tems In Buenos Aires; 110 milllon in
Chicago; 302 million in Tokyo and 77
million in Philadelphla.
® 73% of the U, S. population is
jammed into 1% of the land area.
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Look Ahsad

But if the mass transit systems need
help today, what will they be like 5 to
10 years from now with twice the peo-
ple, equipment five and 10 years older
traveling longer distances.

Something must be done to create
clean, efficlent rapid transit svitems.
i+ “w routes must be laid out; new ways
developed to maintain them, make
them quiet and cheap to ride. New
ways must be found to finance them;
new ways to connect with other sys-
tems,

Wouldn't it be marvelous to be able
to take a bus home from the airport
at 12 midnight . . . for 50¢1

And that brings up the point of alr
travel. Air transportation is moving in
the same direction as surface systems;
even now facilities are crowded to the
limits of safety.

® 1774% increase in revenue miles
flown 1940 to 1068,

® 938 alrports in Texas; 667 in Alas-
ka; 699 In California.

® Three airports in District of Co-
Jlumbla—61 square miles.

® 573,606 commercial aircraft opera-
tions handled at Chicago O’Hare, 1887,

® 403,981 commerclal alrcraft opera-
tions handled at John F. Kennedy, 1867,

® 384,656 commercial alrcraft opera-
tions handled at Los Angeles Inter-
national Alrport, 1867,

® 50,000 instrument landings at Chl-
cago O'Hare, 1067,

¢ 1.3 million instrument landings at
U. 8. alrports under FAA control, 1867,

® 54 FAA registered aircraft for
every 10,000 people U. 5. 1867.

® 780 total flight schools U. 5. 1867,

® 71 total aircraft mechanic schools
U. 8. 1067.

® 14 blllion business miles logged
U. 8. 1087,

® 128,169 helicopter passengers U. 8.
1069 estimate.

® 3% of all scheduled airport depar-
tures are canceled U. 8. average 1967,

® 412% Increase in air revenues
1065-1067. s
® 2331 U. 8. airports in operation
1840, ¢
® 10,470 U, S. airports in operation,
1068, :

® 200,000 estimate total civil aircraft
in operation, 1070,

® 3,740 milllon miles flown, 1868,

® 1,000,000 passengers per day esti-
mated by 1980,

® 3.0 fatalities per 100 million miles
flown on scheduled air carriers, 1940,

® 0,03 fatalitles per 100 million miles
flown on scheduled air carriers, 1968,

® 400 mph average speed 1969 estl-
mate.

® 162,181,000 domestic air 1 issep.
gers, 1968,

® 145,774,000 international a.- pas.
sengers, 1068,

® 213,000 ton miles air freigh: 1950,

® 2,506,000 ton miles of air f eigh,
1968,

® Average cost to fly a mile 5':¢ do-
mestic, 5¢ international.

® 263,000 miles of alr routes in oper.
ation 1067,

@ 40 charter flights, 1040,

® 2867 charter flights, 1968,

Alr transportation ls already frustral.
ing, inconvenient, heartbreaking, some.
times barely adequate for today, much
less tomorrow. Ironically, the surface
systems serving the great air terminals
are 50 under-built, time gained in the
alr is lost on the ground to and from
the airport.

If you look at air, mass transit and
highways all together, it's even more
discouraging. There is no total system.
Each one is separate and unrelated. It's
a patchwork; disorganized, inefficient.

Something must be done to bring
order to the situation. Something must
be done before things become Impos-
sible, Following are programs [n ex
istence somewhere now, They are the

kind of problem solutions we must be- |

gin to play and build across the coun-
try—wherever needed.

PROGRAM 1: INTERSTATE

Amaerica’s Interstate Highway Sy
tem: the feenager that changed i
travel habits of a natlon, Born by presi-
dential decree in 1954, funded and be
gun in 1856, the Interstate Highway
System has opened up the land.locked
cities of our nation. In 1840, driving
time from Chicago to Indianapc'is was
over six hours. Motels werc little
known, disreputable institutions Speed
traps were a major road haza:'. Bul
by the time it was only three-:jurlhs
completed, the Interstate had ¢ anged
all that.

Driving time to Indlanapo!s ha
dropped nearer three hours. R-dside
services are a billion dollar in ‘usty.
Traffic movement is controlled i . some
places by computers or by knov ledge:
able police officers skilled in puilic re
latlons. People, goods, services flo¥
quickly, safely from city to cily o0
well-engineered ribbons of concrele
100% completion wil make Interstele
travel from coast to coast a reality.

PROGRAM 2: DULLES
INTERNATIONAL

A showcase air terminal for the B¥
tlon's capital. The Dulles Internations!
Alrport gleams beside a 187 foot con
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tower 26 miles from the nation’s capl-
tal, L uslike mobile passenger lounges,

| now '2ing adopted by other airports,

¢limir ite passenger walking and ev-

f osur. to weather, relieve crowding

cause.. by planes taxiing in to load and

i unloa.

Higiway and transit systems will

{ eventually make Dulles as convenlent

{0 Washington travelers as National

i Alrport four miles from the capital,
fl This integration of highway, rail and

alr represents a landmark step in a so-

d lutlon of our nation's traffic problems.
4 1t will act as a model and reference

point for other systems to meet the
problems of other communities.

PROGRAM 3: BART

Bay Area Rapid Transit moves from
wishful thinking fo reality, Late in the
spring of 1864 construction officlaly be-
gan on the 75-mile Bay Area Rapid
Transit system called BART.

After six years of organization, plan-
ning, funding, educating the public,
buying rights-of-way, the massive
project was on the way to meeting a
1971 deadline for revenue operation.

BART, the first new U, S, rapld
tiansit system since 1800, is a better
ryslem, technologically and aesthetical-
Iy, than the proposal approved in voter
referendum in November, 1062, 250
computer directed, electric transit ve-
hicles travel 75 miles of aerial and sub-
way lines including a 3% mile section

gunderneath San Francisco Bay. The

farthest community on the llne s 37
minutes from downtown San Francisco
#l peak rush hour,

Most of BART"s construction funding
came from a $782-million voter-ap-
proved general obligation bond Issue
and frum State-authorized toll bridge
revent-s. A U.S. Department of Trans-
poriation grant made up an additional
$260-r..'lion. Fourteen different archl-
lecturz! firms designed Individual sta-
tons 1) make each fit the look and
feeling of the community served. The
derlal iructure won several design
iwards. A federal beautificatlon grant
Initiati. 1 development of a linear park
10 run -long the aerial miles in the sys-
lem. E.perts belleve BART will revo-

lutionic rapld transit thinking across
mllnlry,

FROGRAM 4: METROLINER
Private industry sets the pace with
Wh ipeed trains In the New York/
Glfkin!tm corridor, The High Speed
f6ind Transportation Act of 1065 was
‘dssed with a great sense of urgency.

‘. Purpose of that act was to stimu-
research and development of
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modes of transportation to handle high
volumes of movement in densely popu-
lated areas, Penn Central Transporta-
tion Company's Metroliner was a direct
result of that act. Twelve high speed
trains travel the 225 mile corridor dally
between Washington and New York at
speeds of 120 mph. The six-car metro-
liner trains can accommodate 340 pas-
sengers per trip. Passengers have access
to club car and snack bar coaches to
help make the three-hour trip pleasant
and comfortable.

Park and ride stations located near
both ends of the line are set up to lure
motorists to the rails, away from
crowded metropolitan highways. Com-
puterized reservation and ticket serv-
ices add to the convenience of this
speed-oriented system. Current occu-
pancy is a high 76% per run. $11 mil-
lion in Federal funds have been spent
on this project and an additional $53
million came from Penn Central. Still
in trial stages the project will recoup
Federal Government investment if it
proves profitable,

PROGRAM 5: TOMORROW

Today's dreams, the foundation of
tomorrow's planning, Underground
arteries quicken the city's heartbeat in
a downtown area a generation from
now as envisioned by urban planners

‘of the U. 8, Department of Transporta-

tion. Free of the automoblle, streets
become “people places,” disturbed only
by minibusses. Overhead, travelers use
an elevated and covered moving side-
walk, and an express fube for “people
capsules” three storles above walking
plazas. The elevator links the surface
with the nolsy realm below, delivering
pedestrians to a station where more
capsules parade endlessly by, Passen-
gers consult an electronic map for their
destination code, then as many as four
enter a capsule, punch their code num-
bers on a keyboard, insert credit cards,
and zip home.

Beneath the subterranean network of
autos, trucks, trains, and subways, a
pneumatic train uses the pull of a
vacuum lo race between stations at
speeds to 140 miles an hour. To leave
the station, the train coasts downhill
past alrtight tunnel doors, It slows for
the next stop by running uphill again.
Comfortable and economical, the pneu-
matie traln Intrigues New York City
officials as a possible solution to that
city's critical problems.

Money/People Needed

These programs are the kinds of so-
lutions we need. Building them will

take planning, ingenuity, and money.

U 1 2t ki

And where will that money come from?

High cost public beneflit programs
have traditionally been financed one of
two ways: user taxes and allocations
from general tax funds.

The Interstate System s a good ex-
ample of user tax financing. A special
Highway Trust Fund set up in 1956 is
poying for Interstate construction.
Taxes on road use items—cars, tires,
oil, gas—supply that fund. It works
well because only road users pay for
rond construction . . . and only in pro-
portion to the amount they use them.

Dulles Alrport is another twist to
user tax financing. Building money
was appropriated by Congress. Airlines
and concessionaires pay rent for build-
ing space. Part of that rent plus land-
ing fees are paying back construction
costs,

But not everything can be financed
by use laxes. Rapild Transit Companies
and Bus Companies are not doing well
now because not enough people ride
them. They complain fares are too high.
A use tax would only increase fares
compounding the problem by cutting
ridership even more,

Yet our cities and towns need cheap,
fast Mass Transit Systems to get people
back and forth to work, for old people,
poor people, for convenlence. Mass
Transit Systems are as much a public
service ns street lights, police and fire
protection, public schools, And like
these other important services, they
should have everyone's support. Every-
body benefits. Use taxes have proven
successful for highway construction. A
similar proposal for airporis is before
Congress. Where use taxes are inappro-
priate, we should not hesitate to draw
from general funds, Transportation
systems are that important.

The solutions are available.

Money can be made available,

All that is missing is you. If we are
to accomplish the things needed to
avoid the crisis In transportation, you
must act.

What Can You Do?

Here are a few suggestions to start
with: Keep up with local problems and
vole on all transportation bond issues.
Tell your legislators you intend to vote
on transportation bond issues, Let your
legislators know you support long
range transportation projects Integrat-
Ing alr, roads, and mass transit. Tell
them if you favor user tax financing
and continuation of the Highway Trust
Fund.

Talk up local legislation almed at
upgrading transportation systems in
your town.
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Laote Harvest

About B5% of the durum crop in
North Dakota had been harvested by
the end of September.

Crop Quality Excellent

Quality of 1870 crop spring and dur-
um wheats is excellent, according to a
cooperative survey conducted by North
Dakota Agricultural Experiment Sta-
tion, the Extension Service of North
Dakota State University, North Dakota
grain elevator managers and the North
Dakota Wheat Commission.

Preliminary tests on durum indicated
an average test welight of 61.9 lbs. per
bu., a molsture level of 12% and pro-
tein content of 14.3%, the report indi-
cated. No. 1 heavy hard amber durum
comprised 34% of samples graded, 10%
was No. 1 hard amber, 13% was No. 2
heavy hard amber, and 15% No. 2 hard
amber. Preliminary estimate of per-
centage grading No. 2 hard amber or
better was 81%, agailnst 80% in 1869,
Vitreous kernel content of durum av-
crages 85%, which is four percentage
points below 1068, but six percentage
points above the 1064-60 average.
Shrunken and broken kernels, forelgn
material, damaged kernels and total
deferts are about the same as last year.

“It is anticipated that the over-all
milling and macaronl and spaghetti
processing properties will be excel-
lent," the report indicated. *The semo-
lina should produce pasta products
equal or possibly superior to Jast year's
North Dakota durum crop,” according
to the N.D.S.U. laboratory.

Semolina Bookings

The Southwestern Miller reported
widespread bookings for 120-day cov-
erage at $6.50 cwt. for semolina, bulk,
Minneapolis, with a 30¢ discount for
flour on September 186.

Additional bookings at the end of the
month saw a major portion of the mac-
aroni trade filling out balances to at
least 120 days, often to six months or
more., Some buyers who had been In

(Continued on next column)

The Egg Market

The egg market was full steady in
recent weeks. Desplite the comparative
lack of buying frozen egg prices were
holding firm at the end of September
with salt and sugar yolks in good de-
mand.

Although cold storage warehouse
holdings of frozen eggs were very
small, it appeared that current produc-
tion was sufficient to supply industry
needs.
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the market before for needs of 80 to
120 days reentered the market for addi-
tions.

Durum mills were all running at
peak capacity, Scarcity of bulk cars was
a problem. Export demand was brisk.

Poultry Inspection

The U.S. Department of Agriculture
plans to place poultry plants doing
business wholly within each of 14 states
under Federal poultry inspection, un-
der provisions of the Wholesome Poul-
try Products Act.

The stales are: Arkansas, Colorado,
Georgia, Idaho, Maine, Michigan, Min-
nesola, Montana, New Jersey, North
Dakota, Oregon South Dakota Utah and
West Virginia.

USDA said officials in the 14 states
were notified in July that unless they
could provide evidence that deficlencles
in laws, regulations, funding and staf-
fing could be overcome in time to have
an adequate state inspection system op-
erating by Aug. 18, 1871, it would be
nz2cessary to take over Inspection of
their intrastate poultry plants, Most of
the 14 states requested Federal inspec-
tlon or indicated they did not feel there
was cnough poultry business In their
states to warrant establishing Inspec-
tion systems,

USDA also announced it is graniing
Indiana a one-year extension for com-
pletion of a poultry inspection program
at least equal to the Federal one.

Surveys Called For

USDA's Consumer and Marketing
Service, which administers the Federal
poultry inspection programs, sald it
will be necessary to survey each non-
Federally inspected plant in the 14
states to be placed under Federal in-
spection to determine staffing needs
anc what corrective measures—if any—
plants must take to meet USDA re-
quirements.

The nature of operations in each
plant will then be determined, officials
sald. Following the surveys, inspection
personnel must be hired, tralned, and
integrated into the existing Federal in-
spection system, they added. :

Plants which do not meet minimum
Federal Inspection requirements will
not be permitted to operate until cor-

rective measures have been ! ken,
C&MS sald.

Two Year Preparation

Th: Wholesome Poultry Proiyey
Act, which became eflective Au;. 18,
1068, gave each state iwo years 19 es.
tablish an inspection system for ylants
operating wholly within the state The
state system must be at least equal {o
Federal inspection, which covers plan
operating in interstate or foreign com.
merce. The Act authorizes the Secre
tary of Agriculture to grant a state a
one-year extension if the state shows
significant progress toward meeting the
requirements.

USDA announced that the pouliry
Inspection sysiems In California, New
Mexico and South Carollna are at least
equal to the current Federal inspection
system. This announcement means 33
states and Puero Rico will have another
year In which to develop Inspection “at
least equal” to Federal requirements.

Peavey Makes Food Happen

The Greater Minneapolis Chamber of
Commerce has a flyer out entitled
“Business Prospers in Greater Minne-
apolis.” The center spread says: “Pes-
vey Makes Food Happen."

Copy reads: ‘The world's unending
appetite won't let Peavey Company sit
still, It hasn't for the 86 years the com-
pany's been around.

“For most of those years, Minneapolis
has been the home base for Peavey's
widespread food activities, Milling
flour. Preserving and moving grain
Feeding animals. Building the produc-
tivity of the land. Defeating the dis-
eases and insects that attack ugricul-
ture's bounty. Lowering the costs of
marketing. Showing new ways (o bet-
ter nutrition. Being a helpful pariner
to modern agriculture in a th usand
ways.

“Developing new products fr the
home kitchen, the bakery, the m: zaronl
and spaghetti maker, the rest.uranl,
the school, the hospital.

“The handy convenience of 1 de
liclous open-faced Toasta Plzza Is 8
new Peavey example of a groip of
people moved by ideals of servi.2 and
moving toward new answers 1. the
food n:eds of tomorrow.”

U. 8, Cold Storage Warehouse Holdings

Sept. 1, 1870
Shell Eggs (Cases) 96,000
Total Frozen Eggs (lbs.) 63,172,000
Frozen Whites 7,800,000
Frozen Yolks 15,733,000
Frozen Whole 37,603,000
Unclassified 2,027,000
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Sept. 1, 1969 Sept. 1, 198
120,000 229,000
64,261,000 108,025,000
8,996,000 12,258,000
16,857,000 25,241,000
36,488,000 66,838,000
1,920,000 4,587,000
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A PAVAN - CLERMONT RELEASE

Standard Costing as a Basis for
Reimbursement for Employee-Owned Cars

y Robert H. Kastengren, Exccutive Vice President, Runzheimer and Company, Inc.

Robert H. Kostengren

THINK many of us tend to regard

fleet management in terms of well
run company owned and leased car
fleets. Now there is a tendency 1o auto-
malically exclude the system of reim-
bursement for employer-owned cars as
bordering on mismanagement, or
best, not fleet management. 1 would
like 10 expand the definition of fleet
manseement Lo a little broader base.

Ou- consultation work for business
fims he past 35 years involving all
three  pes of business car programs
has p:ed that leasing, company own-
ershit -l employee ownership all suc-
teed - ciently and economically with
propc  cnethod and execution. Now
leasi:  .arks, but of course only if the
leasc 1 knows its business. Company
owne  p works only if the fleet man-

ager s o professional and scientific
appr to buying, selling, insuring
and ising. Reimbursement for em-

ploye  wned cars works but only if
logic.  nd accurale methuds of re-
imbu  ent are adopted.

We 1 now study this fleet manage-
ment I and its application to em-
PIP}'t vned business cars, and we
Will £ that the use of this teol by
busin,  cur administrators places re-
Imbu: -vent for employee-owned busi-
ness squarely in the circle of effec-
e 1. 1 management.

Hodge Podge

pl(lj-‘f-':»‘ vss firms which rely upon em-
hu:d(.‘ owned automobiles have been
m‘ml,:wd with a hodgepodge of poorly
T Llﬂ out reimbursement methods.

me and again they have failed 1o de-
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liver fair and accurate allowances. By
so doing they have not achieved sound
fleet management. The Taulty methods
I speak of run the gamut from your
uniform mileage allowance rates to
sliding scales and o variety of methods.
Only one approach consistently pro-
vides proper method and  excecution
which does result in sound fleet man-
ugement. It is the use of automobile
standard allowances.

Standard allowances are  predeter-
mined allowances. They are scientifi-
cally established, fair standards of cost
and performance for each driver's car
and territory. We will look first ot a
few incorreet methods and then we are
going to take a lovk atl reimbursement
through standard allowances.

Standard costing, its application o
employee owned buginess cars: Thuese
are cars that are not leased, they are
not owned. Drivers own these cars and
they arc reimbursed.

We find that many firms use incor-
rect methods to reimburse business car
drivers. Here are three methods: flat
rate per mile, flat rate per month, slid-
ing seale. Let's take these individually
and we will look st the relative advan-
tages and disadvantages.

Flat Rate

First, the flat rate per mile, ur uni-
form mileage allowance. For mple,
8 cents per mile. It doesn’t matter
whether we are talking 7 cents, 8 cents
or 9 cents, the problems will be the
same. The only advantape is e of
administration. There are a series of
disadvantages. 1 will 1ake these indi-
vidually.

First, a variable allowance is used to
reimburse both  variable and  fixed
costs. Well, you can see 8 cents is a
variable allowance, and they tend to
generate overpayments and underpay-
ments. Secondly, the sume rate applies
to all drivers. Now costs do vary, some-
times very significantly, between terri-
tories. You simply can’t pay, for exam-
ple, the same rate in Dallas for gasoline
where it is 31.9 cents and go out on the
West Coast where for the same gasoline
the man pays 39.9. You can't pay the
same rate to o man who lives in Fram-
ingham, Massachusetts where the rates
are exceptionully high on insurance,
then go out to Denver where for the

siame coverage the rate s about one-
hall. You must vary this to meet the
sigmificant dif ferences

Third, reimbursement  policies  are
not explained to drivers: Have you ever
tricd 10 disseet and explain why you
pay an B cent rate to a dover i the
field? It s not possible

Fourth, remmbursement is iflexible
and statie. Now we have found this is a
charactenstic that when o company
adopts o rate of # or § cents, they tend
to =it on it for two or three 5. There
15 4 goud reason for it They don't know
how to adjust 1t. They want to, bul it is
not based on fact. They can’t measure
the rise in operating costs, so it tends
to be statie. Furthermore, and this is a
commonly  attributed  disadvantage,
mileage padding is encouraged. First of
all the man can’t understand the rate.
The point 1s you have 1o have a rate
that is explainable, utherwise the man
will pad. Lastly, you don’t control the
age and 1ype of business ear provided,
and this must be done. You must have
a quality fleet.

Uniform Fixed Allowance

Anuther system that does not work is
uniform fixed allowance, hike $10 per
month. Advantages? Well, it is casy 1o
administer, and of course mileage pad-
ding is eliminated because there are no
mileage counts. This shares the dis-
advantoges of the preceding system all
the way down the line with the excep-
tion of the last one, and here there is
an additional disadvantage with uni-
form fixed allowanees. Proper coverage
by the driver of his business territory
is discouraged.

Sliding Scale

The third system that doesn’t meas-
ure up is the shiding scale allowance
(something like 10 cents per mile for
the first LOO miles, plus 6 cents fur
exeess  monthly  mileage). There are
varying levels and degrees of this. Ad-
vantages, it s usually casy 1o admims-
ter. The method does recognize that the
cost per mile decreases  as mileage
grows. Thut is goad, bhut 11 doesn’t come
1o grips with the problem. Agon, dis-
advantoges, the same us the others we
looked at.

(Continued on page 24)
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(Continued from page 23)

Btandard Allowances

Reimbursement for employee owned
business cars succeeds through rellance
on automobile standard allowances.
Standard allowances provide sound
fleet management of employee owned
cars by attaining economy, safety, ef-
ficient territory coverage, assurance of
use of late model cars and driver satis-
faction. But to do this you must observe
seven precepts,

Precept Number 1. Tailor allowances
to fit territory cost.

Below is an allowance schedule for
one driver, It is actually a case study.
It Is a driver with a fleet of 110 men
in th field. Every man owns his own
car, Every man receives an allowance
schedule, The preprinted information,
is identical for each of the 110 men, but
the information opposite, this preprint-
ed Information, is dstinctve by indi-
vidual, by driver, In other words, here
is a man, Mr. Rader, who is driving in
his territory of Ohio and Michigan, liv-
Ing In Toledo, Ohlo, and we are tallor-
ing the allowance to fit the territory.

The second rule, follow a combina-
tion per mile and fixed relmbursement
method.

You will notice that we have two
columns in the form. The left hand col-
umn {8 your variable column that cul-
minates in your total per mile allow-
ance. The fixed column covers standing
vosts, ending In a monthly fixed re-
imbursement cost. So we break reim-
bursement Into its two component
paris, a variable allowance for those
costs that are variable, a fixed cost for
those that are static.

Thirdly. remove incentive to pad
business miles. Standard allowances
are often adopted to overcome mileage
padding. There are a number of case
histories on file on this.

Normally we recommend every man
on the field should get a copy for
checking on expenses. The Inherent
fairness of this comes through, and we
have found that fairness begets fair-
ness. Now for those 1 or 3 percent of
any fleet who still want to pad a few
miles here and there, the deterrant is
this, he is padding something less than
4 cents a mile,

Fourth, assure the use of late model
cars. A
Allowances for this company are
based, at thelr request, on the Chevro-
let, 1868 Impala 2 door hard top. We
premise this schedule on a three year
60,000 mile trade-in cycle. This applies
very directly to depreciation. Now at
the end of three years or 60,000 miles
the man will have sufficient money to
buy a comparable new car, If he is driv-
ing a car older than three model years
or 80,000 miles, we suggest to the com-
panles that use this service that they
eliminate the depreciation allowance
until he gets » newer car. It is very
effective. It is very falr. The man has
received sufficlent monies, and the net
effect is to have a quallty, new model
fleet.

Make Policy Explainable

Make relmbursement policy explain-
able, It is very important, We talked
about driver satisfaction earller. This
is probably the core and strength of
this satisfaction.

For example, just taking Mr. Rader’s
schedule: Mr, Rader has a copy of the
schedule and he knows, looking at this
schedule, that we have described his

MASTER SCHBﬁU!.B OF AUTOMOBILE STANDARD ALLOWANCES

Car No. 47
NAME C. Raker Date
TERRITORY  Ohlo345Mich215# Ohio-Mich.
HOME CITY  Toledo, Ohio Car Driven
BASED ON Chev 60 8 Imp 2Dr HT Anticipatc! Annual Mileage
1, Class of Territory B 8. PD & PL Insurance—
2, Standard Miles Annual 138.00
Per Gallon 13.5 9. Il;lecemell_l‘mnufnn 11.69
3, Normal Gas 10, Depreclation—Annual 767,00
Price Regular 35.8¢ 11. Total Annual
4. Gas & Ol—Per Mile 219 Fised.Conte e
J 11A. 80% of Fixed Cost
6, Maintenance—Per Mile J0¢ Absorbed 022.14
6, Tires—Per Mile A6¢ 12, Fixed Allowance
7. F., & T Insurance— Monthly 76.85
Annual $30.00 13, Total Per Mile Allowance 3.95
7A. Collision $100 DED.— 14, Depreclation
Annual 88.00 Adjustment per M Miles 14.80
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territory, Ohlo and Michigan, whrre he
travels. He knows that the hom-~ city
is Akron, he lives in Toledo. Tiat jy
where he buys the car. He f.riher
knows that the allowance is ba:.d on
the kind of car he might oth: rwise
have leased. He Is free to drive any
make or late model car, I will say 1hjs
right now, I am not one who believes
In complete uniformity, Sure, you may
not want a Volkswagen, but remember
there are 360 models available to the
buying public every year. Maybe 250
of those are compatible with your fleet,
Let the man have a choice. Let the man
have a wide range of choice. Don'
Umit it, for example to the 10, 12, 15
models that you normally find in com.
pany fleet operations. Just make sure
it is a late model car, Let each driver
know that he con drive any late model
car within certaln restrictions. You may
not want him in a foreign car. You can
describe the car categories.

Furthermore, Mr, Rader knows that
we have broken relmbursement into a
variable per mile to cover running
costs. He recelves a one page sheel
which simply tells him what each item
is all about. He knows, for example, we
class territories relatively using sym-
bols to compare terrain, driving condi-
tions, road conditions. This “B" repre-
sents a cold belt area where they have
a lot of snow. Standard miles per gal-
lon: Again based on fleet record studies
for this automobile in this territory.
Normal gas price: Agaln golng back lo
the multiple sources we must have.
This accurately describes the price of
gas in this territory. Gas and oil per
mile: This is simply Item 2 divided Into
Item 3. Mantenance: Shown as 7 mills
here. This is tailored to the car and the
territory and the use of it. Tir-s per
mile: Here again we are now sho.wing 2
fleet discount. Some companies o en-
ter into a tire purchase program ‘or all
their cars, and we will scale thi: down
proporiionately,

Tallored to Territory

The total per mile allowance: $3.3
in this instance, tailored to his territory:
The driver reports only business miles
to cover his running costs.

Now in addition he knows he is go°
ing to get this fixed allowance, Legln:
ning with Insurance. We show here the
policy of the ABC Corporation. We
allow comprehensive fire and theft in-
surance, $100 deductible collision,
$100/300,000 Bodily Injury and $25000
Property Damage. This could be any
amount of coverage, but the important
thing is that once established, policy I
carried out sccurately for Mr. Rader
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where !:e pays the insurance for a nor-
mal b surance risk business car. Now
scluali- he may have two teenagers in
the farily and has to pay a higher in-
suranc:  premium. That difference
comes out of his pocket. That is im-
portant. Furthermore, it is recommend-
ed that the insurance carried submit a
cerllficate of insurance so we can put
it into the file and prove he Is carrying
the basic limits that you are covering
him for.

Again, as you know, insurance is a
great variable, We show insurance for
Toledo. That is not a very high cost
area. You can go out o San Francisco
and it would be twice this amount. Go
to Philadelphia now und $100 deducti-
ble is running $178, s there Is quite a
difference around the country. You
have got to measure tl:ese differences.

License: Again tailored to the area.
For the same privilege of driving in
California rather than Ohio for this car
you will pay not $11.60, but over
$60.00.

Depreciation; The average annual de-
preciation for the use cycle, we don't
depreciate a car to its salvage value.
On a 3 year 60,000 mile cycle that car
will have one-third of its original value
left as trade-in value.

And then through Item 11-A: the
company can invoke another policy;
it is a charge-back policy. This com-
pany pays 80 percent of standing costs
which, conversely means the man s
paying 10 percent. Mr, Rader, because
he uses this car for personal reasons as
well os business, pays back 10 percent
of this cost. We believe strongly In the
charge-back poliey.

Iter: 12 Is simply a monthly expres-
slon v the 80 percent of the annual
fixed costs, so the man ends up with a
per-n le and a fixed monthly reim-
bursc..ent, Mr, Rader does understand
this i fair, and if he has any questions
they 1:n be explained defensibly.

Provide for Review

Proide perlodic reviews. The ques-
tlon comes up: how often should you
Teview allowances? Well, we belleve
annuai review is normal. Maybe 8, 9 or
10 percent of the men will have terri-
lory ur home city changes during the
year, s0 you review this at least an-
hually, You know, we are dealing not
In short range changes but in trends,
for the most part, except for maybe

rance, and so consequently it {sn't
Recessary {o revise rates every time a
minor cost fluctuation takes place. As-
fure administrative simplicity. This is
Very important, because the man is re-
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porting one factor from the fleld,
mileage.

In review, for the business car al-
lowance program which succeeds it
must do seven things: (1) Tailor allow-
ances to fit the costs in each driver's
territory. (2) Follow a combination
fixed and per-mile reimbursement
method. (3) Remove the incentive to
bad business miles. (4) Assure the use
of efficient and safe late model cars.
(5) Explain reimbursement policles.
(6) Provide flexible and periodic re-
views, normally annually. (7) Assure
administrative support,

Comparisons

In the figure below we show you
what sometimes hoppens with a budget
in a given territory. We have been look-
ing ot the schedule of Mr. Rader in
Ohio and Michigan. We have expressed
here with 15,000 miles a year what the
standard allowance cost would be,
$1,428. Now had he been driving only
15,000 miles getting 8% cents a mile he
would have received $1,275 on this
uniform mile rate, He would have been
underpaid $153.

Some Drivers Are
Under-Reimbursed
(Yearly Mileage 15,000)

Standard Allowances $1,428
8.5 cents Per Mile 1,275
Underpayment $ 153

Conversely, in the next figure, the
same territory, different milenge, figur-
ing this on 25,000 miles, notice the 8%
cent rate now overpays the driver
$2,125. The Standard allowance Is ac-
curately computed as §1,872. You would
save $253.

Standard Allowances Can

Reduce Your Cosis
(Yearly Milenge 25,000)

8.5 Cents Per Mile $2,125
Standard Allowances 1,872
Savings $ 253

Relmbursement for employee-owned
business cars does succeed through re-
liance on automobile standard allow-
ances.

Conference on
Children and Youth

Augustine R, Marusl, President ond
Chairman of Borden, Inc., has been
named Chalrman of the Business-In-
dustry Council for the White House
Conference on Children and Youth,
President Nixon is Honorary Chairman
of the Conference.

In a letter to Mr. Marusi, President
Nixon stressed the Importance of the
1970 Conference, a 61-year old tradition

Augustine R, Marusl (right), president ond
choirman of Borden, Inc., hos been named
Chalrman of the Business-Industry Council
for the White House Conference on Children
ond Youth. Stonding with him is Stephen
Hess, National Chairman of the Conference.
President Nixon is the Conference’s Honor-
ary Chairman.

in America, and expressed his confi-
dence that under Mr. Maurusi's leader-
ship, the best thinking in business and
industry will be reflected in the Con-
ference.

Stephen Hess, National Chairman of
the Conference, said Mr., Marusi will
help to identify and involve business
and Industry executives who can make
important substantive contributions to
the upcoming Conference.

“The degree to which this Conference
is successful,” sald Hess, “depends on
what happens after it is over. If leaders
of American business and industry are
involved meaningfully in the Confer-
ence ltself, they can play an important
role in seelng that the idens the Confer-
ence generales aore translated into
action at the local and natlonal level.
We look to Mr. Marusi and the men
who will join him on the Business-
Industry Council to see that business
leaders are involved, that their voices
are heard and that their encrgles and
insights are available when the time
for action comes."

Two Parts

The White House Conference on
Children and Youth, in a departure
from past policy, has been divided this
time Into two parts. The Children’s
Conference, dealing with the world of
children to age thirteen, will be held in
the Capital between December 13 and
18, 1070, It will be preceded by exten-
slve Inquiries by maony of the finest
minds In the nation Into the needs of
our children now and through this
decade.

The separate Youth Conference will
be composed mainly of youth them-
selves, age fourleen to twenty-four, It
will begin with Planning and Rescarch
meetings this summer and lead to a na-
tional Conference in Washington next
February.
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CAN COMPLETE
YOUR PROFIT
PICTURE.

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

DE FRANCISCI MACHINE CORPORATION

*  Phone: 212-386-9880, 386-1799

46-45 Metropolitan Ave., Brooklyn, N.Y. 11237, US.A.
* Phone: 312-362-1031

Western Rep.: HOSKINS CO. P.O. Box 112, Libertyville, Illinois, U.S.A.
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The use of Alcolec 505 in a canned  George W. Koch, president of the rum crop is delivered to  turers tell us the consistent

Method of Processing macaroni product is effective in im- Grocer: Mmuf,,:m,:“ ‘uge Arrerics, g:r afﬁlintel:i elevators. Amber golor, uniform qual- b s

in'x‘:'xhaa A‘:’ct::;c ::g &au f:l::; :isr:r:}eld proving the color, firmness and appear- nc, the trade assoclation which repre: ity and granulation improve ol
a on L ® ance, The swelling or mushiness which gants th Amerl dname . i it
semolina in the mixer on & continuous  characterizes the standard canned spa- :::ntlfacfu:e':io:f rrzzz:;:rmtlu T An_d only the finest durum quality and cut producxon i
basis, The Myvaplex was likewise dis-* ghetti product is substantially reduced gpnounced the ¥ reloeatlon ol GiclA'l goes into Amber Venezia No. costs at ﬂ’le' same time. Am- W
P;:‘;:: 'iﬂl‘:a‘ﬁf h?l“edi ‘0“:5“' IF. 'mﬁ yielding a product of superior texture  Washington offices at 1425 K St, N.W. 1 Semolina and Imperia Du- ber's “on tu’nt‘;" dell;rery of ST
a 0 the semolina in the mixer. and appeal due to the use of %% Alco- A er helps too A
wiis® otod that 1hesa { prociicti s Ware Lo s anl;? 4 Suite 800, Washington, D.C. 20005, i rum Granular every ord P T
| proese inth normal manne imia BEl Tl s i, B Sl

the water absorption. corner of 14th and Vermont Ave., N.W, criminating macaroni manu- sure the delivery you want
m Mnl !} w”"l‘t"s-l-'- J. Winston, in the building known as One M Pher- facturers who put “quality” for Amber Venezia No, 1 and Al
Canning Procedure ?;';‘om ournal, Vol. 61, 12, p. 40, gon Square, first” and who are being re- Imperia Durum Granular. S

These products were then blanched : In making the announcement of the warded with a larger and - afrh
for a period of six minutes; drained for V(la’ ";' ‘I zlmt:otgluaeamnl Journal, 1 ove, Koch said, “We feel that in our larger share of market. Be sure . . . specify Amber!
3 minut s, and the following was pre- ?' » 1, May 1 new consolidated headquarters, GMA fj} X
pared for ranning: ton " jadent at Indlana University, Blooming- ' o)) he able to function more effectively o8

The Use of Alcolec 505 in Canned Macaroni

by Marvin E. Winston* and James J. Winston, Director,
Jacobs-Winston Laboratories, Inc, New York, N.Y.

Project Sponsored by American Lecithin Company, Atlanta, Georgia.

N a previous paper by Winston and

Winston (1), it was observed that the
use of Alcolec 605 (a speclal Lecithin
product) was very effective in produc-
ing a pre-cooked macaroni product
with improved qualities. In 1061, it was
noted by Winston (2) that the use of
Myvaplex (distilled monoglycerides) in
macaroni produced a macaroni product
with superior characteristics in the
canned state.

The purpose of this investifation is
to evaluate the effects of thv use of

. Myvaplex and Alcolec 505 in a canned

macaronl,
Arrangements were made with a

1—Color;
manufacturer, under our supervision, | :
to menufacture the following samples H:::‘:f"“' Manager: {
:hpnl:h:m.m% s 4—Firmness and resillency; AMBER MILLING DIVISION ll
RN N L 5—Sauce cling;

Sample B—100% Semolina +%% of
Alcolec 505

Bample C—100% Semolina +1.5%
Myvaplex

Sample A—Control in water; control
In meat sauce.

Bample B—% % Alcolec 505 in water;
also in meat sauce.

Bample C—1.6% Myvaplex in water;
also in meat sauce.

All the samples were sauced from the
same batch of meat sauce, sealed, and
retorted for 40 minutes at 250* F, These
products were examined and evaluated
by our test panel Initially, followed by
a re-examination 30 days and 60 days
later. The f{ollowing qualities were
evaluated In the canned spaghettl prod-
ucts:

6—Water absorption (variation on
thicki: ss); swelling.

Bummary

Jamas ), Winsten

G.M.A. Moves to Washington

and efficiently than ever beforc. Out

Here is the
semolina
you've wanted
from AMBER

Yes, the finest of the big

st AT e S i s

by Gene Kuhn

These macaroni manuiuc-

v

e S i S

By
Sampls A  Sample B Sample C entire staff, under one roof, will have i .
(Control)  (Alcolec 505) (Myvaplex) * the sbility ta ct;n;mt:n!:atn “;",’,,‘!ﬁ.'t?; ."' AMBER MILLING DIVISION : .
P G ood . vital issues facing the grocery ind
gg}g: ((g) Good cﬂﬁi to Excellent good on almost a daily basls today." FARMERS UNION GRAIN TERMINAL A?S:IGIA:;:J;:
Stickiness (W) Moderate Slight None The new consolidated GMA Wash Mills ot Rush City, Minn.—General Offices: St. Paul, “;I,ll;“ 9433
Stickiness (8) Moderate None None Ington office contains the following de: TELEPHONE: | -
Slime (W) Slight Slight None psriments:  Marketing, headed by
| Slime (8) Slight None None Charles Safran; Operations, headed bY
. Firmness (Reslliency) (W) Poor Good Excellent C. Edward Ashdown; Governmen! Al g
Firmness (Resiliency) (S) Poor Excellent Excellent fairs, headed by Jonathan W. Sloat; i
Swelling (W,ater Absorption) (W) Excessive Moderate Blight Scientific Affairs, headed by Dr. Robert
Swelling (Water Absorption) (S)  Excessive Slight None W. Harkins, Ph.D.;| Public Affairs
Reuos; SHug Faty v oo St headed by Daniel A. Alfferi; and Ad-
L The above results were the same in each panel evaluation; e.g., initial, 30 ministration and Meetings, headed by

days, 60 days.
(W) Canned in water

¥ Fe ek BHF A
-,I, SERE

Raymond E. Banville,

(8) Canned in sauce
!
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FDA Units and
Their Functions

The Food and Drug Administration's
mission is to protect the public health
from impairment by foods, drugs, cos-
metlcs, therapeutic devices, hazardous
household substances, poisons, pesti-
cides, food additives, flammable fabrics,
and various other types of consumer
products, Its regulatory functions are
intended to Insure that foods are safe,
pure, and wholesome; drugs and thera-
peutic devices are safe and effective;
cosmetics are harmless; all of these are
honestly and informatively labeled and
packaged; dangerous household prod-
ucis carry adequale warnings for safe
use and carry proper labeling; drugs
are not counterfeited; and hazards from
use of varlous consumer products are
minimized.

The Commissioner and Depnty Com-
missioner are responsible for efficiently
and elfectively carrying out FDA's mis-
sion under direction of the Assistant
Secretary for Health and Sclentific
Affairs.

Operating in the Office of the Com-
missioner as principal advisors to him
in implementing agency policy in their
arens of cognizance are assoclate com-
missioners for compliance and for sci-
ence, and assistant commissioners for
administration, for planning and eval-
uating, for field coordination, for pro-
gram coordination, for education and
Information. There are also the offices
of the hearing examiner and the office
of legislative services.

Administrative Bureaus

Therc are three bureaus in the ad-
ministration: Buresu of Foods, Pestl-
cides, and Product Safety; Bureau of
Drugs; and Bureau of Veterinary Medi-
cine.

Regional Food and Drug Directors
represent the Commissioner in direct-
ing and coordinating FDA programs
carried out through the Depariment of
Health, Education and Welfare region-
al office and FDA district offices. Dis-
trict offices are as follows:

Atlanta—Alabama, Florida, Georgla,
Kentucky, Mississippl, North Carolina,
South Carolina, Tennessee,

Baltimore—District of Columbia,
Maryland, Virginia, West Virginia.

Boston—Connecticut, Maine, Massa-
chusetts, New Hampshire, Rhode Is-
land, Vermont,

Buffalo—~New York (53 counties
comprising the Northern and Western
Judiclal Districts and part of the
Southern Judicial District).

Chicago—Illinols.

Cincinnati—Ohlo.
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Dallss—=New Mexico, Oklahoma,
Texas.

Denver—Colorado, Montana, North
Dakota, South Dakota, Utah, Wyoming.

Detroit—Indiana, Michigan.

Kansas Clty—Iowa, Kansas, Mis-
sourl, Nebraska.

Los Angeles—American Somoa, Ari-
zona, California (nine countles compris-
ing the Central and Southern Judiclal
Districts),

Minneapolis—Minnesota, Wisconsin,

New Orleans—Arkansas, Louislana,

New York—Canal Zone, New Jcrsey,
New York (nlne counties comprising
the Eastern Judiclal District and part
of the Southern Judicial District and
part of the Southern Jdiclal District),
Puerto Rico, Virgin Islands,

Philadelphia — Delaware, Pennsyl-
vania.

8San Francisco—California (Northern
and Eastern Judicial Districts), Guam,
Hawail, Nevada,

Beattle — Alaska, Idaho, Oregon,
Washington.

Anatomy of an FDA Workshop

Dorothy Balley did a fine job in writ-
ing up the FDA-NMMA sponsored
Seminar on Good Manufacturing Prac-
tices held In New York City in mid-
April, (Lead features In the Macaronl
Journal for June and July).

She highlights comments and illus-
trates what went on with a collection
of fine pictures taken both at the meet-
ing and a: the plant of the C, F. Mueller
Company,

Her article appears in the June issue
of FDA Papers,

Checkweigher

How Its new Flexitron Static Check-
weligher provides the closest possible
control of package filling operations is
described in a 4-page brochure avail-
able from Triangle Package Machinery
Company, Chicago.

The Checkwelgher can classify up to
90 bags per minute and instantly segre-
gates and underfilled packages without
sacrificing production speed. It has a
sensitivity of plus or minus 1/100 oz.

The brochure detalls the unit's com-
plete specifications. It also describes
and illustrates the various components
and operations with which the Check-
weigher provides the user with posi-
tive reject of underweight packages
while slashing “give-away" at the same
time.

For copies of the brochures, or for
additional information, write to Trian-
gle Packsge Machinery Company, 6655
West Diversey Ave., Chicago, Il1, 40685,
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Industrial Training Cour:

Three new programmed inst: .ction
courses on cost reduction for em; loyes
training have been added to Du ''ont
industrial training service libri.y of
courses.

The library, made up of cours s de.
veloped by various Du Pont uniis for
training their own employees, now 1o
tals 156 subjects. Included in these are
25 programs on safety tralning.

Designated as cost stewardship
courses, the new additions are appli.
cable for training programs in all
profit-oriented businesses. The courses
teach basic economics in the areas of
cost control, cost responsibilily, and
cost management, They are designed
to give employees the necessary train.
ing to become more efficlent in their
work so they may be able to reduce
waste, increase productlvity, and Im-
prove quality,

The objectives of the cost steward-
ship courses are to convince the em-
ployees of their responsibllities to per-
form efficiently and profitably, and to
provide them with the know-how for
achleving a more profitable operation.

Unit 1 (designated as AA137) is a
basic review of our economic system,
how it works, and its accomplishmenls.
Unit 2 (AA1%4) reviews the methods by
which a company's economic perfor-
mance is measured and how it can be
controlled, and reviews the return.on-
investment formula which Illustrates
the effect of varlous factors on earnings.

Unit 3 (AA139), which applies Unit
1 and 2 principles to practical ap;!'ca-
tions, Introduces seven major arcas ol
cost control found In most enterprises.
A five-step method Is emphasized !o aid
the employee In laying out his ow cost
reduction program for his work ar.a.

Available on request at ncininal
charges, Unit 1 costs $7; Unit 2, §. and
Unit 3, $8. Estimated time to con plete
the three self-study units Is from !0 lo
12 hours.

More than 3,500 companies, gov-em-
mental agencies, and vocational schools
are using Du Pont's programmeil in-
struction courses, which were made
avallable outside the company in 1865

Programmed Instruction Is a relatlve:
ly new teaching technique in which
students can learn quickly, economical:
ly, and uniformly—but independently
—the baslc facts about a glven rubject
without need for an Instructor. This
new teaching technique Is designed t0
achleve ¢ grade of 80 or better on ex-
aminations which can be given at the
conclusion of the course at the discre:
tion of local management.
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Hunt-Wesson Helps
Consumers

A new plan to combat inflation and
the spiralling cost of living was intro-
duced to the public in September by
Hunt-Wesson Foods, Inc., a subsidiary
of Norton Simon Inc. The plan entitled
“We'll Help You Make It" was an-
announced by Edward Gelsthorpe,
president of the major California-based
food firm.

The overall objective of the program
Is 1o help families in all income groups
live successfully within their food
budgets while understanding and meet-
Ing necessary nutritional standards.

“We'll Help You Make It” offers each
family a month's menus based on the
famlily size and its ages and the actual
dollar amount It can spend on food
purchases. Each day's inenu plan in-
cludes breakfast, lunch and dinner, It
will also include cooking suggestions
and buying tips.

The program will serve family budg-
ets ranging from under $20 to more
than $50 per week, and will relate to
families of all sizes. The menus will be
available to consumers at no cost. Peo-
ple of every income group are expected
to participate including those recelving
food stamps.

Simple Program

The program is simple but unique.

Consumers will be invited to fill out
a coupon obtainable from newspaper
and magazine ads, or participating gro-
cery stores and supermarkets. Consum-
ers will list the number of adults, and
the number of ages of the children in
the family group. They will also be
asked to check the amount of their
weekly food budget. This coupon will
be malled to Hunt-Wesson's computer
meal planning center in Dayton, Ohio.
The IBM 360 Model 40 computer has
been programmed to select a month's
menu plan, personalized for the indi-
vidual family and its food budget.

‘This menu is sent to the consumer
together with recipes, cooking sugges-
tions and wise buying tips. The pro-
gram also supports and makes use of
the United States Department of Agri-
culture's Plentiful Foods lists to maxi-
mize seasonal food economies and gain
public awareness of the USDA pro-
gram, Importantly, each day's menu
plan is balanced nutritionally and helps
support the Food Council of America's
program which is designed to educate
the American consumer on the impor-
tance of nutrition in the diet.

Two Phases
The "We'll Help You Make It" pro-
gram is Phase Two of low cost cookery
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campalign that Hunt-Wesson initiated
last year. The first phase was dedicated
to help educate consumers to the po-
tentials of more modestly priced and
nutritional foods, and published the
USDA Plentiful Foods list. At that
time, the company introduced special
cook books and sent home economists
into many communities throughout the
natlon to further the concept of low-
cost cooking.

“We'll Help You Make It," and its
specific menu plans, Is the second phase
of this program.

Advertising

The advertlsing campaign, designed
to bring “We'll Help You Make It" to
the attention of the American house-
wife, will get under way the last week
in August. The media schedule will in-
clude multiple insertions in a compre-
hensive list of 155 newspapers, as well
as both spreads and pages in Life, Mc-
Call's, Redbook, Belter Homes and
Gardens and Family Circle. More than
123,000,00 In-store coupons will be dis-
tributed.

A total of at least $2.5 million will be
spent on the project. Investment in
menu plans alone Is estimated in excess
of $500,000.

Public Bervice

Mr, Gelsthorpe sald, “We believe this
program will contribute genuine serv-
ice to the publlc in keeping with Hunt-
Wesson's position as a responsible cor-
porate citizen,

“In this period of continuing In-
creases in the cost of living, it is im-
portant to give consumers an oppor-
tunity to keep family food budgets un-
der as much control as possible—while
still providing them with nutritional
and appealing menus,” Gelsthorpe
added. “We feel our ‘We'll Help You
Make It' program takes a significant
step in that direction.”

The “We'll Help You Make It" pro-
gram Is a result of a plea made by
President Nixon In his inaugural ad-
dress on January 20, 1968, In discussing
the problem of growing inflation and
other domestic challenges of the 1870's,
President Nixon stated, “We are ap-
proaching the limits of what govern-
ment can do alone. Our greatest need
now is to reach beyond government, to
enlist the leglons of the concerned and
the committed. What has to be done has
to be done by the government and the
people together or it will not be done
at all”

Hunt-Wesson Foods 1ook up the
President's call to action by preparing
perhaps the first nationally scaled pro-
gram on the part of private industry,

The project is a serious effort on the
part of Hunt-Wesson to help curl inf;.
tion and, even more important, 1o help
all income groups plan nutritionally
sound and appetizing meals on a lip.
ited food budget.

Young & Rubicam, Los Angcles, |y
the agency on the account.

Customer Is Always Wrong

Most housewlves feel it doesn't do
much good to complain to supermarket
management about en unsatisfaclory
product, according to a survey of 35
women In Flint, Mich, While the ma-
fority of women sald they do complain
about unsatisfactory purchases, most
remarked that they expected little to
be done to correct the situation. One
out of every 3 housewives surveyed
said she does not complain, even when
the situation warrants. Reasons varied
from “can’t take the time,” to “they're
not interested in how you feel,” and
“it's not worth the trouble.”

The survey indicated that many of
the silent, dissatisfied customers just
change brands, or swilch to another
store,

Specialty Advertising Award

Golden Grain Macaroni Co, Sin
Leandro, California, was honored for
its 1969 specialty advertising program
at the Specialty Advertising Assocla-
tion International's (SAAI) seml-an-
nual trade show held in Chicago's Pal-
mer House, Golden Graln and its spe-
cialty advertising counselor, Walter W.
Cribbs Co.,, Inc, San Francisco, were
awarded Honorable Mention Awards.

The Awards Competition recognizes
outstanding use of specialty adverlising
in business promotions during 1969
Specialty advertlsing is an $811 milion-
a-year medium that employs Imprinted
specialties, calendars, and business
gifts.

In an effort to promote its grain prod:
ucts, Golden Graln Macaroni Co. mail-
ed to supermarket executives and buy-
ers a series of letters each containing 8
corny verse and an attention-jetting
advertising-specialty itzm, Stuplers
were Imprinted with the mussage:
“Promote Golden Grain Producls—
Your Profitable Staple Goods." Other
speclalty items Included, flashlight®
road maps, rulers and calendars.

Anniversary

George E. Hackbush, Senlor Account
Executive In Chicago for Internations!
Multifoods, recently observed his for-
tieth anniversary with the company.
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BELT CONVEYORS

lete line of sanitary, modern stresmlined standardized bell
:::lyi;'m:l.iubh to most conveying applications. Cuslom 'Ff'
clal designs available. Wrlte for Bulletin CC-20

) 1,

Vg W

VIBRATING CONVEYORS . 1

tdeal for conveylng materials without degradation ‘such as pnii[ y

chips, cereals, snack foods, elc., Banitary—sell-cleaning lN\l!l_\..

balanced designs, capaciies up lo 6500 cu, [t./hr. Procossiog ﬁnlgil, Vi
‘avallable for screening, dewatering, cooling and " drying wllllp',

g7. Ay \ i conveying. Writo'[or Dnlllll_n CVﬂm ? i
BT AR o el i A A SR o]
alULIH(“aTﬂFIABE AND MODULAR DISTRIBUTION BYBTEMB
¥ ACCUMAVEYOR MODULAR VIBRATOR .-
DISTRIBUTION
. The only Automaltic Boll Stor- | gYSTEM .

ago System with first-in and
first-out for the storage of
non-free-flowing materlals
such as snack foods, cookles,
frozen loods and/or other
items prone to bridge.

Any line can be exiended to
service ndditional polnts. No re-
furn runs. Compact, sell clean-
Writo for Dullotin CMV-10

A unlgue system for the
simultancous distribution and
dolivery of non-free-flowing
products from storage (o mul- Ing.
tiple packaging polnis.on to-
mand by the use of a modu-
lar vibralor concept.

Positive dellvery on domand.
No starvation possible. No re-
circulation which causcs
product degradation. Food
any number of packoging
machines at diffeient ratos
simullancously.

Capacities up to 70,000 lbs.
Bullatin CAC-2¢0

Write for your nearest representative.
AT
1111

ELECTRIC PANELS AND CONTROLS

The key 1o practical automatlon is In the dosign of o sysiem using elecirical componcnts such as E fa
photo cnmnl:l:. sonar devices and solid stale rolays. Asveco engincors incorporale r'm"ﬂﬂl commer-
cially avallable components which ara standard and do not require exiraordinary atlcntlon. .

IEJH]

i llowlng Inte-
You are contemplating a plant expanslon, coninct Aseeco Corporation for the [o
fnaled services: P]l’ll'll a:glnllurlnn n‘:ni layout, eloutrical and mechanical, supply of equipment,
erectlon and stariup, All from one source with one responstbility.

1820 W, OLYMPIC BOULEVARD, LOB ANOELES, CALIF.

IEESENENNSEEEEEERES)
200086 « (213) J85-8081

NWgMggl’ 1970 33

A







Pollution Control Report

The Grain-based Food Products Sub-
council of the National Industrial Pol-
lution Control Council met August 25 at
the United States Department of Com-
merce office in Washington for its ini-
tial report on existing pollution condi-
tions, Reports were made by the maca-
ronl, bakery, cereal, vegetable oil, flour
and animal feed and sugar industries,

Macaroni SBurvey

Lloyd E. Skinner reported on a sur-
vcy made of the macaronl industry. He
told the panel that while the macaroni
industry Is a low key factor in pollu-
tion, its manufacturers are keenly
aware of the imporiance of pollution
control.

Skinner stated that 60% of macaroni
companies now have personnel assign-
ed to keep informed of pollution control
laws and regulations. He said that
while a majority of the manufacturers
considered air and water regulations in
thelr communities fair, eve |\ those who
felt local regulations too restrictive
were complying.

Skinner told the committee that solid
wastes composed of cartons, cellophane
and polyethylene bags damaged In
packaging operations, metal straps used
by paper box manufacturers to bundle
shipments, broken pallets and maca-
ronl product dropped to the floor or
swept from machinery posed the big-
gest pollution problem for manufac-
furers.

He reported that while about 15% of
macaroni manufacturers still maintain
incinerators, the final destination of

¢~r83% of all solid wastes is either to sani-

~tary-landfills or municipal incinzrators.
The report on the meeting issued by
the U, 8. Dept. of: Commerce showed
that Investiments and expenditures on
pollution control made by macaroni
manufacturers were proportionate to
the Investments and expenditures of
cereal manufacturers. However, cereal
manufacturers have projected future
plans much further than have members
of the macaronl industry and cereal
makers' future plans call for much
greater expenditures,

Sugar Problems

Of the six industries reporting, the
sugar Industry was faced with the
greatest pollution problems. The burn-
ing of sugar cane before harvest and
the odor problem from the pond im-
poundment method used In the proc-
essing of sugar beels being the more
difficult, Adequate control methods
now available are not economically
feaslble in the eyes of sugar manufac-
turers,
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Macaroni Industry Pollution Control Report

Report made by Lloyd E. Skinner,
Member Grain-Based Food Products
Sub-Council of the National Industrial
Pollution Control Council, August 21,
1070.

Mall Burvey

A survey questionnaire was mailed
during the month of July to members
of the National Macaroni Manufactur-
crs Association,

Twenty-three companies cooperated
in our survey, The companies making
returns were essentially the larger and
medium sized companles. They repre-
sent a good geographical cross-section.

The questionnaire covered three
facets of the pollution problem—air—
water and solid matters.

A summary of the survey shows:

Macaroni manufacturers are_ keenly
aware of the importance of polfution
control—

Sixty per cent of the companles have
personnel assigned to keep informed of
pollution control laws and regulations
... and a good majority of the com-
panies have thelr plant manager in-
volved in the control program at a
medium to high level. Several com-
panles reporied they have stated poli-
cles on pollution control. This seems to
be a growing practice.

Industry Investment in Pollution
Control

Projecting returns from the survey
would indicate that the maceroni in-
dustry has Invested about $980G 000 in
pollution control equipment during the
past 5 years, This Is equivalent to about
1¥4% of the Industries capital invest-
ment,

This figure, I am sure is a very con-
servative one because often this type
of equipment is included in an over-all
figure for building, expansion or re-
modeling contracts.

Future Pollution Control Invesimenis

Macaronl manufacturers find it hard
to anticipate future expenditures for
pollution control. It will depend, to a
great extent, on changes in pollution
regulations since just about all manu-

facturers are already complying with

present control standards. About $250,-
000 is the planned expenditure for the
next year,

Annual Maintenance

The macaroni industry spends about
$300,000 a year for maintenance factors
on pollution control. A major part of
this is for disposing of solid wastes such
as paper and plastics damaged In pack-

againg operations and offal from cer.
tain plant operations.

Pollution Low Key Problems In
Macaron! Industry

Pollution problems In the Indusiry
are low key. Practically all manufae.
turers confine their operation {0 maca.
roni products alone. A few branch into
dehydrated soup mixes, matzo products
and spaghettl sauces.

Essentially the macaroni Industries
control problems are:

Alr Pollution

Great amounts of heat are used in
the drying process in the manufacture
of macaroni products. Most manufac.
turers today use natural gas and/or oil
for their boilers. Some manufacturers
use electronlc smoke detectors and con-
trols to assure disposal of smoke, vapors
and mineral particulates,

Dust is naturally generated in the
handling of flour and in regrind proc-
esses, Modern pneumatic flour systems,
cyclone separators, fabric bag and sell-
cleaning filters reduce the dust problem
to minimal levels.

Eighty-five per cenl of macaroni
manufacturers operate under air pollu-
tion regulations set up by either cily,
county or state,

Ninety-five per cent viewed the air
control regulations covering them as
being reasonable—

Five per cent viewed them ns {oo
restrictive—

One hundred per cent are complying
with air pollution regulations.

A number of macaroni companies
have spent $50,000 to $75,000 to mee!
air pollution regulations—others have
spent as little as $500.

Water Pollution

Practically the olny source of water
pollution in th> making of muvaroni
products comes from the washing of
dough from the dies after they have
been removed from the presses at th:
end of a days run. The suspended solids
are at such a low level the wuter is
practically potable. Some manufactur
ers estimate this would not excved T
lbs. to 1,000 gallons.

Manufacturers generally discharge
the waste water into city sewer system!
or surface water courses without pre
treatment. Only 13% reported that pre-
treatment was required In their com
munities.

Ninety per cent of macaroni manu
facturers polled thought water polll’
tion controls fair and equitable—

Ten per cent thought them too T&
striclive—
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Bolid Waste

The disposal of cartons, cellophane
and polyethelene bags damaged in the
packaging operations are probably the
biggest pollution problem in the maca-
roni Industry. To this inust be added
such items as metal straps used by
paper box manufacturers to bundle
their shipments, occaslonal pleces of
worn machinery and worn or broken
wooden pallets, Macuroni product
dropped to the floor or swept from
machinery must be added.

Ninety-five per cent of manufactur-
¢rs polled used commercial haulers—

Twenly per cent have thelr own
hauling equipment. This means some
use both methods—

Fifteen per cent maintain incinera-
tors—

Sixty five per cent of product offal Is
used for animal feed—

Thirty five per cent is disposed of
with other solids.

The t:nal destination of 95% of solid
waste materlals is either a sanitary
landfill or municipal or commercial
Incineritors,

The industry’s annual expenditure
for operation and maintenance of solid
:’&lle disposal systems is about $235,-

Regarding Regulations

The records shows that macaroni
manulacturers are willing to and do
comply with pollution regulations,
They think It Important that they re-
celve pollution information and regula-
tions direct from the regulatory budy.
However, a good many manufacturers
o thought it would be well to also
have such informatlon channeled
m:zh the National Macaroni Assocl-

Novempes, 1970
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Our survey indizates that present
regulations in general are fair and
equitable. There has becn mention of
this council setting up voluntary stand-
ards for pollution control. We think it
better for indusiry to movz ahead with
any standards deemed n2cessary to im-
prove thz ecology rather than to be
forced through government action.
However, we would caution that regu-
lations for the cleansing of water from
th2 offal of a creamery, a canning plant
or the fish industry might imposz un-
netcssary expense and hardship on the
mararon] industry with its low-key
pollution factors.

Regardless of wh:thzr standards are
set voluntarily or by th2 government,
we favor government cnforcement. We
do not want a situation wh2re 98% of
the industry abides by fair slandards
and one or two rascals give the in-
dustry a bad name,

The Macaroni Industry wants a clean
Amerlca . . . a beautiful America.

i
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Thomas Grocery Register
The 72nd annual edition of thz
Thomas Grocery Register, just publish-
ed, has increased the number of com-
panies listed hy 24 per cent and added
103 pages. ‘This brings total listings to
91,080, including 30,921 U.S. and Ca-
nadian firms within its 1,878 pages.

Major changes and updates include
the adcition of 10,000 new names, de-
letion oi 7,000 out-of-date listinge, and
revamping of more than 20,000 others.

The Brand Names section has been
transferred to the front of the Register
and now includes 2,000 new brands and
trademarks for a total of 7,535 listings.
The warehouse section, introduced last
year, has been increased by 35 per %ent
and now contains 618 dry storage vnd

st datpe st g

refrigerated warchouses serving the
food and related industries.

Other sections largely revampzd and
expanded — all thumb-indexed — in-
tlude Brokers, Manufacturers and
Pa:kers, Distributors (now divided into
Retail and Wholesale sub-sections), Ex-
porter/Importer, Frozen Foods, and
Canncd Foods. A total of 306 trade us-
socintions also Is listed.

Food Brokers

In what Is the most comprzhensive
listing of food industry brokers. this
saction has been increased by 369 firms
and now contoins 4,330 brokers incl1d-
ing military sales representatives. Data
in each listing includes address, type of
merchandise handled, association affili-
ation, names of officers as well as infor-
mation on the type of accounis cach
calls on.

Largest of the thumb-indexed sec-
tions, Manufacturers and Packers, has
1,390 categories of services, foods and
non-foods merchandise sold in super-
markets. The 624-page section, in-
creased by 2,335 new firms, now has
16,573 companics and 25,113 listings. It
includes manufacturers of machinery,
cqipment and supplies used by the
industry. All companies are listed geo-
graphically under each product cate-
gory.

Ratsilers

The Retail section lists 2,745 sup>r-
market chains and 211 low margin, dis-
count department store chains. The
Wholesale segment contains the follow-
ing: wholesale grocers, including co-
operatives, specialty distributors and
institutional wholesalers—3,738  list-
ings; 623 voluntary groups; 1.271 nory
foods service distributors (rack job-
bers); 975 wholesale bakers, 2,485 pro-
duce wholesalers, and 2,284 provision
and meat wholesalers.

The enlarged exporter/importer sec-
tion liste nearly 1,000 firms and has
added the country of origin ol products
in each listing where this information
has been provided.

Canned Foods has been increased by
154 firms for a total of 1,458 companies.
Under the various canned product clas-
sifications, company listings total 3,420,
The enlarged frozen foods section lists
838 distributors, 1,714 brokers and 750
p’0Cessors.

The Thomas Giceery Reglster con-
tinues to supply the most exiensive
coverage available of food industry in-
formation. The 72nd annual edition—
$20 postage prepaid (USA and Canada),
may be purchased from the Thomas
Publishing Company, 461 Eighth Ave-
nue, New York, New York 10001,
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Convention in Puerto Rico

Magnifico!
at the Americana of San Juan

January 24-28 with post-convention
trip to St. Thomas.

Convention plans include:
® Dinner in the Theatre Restaurant
® Rum Party in the Port O'Call
® Golf at Dorado Hilton 3
® Banquet at the Bankers Club
® Sightseeing in a city settled 16 years after
Columbus discovered America, .

Reas .- *ingt +wn be realized in chortered flights
from New Y..x and Chicago. Drop a card if you
are interested.

NATIONAL MACARONI
MANUFACTURERS ASSOCIATION

P.O. Box 336, Palatine, IIl. 60067

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 end Minerals Enrichment Assays.

2— Solids end Color Scors in Egge aond
K Moy ity

3—Semoline end Flour Analysis.
4—Micro-analysis for extraneous matter,
S5—Sanitery Plant Surveys.

6—Pesticides Analysis,

T—Bacteriological Tests for Selmeonella, etc.

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

Amber Milling Division
Asssco Corporetion ....... ...

International Multifoods Gains

CLASSIFIED International Multifoods reported
ADVERTISING RATES

ADMMillingCo, .. oo 31 Wont Ads
29 Minimum $3.00

) ” 33 Display Advertising ... Rates on Application BBO.

both higher sales and earnings for the

e $1.00 por line  first half of its fiscal year, ended Aug

31, compared to the same period a year

Braibanti & Company, M & G. ........ 1819

William G. Phillips, president of the
. Minneapolis-based diversified foods
, ¥ WANTED—Clermont stam| machine 20
CHIRBAEPAYIN [romric it ieoon R R L o WG e 4R c’.‘ﬂmm rollers, company, sald preliminary figures
Clermont 15 Call or write A, Zarega's Sons, Inc., 20-01 ghowed consolidated net sales of $208
DeFrancisci Machine Corporation .....26-27  Browdway, Falr Lawn, N.J. 07410, milion during the six months compared
Diamond Packaging Products Div. ... 37 to $179 million last year, a 15 percen!
Int ienel Multifoods Corp, a8 increase,
Malderi & Sons, D, Inc. ..oococooeeeeee.e. L) Complete line of Consolidated net- earningsg «! mid:
Jacobs-Winston Laboratories, Inc. ...... 36 Noodle Cutting, year were 7 percent shead of la:l yean
National Macaronl Mirs, Assn, .......... 36 Capalletti and Gnocchi $2,000,000 versus $2,774,000, E:rningt
Peavey Company Flour Mills ............ 12-13 Machinery per share, after provision for preferred
2 Lith h C . 2 Drying Units ® Cutting Machines dividends, for the first six months of
i ks Ly Py i (Nest) s 5 this year were 97 cents, a 3 percent ad-
Solireok Machine . Rer R 3% “""“m 23 “"”.' I.b.mm vance over last year's 04 cents.
Complete Line of i
Clorox Acq“i'.. GSP GIACOMO TORESANI Gll'lel'ﬂl M“II PNMDHOI‘
Clorox Company was reported by the MACHINES

Wall Street Journal to have agreed in
principle to acquire the business and
assets of Grocery Store Products Com-
pany, a West Chester, Pa, specialty

‘We Invite Your Inquiries’

SoBROOK Machine

Jean 8. Hassell, General Mills, Spery
Division, at Palo Alto, California, has
been promoted to region sales manager
West, responsible for all bakery floun

food concern (Foulds and Gold Medal Ok, “m;::‘ Corp. mix and durum sales activities i""::
:r::::lmni) through an exchange of SROOKLYN, N.Y. 11218 West. He formerly was sales man
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Kicking off
a new product?

To make your package a winner, put Diamond Packaging
Products on your team. We offer a complele service—
from design through top quality printing. We work with
you to plan the entire packaging program (rom starl 1o
completion. Even point-of-purchase and merchandising
aids. Plus experienced counsel on Ihe right kind of filling
and closing equipment. This Is Tolal Capability. Lel us
demonslrate how it can work eflectively for you. Call us.
There's a Diamond man who can carry the ball for you.

DIAMOND PACKAGING PRODUCTS DIVISION
DIAMOND NATIONAL CORPORATION
733 THIRD AVENUE NEW YORK, N. Y. 1001712121 647-1700
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