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Macaroni Standards Defended

HE Standards Committee of the Na-

tional Macaronl Manufacturers As-
soclation met on April 14 and elected to
oppose the proposal of modifying the
Standards o Identity for Macaroni
Products by tie inclusion of & product
“with impiuved protein quality” made
of corn meal, soy flour, and semolina,

It was noted that for centuries maca-
ronl has been a wheat food staple. It
adheres to carefully prescribed ingredi-
ent standards, The long-standing stand-
ard has been the consumers' assurance
that he 18 geiting the product he wants,
1t is supplied by an Industry which is
comprised for the most part of small,
family-owned businesses, which in turn
are supplied mostly by thousands of
small, family-owned farms for whom
the macaroni industry is the principal
source of llvelihood.

Hearings Scheduled

On March 3, 1871, at the instance of
the largest food company in the nation,
the Food and Drug Administration,
without prior consultation with the in-
dustry, proposed a new standard of
identity for “Enriched Macaroni Prod-
ucts with Improved Protein Quality."

If the new standard is promulgated,
the consumer will have no assurance
that the product he gets is actually
macaroni. Of key importance is the fact
that the new product is so widely de-
fined as to content that it can be made
of almost anything, the consumer not-
withstanding. Wheat would not be a
prescribed ingredient.

In letters to Senators, Representa-
tives, Secretary Elliot Richardson of
Health, Education and Welfare, and Dr.
Charles Edwards, Commissioner of the
Food & Drug Administration, macaroni
manufacturers declared at a time of
widespread concern for consumer
rights, this proposed new standard ls
nothing short of shameful. The position
taken was that if a broadly defined
product is to be established, it should
be done so under a name other than
macaronl and in a form different from
recognized mc :«vonl.

The period for comment has been ex-
tended to June 1.

DWI Responds

The Durura Wheat Institute filed the
following letter with the Hearing Clerk
of the Department of Health, Education
and Welfare:

Dear Sir:

This letier is written at the unani-
mous, explicit direction of the major
producers of durum semolina, durum
granulars and durum flour in the
United States, which products are used
almost exclusively in the manufacture
of spaghetti, macarceni and noodles.
These producers are members of the
undersigned Durum Wheat Institute, a
division of the Millers' National Federa-
tion. On thelr behalf we wish to register
their oppori‘lon to the proposal pub-
lished in the Federal Register of March
3, 1971, for a standard of identity for
“Eariched Macaronl Products with Im-
proved Proteln Quality.”

Wheat Food

For centuries, or for as long as man
has made the products commonly
known as “macaroni foods,” (spaghetti,
macaroni and noodles) those products
have been made primarily from wheat.

These foods, identified as “pastas” in
their Italian derivation and “macaroni
products” or “alimentary pastes” in the
United States, are simple mixture of
wheat particles and water, manipulated
by hand or mechanically to form
dough, which Is then cut or extruded
under pressure through dies to form
characteristic shapes — as spaghetti,
macaroni or noodles. They are, accord-
ing to existing FDA standards of iden-
tity, “the class of food each of which is
prepared by drying formed units of
dough made from semoling, durum
flour, farina, flour or any combination
of two or more of these, with water and
with or without one or more of the
optional ingredients specified in sub-
paragraphs (1) to (6) inclusive of this
paragraph.”

None of the above specifications per-
mits the use of cereal grains other than
wheat in the production of macaroni
foods. The additives permitted under
present standards include splces, sea-
soning, soy flour made by specific proc-
ess, milk and milk solids, egg and egg
sollds, certain vegetables, wheat germ—
or, a type of macaroni may be made
from milled whole wheat. While mini-
msl amounts of certain additives are
specified for different types of product,
and the label statement that can be
made thereon Is rigidly specified, no-
where s there to be found even a sug-
gestion that macaronl products may be
made primarily from anything but

wheat. The upper limits of certain o!
the permitted additives, other than en-
richment nutrients, are not siated, pre-
sumably because their use is self-limi-
ing. Too much soy flour, beets, carrots,
spinach, milk solids or tomatoas results
in a product that is inedible or unap-
petizing or that falls to malntain its
form or integrity as spaghettl, macaroni
or noodles,

Thus the millers of durum wheat, as
well as others devoted to the ideal of
delivering a product of highest quality
to the consumer, have never challenged
the present standards for macaroni
products. But the new proposal, it is
believed, would destroy the very
foundation of the concept of definitions
and standards of identity, not only for
macaroni but for all foods.

Purpose of Standards

The declared purpose of a definition
and standard of identity under the Act
is to assure the integrity of commonly
known foods sold under their common
names; to “protect the consumer against
‘economic adulteration,’ by which less
expensive ingredients are substituted,
or the proporiion of more expensive in-
gredients diminished, 50 a5 to make the
product, although not in itself deleteri-
ous, inferior to that which the con-
sumer expects to receive when purchas-
ing a product with the name under
which it was sold”; and to eliminate
the confusion to consumers that in some
cases results from thelr Inabillty “t2
determine, solely on the basls of infor-
mative labeling (perhaps in “fin?
print"), the relative merits of a varlets
of products superficially resembling
each other” It was so stated in th:
reports of the Senate and House !
Representatives relating to Section 401
of the Act which authorizes the promu-
gation of definitions and standards cf
identity, and it has so been held by th:
Supreme Court.

Instead of achieving this declarel
purpose, the proposed new standari
would achleve the opposite result—de-
ception of the consumer. Instead of get-
ting 2 wheat-based product, which uze
of the word “macaroni" would lead hin
to belleve he would get, the product
would contain little, if any, wheat.

Temporary Permits

Under the “two temporary permits”
mentloned in the published proposal of
the Commissioner asking for a new

(Continued on page 6)
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Standards Defended—
(Continued from page 4)

standard for “Enriched Macaroni Prod-
ucts with Improved Protein Quality,”
one supplier has provided an extruded,
imitation macaronl food made with 45
percent corn meal, 30 percent soy, eight
percent flour, non-fot dry milk, vita-
mins and minerals, complying with
FNS Notlce 218 of February 22, 1871,
calling for a product to be used in
child feeding programs in lunches and
suppers as a meat alternative or re-
placement. We have been informed that
U.S. Department of Agriculture Food
and Nulrition Service purchases of a
similar Imitation macaroni product
manufactured under the “lemporary
permit” have resulted in a food con-
taining as much as 60 percent corn
meal. In no way could such an imitation
product be accepted as a macaroni food
according to the existing standards,
since it would not meet the public ex-
pectation of identily and quality which
has thus far been protected by those
standards. Since the ersatz, imilation
food material could not honestly be
called a macaroni food under the exist-
ing standards, the only way to prevent
consumer deception if the word “maca-
ronl’ is to be used (and degraded) would
be to label the product as an imitation
macaroni product,

Farinaceous

The proposed standard would call for
“mixing one or more suitable farinace-
ous ingredients with water” and speci-
fled nutrients. Literally, the adjective
“farinaceous” denoles the characteris-
tics of farina.

“Farina” {8 legally defined in the
standards (Code of Federal Regulations,
§15.130, Title 21, Part 15) as “the food
prepared by grinding and bolting clean-
ed wheat, other than durum wheat or
red durum wheat, to such fineness that
when tested. . . ." elc. The obvious
reason for excluding durum Is that the
purified middlings of that specific

| wheat are legally defined as “semolina”

f by the same standards, and semolina,

durum granulars contalning a higher
f percentage of flour than semolina, and
durum flour itself are commonly used
in betler quallty macaroni foods.

If the adjective “farinaceous” is to be
expanded to include substances which
are not farina but which in one or
more respecis may fend to resemble
farina, and if by this liberal construc-
tion it is intended to allow the use of
corn meal or soy meal or flour or
some other kind of meal or flour as the
principal Ingredient of the proposed
product, this construction would be

6

repugnant to the definition of “farina”
in the existing standards for cereal
flours and related products.

Consumer Deception

To sell the proposed product, shaped
like macaroni products but actually
made from corn meal, in food stores, or
to serve it to consumers in a hotel, res-
taurant, institution or school 1unch
room as a type of macaronl without
labeling it as en Imitation product
would amount to deception, for the
consumer would be offered something
that appears to be spaghettl, macaroni
or noodles but would really be some-
things else. 1f standards and their in-
tegrity should be so relaxed it may
someday be quite possible to fabricate
and sell a macaroni-like product in ap-
pearance, made from flnely ground
wood pulp, with additives that make
it look, taste and cook like macaronl,
and with added nutrients providing
high quality protein, desired levels of
the B-vitamins and iron, caleium and
other food values. Durum millers sin-
cerely believe that such a goal ls not
the objective of the Food and Drug Ad-
ministration nor in keeping with the
spirit of the system of definitions and
standards of identity intended by the
Act and up to this time falrly honored
by the Food and Drug Administration,

Insult fo Injury

To add insult to injury, the very
name of the product under the proposed
standard, viz. “enriched macaroni prod-
ucts with improved protein quality”
seems {o be designed to lead all con-
sumers, even the most sophisticated
(except those who might by chance ob-
tain a copy of, and be able to interpret,
the standard), to expect the product to
consist principally of macaronl — a
wheat based food instead of a product
that might contain as little as five or
10 percent wheat or no wheat at all,
and up to 100 percent of corn meal or
soy products or something other iihan
wheat products. A time-honored name
of a common food would thus be appro-
priated to identlfy a product that might
contaln little or none of the common
food known by consumers and identi-
fied In existing standards by the com-
mon name so appropriated. We suggest
that this would be go deceptive and mis-
leading that if a similar degree of de-
ception were attempted by a food man-
ufaciurer without the protection of
some kind of government shelter, such
as the proposed new standard, the FDA
or the FTC, or both, would charge the
manufacturer with misbranding and
would probably prevail,

This transgression would be even
more reprehensible because of (ke
built-in puffery Inherent In the pro.
posed product name. Nothing in tl..
name or the labeling would tell the
consumer that the product is made fro,
something besides wheat and that about
the only resemblance it might bear ton
macaronl product would be the shaje
of the units. Not only would the produ:t
name decelve the consumer but It gecns
to have been particularly designed to
sell the product—to make the consuincr
believe that he Is getting a very speclal
kind of macaroni, not only a macaron|
that is enriched but one that is loaded
with protein.

For Nutritional Improvement

The millers of durum semolina, gran-
ulars and durum flour in no way oppose
steps leading to the nutritional im-
provement of macaronl products—y.ro-
viding such steps are recommended by
competent nutrition authority. The nu-
tritional improvement of macaroni
foods, such as they are presently known
to consumers and defined in the present
standards, Is easily and inexpensively
accomplished without degrading those
products or changing thelr traditional
character as wheat-based foods. For ex-
ample, the B-vitamin and iron content
of the earichment formula can be in-
creased. The protein values can be ele-
vated to equal those of milk, meat, fish
or eggs In any one of several ways
without compromising the age-old, con-
sumer-accepted, basic character ol mac-
aronl, spaghettl and noodles as wheat-
based products. To offer imitatior, mac-
aronl products as the real thing, how-
ever, would serve only to dowrgrade
the total market and adversely affect
hard-won popularity and demand for
quality.

Nor do the millers of dururn whet
oppose so-called “engineered foods” d -
signed to provide specific nutrients :n
extraordinarily large amounts to me:t
the nutritional deficlts of certain popu-
lation groups, providing again that
there is demonstrable need for intale
of such nutrienis and that such “engi-
neered foods” are not offered ccnsume s
for anything but whal they ure It
should be remembered, however, thit
macaron] foods are not intendud- to be
complete, all-purpose rations yroviding
everything one person needs nutrition-
ally, for a meal, a day or any other
interval, Macaroni foods are customar-
ily eaten with other foods In a meul
Furthermore, they are consumed with
spuce, in helpings from casserole dishes,
with meat, milk, cheese, fish, eggs
vegetables and a variely of other food.

(Continued on page 8)
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Standards Defended—

(Continued from page 6)

Thelr nutritional contribution most
logically should be considered in rela-
tion to a person's total intake of food
rather than what the macaroni product
itself may provide.

Detriment {o Many

While the proposed new standard for
an jmitation macaroni would work to
the peculiar advantage of a few—Iin par-
ticular those who have been supplying
such a product for use in school lunch
and Federal feeding programs — it
would adversely affect the interest of
thousands of durum growers, millers,
macaronl manufacturers and others
who have labored diligently for many
years to perfect their product and ex-
pand their markets. There is no short-
age of wheat In general, or durum
wheat specifically, and the latter va-
riety is now and has long been regarded
in Europe and the United States as a
primary ingredient for quality macaroni
products. Several European natlons
have laws specifying that only dutum
ingredients be used for spaghelti, maca-
ronl or noodles, because products so
made maintain thelr integrity in cook-
Ing, resist the mushing or pasty conse-
quence of overcooking and assure inso-
far as possible the delivery of a betler
product to consumers at home, or in
restaurants, hotels, Institutions, lunch-
rooms and other eating places. To serve
an ersaiz macaroni to school children,
for example, would deprive them of
knowledge of quality and in the long
run depress the sale of genuine prod-
ucts,

Bummary

To sum up: (1) durum millers belleve
that products which would be produced
under this proposed standard, or those
which have been produced under spe-
clal permit, are in no sense macaroni
foods; (2) durum millers believe that
wheat and only wheat serves as the sine
qua non ingredient of macaronl foods;
(3) durum millers see no nutritional
gain in the proposed new standard that
cannot be better accomplished by ad-
ding nutrients to what are presently
known and specified as macaroni foods,
according t) existing standards; (4) dur-
un: millers belleve that appllcation of
<he name, “macaronl,” to the kind of
product described in the proposed new
standard would grievously damage the
thus far growing market for true maca-
ron! foods and work great injury on
those long devoled to the improvement
of durum-based products—thelr cul-
ture, growth, harvest, milling, manufac-
ture and marketing; and Snally (5)

would serve only to decelve and mis-
lead consumers. All these impairments
would be inflicted on many to the bene-
fit of only a few.

Finally, durum millers believe that
the proposed new standard if adopted
would ultimately destroy the total fab-
ric of standards of identity for foods.
At u time when the efficacy of regula-
tory agencles of government is being
publicly questioned, it would seem that
this proposal made by the Commission-
er “on his own initlative" would lend
credence to detractors and provide jus-
tification for their criticism,

We urge that the proposal to establish
a standard for “Enriched Macaroni
Products with Improved Proteln Qual-
ity" as set forth in the Commissioner’s
notice dated March 1, 1871 be with-
drawn.

Respectfully submitted,
Durum Wheat Institute
E. E. Powers, Chalrman
Durum Wheat Institute Members
ADM Milling Company
Amber Milling Division of Farmers

Union Grain Terminal Assoclation
International Multifoods Corporation
North Dakota Mill & Elevator Assn.
Peavey Company Flour Mills

IS THIS MACARONI?

General Foods Corporation describes
their Golden Elbow Macaronl as a ma-
jor advance In nutrition. They say this
about it:

Golden Elbow is a new quick-cooking
enriched elbow macaroni that contains
20% high quality protein. The product,
mad} from a blend of corn flour, soy
flour and semolina is a new source of
high quality protein in a macornl form
that will meet the nends of institutions
and those concernedl with balanced
feeding programs.

“Golden Elbow is (‘ellcious tasting,
rich in color, easy to eat and offeri:

Nutrition

® Contalns more than seven (imes
the protein of regular macaronl.

® Two ounces (one cup cooked) has
a proteln rating equal to 60%-
100% of the recommended food
items for the Type A school lunch,

® One cup cooked Golden Elbow will
supply one-third of protein of a
child's (len years or younger) rec-
ommen2.d dletary allowance,
(Recoinmended dletary allowance
for protcin calculated from tables
of Notiona! Academy of Sclences
and National Research Council.

Convenlence

® Can be easily prepared and served
like regular macaroni,

¢ Needs no rinsing and Is less stic'ty
than regular cooked macaroni . .,
makes for easier serving.

® Needs no speclal storage . . . hea.
dles like regular macaroni.

Economy
® Golden Elbow Is an economiial
source of high quality protein cost-

ing only 2-3 cents for a two ounce
serving (one cup cooked),

e Golden Elbow vsed by itself or in |

recipes will significantly reduce
menu costs, while malntaining de.
sired proteln levels,

Acceplance
® Excellent acceptance among chil-
dren and adulls in over 2,000,000
servings.

® Current users consist of schools,
universities, hospitals, state and
federal food programs.

Golden Elbow supplies 350 calories
per 100 grams.

A typical analysis of the product
would be:

Protein (minimum) 20.0%
Carbohydrates
(calculated by difference) 66.2%
Fiber (maximum) 1.8%
Ash (maximum) 2.5%
Fat (maximum) 2.2%
Water (maximum) 12.5%
Additional nutrients in each pound:
Thiamine 4 to 6 mg.
Riboflavin 1.7 to 2.2 mg.
Niacin 27 mg. to 34 mg.
Iron 13 mg. to 16.5 mg.
Calcium 1700 mg. to 1900 mg.
Amino Acid Analyses
Per Cent ol
Whole Ej3
% g/légN Value
Lysine 0.97 4.88 6
Threonine 071 358 72
Valine 088 44 60
Isoleucine 080 405 61
Leucine 1.7% 8.70 89
Tyrosine 0.70 3.52 82

Phenylalanine 087 4.88 84
Tyrosine +

Phenylalanire 1.67 B.40 83
Methionine 0.34 1.63 63

Cystine 0.37* 271 86
idethionine 4
Cystine 0680 349 - 63

Tryptophane 0.24 1.21 73

* Cystine value calculated from (the
data in USDA HER Report No. 4.

Cooking instructions carry a caution
not to overcook.

Golden Elbow will keep its rich natural
yellow corn color, appetitizing aroma
and flavor even after cooking, say!
General Toods material,

repairing damaged cement pillars;
cutting out and re-pouring
concrete floors; sand-blasting
the building interior to eliminate
any trace of smoke odor or
damage; closing all window
openings by permanent walls, as
preparation for complete
temperature and humidity
control in the new control
system.

In our northern climate, there
are severe temperature variations;
because of this, the walls of the
mill building have been relined
with a new curtain of concrete
block, creating a dead-air space
to eliminate excessive interior
moisture.

This Is part of what has been

happening at the North Dakota
Mill in the past few manths. All

After that disastrous fire hit us
last July, our main job has been
one of cleaning up; hauling out
truckloads of charred machinery,
scorched belting, burned electric
motors and elevator legs from the
burned-out mill structure.

This was followed with repair
work on the interior of th:
building: chipping off and

eight floors have been painted
with epoxy, and we are now ready
to begin installation of the new
machinery which is arriving daily.

As each week goes by, we see
progress toward that day when we
will be knocking on your door
again, asking for a portion of your
durum semolina business.

We will be keeping you posted
on our progress, and to acquaint
you with the newest, most modern,
10,000 cwt, daily capacity durum
mill in the nation.

E. M. Murphy
Goneral Mar.ager

the durum people.

NDIV

NORTH DAKOTA iLL

1823 Mill Road, Grand Forks, North Dakota 68201
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FNS NOTICE 218

The U. S. Department of Agriculture,
Food and Nutrition Service, Washing-
ton, D.C,, on February 22, 1971, issued
FNS Notice 218 to Regional Offices and
State Agencies.

The caption was: “Protein-Fortified,
Enriched Macaronl-Type Products (B-2)
to be Used in Combination with Meat
or Cheese for Use in Luncheon and
Suppers Served Under Child Feeding
Programs.” Copy followed:

Section 210.0(a){1)(il) of the regula-
tions governing the National School
Lunch Program, issued Sepiember 4,
1870, outlines the meat and meat alter-
nate requirements for the Type A
School Lunch as follows:

(ii) Two ounces (edible portion as
served) of lean meat, poultry or fish; or
two ounces of cheese; or one egg; or
one-half cup of cooked dry beans or
peas; or 4 tablespoons of peanut butter;
or an equivalent quantity of any com-
bination of the above-listed foods. To
be counted as meeting this requirement,
these foods must be served in the main
dish or in the main dish and one other
menu item,

Section 2258 (b)(4)(ill) (b) of the
Speclal Food Service Program for Chil-
dren, Issued April 1870, outlines the
provision for the meat and meat alter-
natr requirements for lunch or supper
(age 6 up to 12 years) served under this
program.

Atwached is a specification for pro-
tein-fortified, enriched macaroni-type
products which when prepared and
served in combination with meat, poul-
try, fish, or cheese may be used as a
meat alternate to meet part of the mini-
mum requirement of two ounces (edi-
ble portion ns served) of cooked meat
specified in Section 210.0 (a)(1)(i) for
the Type A School Lunch, It may also
be used to meet part of the meat and
meat alternate requirement of item (b)
in Sectlon 225.9 (b)(4)(iii) of the Special
Food Service Progrum for Children. .An
enriched macaroni-type product manu-
factured according to the attached
specification for Protein-Fortified, En-
riched Macaronl-Type Products (B-2)
may be served in combination with
meat, poultry, fish, or cheese to meet
one-half of the minimum requirement
of two ounces (edible porticn as served)
of cooked meat as specified in Section
210.10 (a)(1)(i1) for the Type A School
Lunch; and Section 225.9 (b)(4)(1ll) for
service Institutions,

One ounce of tae dry macaroni prod-
uct (which will measure one-half to
three-fourths cup cooked) may be used
as one ounce of meat alternate if served
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in combination with meat, poultry, fish,
or cheese to meet the remaining re-
quirement.

The size of portion of the enriched
macaroni-type product (manufactured
according to the attached specification)
when served in combination with meat,
poultry, fish, or cheese may be adjusted
to meet the meat and meat alternate
requirement of the lunch and supper
food patterns for other age groups
served under the Department’s Child
Feeding Programs. The size of portion
of this product shall not exceed 50 per-
cent of the total meat or meat alternate
portion,

Reglonal Offices and State Agencles
shall provide a copy of the attached
specification to all school food authori-
ties for guldance in the use of this
product as a meat alternate in combina-
tion with meat, poultry, fish, or cheese
in school lunches or lunches or suppers
served under the Special Food Service
Program for Children. All school food
authorities shall be Instructed to re-
quire the vendor to produce the product
In accordance with the specification.
Also, checks will be made to determine
it schiools and service institutions are
using the product according to the pro-
portions required in the specification.

Laboratory tests of te enriched maca-
ronl-type product may be made from
time to time to determine if the specifi-
caiton is belng met.

Specification

Enriched macaroni - type products
meeting the following requirements
may be served in the Type A School
Lunch ns an alternate to meet up to
one-half the minimum requirements for
two ounces of cooked meat. For this
purpose, one ounce equivalent dry prod-
uct, which will measure one-half to
three-fourths cup cooked, will serve as
alternate to one ounce of meat If served
in combination with meat, poultry, fish,
or cheese to meet the remaining ie-
quirement.

Protein-fortified, enriched macaroni-
type products include macaronl, spa-
ghettl, vermicelli and similar formed
producls made from cereal flours or
meals, alone or in combination with one
or more ingredlents with a relatively
high protein content such as an ollseed
flour, nonfat dry milk or derived pro-
teln concentrates, and include the vita-
mins and minerals specified under
“Chemical Composition.” Optional in-
gredlents include amino aclds or their
salts, binders or other ingredients that
serve a necessary and useful purpose.

All ingredients shall be in conformi y
with the requirements of the Fede:l
Food, Drug and Cosmetic Act and reg -
lations pursuant to that Act as applic -
ble.

Chamical Composition

Protein-fortified, enriched macaror i-
type products shall meet the followii g
compositional requirements. Analyticil
methods employed for these determin -
tions shall be those prescribed in Ofil-
clal and Tentative Methods of Analy:is
of the Assoclation of Official Agricul-
tural Chemists, 10th Edition, 1865. All
values except molsture are given on a
dry basis.

Mini- Maxi-
mum mum
Protein (Nitrogen times
8.25), welght % 20.0 25.0
Molsture, weight % 13.0
Iron, mg/lb. 13.0 16.5
Thiamin, mg/1b. 4 1]
Ribroflavin, mg/lb, 1.7 22
Niacin, mg/lb, 27 34

Biological Value of Profein

The protein efficiency ratio, PER, of
the macaroni-type product shall not be
less than 85 percent of that of casein.
PER shall be determined on the cooked,
drained product by ths method “Bio-
logical Evaluation of Protein Quality"
in the reference cited in the preceding
section.

About General Foeids
Corporation

General Foods Corporation is the
largest company in the convenlenc:
food industry., Sales in fiscal 1970 tc-
talled $2,045,355,000,

The parent firm was Postum Cereil
Company, organized by Charles W. Po:t
in 1895, He developed Postum, a cerea’-
based beverage, followed by Grap:
Nuts and Post Toastles, ploneers i1
ready-to-eat breakfast cereals. Th:
company prospered.

His daughter Marjorie and her hu:-
band Edward F. Hutton sold a portio
of the Post stock and embarked upo:
an expansion program in 1925,

Acquisitions in 1925: o
Jell-O Company
Swansdown Flour

Minute Taploca

In 19280:
Baker Coconut
Log Cabin Products

In 1927:

Baker Chocolate

Maxwell House Coffee
(Continued on page 12)
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arge screw for slow axtrusion for better quality.
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FOR THE SUPERIOR IN NOODLE MACHINES
IT's ALl WAYS Clormont!

Machine can be purchased with attachment for producing

H ___ Two speed mator affords flexibility for 1600 Ibs. or 1000
C‘PUC'W rcmge 1bs. p:?huur or any two lester outputs can be arranged.

ugged Construction to withstand heavy duty, round-the-tlock usage.

controls, Automatic proportioning of water with flour.

OfCh‘ESS Temperaturs control for water chamber,

one plece housing. Easy to remove screw, easy 1o clean.
nIY No lP-plrnir.m between screw chamber and head.
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OtO"Y :!nu all sanitary requirsments,

TAILOR-MADE FOR THE NOODLE TRADE
ment. Available with or without vacuum process
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About General Foods—
(Continued from page 10)

In 1928:
La France Products
Calumet Baking Powder

Company Name

In 1020 the company name Wwas
changed to General Foods Corporation.
Bird's Eye brands and rights were ac-
quired for quick frozen foods. The Certo
Corporation was purchased.

Acquisitions continued, but at a slow-
er tempo. Electricooker, Inc. (Kernel-
Fresh Nuts) was purchased in 1838,
Gaines Food Co. in 1843, Perkins Prod-
ucts Co, (Kool-Aid) in 1853 and several
lesser companles along the way. Pur-
chase of 8.0.8. Corp. in 1857 led to a
monopoly complaint by the Federal
Trade Commission, which the United
States Supreme Court refused to over-
turn,

New Products

Advances in food technology have
brought many new products to grocery
shelves, and a:.ong the many General
Foods contributions of this sort are
Maxim Freeze-Dried Coffee, several in-
stant coffecs, several kinds of Sanka,
decaffeinated coffee, a considerable list
of desserts, a number of breakfast ce-
reals, minute rice, a long list of quick
frozen vegetables and fruits, new bev-
erages, dog food variations and so on.
These and other new foods have been
the means of a large share of General
Foods' expansion in late years. In fact,
the only recent acquisitions have been
outside the grocery field—the Burger
Chef chaln of quick food restaurants, a
cosmetic firm, a toy manufacturer and
the famous old Burpee line of garden
and field seeds. The company philoso-
phy seems to be that it must continue
to grow, that growth can be infused into
its established lines through new prod-
ucts and variations in existing products
but that it is also desirable to expand
into new lines.

Dramatic Growth

In the past ten years General Foods
has doubled its sales volume. 1t is the
leader in U. S. coffee sales with 37%
of the market, far out-distancing all
competitors. The company is rated
Number One in packaged desserts and
powdered soft drinks, and among the
leaders in a considerable number of
other foods. It does not hold these posi-
tions automaticaly, as it has able and
vigorous competitors in all scgments of
the business.

General Foods principal offices were
moved from New York to its suburb of
White Dlains in 1953, Its chief execu-
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tive since 1965 hus Leen C. W, Cook,
board chairman, whose predecessors
have included such noted food Industry
leaders as Colby M. Chester, Clarence
Francls, Austin Igleheart and Charles
G. Mortlmer. Mr. Cook, a graduate of
the University of Texas, jolned the
company in 1042, and after ten years in
production transfered to the marketing
slde of the business. He is a director of
Chase Manhattan Bank, Whirlpool
Corp. and of a number of public service
agencles and commilttees.

Searching for new ways to bolster
your family's nutritional level? Keep in
mind an old standby—the egg. It is rich
in essential nutrients and there are in-
numberable ways of preparing eggs.

Besides, the U.S. Department of Agri-
culture’s Consumer and Marketing
Service reports that eggs are on the
market in unusually large quantities.

Ample protein, a good suply of Vita-
min A, thiamine, riboflavin, nlacin and
abundant amounts of iron and Vitamin
D—that is an impressive line up of nu-
trients packed into something as small
as an egg. This array has the most im-
pact on young familles where growing
children particularly need these ele-
ments for good health and growth.

Protein

Protein Is one of the primary in-
gredlents of egg, and one of the most
useful nutrients. Proteln is a vital part
of muscle, organs, blood, skin, and hair,
1t helps repair body tissues, from anti-
bodies, fight infection and supply food

energy.
Vitamins

Vitamin A contalned in the egg also
is very important for family nutrition,
but unfortunately many Americans
seem to miss out on its beneficial ef-
fects. A nationwide study of American
household food consumption was con-
ducted nation-wide in 1965. This study
revealed that Vitamin A was one of the
nutrients that was most often neglected
in daily meal planning.

Vitamin A Is important for norml
vision, and for prevention of Infectiin
by maintaining the integrity of the ski),
linings of the nose, mouth, and inn r
organs. These are all areas of fron.
line body defense against disease.

Thiamin, or Vitamin B, helps tle
body release energy from food as wcll
as keep the nervous system in tone ard
regulate digestion, as does nlacin. Tle
third B-vitamin riboflavin is Important
in helping body cells use oxygen and
maintaining a healthy skin,

Minerals

The iron found In eggs is one of the
essential materials for building blood
cells, without an adequate iron supply,
the body could not carry oxygen from
the lungs to each body cell.

Vitamin D, another valuable element
found in eggs, helps the formation of
bones by building calclum and phos-
phorus into them. Also, eggs are low in
fat, 50 you can eat and prepare as many
as practical without disturbing diets.

Let Them Eat Pasto

Dr, Donald L. Couper, team physiclan
at Oklahoma State University, has be-
gun the practice of serving pancakes,
bread or spaghetti to his foolball play-
ers before games, rather than the tradi-
tional steaks.

Steak, Dr. Cooper says, is primarily
protein and requires 5% more oxygen
for digestion than pancakes or bread
products, which are carbohydrates.
“The heart of it Is still how tough you
are, how much hard work you put in
and how much guts you have,” he saic.
“But in the last quarter, when you'r:
looking for marginal things, you've al-
ready lost 5% of your potential oxygen
by eating steak."

“It may be coincidental, but last yea*
the guys who played were the pancak*
eaters while the steak men were benci
warmers,” he added.

Stanway Active in Communit’

H. Geddes Stanway, President, Skin
ner Macaroni Company has been elect-
ed Vice Presldent of Omaha Rotary
Club, “Stan” has ben a Rotarian sinc:
10855 and has been Chairman of nuther:
ous committees initlating civic activi-
ties and services. He has been a Boar!
Member for four years and Is currently
Treasurer, Among BStan's additional
civic activities, he is also President of
the Nebraska Humane Soclety, Member
of the Board of Trustees of the Country-
side Community Church in Omaha, and
Member of the Board of Directors of
the local Cancer Soclety, to name a few.
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Three million pampered hens promise you
the most in ‘laid to order’ quality!

Egg City’s California plant offers the latest in scientific, controlled pro-

duction.

Quality conscious buyers everywhere can always count on special blends of

frozen eggs, sugared or salt yolks, and NEPA
tions {inciuding NEPA 3 or 4).

All products are packed Salmonella-
free, Q.M.C. approved, and US.D.A.
inspected.

And now . . . newly installed:
A MODERN EGG WHITE DRYER
to meet your requirements.

FOR INFORMATION
about year-round shipments
throughout the U.S,,

CALL or WRITE to

’
Mjl.ué 0’/ jman 3

WORLD FAMOUS FOR RESEARCH AND QUALITY

or our representatives
Telephone: (805) 529-2331
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NUTRITIONAL NUANCES

The Wall Street Journal recently ran
a series of articles on the dietary habits
of middle-class Americans. Here are
the highlights:

NCREASINGLY, nutritionists and
doctors worry that millions of mid-
dleclass and upper-middle-class Ameri-
cans are overfed and undernourished.
To support thelr contentions, the doc-
tors clte some surprising facts. A 1965-
66 Depariment of Agriculture survey
reported that “poor diets were found
at higher income levels, even the high-
est.” In a review of studies of vitamin
and mineral nutrition from 1850 to 1968
among Americans above poverty status,
doctors found that “the nutrition of a
significant proportion of the American
public is Inadequate and has become
worse during the past ten years.”

Anemia and Overwsight

Nutritioniste estimate that 18% of the
U.S. population is anemic while, para-
doxically, 26% of Americans are seri-
ously overwelght, a condition that can
lead to early death from heart, circula-
tory, kidney or other diseases. By age
40, most American men have an excess
of cholesterol in thelr bloodstreams that
doctors suspect Is a major cause of
“premature” heart attacks. Of the 600,-
000 deaths #*‘ributed to heart disease
every year, 165,000 fall into the pre-
mature category because they involve
persons under B85.

Dietary habits ynay be at least partly
responsible, nutriticnists suspect, for a
variely of common health complaints
ranging from hypertension (too much
salt on your food) t> irritability, in-
somnla and anxlety (ull attributable in
some cases to vitamin shortages), Doc-
tors blame self-inflicted malnutrition—
usually as a result of unnecessary and
unsupervised dieting—for chronic de-
ficlencies of calcium, vitamin A and C
and iron among many teen age girls,
and they say that fallure to eat proper-
1y often lies behind many of the health
complaints of the elderly.

‘In the middle-income group, there's
a huge amount of food avalilable, tre-
mendous variety and money to buy it,
and all of our soclal customs leading
us, pushing us Into eating,” observes
R. Loulse Mojonnler, coordinator of the
Coronary Prevention Evaluaton Pro-
gram at the Chicago Health Research
Foundation.

The problem is that through ignor-
ance, apathy or confusion many people
get led or pushed into enting the wrong
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things, medical experts say, Most peo-
ple seem to have only a vague under-
standing of their nutritional needs and
the values provided by various foods—
and they don't get much help from the
medical profession.

Confuslon Compounded

The confusion has been componnded
in recent years by a flood of new foods
or new variations on old foods poured
onto the market by food companies,
usually accompanied by hard sell ad-
vertising campaign that rarely impart
much nutritional information.

The flood of new food products has
left even nutritionists bewildered.
There are “coffee creamers” that con-
tain no milk or cream, dried ‘beef
strogonoffs” that contain no meat and a
plethora of snack products whose nu-
tritional values—if any—are uncertain.
To find out just what they're eating
themselves, many nutritionists report,
they often have to write the manufac-
turer,

Add to all this the quirks of individ-
ual taste and the hectlc pace of work,
school and social activities maintained
by many young familles, and the result
is apl 1o be set of haphazard eating
habits that bear little relationship to
nutritional needs.

What Is Proper Diei?

Many nutritionists hedge on the ques-
tlon of an appropriate diet, suggesting
that people should eat a little bit of
everything and not too much of any
one thing. But most agree on at least a
few basic suggestions,

First of all, they urge that Americans
should cut down on the amount of
sweet goods consumed—candy, cake,
pastry and the like. They also urge that
housewives start serving more green
vegetables such as broccoll, spinach and
other leafy greens, which are rich in the
vitamins and iron many people chroni-
cally lack.

(Women of all ages are particularly
likely to be short of iron. A study of
114 college women found stored iron
absent in two-thirds, According to a
food executive, another study of college
women revealed iron shortages in all
but one. Researchers discovered she ate
hamburgers and spaghettl just as
everyone else did—but she cocked in a
corroding iron pot. Nutritionists hasten
to add, though that no one has proved
iron from a pot can be absorbed and
used by the body.)

Proper Preparations

Nutritionists warn against overcool -
ing vegetables, which can destroy mary
of the natural vitamins. On the othir
hand, they note that some vegetables--
carrots, for example—are more nuiri.
tious when cooked than when eaten
raw.

There's a need for pecple to recon-
sider some of thelr old ideas and eating
habits, many food experts say. There's
no reason, for instance, a person can't
eat a cheese sandwich, a hamburger or
even strawberry shortcake with milk
for breakfast and still be as well off
nutritionally as If he had a more {radi-
tional menu, nutritionists point out.

A common food fallacy is the belief
that steak is uniquely rich in protein;
nutritionlsts say hamburger is just as
good. Nutritionists say, moreover, that
protein-rich vegetables or grains—like
wheat, rice or beans—often can and
should be substituted for high-choles-
{erol animal meats.

Many food products, of course, have
long been enriched with extra vitamins
and minerals—notably bread flour and
milk. But now food companles are
slowly responding to the idea of enrich-
ing other products as well. Nabisco, for
example, has added some vitamins to
its cookie and cracker products.

Food producers point out, however,
that it's possible to get too many viti-
mins. Some, such as vitamins A and 1),
can be toxic when taken in extremely
large doses—more than 30 times tle
normal requirements. Too much vit:-
min A can lead to loss of hair, dryirg
of the skin, and bone and joint pan
while vitamin D overdoses may resut
in nausea, diarrhea and welght loss.

But experts figure it would tale
something like a nutritional panic fir
people to devour such overdoses. Fir
more worrisome, most nutritionists co: -
tend is the problem simply of gettirg
enough nutriments in Americans.

Additives

There's polysorbate 60 In yoir
pickles. There's ethylenedlamine tetri-
acetate in your mayonnaise. There's
butylated hydroxytoluene in your
breakfast cereal.

Among other things, additives fur-
nish vitamins and minerals to replace
essentlal nutrients lost in processing
and to prevent serlous deficlency dis-
eases such as rickets and pellagra; syn-
thetle flavors to imitate or supplement
scarce natural flavors; antloxidants to

(Continued on page 18)
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Nutritiznal Nuances—
(Continued from page 14)

keep salad oils and other fatty foods
fresh for weeks; growth Inhibitors to
prevent mold or bacteria from infesting
frult juices and other products; thicken-
ing agents to give body and consisten-
cy, and emulsifiers to keep ingredients
from separating.

The proponents ins: * that additives
are essential for producing the most in-
novative ,popular new items on grocery
shelves, Including “instant thirst-
quenchers,” simulated whipped-cream
toppings and ‘“nondalry” creamers.
With the ald of additives, says A. B.
Clausi of General Foods, “we are just
on the edge of a whole new plateau of
product development.”

The Chemical Feast

Despite the FDA's safety moves, the
ugency Is being excoriated by Ralph
Nader and his colleagues as disregard-
ing consumer concerns. The consumer
crusader charges that FDA regulations
has falled “to insure safe, pure and nu-
{ritious food In the world's largest
breadbasket.” James Turner, principal
author of the Nader group’s FDA study
entitled “The Chemical Feast,” adds
that “the FDA has allowed a massive
market in food additives to develop
with no significant regulation.”

An advancing food technology that
underlies new products is leading to
more startling results as well, It is even
making possible the fabrication of arti-
ficial meats and seafoods based on in-
expensive vegetable protein like soy-
beans. The protein is spun into thin
filaments or extruded Into forms that
simulate the shape and texture of such
foods as bacon, ground beef or scallops.
Colors, flavors, stabilizers, preserva-
tives and other chemlcals are added.

Analogues

Among the leaders in this field of
meat “analogues” are General Mills,
Swift and Co. and Archer-Daniels-Mid-
land Co. The FDA is encouraging the
producers by planing a Federal food
staniard for “textured protein prod-
ucts,” prescribing the official name and
required components. The standard of-
fers the manufacturers a major promo-
tional advantage: They will not have to
label the analogues “imitation” as the
FDA required in the past.

Some versions of the analogues have
already reached the market as con-
venlent bacon “bits” and components
of other products like Lipton's beef
stroganoff dinner. Food-industry ex-
perts estimate that the analogues now
cost about 10% less than meats and the
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savings could be far more subsiantial
in the future as volume increases. But
the major uncertainty is whether con-
sumers will accept them as complete
substitutes.

Many food additives, it should be
noted are naturally occurring sub-
stances, like sugar and pepper, that
have long been safely used. Others are
used so sparngly that serious risks are
unlikely. Flavoring agents for example,
are generaly considered safe and self-
limiting; more than little soon becomes
distasteful to consumers.

Efficacy and Safety

Under its new commisisoner, Dr.
Charles Edwards, the FDA is emphasiz-
ing additive efficacy as well as safety,
Officials want new food chemicals to
provide proven benefits, such as nutri-
tional quality, consuiner convenience or
lower cost. “If the additive has no
definite benefit, why use it at all? asks
Ogden Johnson, head of the FDA's Di-
vision of Nutrition.

Accordingly, the agency is consider-
ing enhancing the nutritional value of
some foods with certain vitamins and
minerals. The most likely additives are
iron in which the diets of young girls
are often deficlent and vitamins A and
C, of which the poor usually don't get
enough.

The FDA may also promote wider
use of enriched flour, which contains
thiamin, riboflavin, niacin, iron, cal-
clum and vitamin D. Though enriched
flour is now required only in bread,
some bakers including National Biscuit
Co. and Continental Baking Co., are
using it in other products as well

Nutritional Guidslines

The FDA also intends to establish
nutritional guidelines for meat an-
alogues, frozen foods, prepared main
dishes and certain other producls, The
agency wants to be certain that in the
move to convenlence foods consumers
do not suffer nutritionally,

In addition, officials plan to require
food companies to provide consumers
with more information about the nutri-
tional value of their products in easy-
to-understand form. Labels will prob-
ably have to show the percentage of
protein, carbohydrates and fats and the
proportion of recommended daily con-
sumption of important nutrients that is
contained in each serving., Some com-
panies already furnish such informa-
tion, but the FDA requirements would
go farther, seeking specifically to pre-
vent consumer confusion over conflict-
ing food claims.

Food Faddism

Food Faddists have always bee:
around. The belief that certaln foocs
are particularly good for general healt!,
longevity or texual vigor is literally 13
old as the pyramids; the Egyptlans «f
that age belleved garlic was a wondr
food and gave it to the laborers who
bullt the pyramids. The Greeks, on the
other hand, detested garlic and com.-
pelled criminals to take it to purify
themselves. And the tomato was first
introduced into Europe as a aphro-
diaslac.

But food faddism has been partlcu-
larly prevalent lately. “Never before in
history have absurd notions regarding
nutrition enjoyed such widespread pop-
ularity,” claims Ralph Smith, a writer
on medical subjects who has devoted
much of hls attention to food faddism.

Organically Grown Foods

Perhaps the most marked develop-
ment lately has been the surge of pub-
lic Interest in so-called health foods,
particularly those organically grown—
using only natural fertilizers and no
pesticides—and free of artificial preser-
vatives and additives. In the Los An-
geles area alone there are more than
300 organic and other health food out-
lets slinost half the total estimated for
the entire country.

Sellers of walnut oil, Jerusalem erti-
chokes, safflower shortening, rose hip
jam, muscatel grape juice, millel flakes
and the llke are raking it in with both
hands.

The reactlon to such foods is mixed.
Some customers find a health focd
lunch a light, refreshing change fron
stomach-swelling  cheeseburger ard
French fries fare, though they miglt
not care to subsist on an exciu. e
health food diet. Otherr share the fez -
ing of Margie Behrens, a research chen -
ist, who sampled the food at a loc |
vegetarian restaurant, dismissed it is
“yery bland" and promptly went hone
and cooked herself a spaghetti arl
meatball dinner.

Dr. Fredarick Stare

One man who spends a good deal «f
time pooh-poching various nutritionl
eccentricities Is Dr, Frederick Star:
chalrman of the depariment of nutriticn
at Harvard University's School of Pulb-
lic Health.

The “eat your pounds away” dict
which hell iat some foods take more
calories tv difest than they contaln—
meaning taat the more you eat of them,
the skinnler you are supposed to gel
As for the “drinking man's dlet,” which
lets you have all the liquor you want,

(Continued on page 18)
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Nutritional Nuancus—
(Continued from page 16)

Dr. Stare notes tlat it was concocted
originally as a put-on by a couple of
San Franciscans who sold bar equip-
ment to local saloons.

Low-Protein, Low-Carbohydrate

Many current fad dlets fall into two
general categories. The low-proteln
such as the banana and skimmed milk
diet, and the low-carbohydrate, such as
the Mayo diet, which allows the adher-
ent only bacon, eggs and grapefruit,
and the drinking man's diet. (The Mayo
diet is related in no way to the famed
Mayo Clinic.)

Doctors don't deny that people who
go on these dlets lose weight—but they
often regain it quickly when they go off
them, and they can develop serious
problems, Too strict an adherence to
low-protein diets, for example, can lead
to anemia and possible liver damage
from lack of lron and proteins. Low-
carbohydrate dlets can cause ketosis
(the improper metabolization of fat),
resulting In mineral deficiency.

Nutritionists say the best way to lose
welight and keep it off is to eat meat
milk, vegetables, fruit and cereals in
balanced amounts, while keeping the
body's caloric Intake at a moderate
level. The person who can do this and
make it a continuing regimen will lose
the welght he needs to lose and keep it
off. (By contrast, some of the current
fat diets don't involve calorie counts at
all)

Weight Watchers

But calorie-restriction diets take a
lot of will power—enough to have stim-
ulated the formation of groups of fatties
who, like members of Alcoholics Anon-
ymous, try to buck each other up while
collectively getting rid of excess ton-
nage.

One of the most popular is Weight
Watchers and another is Tops Inc.
(Take Off Pounds Sensibly).

The group approach doesn't always
work, of course; nutritionists say that
results often depend on the leadership
of the separate chapters and the esprit
of the members. Some units are miser.
able failures while others are more suz-
cessful than many medical clinies for
obesity,

A Lost Cause?

For decades now, fat people, full of
remorse and guilt pangs, have been
waddling into their doctors’ offices to
complain, “I swear Doc, I've been stick-
ing to that dlet you gave me, no fatten-
ing stuff at all, and I still gained
weight.” And for decades now the doc-
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tors have sternly accused the miserable
fat people of lying.

The doctors may have been wrong.
And it seems clear that many of the
fat people were felling the truth all
along. A host of new research is reveal-
ing a fact that bewilders medical men
and that seems certain to dishearten
obese people. That fact: dlets and will
power are useless prescriptions for
those millions of Americans who have
been obese since infancy. The stark
truth, it turns out, is that there is no
known treatment, other than a life of
seml-starvation, that will keep this vast
group of fat Americans at reasonable
welghts,

Perhaps a third of all fat adults are
former fat children. They are doomed.
The cure rate for this type of obesity
“is worse than the cure rate for cancer
of the stomach," says Dr. Hans Neuberg,
a New York obesity speclallst., “Prob-
ably more obese people should stop try-
ing to reduce,” says University of Penn-
sylvania researcher Dr. Albert Stunk-
ard. “It causes more sorrow than any-
thing else.”

The Unlucky Onses

A spare tire becomes a case of obesity
when it adds 15% to 20% to its owner's
standard welght. Many Americans do
eat their way to such weights, but not
until middle age. They are the careless
ones, and a sensible diet will take their
paunches off, just as careful eating
thereafter will keep them off. But many
others begin their journey into corpu-
lence during the first few months of
life. They are the unlucky ones., They
were fat in the sandbox and fat all
through school. They are fat now and,
almost without exception, they will die
fat.

Tiny structures called fat cells appear
to be the villains that prevent such per-

sons from ever staying thin. Fat cells
are located throughout the body,
nestled in tissue between the skin and
muscles, but they especlally accumu-
late on the abdomen and around such
organs as the kidney and heart. Every-
one, even the skinniest man, has some
fat cells to collect the food eaten, store
it and deliver it into the blood stream
to be burned as energy, It isn't known
if we're all born with the same number
of fat cells. But it is known that once
a fat cell appears on a person's body it
will stay there for that person's lifetime
—though the amount of fat any given
cell is storing varles from day to day
and year to year.

It is also known that the number of
these permanent cells can triple or
quadruple in the first few months of
life, And there's the rub. The child wh»
waltzes through his Pablum days with-
out gaining any new fat cells will hav:
little trouble staying slim. But the chil!
with an early excess of fat cells Is stuc':
with at least that many cells right 1)
his grave. Furthermore, there is some:
thing about those excess fat cells, a:
yet not understood, that makes a nor
mal appetile impossible—that s, the
creates a lifetime craving for exces
food.

Cursed Efficlency

Consequently, even if the perso.
burdener with excess fat cells has.
through starvation, lowered his weigh!
to normal, he still carries all thos:
near-empty cells—each one crying out
for food, or in some mysterious way
telling the body it wants to be fed.
Sclentists believe this explains why so
many once-fat persons who have re-
duced to thinness promptly regain their
spare tires. To compound the problem,
Dr. Neuberg for one speculates that the
person with excess fat cells is in some
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manner more efficient In using fat—
that Is, he burns off less fat as energy
and puts more into storage than a per-
son with a normal number of fat cells.
Thus the fattie who complains he eals
normally but still gains is quite likely
telling the truth,

Too Much Mother Love?

No one yet knows exactly why one
child accumulates more fat cells than
another, but doctors are beginning to
suspect that too much mother love may
trigger the problem. It seems clear that
the more food a baby eats the more fat
cells he develops. And many an Ameri-
cin mother, doctors complain, wanis
hir baby to be plump and healthy, so
s! : plies him with goodies.

)f course, it may be that some babies
just more ravenous than others, If
that would indicate heredity at

‘k. But a recent study by the New
k City health department found
t it's usually the mother, not the
¥, that molds the baby's appetite,
her than listen to their doctors’ ad-
: about sensible diets, the surveyed
thers said they pald more attention
advice from relatives, to TV com-

- rclals and even to old wive's tales,

Heredlty?

ticwever, there's also evidence that
the fatter the parents, the fatter the
ciuld, A survey of several thousand
obese children in the Boston area found
that only 7% of the children had par-
ents of normal weight, whereas 80%
hud cbese parents. Sclentists lean to-
ward the theory not that obesity is in-
herited in such cases but that a baby

P P

bomn Into a fat family is going to learn’

fat eating habits—and thus load him-
self with excess fat cells.
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Even when a fat person loses 20, 50
or 100 pounds, all those fat cells remain,
like empty balloons waiting to swell up.
The way in which Infancy-formed fat
cells form a base for a lifetime of
obesity was discovered by Dr. Jerome
Knittle of New York's Mount Sinal
School of Medicine and by Dr. Jules
Hirsch of Rockefeller University.

Crash Dlets Harmiul

Some doctors belleve that crash diet-
ing for the fat-cell crowd is positively
harmful, Dr. Stunkard of the Univer-
sity of Pennsylvania belleves such pa-
tients will get into a never-ending
cycle of losing and regaining welght.
Each time welght is added, fat collects
along the walls of the arterles. That fat
never leaves the arteries—even on sub-
sequent dleting. Thus, the person who
gains and loses and gains and loses time
and again deposits an additional layer
of fat in his arteries with each cycle.
The result can be a heart attack.

To some cobese persons, the message
is clear: to hell with it. Comedienne
Totle Flelds is one fat American, who
after numerous diets now doesn't “glve
a damm" about her weight. “I'd rather
eat ten bagels than anything else in the
world,” she says.

Miss Fields has even decided that be-
ing fat Is a state of mind. “If people
like you they notice you for yourself,
not for how much weight you carry.
Ed Sulllvan once told me, “Totie, you
walk thin.”

Chef Boy-ar-dee
Promotes Dinners

A full-page, full-rolor ad for Chef
Boy-Ar-Dee noodle, rice and spaghetti
dinners appearing in May Famlly Circle
is the latest in a conlinuing series of
ads for Chef Bny-Ar-Dee products. The
campalgn also includes ads in Ladies’
Home Journal, American Home, Good
Housekeeping, Better Homes & Gar-
dens and Woman's Day.

According to Chef Boy-Ar-Dee, the
company is "out-advertising the com-
petition two to one in total canned
pasta-with-meat products.”

Chef producis are being promoted
afternoons and evenings on 11 different
network television programs, as well as
in local markets, Radic commercials are
also being utilized. Coupons are being
offered in local newspapers throughout
the country.

The Family Circle ad pictures ten
Chef Boy-Ar-Dee dinners: Spaghetti—
Meatballs, Meat Sauce, Mushroom
(Meatless); Rice — Chicken Paprika,

TR B AR s R 1)

Chicken and Mushrooms, Beef Mari-
nara, Braised Beef; Noodle—Stroganof,
Goulash, Lasagna.

Chinese Food on the Rise

“There is no man who does not eat
and drink, but there are few who ap-
preciate it."—Confucius.

Joe Cappo writes in the Chicago
Daily News: “There was no United
States when the wise Chinese man ut-
tered these words, so forgive him for
being wrong. He didn't know that
Americans would develop a very keen
appreciation of Chinese food.”

This appreciation is reflected in the
rapidly growing sales of two companies
that dominate the canned and frozen
Chinese food market—Beatrice Foods'
La Choy producis and RJR Foods' Chun
King Lrand. Although Chun King con-
trols about 50 percent of the market
and La Choy about 40 percent, don't
ask them to talk about it. If the busi-
ness looks too promising, someone else
might try to get into the picture.

Sales Growing

Now the industry is just too big to
hide any more. In 1850 sales of pre-
pared Chinese foods (not courting res-
taurant carry-outs) came 1o about
$5,000,000. This grew to about $50,000,-
000 in 1865, and an estimated $110,000,-
000 in 107, Growth rate remains at a
healthy 20 to 25 percent a year,

“It's still a very small market in
terms of the food industry,” said Gor-
don Swaney, grocery division VP at
Beatrice. “The consumption rate still
has a long way to go before it levels
oft.”

Kenneth Johnson, brand manager for
Chun King frozen food said the market
for prepared Chinese foods is strongest
in the major urban areas of the North.

“Income fisn't the major factor,” he
explained. “The wife of a high-paid,
blue-collar worker, for example, may
not be adventurous enough to serve
Oriental foods at home. It's not how
much money you make, but how you
make your money."

Different Approaches

La Choy and Chun King have setiled
into the same market through different
routes, La Choy, founded in 1820, is
dominant in canned foods, still the big-
gest part of the business, Acquired by
Beatrice in 1043, it dabbled prematurely
with the frozen variely in 1949, but it
did not come out with a full line until
last year.

Chun King, started in 1947 by Jeno
Paulucci, leads in the faster growing

{Continued on page 38)
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8 Years ago, we discovered something important
8 about the people making pasta products. You won't
i settle for anything less than top quality Ingredients
§ ...because you're proud of your pasta. So we've
8 worked hard to give you the finest Semolina and
& durum flours . .. to keep you proud of your pasta.
| We like things that way. That's why we built the
A Hastings Mill to the same high standards we've set
4 for all our Semolina and durum flour mills,

W Firstoff, it's a mill designed specifically for Sem-
i olina and durum flour. So you're assured of all the
[§ ©xa cleaning, purifying and filtering processes

£ N w in operation at Hastings, Minnesota.

Wi »\

I

i

|
f

‘I

that make durum run on a Semolina mill something
specilal...processes that mean clear, golden
pasta with fine eating characteristics.

In addition, the mill at Hastings Is as automated
as a mill can be. So you can count on flawless
uniformity, as well as quality.

And, placement of this mill at Hastings has
rounded out a distribution network that will mean
even better, faster and mora reliable service than
ever before.

it all comes down to this...we're glad you put
Peavey and your pride in your pasta.

jiowing to Serve You Better

| P vey announces a new King Midas Semolina and Durum Flour Mill . . .

PEAVEY COMPANY
Flour Mills
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Corporations Tackle Environmental Problems

The Du Pont Company plans to spend
more than $300 milllon on air and water
pollution control in the United States
over the next three years despite the
hundreds of millions spent on it over
the past quarter century, Charles B.
McCoy, president, has announced.

Cost of the plans will be about equal-
ly divided between construction and
Installation of control facilities and the
expense of operating existing and fu-
ture controls, Projects at Du Pont's
plants and laboratories across the coun-
try will total more than $150 million.
Some are already under way. The com-
pany will spend approximately $150
million to cperate and maintain the
facilities, new and old.

“We have been greatly concerned
with the environment and the control
of pollution for many years,” Mr, Mc-
Coy sald. “As a matter of policy, we
regard this as a necessary part of doing
business and are making our plans
accordingly."

Du Pont's net investment in control
facilities now in operation stands at
$168 million, the result of company
spending over the past years., This does
not include millions of dollars spent for
research on pollution abatement and for
facilities which have been replaced by
more effective equipment,

“The cost of our environmentt] im-
provement program is becoming enor-
mous,”"” Mr, McCoy sald. “At $100 mil-
lion a year, it almost equals the com-
pany's total annual construction pro-
gram as recently as the mid-fifties.

Cost of Dolng Business

“This cost is as much a part of doing
business as payrolls, raw materials and
other expenses. It must depress earn-
ings potentlal to the extent that we
cannot recover the cost through price
increases or more efficient production.”

He saild Du Pont's greatly expanded
program has become necessary despite
the company's extensive work on abate-
ment in the past.

“For many years, we have had a firm
policy that no new plant may be built
or no new process approved, unless the
plans include workable methods of
waste disposal or treatment that meet
or exceed legal requirements,” Mr. Mc-
Coy sald. “Likewise, we have spent mil-
lions of dollars to bring the older plants
into line with this policy.

“Until recently this was considered
not only adequate but an act of leader-
ship, but what we have accomplished is
no longer adequate. Not only has our
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own concern for the environment be-
come greater but so has that of the na-
tion. This Is reflected in the increasing-
ly higher standards of control being re-
quired by the government and other
public actions.

“The most difficult problems are in
our old plantt ‘a4 crowded areas, The
cost of equipping them to meet current
environmental conditions and stand-
ards can sometimes become prohibitive.
We are concentrating a substantial por-
tion of our resources on these prob-
lems, but we have not resolved all of
them."

At American Can

American Can Company's role in the
day-to-day living of the American fam-
ily and its efforts to help improve the
environment are highlighted in the
company's 1870 annual report, recently
mailed to stockholders.

The environment section of the re-
port notes that in 1870 American Can
expended $4.5-million In pollution con-
trol systems in its plants, exclusive of
manpower, In addition, the company
established a Corporate Environmental
Aflairs Department.

Early this year the company began
collecting used cans in four can plants
in Washintgon and Oregon, as part of a
cooperative industry recyeling program,
which has now been extended to other
can plants throughout the nation, ac-
cording to the report.

Hercules Incorporated

The consolidation of all of Hercules'
environmental services and programs
into the company's Industrial Systems
Department and the appointment of a
director of environmental programs,
Edward J. Sheehy, were announced by
Richard J. Both, general manager of the
department,

The move brings together all of the
company's efforts and experience in
environmental planning and control.
These include solid and liquid waste
treatment and reclamatlon systems and
consulting engineering services through
the company's Florida-based subsidlary,
Black, Crow & Eldsness, Inc, A major
effort in this new group is the Hercules
work for the State of Delaware on its
solid waste reclamation plant.

In the past, these efforts had been
undertaken by several of the company's
major operating departments,

“We feel the consolidation of this
work within the Industrial Systems De-
partment, which has had years of ex-
perience in systems analysis and plan-

ning, enables us to offer our customers
a completely integrated capabllity in
the environmental field,” Both says.

“With these capabilities assembled in
one organization under the direction of
a single manager,” he continued, "“we
can more effectively use our total s)s-
tems experience and {echnology to
solve the ecological problems of our
customers.”

Litter Is o National Disgrace!
The cost and quantity are staggering,

® Litter cleanup of public areas cosls
an estimated $500,000,000 annually,

® If you add the cost of litter removal
from private property, the annual
national litter bill approaches $I
billion.

® Each year, motorists drop 16,000
pieces of trash on each mile of pri-
mary highway, according to a study
by the Highway Research Board, Na-
tional Academy of Sciences,

Litter is a health and safety menacs.
® An estimated 130 persons annually
lose their lives in litter-fed fires;
every 12 minutes a home is destroyed
or damaged by a fire starting in
trash.

In one state, foreign matter on the
roadway contributed to 21 fatal and
1,068 non-fatal accidents in one year.
Littered waters endanger swimmers,
fishermen, boaters and plant life.
During one year, 200 vessels were
involved in acciients caused by
striking floating objects,

Litter provides a breeding ground
for disease-carrying insects and 10-
dents.

Who Litters?

According to a Gallup Survey, Il
segments of the population do ., .. L4l
® Adults between the ages of 21 and 1§
litter three times as much as peoj le
over fifty and nearly twice as mu'h
as those in the 35-49 age bracket.
Men litter nearly twice as much 1s
women.

Households with two persons littar
significantly less than those of fie
or more,

Why Do People Litter?
Carelessness, laziness, indifference

and insufficient litter receptacles.

® Only 21% of the people live in com-
munltles where there are enough
litter containers.

® Less than 50% of the natlon's cars
have litterbags and only 8% of the
boats.

® People do not connect the litler
problem with their own litter habits.
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cartoning

The low cost VERTAFIL Is ideal for detergents, macaron! prod-
ucts, dry pet foods, cereals, rice, grain, spices, drug Items, and
all other free-flowing products. Its continuous motion operation
automatically sets up, fills and seals up to 100 cartons per minute
with typlcal Redington rellabliity. Higher speed model for up to
175 cpm Is avallable. The accurate volumelric measuring unit Is
adjustable while the machine Is operating, Net welght filling is
| optlonal. The versatile and dependable CAK VERTAFIL also
i fQives you the advantages ol trap gate filling, carton vibration,
| and varlable speed drive, Three-dimensional changeovers lo dlf-
ferent carton sizes Is fast and easy, And C&K wlli give you fast
dellvery of the VERTAFIL with a carton size range of 1" to 8" in
length, 12" to 3% " In width, and 4" to 12" in depth...for under
$20,000. It you demand elficient continuous cartoning, filling and
sealing of free-flowing products with assured filling accuracy,
l'l‘:’wlo. :ogpon to ﬁol copmpl:lo :nforaall:? from: cmmp!:goln
orporation, Packaging Machinery Grou
SuMeld 8L, ging y Ps

Agawam, Mass. 01001,

&K Redington Vertofil’

gives you dependable automatic
and filling of free-flowing

produds for under $20,000.

N\
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Pleass send detalls on the low-cost
Redinglon Vertafil Automatic Carlon-
ing and Filling Machine.

Name
Company
Product to be packaged

O :Loducl samplas being sent for

Street
City.
State. 2ip.

CROMPTON & KNOWLES CORPORATION
PACKAGING MACHINERY GROUP
1000 Suffield Street, Agawam, Mass. ® 3000 5t. Charles Road, Bellwood, Iil,

(o o
. l\
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Y 30
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200 pm

"

Annual Meeting

NATIONAL MACARONI MANUFACTURERS ASSOCIATION
JUNE 13-17, 1971

vadasy June ]

830 am  Breagktast in the Copper Room
Country Club Building
930 am Activities of the Durum Whenat
stitute”
Thecdore R Sills Elinor Ehrman

Kound up and Registration Howard Lampman  Executing

Board of Directors Meet El Pomar Room Director
1000 am  Report of the Nationa! Macaron
Buses leave Maun Entrance for Rotten Institute
Log Hollow  Supphers” Social 10 45 am A Panel of Distributors Comment

Steak Frv Western Music Jerny Henderson King Soopers
Avers Rendell Safeway Stores
Jim Fiddler Knoebel Incorporate
Art Schaefer Western Commiss
Breck fast in the Copper Room Co

Country Club Building 100 pm Golt Tournament at the Country Clu
1 30 pm  Buses leave Main Entrance for 1oue

US Air Force Academ
630 pm  Suppliers Social at the Country Clut
Evening Open

Greetings from President Vincent F
La Rosa

Appointment of Convention
Commuttees

Nonmunations  Audit, Resolutions Awoodn sday June 16
Comments on School Lunch Program® 830 am Brecktcst in the Cooper Room Cowr
Mrs Margaret Benton Denver Manager Club
Market Research' 930 om JG‘J“'B”"‘E"" F”C"—’dc‘% 'E’Og'ﬂ'“f‘
Robert W Wenger A C Nielsen Com ”U”Ag‘-’"c "-:r""!e\ 3 Dept ©
: icuitu
2O 1000 am The Consumer and You
Progressive Grocer Study W R Corbett National Biscunt
Kobert W Mueller  Editor Company
Afternoon free tor recreation 1030 am The Washington Scene”
e he T Bl Harold T Haltpenny, General Cour
upphiers Social ot the Terrace Poo! 1100 am  Comvention Committec Reports

ahian Dinner in the Ball Room Nominations  Audit, Resolutions
The Marno Singers

Afternoon free for recreation
630 pm  Supplers’ Social at the Terrace P
7 30 pm  Banquet in the Main Dining Room

Thursdasy  Jun. 17
G0 am  Board of Due
Mect

Support your industry's trn |
associotion and its product f ©
motional eftorts through ¢ »
tributions to the
National Macaroni Institu :

Tor Macskost Jon gy

Standard Verticai Carton
Filling and Sealing Machine - Model C4

Best machine in the world-
copied all over the globe!

Before you buy an imitation,
investigate the original.

:
Features
* Carton magazine capacity 10 1000 can e o 4 , F
' tional Features:
* Tup and bottom cold glae applcators p &
available with pattern gluing . § i § .
* Contmuous monion with vanable speed = & =
& Volumetnic filler with t-ap gate dischar e . .
t ' ]
¢ Compression umt istandard 116 leng* =
(R} 1 | '}
* Vibration under carton 2t Bithing area
s 1 bl
* Dust proof wiring
L
® 220440V wining with 11OV cuntrod e ! e o '
* F-ut three dimenson Lhun'_]L\‘\(_‘l regur Ny L] Voo A
less than one hour i - .
L ]

Varous maodels and carton size range s
width 2 10 B, thickness 's" 10 3':
height 457 10 11 e,

Clybourn Machine Corporation

7515 North Linder Avenuc, Skokic, 11l. 60076
Telephone: Arca 312 — 677-7800
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Macaroni Group Visits Europe

A delegation of some  thirty-cight
macaroni  representatives  from  the
United States and Canada left May 10
to spend three wecks in Switzerland
and northern Daly.

Macaroni School

Departing from New York City, they
flew directly to Zurich where Buhler
Brothers presented u Macaroni School
at the new Atlantis Hotel. Trips 1o
Uzvil works of the company and the
Ernst macaroni plant at Kradolf were
on the itinerary., Members of the Swiss
Macaroni  Association entertained the
group.

In the Venice area trips were made
to Galliera Veneta to see the factory
of Pavan and (o Bimac (Braibanti) in
Roveretto. There was sight-seeing in
Venice, Verona, and Florence before
vialling more macaroni establishments
m the Bologna area. Here the Braibanti
Company made arrangements for the
group to see the Zamboni Equipment
Factory, the Fava Faclory in Cento, and
the Corticella pasta plant.

An interesting tour and conference
veeurred in Parma when the group
visited the largest macaroni producer
in the world, Barillu. A fine new plant
operated by a most competent stafl
made a deep impression on the travel-
ers.

IPACK-IMA Show

In Milan, the group visited the ex-
hibits of the IPACK-IMA Show, a tre-
mendous collection of food pro.essing
cquipment, including macaroni ma-
chines, packaging equipment and ma-
terials handling equipment. Officials of
the show arranged for meetings with
Italinn  macaroni manufaclurers with
their counterparts and enlertained the
group at dinner.

Electric switch and control penel; the scalg is shown in the fore.

ground
20

Robert Ernst Plant ot Kradolf,

ELYING on his long experience
and after inspection of a consider-
able number of macaroni plants in dif-
ferent countries, Robert Ernst selected
Buhler Brothers to design and equip
his new plant at Kradolf, Switzerlar.d.
Here were some of his requirements:
— Profitable return on investnient
— Maximum automation
— Minimum personnel
— Top qualily products
— Highest standards of sanilation
— Pleasant room climate

Production Flow

The semolina arrives in bulk trucks
or bags and is pneumatically conveyed

Whpife

Switzerland

to a 20-ton reception bin by means of a
Fluidlift system at the rate of 20 tons
per hour. If the raw material does not
meet the quality standards it can be
discharged directly into bags. Other-
wise, after weighing, it Is conveyed "y
the same Fluidlift system via remo!-
controlled line switchers into three st r-
age bins with capacities of 55 tons es h
and five mixer bins of 40 tons capac: y
each. These eight silo bins are |
equipped with full and empty level -
dicators and have a combined capac ¥
of 365 tons. Drum dischargers, driv n
by 2-speed motors and fitted with scr v
conveyors underneath, discharge t ¢
semolina and feed a 1100-pound (5 *

Partial view of the laboratory.
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Yicw of the praduction area; the Ahori goods line is in the fore-

greund, the long goeds line in the rear.
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stick magazine and

kg) scale. This scale can be supplied
from the eight silo bins and is con-
trolled by a photo cell. From the scale,
the semolina falls into a balch mixer
thlender) by gravity. This DMCO mixer
has capacity of 1100 pounds (500 kg).

A 10-ton-per-hour Fluidlift equipped
with remote-controlled line switches,
carries the product from the outlet of
the mixer to the three l'a-ton bins
which supply the presses.

1 ree pneumatic MFPC dischargers
wi succeeding control sifting feed the
TNV intermediate bunkers, each of
wi is equipped with a high-level
v ol device. The semolina passes
fi these bunkers to the press feeders.

Trimmings

nmings from the long goods strip-
ud culter are recovered by means
MVRP air-jet filter which serves
tutal separator. From here they
nveyed by a Fluidlift to two bins.
trimmings are withdrawn from
bins by a DMBG discharger,
| through a rough crushing ap-
us and over a magnet before they
into the Granostar mill which
< thc material before it is fed to
totostar whip sifter.
+ coarse particles (tailings) are re-
d to the Granostar mill by o screw
¢ eyor while the reground material
t e desired particle size is taken to
1 regrind bins. The regrind is de-
Il vd by discharger and auger to the
st where it Is welghed together with
1t uther components.

Al machines are connected to the
coiral aspiration systems. The dust-
liten air is cleaned in « MVRP airjet
fiter. All silo bins, intermediate bunk-
t1- and surge hoppers are furnished
with full and empty level indicators
and diaphragm switches. A master con-
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trol panel with flow disgram permits
centralized control and supervision of
the complete installation.

Production Equipment

By utilizing the existing \ype TPJ
presses, the following production lines
were installed in the large, bright, air-
conditioned factory building:

A A line for shorl goods with a ca-
pacity of 1100 Ibs. (500 kg) per hour or
20,400 1bs. (12 metrie tons) per 24 hours.
It includes:

—a type TP-SS-FM oscillating special
shaker pre-dryer

—a lype TRT-3 belt preliminary dryer
— a lype TTN-10 belt finishing dryer

Both belt dryers are cquipped with
wutomatic climate control devices. The
dried product is stored in containers
B A line for long goods with a capacily
of 1100 1bs. (500) kg) per hour or 26,400
Ibs. (12 tons) per 24 hours. It includes:
—a lype TSS-2000 spreader for 2000
mm (B0 in.) sticks
—a drying line with preliminary and
finishing dryers equipped with TKR
climate control devices
— u TAG stacker for 1 hours’ stacking
and 8 hours' packing time
— o TST stripper and cutter
— stick magozine with TAK  stick-
return
C A line for nuodles with o capaeity of
770 Ibs. (350 kg) per hour or 18480 1hs.
(8.4 tons) per 24 hours. It includes
—a type TP 500 F shaker pre-deyer
—a TRT/TTM drying line with pre-
liminary and finishing dryers tlaken
from the old lactory)

—u TAGK belt stacker with belts of
reinforewd  “S"-shaped  conveying ele-
menls

7=

TAG stacker in th2 'ong goods line with stapper ond cutter; ihe
stick return device 1s visible under the stocker

Cantralized Control

All three lines are controlled from a
centralized control panel with flow dia-
gram and built<in automatic  climate
control devices

A fully-automatic packing unit guar-
antees delivery of the macaroni prod-
uets which, from raw materials to the
packaged produet, are untouched by
human hand. A well-cquipped modern
laburatory makes it possible to examine
the row materinls and make certain
that the finished produet 15 germ-free.

Fellow Travelers—

The group making the
Tour included the following:

Mr. and Mrs. Ladell Klock: Mr.
Klovk is the manager of Bridgeman's,
restaurant  division of Land O]
Creameries, Ine., and grand prize win-
ner of the Pasta Recipe Contest for ho-
tels, restaurants ond institutions.

AMr. and Mrs. John Ronald.

Mr. and Mrs. Vineent De Domenico

Mr. and Mrs. Thomas Pureell

Me. and Mrs. Juhn Laneri

Mr. and Mrs. Luke Marano
Vineent Marano,

Mre. and Mrs. Ernest Svarpelh

Mr. Primo Poloniato

Mr. Albert Robilio,

M and Mes, Fred Quanee

Mroand Mrs. Joseph De Francisen

My, and Mrs. Not Bontemp

Mr. und Mrs. Anthony Kinzler, Miss
Michele King, daughter of Ed King

Me and Mrs, Tom Sanicola, daughter
Angela: Mrs. Foust Faleoni, daughter
Karen: Juhn La Barbera.

Mr. and Mrs. Dan Maldari, son Don-
ald.

Mr. and Mrs. Bob Green, son Chris,
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Completely Re-designed. sutier's new tine of extruders have
all the basic fealures which have mode BUHLER the tavorile throughout
the world . . . plus many new improvements which pul il lar ahead of any
other you can buy in North America today!

Super Sanitary
@ Structural members are completely enclosed, can’t collect dust
or dirt.
® Motors and drives are in the open. away frem product area. com-
pletely accessible for service

@ Drive guards are open al botlom s¢ dus! lalls hrough, can’t
accumulale.

Mixing trough Is one-piece stainless-steel construc-
lion. Unique shape prevents produc! hang-up on
@ One-piece mixing lrough has smooth rounded corners lor easy walls
cleaning. no place where dough can lodge.
@ Unique lrcugh design wvirtually eliminates product hangup on
mixer walls.
® Outboard bearings on mixer shalls absolutely preven! any prod-
uct contamination by lubnicant

Finest Quality Product
@ Efficient vacuum completely de-aerates product
@ All processing elements are of proven design. are properly sized

and balanced lo rated capacily.
Seven Models Available
| Model

Lbs./hr. Ca_p_lqlly_

E (Sine i 3 1 Bearings ol mixer shalts arc completely separate
_ TPAE [Single Screw) _ 0660 1320 from product seal. Seals may be replaced without
TPAD (Doubte Screw) 1.320- 2,640 removing bearings or shafls. Product contamination

7’ TPBE ls_;"'g_'ﬂ S\_:rewl_ B 1.000- virtually impossible.

~TPBD (Double Scrow)  2000- 4000 Q\\‘\\\‘\'
TPCE (Single Screw) 2.000- 4.000 ) N

TPCD (Double Screw) 4000 -8.000
TPCV (Four Screw) 8.000-16.000

J. S.-Built Drives

@ All motors, sprockets, chains and elecirical controls are stan-
dard componenis readily available throughout the U S

3et Full Details on ihe new Buhter extruders and other Macaroni

‘rocessing Equipment. Call us or write: The Buhler Corp.. B925 Wayzata 3
fivd., Minneapolis, Minn. 56426, 612-545-1401 / Eastern Sales Office: 580 A - P,
iflvan Ave.. Englewood Clills, New Jersey 07632, 201-871-0010 / Buhler g g,

iros, Ltd.. Don Mills, Ontario, Canada, 416-445-6910 Pfoss base and belt guard reflect the clean effi-
cient design and attention o detail in every Buhler
press. Base Is sturdy, easily accessible Al joints

BUHLER EXTRUDERS have smooth welds for easy cleaning
are the mos! sanitary you can buy!'
Model TPCE shown above

®
el Complete
: Macaroni
_ Plants by
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HE 19871 Institutions-Volume Feed-
ing Management magazine's exclu-
sive Food Service Industry Menu Cen-
sus shows the powerful burger en-
trenched more firmly than ever as the

Types of Menus Used

Fixed Menu with Changing Special
Entire Menu Cyclical or Rotating
Fixed Menu, No Changes Day to Day

autocrat of the nalion's table. But it
can't all be burgers: Too much of a good
thing can atrophy menu imagination.
So what else is the natlon eating?

Tolal
Restaurants Colleges Market
56.2% 11.0% 36.6%
11.2 85.0 43.7
208 g 147

Menu Items Added or Dropped

% No %

Addid Change Topped

Restaurants 206% b54% 134%
Hotels 22.7 47.1 26.0
Hospitals 4.5 45 40
Schools 361 504 2.8
Colleges 529  38.0 6.7

Total Market 33.8 40.9 10.3

Menu Popularity of Entrees

1, Chicken, fried, broasted 71.0%
2. Roast Beef 67.6
3. Spaghetti 644
4. Chopped Beef 553
B, Meat Loaf 55.0
8. Shrimp, fried 53.3
7. Baked Ham 529
8, Roast Turkey, whole 52.7
9. Eggs (any form) 518
10. Beef Stew 51.6
11, Meat Balls 50.6
12, Frankfurters 49.2
13, Slrloin or Btrip 48.9
14, Swiss Steak 484
16, Macaroni & Cheese 478
16, Chill Con Carne 471
17. Pot Roast 457
18, Pork Chops 448
19, Veal Cutlet 428
20, Baked Beans 408
21, Entree Salads 4104
22 Rice (any form) 30.6
23 Noodles 38.1
24, Cod 38.1
25, Beef/Noodles 3.2

Commaent

Despite price consclousness in hotels,
everything reflects appetites of affluent
Americans.

USDA figures show that between
19067 and 1870:

Beef consumption—UP 7%;

Chicken—UP 10%;

Fish & Scafood—UP 5%.

Survey shows extended meats (clas-
sic) are down or unpopular; meat sub-
stitutes (Spanish rice, egg dishes, etc)
are down.
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Question: Why are Italian & Mexi-
can the only ethnic types to have
caught on to this extent? They are,
after all, starchy In their own way.

Question: What's wrong with old-
fashioned stews, casseroles, creamed
dishes? Are American palates bored or
is the problem bad cooking?

On Campus

Spaghett! ranked No. 1 as entree;
Lasagna No. 6, Macaronl and Cheese
Na. 12,

Trends: Dropped from menu—cream-
ed dishes, veal, corned beef, pork, lamb,
meat loaf, liver. Added to menu—Mexi-
can food, super sandwiches, Itallan
items, oriental, “ethnic,” gourmet chick-
en items, steak and fish,

8chool Lunch and the Precocious
Consumer

School lunch directors are watching.

1, Hamburger 06.7%
2. Spaghetti 90.8
3, Plzza 85.8

Dropped from the menu—the old, old,
standby macaronl and cheese. If you
add other items with cheese the total is
high, and this is other macaronl/noodle
dishes.

Added to the menu:

1. Ingredients on a bun or French
bread; supersandwiches; “gloppy"”
foods out.

2. The Italian trend continues, especial-
ly in the East; more and more pizza
and lasagna going on, also “pizza
burgers,” even manicottl.

3. Mexican: tacos come in first.

4, Dress up “gloppy"” foods with ethnic
twist: stroganoff, shishkabobs,

Top Dishes in Hospltals, Nursing Homes

1. Fried Chicken 93.8%
2, Spaghettl 89.2
3, Roast Beef B8.4

More on's than off's specifically
named stroganoff, parmigana, lasagna,
sauerbraten, quiche, roulades, “Old
{ashioned” items that belie “less popu-
la: claims.

Restaurants Adding Variety to Soften
Up a Tougher Public
What is America's favorite restaurant
food? They say hamburger or fried
chicken or roast beef or steaks. The
record says right on one count (hom-
burgers as sandwiches), but on the en-
tree side, its really fried shrimp. Nota-
ble: The tide is swinging against the
limited menu. And most operators are
expanding menus to build share of mar-
ket

1. Fried Btrimp 50.9%
2. Roast Beef 50.6
3. Sirloin/Strip 570
4. Fried Chicken 648
5. Spaghetti 600

Hotels: Fighting to Maintain Tradifions

Hurt by business slump, hostelries
compete aggressively with restaurzats.
Travelers demand more value for t eir
money., Banquets, even snack servic: s
being boomed to offset low room s: les.

Processors List Convenlence
Best Sellerst
Armour & Co.—Beef Siroganoft
Sara Lee—Lasagna
Stouffer's—Turkey Tetrazzini
Carnation Co.—~Macaroni & Chee e
Durkee—Macaroni & Cheese

Hamburger Helper
A new line of products by Gen:ril

Mills Betty Crocker, ate: pack:ged

mixes to be cdded to one pounc o

hamburger:

1. Chili Tomato Dinner is plctured with

Chili and macaroni.

2. Beet Noodle Dinner carrles recipel
fur Orlental Beef 'n Noodles, Eas]
Lasagna,

% Rice Orlental Dinner shows recipe
for Burger Chop Buey.

4. Hash Dinner with Diced Potatoet
minced onlons & seasoned beef sauct
mix,

THE MACARONT' JOURNAL

I st. Precise, Simple, That's
' xitron Scale success story, At

I son Carnation Company runs with
I' xitron in its cartoning operations on
F 1skies brand dog, puppy and cat foods,

5+ scale heads provide speeds ranging

frm 80 to 85 packages per minute.
Package weights run from 1 to 3 Ibs.
F lexitron has solid state control,
Repeatability to 3/1,000 of an ounce,

It adjustable while running, I
i ust: ning, Incom-
' Parably, easy to maintain, Looking for

big acale’ performance? See Triangle.

“ For full details, write: Triangle Packa;

4 1l detail 3 ge

Quﬂdlhtry Co., 6664 W, Diversey Ave.,
Chicago, I1l. 60635, Phone (312) 889-0200.

7

TRIANGLE

Bag machines « Scales + Fill equipmont
« And related high-performance
packaging systema

Trlangle is running faster in high-performance packaging systoms.

-
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From the National Food
Brokers’ Convention—

Food Service Marketing

“Food service marketing represents
one of the brightest opporlunities for
food brokers" participants were told at
a speclal workshop on Food Service
Sales held during the Brokers' Conven-
tion.

A panel of foodservice manufactur-
ers, customers, and brokers agreed that
the industry ls witnessing the birth of
a new era In mass feeding. Govern-
ment-sponsored meal programs will
have a dramatic effect on the industry
during the 1870's, they said. The school
food-service programs are now extend-
ed to some 23 million children each day
with approximately 5 million served a
free or reduced price meal. The panel
estimated that as many as 12 million
children will become eligible for a
“needy"” meal in the near future. Pan-
elists also pointed out that there s now
pending legislation to fund a “meals on
wheels” program to feed the elderly
who cannot get out of their humes.

Commenting on convenience foods,
one panelist polnted out that these were
not new, What Is new he emphasized,
is that after many years of ploneering,
real acceptance is beginning to take
place, There is now the basis of many
successful convenlence operations.

“The alrlines have been successful in
using convenience foods or almost a
decade. That industry has practically
stopped cooking. School lunch is at least
in part convenience foods. Many hospi-
tals are now using convenlence foods,
having improved the quality served to
the patients with much greater cost
control. Colleges and universities are in
convenlence systems with great success.
Many restaurant chains have integrated
the use of these foods."

Standardization Needed

Customers on the panel emphasized
the need for standardization of products
from the manufacturers. They stated
the manufacturers should provide new
and innovative products to meet the
nutritional needs of the 70's. The cus-
tomers called upon manufacturers to
provide custom products for the spe-
cialized need of today's foodservice
“uger,”" Foodservice brokers were recog-
nized by the customers as the prime in-
formation source for new products and
product application. Identifying some
of the needs of the customer, one of the
panelists mentioned the need for all his
salesmen to havs a thorough knowledge
as to what the products can do. The cus-
tomers were represented by: David R.
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Page, Director of Food Services for the
St. Louis Board of Education; Alan A.
Weinberg, Vice President, Restaurant
Associates Industries, Inc.; and Marvin
Ender, Louis Ender, Inc.

Opportunities Ahead

The manufacturers on the panel
acknowledgged the great opportunities
ahead for both the manufaclurer and
the foodservice broker. They stressed
the importance of broker firms becom-
ing well versed in “end user” operations
enabling them 1o carry out merchandls-
ing programs and assist the ‘customer”
in product preparation. The manufac-
turers told the audience that the foun-
dation for foodsarvice marketing has
now been lald and that food brokers
will be instrumental in developing this
market as they have in the retail mar-
ket for the past twenty years, Referring
to the projected growth of foodservice
sales in the next five years, one manu-
facturer pointed out that there are
many different factors used depending
on different bases. But he added, “No
matter who's statistics you go by, the
foodservice industry is big and growing
bigger,” Manufacturers were represent-
ed on the panel by: Howard Elder, In-
stitutional Sales Manager for Stouffer
Foods Corporatlon; Jerrold W. Hannon,
Vice President of Rich Products Com-
pany; and G, Edward Morgan, Food
Service Marketing Director for Duffy-
Mott Company.

Toial Commitment

Brokers on the panel called for a
“total commitment” in foodservice mar-
keting. They stated that the food broker
is experlencing the same evolution In
the foodservice market that he did in
the retall market during the early 50's,
and that brokers are gearing their oper-
ations to effectively meet the challenge
of the future. The brokers asked manu-
facturers to also develop complete sales
and merchandising programs for their
products, along with the necessary sup-
port data that the “end user” needs.
They also asked for recognition by thelr
principals of the high cost of many
services being requested. The brokers
were represenied on the panel by: Wil-
liam A. Heuter, Ottn L. Keuhn Com-
pany; Jordan Reifel, Baker-Blshop-
King, Inc.; and H. F, Wilenchek, Massey
& Fair, Inc.

“Refined and more liberal interpreta-
tions of competing items seems likely,
with today's active manufacturers di-
verslfication, or brokers and principals
alike may suffer needlessly. Good prin-
cipal back-up, with exciting merchan-
dising programs, is just as important to

foodservice sales success as with re' il
Similarly, broker back-up of the nar.
keling program is essentia’ for full le.
velopment of market pctcntials,

“The modern foodservice broke: |s
mastering many new technologles . , .
of nuirition, foodservice prepara‘ion
equipment, and the understanding of
distributor warehousing problems, to
cite examples,” Bull said. He went on
to explain how “this new professional-
ism has enriched new product Introduc.
tions, broker assistance to distributor
salesmen and end users and the skillful
marketing of convenience food and por.
tion cost concepts,”

Fast paced floor discussion followed
the panelist's open deliberations. The
moderator for the workshop was Robert
Bull, President of Food Business Asso-
ciates. Bull, summing up the workshop
highlights, stated: “The most successful
brokers are those with a carefully-
planned foodservice market develop-
ment strategy, developed quite inde-
pendently from whatever the firm
might be doing in retail or industrial
selling.

Fisld Contact Men

“The manufacturers’ field conlact
man can be a hindrance or an assel In
maintalning effective working relations
between manufacturers and food hro-
kers," delegates were told at the Rro-
kers Convention.

The difference is determined by se
lection, tralning, and a clearcut pcicy
established by the manufacturer 'vho
employs the contact man, Manufac ur-
ers on the panel were represented by:
J. E. Fulton, President, Cracker .ack
Division, Borden Foods, Bordon, nc.;
James A. Schlindwein, Chairman of the
Board-Chief Executive Oficer, K: ch
ens of Sara Lee; Bernard F. Tripa
Vice President-Sales, The Clorox C m-
pany. Food brokers on the panel w e
Marsh H. Blackburn, Seavey & 1lar
sheim Brokerage Company, Chicigo
Carl T. Floorman, Jr, Wyman Fior
man Company, San Francisco; D' ncy
Henley, McVay-Henley Company, Ok
lahoma City. The moderator for the
panel was Laurence J. Taylo#,

Mr, Fulton observed that too cften
field contact men tend to demotivale
broker sales forces, rather than belng
an effective llaison, “As a result o
many years experience through tibe
trial and error route, I am convineced
that once a manufacturer makes o de
cislon in favor of broker representatlon
then he must become dedicated on 2?
all out basis. If he feels contact men ar
necessary to help the broker, then thes
district men should be hired and tral
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| o4 ith this help objectives in full view

of |1 concerned—with a clear cut un-
der 'anding that the district contact
me would be evaluated on how they
con-tructively motivate their individual
bre cer groups. It also follows that the
fie!4 contact man must share with his
maragement an unreserved commit-
meut to the food broker as the sales
arm of his company—plus respect the
responsibility that the broker has to all
of his principals,”

Mr, Foorman pointed out that the
most important element in an effective
relatlonship between brokers and field
conlact men Is the establishment of a
climate of mutual respect for the pbili-
{les and problems of each other. He
further compared the fleld contact
man's position to that of the broker
stating “The broker is an Intermediary
between the manufacturer and the cus-
tomer, serving both with integrity and
fairness—the field man is also an inter-
medlary between the manufacturer and
the broker. And since the manufacturer
and the broker are working towards the
same sales goals, the fleld contact man
should serve as an Intermediary with
character, integrity and fairness.”

Guidelines to Follow

Mr, Schlindwein declared that the
use of field contact men Is a necessity
for manufacturers in training and iIn-
doctrinating broker personnel {o insure
complete effectiveness of representa-
tion. ‘Manufacturers’ field contact men
must also be trained not to waste the
valuable time of the broker with detalls
thit will not assist the growth of the
bu:iness. It is also the responsibility of
the broker to insure that he does not
petinlt any of these people to waste his
ti+ 2 in non-constructive ways, because
o: disruptive field contact man can
di upt the whole brokers organization,
a:  all of the packers he represents, if
h' properly controlled. By the same
tc. on, the broker too should be cooper-
81 ‘e in his efforts,” he stated,

‘. Trimpe urged that all brokers
8 | manufacturers read and use the
E' delines set forth in the publication
‘I rofessional Working Relations Be-
tv.cen Manufacturers and Food Bro-
kers! This is a joint publication of the
Grocery Manufacturers of America and
the Nationa! Food Brokers Association.
As an ald to constructlve visits to bro-
kers, Mr. Trimpe suggested that all
field contact men use the official notifi-
cation of visit form which Is contained
In the publication. He advised the bro-
ker to be as prepared to discuss his
business as he expects the manufac-
turers field representative to be, “Bro-

kers should have an established proce-
dure to use when a field contact man
arrives in their markel to review direct
buying accounts, reports, manpower,
ete,” he added.

Mutual Objeciives

From the brokers point of view, Mr.
Henley felt that proper notification of a
field contact man's visit to the market
is Imperative If an effective work plan
Is to be accomplished. He said "“One of
the things we dislike is the field contact
man calling us on the phone and giving
us the rush act. This is a hardship on
our personnel, it is time consuming,
moreover, It takes away from the time
of another manufacturers man who has
properly planned and announced his
visit.”

Mr. Blackburn added that the guide-
lines contained in the joint publication
mentioned earlier, are most valuable in
spelling out the need for objectives. He
warned that too often the element of
personalities becomes a factor in work-
ing toward the mutual objective of
building the manufacturers business.
“The broker and the field contact man
should always have a clearly defined
purpose of relationship. It is the re-
sponsibllity of top broker management
and top principal management to insure
that this is always the case. Quality of
personnel In this position is truly reflec-
tive of the value principal top manage-
ment places on the responsibility of this
position. As Is so true in the operation
of most any business, you only get what
you pay for and attain only those ob-
jectives that are intelligently and pur-
posely sought,” said Mr, Blackburn.

It was felt that continuous communi-
catlon between top management of
brokers and manufacturers concerning
their mutual objectives would preclude
any Irrational decislons based on a per-
sonality conflict between field contact
men and broker personnel,

Although the mission of the contact
man s to assist the broker in knowl-
edge about products of the manufac-
turer he represents, the panel acknowl-
edged his role as a prime communicator
between the broker and the manufac-
turer. They called unon all contact men
to carry back factual information about
local market conditlons from the bro-
ker to the manufacturers management.
He should use such procedures and
organize himself so as not to waste time
during his visit with the broker.

Mr. Foorman stated that the field
contact man must be honest and forth-
right in his appraisal of market situa-
tions, both to the manufaclurer and to
the broker. “Whenever a problem oc-
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curs he must delve deeply enough to
find the real causes creating the prob-
'em. It is all too easy to point a finger
u* the broker representatives and tell
them to correct the problem. If the re-
sponsibility for the problem lies with
the broker, then the contact man's help
is most welcome in setting the direc-
tion to overcome the problem. How-
ever, if the problem Is of a more basic
marketing nature that must be correct-
«d by the manufacturer, then the field
man must direct the manufacturer to
do so and be honest in his communica-
tions on this subject with the broker.
He should be renlistic as to what the
broker can accomplish and what 1ools
and support the broker needs from the
manufaclurer to accomplish the objec-
tives."

The panel agreed that although the
entire publication “Professional Work-
ing Relations Between Manufacturers
and Food Brokers” Is essential reading
for all manufacturers and brokers,
Chapter 11 should be mandatory read-
ing for all field contact men since their
role is clearly defined in that section.

Renewing A & P

The man that the Great Atlantic &
Pacific Tea Co., Inc., has picked to mind
the store is 58-year-old William J. Kane.
A protege of retiring chairman and
chief executive Melvin W. Alldredge,
Kane must continue A&P's long-term
rejuvenation. The nation's largest food
retailer has been a laggard in growth
and profitability, largely because of
previous managerial ultraconservatism.

In the coming year, Kane says, A&P
will probably close 250 of its marginally
profitable supermarkets; Alldredge has
closed 350 units since 1068. Al the same
time, Kane will preside over an ambi-
tious expansion program to open super-
markets within 30 K-Mart discount
stores of S. S. Kresge Co. and to erect
100 jumbo supermarkets of 20,000-sq. ft.
to 30,000 sg. ft. size. “We're going to
add 3-million sq. ft. of floor space,”
boasts Kane.

Kane came up through lhe ranks in
time-honored foshion. He joined the
company full-time in 1034, after work-
ing his way through college ns an A&P
clerl: in Philadelphia. He has served as
president under Alldredge since 1068,
Alldredge will remain as an advisor.
Robert F. Longacre, 47, will succeed
Kane as prusident.

Kaone, o quiet-spoken, energetic su-
pervisor, used to spend half his time
making unannounced visits to slores
ond plants. “I'm more al home al a
store than in an office,” he once said.
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EASY SA'F I OUTSTANDING FERTURES 3y
All Stainless Steel Mixer, Platform, '_

] Frame and Cylinder; Nickel plated
thrust bearing.

CLEAN I NG 2 Watertight bearings removed from mixer.

3 Welded joints ground smooth.

No electric motors, chains, drives or sprockets on
press Hydraulic pump at remote location.

5 Produces 500 to 3,000 Ibs. of dough per hour.

DE FRANCISCI MACHINE CORPORATION

7
YOU GET ' 46-45 Metropolitan Ave., Brooklyn, N.Y. 11237, US.A.
SO VIUCH 9 Phone: 212 - 386.9880, 386 - 1799
MDRE WlTH @ . - Woestern Rep.: Hoskins Co. P.Q. Box 112, Libertyville, lllinois, U.S.A.

Phone; 312 - 362 - 1031
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MACARONI WINNERS

HE latest television kit prepared by

the National Macaroni Institute for
distribution around the country has
some “Macaroni Winners.”

The kit contained two copies of the
script, three colored slides, packages of
medium egg ncodles, thin spaghett,
and elbow macaroni, a set of spaghetti
tongs, and 100 leaflets “Macaronl Win-

called macaroni and cheese an ordin iry
dish, try this one! Swiss cheese /nd
Cheddar cheese are combined Ir. 3
creamy sauce to give a marvelous flavor
to the elbow macaroni and the zucchini,
We like this dish with a sprinkle of
freshly grated nutmeg, but some fulks
might prefer a generous amount of
black pepper, We had it with fried

G . ) L gl

MACARONI iS
A WINNER

Constant promotion of Mac- uted to consumers, teachers

aroni, splgh?‘:n, ur;dM egg ond students, |

ational Moca- . 3

r:::ilﬂ:ntm'fu;_ keeps these Films and film-strips are dis- i

products in the consumer's tributed for general distribu-

lew, tion and special television
oW showlings,

ners," Additional coples made available
on request.

The telecaster was invited to adapt
the material to fit the format of the
show, The script takes approximately
eight minutes, as follows:

Everybody Loves a Winner

Everybody loves a winner! The na-
tion applauda the winner of the “Miss
Americw. * “rmpel’i’on. The whole town
rejoices whei. the * al team wins a big

chicken, but think it would go equally
well with veal or ham,

Pasta Virtues

Of course, we've always considered
egg noodles, spaghetti nnd macaroni
themselves winners amung foods. They
rate highly with us, us with most peo-
ple, just because they tasle so good.
They're. tops for ecunomy, which s
pretty Important to every homemaker
these days. Balancing the food budget

Recipes ond photographs go TV K
i its are periodicolly pre-
:,1 :::&:dnm, sty Tree pared for program producers,

i lude press
Cooperation with  related Special projects inc )
H::-np advertisers and publi- Eﬂf'}ﬂ and Food Editors
cizers is sought. onlerences.

Larry Gardener
A prize winner In the
Pasta Recipa Contest

Ll

Educational materials ond Do your share — support the
recipe lcaflets are distrib- effort,

Grand Prize Winner Dol Kioek

game, The entire siudent body is happy
for the girl selected as queen for the
proin, You hold a family celebration
when your son Is awarded a college
scholarship, or your daughter wins the
state-wide music contest, or your hus-
band comes home with the golfing
trophy. Or when you are elected presi-
dent of the city's outstanding commun-
Ity service organization.

Now, we get excited about winners of
recipe contests. Or, to be more exact,

we get enthusiastic about trying out the -

winning recipes. And that's just what
we've been doing lately, Not too long
ago, there was a National Pasta Recipe
Contest, sponsored by the National
Macaroni Institute, the North Dakota
State Wheat Commission and the Dur-
um Wheat Institute. This contest was
open only to professionals in the quan-
tity food field—you know, the experts
who work with food in schools, hospi«
tals, cafeterias and restaurants. Luckily
for us, the National Macaronl Institute
had home economists adapt for family
use the nine best recipes of the hun-
dreds submitted.

Noodle Caesar Salad

The first recipe was a Noodle Caesar
Salad, a most interesting idea. Romaine
lettuce, u very special dressing, a raw
egg yolk (the trodemark of any Caesar
salad)—and cooked egg noodles which

It is most unusual and Is made with
ground pork, as well as lobster tails,
and the sauce is seasoned with garlic,
soy sauce and sherry if you like. Green
onlons add a splash of contrasting color.

Speaking of spaghettl, there Is a
serving tool that we think is a winner,
Imported from Italy, stainless steel, and
most inexpensive, this little device
makes the dishing up of those strands
of spaghetti an easy thing to do. If you
don't have one of these, it would be
worth your while to look for one in the
housewares store.

Macaroni Zucchinl Casserole

How about one more of those pasta
prize-winners? This is Macaroni Zue-
chini Casserole. Now if you've ever

is a whole lot easler if you use maca-
roni products often. There's another
thing abrut macaroni—great variely,
Did you | now there are over 150 dif-
fereni chapes and sizes generally avail-
able? Macaroni could be called a winner
in the versatility department, too. What
other food combines so easily with so
many other foods? There's a way to
serve macaroni with chicken, meat, fish,
cheese or eggs. You can mix them with
vegetables or fruit. You can put pasta
In a casserole, a salad, a soup or a
stew. You can use it for a breakfist
dish, lunch, supper, or even snacis.
These products rate high in food val ie,
too. Most are cnriched with B-vitam ns
and iron. There's protein, too and v& u-
able energy-giving carbohydrates, Ti ey
are good food for young and old. Cne
last virtue: popularity; you can't go
wrong by serving spaghetti, beca se
just everybody likes it!

Recipe Leaflet

A new recipe leaflet has six of er
new recipes we think you will en; .
There is Great Speckled Noodles, mi de
with medium egg noodles sprink ed
with sesame seed, poppy seed, and ca:a-
way seed. Yummy! Also a decipe ‘or
Easy Lasagne, There are two more wi.ys
with spagheltl, a deliclous casserole
with ground beef and sour cream ond
an Easy Tuna Sauce to serve over spa-

NATIONAL MACARONI INSTITUTE
P. O. Box 336, Palatine, lllinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

~

EST, 1920

nsulting and Analytical Chemists, speclalizing in
matters involving the examination, production
! labeling of Macaroni, Noodle and Egg Products.
-Yitamins and Minerals Enrichment Assays.

-Egg Solids and Color Score in Eggs ond
Noodles.

--Semolina end Flour Analysis,
~Micro-analysis for extraneous motter.

5 ~Sanitary Plant Surveys.
€--Pesticides Analysis.

—

) MOVING?

If you’re plonning to
move, please let us know
your new address as soon
as possible. It takes about
f - four weeks to make the

transfer in our postal
\) system.
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PALATINE, ILLINOIS 60067, U.5.A.
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[ $6.00 Domestic [ $7.50 Foreign
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is the major Innovation in this dish. It ghetti. And then there are recipes "'“I' 7T—Bacteriological Tests for Salmonello, etc. Name N
is refreshing as well as hearty and two more salads, one made with shel Firm ‘
would be just great served along with a macaroni and one made with macaroni - . .
broiled steak or even grilled ham- :ngl—dthm;ﬂ: l},lhe)!r crﬂ.}ld J;I;l as well James J. WInStOI’l, Director Address
e made w e familiar elbow maca-
burser: S e el 156 Chambers Street City and State Zip
. N 8o, there you are, a round-up of mac- New York, N.Y. 10007 N
H ! LI [ ew Subscription
If you go for Oriental fare, you'll like % ¥ aroni winners. ' Renewal p

Spaghetti with Chinese Lobster Sauce.
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Noodle Ceesar Salad
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WANTED TO BUY—Noodle Plant and/or
used noodle nlhh&:n‘ drying equipment,
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tine, lllinois 60067,

WANTED—Up to 4000 %" x 54" or long-
or wooden macaron] sticks, Write Box 204,
Maceroni Journel, Palatine, 11, 60067,

Chinese Food on the Rise—
(Continued from page 19)

area of frozen foods., Paulucci develop-
ed the two-can packaging (which keeps
the vegetables crisper) in 1856, and
later introduced egg rolls and entrees
In frozen form. Four years ago, Pauluccl
sold Chun King to RJR (sister company
to R. J. Reynolds Tobacco) for $63,400,-
000,

The companies have different sdver-
tising philosophies. Chun King stresses
authenticity, and even sent its agency,
J. Walter Thompson, to shoot commer-
cials in Hong Kong and Talwan.

La Choy, a client of Posit-Keyes-
Gardner, used a “Swing American"” and
“East Meets Westl" campaign and even
shows how a housewife can serve fricd
rice with steak.

“Hot dogs were once a German food,
and pizza was an Italian dish,” Swaney
commented. “But Americans don't
think of them as foreign foods any
more, We conslder Chinese food in the
same way, It 1s a convenience item, You
can even serve Chinese food with hot
dogs, if you want to."
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Clothes Make the Macaroni

Columnist Sydney J. Harris says that
while leafing through a delightful new
book, the illustrated “English Life in
the Eighteenth Century,” by Roger
Hart, he was especially taken with the
section on “Macaronis and Beaux,”
dealing with the wild fashions of that
country.

If anyone Imagines that the out-
rageous costuming of the hipple move-
ment is something new, even in Anglo-
Saxon soclety, he should learn about
England's ‘"gallants, bloods, bucks,
beaux, fribbles, macaronis, fops, mon-
strosities, corinthians, dandies, exqui-
sites and swells.”

The Macaronis took London by
storm, Hart tells us, They began as a
small club called the Macaroni Club,
because they always ate a dish of maca-
roni then little known in England. Soon
the macarowl fashion swept through the
whole younger generation and extend-
ed even to the middle-aged: “Even the
clergy began to have their wigs combed
a la macaronl, their clothes cut a la
macaroni; there were turf or racing
macaronis, clerical macaronis, military
macaronis, college macaronis and many
other varieties.”

(Incidentally, this may clear up the
mystery of *"Yankee Doodle” for many
who have wondered why he “stuck a
feather in his hat and called it maca-
ronl.” The song was first chanted by
the English to irritate the American
“rustics” during the Revolutionary
War.)

Many people strongly disapproved of
this flamboyant manner of dress. Ac-
cording to Hart, one sald: “No hand-
some fellow will belong to them be-
cause their dress is calculated to make
the handsome ugly, and the ugly ridicu-
lous.”

The Macaronl wore a tiny hat, had an
abundant quantity of hair, and wore
shoes like slippers, with a small circular
silver buckle, His whole ensemble in-
cluded coats of cut velvet, trimmed
with gold or silver lace; brocade walst-
coats; white and black silk stockings;

hats laced with gold or silver; ruifled
shirts and neckcloths; and jew:led
buckles, swords, pislols, canes and
snuffboxes.

Halr was even more important to the
young bloods of that day than il is
among our own youth, Wigs were the
rage, among the old and middle-aged as
well: Barbers and their apprentices all
day long were engaged in making wigs,
dressing and curling wigs, powdering
wigs" This Is when the "toupee” also
came in an array of curls over the fore-
head and the side of the face, which
has recently returned in men's tonsorial
fashions.

What Is different today Is that, while
in the 18th Century only the affluent
could afford the macaroni style and
other popular affectations, such rages
now spread throughout the whole cul-
ture and cost very little to adopt. That
is the only “new" thing about them.

Packaging Man of the Year

The Packaging Educatlon Foundation
has selected November 17 during the
1971 PMMI Packaging/Convertiing Ma-
chinery Show in Atlantic City for its
second annual “Packaging Man of the
Year” award banquet. Announcement
of the date and place for the event was
made by Charles A. Breskin, PEF
chalrman, and Leif Oxaal, executive di-
rector of the Packaging Machinery
Manufacturers Institute.

To be held in the p-and ballroom of
The Traymore, the bing et will begin
with a reception at 6:3. « 1., and dinner
will be served at 7:30. ~rocceds from
the $50-a-plate affair will be used by
PEF, founded in 1957, for its program
deslgned “to further packaging educa-
tion, financially and through improved
college-level packaging curricula.” To
date, more than $830,000 has b:n
raised by the foundation for this jur
pose,

The name of the person chosen from
more than 100 nominee as the 1371
“Packaging Man of the Year" by the
PEF executlive commitlee will be an-
nounced in June. Last year's recipient
was William F., May, board chairman
and chlef executive officer of (American
Can Company. 2 )

Some 22,000 people are expected in
Atlantic City for the PMMI Show from
November 15 through 18, Breskin sald
that a select group of about 600 execu:
tives from packaging supplier and user
industries will be invited to attend the
award reception and banquet. He de-
scribes the blue ribbon affair during
the PMMI Show as a filting climax {0
an important week of packaging activ:
ity.
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Headed for
a new market?

Then you know thal packaging toc has to be geared for
markel appeal as well as economical production. It will
be il you call on Diamond Packaging Producls for Total
Capabilily. We help at every turn. Work with you to plan a
complete program. Design the packages. Produce them
with top reproductlion and machineabilily. Even counsel
with you on the best filling and closing equipmenl. Our
Total Capability has worked successlully for olhers. Call
us for prool. There's a Diamond man eager 1o sleer you
in the right direction.

DIAMOND PACKAGING PRODUCTS DIVISION
DIAMOND NATIONAL CORPRORATION
733 THIRD AVENUE NEW YORK.N ¥.10017/1212 897-1700
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