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"It's time for some trips. During these next few months 
I plan to visit as many of my friends and customers as 
possible to tell them about the new Riegel/Rossotti asso­
ciation. And there's lots to tell. New facilities. New capa­
bilities. Expanded services. 
"But I'm going to start with the two plants where the 
Rossotti packaging will be done - in Hazelwood, Mo. 

(near St. Louis) and Me. R: Rossotti says: Newark, N.Y. (near 
Rochester). I'll be work­

ing closely with all Riegel plant,sales 
and marketing people. 

"The tradition of the Rossotti fam­
ily is one that has always kept me 
deeply involved in every phase of 
the Rossotti Packaging System 
which for two generations has meant 
service and economy to so many. 
" 'But the Riegel/Rossotti plant visits are just the begin­
ning. You'll be seeing me in Dallas, Ft. Worth, New Orleans, 
Shreveport, Memphis, Chicago, Minneapolis, Kansas City, 
Omaha, Denver, Louisville and then back to Saddle Brook, 
New Jersey-where I'll make my new office among my 
new Riegel associates. Rossotti CAl •• !!> 
plus Riegel is working. Best • . • 
ofall,it'sworkingforyou.~~ Riegel Packaging 
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WASHINGTON MEETING 
A good aroup of mac:aronl manufac· 

turerl and allies met with Con­
ireumen for luncheon at the Rayburn 
Office Building In Washington. D.C. 
September 21. They heard Rep. Mark 
Andrew. 01 North Dokota report that 
he had urged the Food & Drug Adminis­
tration to avail themselves of the laelU­
tltI of th~ Cereal Tec.hnoiogy labora­
torle. at the North Dakota State Uni­
versity at Fargo to resolve the stand­
ard. motter. 

Fnd Me.hlDna, 

The group then met at the Washing­
ton Hotel for an afternoon senlon. 
Fred Mcwhinney, Washington repre­
sentative of the Millen National Fed­
eraUon. reported that iron enrichment 
levels are It ill beln. considered and 
propos.1I have beel! made for more of 
the Vitamin B complex. Mr. Mewhin­
ney urged joint study of thi, !lUuaticn 
.0 macaroni productl would be com­
patible with enriched flour and baked 
good. made of enriched Hour. He noted 
that four we.t coast .tates of Walhlng­
ton, Oregon, California ,nd Arizona had 
.tate law. calling for all flour lold at 
retail to be enriched, and called for a 
uniform model .tate law. 

Harold Halfpenny: 

Commenting on the waae·prlce 
freeze, Harold T. Halfpenny, NMMA 
general counsel, observed that the 
freeze II for ninety daYli what followl 
can only be .peculated but It I. ex­
pected that an announcement will be 
made by mld·October. He predicted 
that labor will concentrate on frlnae 
beneftt. In their demand. and urged 
management to have an estabU.hed 
plan of job c1asslftcatlonl with rate 
ranget. 

He noted that .urvey. are lolnl out 
from the OccupaUonal Safety and 
Health Act, and .usgelted It mlaht be 
a;ood polley to hold monthly meetinal 
of employee. to dlsculs plant and job 
lafety. 

John Wenn. Jr. 

John Wenn, Jr., director of the Com­
modity Division, Agricultural Stabl1118.­
tlon and Conservation Service In Min­
neapoUI, reported thl. agency i. making 
"reater food purchase. than the Defense 
Aaency (including School Lunch and 
feedlna the needy). Macaroni purchue. 
have jumped from 8,000,000 pound. In 
1970 to 35,000,000 this year and a poui­
ble 80·90,000,000 pound. next year. 

"Late shlpmenll are a problem," Mr. 
Wenn said, and may affect future pur­
chasel If not corrected. Reclplenll of 

lovernment purchaae. are very critical 
of any faull and if producll are not In 
.tock distribuUnl agenciel use substl­
tutel. 

Juan del Castillo later mentioned that 
wheat-soy macaroni had becn well re­
ceived and that the use of durum ftour 
In pasta products for school lunch had 
eXCEllent potenUal. 

norlan "aJoraclt 

Florian Majoracl. , Chief of Quality 
Assurance Branch of Food & Drul Ad· 
mlnl.tration, laid there are Ilxtcen food 
plant. worklna under .elf-certlflcation 
programl with another .Ix writing .pe­
clftcatlonl. A new program Is belnl de­
veloped: QuaUty Auurance Systems 
Development Involving indul try ap­
proaches throulh an aSloclation Ipon· 
lonhlp. (1) SurveYI are made to L'pl an 
overview of common prolJlenu. (2) 
Technical IUpport b developed by vol­
untary aroup.. (3) Monltorinl ascer­
talnl what II happenllli and whether or 
not the actionl are eftecUve. (4}Evaiua­
tion il made to detennine whether or 
not the effort i. worthwhile. 

Carl lATin 

Carl Levin of BUrlon-Marsteller de­
clared overconfidence on the Itardard. 
Iltuation II not In order. Oeneral Food. 
has Juat received a alx-month extenalon 
of a marketinl pennlt from FDA for a 
corn •• oy.wheat macaroni. The public 
hal been advilcd of the luue but Food 
& Drua It 1001<1nl for an out when no 
area of accmumodation il apparent to 
macaroni n,anufacluren. Further ap­
polntmeuls with top lovernment offi­
ciall were belnl loulht to re.olve the 
. !tuation. 

Enmag Bodal 

In the evening the macaroni group 
entertained the Conireliional delela· 

Uon with a reception on the roof· i) of 
the Washlnlton Hotel and o. '.rr. 
Among the guelts Wit. Reprca~ ! IU\'e 
Art Link and hll wife Gra:e fro! Wil. 
Ulton, North Dakota. He has II ". e 10 
FDA to plead the case for duru m . il5cd 
macaroni wl~h the following st il I< menl: 

The propoled chanin to th£! St and· 
am or Identity for ma:aronl PI hducls 
Is of great concern to me for thrt! ~ mil· 
Jor realonl: 

"ap. Arl Link 

Fint of all, 1 reprel~nt the people 
and interestJ of North Dakota, 11 II .t~ 
the produces 85 percent or th ~ dl,l fUm 
produced In the United States. Since 
durum wheal hal traditionally betn 
used In the manufacturlna procell D. 
mAcaroni products, any threat to the 
production of macaroni becoml!l • 
threat to durum producers In my Ilate. 

Since the proposed changel w!!re 
made public, I have received 8 lar,!! 
amount of correlpondence from very 
concerned cltlten. In North Dakota. 
When thele concern. are placed In per· 
spectlve with other threatJ to the It· 
curlty of the (ammunltles In rural 
America and In North Dakota, It Is 
easy to understand and appreciate their 
feelln~ •. 

In the pall months, two other cvents 
have aroused Ilmnar reactlonl in the 
Itate. First, a propolIl to ellmln!lte all 
rail pauenaer servk-e from a I tnle al· 
ready Itarved for adequate p!Jbllc 
transportation brouaht an Immediate 
re.ponse. Conareulonal delrliaUons 
from the northern tier of our mld""esi 
united to demonltrate the dlt:,slroUJ 
Impact .uch a proposal would ld nl 10 
that area-41 a result, lome raU t lSsen· 
ler service was salvaled. 

More recently, a propOJedlnC" ' 1st in 
.econd clau pOltal ratel also CD es In 
ominou. threat to eommunlticl ! NI1II 
Merica. By lncreallng the r: J on 
educational and new. commu r 1lh'e 
media In an area deJ:endent to .arle 
extent on postal service, a pren .m II 
placed on thele materials that th ~con' 
omy may very well be unable t bur. 
Thi. could reprelent a major thl at 10 
the .tablUty of .mall rural commll Itlel. 

Now, the Food and Drug Adml' :stra· 
tlon hal propoud II relulalor)' , ,ani ' 
that could have a .llntneantly (luvene 
effect on the Itate'. economy. 

UK' Oft Export. 

My second concern with the prWestd 
thanle l.a the elled it m'Y, have on the 
macaroni export market that our naUen 
eurrently enjoys. The United Stlll!1 el' 
ports: about one of ever)' two bulhell 01 

MACAlOI<l, 'OU~AL 

durum roduced. By aUowing other In­
,recite] ; to be used In the manufactur­
Ina: p],o;ess or macaroni lhat do nol 
posses~ the expected quality of maca­
roni. II .'" demand for the product may 
d«l"! {i ~.' markedly. 

CODCIm for Consumer 

Finlilly, 1 Itrongly feel that luch a 
chanl£' In standardll would defeat the 
\'ery purpose of the Iystem of Itand­
.nb-to protect the conlumer. The con­
aumer has grown \0 ule foods .uch 01 
m.earonl and Ipaghetti In mean. to 
which sauce or other nutritious Ingre­
dients are added. For them to be con­
fronted with a product that bean the 
name macaronl but doel not have the 
urne excellent quatltle. would be de­
ctpUve. 

It II unfair to allow other products to 
aller the final eon.lstency of macaroni 
to capitalize on a name that lrowen, 
millers. and macaroni producers have 
developed. 

In view of these realonl, I relpect­
fully request that the Standardl af 
Identity for macaroni products be lett 
unchanied. ----
Goneral Food. 
Gota Marketing 
,.,mit Exhln.lon 

The Food and Drul Administration 
hu Issued to Oeneral Foodl Corp. an 
extension to April 28, 1972 of B pennlt 
covetln.!! Interstate market tells of an 
"enrlcllcd macaroni product" that devl­
Itn frnm the .tandard. of Identity for 
maearl)1l1 and noodle products. NoUfica· 
lion of the extensIon and notice of 
chan,;., In proportionl or Inaredlents 
';ere r 'lbtlshed In the F.cttral "~lsler 
of & ! '. 9. 

\, . , 1.1 nOW' lDcn&Md. to 30% 

Th <:! xtended pennlt provldel for 
marIo. ng a product comprlaed ot no 
leu n 38%, yellow com fiour, 30% 
soy f' : and 30'Ao hal:d wheal flour. The 
prod Is label~ "enriched yenow 
com· ; ·wheal macaronI." Previous 
IpeC~ J:. ·.tlonl under which thit Ol!neral 
Fooo ' "Golden Elbow Macaroni" Will 
mark,'!cd called for mlnlmuml of 50% 
yello\·· com ftour, 27% .oy flour and 
10% !::Ird wheal ftour. 

, 

have received wide attention In public 
press across the country, Including news 
I torles In many dolly papers and edi­
torial (omment In sevcral publications. 
On the one side, opposition was raised 
to tiling the nome "macaroni" to Iden­
tify a product not qu .. Ufted under exist­
Inlstondards of Idcntlty. The other . Ide 
of the stormy debate charged that oppo­
nents to the new standard would pre­
vent school children and other can­
lumers from gaining the advantage of a 
superior nutritious food. . 

Opposltton from Indu.lry Group. 

Numerou. trade assoclatlonl have 
voiced vigorous opposition to the mar· 
ketlng of macaroni products deviating 
from existing standardl of Identity. 
Among them are the Notional Macaroni 
Manufacturers' Association: the Durum 
Wheal InsUtute, membership of which 
comprises the five milling compo nics 
that provide semolina to the mucalonl 
Industry : the U.S. Durum Orowers' As­
l oclatlon, and also by the Notional As­
sociation of Wheat Orowl,!n. 

Challenge 10 Consumpllon 
Macaroni manufacturers and durum 

growers expressed concern to FDA that 
marketing of a "macaroni" of texture 
and taste diflerlng from what conium­
ers have come to expect would adverse­
ly affect per capito consumption and 
threaten the results of ycars of elJorts 
to maintain and improve pasta quality 
and acceptabl1lty. Durum mllten pro­
telt utilization of the name and shape 
of mocaronl to promote the product. An 
FDA spokelman countered that the Itc· 
ceptablllty of macaroni was needed to 
encourage school children to cat the 
high protein product. 

As evidence of the quality sensitivity 
of posta, the macaroni manufacturers 
cited marked decreases In business that 
occurred during the durum shortage 
years of the 1950·s. when the crops were 
virtually decimated by rust epidemics. 
At that time, manufacturers were 
forced to substitute ~I) ~ .... , somcilmes 
even 75~ . of hard wheat farina for 
semolina. According to Industry repre­
.entatlves, the decrease that occurred 
in per capita consumption of macaroni 
products during those years could be 
directly attributed to lact that durum 
wal not the principal Ingredlcnt. 

Quality the Key 

U.S. Inc reo ... 
Reli.f F •• dlng 

An estimated 14 million needy people 
took part In the family lood osslstancc 
programs In July. an Incrcase of more 
th an 30 percent over the ycar before. 
according to the U.S. Dcpartment of 
Agriculture. 

More than a million needy children at 
playgrounds and other recreational 
areal participated In a summer-only 
feeding program, and another 150,000 
were lerved In ycaNlfound day care 
centcrs, accordIng to preliminary Ilgurel 
for July announced by Administrator 
Edward J. Hekman of USDA's Food. 
and Nutrition Service. 

Program for ChUdren 

lIekman laid that total participation 
In the Special Food Service Program 
for Children was nearly 1.2 million corn­
pared with almost 615,000 a year c.:o. 

Participation in the Food DI!lribution 
Program, In which USDA foods are 
given directly to famlllel, was estl­
matcd at 3.5 million In July against 3.8 
million taking part In July 1970. 

Participation In the Food Stamp Pro­
gram was an estimated 10.5 million peo­
ple. a Jump of 3.0 million owr the pre­
vioul July. 

Value 01 "bonus coupons" to partlcl· 
patlng familiel during July was elti­
mated at almost $137.9 million. A year 
earlier, thl,! value of bonus coupons 
lu ued WOI $98.3 million. 

Families taking part In USDA's Food 
Stamp Proaram pay In abullt what they 
would usually spend for food. They re­
ceive additional free or "bonus" food 
coupons to bring their total food buyIng 
power to the level of USDA's "economy 
diet." 

USDA lood programs are admlnil­
tered by the Food Dnd Nutrition Serv­
Ice In cooperation with State Dnd local 
governmenls. ----

Foods donated to the Stoics by the 
U.S. Department ('of Agriculture to Im­
prove diets of needy families, needy 
penons In charitable Institutions, and 
school children totaled nearly 1.1 bil­
lion pounds In the Ilrst half of fiscal 
year 1971 (July-December 1970). This Is 
an Increase of some 10.4 percent over 
the 945 million pounds lor the same 
period. in Ilscal year 1970 (July.Decem­
ber 1069). 

CoafUct o"r PropoMd Stuularda 

~ssuance of the pennlt extension III_ 
na I ronUnuaUon of a controversy In 
Whl~h General Foodt and the paata 
POrtIon of the breadltul'fll Indultry 
:ve been embroiled alnce the first 

mporary permtt wu Juued June 20, 
1969. Controversy re.ulted from the 
Proposal by FDA to establbh a Itand­
ard of IdenUty ..... for "enrithed macaroni 
produ~" of the luue 

Because of their belief that high 
quality durum il the key to the steady 
rise thut hal occurred In pasta can­
lumptIon in recent years, macal'onl 
manufacturers have establilhed clOle 
working relationships with durum 
growen and millers In efforts to main­
tain and Improve quality through pro­
moUon of best durum varieties. 

USDA food donations for needy fam­
llIel during July-December 1070 
climbed to nearly 635 million pounds. 
an Increase of 15.5 percent over July­
Dttember 1G60. The foods donated cost 
$181.8 million, nearly 26 percent more 
than In the lome six-month period In 
fistal 1970. 
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Ah, Milano.;,. the wodd owes you m"!lcl~. 
r'or your Leonardo Da V.1nCl. 
Your La ~c~a' Oper~ JIouso. 

Your lofty cathedrals. 
Y our spagh~tti an~ meatballs. 

• " 

In urt, orch!tecture. mustc and foods. tho,. ore 
lOme thIDa. tho \tallana do bettor tban .nyono also. 

~p.sbstU t. ono of tbom. 
.,d 80 ore all tho otbor good thlnss tboy mako 

frmn puta. That'a why more than 200 companlos 
frc!ll 55 countriea have come to Bralbantlln MUan 
to purcbUotmore than 870 automatic pasta ex· 
lruslonUnei . Com.p~ea from Franco and Germany. 
EnE HI •• d, Holland. < ,apan, Brazil. and Portugal. 

von from RUaata. · 
But you don't have to go 10 Milan. Becauae, . " 

~ . J 

, 

MUan haa come to America. Now Bralbantlls ODD 

of the aolect group of food machinery companies 
all80clated with Womer/Loharo, and Ita 50 yoars 
of experlenco and hard·won oxpertlse oro no 
farther from you than the closest phone. 

If pasla Iso't your dish. caU on U8 anyway. We 
also design, manufacture, and servlco equlpmont 
for tho snack. baking. candy and packaging In· 
duslrle!.l, and can draw on tho talont nnd know· 
how rl companies from all over tho world. 

Tr,gothor, wo con do almost anything. 
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NEW YORK PRESS 
THE 8fth annual prep luncheon 

. ponsored by the macaroni Industry 
WI. held, 8S In the four yean past, at 
Tiro A Seano in New York's Greenwich 
Vlllaue. The Imall and unusual private 
club II an Ideal spot for the enjoyment 
of macaroni dishes. For, under the dl­
tectlon of " eward Antonio Manfredi, 
palla 11 prepared by traditional Italian 
recipe •. This meana, f\nt of aU, that the 
mOlaroni product II properly cooked-­
a! dent . . .. the ItaUan. 181. 

The buffet table In the center of the 
din In. room held an array of hot and 
cold appetizers from which it was easy 
to auemble a substantial antiputo 
(o:Jrse. FO:Jnd there, also, were two of 
the pula cllshea: Rotella with Meat 
Sauce and Lalline with Sausa,f! and 
Ellplant. But for the . palheUI, the 
luella had to wait untU it anived­
freahly cooked-at each table. It 1. a 
rute of the club that apa,hetU mUit be 
rulhed from the pot to the diner, who is 
expected to eat It Immediately I 

Mr. Manfredi'a reclpea for the rotel1e, 
JUI,ne and apa,hettl have been aeated 
down to famll)r ahe for thOM who 
would like to lr7 them at home. 

ftol.u. wWt. MeU Sauce 
(Make. 8 aervlna.) 

1 cup Hem chopped celery 
chopped onJon 
Ihredded canota 

2 table, pooDl olive oil 
2 pounda ,round beef chuck 

Salt 
\4 tea.poon Melli pepper 

nulme, 
.2 bay leavea 

1 cup cby red wlne 
1 can (35 oUl1et.) plum tomatoe. 

2 can. (8 OURl . .. •• each) torlato pute 
4 pieces dried mt.Jhrooma (opUonal) 

4 to 8 quart. bolllna water 

16 ouncea rotelle macaroni 

In Dutch oven saute celery, onIon and 
carTOt. in 011 1 minute. Add beef and 
cook until brown • • t1nin, treqt.l!ntb'. 
Stir In 2 teaBpoona .alt, the pepper, nut· 
mea, bay leaveJ, wine, tomatoe., paste, 
and mu.hroom •. Cover and cook over 
Jaw heat 4 hours, atlrrlnl oo:u10nally. 
RIf.!in oiT exet .. tat. Remove ba,. leave. 
and mUJh.rooml. 

Meanwhile, add 2 tablespooRi .. 11 to 
rapidly !'IoIl1n, water. GraduaUy add 
roteU. 10 that water conUnuel to boll 
Cook uncovered, .Urrln, oeeulonally, 
until tender. Drain In colander. Serve 
meat lIuee over rotelle, with trelhly 
arated Panneaan cheeae U dea1re<L 

....... -..... 
Lua ... rih Ba_ ODd _I .... 

(Makel 8 aernn,a) 

1 lal'le e"plant, peeled and dJc:ed. 
Salt 

Y.I cup oHve or aalad oil 
1 pound lu,anlca uUlBle', parboiled 

and Illced thin 
1 or 2 clovel .arUc, eruahed 
:I quart.J ballin, water 
8 ouneta llllane (14 piece.) 

Bechamel Sauce" 
1 cup &rated Parme .. n cheele 
8 ouneta mozzarella ebeete, Illced 

ijpr.\nkle emlant with .alt, then fry 
In 011111 lar,e aklllet unill brown (ualnl 
a .mall amoull.t of aU at a tlme). Drain 
ellplant on r"aper towelt. Brown AU" 
u,e and dr...!n orr fit. Comblne AU .. 
lI,e, eup!.nt and ,ar11ci Jet ulde. 

Meanwhi,.". add 1 tablespoon .alt to 
rapidly boUlnl water. GraduaUy add 
lalline .0 that water continue. to bon. 
Cook uncoV\...'ed, .tirrln, occa.lonany, 
untll tender. Drain In colander. 

In Ux9x2-lnch baldn, pan, pOl".~ 
enoulh lauee to cover boltom. Layer 
halt the lasalne, melt-ellplant mb: .. 
ture, lIuee and Parmeaan cheese. Re-­
peat layeR. Top with mouarella chene. 
Bake In 375- oven 20 mlnutel. For a 
browner top, place 1111,ne under 
broiler about 1 minute. 
'Or Ule pork .aul8le linD 

--"hamel Sauce 1M ... :I cup.)1 In 
te" at double baUer, over balUnl water, 
melt ~ cup butter or 'martarine and 
• llr In ~ cup flour, 1 teaapoon nIt, ". 

PARTY 
teaspoon nutmeR and ~~ leaspOl pep­
per. Gradually add 3 cups milk. , duel' 
heat 10 low and cook Bauce I hOI ~ lir. 
ring occaalonally (.auee should I, med. 
iur.l consistency). 

Spath.W with Marlnua S,ute 
(Make. 8 servings) 

2 doveB ,arlic, halved 
v.. cup olive all 
1 can (35 oun~a) plum tomatocos wilh 

tomato pa.te 
Salt 

\oil teaapoon pepper 
\4 cup chopped parslty 
,l teaspoon bull leavl ~a 
v.. tea.poon orelano leaves 
4 '3 8 quarts bolUn, waler 
1 pound .pa,hetU 

In medium l8ucepan, brown garlic In 
011, then dl.card , arllc. Quickly add 
lomatoea. 1 ~ tea,poon. .alt, pepper, 
parsley and basl1. Cover and simmer 
20 minute •. SUr In ore,ano lind cook 
uncovered 15 minute. lon,er. 

Meanwhile, add 2 tablespoonl salt to 
rapidly boiling water. Gradually add 
apllhettl ao that. water conllnues to 
boll. Cook uncovered, .Umn, octllslon' 
ally, unUI tender. Drain In ('Olander. 
Serve marinara sauce over Ipaghell~ 
with fre.hly grated Pannesan cheese If 
dealred. 

Toronto Luncheon 
The major macaroni manuructuren 

of the Toronto area met with Notional 
Macaroni lntUtute Director Robert !d. 
Glftn tor luncheon at La Scala dlntn, 
1810n on September 24. Their specltl 
lUell wal Anne Wanstall at the ,:"'oronto 
Dall)r Star. 

After anUpa. to, the patla cor :c \\'11 
Unluine with white clam IOU. · Veal 
Plccota was followed by a de' ."rt oJ 
Ipumonl and an auortrTteI1t of r' ,ceJeI. 
White LUlano wine wa. Urled \ 1 ' h the 
entree. HOlt Charle. Grleco of L Scala 
did hlmaelt proud In J.ervlng a P rrmet 
muterplece. 

Mlu Wanstall w;,,, provided ilh' 
pre .. Idt, her many 1~'uBlUon' an~ :ercd. 
and arrangement. were made ror 'Ier 10 
take pholo,raph. at local maca I'! ' II fac­
torie. in preparoUon tor D palto ".'3ture 
to appear In the Dally Star In t1,i! nelf 

tuture. 

OTHER PRESS PAITIES­
In Lot An .. ln, 0ct0IIt. 14. 

ot ea .... lop. 
In ChlcalO. 'Qc!IIIM. 24. 

, eo- Inn • 

Here is the 
semolina 

you've wanted 
from AMBER 

Yes, the linest of the big 
durum crop is delivered to 
our affiliated elevators. 

And only the linest durum 
goes into Amber Venezia No. 
1 Semolina and Imperia Du· 
rum Granular. 

We make Amber for dis· 
criminating macaroni manu· 
facturen who put "quaUty1l 
first" and who are being re .. 
warded with a larger and 
larger share of market. 

' .. 

by Gene Kuhn 
Manager: 

AMBER MILLING DIVISION 

These macaroni manufac· 
turers tett us the consistent 
Amber color, uniform qual· 
ity and granulation improve 
quality and cut production 
costs at the same time. Am­
ber's "on time1l delivery or 
every order helps tool 

A phone call today will in· 
sure the delivery you want 
for Amber Venezia No. land 
Imperia Durum Granular. 

Be sure ... specify Amber! 

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

Mill. at Ruth City, Mlnn.-GenGrol Office.: St. Pa&ll, Minn. 55101 
TlLiPHOHII 16111 646.'}433 



"w. Have P_in Product": 
Pr ••• La Ro.a Declo ... 

"If there 15 a need tor n macaroni 
product with Increased protein value. 
the macaroni Industry can make such a 
food," This statement was mnde by 
Vincent F. LaRosa, president of the Na­
tional Mauronl Manufacturers Also~la· 
lion, during their annual luncheon tor 
the New York rood pre.s. 

LaRosa was reterrlng to the Food and 
Drug Administration's proposal which 
would permit .. change In the Federal 
Macaroni Standords and allow manu­
facture or a new food product made 
with rom and lOY base to be called an 
"enriched macaroni product with 1m· 
proved protein quality." The present 
standards require wheat-preferably 
durum-al the primary IngredIent. To 
date, there has been no decision by the 
FDA which ftnt made the proposal on 
March 3. 1971. 

"Furthermore," LaRosa pointed out, 
"a new formula hOI been developed by 
the macaroni Industry and evaluated by 
on Independent laboratory which con­
forms to the present standard of Iden­
tity. A sample of macaroni made from 
the new formula has been sent to thO! 
FDA for evaluation. It is made of 68~ 
durum wheat and 32% aoy, and pra. 
videa 240;1. protein with a 97% protein 
efficiency ratio, The proposed FDA 
standard caUs for a product of only 
20% protein with a 95% protein em· 
clency ratio, 

USDA Demand 

The FDA proposal arose out of a de­
mand from the Department of Alrlcul. 
ture's School Lunch Program for a hllh 
protein food of low cost. However, a 
Ploouct authorized for school children 
could also be offered to consumers, The 
macaroni Industry beUeves the labeling 
would confuse the homemaker who 
would have to exercise caution In order 
to purchase the macaroni product made 
with wheat .. the primary Inlredlent. 
And although the proposed com·and­
soy base product looks 1:1ce macaroni, 
Jt neither cooks nor tastes like maca· 
ronl. 

The macaroni Industry is not alone In 
Its opposition to the aJterlnl of the 
standard of Identity for macaroni prod­
ucts, Protests have been voiced by the 
Consumer Federation of Amenca, the 
National Consumers Leailue and the 
Federation of Homemaken. who arlue 
that consumers are accustomed to 
macaroni products made with wheat as 
the primary ingredient. The markeUna: 
of a new food, mode primarily from 
com and soy flour, which would look 
like the familiar elbow macaroni and 
carry the name of "macaroni" would, 

10 

, 
.....,. I. ),g~'k-")" ",",,~>.u_ 

p,..w.., VII.caRt Po a.. .... 

in euente, amount to a deceitful prac­
tice. 

Southern Spedaltles 

''There 1J no need to chanle the 
standard of identity tor macaroni prod. 
ucts," LaRosa concluded. "Any new 
macaroni product to be developed can 
and should be made with a tonnula 
confonnlnl to the present traditional 
and le,al standards of macaroni prod· 
ucts which would llC superior in laste, 
textUn:! and protein value to the pf"'\oo 
posed ·phony·roni' made from com and 
soy. 

"The macaroni Industry hopes the 
Food and Drul AdminlstraUon will 
exercise reason nnd concern for the pro­
tection of consumer rilhll when the 
flnal decision I. made." 

Macaroni Con.u mption 
Hold. Highl 

In the past Rve years, Americans have 
eaten their way throu,h a mountain of 
m.tcaronl-roulhly 6Y.1 billion pounds 
of It! 

This ,astronomic tcat represents ap­
proximately 52 billion servlnas of pas· 

ta--elbow macaroni, SPSlhI!U: I!II 
noodles and over 100 other shtl, and 
sizes-according to Robert M, "ren, 
Executive Director of the l\ onal 
Macaroni Institute. 

At present per capita consuml In of 
all macaroni products 11 runnin, .It 1.5 
pounds, which Is the equivalent ~ 3.390 
feet of spaahettl per year for c ... I and 
every person In the country. 

Currently the macaroni Induslry Is 
malntalnlnl III record consumption 
pace. Last year, Green reports. total 
consumption reached 111.1 billion IJUunds, 
Of this total, 40 per cent was spuGhel t! 
and 30 per cent elbow macaroni . ..... hlle 
egg noodles accounted for anotlier 20 
per centi specialty shapes such as I • . 
sa,na, mostaccioll and scores of othen 
took care at the balance. 

This growlna: popularity of mucaronl 
products Is not conAned to the family 
dlnnf! r table. A recent census of rood· 
service industry menus reveoled that 
macaroni products were important 
foods In meals away from home, Gmn 
pointed out that spaahettl, surpaSled 
only by chicken and roost beef, (or in· 
atonce, holds third place In overall 
popularity. 

Cooking Encyclopedia. 
Better Homes & Gardens Encyclope· 

dla of Cooking is on 18 volume set ..... ith 
a comprehensive ~clpe Index. Items on 
macaroni appear In different \'olumel: 

Macaroni In Volume 10; 
Mostaccloll and Noodlel In Volume 

11: 
Pasta in Volume 12. 
Copies of the bOOks can be urdered 

from Mr. Stan Mark, Mail Ordrr Mar· 
kellnl Manager, Consumer Bo·.,ll DI· 
vlsloll, Meredith CorporaUon, P IG L0-
cust Street, Des Moines. Iow~ 50303 
@ $2.95 each. ----
Calori •• & Carbohydrate 

Calories & Carbohydrates Is 
dictionary of 7500 brand narr 
basic foods with their caloric " 
bohyllrate count written by I 
Kraus and published by Gn ' 
Dunlap, 51 Madlaon Avenue, Ne 
City, 10010 @ $7.95 plus transpu 

Complete Book of Pa.ta 
A paperback edition of the C~ , 

Book at Pasta Is belna oJTeree 
coupon plus 50r by Ravanno & l­
of St. Louis. Mo. ----
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Spa Getty I 
An Item from the continent: J , pau 

Getty, all millionaire, will build Ii I'o!sart 
on the Italian Riviera.· Itt name: Spa 
Getty. 

ADM 
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Myrtle ... they' 

, . 1'< ..... ... , '- ~ 

.~ .' . 

-

tornated us! 

That's Right ... 

the new DE MACO DRY EGG FEEDER 
is a completely automatic method of adding eggs to your mixer. 

It's easier than "breaking eggs" or egg dosing. less messier too, and offers these outstanding features: 

... Completely sanitary 

... All parts non·corrosive 

... Easy to clean 

H",', how It works: 

t, drum or bag of dried free flowing 
'99S is placed onto the vibrating table. 

-' ,e stainless steel wa.nd is inserted into 
, dry egg container and the vacuum pump 

, .tarted. to draw the eggs into the storage 
I .pper. When the storage hopper is fully 
l ," god. the vacuum pump automatically 
, 'Jts off. 

The level indicator in the hopper of the 
volumetric feeder actuates the discharge 
of the dry eggs from the storage hopper to 
the hopper of the volumetric feeder. A 
constant head in volumetric feeder is main· 
tained eliminating variations of delivery. 
This feeder delivers a pre·set amount of dry 
eggs to the mixer. Manual adjustment of 
delivery rate is provided . 

.'The l :g feeder and conveying system will deliver from 14 pounds to 140 pounds of eggs per hour at a 

vari, uon of 2% of set delivery rate. 

For adclilifl llaiin/ormallull . spcdfjcutlUlI.f I/Iltl 'IUOltUiOll.'f, nmllirl 

DE FRANCISCI MACHINE CORPORATION 
46-45 Metropoillon "' .... Brooklyn. N.Y. 11237 • Ph.n.: 212 - 386-9880. 386 - 1799 

Weltern Rep.: Hos.,'n. Co .• 509 EOlt Pork "vee., LlbertY'f'ille, IIIlnoil 60048 • Phone: 312 • 362 • 1031 



A SAMI-Groc.ry Mfr. R.port 
TRElfD8 lD cIoUar tal.. ud. eUetW1' 
.h ... 
Baled on warehouse withdrawal. In 7 
marketing areas for comparable 3· 
month periods In mid-February, 1970 
&. 1971. 
MarkellDg UM&I Baltimore-WIlIhlnI­
ton, BOlton, Buft'aio, Cleveland, !CaNU 
Cily. Philadelphia and Loe Mlelel­
San Diego. 

,. aaaa.. % 01 lola! 
ta • a.Jn c:aa.ro" __ 

+ U 0.9 

PREPARED 
FOODS + 9.0 2.6 
Pork &: Beana + 3.7 23.7 
Canned Chili +12.5 7.9 
Puta Dlahu-

conned +12.6 21.1 
Dry Pack'ied 

Dlnnen +14.9 13.7 
Plua Mixe. + 1.~ 3.B 
Canned Oriental 

Food +6.2 11.2 
Canned Mexican 

Food + 9.8 8.3 
IllIlant Potatoes + 6.8 9.6 

SOUP + 9.3 2.9 
Dehydrated 

Soup + 4.2 12.0 
Canned Soup +10.0 88.0 

DRIEO 
VEGETABLES + 2.8 
Dried Beahl + 0.6 19.0 
Dried Peu +10.3 U 
Dried Rice + 2.0 5403 
Prepared Rlee + 4.8 20,2 

FROZEN PRE-
PARED FOODS + 6.6 3.6 
Frozen Sin,le 

Dloh + 7.2 32.7 
Frozen Piua +12.8 IU 
Frozen Chinese 

Fooclo - 4.0 4.7 
Froun Mexican 

Fooclo - 8.2 U 
Olher Nationality 

Fooclo +11.8 0.6 
Frozen Hon-

D'Ouevrel +13.9 U 
Frozen RelUlar 

Dlnnen + 5.0 38.2 
Frozen R1ce+ 

Comblnation - 9.5 7.2 

Aller bl, move. In the elhnJc and 
apedalty foocil area by puta products. 
then Oriental dllhet. and more recently 
lome Mexican focxh, a Southern Jpe­
dalty jolned the top echelon, u hominy 
,rita poIted. a 20" lnc:re .. e in dollar 
value of ahipmenll. 

Cereal wu ltelely after IUluequent 
Senate lubcommlttee aeutons. 

DI.t looclo re,utero<\ a 45'11 drop 101· 
lowin. the cyclamate ban. 

Ve,etables with cream lauce led the 
rile amon, froun foodL 

Frozen toalter items lutrem /I sharp 
decline, 

Frozen poultry dropped In face or 
atron, auppliea or freah poultry. 

Canned tuna tumbled In face of 
,ovemment health wamlnas on nih. 

Howard JohlllOlI 
Pro-" Fronn Food. 

Howard Johnson'a Grocery Products 
Dlvlalon I, promoUn,ltt frozen entree. 
thIl rail throu,h trade and c:onlUmer 
pro,rama baJed on an ecololY theme. 

Four dUferent ecololY experimenll 
printed on the lIda of Howard .1ohnaon's 
frozen Chicken, Tuna and Haddock: 

callerole.. and Macaroni and CI ese. 
are adverUaed to the trade In ad, (hat 
O! ppeared In the Auault luuea of f dck 
Froeea FoodJ and Froaea Food A, • 

A consumer ad that will app; ~ In 
Sunday comici In 28 major mark, s in 
September, reachlna more than 3" 'JOO,. 
000 readen, promotea the ecolo~:. lid. 
and Includes Inatructlona for obl r.inlng 
the new Howard .1ohnson's EcolollY Re­
porter Kit. Thla premium, available for 
$1.00 and two Inaredlent panels rrom 
any Howard JohnlOn'a frozcn food 
product, conllata of a vinyl folde r, nole 
pad made from reclaimed paper, ccol· 
01Y lUcken, bad,e. and decal. Every 
kit containJ .tore coupon. redeemable 
on Howard Johnlon'. frozen foods. 

A. Maea_1 IIIIporb RIM, I_porte Decll ... 
u.s. Dep.rtment of Commerce reportl macaroni Importl for the tint four 

montha or 1971 at 11,346,697 pound., worth $2,1115,955. Macaroni export. were 
4315,131 pounds, worth $103,266. Data for 1969 & 1970 fo11ow •. 

I ... ,- ' '170 !!Apono 
Pouado DoUan P........ DoUm 

Bellium 9.595 '3.038 19,421 I ' .933 
Canada 10,4159,0'13 1."'20,105 11,948,648 2.123.841 
Canal Zone 
Dominican Rep. 
United Kin,dom 
Netherlancb 
France 
W. Germany 
Switzerland 
Portu,al 
Italy 
areec. 
Turkey 
Lebanon 
India 
Phil. Republic 
Korean Rep. 
Hon, Kon, 
China T. 
Japan 
Moroec::o 
Tunilla 
Al,eria 
Hunaarr 

TOTAL 

Canada 
Babamb 
Th.nand 
Japan 
Nan bland 
Panama 
Wert Germany 

1,820 496 

52,849 
51,1503 

IS8,869 

8,1043,119 
181,1Ii81 

78,981 
87,311 

1,1Ii5B,D41 
286,134 

1,842,338 
1,884 
9,040 
8.283 

HO 

14,168 
14,1588 
85,8715 

1,081,478 
18,739 

28,028 
18,000 

483,867 
94,420 

449,878 
285 

1,3n 
1.21~ 

253 
22,878,359 $40001,396 

I .. ' Expodo 
....... DoUan 

588,389 ,IOS.257 
285,748 83,823 
108,080 25,428 
m.m S4,IIS3 
78,120 17,018 

Olher 342,828 83,530 
t349.791 •. ' TOTAL 1,524,574 

THE TREND HAS BEEN STEADY: 
Y- ' '- Expodo 
leas 18,838,441 1,278,46 
1987 17,122,OSS . 1,1540,692 
1960 13,811,272 1,708,482 
1005 10,400,118 1,882,81~ 

780,191 U7.343 
19.228 5.812 
S4,5811i 13.797 
88.457 IM-l6 

272.111 118.100 
2,000 2M 

9,8158,894 1,33 ~.D37 

233.891 24,631 
2,205 ,56 

881 'SO 
8,378 2.119 

133,4!12 51 ,182 
95,887 :: .. ;161 

1.809,22f1 5~" 157 
484,868 I ll ' 337 

2,147,203 15: 583 
4,980 706 
15,732 ", 

27,80I,8~5 

.170 Exporl. 
PouDdI DDI · • 

497,818 $10 ;71 
250,203 9· 11 
138,840 3: 116 
154.089 , 3' 120 
80,298 I ~ 174 
150,284 1:1 992 

209,1591 
1,381,099 

1Ii !, ~ 18 

W "Sii' 

IT'S 
MAlDARI 

TIME/ 

I for .,.clal .. tru.lon dl .. to 
your .,.elliealion •• 

I for unu.ual .xtruded .hap .. and d •• lgn •• 
I for repair and olteratlon 01 your 

p .... ntdl ... 
Can now--

D. mJHDJUI E.. Sons, Inc. 
557 THIRD An. I.OOKLYN, N.Y .. u.s.A. 11215 

T,lephonll (2121 499·3555 

lS .. --' 



International Multifood. 
Show. Gain. 

Intematlonol Multifoods reported 
record laici and net earnings tor the 
8m .Ix manUa ended August 31. 

Sales tor the .Ix months were '220,~ 
315,000 compared with $205,158,000 last 
year, an Inctelle of seven percent. 

Net eamlnS:1 were $3,227,000, com. 
pared with $2,9116,000 for 8 nine pereent 
Increase at midyear. Earnings per com· 
mon ahare for the ftr.l Ilx months were 
97 centl, unchanied from the same 
period a year '10. 

For the second quarter, the Minnea· 
poU.-baaed, dlven1fled food. company. 
reported s.l" of $113.195,000, up five 
percent. c:ompal'1!d with $.08,813,000 tor 
the same quarter e year earUer. 

Second quarter net earnings, before 
preferred dividend., were '.,953,000, 
compared with $1,916,000 laat year, a 
two percent Increase. 

However, earning. per common ,hare 
for the quarter were 68 cent&, down 
eight pen:ent from 69 cents for the lee. 

ond quarter a year ago on a greater 
average number of shares oulltandln,. 
Durin, the IeCOnd quarter, MulUfood. 
had a public otrerinl of 300,000 new 
common share •• 

Pnt. PhlW,. Pl ... td 

Multlfoods' Prelldent William G. 
Phillip. said that he was pleased with 
the second quarter results. In spite of 
diluUon from addltlonal .hare., he IBid, 
eamin~~ per .hare trom company 
operations were dlnutcanUy better this 
year than In the second quarter a year 
a,o when Multlfood. experienced a I$. 
cent per .hare ,aln from the treeln. of 
the Canadian doUar. ' 

Durin. the second quarter the com. 
pany opened a feed plant and a portion. 
controlled meat. plant In the United 
State., and a com proceulnl facillly in 
Venezuela. The company alao dlspoHd 
of a non·operatlnl ftour mill In Green. 
vllle, Tex., and a lrain elevator In 
Moose Jaw, Canada. 

Phillip. said that the ftrm'. lndUitrial 
lood. division .howed .1&n1flcant · In. 
crease. In both .ale. and eamlnl' u did 
the company'. con.umer producll 
operation. In both the United. State. 
and Canada. 

LowEg._ 

Agricultural operaUonl in both the 
United Statel and Canada were ad. 
versely atrected by cyclically lowell 
price. and lower livestock numbel'l, 
Phillip. ..Id. Ovel'Hal relUllI were 
lower a. a relUlt of hllhly compeUtive 
market condition •. 

Phillip. added thal the finn'. fran. 
chise tood operaliona, which include 
Mllter Donut and Sveden HoUle, con-

The II, Ch_ I. H, .. t 
New York traffic was lammtd for nearlv 

four haurs by thl, mommoth WI",onlln 
cheeSt-heavler thon tM combined Min· 
nHOta Viking and Green Boy Packer de­
fenllve lines. 

The 2,lOO-pound cheddar cheese , WOI 
brought fram Koukaul'lO, WI •. , to the Inter· 
Mellon of Wall and Brood St," .. to com­
memorate the New York Stock Uehange 
lilting of Intemol/enol Multlfoods Corpora_ 
tion. 

The chee .. , which WOI I'\C!'Orly 4 Int high 
and ,,~ feet ocrou, wal cut Into opproxl. 
mote"; '),000 sllc.. which we~ IOId fot 
contributions ranging from a dime to leYerol 
dollars a slice. 

Muilifoods late, this month will turn 
over the SI,OOO proceeds to Phoenix Hou .. 
a New York InsUlutlon for the treatment of 
drug oddlc:llon. 

Spec:lolly built and oged over a yeat, the 
chH.. representld the new"t consum.r 
product of the Mlnneapolls·bowd dlvenl. 
Iltd foods company. 

tlnued to operate profitably as com­
pared with lOGe. durinl the same peri­
od a year alo. 

The company earlier this month an­
nounced an ellentlally non-cllh lettl~ 
ment of a clall action .ult by fran­
chisee. a.alnst Mllter Donut. PhUlip. 
cited an encourallnl re.ponse amon, 
franchisee. wantln, to build additional 
shops dnce the settlement. 

On AUlust 31 IntemaUonal Multi. 
food. U.ted Its common stock and de. 
benture. on the New York Stock Ex. 
chanle. 

Martha White IntroducH 
Macaroni and ChUM 

Martha WhIte Foods of NashvJ1le, 
Tennellee I. primarily a miller but 
they are dlvel'llfyln, Into other foods. 
In the past year new product develop" 
ment hu seen a Martha WhIte blue. 
berry and a .trawberry convenience 
mix. A macaroni and chef'N Item hu 
been hilhly acclaimed In early market 
testlnl. ' . 

Mana,ln, Chan., 
"Forces now In motion are genel 'Ing 

change In our Industry," Harol, M. 
WOllams, preddent, Poultry and Egg 
Inlmute of America, told membl.'. ) of 
the Indiana State Poultry Assocl:. :!on. 

''To .urvlve, we mUll anti l'Jllnle 
chanle and be prepared to mana!::\: Il " 
Williams .ald. "We mUll Identify U:e 
ri.k. we Io.ee and do whatever we can 
to reduce them." 

AI. examples of the rlskt the Industry 
lace. today he clted unanticipated aide 
efTecli 01 new technololY, like the reo 
cent concem over phosphates, the tur­
rent concem over PCB's and the over­
reaction of ,ovemment alenelel to pos. 
sible dan,era. 

For the lut 10 or lIS yeara, Williams 
AId, the Industry haa dealt wllh Ihe 
Department of Aa:riculture and Ihe 
Food and Dru, Admlnlstrauon. 

r,c.&oaltd. br Apnc:iH 

"Now, In addition. we are confronted 
with a whole new tel of alencles, .. he 
said. ''The OccupaUonal Safety and 
Health Act fa probably the toughest 
piece of lelWaUon Industry has ever 
had to cope with. The Department at 
Labor 11 bulldln, a .taft of lOme !I,OOO 
Inapectora. 

''FIve or lix year. alo the Instltule 
anticipated the Interest In safe working 
eondllloRa. We aet up a safety commit­
tee. ThiJ committee, In tum. ndvlsed 
planll to Ht up their own safely com­
mltteel. We produced a slide IUm , how­
in, hu.rds In poulUy proceliing. 11 hll 
been used by tiD plants to train em· 
ployee. to work safely. Reeenil)' the 
committee developed a bookIet 011 how 
to prevent accldents. Planll hll \ ·! al· 
ready boulht 11,000 copies to distribute 
to their employeel. 

"We have to develop line. of ~' om­
munlcaUon with the Environ 1 ntal 
ProtecUon Aleney and build up ~ nft· 
dence In our indUitry. The 1m .Iute 
Researeh Council hu been Cflnr lltd 
about wa.te dlJpOl811or RveI'D1 . ' lira. 

We've olfered conrultln. ler\,i:' an 
pollution problem. tor the asklr ~ at 
Faet Flndln,," 

F.... IIarpIoIDo 

Williams slid proposed lelLslatkn an 
fann bar,ainJn, would further In . olve 
the lnduatry with the Departmr/ot at 
Labor and the Department of Com· 
merce and narrow the~ area In which 
management can funcUon Jndello!nd­
entiy. 

The Pret1dent'. wale-price f~U­
and what may lollow It-brlnP UJ Into 
contact with rUll olbeor ,ovemment 

alenele., WIIU.mJ aald. " . 
"AU the preuure arouPl want lome;: 

thin, trom the t~era1 ' lovemment. 

WII1l~ f.1 5 said. 'Welfare .roups orc ask­
In, k : fund .. Lockheed in eltect wants 
the '" ':emment to co-Illn Jis notes at 
the b~ lk. Aariculture wonts subsidies. 

tlFot the most part the poultry and 
fa in:iustry has Iteered cleor of price 
l\lpp0)'5 and sublldlel. But we do like 
thaIe ,:ovemment purchase prolrama," 
Wlllla:n5 laid. "In one day we received 
announcementl that the U.S. Depart­
ment of Agriculture had purchased 
chlckrll!, turkeys, and egg products, 
.nd would substdlze export. of poultry 
to Switzerland. 

Good JlelallonabJpI 

tlA major lunctlon of the In.mute Is 
to tstabll,h and maintain a ,ODd work· 
lot I'!lationahip between the industry 
and the ,ovemment a.encle.... Wit· 
iiams aald. ''The Institute was the llrat 
oraanlullon In the Indultry to retain 
tr,ll counsel In Wuhlnlton and the 
am ta eJtabllah an oft\ce In the capital. 
We provide a line of communication 
belwfen the ·Indu.try and the lovern­
meat alenele .. 

"We ire also lnillatina a prolram to 
kftp thought leaden Informed. about 
OW'1.'lduatrJ, to tell them what 11 r:Ilht 
about 1\ and to build public conf!.dence. 

"'or .~veru yean now, at both Fad 
Findln. and the MarkeUnl Conference, 
we hIVe had dlaloa:ue. with consumers. 
The, hl!-ve helped to develop mutual 
lUldentandln,." . 

Nlltritiou. En. 
What's in an eut 
When you serve el", you are pro­

Yidin, exceUent protein so neceasary 
for Jrowth and the bulldlnl and rt!palr. 
1nJ of body Uuue •. You are allo pro­
viding vitamlRl A, D, and the B vita· 
• t1~!lmlne and riboflavin, plul the 
mlnerti13 iron .nd pho.phorul. 
las I~re 'amon. the most vcnatlle of 

111 foodJ. They can be used a. the main 
dlsh fo~ any meal. They ftt nicely with 
mellor :heae. They are load In IIJada, 
1IIlId,,; : :el and alItard .. E.II ,lve lhe 
luUr '. !htneu to an.el food. cake., 
'POll,! ake and hot breadl. They thlc. 
ken pU_Jlnp and AUce., and bind to­
lether ~ .. e 011 and lemon Juice or vine. 
Ilf In luayonnalae. f 

~or Lt'st' teJUltJ, e,,1 should be han. 
_Clll l!fully, In' cake makin" have 

tIP and other lnlredlents at room tern. 
Ptnhuc. 10 they will combine weU. 
la "'bite. abo ,,,hlp up more qulcJtl¥ 
IDd to ere,ler when they are at 

beatin. el' 
to help hold 

Cover the Jar ti,hUy and refrigerate. 
Thl. prevents yolks from drylna out. 

When cooklnl e"., keep the heat low 
to moderate. Hllh heat toulhens the 
protetn. Also, eg. and milk mixtures 
tend to curdle at hllh heat. 

Accordln, to the U.S. Department of 
Alrlculture, e'll are plentiful thll 
month. Enjoy e'l' often In a variety 
of way •• 

Hon""ell Stud I,. 
Proclllln, of Food. 

The expanded use of computera to 
modernize production controls and Im­
prove quaUty Is belnl conaldered by 
two food proceuin, firms, according to 
an announcement by Honeywell. 

Armour.Dlal, Inc. of Chlcalo hlhl 
liVen Honeywell's Corporate Program 
Center ht:ro a contract for development 
of a spcc .. lcatlon for a computerized 
manaaemel:t Information and prace" 
control .Yltem at it. new multimlliton. 
dollar facility under construction In 
Fort Madison, Iowa. 

Nabisco, Inc. of FairLawn. N.J, has 
awarded the automation firm a con­
tract to conduct a technical audit on 
production processe •. 

Howard Appleman, director 01 the 
Honeywell center, said the projects 
represent a transfer 01 defenle-oriented 
technology and experience to non-mlU­
tary program •. Up to now the center 
has been concentraUna Its effort. on 
mod~rnldnl defense plant operation .. 

Appleman laid the adaptation of 
modem equipment and storale tech­
nlquel la overdue lor many American 
Jndustrlel that have nol been a. In· 
volved In .ovemment production ef· 
lortl a. the aerolpace and defense In· 
dustries. 

"Plant modernization requires proc. 
ell control computers, senaors and In. 
.truments for an automated process 
control I)'atem," he IIItld. "We have con· 
slderable experience putting these 
thlngs-all product lines of Honeywell 
-to,ether for total prolram perfonn­
ance and contro!." 

Mar.t,ller Acquire. LIIi.nf,ld 
Marsteller, Inc., principally an In. 

dustrlal advertlslnl alency, Is making 
another move to strengthen Its hand 
In the consumer-product area. 

The Chicago baled agency, bUUnl 
about $85,000,000, Is acqulrin. lJllen. 
leld & Co., a $3,000,000 shop that spe. 
clallzes In package loodl buslneu. 

Under the meraer aareement, the 
three Lillenfeid principals-president 
Charles H. Llllenfeld, executive vice 
president James K. Jurgensen and vice. 
president-creative director Edward 
Auxer-w11l Join Mal'lteller as vice 
presldenll. 

Llllenfeld's client list Includes many 
wen-known names. Includln, Red Cross 
apaghettl, National Tea, ReaLemon, 
Stronlheart dog food, Sparkle window 
deAner and WBBM radio. 

Richard C. Christlan, Marsteller 
president, laid hla agency has been 
working to diversify U. account Ils1 In 
recent years. "And we know that most 
of our growth will come In the can. 
.umer products area," he sold. 

In the last three years. MOl'lteller 
h81 acquired the ztowe Co.. lit New 
York City agency )\11th leveral packaae 
loods cllentl, and Theodore R. Sill. 
Inc., a larae public relations agency 
Ipeclalltlnl in conlumer product!. 
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Murphy on Hew Food. 
w. B. (Bev) Murphy. president of 

Campbell Soup, was Interviewed re­
cently by Julian H. Handler of Grocery 
Mfr. Mr. Murphy haa demonstrated 
many tlmel that he I. more concerned 
with principle than expedience. This 
lame trait I. evident now In hi. force­
ful warning about the danlen of ex .. 
ploltln,loy-baacd protein in Its current 
.tate of development. 

"Veletable protein 11 the hope of the 
21st century, 80 It would be terribly un­
fortunate If the indultry rumes Into 
thl. field on the wron, baals." he saYI. 

PltfallJ of ProteID 

What are the pitfal1l7 ''Use at pro­
tein by the body I. hl,hIy complex. 
Protein combine. up to 22 amino acid .. 
8 ot them euenUal. UtlUzatlon of pro­
tein require. not only quantity but 
quaUty. There must be a balanee of the 
cllenUa! amino aelds, and they may be 
needed In aerie •. Otherwise, the protein 
can be of Uttle use to the body," he ex· 
plains. 

So Mr. Murphy b wary of "mrreptl· 
tiOUI aubstitution" of ve,etable proteln 
for animal prolein. When It wu learned 
that a .upplier of a food aervlee opera. 
tion acquired recently by Campbell was 
~In, a .oy extender thlt way without 
advlaln, mana,ement, the .upplier waa 
dropped. And Murphy alao queatlons 
the wisdom of the recent llberallz.aUon 
of the .chool lunch pro,ram to permit 
30~ .ubatituUon of veletable protein. 
"We oUlht to know what we're doln. 
ftnt. There need. to be more research 
becauae of the unproved efficiency of 
veletable protein." 

u .. yOW' oft Kame 

"When the industry hal the rl,ht 
product, th,.! approach abould not be to 
promote It AI 'meat-like' or 'bacon-lUte.' 
It .hould do Ita own thin,. When rayon 
and nylon were developed, they were 
not .old as 'allka.''' 

Lookln, ahead to a comins world 
food shortage, Murphy contendJ that 
the emphasla ahould not be on ori'lnat­
ill, new food. but rather on up-,radln, 
the quality of widely accepted com­
moditiea. In line with thl. approach. 
Campbell I, currently en,a,ed In an 
a,riculturnl research project to Improve 
the protein efficiency of bean.. which 
constitute. a low COlt, basic part of the 
diet In many countrie .. Many type. of 
beans are Included In the atudy. 

"It', a major project for u .... Murphy 
note.. How bl. an Inve.lment? "It 
hasn't much to do with budleL It'. a 
pro,ram where a lot of machlnery 
would not mean as much as one hilhly 
talented man." 

Trouble at Campbell Soup 
Campbell researchers tesUng the con­

tenta of a awollen can of chicken vege· 
table .oup reported it waa cont~mlnated 
with deadly botulin. 

Though It wa. the ftrst known occur­
rence of botuUn In Campbell's 102 
years, it wa. the second such discovery 
In the food industry In aa many months. 
In early July, when a auburban New 
York executive died and hi, wife was 
paralyzed after eaUnl the content. of 
a can of vlchyasoise, the tederal,overn­
ment ordered a recall of aU aoupa, 
.aucea, and other food Pt'OCeued by 
Bon Vivant Soupa, Inc., of Newark, and 
the company wound up ftUn, for bank­
ruptcy. 

Deadlr Can Caught 

Fortunately, in Campbell'. case, the 
company beat ' the con.umer to . the 
deadly ean. The ean had been paeked 
on July 15 at Campbell's Pari. (Tex.) 
plant. After paulnl rouUne ta.te and 
laboratory te.b, it wa. atored alonl 
with 230,3!H other eans for a 14-day 
incubation period. 

Durinl that period, reporta of Havor 
problem. In at least two earlier day,' 
production at Parts had cauted aale.­
men to aend In sample., then to beatn 
recalling thOle can.. SlmUarly, a few 
July 15 cans were found tainted. Alaln, 
aaleJmen .tarted plcklnl off lample. 
from dealen' .helvea and ahlpplng 
them to Pam. That was when the badly 
.wollen can wa. found. 

Preliminary t.elb .howed a remote 
chance that botulin wa. presenL A 
Campbell researcher waa dllpatched. to 
the National Canners AIIn. laboratory 
In Berkeley, CaUf., where three day. of 
le.ta conftnned the worsl 

corporate aervlcca: ''Thla Is the fl r oc. 
currence in over 100-bll1lon con~ and 
we found it because of our ow," 'Jill. 
lence." 

A Two-Pronged AHack 
On Solmonella 

There are over 1,200 member. i ll the 
Ba1mouUa faml1y at bacteria anti any 
could be a contaminant in ·toods. Meat 
and poultry are not exceptions. Tht' 
Meat and Poultry Inspection Program 
in the U.S. Department of Agriculture 
la aware of thI, posalble hazard and 
make. every effort to minimize It. 

Nationwide survey. bear out the ef. 
fecUvenell of the in,pectlon program 
In controllln, salmonellae In meat and 
poultry planb under Federal inspec. 
tlon. Other .tudle. reveal that often. 
times the real culprib in many cases of 
aalmonella poiaonin, are food acrvire 
opera ton or those hand lin. meat or 
poultry In the home, Recently It wu 
.hown. for example, that 83 percent of 
the reported cue. of food polsonln" 
In which the causes were detennlned, 
originated as a result of mbhandlin, 01 
fooda In the home or food .ervice C!tab­
lIahmenL 

The .almoneUae are not particular 
about where they live. The arianism 
grow. In the IntesUne. of animals and 
II apread through fecal material. Thit 
material may contaminate the exlcrior 
of animal. arrlvlnl at a slau,hterinl 
plant SanltaUon requirements arc de­
.llIted to avoid the .pread of salmo­
nellae In the plant. 

Variou •• ,encle' in USDA are work­
Inl to minimize the salmonella prob­
lem In dairy products and abo In ani­
mal feeds, where the chain of cOl\1aml­
nation may belln. 

Campbell aent many of ita 1,000 aale.­
men Into 16 .tate. with 45,000 grocery With present technoloiY. a can' :ete­
outieb to collect aU chicken veletable Iy lenn.free .laulhterin, and p; eJS· 

loup-e.peclally can. from July 15 Inl environment I. impoulble al . any 
coded 07,P13,701X. Warnlnp were raw meat or poultry may carry 1me 
apread by every poasible communlca- aalmonelJae. Fortunately, the ulh 
tiona channel, Includinl telelram. to cooklnl kUla thlt bacter1um. The I .1st· 
every newapaper. By midweek more wife or other food handler It thr:. fore 
than two-thlrdJ or the July 15 Paris In a polition to allUre that no on . !at­
batch had been recovered. Continued In, meat or poultry become. ill rom 
te.tlng railed to produce any more pol. thl. orlanlam. One preventive s~ p b 
aoned cana, and there were no reports cooking food. to 140 delree. !~ : 10 
of U1neu. mlnule. or to hllher temperatun J (or 

Campbell refuted to speculate on how aborter periodJ. 
It happened. Company and federal in· R~oa.IamI.DaIloll 
.pectora were at work In Pari. trying to h1Y 
pin down the cause. "We thoulht we Even if the foods are thoroui 
were fail-l8fe."' I8Y. Campbell Pre.l. cooked, however, they, may' becom~ ft­
dent W. B. Murphy, who i. a aUdder eontaminated 1n levera1 ,way .. So mt 
on quality and who dally tutes sample. . nellae In the rf!w produ~o~e~a~~~ 
from one or the company'. planb. "We may htlnav~ ~ ~e to prepare the 
have to become more fail.aate." La- or cut ' .., t • 

mented William C. Parker, director or (Continued on Pile 12) 

, 

.' 

Microwave drying, the Ilrst really new development In along lime, has been quietly proven 
by aome 01 the largest pasta producers. 
• It drlea ten times faster. It uses 1/5 the space • It reduces dryer maintenance 10 
about one hour a week (all stainless steel) • It Improves product quality. It can double 
or trfple production • Lower capital Investment • It generally can be Installed without 
shutting down the line. Are you ready for It? 

CRYODRY CORPORATION 
Ii lublldJ.r)' 01 Armour ,"d Campln), 

3111 Foalorla Way, San Ramon, Cal. 94583 
415/837-9106 
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5olmonell_ 
(Continued from page 20) 

product for cooking. If hands, tools, or 
lurlaces are nol ,anlU1ed before they 
contact the cooked product. the effect 
of the cookln, may be undone. These 
errors ore compounded by allowing the 
meat or poultry to Itand at room tem­
perature for a long time after cooking. 
Baderlal contaminants will grow well 
under these condition •. 

Petl, luch 81 miniature turtlcs and 
baby chicks, can be 8 IDuree of aalm~ 
ncUBe and should be kept away from 
food preparation area. Handa should 
alway. be washed after playing with 
these animal •. 

8f1DPtOlDl 

Salmonella poisoning II characterized 
by • levete headache, followed by 
vomIUn.. other digestive upsel1, and 
fever. n', rarely fatal, but could be 
serious In people who are elpelrally 
vulnerable such .1 lnfants. the •• ed, or 
the chronically ill. And it can obvloully 
be an unfortunate postscript to an other· 
wile pleasant meal. 

To help you avoId such an epllode, 
the U,S, Department of A,rlculture hal 
a free booklet, "Meat and Poultry­
Care Tip. for You," (0·174). II coven 
In detan the proper way. to buy, .tore, 
handle end cook meat and poultry, 
Single caple. are available free from 
the oroce of InfonnaUon, U,S. Depart· 
ment of Agriculture, Washin,ton, D,C. 
202~O. 

FDA Studlel Contalnen 
For PCI 

The Food and Oro. Admlnlltratlon II 
Invelll,atin' the poulblllty of food can· 
lamination from the presence of the 
chemical polychlorinated biphenylJ. 
ulually call~ PCBI, In cardboard con· 
talnen of certain food, 

The FDA, In re.ponse to pubUlhed 
new •• torie .. conftnned that It hal found 
PCBs In some foods, Includln, .ome 
shredded wheat and noodles. PCB 11 ft 

toxic chemical that behave. Ilmllarly to 
the pesticide DDT, The government thit 
year has telzed chickens and turkey, 
fed feed contaminated by excellive 
omountJ of PCBs, 

An FDA spokesman said the PCBI 
on cardboard containers first were dll· 
covered last June and appeared to .tem 
from the use of .o-called carbonic .. 
copying paper, The use of such paper 
was stopped. he laid, But the a,eney 
recently be,an a study of containen. 
all made of recycled paper, for l~ prod· 
uctJ to tee whether the presence of 
PCB. 11 conUnuin, for other reasons 
and whether the chemical b aeeplna 

Into the food, Foods belna studied in· 
clude noodle products. potato chips, 
breakfa.t cereall and cracken. 

The FDA hll been criticized by con· 
surner advocate Ralph Nader and sever· 
al Conlreamen for Its handUn, of re· 
cent PCB·contamlnation case.. eape· 
clally the failure to publicize them, The 
FDA spokesman conceded that the 
aleney hasn't made any public notlftca· 
tlon of ita ftndln,s of PCBs In the food 
contalnen and food product •• ''The evl· 
dence to this time doesn't warrant scare 
headlines," he said. 

Monsanto Co, I. the lole producer of 
PCBI, which have many Industrial uses, 

Statem.n~ on PCI 
In relPonse to pubUlhed reportJ on 

posalble presence of PCB ln paperboard 
packa"na, A. T. Luey, Manaler, Box­
board Research " Development .\u().. 
elation. Kllamaloo, MJchl,an, luued 
the followln, atatement: 

The Paperboard Packcllnl Industry 
and the Chemical Industry have been 
aware of the Polychlorinated Blphell1'l1 
(PCB) problem and have been workln, 
toward Its 10luUon for over a year. The 
fanner Ule of PCB In a variety of In· 
dustrlal produda ucounb for Ita pres· 
ence at some level.. virtually every· 
whllre, In the air, water, flah, food and 
mlny types of packa,lnl materialJ, 

Even thou,h toxicity levea of PCB 
have not yet bet.n detennlned, paper· 
board packa,ln, companies have been 
mealurin. PCB levelt in their recycled 
paperboard., and have InsUtuted pro. 
duction control pro,ram. to hold PCB 
to minimum levels In p.perboardJ for 
food packa,lnl appllcaUona. In add!· 
Uon our Indultry IUIOClatiohl have re· 
search pro,rams to develop better telb 
to measure levels of PCB, detennlne 
levelt of PCB In all type. of packaainJ 
material.. and detennlne tranafer of 
PCB from packa,ln, m.terlalt to food 
or vlce·vena, 

DtmlD1tIIJ.a,g ~m 

These pro,rams have been Inltituted 
even thou,h PCB I. ,enerally acknowl· 
ed,ed to be a dlmlntshln, problem, a 
problem that certainly doel not wamnt 
Icare headline. at thll time. 

The manufacture and IIle of PCB 
for Ule In other than tota1ly closed. SY'. 
teml Cluch u heat exchan,en) wal dll· 
coniJnued over a year ala, Thll ecUon 
wu taken voluntarily by the IOJe PCB 
manufacturer as loon u It wu found 
that hlah concentration of PCB mla:ht 
cause a pubUc health problem. 

The presence of varyln, levelt of 
PCB In recyeJed paperboardJ hu been 
tnced to III fonner use in lOme omce 
dupllcat1ft, p.pen. The use of PCB in 

oft\ce copy paper w .. voluntari: ' dis. 
continued by lndullry on June 1. With 
thI.J d1tconUnued use, the paper : Id\ll. 
try viewed the problem al dlmln hlnl 
Nevertheles.. reeo",Wn, the p 'Ibl~ 
extstence of PCB'contamLnated ; ilpen 
In the wastepaper pipeline, pape ~oatd 
reeyclen Inauaurated pro,rQI,.J to 
measure and Ilmit PCB content lu thl!lr 
food packa,eI, 

TarA "roup 

The American .t>aper Institute Blo. 
10,Icai and Chemical Reteareh Com. 
mlttee has been aclively work In, on 
the PCB problem for over a year, and 
looks forward to cooperaUnl with a 
PCB Talk Group recently formed b7 
the Oovernment Involvln, six federal 
a,encies: 

The Offtce of ScIence and TechnololY, 
The Councll on Environmental Q\W. 

1ty, 
The Environmental Protection 

Alency, 
The Food and Drua Administration. 
The NaUonal InsUtute of Environ· 

mental Health Science .. 
The U,S. Department of Airlc:uItUf!, 

Deb. Problem 

In addlUon to coordlnaUn, ,overn· 
ment ell'ortJ concernln, PCB, the ob­
jecUve of thll ,roup is "10 better define 
the PCB problem and Its poulble Impll· 
caUons for human health," 

The Paperboard Packa,ln, Indullry 
concun with the Health, Education and 
Welfare Department .tatemen! luu~ 
on September 6, lU71, "bued on cumnt 
scier.UBc knowled.,e, the lovemment 
seel: no Imminent threat to the sarely 
of the food .upply or 10 the ),: 'Jbllc'. 
health, • .• " 

UCC Eleen 10, Whlltl" 
Dr. Roy L. WhltUer, ch.lnnlll IruU, 

tule for Aartcultural UtiUuU I Re­
search, and profeuor of bloch! Jdr)'. 
Purdue Unlvenlly, IA.fayette, lUana, 
has been named pre.ldent.elect f lbl! 
American AuoclaUon of Cereal hem· 
p'" 

Newly elected oftlcera were ir,. 'IIned 
at the Association', 58th Annuai .,teet· 
In, in Dallal, October 10.14. D;·. Ken· 
neth A. Gille .. North Dakota SUI!'- Un!· 
venlty, auumed the prealdency :lo! Ihlt 
Urne, More than 1,000 cereal an,! food 
chemlsta were in attendance at th <! con· 
ventlon. 

NM~ Winter MHting 
Dorol CounhJ Club 

MIami, 'Florida 

Jon.2J.27,1972 

• another ASEECO STORAGE SYSTEM 

FOR AUTOMATING YOUR PLANT CONTACT AIEECO-tho Englnoering 
Clnd Msnul.eluTlng 111m wtrh 25 yo." 01 Macaroni P/anl oxporienco, 

Ont rourco It.pontJbllily 110m Concepl 10 OpollU/On 10 ''Allor Sa/o SOtvico"I~~al~~la!~alal 
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ECOLOGY CHALLENGE 
A recent panel of leglatatol'l and 

public administrators hal called 
upon chemical en,lneen to accept the 
challenge of bettering the environment. 
Six leading amela!. In the environ­
mental quallty fleld addressed . peclnc 
technological challen,el to the chemical 
enaineen at the 10th National MHUna 
of the American Institute of Chemical 
Engineers (AlChE) at ChaUonte·Had· 
don Hall In Atlanth: City. 

A. H. Puu1er 

Alfred H. Pusater, Executive Secre­
tary of the Virginia State Water Con­
trol Board, Richmond. Virginia, belleve. 
that the .tate administrator with a 
technical backlround is "an endanlered 
,pedes," Ecologist .. he said, are often 
unwilling to admit how much can be 
done to improve the environment when 
trained peraonlle! are tapped fOf' the1r 
expertise. 

"Since 1966," Paegler llated. "we 
have reverted the trend of Itream qual. 
1Iy degradation In the State of Vir· 
a:lnla." The atate mu. t spend ~OO mil· 
llon during the ned "ve yean to Uve 
up to water quality .tandan1&, he pro-­
j.clod. 

Waate treatm<'nt II a chemical .,roc· 
ell, and Paellier feell that the t.\lenll 
of the chemical ena:ineer are uniquely 
lulted to .olvlna: current wute treat· 
ment problem •. 

"Chemical ena:lneen In IndUitry mUit 
place increwng emphaalJ In manufac­
turing proc:euta to eRlUre that they 
don't produce allY waite. at aU, or make 
.ure that waltea are minimized," aaid 
Paellter. 

Paenler warned that plantl may be 
expected to InltaU "taU-sate" treatment 
(lcillUes. which will not anow pollut. 
anta to enter a'reams, even In emeraen· 
clea. He .poke allo ot Anti·Delridation, 
a concept which would caU for "zero 
quality impact on a .o-ealled clean 
alream.' 

Recognltlnl that thete lOll. may 
never be pracUcally realized. Paeuler 
nonethelell belleve. that the chemical 
engineer may be the man to achieve 81 

close to these endl 81 humanly pOlllble. 
He lamented. however. that more and 
more attorneya and politiclans were 
taking on environmental admlnlJtra­
tlon posts. rather than technical per­
Ions. 

"If the current trenda .uch u ban­
nina all Insecticide. continue .... he con· 
eluded. "the lawyen and inRCtJ are 
truly going to Inherit the environment." 

Dr. RobL R1ckl" 

Dr. Robert Rickie., the controveralal 
Commissioner ot the New York City 

Department of Alr Resource.. aa:reed 
that chemical enllneen were be.t 
.ulted for the environmental "Iht, but 
criticized their lack of undentandln, 
of "politlCl and people." He explained 
hi. role u . poketman for the "COMUtU' 
ency of the environment" a. one which 
requlh!d honesty and emotional com· 
mitment "We are Uvlna In a lite and 
death battle between people and ma­
chlne .. between lUe and what Is called 
lrowth." 

"The technolo,I.t," Rltklel sald, 
"must JUitity that what he II! caUlna 
a:rowtb 1. real IfOwth." . 

''There m.y come a time when no 
more plantl can be buUt," he prophe­
clod. 

IIop. allbert audo 

The Honorable Gilbert Gude, HoUle 
of Representatives. 8th Dlltrld of 
MaryJand. praised the achievements of 
chemlcll enalneen In what they have 
already advanced toward control at 
pollutants. He cited a It.tement from 
the Environmental Protecllon AdrnluiJ­
traUon th.t a5~ of aU particulate emlJ· 
slOnJ could be eUmin.ted If current 
technoloO were put to work. Invest­
ment In pollution control equipment, 
he said hll increased DO'" In 1970 from 
1969. 

Gude offered two major challenaea to 
the chemical enalneen: rlddina wlltes 
of nltrolen oxidel and hea\7 metaIa. 
Rep~JenlaUve Gude. who Introduced 

to the HOUle of Representatives the 
Power Plant slUna BUI. which provide. 
for Federal. State, and Local Cert.ltyina 
Aa:enclea to hold public hearina. on 
propoRd power f.dUtiel and expan­
lion, Itreaed that the utllluUon 01 
Wllte beat from power I.dlltles iJ a 
major challenle for cbemlc.1 en,lneer. 
Ina tedtno101Y. '"Two-third. of the 
enero converted In power production 
iJ expelled u waite heat," Gude re· 
ported. This II enoulh enerIY to heat 
aU tbe hamel In America. 

au pollution II a critical concern. the 
RepresentaUve said. Ulet :x-troleum 
prodUdl are paulna unlrt l\tcll from 
municipal lre.tment planta into the 
ocean, where lea JIIe II IUfTerina from 
the relultlna contamination. Crude all 
and all productl have been l:nown for 
some tim., to be cardnoaenlc. Marine 
oraanlun. lnaest and pau on hydro-­
carbonJ to other anlmats In their food 
cbain. 

Gude al.o advocates Itrlct Itandardl 
for veuel. to help prevent all apl11 •. 
He .upportl a IUlle.tlon that the Sec· 
retary of Tran.portltlon levee an aut .. -
ment on the "Pollution Potential" of 011 

facUlUea along cooamnes. and th:. the 
reaultlna funda could be u.ed t lJ 'lelp 
the Coast Guard and other agl d es 
fllht .pl11a. 

Wm. L. Rogen 

The Honorable William L. Ro.;ers, 
AssI.tant Secretary ot Indian Aff'lIra of 
the United Statea Department or the 
Interior, challenled the chemlclll en. 
,Ineen on several frontl. 

"The United State. will u.e more 
enero durlnl the re.t of thl. ccntu!), 
than It lIu used .ince the century be­
Jan," he commented. Coal reaenrth b 
needed, especially In the area or gasin. 
cation of coal. since 011 and naturol lIS 
IUpplle. are dlmlnllhlng. 

The ,rowlna per capita conlumptlon 
of water In the United Statea poses Jpe. 

elal problema for the American Welt. 
Partl of the Well have lell than 1 Inch 
water runolr durina: the year. and chem. 
ieal ,.,,--lneen will be called upon to 
develo~ economical meana at reclama. 
\Jon. reUIe. and desalination (or futUre 
need. of human population •. 

Roaen cited the unique problems of 
sewaae (aclUUea in the area. Inhoblted 
by the naUve. of Alasa. Vllla,es an! 
buUt on pennatl'Olt. where only D few 
Inchea thaw each year. with a aolld bed 
of Ice and trozen earth underneath, 
Septic tanka are Impossible, and ~eweT1 
are dlfflcuit to manale beclu.e of freez· 
Ina:. Chemical en,ineen could look for 
IOlution. to these problema. 

Dr. IlaJph PorgH 

Dr. Ralph Parae.. Delaware Rivet 
Basin Commissioner. added to thr over· 
all emphaal. on the envlronmr 'l t by 
'taUna that wa.te effluent quality is th! 
key concern tor the chemical en 'neer. 

"Wastes." urled Porle' j "mus' l)e ' l 
much lubJect to quality cont r !s II 

produc:tJ.'· 
Another challenae tor tbe enl i ~er Is 

to create more meanJna:tul tef and 
more elrectlve control In.trumf' · .I lion 
for treatment tacl1lUel. 

Porle. toraees the day when '1 In· 
dUllrial wlltea will be .0Ud \ :l5tU 
"Cl:aed cycle operationJ are b :vll.· 
ble." he concluded. 

QruJ Walton 

Grant Walton. Dlredor of til En· 
vlronmental Quality Department . Stat! 
or New Jersey. say. that ena:lncc! ~ ... t'lli 
flnd the an.wen to pollution proLlerns. 

In addition to participation In com' 
pany anti-pollution ·proa:ramJ. Wolton 
felt that the chemical enllneer ~'Ould 
penon ally look at biJ own work to Ite 
where pOlllble' polhitantJ could be kept 

. (Continued on p'le 26) 

THI! MACAWNI 10uRl/AI. 

Thr •• million pampered hens promise you 
the mOlt in 'laid to order' qualityl 

Egg City's California plant offers the latest in scientitic controlled pro-
d~Hoo. ' 
Quality conscious buyers everywhere can always count on special blends of 
frozen eggs, sugared or salt yolks, and NEPA Colors to meet your specifica­
tions (including NEPA 3 or 4). 

All products are packed Salmonella-
free, Q.M.C. approved, and U.S.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 

JulilU q~/Jlnan '4 

WOII.LD 'AMOus FOil. RUlARCH ANO QUALITY 

or our representatives 
Telephone: (805) 529-2331 
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Ecology Chalr.ng_ 
(Conllnued from page 2fl 

out uf the waste stream. He cited the 
example of a soil leaUnl facility that 
discovered It was adding mercury to it. 
wa.le products 81 a result ot laboratory 
analyses. 

One of the .trona areas tor the en­
Iincer to work I. with luch agencies 01 
New Jersey's "'lr Pollution Control 
Team, which review. plant operations 
and IUliesll way. of eft'edlnl abate­
ment. 

Walton concluded with several .pe­
clflc choUena:e. to the chemical en­
gineer: reducing air pollution and pro­
vlndlna: a new supply of valuable lulfur 
by dlscoverln. means to reduce sullur 
dioxide In fuel (mlulons to elemental 
lultur: d'Jveloplna: more effective mealUl 
of recycling loUd wastes after they 
enter the waste .tream: developing ute 
meanl ot dlspolln. of unneeded peltl­
cldel and packaged Industrial loUd 
wa.te., Iinee lanJtary landfIll I. not an 
adequate meanl; developing economi­
cal I)'.teml of high temperature in­
cineration; and, lalUy, the recovery of 
Indultrlal wastes as laleable or reusable 
producll." 

On the latter problem, Walton 
quipped, "After all, pollution is only 
chemical. out of place." 

Wate.-1970 
"Water, watl)r everywhere ... but 

not a drop to drink," wal a poet'l way 
ot expreulng man'. need for makin, 
impure water fit lor human use. The 
need 11 more real today than ever. 

Science tell. UI that the amount 01 
water the earth hu remained the IBme 
throulhout hlltory. Water has followed 
the .ame cycle of evaporation, rainfall, 
and return to the .ea .Ince Ume be,an. 

Sea water, and much water that Is 
found Inland, I. not luUable for man'. 
use, and growlnl populations demand 
more and more water each day. 

The United Statel alone use. 400 bU­
lion ,8110nl 01 water a day. By 1980, 
the demand will double. 

Chemical enllneers are developlnl 
new meanl to make sea water drink­
able and restore municipal and Indua­
tnal waltewater to Itl pure .tate. Water 
1110, a recent publication of the Ameri­
can Inltltute of Chemical En,lneers, 
reveal •• ome .tartllng tacts about the 
filht for clean water. 

The ocean, which occuple. more than 
two· third. ot tho! earth' •• urface, will 
be the lreateat 'Ollrc:e ot new water. 
By 19711 de-.aIUng planlt w11l produce 
more than 1 bllllon laUons at water 
per day~lean water from the sea or 
trom bracklah. Inland waten. 

Dee·lln,". 
Del8l1natlon planlt can serve dual 

purpose~lCa water I. heated to .team, 
Iteam drive. turbine. for ' electric 
power, and tho .Ieam I. condpnsed tor 
clean water. 

Waite heat, the 1C)-caUed ' 'thermal 
pollution," from nuclear power plants, 
can be used to heat nearby home. and 
to deliit water. 

Delaltlnl I •• Ull an expensive aouree 
of water, but .ome arear. have tound It 
economical. 

Defore desalination planlt belan .up­
ply tn, fre.h water to the Vlrlin lslanciJ, 
water waa delivered to house. by truck. 
Suppllea or water were even brought to 
.ome locations by barle. Home. are de­
.tgned to catch rain water, which la 
atored tor household use. Here was a 
seriOUI water mOrUle, and deaaUlng 
plant. are filllng the need. 

PuJU, UMd. Water 
Another areat 10Urc-e or buh water 

I. to purify used water-ICwa,e. The 
public may balk at the thou,ht ot let­
tlnl drlnklnl water from Ill: sewaa::e, 
but the technololY exlat.l to achieve It 
Total treatment of wallewater return. 
a clean product to the environment and 
extracta valuable materiall. Phosphatel, 
for example, may be recovered and 
used a. fertilizer for CropL 

Two ellie. on oppo.lte .ide. of the 
world have .hown the lucceu of re­
coverinl water from sewale. Thanks to 
the ac:tivated carbon proceu, a plant In 
Lake Tahoe, California h.. pumped 
over 2 billion lallons of purified waste­
water into a new reservoir for water 
• ports and Irrllatlon. 

The Windhoek, South Welt Africa, 
.ewale puriftcallon plant, uainl an­
other I)'ltem, IUpplle. nearly-one-third 
ot the drlnklnl wafer for a elty of 
36,000 populaUon. 

One chemtcal en,ineer predlct.l that 
waste treatment In the tuture will not 
only protect the environment but pro­
vide oX)'len and food. HUle pondi ot 
allae conlUme tarle amounlt of waste. 
Their IIle proteue. release oXYlen to 
Ihe atmolphere. Finally, the allae 
themaelve. can be harvelted 81 a lOurce 

of protein, to be. converted Into the 
foodJ of the future. 

AJtIclao An11ab1e 
Thea. and other advance. in water 

polluUon control are related in the 
ninety technical article. which com­
priae WU8I' 1110. Thil is the third major 
collection at article. from AIChE Water 
Symposia. 

The publication Cotta .9 tor AIChE 
Members and .1& for non-members, 
from the American Institute of Chemi­
cal Enllneers, 3411 Eo 47 Slreet, Ne ... 
York, New York 10011. 

Water Repart 
Nearly every United Slate~ tOOd 

Proceuinl plant mu.t file water .l,lak! 
and wa.te water analylel with II. · US. 
Army Carpi ot Enllneen befoft: Octo­
ber I, 1871, Jt their Indultnal ":.lIItS 
flow directly or Indirectly Into na\,l la. 
ble .tream •. (Separate applic:atlon .~ mlllt 
be filed lor each waate water (,outlet.) 
Such evaluatlona mUll be included In 
BppUcBUon. for a Federal pennit to 
continue luch dtacharle. a. required by 
the River and Harbor Act of 1899 and 
the U.S. Water Quality Impro\'cment 
Act of 1970. 

Proper analYlea can now be obtained 
economlcal1y throulh DuDo11 Chemi. 
cal. Dlvialon ot Chemed Corporation, 
an International chemical produCli 
manufacturer headquartered in Cincln· 
nati, Ohio. 

DuBol.' Environmental Control Dt­
partment will .upply .pedal pluUe 
contalnen to uae In colledln, and .h1p­
plnl water samplea. DuDo11 will an.· 
lyze each sample and quickly retum to 
the plant manllement a confidential 
written report on the water'. conlent u 
.pecified for each Induatry by the Corps 
of Enaineen, 1f de.lred, In-plant leslinl 
and evaluation by DuBoil chemlstl art 
al.o available. 

Complete Information on requirtd 
analylC. can be obtained by wrltlnl 
Water QUality TesUnl Servlcc, DuBaiI 
Chemicala Dlvl.lon of Chemed Corpo­
raUon, 1100 DuBol. Tower, Cincinnati, 
Ohio 411202 or, by telephonln, DuBoi •• t 
(513) 782-8828 or 782·6871. 

Rataway 
Ralt, mice and ather rodents r l r1 no'" 

be driven out of re.taurant., II , '~I 10' 

permarkets, home., baml, war, 10UKI 

and other buildlnl' completely .thoul 
the use ot danlerau.. mesay t' J UII' 
al,htly trap. and pollonL Thonl to III 
amallnl, new and proven ul lsonlc 
device called Rataway, the jol SIC' 
complilhed eaaUy and In C'. .plttt 
safety. 

RelembUng, In appearance, . eom· 
pact, .martly deilined radio, WI I 1"'0 

auxiliary unllt, Hataway emit hl,h 
frequency .ound wave. which a! com· 
pletely Inaudible to the human , Ir bul 
.0 dlaturblng to rodenlt that thl!~ mull 
leave the area. When pluJled inlO ant 
110 volt electrical outlet, each u\1it wlll 
clear a 2G00 aquare foot unobllructtd 
area of rodenlt wlthln 72 houn and 
continue to provide round-the. clock 
protection. The operating tre1luene1 

IJterature and complete detail' tall 
be obtained by writing: RataWay Dlvl· 
alon, ADC Sales, Ilie.. .. P.O. Bot 112. 
South 81100D, Fall River. " .... 0211t· 

MACARONI IS 
NUMBER ONE 

Number one ... In po,lIl.rlty. EYerybody loves spaghetti. And 
all shopes 01 macaroni. 

Number one ... In coft •• "I",c •• Posto IIh. Itollan n;lme far 
m;lcoranl productsl II easy to cook, cooks In anly a ~ew 
m:nutes, ond Is easy to •• rve. h keep. w.lI, so Ihere! can 
olwoys be a supply on hand for Instant use. 

Number one ••. In •• ,..tllity. Mcccroni comhlnes with any 
meat, with fish, poultry; cheese and eggs. II can be put on 
a moln dish or a sid. dish, salad at soup and can be II 
snack, an hon d ·ocuvr. or a d .... rt. h'. for the young 
the a~d and for Ihaw In betw.en. II'. far family and 
company, far plcnk and lunchboll, for breakfast, lunch 
and d inner. 

Number one ••• In .e .... ' . Ahvays In leOson, macaroni I. 
always tow In Pfke. And besldet, II con elltend the higher 
priced Pfot.ln food. Into mot. Hrvlngs, and stretch left­
ov.r meat Into another meal. 

We lOY it in every medio. 
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Corl Farrington 
f 'rm" nit ,JI,,,,/Dlln 'hr $ou,hM,'tJ/,r,. MlII,r 

Few men are liven the opportunity 
to .It "on both , Idel of the table," the 
term that Car) C. Farrinaton used to 
describe neactlatlona on behaU of lOY­
emment and Industry. That Mr. Fa .... 
rinaton, who died Juddenly In the 
afternoon of September 6, wa. the PM!­
eminent example of Just luch an lndl· 
vidual I. an undtapuled lact for all In 
thl! breadstuff. Industry who knew 
him and held him In the very hl,helt 
felDrd. In a career that was almDit 
equally divided in tlme between Indu.­
try and lovemmenl, Mr. FarrlnJton 
had the unique opportunity to serve u 
ne,otlator on behaU of mil1lnl and 
,rain In prelentationJI to ,ovemment 
offtdal. and then to appear for lavern­
ment In ne,otlaUonl with Induatry 
reprelentatlvH, It wu the keen Far­
rlnatoR mind, crounded in ,.imeu 
anel apPrKl.Uon of the problema of 
both Ilele.. that m.ke It poulble for 
him to fultm th.t dual role without 
rreJudlce to either pellUon. 

Talented Man 

The talent th.t Mr. Famn,ton 
broulhl to bear In ably dlscharaln, 
those dullel reftected the lact that hi. 
.econd all too brief lovernmental ca· 
reer, which belan In the Jate Iprlnl 01 
1989, wa. preceded by nearly 22 yean 
In private Indu.try. All of that time In 
bulineu WII spent with Archer Dan· 
lei. Midland Co., which he Joined In 
1947 al vlce-prelldent In char,e 01 the 
Grain Dlvl.lon and later WII head of 
development for the ADM A,rlcultur­
al Group. What WII so .peclal .bout 
his career with ADM was the willln.­
neu of hi •• uperion to lend him .nd 
hi. mlny skUla to ta.k. that benefttted 
all of the indu. try. A reeountin, of 
the.! include the chalrman.hlp of the 
National Grain Trade Council. the 
prelidency of the Terminal Elevator 
Grain Merchant. Auoclation anel, per­
hap. the most demandlnl of an. the 
chalrman.hlp of the Committee on A,­
rlculture of the Miller's National Fed· 
eratlon. In the.e VttriOUI roJel, he 
helped to ne.oliate major rcvl .. lonl In 
the UnUorm Grain Storage Alreement 
and a dramatic .wlteh In the export 
Iraln bUllneu from one that drew It. 
.upplles almost exclusively lrom Com­
modity Credit Corp . • tocks to reUance 
on open market supplies. Perhapi the 
"crownlnl Jewel" of Mr. Famnlton's 
repreaentaUon of Industry came In 
1964. ahead of the ltart ot the wheat 
eerUftcale pro,ram. AI chairman of 
the Federatlon's Committee on A,rI· 
culture. it fell larlely upon him, h1a 
fellow commJttee memben and the 

Federation .ta! to brinl order out of 
chaos In a revoluUonary chanle that, 
11 allowed to stanel as fl.nt proposed, 
woulel have been a disaster. 

"'ort BetIriDg 
In 19t19. Ju. t al the Nixon administra­

tion came to Wa.hlnJton and coinci­
dentally Mr. Famn,ton wa. looklnl 
to retirement from bUline.... he was 
liked In a can venation .bout the POJ­
.lbUlty of • polltion with the Depart­
ment of Alrlculture. Thankfully. the 
men .eletted by the Pre.ident to head 
the Department appreciated the ex· 
perience that Mr. FaninJton could 
brlnl to lovernment. He did not fUr· 
prlae anyone by the able manner In 
which he d1ac:haraed hll ftnal career 
with the Department. HII d,. ' th leavel 
a ,reat void, not only for hll auoclate. 
In the Department who h.d come to 
rely upon him tor lOund advice. but to 
hiJ hOlt ot trlendl In Indu.try who .0 
often turned to Carl and were never 
dlaappolnted by hla advice and real 
concem lor the Ideal In lovernment­
Indullry reJaUonL 

Mark Sin, .. Ne. 
Iraker'. 'r .. lclent 

The NaUonal Food Broken Auoc:la­
tlon's Executive Committee hal an­
nounced the aelectlon of Mark M. Sin­
ler aa AuoclaUon Pre.ldent eftectlve 
January I, 1972. He will .uCCt!ed Wat· 
,on Ro,en. NFBA Prelident. who il l 
reUrlnl tollowlnl service with NFBA 
for 28 yeara. Mr. ROlera will be Pre.i­
dent Emerltu. and w111 Hrve In an .d· 
vlsory capacity to NFBA. 

Mr. Sinier haa been Hmnl II Execu­
tive Vice Pretldent .inee UNIS!. He 
I.ter Hrved u Intormation DlrKtor. 
A.ulltant to the Preddent. and Vice 
PruldenL He 1a a Il'Ieluate of New 

York University where he rt.'Cei - d II 

degree In Marketing lind Advert ing. 
Hi. graduate work In BUllnes Ad. 
mhll.traUon WOI at Geor, .. Wash i' !:l ton 
Unlvenlty. AI a LJeutenal,! It th l! 
Army. he aerved as a 'peclaliit In .' rmy 
admlnlltraUon and lupply. 

Bogan lteUnl 
Mr. Ro,en announced hll rellrl'menl 

In accordance with a policy he 1'~ l nb. 
lIahed for NFBA. He lold, "I 11l'IIe\'e 
Itronlly in a ftrm retirement policy lor 
trade alSoclation., I know It will not 
be euy to close what haa been a most 
exclUnl and all-demandlns chapter in 
my Ufe. Yet I must admit 1 am looklna 
forward to retirement and a release 
from the preuure. and relpanslbllltll!' 
of the day-ta-day operation. of NFSA. 

"I am proud to leave the Associotlon 
In a position or .trenlth. It has a tlnl! 
and loyal membenhlp, dedicated om· 
dals. and a devoted and capable Ilaff 
to c8l1')' on the Ane work or this Asso­
claUon. I e.peclally want to opplaud 
the Executive Committee In Itl cholre 
of Mark Sinler to IUcceed me as Presi· 
dent. Under hil leadenhlp I know thl! 
NaUona1 Food Broken Alloclatian wUl 
move forward In expandlnc the horl· 
zan. lor food broken." 

Stuck'. Slatemelll 
In makin. the announcement NFBA 

National Chairman Marce P. Slarck of 
Chlcalo said he wa. p1ealed "thnt Mark 
Sinier would become the Association'. 
chief admlnlatntlve and operating am· 
cer. Mark hal aerved the Al5nclnllon 
mOlt capably for 25 years, In positions 
or ever-inerealin. importance to NFBA. 
In every pOlitlon he haa pro\';:d his 
ability to meet new challense! He Is 
an enthUilalUc believer In the !)roker 
proteulon and is earne. tly COIl rnltttd 
to It. contlnuou. lrowth and 11 .'elop­
ment. He II hlahly tea.rded I rood 
broken II well II by the foocl l, lJ l tl)' 

and by til' trade preas. . 
"Mark wUl be ably aupportet Y the 

lime ftna leam or NFBA en· 10ytE'S 

de~loped by Wat.on Roeer! Thl!ir 
past performance live. assur. :e of 
their ability to auume the ad d It'­
.pon.lbIllU • • that will b. re., .~." 

Speakln. of Mr. ROlers' Ie) lee 10 
the food broken of the natll '. !lr. 
Starck prai.ed the "many dural. '\! (on· 
trlbutlonl Wauon haa made to ILe food 
broker prote •• lon, He hal lOll ,! been 
reeolnlzed at ·Mr. Food BrokN.' His 
contributiona are reftected In the bUJI· 
nelle. each of our members operaltS 
and In our own AuoclaUon. Under his 
h:adenhlp NFBA his arown to a .t.· 
ture of emJnence in the lrace!')' neld. 

, ......... n Moot 
I.H ... V .... 

Doc __ '.10, 1971 

jJ/ra:iuirouJbuilds machines that produce-

RAVIOLI IN ALL SIZES & SHAPES 
UP TO 20,000 PER HOUR 
Clermont's Ravioli Machine Is the only one ollis kind 
constructed to accommodate varying sized 
moulds which can be Interchanged within minutes 
(one machine makes all sizes) • . • holds up to 
40 Ibs. of filling and all parts are easily removable 
for cleaning. 

.. _ ........ ... .......... .. ...... ... .. ... ..... . , .... .... ...... .... .. . 

THOROUGHLY KNEADED DOUGH 
FOR YOUR RAVIOLI OPERATION 

Clermont', Double AmI Knelder·Mlxer has 200 Ibs. 
capacity, stalnles. steel construction and 

double arm agItator for complete kneading ••• 
other models avaUable with up to 500 Ibs. capaCity, 

with single arm agitators If desired. 

...... .. ... ... .. .... ... ... ..... ....... .... ... .... .. ... ... .. .. . 

MANICOTIl·BLlNTZ 
OR EGG ROLL SKINS 
FOR A PENNY A SKIN 
Clermont', Dough Skin Processor produces up 
to 600 per hour ••• makos round skins up 
to 6" In dla., also square or othel' shapes by 
simply changing the dough discs ... operates 
automatically. requires only one operator 
with no special skills. 

fiiJ/lr.>.r:r.;n.r.>.d3 REQUEST SPECIFICATIONS 

<.!:JUf1I.I1JlI1.f MACHINE CO., INC. 
280 WALLABOUT ST., BROOKLYN 6, N. Y. ' EVer,r"n 7·754C' 
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SENSE AND NONSENSE ABOUT 
THE WAGE-PRICE FREEZE 
by 

ARCH N. BOOTH 
Executive Vice President 
Chamber or Commerce 
or the United Slates 

The union leaders' Inilial 
rcaclioR to President Nixon's 
New Economic PolicY-dc­
spile the foci Ihnt it conlains 
most of what they had been 
asking (Of-was a classic example of their "public be 
damned" philosophy of social responsibility. 

Later. the rhetoric began to moderate, suggcsting 
thaI wiser, cooler heads had prevailed. The lowering 
of voices, however, did not result in any increased 
respect (or the (acts. Consequently, there arc now 
making the rounds a number or 'Dbor-sponsored 
myths nnd half-truths about the wage-price freeze. 

Prime among these myths is the charge Ihol the 
(reeze favors the husinessman bcc.:ausc profits, divi. 
dends Dnd interest rales nrc not Included. 

First, there is a very simple practical reason why 
they arc not frozen: Congress did not give the Presi­
dent authority to rreeze these items, 

Second, as most people can figure out ror them­
selvcs, dividends depend on profits, profits depend 
on prices, and prices are rrozen. Furthermore, as a 
percentage of the Gross National Product, profits arc 
at (heir lowest point in 35 years. 

[nterest rales nrc a :leparale category. They arc 
certainly as much, if not more, of a problem for the 
businessman as ror Ihe consumer. Out tinkering 
with them by governmental order is not as simple as 
it mny seem. 

Money is D peculiar commodity. 1l is ensier 10 
trunsport in bulk than uny other commodity, 

and this fact makes it especially sensitive to interest 
rute disparities from one country to another. Thus, 
ir interest rates were kept artificially low In the U.S. 
hy law, billions or dollurs would flow abroad in seurch 
of higher rales there. 

This outwurd now would worsen our already seri. 
ous balance of payments deficit. In addition, it would 
lend to muke money (loans) unobtainable in the 
U.S., at the offi:hll ratc, thereby worsening the plight 

.' 

or the home-buyer und small businessman-the very 
people that those osking ror interest rate contra" 
cluim to want to help. 

Now, what about the 10% joh development tu.\ 
credit and the 7% nuto excise tax repeal? 
. Those who oppose thcse actions-and they in. 

clude labor and some consumer lind wclfare groups_ 
Insist that the proper wuy to stimulate the econom), 
Is to get more money (purchasing power) into the 
htmds of the consumer, parlicularly the low-income 
consumer. Out one of the prohlems with the presem 

. sluggish economy i!l that consumers arc not spending 
the money they already have. Personul saving is 
running lit n very high rate-above 81i£- . 

Faced wilh this evidence, the President chose to 
Iry to stimulate busincss, tu make Its products more 
attractive to the consumcr and to creute more jobs. 
The creation or jobs, In tum. should increase con­
sumer confidence in Ihe economy Dnd pry roo~e some 
of those savlnE!. 

This industry-oriented upproach h3s another ad. 
\'untage, too. The tax credit should Inerea~e 

modernization of plant nnd equipment, which U.S. 
Industry sorely needs to become compctilive uga in 
whh more modem, beUer-equlpped rivals abroad. 

Finally, with more modern. more productive capi. 
tal equipment, industry would be better ahle to bear 
the cost of the wal:!e Increases recently won by labor. 

All of which leads to the conclusion Ihut it is ill 
the best interest or nil Americans to cooperate wil h 
the temporory 90-day freeze. 

Fortunately, the business community and the \'a sl 

majority of the American public have been matuT" 
enough to realize that you don', poke holes in Ih·. 
hllUom of Ihe Ji(ebo:u just hcC'uusc ) 'OU don't li~ (' 
its design. 

Tbe National Chamber ilsclr has long 0ppoSCl! 
wag"-price cOnlrols and other artificial constrainl~ 
on the rrcc-market economy. We ore still opposed tn 
them us un economic tool. Out we also ucosnize th3! 
the President's action cannot be judged in a vacuum. 
Its psychological effcct is of more immediate concen. 
than its technical perrection. 

To jar us Joose from the inOationary spiral, restore 
our competitive position abroad, create Jobs and 
stimulate recovery, It Is necessary first to rtslore 
coll/idtnce in the economy. The President has made 
a bold and drumatlc attempt to do just that. We reel 
the lenst we can do is to wish him well and refrain 
from carpins and nit-pickln, durin8 the next few 
~ritlcat months. 

The Defense of 
the Standards Continues 

Plus 
Weekly New.leHer. 

Periodic SUl'Yey •• 

Technologicol Informotion. 

Re.eorch ond relation. in the durum oreo. 

Meeting. ond Convention.; exchonge ideos with colleagues. 

Up-to-the minute focts ond information for your key personnel. 

Your Membert.hip Supports 
THE NATIONAL MACARONI MANUFACTURERS ASSN. 

P.O. lox 336, Palotino, IIIinoi. 60067 
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Packaging Machinery Show 
More than 527 new and modlRed 

packaging and converting machines 
dCll,nated by their mllnutac\urera 8. 
directly applicable to the food. Industry 
will be displayed al thl'! PMMI Packag­
In./ CofivertlllZ Machinery Show, No­
vember 15·18 In Atlantic City. accord­
Ing to Robert Potdevin, president, Pot­
devln Machine Co., 1971 president of 
the Packaging Machinery Manulae­
turera Institute (PMMl), the .how 
sponlors, 

The 1971 PMMI PACK EXPO, which 
will contain the equivalent of eight 
tootball fielda of exhibit. under one 
rool, and which hal become the laraest 
packaglnll/converUna: expoalUon In the 
Weltern Hemisphere, wi11 ofrer food. 
manalement and production executive. 
"an unequalled opportunity to Insperl 
and compare more food. packallnl 
equipment and sy.teml than have prob­
ably ever been .athered at one time in 
the U.s .... Potdevin &ald. 

Of the &21 paeka.in. machine. per­
tinent to the food. Industry, 155 wUl be 
dl.played for the flrlt Ume. The other 
machines In the industry Incorporate 
recent modifications of speed, versatil­
Ity, chan.e-over and other important 
characteristic •. 

In alt, the PMMI Show will feature 
approximately 1,400 packagln. and 
converting machine. and related equip­
ment together with a variety of new 
packaeln. materials, dIsplayed by 300 
exhlbltofl. 

lfallOllu Padcagtng W .. k 

Tylna: In with the Show and Ameri­
ca'. flnt "National Packagln, Week," 
will be a serlel of Important packaglna:­
related. programs and events. Amon, 
these are: 

• National Paeka,ln, Week Inausu­
ral ceremonlel, featurin, an Induitry 
Itatement of the Indllpenaabllity of 
packalln, to a modem society and ac­
tion. beln. taken by indultry to over­
come problem. of loUd wa.te recyclln,. 

• A national packagln, metrication 
conference, .ponsored by PMMI in co­
operation with several national packa.­
In.-related associations, and featuring 
presentatlonl by two Jeadin, BriUlh 
authorities on the convenion of packa.­
In, to the metric 'Yltem. 

• A special mechanics tralnln. 
. emlnar on how to utillu the new 
PMMl In·plant mechanlca self· iMtruc­
tional tralnln. counc. 

• Mana.ement and technical semi­
nara Ipon.ored by seven leadina na­
tional packa,ln"related auoclations 
Indudln. FIbre Box AasociaUon, maGi 
Container Manufacturen Institute, Na­
tional Flexible Packa.ln, Association. 

National Paper Box Association, Pack­
ale Dell,nera Council, Paperboard 
Packa,ln, Council and the Society or 
Packsllng &: HandUn. Englneen. 

• A .peela1 "Package. of Yesteryear" 
museum. 

• The Packa,ln, Education Founda­
tion Award Dinner for the 1971 "Pack­
allng Man of the Year," David P. Rey­
nolds, Reynolds Metall Co., and the 
Induction of the flflt live indultry 
leaders elected to the newly-created 
"Packa.ln. Hall of Fame," also Ipon­
sored by the Packaaina: Education 
FoundatIon. 

• Information loun,el spmulored by 
by Packaainll In.t1tute-USA, Packa,­
In, Education Foundation, Adheslvel 
Manufacturera AssociaUon, National 
Flexible Packl,in. AuociaUon and 
otherl. 

World·wid. VlaIJon 

Villtorl are expected to attend the 
now·annual event from all &0 .lates 
and at leaJl 38 foreilin countries, In­
cludlna leveral dele,atlons from LaUn 
America attendln, In connection with 
PMMI'. recently launched Inter-Ameri­
can Packagln, Program. 

All major Atlantic City hotels­
within walkln. distance of the ex­
panded Atlantic City Convention Hall 
-have been re.erved for visitors at­
tendln, the expolltlon and the week­
Ion. national packallln, week activl­
tie.. (Henrvatlon. may be secured by 
writlnl to: PMMI Houaln, Bureau, 18 
Central Pier, Atlantic City, New Jeraey 
08.01). 

Seminar far 
Packa,ln, Meehanl .. 

A .per.lal aemlnar on the tralnln, of 
packalln. and convertln. machinery 
mechanlcl Introducin. a new seU­
InstructJonal course for mechanic traIn­
eel, will be conducted by the Packa,ln, 
Machinery Manufacturers JnaUtute 
(PMMJ) durin, the up·comln, Packa,­
in,/Convertina Machinery Show In 
Atlantic City, November 1&-18, PMMI 
Education Chairman James L. Neal, 
president, A-B.C, haa announced. 

Aeeordlnl to Neal, the seminars wUl 
be aimed at plant mana,era, prodUction 
lupervllOfI, and tralnln. penonnel. 

' 'The Mechanic. Tralnln. Seminar," 
he laid, "will ~how how the new seU­
In.tructlonal pro,ram can be used for 
!nplant tralnln,. It will allo pre.ent a 
brief history of the PMMI effort In th1a 
vltalaru with a Itron, emph8l1. placed 
on the flndlna. of a re~nt .urvey of 
lralnlna requirements for packa,ln, 
machinery mechanlca in the United 
Statu "An opportunity will be pro­
vided for thOle attendln, to examine 

the entire courle and discull "­
ean be used for In·plant tralnin 
grams and IndivIdual Instruct, 
small plants," Neal noted. 

Salf·InatNctloaal Couru 

YI It 
pro. 

, In 

Glenn Davis, PMMI'I educ,,:lonal 
consultant and author of the Ihrl"'-PDrt 
self-Instructional course, will cundu~t 
two two-hour sellion., one on TUl!sday 
afternoon, November 16, and Ol1e on 
Thursday mornlnl, November III, 

"The course I. dellgned," Da\'i~ said, 
"to function al a unit that works Inde. 
pendently with one or two trainee! but 
can also be uled al a basla for Instruc' 
tor-led claalroom !nltructlon. 

Dependln. upon the experieOl't, 
back,fCund and education of tile Indl. 
vidual trainee, the coone l.a rated .t 
100-150 houn of . tudy time, or the 
equivalent of two lernelten In evenln, 
school. 

Davl. reports "fantal Uc IUettU" 
where the pro, rarn hal been piloted. 

"In Clalrol, McCormick and Co., 
Top. Product. and Thomal A. Edison 
Hl,h School," he .. Id, "pre· test scores 
have been In the 35·40 per cenl brocket. 
or JUlt a little better than chanre, ond 
the post-test .corell are running In the 
hl'h 80'. and 00' •. " 

Davil noted that "every effort" hid 
been made to write the manual ..... lth the 
tennlnology and lanluage that mechan· 
Ics u.e and can understand. "It Is not 
meant to be a manual for englneel1, 
thou,h many engineers wlll want to 
be familiar with It," he IBid. 

The content correlpond, to thl' PMMI 
Components Manual pubUlhed in 1969. 
The "ctual coune II divided Inlu thm 
eatelorle .... Ba.lc Mechanical c ompo­
nents, Ba.lc Electrical Componc' ' S and 
Basic Hydraulic and Pneumat!, Com· 
ponents. 

The completed trainInl man' l ind 
the Component. Manual wUl b ,\'all· 
able for Inspectjon by vl.ltors t the 
Show and will ,0 on I8le In No\ nber. 

For Information: PMMI, 2 11 K 
Street, N.W., Walhln.ton, D.C. 1006. 

Polyethylene al 
E.trullan Coatln, 

Growth of polyethylene consu ·.lptlon 
for extru.lon eoatin, appllcatiunl iJ 
.tlll showln, healthy Increa.el . 1.I·cord· 
In. to DuPont'. 1(170 Extru.Ion Cl!3tin, 
Mal'ket Report, polyethylene uspd for 
extrull"ln coatin. reached 401 million 
pounds ,'or 1870, compared to 355 mIl· 
lion pound. In 1868, or I .rowth of aI· 
mOlt IS per cent over the tWu-year 
period. 

Data presented In' ' the Iate.t repGrl 
from the Polyolellna Division of : 
Plutica Department repre_nt the m 

JOU,"" 

detall~' 
Ina m .• 
tilted i 
obtainl 
IInns r 
try cur 

description of extrus ion coat­
.ell . Inee the .urvey was Inl­
i958. InfonnaUon for 1970 was 
by personal Interviewl with 

Icsentina 90 per cent of Indus· 
Imptlon. 

rood Pack.gmg 77% 

HlghllGhtl of the J970 report Ihow 
more I'rowth and poundage for rigid 
pa:kDgm!: as opposed to Hexlble appll­
callons. Food packagln. applicationl In· 
cRased domination over nonfood uses 
8S CODtinll combinations with foil and 
paperboard Increased and paper and 
tllm composites decrea.ed. 

WhIle many end-use applications 
hive reached maturity, .everal continue 
to demonstrlte lubltantial Irowth. Re· 
luse coatlngl on paper, for example, 
Ire presently expandln. at a 2& per 
tfnt yearly rate and Itrong ,rowth I. 
l!lpe~ted to continue for the next sever­
II years. Frozen food cartona demon­
J1rated a fourfold Increole over the 
1168 consumption. rilld packaging ac­
counted for 233 mUllon pounds, a 10 per 
centincreale over 1968. Modest Irowth 
of 2 p~r cent for the lame period waa 
rrcorded by flexible pack.,ln., now at 
131 million pound •. 

Approximately 77 per cent of all ex­
trusion coated polyethylene went Inlo 
lood packagln, appllcatlonl. This total 
of 3117 milllon poundl represents a 20 
pet «ntlncrease over 1968. Convenely, 
nonfood packagln, applications de­
(IlIJed 10 per cent from 1968 to a prel­
ent consumption of &7 million pounds. 

Du Pont '. report coven all polyethy­
lene extruded onto ' four major sub­
!trates-paper, paperboard, films and 
foU coml,inatlon •. Paperboard con.ump­
lI~n hltrl!ased 10 per cent over 1968, 
WIth f",1 romblnatlonl up 30 per cent. 
Paper ld fUm appUcallonl decreased 
lind per cent relpectlvely over the 
1"'0 )'. period. 

In I ' 
PI", 
POUnd, 
In 1961 

polyethylene conlumptIon on 
bstrales totaled. 73 million 
'own from 79 million pounds 
"rime rea.ons for the decline 

Were t drop-of! In multl. wall bag 
COnrur. .~ on plus decreases In Indu •• 
trial ", ,I. bakln. mixes, dried foodl 
and m .. tal')' Ule •. Sub.tantia) .rowth 
"II tcll! J.ed by releaae coatlnl' on In­
dustrial and ,raphlc: art paper, com­
rite r ~nJ, 'ular pouches, frozen con­
!!tUons. bakery wrap and construction 

IUo. 
Consumption of polyethylene on 

Plperbu3rd In 1870 accounted for 240 
tnlUion pounda, an Increue of 10 per 
:t OVer lieS. Primary contrlbuton to 
ttru lrowth have been milk carton con. 
I&an:c:" and frozen food cartona, Sub-

,rowth hat been recorded In 

cups and plates. drugs, cosmetic!! and 
bakery carlons. Highlights or the pa~r­
board erowth have been mill( cartun 
construcllons lor fruit and other H/lv­
ored drinks which Increased neorly 3J 
per cenl over 1968, While the frozen 
food carion demonstrated the lastest 
growth rate in the area. 

Foil combinations extrusion cuated 
with polyethylene experienced sub­
stantial and widespread growth In 
these applications: soft drInk syrup, 
food pOUches, phnnnaceuticois, tobacco, 
snack foods, bakery foods and eo!!­
mellcs. Soft drink syrup ranks as the 
faltest growing application In this area 
with continuing growth expected. Medl. 
ca' lupplles had handsome Increases 
beco.tuse of contlnulna ncceptance 01 
dlspo~ble items. 

~o:.tlnll on Fl1nu 

Polyethylene coating on ftlms dropped 
of! 4.6 million pounds to 28.0 million 
pounds In 1970. Contributing 10 the de. 
cline were applic ations In procelSed 
meat, "boll· ln·pouch" foods, candy and 
nuts, phannat'euUcals and military. En­
couraging lignl were shown by cheese 
packaging which Increased rrom 4.1 
million pounds to 6.4 million pounds. 
the bulk being cellophane. Other In­
crea.el made by cellophane construc· 
tions were in other food pouches and 
laucel and condiments applications. 

Based on eurrent trends and market 
opportunities, the report estimates lln 
annual ,rowth rate 01 5 per cent for 
totallndu.try consumption of extrusion 
coated polyethylene. Using this fore· 
ealt, the 1975 consumption will be &10 
million pounds. 

Doubl. Drawltring Bag' 
Re·usable plastic fUm bogs which 

have a unique double dra ..... strlng clos. 
ure are now a·tallable for packaging 
and glve·aways, as well as innumerable 
Industrial and home uscs. 

Double Drawstring Plastic Bags nrc 
mode of high-grade polyethylene mate­
r ial which Is washable, durable, and 
re-usable over and over again. The 
bags are available in clear and a choice 
of ballc colon. Drawstring colors may 
also be specified, as well as printing de­
Ilred In up to 4 colon on one or both 
sides. 

For odd shapes or bulky objects, a 
baa with on expanding gusset at the 
bollom can be furnished which, when 
packed, also provldel u base for stand. 
Ing the package Upright on countera, 
.helves, or In counter display cartons. 

S.allag Tab 

Another ba, featurt. Is a permanent 
pJlferproof sealing tab at the top which 
can be tom away. Thll has application 

for medical . rood, candy. and otller 
puckllglng ..... ht.' I'C sanit ll tion is a lactor. 
The drawstrings are placed belo ..... the 
tear·ofT strip so that the reelusing feo. 
ture i. retained. 

For rack displays or products, the 
drawstrings can be utilized as the meth­
od of hanging on rack pins or pellS. 

Ba, cost Is determined by size, quan· 
lity, and printing requirements. Fo!' 
complete dot a write W. A. PlUmmer, 
Mfg. Co., 13000 South Broadway, Los 
Angeles, California DODD I. 

Wright Machinery 
Hal New Cata!og 

A IO·page, 3·color catalog describing 
the complete line 01 Mon·Q.Bai form­
fill· seal packaging machinery Is avail­
able from Wright Machinery Company. 
Inc., Box 3811 , Durham, North Carolina, 
27702. Attention : A. V. Petersen, Execu· 
tlve Vice President. 

The WriGht equipment In:ludes II 

bagmaker .ectlon with auger, bucket, 
counter, volumelr : or EleclroHex net 
weighing mlers. In addition to these 
stand ard models, the new catalog also 
describes Iy. tems with .pecial product 
handling featurcs for packaging .nacks, 
coffee, noodles, coconut. fragile candles 
and pretzel ll, pet foods, and frozen 
foods. Also highlighted lire Wright sys­
tems for bug-In· box IIms, and for pack­
aging twin-pock •. 

Mon·a·Bag prod:Jces bags up to a 
maximum of 12 Inches wide x 22 Inches 
long trom hellt sealable HIm, polyethyl­
ene, machineable foil, or quick change 
combination. 

Unlike competln~ machines. the 
Mon-a ·Dag fill er Is free to "think." 
That Is. the filler pac(" Ihe bagmaker. 
Instead of rushing or loaflnll to match 
the bagmaker, the tlller Is free to co· 
ordinate with the machine's other eum­
ponents and to operate at optimum 
speed. 

Wright also manufactures Rotary and 
Modular In-Line Net Weillhers for use 
on rigId container lines. 

More Coupon, Used 
Cost conscious consumers are using 

coupons and more grocery product 
manufacturers are using newspaper art· 
verti slng for coupon distribution, Niel­
sen Clearing Houfe (NCH), Division 01 
A. C. Nielsen Company, reported In a 
"251 Case Study Report." 

The research contlrms the tacl that 
couponlng continues to play on Impor· 
tant role In the marketing 01 consumer 
goods. "More companies Il re couponlng. 
More customers are taking advantage 
01 couponll," NCH said. 
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Dy c.,1 H. M.dden, ChiC( [conomls' 
Chamber of Commcrce 

of the United Stolte, 

During the dcodc ot' the 19605, 10111 
employment In the U.!:I. rose from 65.8 
million to 7lUi million. art locrtut' o( 
ollmost 20 JlCrcent. In (oolru', the num­
her of Kovcrnmcnt employees '"OSC even 
more-by 50 percent-from 8.1 mUllon 
to 12.6 million, with most of Ihls lncrcnc 
in slolle and lonl governments. Frocr.1 
employment, as a percent of 1")1.111 wOlk 
'mee, Just ahout remained the ',Jmc, even 
droppinK slighlly from J .S pClCcnt 10 3.4 
percen!. 51ale and loc.ll empl oyment, on 
Ihe olher h.llnd, lum~ from 9.2 percenl 
10 12.6 pNcenl of Ihe work force. The 
feuon is simple: Al lOc/ely "U become 
mote utb.llnized .lind p~pul.llliO'1 hu con. 
cenlt.llioo In Ihe dtJrs .lind sub •• tbs with 
.III Ihe It.llnipotl.llUor, hC.lIlth, edt.:O::.lIt1on, 
ctime, welr.llte anel' pollution ptob:l!ms 
Ih.11 o1Ccomp.llny such popul.llllon concc,;· 
Ir.lliion, Rtc.llicr demo1nds for public lerv­
I':CI ire Imposed on II.lcs Ind IOCililles. 

It a lupervt.or observes an unsafe 
act being performed, he can uruaUy 
correel It by polntln. out the hazard 
to the employee, and by alvlng ' him 
proper Inalructlons. But, In this case, 
he has no onurance that the unsafe ael 
will remain corrected. The dltrerence 
II that here he Is deaUna with people­
and they are prone to realst chanae, 
develop tlielr own ideal, take Ihortcuts, 
mllundentand, or forlel. Your own 
Judament and your knowledat! of the 
Individual willl.ell you jull how closely 
yOIi need to follow up your corred1ve 
acUon. But don't expect one contact 
with a man to ch.linae him. You may 
have to reml".! him and demonstrate 
to him many dmel before he will auto­
matically ula the riaht method. 

·Tho",., G_ • ., lIagl, •• ,' 
• Th~ ?ard annual edJUon 0: the 
Thomu Grocery Reglater, Jus: pub. 
lilhed, featurel a new 3f-page ! 'faun 
Fooda Claulned section, a Calefl J::. r of 
Events Dnd hundredl of prime rnuftts 
In new product catelorlel Induu:u, or. 
aanle fooda, natural spring wal ~ r and 
pantyhose. 

Amon. major additions are 120 lrode 
auoclaUons, Foreign Nation Trade om. 
ces under ExportenlImportel'li, 331 
lrocery broken and 20 percent In. 
crease. In the number of warehouscs, 
frolen food broken and dlatribulol1. 

The thumb·lndexed directory ct'In. 
tains a record number of 2,154 pllgH, up 
178 pales over lut year. Manulaclurtrs, 
packen and proceuora product calt­
,orif!' ew:dd 1,800, an Increase 01 mot! 
than 200 over the previous edition. An 
A·Z Index alphabetically lists more 
than 33,000 food industry and related 
companies with addressea, zip codel 
and telephone numben plul other In· 
formative data. 

Nur Chups 

More than 50,000 changes have ~n 
made and 3,500 campanlea were added 
In updating the food trade's largest and 
mod comprehensive directory. The 
various section. of the Thomas Groeery 
Reailter are: Brand Names: Supermar. 
ket Chain.; Discount and Promotional 
Department Storea, Wholesale Grocen 
including Inltltutlonal and Store,Door 
Diltributon, Co-Operatlvcl and Volun· 
tary GroUPI: Non-Food. Senlce Dis· 
tributon: Wholesale Baken; I'roduce 
Wholelalen: ProvisiolUl and MCl t ~a1. 
en; Exporten/Importen: Brol. t" rJ and 
Distributon; Manufacturen an ' Pack· 
en: Warehousel and Trade ."iIO(I.· 
tlon •• 

The Thomas Grocery Rellster ,lOY be 
purchased tor '20.00 posta,e ; repaid 
{U.S.A. and Canada> from the homa. 
Publishing Co., 4S1 Eighth / ,\'enur, 
New York, N~Y. 10001. 

Kicking off 
a new product? 

To make your package a winner, pul Diamond Packaging 
Products on your team, We offer a complete service­
from design Ihrough lop quailly printing, We work wilh 
you to plan Ihe entire packaging program from slarl 10 
Completion. Even point-of·purchc.se and merchandising 
aids. Plus experienced counsel on the right kind of filling 
and clOSing equipment. This Is Tolal Capability. Let us 
demonstrate how II can work eflectively lor you. Call us. 
There's a DIamond man who can carry the ball lor you. 




