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WASHINGTON MEETING

good group of macaroni manufac-

turers and allies met with Con-
gressmen for luncheon at the Rayburn
OfMce Building in Washington, D.C.
September 21, They heard Rep. Mark
Andrews of North Dakota report that
he had urged the Food & Drug Adminis-
tratlon to avall themselves of the facili-
tics of the Cereal Technology labora-
torles at the North Dakota State Uni-
versity at Fargo to resolve the stand-
ards matter.

Fred Mewhinney

The group then met at the Washing-
ton Hotel for an afternoon session.
Fred Mewhinney, Washington repre-
sentative of the Millers National Fed-
eratlon, reported that iron enrichment
levels are still being considered and
proposals have been made for more of
the Vitamin B complex. Mr. Mewhin-
ney urged joint study of this situation
so macaroni products would be com-
patible with enriched flour and baked
goods made of enriched flour, He noted
that four west coast states of Washing-
ton, Oregon, California gnd Arizona had
state laws calling for all flour sold at
retall 1o be enriched, and called for a
uniform model state law.

Harold Halfpenny

Commenting on the wage-price
freeze, Harold T. Halfpenny, NMMA
general counsel, observed that the
freeze is for ninety days; what follows
can only be speculated but it is ex-
pected that an announcement will be
made by mid-October. He predicted
that labor will concentrate on fringe
benefits in their demands and urged
management to have an established
plan of job classifications with rate
ranges.

He noted that surveys are going out
from the Occupational Safety and
Health Act, and suggested it might be
good policy to hold monthly meetings
of employees to discuss plant and job
safety,

John Wenn, Jr.

John Wenn, Jr., director of the Com-
modity Division, Agricultural Stabiliza-
tion and Conservation Service in Min-
neapolis, reported this agency is making
greater food purchases than the Defense
Agency (including School Lunch and
feeding the needy). Macaroni purchases
have jumped from 8,000,000 pounds in
1870 to 35,000,000 this year and a possi-
ble 80-80,000,000 pounds next year,

“Late shipments are a problem,"” Mr.
Wenn sald, and may affect future pur-
chases if not corrected. Recipients of

government purchases are very critical
of any fault and if products are not in
stock distributing agencies use substi-
tutes.

Juan del Castillo later mentioned that
wheat-soy macaroni had been well re-
ceived and that the use of durum flour
in pasta products for school lunch had
excellent potentlal.

Florian Majorack

Florlan Majorack, Chief of Quality
Assurance Branch of Food & Drug Ad-
ministration, said there are sixteen food
plants working under self-certification
programs with another six writing spe-
cifications. A new program is being de-
veloped: Quality Assurance Systems
Development involving industry ap-
proaches through an association spon-
sorship. (1) Surveys are made o fet an
overview of common problems. (2)
Technical support is developed by vol-
untary groups. (3) Monitoring ascer-
tains what Is happening and whether or
not the actions are effective, (4)Evalua-
tion is made to determine whether or
not the effort is worthwhile.

Carl Levin

Carl Levin of Burson-Marsteller de-
clared overconfldence on the stardards
situatlon is not in order, General Foods
has just received a six-month extension
of a marketing permit from FDA for a
corn-soy-wheat macaronl, The public
has been advised of the issue but Food
& Drug is looking for an out when no
area of accrinmodation is apparent to
macaroni manufacturers. Further ap-
pointmeuts with top government offi-
cials were being sought to resolve the
situation.

Evening Boclal

In the evening the macaroni group
entertalned the Congressional delega-

tion with a reception on the roof- 3 of
the Washington Hotel and r.er.
Among the guesis was Reprcse: dive
Art Link and his wife Grace fro: Wil.
liston, North Dakota. He has . ¢ 1o
FDA to plead the case for durum ' ased
macaronl with the following stat.ment:

The proposad changes to the Stand-
ards of Identity for ma:aronl products
is of great concern to me for three ma-
jor reasons:

Rep. Art Link

First of all, 1 represant the people
and Interests of North Dakota, u stal2
the produces 85 percent of th2 durum
produced in the United States. Since
durum wheat has traditionally been
used in the manufacturing process of
macaroni products, any threat to the
production of macaronl becomes a
threat to durum producers in my state.

Since the proposed changes were
made public, I have recelved a large
amount of correspondence from very
concerned citizens in North Dakota.
When these concerns are placed in per-
spective with other threats to the se-
curity of the communitles in rural
America and in North Dakota, it is
ensy to understand and appreciale their
feellinys.

In the past months, two other events
have aroused similar reactions in the
state. First, a proposal to eliminate all
rail passenger service from a stale al-
ready starved for adequate public
transportation brought an immediate
response,  Congressional  delegations
from the northern tier of our midwest
united to demonstrate the di::istrous
impact such a proposal would b:ing to
that area—as a result, some rail . assen-
ger service was salvaged.

More recently, a proposed inc: isein
second class postal rates also ca esan
ominous threat to communities | rural
America. By increasing the 1 s on
educational and news commur ative
media in an area dependent to  arge
extent on postal service, a pren .m I8
placed on these materials that {L :con-
omy may very well be unable t bear:
This could represent a major th: at {0
the stability of small rural comm:' ities

Now, the Food and Drug Admi stra
tion has proposed a regulatory .ang?
that could have a signlficantly u: verse
effect on the state's economy.

Effect on Exporis

My second concern with the proposed
change is the effect it may have on the
macaroni export market that our nation
currently enjoys. The United States ex-
ports about one of every two bushels of

THE MACARONI JOURNAL

Novemeen, 1971

durum roduced. By allowing other in-
gredie: s to be used in the manufactur-
ing pi ess of macaroni that do not
posses: the expected quality of maca-
roni, tt.» demand for the product may
decren: - markedly.

Concern for Consumer

Finally, I strongly feel that such a
change in standards would defeat the
very purpose of the system of stand-
ards—to protect the consumer. The con-
sumer has grown {o use foods such ns
mocaroni and spaghettl in means to
which sauce or other nutritious ingre-
dlents are added, For them to be con-
fronted with a product that bears the
name macaroni but does not have the
same excellent qualities would be de-
ceplive,

1t is unfair to allow other products to
alter the final consistency of macaronl
{o capitalize on a name that growers,
millers, and macaronl producers have
developed.

In view of these reasons, I respect-
fully request that the Standards of
Identity for macaroni products be left
unchanged.

General Foods
Gets Marketing
Permit Extension

The Food and Drug Administration
has issued to General Foods Corp. an
extension to April 28, 1872 of a permit
covering interstate market tests of an
“enriched macaron] product” that devi-
ates from the standards of identity for
macaroni and noodle products. Notifica-
tion of the extension and notice of
chang in proportions of ingredients

were ; thlished in the Federal Reglster
of Ser . 9,

V' :at Flour Increased to 30%

Th. :xtended permit provides for
mark g a product comprised of no
less o 38% yellow corn flour, 30%
50y ¢  -and 30% hard wheat flour, The
prod is labeled “enriched yellow
corn-  --wheat macaroni” Previous
specii . ations under which the Ceneral
Fooi- “Golden Elbow Macaroni” was
mark-ied called for minimums of 50%
yellor corn flour, 27% soy flour and
10% hard wheat fAour.

Coullict over Proposed Standards

Issuance of the permit extension sig-
nals continuation of a controversy In
which General Foods and the pasta
rl:rhun of the breadstuffs Industry
teve been embrolled since the first
m';'upﬂmw permit was issued June 20,

. Controversy resulted from the
mm by FDA to establish a stand-
of m:nmy for “enriched macaronl
products” Pros and cons of the issue

have received wide attention in public
press across the country, including news
stories in many daily papers and edi-
torial comment in several publications.
On the one side, opposition was raised
to using the name “macaroni” to iden-
tify a product not qualified under exist-
ing standards of identity. The other side
of the stormy debate charged that oppo-
nents to the new standard would pre-
vent school children and other con-
sumers from gaining the advantage of a
superior nutritious food.

Opposition from Indusiry Groups

Numerous trade associations have
volced vigorous opposition to the mar-
keting of macaroni products deviating
from existing standards of identity.
Among them are the National Macaroni
Manufacturers' Association; the Durum
Wheat Institute, membership of which
comprises the five milling companies
that provide semolina 1o the macaioni
industry; the U.S. Durum Growers' As-
sociation, and also by the National As-
soclation of Wheat Growers.

Challenge to Consumption

Macaroni manufacturers and durum
growers expressed concern to FDA that
marketing of a “macaroni” of texture
and taste differing from what consum-
ers have come to expect would ndverse-
ly affect per copita consumption and
threaten the results of years of elforts
to maintain and improve pasta quality
and acceptability. Durum millers pro-
test utilization of the name and shape
of macaroni to promote the product, An
FDA spokesman countered that the ac-
ceptability of macaroni was needed to
encourage school children to eat the
high protein product.

As evidence of the quality sensitivity
of pasta, the macaroni manulacturers
cited marked decreases in business that
occurred during the durum shortage
years of the 1850's, when the crops were
virtually decimated by rust epidemics.
At that time, manufacturers were
forced to substitute 50%, someiimes
even 75%, of hard wheat farina for
semolina. According to industry repre-
sentatives, the decrease that occurred
in per capita consumption of macaroni
products during those years could be
directly attributed to fact that durum
was not the principal ingredient.

Quality the Key

Because of their belief that high
quality durum is the key to the steady
rise thut has occurred in pasta con-
sumption in recent years, macaioni
manufaclurers have established close
working relationships  with durum
growers and millers in efforts to main-
taln and improve quality through pro-
motion of best durum varieties.

= e

U.S. Increases
Relief Feeding

An estimalted 14 million needy people
took part in the family food assistance
programs in July, an increase of more
than 30 percent over the year before,
according to the U.S. Department of
Agriculture.

More than a million needy children at
playgrounds and other recreational
arens participated in a summer-only
feeding progrom, and another 150,000
were served In year-around day care
centers, according to preliminary figures
for July announced by Administrator
Edward J. Hekmon of USDA's Food
and Nutrition Service.

Program for Children

Hekman said that totel participation
in the Special Food Service Program
for Children was nearly 1.2 million com-
pared with almost 615,000 a year czo.

Participation in the Food Distribution
Program, in which USDA foods are
given directly to families, was esti-
mated at 3.5 million in July against 3.8
million taking part in July 1870,

Participation in the Food Stamp Pro-
gram was an estimated 10.5 million peo-
ple, a jump of 3.6 million over the pre-
vious July.

Value of “bonus coupons” to partici-
pating familles during July was esti-
mated ot almost $137.9 millien. A year
earlier, the value of bonus coupons
issued was $98.3 million.

Families taking part in USDA's Food
Stamp Program pay in abuut what they
would usually spend for food. They re-
ceive ndditional free or “bonus" food
coupons to bring their total food buying
power to the level of USDA's “economy
diet.”

USDA food programs are adminis-
tered by the Food and Nutrition Serv-
jce in cooperation with State and local
governments.

Foods donated to the Stales by the
U.S. Department of Agriculture to im-
prove diets of needy families, needy
persons in charitable institutions, and
school children totaled nearly 1.1 bil-
llon pounds In the first hall of fscal
year 1971 (July-December 1970), This is
an Increase of some 1064 percent over
the 945 million pounds for the same
period in flscal year 1970 (July-Decem-
ber 1069).

USDA food donations for needy fam-
ilies during July-December 1870
climbed to nearly 635 milllon pounds,
an Increase of 15.5 percent over July-
December 1969, The foods donated cost
$161.8 million, nearly 28 percent more
than in the same six-month period in
fiscal 1970,
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Ah, Milano, the world owes you much.
For your Leonardo DaVinc.
Your La Scala Opera House.

Your lofty cathedrals.
Your spaghetti and meatballs.

T U B O e

In ort, architecture, music and foods, there are
some things the 1tallans do better than anynne else,

Epaghetti 1s one of them.

And 8o are all the other good things they make
frei pasta, That's why more than 200 companies
frem 55 countries have come to Bratbanti in Milan
to purchase more then 870 automatic pasta ex-
Iruslonlines, Companies from France and Germany.
England,’ Holland, Japan, Brazil, and Portugal,
Even from Russia,

But you don't have to go to Milan. Because,

Milan has come to America. Now Bralbantl is one
of the select group of food machinery companies
assoclated with Werner/Lohara, and its 50 years
of experience and hard-won expertlse are no
farther from you than the closest phone,

If pasta isn't your dish, call on us anyway. Wo
also design, manufacture, and sorvice equipment
for the snack, baking, candy and packaging in-
dustriey, and can draw on the talent and know-
how ci companles from all over the world,

Tr.gether, we can do almost anything.

W\

WERNER/LEHARA
GENERAL OFFICES: 3200 FRUIT RIDGE AVENUE, N.W., GRAND HAPIDS, MIGH. 40504

; EASTERN OFFICES: 60 E. FORTY BECQ@P_?TR?EI. HEW_‘(ORK_. N.Y. 10017
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HE fifth annual press luncheon

sponsored by the macaronl industry
was held, as in the four years past, at
Tiro A Segno in New York's Greenwich
Village. The small and unusual private
club is an ideal spot for the enjoyment
of macaroni dishes. For, under the di-
rection of steward Antonio Manfredi,
pasta is prepared by traditional Italian
recipes. This means, first of all, that the
macaroni product is properly cooked—
al dente, as the Italians say.

The buffet table in the center of the
dining room held an array of hot and
cold appetizers from which it was easy
to assemble a substantial antipasto
tourse. Found there, also, were two of
the pasta dishes: Rotelle with Meat
Sauce and Lasagne with Sausage and
Eggplant. But for the spaghetti, the
guests had to wait until it arrived—
freshly cooked—at each table, It is a
rule of the club that spaghetti must be
rushed from the pot to the diner, who is
expected to eat it immediately!

Mr, Manfredi's recipes for the rotelle,
lasagne and spagheitl have been scaled
down to family size for those who
would like to try them at home.

Rotalle with Meat Sauce
(Makes 8 servings)
1 cup each: chopped celery
chopped onion
shredded carrots
2 tablespoons olive oil
2 pounds ground beef chuck
Salt
Vi teaspoon each: pepper
nutmeg
2 bay leaves

1 cup dry red wine

1 can (35 owices) plum tomatoes

2 cans (8 ounc*s each) toraato paste
4 pleces dried muahrooms (optlonal)
4 to 8 quarts boiling water

16 ounces rotelle macaronl

In Dutch oven saule celery, onion and
carrols In oil 1 minute. Add beef and
cook until brown, stirring frequently,
Stir in 2 teaspoons salt, the pepper, nut-
meg, bay lenves, wine, tomatoes, paste,
and mushrooms. Cover and cook over
low heat 4 hours, stirring occasionally.
Slklin ofl excess fat. Remove bay leaves
ana mushrooms.

Meanwhile, add 2 tablespoons salt to
rapldly holling water, Gradually add
rotelle so that water continues to boil
Cook uncovered, stirring occasionally,
until tender, Drain In colander. Serve
meat sauce over rotelle, with freshly
grated Parmesan cheese if deslred,

Lasagne with Sausage and Eggplant
(Makes B servings)

1 large eggplant, peeled and diced
Salt

¥ cup olive or salad oil

1 pound luganica sausage®, parbolled
and sliced thin

1 or 2 cloves garlic, crushed

3 quarts boiling water

8 ounces lasagne (14 pleces)
Bechamel Sauce®*®

1 cup grated Parmesan cheese

8 ounces mozzarella cheese, sliced

Sptinkle eggplant with salt, then Iry
in oil in large skillet until brown (uslng
a small amounrt of oil at a time). Drain
eggplant on paper towels. Brown sau-
sage and drain off fat. Combine sau-
sage, eggolant and garlic; set aside,

Meanwhils, add 1 tablespoon salt to
rapldly boiling water, Gradually add
lassgne so that water continues to boll.
Cook uncove.ed, stirring occaslonally,
until tender. Drain in colander.

In 13x8x2-inch baking pan, pot-:
enough sauce to cover bottom. Layer
half the lasagne, meat-eggplant mix-
ture, sauce and Parmesan cheese, Re-
peat layers. Top with mozzarella cheese.
Bake in 375° oven 20 minutes. For a
browner top, place lasagne under
broiler about 1 minute.

*Or use pork sausage links

**Bechamel Sauce (Makes 3 cups): In
tcp of double boiler, over bolling water,
melt ¥ cup butler or margarine and
stir in % cup flour, 1 teaspoon salt,

teaspoon nulmeg and Y teaspor pep.
per. Gradually add 3 cups milk. | duce
heat to low and cook sauce 1 ho  syjr.
ring occaslonally (sauce should I meq.
ium consistency).

Bpaghetti with Marinara Sauce
(Makes 8 servings)
2 cloves garlic, halved
¥ cup olive oll
1 can (35 ounces) plum tomaloes with
tomato paste
Salt
4 teaspoon pepper
V4 cup chopped parsley
3 teaspoon basil leaves
Vi teaspoon oregano leaves
4 to 6 quarts bolling water
1 pound spaghetti

In medium saucepan, brown garlic in
oil, then discard garlle. Quickly add
tomatoes, 14 teaspoons sall, pepper,
parsley and basil. Cover and simmer
20 minutes. Stir in oregano and cook
uncovered 15 minutes longer.

Meanwhile, add 2 tablespoons salt to
rapldly boiling water. Gradunlly add
spaghetti so that water continues to
boll. Cook uncovered, stirring occaslon-
ally, until tender. Drain in colander.
Serve marinara sauce over spughettl,
with freshly grated Parmesan cheese if
desired.

Toronto Luncheon

The major macaroni manufocturers
of the Toronto area ynet with Natlonal
Macaron! Institute Director Rovert M.
Green for luncheon at La Scala dining
salon on September 24. Their speclal
guest was Anne Wanstall of the "oronto
Daily Star.

After antipasto, the pasta cov ‘e was
linguine with white clam saw Veal
Piccata was followed by a de.ori of
spumoni and an assortment of < ceses.
White Lugano wine was sirved v 'h the
entree. Host Charles Grieco of 1. Scala
did himself proud in serving a ¢ 1rmel
masterpiece. )

Miss Wanstall was provided ith 8
press kit, her many «;uestions an. :ered:
and arrangements were made for er to
take photographs at local macarc i fac-
tories in preparation for a pasta ‘vature
to appear in the Daily Star in th.c near
future,

OTHER PRESS PARTIES—
In Los Angeles, October 14,
at Cave des Roys.

In Chicago, October 24,
Como Inn.
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Here is the
semolina
you've wanted
from AMBER

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

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

We make Amber for dis-
criminating macaroni manu-
facturers who put “quality”
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 tell us the consistent
Amber color, uniform qual-
ity and granulation improve
quality and cut production
costs at the same time. Am-
ber's “on time” delivery of
every order helps tool

A phone call today will in-
sure the delivery you want
for Amber Venezia No. 1 and
Imperia Durum Granular.

Be sure . . . specify Amber!

79 AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION

Alills ot Rush City, Minn.—General Offices: St. Paul, Minn, 55101
TELEPHON{: (612) 646.9433
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“"We Have Protein Product'’:
Pres. Lo Rosa Declares

“If there is a need for a macaroni
product with increased protein value,
the macaroni industry can make such a
food." This statement was made by
Vincent F, LaRosa, president of the Na-
tional Macaroni Manufacturers Assovla-
tion, during their annual luncheon for
the New York food press.

LaRosa was referring to the Food and
Drug Administration’s proposal which
would permit & change in the Federal
Macaroni Standards and allow manu-
facture of a new food product made
with corn and soy base to be called an
“enriched macaroni product with im-
proved protein quality.” The present
standards require wheat—preferably
durum—as the primary ingredient, To
date, there has been no decision by the
FDA which first made the proposal on
March 3, 1871,

“Furthermore,” LaRosa pointed out,
“a new formula has been developed by
the macaroni industry and evaluated by
an 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 the
FDA for evaluation. It is made of 68%
durum wheat and 32% soy, and pro-
vides 24% protein with a 97% protein
efficiency ratio. The proposed FDA
standard calls for a product of only
20% proteln with a 85% proteln effi-
clency ratio.

UBDA Demand

The FDA proposal arose out of a de-
mand from the Department of Agricul-
ture's School Lunch Program for a high
protein food of low cost. However, a
product authorized for school children
could also be offered to consumers. The
macaroni industry believes the labeling
would confuse the homemaker who
would have to exercise caution in order
to purchase the macaroni product made
with wheat as the primary ingredient.
And although the proposed corn-and-
soy base product looks Lke mucaronl,
it neither cooks nor tastes like maca-
roni.

The macaroni industry is not alone in
its opposition to the altering of the
standard of identity for macaroni prod-
ucts. Protests have been volced by the
Consumer Federatlon of America, the
National Consumers League and the
Federation of Homemakers, who argue
that consumers are accustomed to
macaroni products made with wheat as
the primary Ingredlent. The marketing
of a new food, made primarily from
corn and soy flour, which would look
like the famillar elbow macaronl and
carry the name of “macaroni” would,
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President Vincant F. La Rose

in essence, amount to a deceltful prac-
tice,
Southern Specialties

“There Is no need to change the
standard of identity for macaroni prod-
ucts,” LaRosa concluded. “Any new
macaroni product to be developed can
and should be made with a formula
conforming to the present traditional
and legal standards of macaroni prod-
ucts which would he superior in taste,
texture and protein value to the pr~-
posed ‘phony-roni' made from corn and
s0Y.

“The macaroni industry hopes the
Food and Drug Administration will
exercise reason and concern for the pro-
tection of consumer rights when the
final decision is made.”

Macaroni Consumption
Holds High!

In the past five years, Americans have
eaten their way through a mountain of
macaroni—roughly 6% billion pounds
of it!

This gastronomic feat represenis ap-
proximately 52 billion servings of pas-

ta—elbow macaronl, spaghett: egg
noodles and over 100 other shay and
sizes—according to Robert M. cep,
Executive Director of the N gpa)
Macaronl Institute,

At present per capita consumy . of
all macaroni preducts is runnin, .t 75
pounds, which is the equivalent . 3390
feet of spaghetti per year for ex 1 and
every person in the country.

Currently the macaronl indu:try is
maintaining Its record consumption
pace. Last year, Green reports, total
consumption reached 1% billion pounds.
Of this total, 40 per cent was spughetti
and 30 per cent elbow macaroni, while
egg noodles accounted for another 20
per cent; specialty shapes such as la.
sagna, mostaccioll and scores of others
took care of the balance.

This growing popularity of macaroni
products is not confined to the family
dinner table. A recent census of food-
service industry menus revealed that
macaronl products were important
foods in meals away from home. Green
pointed out that spaghetti, surpassed
only by chicken and roast beef, for in-
stance, holds third place in overall
popularity.

Cooking Encyclopedias

Better Homes & Gardens Encyclope-
dia of Cooking Is an 18 volume set with
a comprehensive ~ecipe Index. Items on
macaronl oppear in differenl volumes:

Macaronl in Volume 10;

Mostaccioli and Noodles in Volume

11;

Pasta in Volume 12.

Coples of the books can be ordered
from Mr. Stan Mark, Mail Order Mar-
keting Manager, Consumer Book Di-
vislon, Meredith Corporation, 1718 Lo-
cust Street, Des Moines. Tow: 50303
@ $2.95 each.

Calories & Carbohydratc
Calories & Carbohydrates is  new
dictionary of 7500 brand nan  and
basic foods with their caloric ¢  car
bohydrate count written by I bara
Kraus and published by Gro ! &
Dunlap, 51 Madison Avenue, Ne /ork
City, 10010 @ $7.95 plus transpo ‘o

Complete Book of Pasta

A paperback edition of the Co plete
Book of Pasta Is being offered or 2
coupon plus 50¢ by Ravarino & ¥ sschl
of St. Louis, Mo.

——————

Spa Getty ;

An item from the contlnent: J. Pau
Getly, oil millionaire, will build a resort
on the Itallan Riviera. Its name: Sp3
Gelly.
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That's Right...

the new DE MACO DRY EGG FEEDER

is a completely automatic method of adding eggs to your mixer.

oAy
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S Ry e PN
Ligh R SRR T . -
B e L L Ly S
N FEN S =

It's easier than “breaking eags’’ or egg dosing, less messier too, and offers these outstanding features:

¥« Completely sanitary
¥ All parts non-corrosive
¥« Easy to clean

Here's how it works:

A drum or bag of dried free flowing The level indicator in the hopper of the
£4gs is placed onto the vibrating table. volumetric feeder actuates the discharge
of the dry eggs from the storage hopper to

e stainless steel wand is inserted into the hopper of the volumetric feeder. A

» dry egg container and the vacuum pump constant head in volumetric feeder is main-
. .tarted, to draw the eggs into the storage tained eliminating variations of delivery.
! “pper. When the storage hopper is fully This feeder delivers a pre-set amount of dry
¢ arged, the vacuum pump automatically eggs to the mixer. Manual adjustment of
¢ uts off, delivery rate is provided.,

The « g feeder and conveying system will deliver from 14 pounds to 140 pounds of eggs per hour at a
varia:ion of 2% of set delivery rate.

For additiongl information, specifications and quotations, contact

DE FRANCISCI MACHINE CORPORATION

46-45 Metropolitan Ave., Brooklyn, N.Y, 11237 * Phone: 212 - 386-9880, 386 - 1799
Western Rep.: Hoskins Co., 509 East Park Avee., Libertyville, lllinois 60048 * Phone: 312 - 362 - 1031
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A SAMI-Grocery Mfr. Report

TRENDS in dollar sales and cutegory
share

Based on warehouse withdrawals in 7
marketing areas for comparable 3-
month periods in mid-February, 1970
& 1071,

Marketing areas: Baltimore-Washing-
ton, Boston, Buffalo, Cleveland, Kansas
City, Philadelphia and Los Angeles-
San Diego.

Category/Product zl’.'l':hlw %ol"lﬂlll

PASTA + 45 0.8
PREPARED
FOODS + 8.0 26
Pork & Beans + 3.7 23.7
Canned Chill +125 78
Pasta Dishes—
canned +12.8 211
Dry Packaged
Dinners +14.8 13.7
Plizza Mixes + 15 3.8
Canned Oriental
Food + 82 11.2
Canned Mexican
Food + 8.8 6.3
Instant Potatoes 4 6.8 9.6
SOUP + 0.3 29
Dehydrated
Soup + 4.2 120

Canned Soup +10.0 88.0
DRIED

VEGETABLES 4 28 —_

Dried Beans + 0.6 18.0

Dried Peas +103 55
Dried Rice + 20 54.3
Prepared Rice + 4.8 202
FROZEN PRE-
PARED FOODS 4 6.8 3.8
Frozen Single
Dish + 7.2 327

Frozen Pizza +12:8 123

Frozen Chinese

Foods — 4,0 47
Frozen Mexican

Foods — B.2 45
Other Nationality

Foods +11.8 0.6
Frozen Hors-

D'Ouevres +13.9 34
Frozen Regular

Dinners + 5.0 36.2
Frozen Rice+ ’

Combination — 8.5 7.2

After big moves In the ethnlc and
specialty foods area by pasta products,
then Oriental dishes, and more recently
some Mexican foods, a Southern spe-
clalty joined the top echelon, as hominy
grits posted a 20% increase in dollar
value of shipments,

Cereal was steady after subsequent
Senate subcommlittee sessions.

Diet foods registered a 45% drop fol-
lowing the cyclamate ban.
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Vegetables with cream sauce led the
rise among frozen foods.

Frozen toaster items suffered a sharp
decline,

Frozen pouliry dropped in face of
strong supplies of fresh poultry.

Canned tuna tumbled in face of
government health warnings on fish.

Howard Johnson
Promotes Frozen Foods
Howard Johnson's Grocery Products
Dlvislon is promoting its frozen entrees
this fall through trade and consumer
programs based on an ecology theme.
Four different ecology experiments
printed on the lids of Howard Johnson's
frozen Chicken, Tuna and Haddock

casseroles, and Macaroni and Ci cse
are advertised to the trade in ad: 'hat'
appeared in the August issues of « ilck
Frosen Foods and Frosen Food A .,

A consumer ad that will app - i
Sunday comics in 28 major mark 3 in
September, reaching more than 3. 100,
000 readers, promotes the ecolog. lids
and Includes instructions for obt:ining
the new Howard Johnson's Ecolojv Re-
porter Kit. This premium, available for
$1.00 and two Ingredlent panels from
any Howard Johnson's frozen food
product, consists of a vinyl folder, note
pad made from reclaimed paper, ecol-
ogy stickers, badges and decal Every
kit contains store coupons redeemable
on Howard Johnson's frozen foods,

As Macaroni Imports Rise, Exports Decline
U.S. Department of Commerce reports macaroni imports for the first four

months of 1871 at 11,346,697 pounds,

worth $2,115,955. Macaronl exports were

435,131 pounds, worth $103,266. Data for 1960 & 1970 follows.

1949 Imports 1870 Laporis
Pounds Dollars Pounds Dollars
Belgium 9,595 $ 3,038 10,421 s 503
Canada 10,468,073 1,720,105 11,048,648 2,123.841
Canal Zone 1,920 408 —_— —_—
Dominican Rep. —_— — 780,181 157343
United Kingdom —_— —_— 19,228 5812
Netherlands R —_— 34,585 13707
France 52,849 14,160 86,457 108,046
W. Germany 51,603 14,5686 —_— _
Switzerland 166,660 85,875 272,111 118,100
Portugal —_ _ 2,000 256
Italy 8,143,119 1,091,478 9,656,604 1,332,037
Greece 161,581 16,730 233.601 24,631
Turkey —_— —_— 2,205 256
Lebanon —_— — 6681 60
India e i 6,378 2,119
Phil, Republic 76,881 26,028 133,452 51,182
Korean Rep. 67,311 18,009 95,687 24,461
Hong Kong 1,558,041 483,667 1,609,220 57151
China T. 266,134 94,420 484,608 16 337
Japan 1,842,338 440,678 2,147,203 52 583
Morocco 1,084 285 4,960 706
Tunisia 9,040 1,345 5,792 102
Algeria 8,283 121§ s =,
Hungary 960 253 _— -
TOTAL 22,876,359 $4,001,300 27,001,065 $5,12 58
1989 Exports 1970 Exports
Pounds Dollars Pounds Dol 8
Canada 568,380 $105,257 407,816 $10 71
Bahamas 295,746 83,028 250,203 g 17
Thailand 109,080 25,429 138,840 3. 116
Japan 131,711 94,833 164,089 3120
Nan Island 76,720 17,019 80,208 10174
Panama g e 50,264 11092
West Germany — — _— —l
Other 342,028 83,530 200,501 51418
TOTAL 1,624,574 T$340,701 1,381,000 $336,508
THE TREND HAS BEEN STEADY:
Yoar Exports Year Imporis Exporis
1068 18,839,446 1,276,499 1064 9,925,475 2,802,030
1087 17,722,633 1,540,592 1063 9,748,867 1,046,375
1066 13,671,272 1,706,462 1062 9,325476 . 3,216,000
1085 10,400,178 1,862,816 1061 7,800,000 4,220,000
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o for spacial extrusion dies to
your specifications.

o for unusual extruded shapes and designs.

e for repair and alteration of your
present dies.

Call now -~

D. MaLbaR! & Sons, Inc.

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

Ir's
MALDARI
TIME!

America’s Largest Macarani Die Makers Since 1903 - With Manogement Confinvously Retained In Same Family
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International Multifoods
Shows Gains

International Multifoods reported
record sales and net earnings for the
first six months ended August 31.

Sales for the six months were $220,-
315,000 compared with $205,156,000 last
year, an Increase of seven percent.

Net earnings were $3,227,000, com-
pared with $2,006,000 for a nine percent
increase at midyear. Earnings per com-
mon share for the first six months were
87 cents, unchanged from the same
period a year ago.

For the second quarter, the Minnea-
polis-based, diversified foods company,
reported sales of $113,705,000, up five
percent, compared with $108,813,000 for
the same quarter a year earlier,

Second quarter net earnings, before
preferred dividends, were $1,953,000,
compared with $1,916,000 last year, a
two percent incrense,

However, earnings per common share
for the quarter were 58 cents, down
eight percent from 63 cents for the sec-
ond quarter a year ago on a greater
average number of shares outstanding,
During the second quarter, Multifoods
had a public offering of 300,000 new
common shares,

Pres. Phillips Pleased

Multifoods' President William G.
Phillips sald that he was pleased with
the second quarter results, In spite of
dilution from additional shares, he said,
earninis per share from company
operatlons were significantly better this
year than in the second quarter a year
ago when Multifoods experienced a 13-
cent per share gain from the freeing of
the Canadian dollar,

During the second quarter the com-
pany opened a feed plant and a portion-
controlled meats plant in the United
States, and a corn processing facility in
Venezuela, The company also disposed
of a non-operating flour mill in Green-
ville, Tex.,, and a grain elevator in
Moose Jaw, Canada.

Phillips said that the firm's industrial
foods division showed significant in-
creases in both sales and earnings as did
the company's consumer products
operatlons In both the United States
and Canada,

Low Egg Prices

Agricultural operations In both the
United States and Canada were ad-
versely affected by cyclically low egg
prices and lower livestock numbers,
Phillips sald. Overseas results were
lower as a result of highly competitive
market conditions.

Phlllips added that the firm's fran-
chise food operations, which include
Mister Donut and Sveden House, con-

¥

The Big Cheese Is Here

New York troffic was Jammed for nearly
four hours by this mommoth Wisconsin
cheese—heavier than the combined Min-
nesota Viking and Green Boy Packer de-
fensive lines,

The 2,300-pound cheddar cheese wos
brought from Kaukauna, Wis., to the inter-
section of Wall and Broad Streets to com-
memorate the New York Stock Exchonge
listing of International Multifoods Corpora-
tion,

The cheese, which was ncorly 4 feet high
and 4 feet ocross, was cut Into approxi-
mately 3,000 slices which were sold for
contributions ranging from a dime to several
dollars a slice.

Multifoods later this month will tum
over the $1,000 proceeds to Phoenix House,
a New York institution for the treatment of
drug addiction.

Specially built and oged over a year, tha
cheese represented the newest consumer
product of the Minneapolis-based diversi-
fied foods company.

tinued to operate profitably as com-
pared with losses during the same peri-
od a year ago.

The company earller this month an-
nounced an essentlally non-cash settle-
ment of a class action suit by fran-
chisees against Mister Donut. Phillips
cited an encouraging response among
franchisees wanting to build additional
shops since the settlement.

On August 31 International Multi-
foods listed its common stock and de-
bentures on the New York Stock Ex-
change.

Martha White Introduces
Macaroni and Cheese

Martha White Foods of Nashville,
Tennessee is primarily a miller but
they are diversifying into other foods.
In the past year new product develop-
ment has seen a Martha White blue-
berry and a strawberry convenlence
mix. A macaronl and cheese item has
been highly acclaimed in early market
testing.

Managing Change

“Forces now in motlon are gene: ‘ing
change in our Industry,” Harol M
Willlams, president, Poultry and Egg
Institute of America, told memb¢ s of
the Indlana State Poultry Associ::ion,

“To survive, we must anticpate
change and be prepared to manag: i
Williams sald. "We must identify the
risks we face and do whatever we can
o reduce them."

As examples of the risks the industry
faces today he clted unanticipated side
effects of new technology, like the re.
cent concern over phosphates, the cur-
rent concern over PCB's and the over-
reaction of government agencies to pos.
sible dangers.

For the last 10 or 15 years, Williams
sald, the industry has dealt with the
Department of Agriculture and the
Food and Drug Administrasion.

Confronted by Agencies

“Now, in addition, we are confronted
with a whole new eet of agencles,” he
said. “The Occupational Safety and
Health Act Is probably the toughest
plece of legislation industry has ever
had to cope with. The Depariment of
Labor is bullding a staff of some 5000
inspectors,

“Five or six years ago the Institule
anticipated the interest in safe working
conditions. We set up a safety commit-
tee, This committee, in turn, advised
plants to set up their own safely com-
mittees. We produced a slide film show-
ing hazards In poultry processing. !t has
been used by 90 plants to train em-
ployees to work safely. Recently the
committee developed a booklet on how
to prevent accidents. Plants hav: al-
ready bought 11,000 copies to dis' ibute
to thelr employees.

“We have to develop lines of com-
munication with the Environ: ntal
Protection Agency and build up nfi-
dence In our industry, The In:.lute
Research Council has been con- med
about waste disposal for several - ars.
We've offered consulting servi:: on
pollution problems for the askic, &t
Fact Finding."

Farm Bargaining

Williams said proposed legislatica on
farm bargaining would further involve
the industry with the Departme:nl of
Labor and the Department of Com-
merce and narrow the area In which
management can  function independ-
ently,

The President's wage-price frecze—
and what may follow it—brings us int0
contact with still other government
agencles, Willlams said.

“All the pressure groups want some
thing from the federal government,

THE MACARONI JOURNAL

Willi- ms sald, "Welfare groups are ask-
ing fc- funds. Lockheed in effect wants
the g-vernment to co-sign its notes at
the b= k. Agriculture wants subsidles,

“For the most part the poultry and
egg Industry has steered clear of price
suppe:'s and subsidles. But we do like
those covernment purchase programs,”
Willia:ns sald. “In one day we received
announcements that the U.S. Depart-
ment of Agriculture had purchased
chickens, turkeys, and egg products,
and would subsidize exports of poultry
1o Switzerland,

Good Relationships

“A major function of the Institute is
{o establish and maintain a good work-
Ing relationship between the Industry
and the government agencies,” Wil-
liams sald, *The Institute was the first
organization in the industry to retain
legal counsel in Washington and the
first to establish an office in the capital,
We provide a line of communication
belween the Industry and the govern-
ment agencles.

“We are also initlating a program to
keep thought leaders Informed about
our Industry, to tell them what is right
about I\ and to build public confidence.

“For suveral years now, at both Fact
Finding and the Marketing Conference,
we have had dialogues with consumers.
They have helped to develop mutual
understanding.” !

Nutritious Eggs

What's in an egg?

When you serve eggs, you are pro-
viding excellent protein so necessary
for growth and the building and repair-
ing of body tissues, You are also pro-
viding vitamins A, D, and the B vita-
mins {3*1mine and riboflavin, plus the
minerz!s iron and phosphorus.

Eggs ~re among the most versatile of
all food .. They can be used as the main
dish fo- any meal. They fit nicely with
meat o -heese, They are good in salads,
fandwi: ‘es and custards. Eggs give the
fully . ihiness to angel food cakes,
Sponge ' ake and hot breads. They thic-
ken pu_iings and sauces, and bind to-
gether e ofl and lemon julce or vine-
€% in ) ayonnalse,

For bost resulls, eggs should be han-
dled corofully, In cake making, have
€8es ani other ingredients at room tem-
Penafures go they will combine well,
Egg whites also vlilp up more quickly
1d {o treater volurae when they are at

temperatire. When beating egg
Whites, udd 4 pinch of salt to help hold
Volume in tiie finfshed product.
I ¥ou use egg whites and want
X Hve yolks to use later, put yolks in
fr and cover with a little water.

"'-';.,
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Cover the jar tightly and refrigerate,
This prevents yolks from drying out.

When cooking eggs, keep the heat low
to moderate. High heat toughens the
protein. Also, egg and milk mixtures
tend to curdle at high heat.

According to the U.S. Department of
Agriculture, eggs are plentiful this
month. Enjoy eggs often in a varlety
of ways.

Honeywell Studies
Processing of Foods

The expanded use of computers to
modernize production controls and im-
prove quality is being considered by
two food processing firms, according to
an announcement by Honeywell.

Armour-Dial, Inc. of Chicago has
glven Honeywell's Corporate Program
Cenler here a contract for development
of a spec.leation for a computerized
management Information and process
control system at its new multimillion-
dollar facility under construction in
Fort Madison, Iowa,

Nablsco, Inc. of Fair Lawn, N.J. has
awarded the automation firm a con-
tract to conduct a technical audit on
production processes.

Howard Appleman, director of the
Honeywell center, said the projects
represent a transfer of defensc-oriented
technology and experience to non-mlli-
tary programs. Up to now the center
has been concentrating its efforis on
modernizing defense plant operations.

Appleman said the adaptation of
modern equipment and storage tech-
niques is overdue for many American
industries that have not been as in-
volved in government production ef-
forts as the aerospace and defense in-
dustries,

“Plant modernization requires proc-
ess control computers, sensors and in-
struments for an automated process
control system,” he said. “We have con-
siderable experience putting these
things—all product lines of Honeywell
—together for total program perform-
ance and control.”

Marsteller Acquires Lilienfeld

Marsteller, Inc, principally an in-
dustrial advertising agency, 1s making
another move to strengthen its hand
in the consumer-product area.

The Chicago based agency, billing
about $85,000,000, is acquiring Lillen-
feld & Co., a $3,000,000 shop that spe-
cinlizes in package goods business.

Under the merger agreement, the
three Lilienfeld principals—president
Charles H. Lillenfeld, executive vice
president James K. Jurgensen and vice-
president-creative  director Edward
Auxer—will join Marsteller as vice
presidents,

Lilienfeld's cllent list includes many
well-known names, including Red Cross
spaghetti, National Tea, ReaLemon,
Strongheart dog food, Sparkle window
cleaner and WBBM radio.

Richard C. Christian, Marsteller
president, said his agency has been
working to diversify its account list in
recent years. “And we know that most
of our growth will come in the con-
sumer products area,” he said.

In the last three years, Marsteller
has acquired the Zlowe Co., a New
York Cily agency with several package
goods clients, and Theodore R. Sills
Inc, a large public relations agency
specializing in consumer products.
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the Pure, Golden Color of Quality

.....
i 1o

King Midas Semolinag and Durum Flour
Quality with a runming start on all the others

PEAVEY COMPANY
Flour Mills




Murphy on New Foods

W. B. (Bev) Murphy, president of
Campbell Soup, was interviewed re-
cently by Julian H. Handler of Grocery
Mifr. Mr. Murphy has demonstrated
many times that he is more concerned
with principle than expedience. This
same trait is evident now in his force-
ful warning about the dangers of ex-
ploiting soy-based protein in its current
state of development,

“Vegetable protein is the hope of the
218t century, so it would be terribly un-
fortunate if the indusiry rushes into
this fleld on the wrong basis,”" he says.

Pitfalls of Protein

What are the pitfalls? “Use of pro-
tein by the body is highly complex.
Protein combines up to 22 amino acids,
8 of them essential. Utilization of pro-
tein requires not only quantity but
quality. There must be a balance of the
essential amino aclds, and they may be
needed In series. Otherwise, the protein
can be of little use to the body,” he ex-
plains.

So Mr. Murphy is wary of “surrepti-
tious substitution” of vegetable protein
for animal protein. When it was learned
that a supplier of a food service opera-
tion acquired recently by Campbell was
using a soy extender this way without
advising management, the supplier was
dropped, And Murphy also questions
the wisdom of the recent liberalization
of the school lunch program to permit
30% substitution of vegetable protein,
“We ought to know what we're doing
first. There needs to be more research
because of the unproved efficiency of
vegetable protein.”

Use Your Own Name

“When the indusiry has the right
product, tha approach should not be to
promote it as ‘meat-like' or ‘bacon-like.’
It should do its own thing. When rayon
and nylon were developed, they were
not sold as ‘silka.’"

Looking ahead to a coming world
food shortage, Murphy contends that
the emphasis should not be on originat-
ing new foods but rather on up-grading
the quality of widely accepted com-
modities. In line with this approach,
Campbell Is currently engaged In an
agricultural research project to improve
the proteln efliclency of beans, which
constitutes a low cost, basle part of the
diet in many countries. Many types of
beans are included in the study.

“It's a major project for us,"” Murphy
notes. How big an Investment? *“It
hasn't much to do with budget. It's a
program where a lot of machinery
would not mean as much as one highly
talented man.”

Trouble at Campbell Soup

Campbell researchers testing the con-
ients of a swollen can of chicken vege-
table soup reported it was contaminated
with deadly botulin,

Though it was the first known occur-
rence of botulin in Campbell's 102
years, it was the second such discovery
in the food industry in as many months,
In early July, when a suburban New
York executive dled and his wife was
paralyzed after ealing the contents of
a can of vichyssolse, the federal govern-
ment ordered a recall of all soups,
sauces, and other food processed by
Bon Vivant Soups, Inc., of Newark, and
the company wound up filing for bank-
rupicy. y
Deadly Can Caught

Fortunately, in Campbell's case, the
company beat the consumer to the
deadly can, The can had been packed
on July 15 at Campbell's Paris (Tex.)
plant. After passing routine taste and
laboratory tests, it was stored along
with 230,351 other cans for a 14-day
incubation period,

During that period, reports of flavor
problems in at least two earlier days'
production at Paris had caused sales-
men to send in samples, then to begin
recalling those cans. Simiiarly, a few
July 15 cans were found tainted, Again,
salesmen started picking off samples
from dealers’ shelves and shipping
them to Paris. That was when the badly
swollen can was found.

Preliminary tests showed a remote
chance that botulin was present. A
Campbell researcher was dispatched to
the National Canners Assn, laboratory
in Berkeley, Calif., where three days of
tests confirmed the worst.

Massive Recall

Campbell sent many of its 1,000 sales-
men Into 16 statez with 45,000 grocery
outlets to collect all chicken vegetable
soup—especially cans from July 16
coded 07,P13,701X. Warnings were
spread by every possible communica-
tions channel, including telegrams to
every newspaper. By midweek more
than two-thirds of the July 16 Paris
batch had been recovered. Contlnued
testing falled to produce any more pol-
soned cans, and there were no reports
of illness.

Campbell refused to speculate on how
it happened, Company and federal in-
spectors were at work in Paris trying to
pin down the cause. “We thought we
were fall-safe,”” says Campbell Presi-
dent W. B, Murphy, who is a stickler

on quality and who dally tastes samples .

from one of the company’s plants. “We
have to become more fail-safe.” La-
mented Willlam C. Parker, director of

corporate services: “This is the fir gc.
currence in over 100-billion can: and
we found it because of our owr ilj.
gence.”

A Two-Pronged Attack
On Salmonella

There are over 1,200 members ia the
Salmonella family of bacteria and any
could be a contaminant in-foods. Meat
and poultry are not exceptions. The
Meat and Poultry Inspection Program
in the U.S, Department of Agricullure
is aware of this possible hazard and
makes every effort to minimize it.

Nationwlide surveys bear out the ef-
fectiveness of the inspection program
in controlling salmonellae in meat and
poultry plants under Federal inspec-
tion. Other studies reveal that often-
times the real culprits in many cases of
salmonella poisoning are food service
operators or those handling meat or
poultry In the home., Recently it was
shown, for example, that 83 percent of
the reported cases of food poisoning,
in which the causes were delermined,
originated as a result of mishandling of
foods in the home or food service estab-
lishment,

The salmonellae are not particular
about where they live. The organism
grows in the intestines of animals and
is spread through fecal material. This
material may contaminate the exlerlor
of animals arriving at a slaughtering
plant. Sanitation requirements are de-
signed to avold the spread of salme-
nellae in the plant.

Various agencles in USDA are work-
ing to minimize the salmonella prob-
lem in dairy products and also in anl-
mal feeds, where the chaln of con'ami-
natlon may begin.

Cooking Kills

With present technology, a con ‘ete-
ly germ-free slaughtering and p: ess
ing environment is impossible ar. any
raw meat or poultry may carry me
salmonellae.  Fortunately, thc ugh
cooking kills this bacterium, The I. 1se-
wife or other food handler is the. fore
in a position to assure that no on :al-
Ing meat or poultry becomes ill rom
this organism. One preventive s p i
cooking foods to 140 degrees f.- 10
minutes or to higher temperatur: ; for
shorter periods.

Recontamination

Even if the foods are thoroughly
cooked, however, they may become e
contaminated in several ways. Salmo
nellae in the raw product, for example
may have been transferred to a knife
or culting board used to prepare the

(Contlnued on page 22)
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Microwave drying, the first really new development in a long time, has been quietly proven

by some of the largest pasta producers,

B It dries ten limes faster M It uses 1/5 the space W It reduces dryer maintenance to
about one hour a week (all stainless steel) W It improves product quality @ It can double
or triple produclion B Lower capital Investment M 1t generally can be installed without

shutting down the line W Are you ready for it?

CRYODRY

TH

GRYODRY CORPORATION

A subsidiary of Armour and Company
3111 Fosloria Way, San Ramon, Cal, 84583
415/837-0108
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Salmonella—
(Continued from page 20)

product for cooking. If hands, tools, or
surfaces are not sanitized before they
contact the cooked product, the effect
of the cooking may be undone. These
errors are compounded by allowing the
meat or poultry to stand at room tem-
perature for a long time after cooking.
Bacterial contaminants will grow well
under these conditions.

Pets, such as minlature turtles and
baby chicks, can be a source of salmo-
nellae and should be kept away from
food preparation areas. Hands should
always be washed after playing with
these animals.

Symptoms

Salmonella poisoning Is characlerized
by a severe headache, followed by
vomiting, other digestive upsets, and
fever, It's rarely fatal, but could be
serlous in people who are espelcally
vulnerable such as Infants, the aged, or
the chronically ill, And it can obviously
be an unfortunate postscript to an other-
wise pleasant meal,

To help you avoid such an episode,
the U.S. Department of Agriculture has
a free booklet, “Meat and Poultry—
Care Tips for You,” (G-174). It covers
in detall the proper ways to buy, store,
handle and cook meat and poultry.
Single copies are available free from
the OfMce of Information, U.S. Depart-
ment of Agriculture, Washington, D.C.
20250.

FDA Studies Containers
For PCB

The Food and Drug Administration is
investigating the possibility of food con-
tamination from the presence of the
chemlcal polychlorinated biphenyls,
usually called PCBs, in cardboard con-
tainers of certain food.

The FDA, in response to published
news stories, confirmed that it has found
PCBs in some foods, including some
shredded wheat and noodles. PCB is a
toxic chemical that behaves similarly to
the pesticide DDT. The government this
year has selzed chickens and turkeys
fed feed contaminated by excessive
amounts of PCBs.

An FDA spokesman sald the PCBs
on cardboard containers first were dis-
covered last June and appeared to stem
from the use of so-called carbonless
copying paper. The use of such paper
was stopped, he sald. But the agency
recently began a study of containers,
all made of recycled paper, for 15 prod-
ucts to see whether the presence of
PCBs is continuing for other reasons
and whether the chemical is seeping

into the food. Foods belng studied in-
clude noodle products, potato chips,
breakfast cereals and crackers.

The FDA has been criticized by con-
sumer advocate Relph Nader and sever-
al Congressmen for its handling of re-
cent PCB-contamination cases, espe-
cially the failure to publicize them. The
FDA spokesman conceded that the
agency hasn't made any public notifica-
tion of its findings of PCBs in the food
containers and food products. “The evi-
dence to this time doesn't warrant scare
headlines,” he sald.

Monsanto Co. is the sole producer of
PCBs, which have many industrial uses,

Statement on PCB

In response to published reports on
possible presence of PCB In paperboard
packaging, A. T. Luey, Manager, Box-
board Research & Development Asso-
clation, Kalamazoo, Michigan, issued
the following statement:

The Paperboard Packaging Industry
and the Chemical Industry have been
aware of the Polychlorinated Biphenyls
(PCB) problem and have been working
toward its solution for over a year. The
former use of PCB in a variety of In-
dustrial products accounts for its pres-
ence al some levels, virtually every-
where, in the air, water, fish, food and
many types of packaging materials.

Even though toxicity levels of PCB
have not yet been determined, paper-
board packaging companies have been
measuring PCB levels In their recycled
paperboards, and have instituted pro-
duction control programs to hold PCB
to minimum levels in paperboards for
food packaging applications. In addi-
tion our industry associations have re-
search programs to develop betler tests
fo measure levels of PCB, determine
levels of PCB in all types of packaging
materials, and determine transfer of
PCB from packaging materials to food
or vice-versa.

Diminishing Problem

These programs have been Instituted
even though PCB is generally acknowl-
edged to be a diminishing problem, a
problem that certainly does not warrant
scare headlines at this time.

The manufacture and sale of PCB
for use In other than totally closed sys-
tems (such as heat exchangers) was dis-
conlinued over a year ago. This action
was taken voluntarily by the sole PCB
manufacturer as soon as it was found
that high concentration of PCB might
cause a public health problem.

The presence of varying levels of
PCB in recycled paperboards has been
traced to its former use in some office
duplicating papers. The use of PCB in

office copy paper was voluntari’ - .
continued by industry on June 1. Wiy
this discontinued use, the paper '1dy;.
try viewed the problem as dimin hing,
Nevertheless, recognizing the p sible
existence of PCB-contaminated :apery
in the wastepaper pipeline, papc “oard
recyclers inaugurated prograi; o
measure and limit PCB content in their
food packages.

Tard “roup

The American faper Institute Blo.
logical and Chemical Research Com.
mittee has been actively working on
the PCB problem for over a year, and
looks forward to cooperating with a
PCB Task Group recently formed by
the Government involving six federal
agencles:

The Office of Sclence and Technology,

The Council on Environmental Qual-

ity,

The Environmental Protection

Agency,

The Food and Drug Administration,

The Natlonal Institute of Environ-

mental Health Sciences,

The U.S. Department of Agriculture,

Defines Problem

In addition to coordinating govem-
ment efforts concerning PCB, the ob-
jective of this group is “to betler define
the PCB problem and its possible impll-
cations for human health.”

The Paperboard Packaging Indusiry
concurs with the Health, Educatlon and
Welfare Department statement lssued
on September 5, 1071, “based on current
sciertific knowledge, the government
seer: no imminent threat to the safety
of the food supply or to the public's
health, ., . "

AACC Elects Roy Whist!r

Dr. Roy L. Whistler, chalrmar. Insti-
tute for Agricultural Utilizati : Re-
search, and professor of bloche sty
Purdue University, Lafayeite, 1 ilan,
has been named president-elect f the
American Assoclation of Cereal hem-
ists,

Newly elected officers were Ir. ‘alled
at the Association’s 56th Annuai eet-
ing in Dallas, October 10-14. D:. Ken-
neth A. Gilles, North Dakota Sta'- Unl-
versity, assumed the presidency o' that
time. More than 1,000 cereal an: f
chemists were In attendance at th: con*
vention.

NMMA Winter Mesting

Doral Country Club
Miomi, Florida

Jan, 23-27, 1972
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ar sther new plant - another ASEECO STORAGE SYSTEM
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Many Items can be stored and delivered
to packaging machines.

spection.and cleaning Is made easy
by use of walkways and stairways,

FOR AUTOMATING YOUR PLANT CONTACT ASEECO—tho Engineering
and Manulacturing firm with 25 years ol Macaroni Plant experience.

|ENNENEEEREENAEREN]

One source responsibility from Concept fo Operalion fo "Alter Sale Service"

1830 W, OLYMPIC BOULEVARD, LOS ANOCELES, CALIF. 30008 - (213) 38s5-2081
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ECOLOGY CHALLENGE

A recent panel of legislators and
public adminlstrators has called
upon chemical engineers to accept the
challenge of bettering the environment.
Six leading officials In the environ-
mental quality field addressed specific
technological challenges to the chemical
engineers at the 70th National Meeting
of the American Institute of Chemical
Engineers (AIChE) at Chalfonte-Had-
don Hall in Atlantie City.

A. H, Passsler

Alfred H, Paessler, Executive Secre-
tary of the Virginia State Water Con-
trol Board, Richmond, Virginia, believes
that the state administrator with a
technical background fs “an endangered
specles.” Ecologists, he said, are often
unwilling to admit how much can be
done to improve the environment when
tralned personuel are tapped for their
expertise,

“Since 1066," Paessler stated, “we
have reversed the trend of stream qual-
ity degradation in the State of Vir-
ginia.” The state must spend $500 mil-
lion during the next five years to live
up to water quality standards, he pro-
jected.

Waste treatment is a chemical yroe-
ess, and Paessler feels that the talents
of the chemical engineer are uniquely
sulted to solving current waste treat-
ment problems,

“Chemical engineers In industry must
place increasing emphasis in manufac-
turing processes to ensure that they
don't produce any wastes at all, or make
sure that wastes are minimized,” said
Paessler,

Paessler warned that plants may be
expected to install “fail-safe" treatment
facilities, which will not allow pollut-
ants to enter streams, even in emergen-
cies. He spoke also of Anti-Degradation,
a concept which would call for “zero
quality impact on a so-called clean
stream.’

Recognizing that these goals may
never be practically realized, Paessler
nonetheless belleves that the chemical
engineer may be the man to achleve as
close to these ends as humanly possible.
He lamented, however, that more and
more attorneys and politiclans were
taking on environmental administra-
tlon posts, rather than technical per-
sons.

“If the current trends such as ban-
ning all insecticides continues,” he con-
cluded, “the lawyers and insects are
truly going to Inherit the environment.”"

Dr. Robt, Rickles
Dr. Robert Rickles, the controversial
Commissioner of the New York City
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Department of Alr Resources, agreed
that chemical engineers were best
suited for the environmental fight, but
criticized their lack of understanding
of “politics and people.”” He explained
his role as spokesman for the “constitu-
ency of the environment" as one which
required honesty and emotional com-
mitment. “We are llving in a life and
death battle between people and ma-
chines, between life and what is called
EmWﬂ'l."

“The technologist,” Rickles said,
“must justify that what he o calling
growth is real growth.” .

“There may come a time when no
more plants can be built," he prophe-
[

Rep. Gllbert Gude

The Honorable Gilbert Gude, House
of Representatives, B8th District of
Maryland, pralsed the achievements of
chemlcal engineers in what they have
already advanced toward control of
pollutants, He cited a statement from
the Environmental Protection Adminis-
tration that 85% of all particulate emis-
slons could be ellminated if current
technology were put to work. Invest-
ment in pollution control equipment,
he sald has increased 50% in 1970 from
1069,

Gude offered two major challenges to
the chemical engineers: ridding wastes
of nitrogen oxides and heavy metals.

Representative Gude, who introduced
to the House of Representatives the
Power Plant Siting Bill, which provides
for Federal, State, and Local Certifying
Agencles to hold public hearings on
proposed power facllities and expan-
sion, stressed that the utllization of
waste heat from power facllitles is a
major challenge for chemical engineer-
ing technology. “Two-thirds of the
energy converted in power production
is expelled as waste heat,” Gude re-
ported. This is enough energy to heat
all the homes in America,

OIl pollution is a critical concern, the
Representative sald. Used potroleum
products are passing untrepted from
municipal treatment plants into the
ocean, where sea life is suffering from
the resulting contamination. Crude oil
and oil products have been 'nown for
some flme to be carcinogenle. Marine
organisms Ingest and pass on hydro-
carbons to other animals in thelr food
chain,

Gude also advocates strict standards
for vessels to help prevent oll spills.
He supports a suggestion that the Sec-
retary of Transportation levee an assess-
ment on the “Pollution Potential” of oil

facilitles along coastlines, and th. the
resulting funds could be used to elp
the Coast Guard and other ag: cies
fight spills,

Wm. L. Rogers

The Honorable William L. Rozers,
Assistant Secretary of Indlan Affors of
the United States Department of the
Interior, challenged the chemical en.
gineers on several fronts,

“The United States will use more
energy during the rest of this century
than it has used since the century be-
gan,"” he commented. Coal research |s
needed, especially in the area of gasif-
cation of coal, since oll and natural gas
supplies are diminishing.

The growing per caplta consumption
of water in the United States poses spe-
cial problems for the American West.
Parts of the West have less than 1 inch
water runoff during the year, and chem-
ical errineers will be called upon to
develop economical means of reclama-
tion, reuse, and desalination for future
needs of human populations.

Rogers cited the unique problems of
sewage facilities in the areas inhabited
by the natives of Alasa. Villages are
bullt on permafrost, where only a few
inches thaw each year, with a solid bed
of ice and frozen earth underneath.
Beptic tanks are impossible, and sewers
are difficult to manage because of freez-
ing. Chemical engineers could look for
solutions to these problems.

Dr. Ralph Porges

Dr, Ralph Porges, Delaware River
Basin Commissioner, added to the over-
all emphasis on the environmeat by
stating that waste effluent qualily 's the
key concern for the chemical en ‘neer.

“Wastes,” urged Porges, “mus' e as
much subject to quality contr 's as
products.”

Another challenge for the eng: “eris
to create more meaningful tes and
more effective control instrume: ation
for treatment facilities.

Porges forsees the day when | in
dustrial wastes will be solid . astes.
“Closed cycle operations are iv vila-
ble,”" he concluded.

Grant Walion

Grant Walton, Director of th: En-
vironmental Quality Department, Sla}e
of New Jersey, says that enginee:s will
find the answers to pollution problems.

In addition to participation in com-
pany antl-pollution programs, Walton
felt that the chemical englneer vould
perconally look at his own work to s¢€
where possible pollutants could be kep!

(Continued on page 26)
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Three million pampered hens promise you
the most in ‘laid to order’ quality!

Sggt'Ciiy‘s California plant offers the latest in scientitic, controlled pro-
uction.

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

’
Joldman s

WORLD FAMOUS FOR RESEARCH AND QUALITY

LDMAN'S EGG CITY
SHEKELL ROAD
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Or our representatives
Telephone: (805) 529-2331
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Ecology Challenge—
(Continued from page 24)

out uf the waste stream. He cited the
example of a soil testing facility that
discovered it was adding mercury to its
waste products as a result of laboratory
analyses.

One of the strong areas for the en-
gineer to work is with such agencies as
New Jersey's Air Pollution Control
Team, which reviews plant operations
and suggests ways of effecting abate-
ment.

Walton concluded with several spe-
cific challenges to the chemical en-
gineer: reducing air pollution and pro-
vinding a new supply of valuable sulfur
by discovering means to reduce sulfur
dioxide in fuel e¢missions to elemental
sulfur; developing more effective means
of recycling solid wastes after they
enter the waste stream; developing safe
means of disposing of unneeded pesti-
cides and packaged industrial solid
wastes, since sanitary landfill is not an
adequate means; developing economi-
cal systems of high temperature in-
cineration; and, lastly, the recovery of
Industrial wastes as saleable or reusable
products.”

On the latler problem, Wallon
quipped, "After all, pollution is only
chemicals out of place.”

Water — 1970

“Water, water everywhere . . . but
not a drop to drink," was a poet’s way
of expressing man's need for making
impure water fit for human use, The
need is more real today than ever.

Sclence tells us that the amount of
water the earth has remained the same
throughout history., Water has followed
the same cycle of evaporation, rainfall,
and return to the sea since time began.

Sea water, and much water that is
found inland, is not suitable for man's
use, and growing populations demand
more and more water each day.

The United States alone uses 400 bil-
lion gallons of water a day. By 1880,
the demand will double.

Chemical engineers are developing
new means to make sea water drink-
able and restore municipal and indus-
trinl wastewater to iis pure state. Water
1870, a recent publication of the Ameri-
can Institute of Chemical Engineers,
reveals some startling facts about the
fight for clean water,

The ocean, which occupies more than
two-thirds of the earth's surface, will
be the greatest source of new water.
By 1875 de-salting plants will produce
more than 1 billion gallons of water
per day—clean water from the sea or
from brackish, inland waters.
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Desalination

Desalination plants can serve dual
purposes—sea water is heated to steam,
steam drives turbines for electric
power, and the steam is condensed for
clean water,

Waste heat, the so-called “thermal
pollution," from nuclear power plants,
can be used to heat nearby homes and
to desalt water.

Desalting is still an expensive source
of water, but some areatr have found it
economical,

Before desalination plants began sup-
plying fresh water to the Virgin Islands,
water was delivered to houses by truck.
Supplles of water were even brought to
some locations by barge, Homes are de-
signed to catch rain water, which is
stored for household wse, Here was a
serious water shortage, and desalting
plants are filling the need.

Purify Used Water

Another great source of fresh water
is to purify used water—sewage. The
public may balk at the thought of get-
ting drinking water from its sewage,
but the technology exists to achieve it.
Total treatment of wastewater returns
clean product to the environment and
extracts valuable materials. Phosphates,
for example, may be recovered and
used as fertilizer for crops.

Two cities on opposite sides of the
world have shown the success of re-
covering water from sewage, Thanks to
the activated carbon process, a plant in
Lake Tahoe, California has pumped
over 2 billion gallons of purified waste-
water into a new reservoir for water
sports and irrigation.

The Windhoek, South West Africa,
sewage purification plant, using an-
other system, supplies nearly-one-third
of the drinking water for a city of
36,000 population.

One chemical engineer predicts that
waste treatment in the future will not
only protect the environment but pro-
vide oxygen and food. Huge ponds of
algae consume large amounts of waste,
Their life processes release oxygen to
the atmosphere. Finally, the algae
themselves can be harvested as a source
of protein, to be converted Into the
foods of the future.

Articles Avallable

These and other advances in water
pollution control are related In the
ninety technical articles which com-
prise Water 1870, This is the third major
collection of articles from AIChE Water
Symposia,

The publication costs $9 for AIChE
Members and $15 for non-members,
from the American Institute of Chemi-
cal Engineers, 345 E. 47 Street, New
York, New York 10017.

Water Report

Nearly every United Stater fooq
protessing plant must file water ...take
and waste water analyses with 1. Ug,
Army Corps of Engineers before Oeto.
ber 1, 1871, if their industrial . astes
flow directly or indirectly into raviga-
ble streams. (Separate applications must
be filed for each waste water ocullet)
Such evaluations must be included n
applications for a Federal permit to
continue such discharges as required by
the River and Harbor Act of 1899 and
the U.S. Water Quality Improvement
Act of 1870,

Proper analyses can now be obtained
economically through DuBois Chemi.
cals Division of Chemed Corporation,
an international chemical products
manufacturer headquartered in Cincin.
nati, Ohio,

DuBols' Environmental Control De-
partment will supply special plastic
contalners to use in collecting and ship-
ping water samples. DuBols will ana-
lyze each sample and quickly return to
the plant management a confidential
written report on the water’s conlent as
specified for each industry by the Corps
of Engineers, If desired, in-plant testing
and evaluation by DuBols chemists are
also available,

Complete information on required
analyses can be obtained by wriling
Water Quality Testing Service, DuBols
Chemicals Division of Chemed Corpo-
ration, 1100 DuBols Tower, Cincinnati,
Ohlo 45202 or, by telephoning DuBois at
(513) 762-6828 or 762-6971,

Rataway

Rats, mice and other rodents c:n now
be driven out of restaurants, st. s su-
permarkets, homes, barns, war .ouses
and other buildings completely .thout
the use of dangerous, messy ¢ 1 un-
sightly traps and poisons, Thani toan
amazing, new and proven ul 1sone
device called Rataway, the jo! s ac
complished easlly and in c plete
safety.

Resembling, In appearance, . ¢0m"
pact, smartly designed radlo, w: 1 1%0
auxiliary units, Rataway emit high
frequency sound waves which ar com*
pletely inaudible to the human «r but
go disturbing to rodents that the; must
leave the area, When plugged in'o any
110 volt electrical outlet, each unit will
clear a 2500 square foot unobstructed
area of rodents within 72 hours and
continue to provide round-the-clock
protection. The operating frequenty

Literature and complete details may
be obtained by writing: Rataway Divi
slon, ADC Sales, In¢, P.O. Box 1
South Station, Fall River, Mass. 03734
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all shapes of mocaroni,

MACARONI IS
NUMBER ONE

Number one . . , in populerity, Everybody loves spaghetti. And

Numbor one . . . In convanience. Pasta (the Italian name for

macaroni products) is eosy to cook, cooks in only a few
minutes, ond is easy to serve. It keeps well, so there can
always be o supply on hand for Instant use,

Number one . . . in venatility, Macaronl combines with any

meat, with fish, poultry; cheese and eggs. It can be put on
a main dish or o side dish, salad or soup and can be o
snack, an hors d'ocuvre or a dessert, It's for the young,
the o'd and for those in between. It's for family and
company, for picnic and lunchbox, for breakfost, lunch

ond dinner,

over meat into another meal.

Number one . . . in econemy, Always In season, macaroni |s
always low in price. And besides, it can extend the higher
priced protein foods Into mere servings, and stretch left-

We say it in every media.

NATIONAL MACARONI INSTITUTE
P. O. Box 336, Palatine, lllinois 60067
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JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

C sulting and Analytical Chemists, specializing in
& matters Involving the examination, production
a.. labeling of Macaroni, Noodle and Egg Products.
1- Vitomins and Minerals Enrichment Assays.

2 Igg Solids
i o%d '“. and Color Score in Eggs ond

3- Semolina and Flour Analysis,

4 Micro-analysis for extraneous matter.
S-Sanitary Plant Surveys.

6— Pesticides Analysis,

T—Bacteriological Tosts for Salmonella, etc.

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007
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Carl Farrington

From an editorial in the Southwestern Miller

Few men are given the opportunity
to sit “on both sides of the table,” the
term that Carl C. Farrington used to
describe negotiations on behalf of gov-
ernment and industry. That Mr. Far-
rington, who died suddenly in the
afternoon of September 6, was the pre-
eminent example of just such an indi-
vidual is an undisputed fact for all in
the breadstuffs industry who knew
him and held him in the very highest
regard. In a career that was almost
equally divided in time between indus-
try and government, Mr, Farrington
had the unique opportunity to serve as
negotiator on behall of milling and
grain in presentations to government
officlals and then to appear for govern-
ment In negotiations with Industry
representatives. It was the keen Far-
rington mind, grounded in faimess
and appreciation of the problems of
both sides, that make it possible for
him to fulfill that dual role without
prejudice to either position.

Talented Man

The talent that Mr. Farrington
brought to bear In ably discharging
those duties reflected the fact that his
second all too brief governmental ca-
reer, which began in the late spring of
1060, was preceded by nearly 22 years
in private industry. All of that time in
business was spent with Archer Dan-
lels Midland Co., which he jolned in
1047 as vice-president in charge of the
Grain Division and later was head of
development for the ADM Agricultur-
al Group. What was so special about
his career with ADM was the willing-
ness of his superiors to lend him and
his many skills to tasks that benefitted
all of the Industry. A recounting of
these include the chairmanship of the
National Grain Trade Council, the
presidency of the Terminal Elevator
Grain Merchants Association and, per-
haps the most demanding of all, the
chairmanship of the Committee on Ag-
riculture of the Miller's National Fed-
eration. In these wvurious roles, he
helped to negotiate major revisions in
the Uniform Grain Storage Agreement
and a dramatic switch in the export
grain business from one that drew its
supplles almost exclusively from Com-
modity Credit Corp. stocks to reliance
on open market supplies. Perhaps the
“crowning jewel” of Mr., Farrington's
representation of industry came in
1964, ahead of the start of the wheat
certificate program. As chairman of
the Federation's Committee on Agri-
culture, it fell largely upon him, his
fellow committee members and the
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Cearl C, Ferringten

Federation staff to bring order out of
chaos in a revolutionary change that,
if allowed to stand as first proposed,
would have been a disaster.

Before Retiring

In 1069, just as the Nixon administra-
tion came to Washington and coinci-
dentally Mr, Farrington was looking
to retirement from business, he was
asked in a conversation about the pos-
sibility of a position with the Depart-
ment of Agriculture. Thankfully, the
men selected by the President to head
the Department appreciated the ex-
perience that Mr, Farrington could
bring to government, He did not sur-
prise anyone by the able manner in
which he discharged his final career
with the Department, His de:th leaves
a great void, not only for his assoclates
in the Department who had come to
rely upon him for sound advice, but to
his host of friends in industry who so
often turned to Carl and were never
disappointed by his advice and real
concern for the ideal in govermment-
industry relations.

Mork Singer New
Broker's President

The National Food Brokers Associa-
tion's Executive Committee has an-
nounced the selection of Mark M. Sin-
ger as Assoclation President effective
January 1, 1872, He will succeed Wat-
son Rogers, NFBA President, who i
retiring following service with NFBA
for 28 years. Mr. Rogers will be Presi-
dent Emeritus and will serve in an ad-
visory capacity to NFBA.

Mr. Singer has been serving as Execu-
tive Vice President since 1989, He
later served as Information Director,
Assistant to the President, and Vice
President. He is a graduate of New

York University where he recei d
degree in Marketing and Adver: ing.
His graduate work in Busines Ad.
ministration was at George Washi: ston
University. As a Lleutenm! ii the
Army, he served as a speclalist in .rmy
administration and supply.

Rogers Retires

Mr. Rogers announced his retirement
in accordance with a policy he cstab.
lished for NFBA. He salid, “I believe
strongly in a firm retirement policy for
trade assoclations, I know it will not
be easy to close what has been & most
exciting and all-demanding chapter in
my life, Yet I must admit 1 am looking
forward to retirement and a release
from the pressures and responsibilities
of the day-to-day operations of NFBA.

“I am proud to leave the Association
in a position of strength. It has a fine
and loyal membership, dedicated offl-
clals, and a devoled and capable stafl
to carry on the fine work of this Asso-
ciation. I especially want to applaud
the Executive Committee in its choice
of Mark Singer to succeed me as Presi-
dent. Under his leadership I know the
National Food Brokers Association will
move forward in expanding the hori-
zons for food brokers.”

Siarck’s Statement

In making the announcement NFBA
National Chalrman Marce P. Starck of
Chicago sald he was pleased “thot Mark
Singer would become the Association’s
chief administrative and operating offi-
cer. Mark has served the Association
most capably for 25 years, in positions
of ever-increasing importance to NFBA.
In every position he has provcd his
ability to meet new challenges He Is
an enthusiastic bellever in the broker
profession and Is earnestly cor mitted
to its continuous growth and ¢ velop:
ment. He is highly regarded | food
brokers as well as by the food i lusiry
and by the trade press.

“Mark will be ably supportec
same fine team of NFBA en
developed by Watson Roger:
past performance gives assur. -¢ of
their ability to assume the ad d iy
sponsibilities that will be requ. d.

Speaking of Mr. Rogers' ser .ce 10
the food brokers of the nati. , M
Starck praised the “many dural/e con
tributions Watson has made to t'.¢ {
broker profession. He has lon. .bt‘@“
recognized as ‘Mr. Food Broker' Hif
contributions are reflected in the busi-
nesses each of our members operales
and in our own Assoclation, Under his
leadership NFBA has grown fo @ sl
ture of eminence in the grocery fleld.

y the
oyees
Their

December 5-10, 1971
THE MACARON] JOURNAL

tarssrasane

Clermont's Double Arm Kneader-Mixer has 200 Ibs.
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RAVIOLI IN ALL SIZES & SHAPES
UP TO 20,000 PER HOUR ;

Clermont's Ravioli Machine is the only one of its 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.

ot o e
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THOROUGHLY KNEADED DOUGH
FOR YOUR RAVIOL! OPERATION

capacity, stainless steel construction and

double arm agitator for complete kneading . . .
other models available with up to 500 |bs, capacity,
with single arm agitators if desired.

i
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MANICOTTI-BLINTZ
OR EGG ROLL SKINS
FOR A PENNY A SKIN

Clermont's Dough Skin Processor produces up
to 600 per hour . .. makes round skins up

to 6" in dia., also square or other shapes by
simply changing the dough discs . . . operates
automatically, requires only one operator

with no special skills,

e e
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280 WALLABOUT ST., BROOKLYN 6, N.Y. = EVergreen 7-7540
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SENSE AND NONSENSE ABOUT
THE WAGE-PRICE FREEZE

by

ARCH N, BOOTH
Executive Vice President
Chamber of Commerce
of the United States

The union leaders' initial
reaction to President Nixon's
New Economic Policy—de-
spite the fact that it contains
most of what they had been
asking for—was a classic example of their “public be
damned" philosophy of social responsibility,

Later, the rhetoric began to moderate, suggesting
that wiscr, cooler heads had prevailed. The lowering
of voices, however, did not result in any increased
respect for the facts, Consequently, there are now
making the rounds a number of labor-sponsored
myths and half-truths about the wage-price freeze.

Prime among these myths is the charge that the
freeze favors the businessman because profits, divi-
dends and interest rates arc not included,

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

Second, as most people can figure out for them-
sclves, dividends depend on profits, profits depend
on prices, and prices are frozen, Furthermore, as a
percentage of the Gross National Product, profits are
at their lowest point in 35 years,

Interest rates are a separate catcgory, They are
certainly as much, if not more, of a problem for the
businessman as for the consumer, But tinkering
with them by governmental order is not as simple as
it may seem,

Moncy is a peculiar commodity. It is casier to

transport in bulk than any other commodity,
and this fact makes it especially scnsitive to interest
rate disparitics from onc country to another. Thus,
if interest rates were kept artificially low in the U.S.
by law, billions of dollars would flow abroad in search
of higher rates there, .

This outward flow would worscn our already seri-
ous balance of payments deficit. In addition, it would
tend to make moncy (loans) unobtainable in the
U.S,, at the offizial rate, thereby worsening the plight

of the home-buyer and small businessman—the very
people that those asking for interest rate controls
claim to want to help, :

Now, what about the 10% job development tax
credit and the 79 auto excise tax repeal?

- Those who oppose these actions—and they in-
clude labor and some consumer and welfare groups—
insist that the proper way to stimulate the cconomy
is to get more money (purchasing power) into the
hands of the consumer, particularly the low-income
consumer, But one of the prohlems with the present
sluggish cconomy is that consumers are not spending
the moncy they already have. Personal saving is
running ot a very high rate—ubove 8%,

Faced with this evidence, the President chose to
try to stimulate business, to make its products more
attractive to the consumer and to create more jobs,
The creation of jobs, in turn, should increase con-
sumer confidence in the cconomy and pry loose some
of those savings,

his industry-oriented approach has another ad-
vantage, too. The tax credit should increase
modernization of plant and cquipment, which U.S.
industry sorely needs to become competitive again
with more modern, better-cquipped rivals abroad.

Finally, with more modern, more productive capi-
tal equipment, industry would be better able to bear
the cost of the wage increases recently won by labor,

All of which leads to the conclusion that it is in
the best interest of all Americans to cooperate with
the temporary 90-duy frecze,

Fortunately, the business community and the vast
majority of the American public have been mature
enough to realize that you don’t poke holes in th-
bottom of the lifeboat just because you don't lik:
its design,

The National Chamber itself has long opposed
wage-price controls and other artificial constraint:
on the free-market cconomy, We are still opposed 1o
them as an cconomic tool. But we also recognize that
the President’s action cannot be judged in a vacuum
Its psychological effect is of more immediate concer
than its technical perfection,

To jar us loose from the inflationary spiral, restorc
our competitive position abroad, create jobs and
stimulate recovery, it is necessary first to restore
confidence in the economy, The President has made
a bold and dramatic attempt to do just that, We fecl
the least we can do is to wish him well and refrain
from carping and nit-picking during the next few
critical months,
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The Defense of
the Standards Continues

Plus

Weekly Newsletter.

Periodic Surveys.

Technological information,

Research and relations in the durum area.

Meetings and Conventions; exchange ideas with colleagues.

Up-to-the minute facts and information for your key personnel.

Your Membership Supports

THE NATIONAL MACARONI MANUFACTURERS ASSN.
P.O. Box 336, Palating, lllinois 60067
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Packaging Machinery Show

More than 527 new and modified
packaging and converting machines
designated by their munufacturers as
directly applicable to the foods industry
will be displayed at the PMMI Packag-
ing/Converting Machinery Show, No-
vember 15-18 in Atlantic City, accord-
ing to Robert Potdevin, president, Pot-
devin Machine Co., 1971 president of
the Packaging Machinery Manufac-
turers Institute (PMMI), the show
sponsors,

The 1071 PMMI PACK EXPO, which
will contaln the equivalent of eight
football flelds of exhibits under one
roof, and which has become the largest
packaging/converting exposition in the
Western Hemisphere, will offer foods
management and production executives
“an unequalled opportunity to Inspect
and compare more foods packaging
equipment and systems than have prob-
ably ever been gathered at one time In
the U.S.," Potdevin said.

Of the 527 packaging machines per-
tinent to the foods industry, 155 will be
displayed for the first time. The other
machines in the industry incorporate
recent modifications of speed, versatil-
ity, change-over and other important
characteristics,

In all, the PMMI Show will feature
approximately 1400 packaging and
converting machines and related equip-
ment together with a variety of new
packaging materials, displayed by 300
exhibitors.

National Packaging Week

Tying in with the Show and Ameri-
ca's first “National Packaging Week,"
will be a series of important packaging-
related programs and events. Among
these are:

® Natlonal Packaging Week inaugu-
ral ceremonies, featuring an industry
statement of the indispensability of
packaging to a modern soclety and ac-
tions being taken by industry to over-
come problems of solid waste recycling.

® A natlonal packaging metrication
conference, sponsored by PMMI in co-
operation with several national packag-
ing-related associations, and featuring
presentations by two leading British
authorities on the conversion of packag-
ing to the metric system.

® A special mechanics training
seminar on how to utilize the new
PMMI in-plant mechanics self-instruc-
tional training course.

¢ Management and technleal semi-
nars sponsored by seven leading na-
tional packaging-related associations
Including Fibre Box Association, Glass
Container Manufacturers Institute, Na-
tional Flexible Packaging Assoclation,

Natlonal Paper Box Assoclation, Pack-
age Designers Council, Paperboard
Packaging Council and the Soclety of
Packaging & Handling Engineers.

® A special “Packages of Yesteryear”
museum.

® The Packaging Education Founda-
tion Award Dinner for the 1871 “Pack-
aging Man of the Year," David P, Rey-
nolds, Reynolds Metals Co, and the
induction of the first five industry
leaders elected to the newly-created
“Packaging Hall of Fame," also spon-
sored by the Packaging Education
Foundation.

® Information lounges spansored by
by Packaging Institute-USA, Packag-
ing Education Foundation, Adhesives
Manufacturers Assoclation, National
Flexible Packaging Association and
others.

World-wide Visitors

Visltors are expected to attend the
now-annual event from all 50 states
and at least 36 foreign countries, in-
cluding several delegations from Latin
America attending In connection with
PMMI's recently launched Inter-Ameri-
can Packaging Program.

All major Atlantle City hotels—
within walking distance of the ex-
panded Atlantic City Convention Hall
—have been reserved for visitors at-
tending the exposition and the week-
long national packaging week activi-
ties, (Reservations may be secured by
writing to: PMMI Housing Bureau, 16
Central Pler, Atlantlc City, New Jersey
08401).

Seminar for
Packaging Mechanics

A sperial seminar on the training of
packaging and converting machinery
mechanics introducing a new self-
Instructional course for mechanic train-
ees, will be conducted by the Packaging
Machinery Manufacturers Institute
(PMMI) during the up-coming Packag-
ing/Converting Machinery Show in
Atlantic City, November 15-18, PMMI
Education Chairman James L. Neal,
president, A-B-C, has announced.

According to Neal, the seminars will
be aimed at plant managers, production
supervisors, and training personnel.

“The Mechanles Tralning Seminar,”
he sald, “will show how the new self-
Instructional program can be used for
inplant trainlng. It will also present a
brief history of the PMMI effort in this
vital arca with a strong emphasis placed
on the findings of a recent survey of
training requirements for packaging
machinery mechanics in the United
States. “An opportunity will be pro-
vided for those attending to examine

the entire course and discuss v s it
can be used for in-plant trainirn pro-
grams and individual instruct 4
small plants," Neal noted.

Self-Instructional Course

Glenn Davis, PMMI's educ: ‘lonal
consultant and author of the thr..par
self-instructional course, will conduet
two two-hour sessions, one on Tuesday
afternoon, November 16, and one on
Thursday morning, November 18.

“The course is designed,” Davis said,
“'to function as a unit that works inde.
pendently with one or two tralnces but
can also be used as a basis for instruc-
tor-led classroom Instruction.

Depending upon the experience,
background and education of the indi-
vidual trainee, the course is rated at
100-150 hours of study time, or the
equivalent of two semesters in evening
school.

Davis reports “fantastic success"
where the program has been piloted.

“In Clairol, McCormick and Co,
Tops Products and Thomas A. Edison
High School,” he sald, “pre-test scores
have been in the 35-40 per cent brackel,
or just a little better than chance, and
the post-test scores are running in the
high 80's and D0's.

Davis noted that “every effort” had
been made to write the manual with the
terminology and language that mechan-
ics use and can understand. "It is not
meant to be a manual for engineers,
though many englneers will want to
be familiar with it,” he said.

The content corresponds to the PMMI
Components Manual published in 1969,
The actual course Is divided int. three
categories—Basic Mechanical ('nmpo-
nents, Basic Electrical Compone: 's and
Basic Hydraulic and Pneumati. Com-
ponents.

The completed tralning man: | and
the Components Manual will b wail-
able for inspection by visitors t the
Show and will go on sale in Nov nber.

For information;: PMMI, 2 0 K
Street, N.W., Washington, D.C. 1006.

Polyethylene as
Extrusion Coating

Growth of polyethylene consu:ption
for extrusion coating applicaticns i
still showing healthy Increases. J.ceord-
ing to DuPont's 1070 Extrusion Coating
Maiket Report, polyethylene usrd for
extrusinn coating reached 401 million
pounds tor 1870, compared to 353 mil-
lion pounds in 1968, or a growth of &
most 13 per cent over the wwu-yedr
period.

Data presented In the latest report
from the Polyolefins Division of the
Plastics Department represent the most
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Food Packaging 77%

iahts of the 1870 report show
rowth and poundage for rigid

1g as opposed to flexible appli-
Food packaging applications in-
domination over nonfood uses

as coating combinations with foll and
paperboard increased and paper and
film composites decreased.

While

many end-use applications

have reached maturity, several continue

fo demo:

nstrate substantial growth, Re-

lease coatings on paper, for example,
are presently expanding at a 25 per
cent yearly rate and strong growth is
expected to continue for the next sever-
al years, Frozen food cartons demon-

sirated

a fourfold incrense over the

1868 consumption, rigid packaging ac-

counted

for 233 million pounds, a 10 per

cent increase over 1968, Modest growth
of 2 per cent for the same period was
recorded by flexible packaging, now at
131 million pounds.

Approximately 77 per cent of all ex-

Irusion

coaled polyethylene went into

food packaging applications. This total
of 307 million pounds represents a 20

per cent
nonfood
creased

increase over 1968, Conversely,
packaging applications de-
10 per cent from 1068 to a pres-

ent consumption of 57 million pounds.
Du Font's report covers all polyethy-
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reased 10 per cent over 1008,

! combinations up 30 per cent.
d film applications decreased
per cent respectively over the
period.

Some Decline

polyethylene consumption on
hstrates totaled 73 million
awn from 79 million pounds
'rime reasons for the decline

drop-off in multl-wall bag
‘on plus decreases in indus-
o baking mixes, dried foods
‘4ry uses. Substantial growth
‘ded by release coatings on ln-
and graphic art paper, com-
i85, sugar pouches, frozen con-
bakery wrap and construction

mption of polyethylene on

Paperhoard fn 1970 accounted for 245

on

Pounds, an increase of 10 per

tent over 1ggg, Primary contributors to
thiy clumv«'th have been milk carton con-
on and frozen food cartons. Sub-
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Erowth has been recorded In
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cups and plates, drugs, cosmetics and
bakery cartons. Highlights of the papor-
board growth have been milk carton
constructions for fruit and other fav-
ored drinks which increased nearly 3)
per cent over 1968, while the frozen
food carton demonstrated the fostest
growth rate in the area.

Foil combinations extrusion coated
with polyethylene experienced sub-
stantlal and widespread growth in
these applications: soft drink syrup,
food pouches, pharmaceuticals, tobacco,
snuck foods, bokery foods and cos-
metics, Soft drink syrup ranks as the
fastest growing application in this area
with continuing growth expected. Medi-
ca! supplies had handsome increases
becouse of continuing acceptance of
disposoble items.

Coating on Films

Polyethylene coating on films dropped
off 48 million pounds to 28.6 million
pounds in 1870. Contributing to the de-
cline were applications in processed
meat, “boil-in-pouch” foods, candy and
nuts, pharmaceuticals and military. En-
couraging signs were shown by cheese
packaging which increased from 4.1
million pounds to 6.4 million pounds,
the bulk being cellophane, Other in-
creases made by cellophane construc-
tions were in other food pouches and
sauces and condiments applications.

Based on current trends and market
opportunities, the report estimates an
annual growth rate of 5 per cent for
total industry consumption of extrusion
coated polyethylene. Using this fore-
cast, the 1975 consumption will be 510
million pounds.

Double Drawstring Bags

Re-usable plastic Alm bags which
have a unique duuble drawstring clos-
ure are now available for packeging
and give-aways, as well as innumerable
industrial and home uses.

Double Drawstring Plastic Bags are
made of high-grade polyethylene mate-
rial which is washable, durable, and
re-usable over and over again. The
bags are available in clear and a choice
of baslc colors, Drawstring colors may
also be specified, as well as printing de-
sired in up to 4 colors on one or both
sides.

For odd shapes or bulky objects, a
bag with an expanding gusset at the
bottom can be furnished which, when
packed, also provides a base for stand-
ing the package upright on counters,
shelves, or In counter display cartons.

Sealing Tab

Another bag feature is a permanent
pilferproof sealing tab at the top which
can be torn away. This has application

kLSt T e S e e e

for medical, food, candy, and other
packuging where sanitation is o factor.
The drawstrings are placed below the
tear-off strip so that the reclosing fea-
ture Is retained,

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

Bag cost is determined by size, quan-
tity, and printing requirements. For
complete duta write W. A, Plummer,
Mfg. Co, 13000 South Broadway, Los
Angeles, California 90061,

Wright Machinery
Has New Cata'og

A 16-page, 3-color catalog describing
the complete line of Mon-0O-Bag form-
fill-seal packaging machinery is avail-
able from Wright Machinery Company,
Inc., Box 3811, Durham, North Carolina,
27702. Attention: A. V. Petersen, Execu-
tive Vice President.

The Wright equipment in:ludes a
bagmaker section wilh auger, bucket,
counter, volumetr > or Electroflex net
weighing fillers. In addition 1o these
standard models, the new catalog also
describes systems with special product
handling features for packaging snacks,
cofTee, noodles, coconut, fragile candies
and pretzels, pet foods, and frozen
foods. Also highlighted are Wright sys-
tems for bag-in-box lines, and for pack-
oging twin-packs,

Mon-0-Bag produaces bags up to a
maximum of 12 inches wide x 22 inches
long from heat sealable film, polyethyl-
ene, machineable foil, or quick change
combination,

Unlike competing machines, the
Mon-O-Bag filler is free to “think."”
That is, the filler paces the bagmaker.
Instead of rushing or loafing to match
the bagmaker, the filler is free to co-
ordinate with the machine’s other com-
ponents and to operate al oplimum
speed.

Wright also manufactures Rotary and
Meodular In-Line Net Welghers for use
on rigid container lines,

More Coupons Used

Cost conscious consumers are using
coupons and more grocery product
manufacturers are using newspaper arl-
vertising for coupon distribution, Niel-
sen Clearing Houre (NCH), Division of
A. C. Nielsen Company, reported in a
“251 Case Study Report.”

The research confirms the fact that
couponing continues to play an impor-
tant role in the markeling of consumer
goods. “More companies are couponing.
More customers are taking advantage
of coupons,” NCH said.
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Page

A DM Milling Co ..o 1 NON RUMBEROF GOVERNNENT

Amber Milling Divislon ... ... 9 WORKERS IS GROWING

b Corporation 23 n.

Clermont-Paven .........— et 29 Gavernment employment

Cryodry oo T . n as % of tobal

De Franciscl Machine Corp. ........ = o a

Diemond Pockeging Products Div. ... 35

Julius Goldmen's Egg City 11 mg‘ ke

International Mubktifoods Carp. 3

Jacobs-Winston Laboratories .. 27

Malderl & Sons, D., Inc. ... . 15

Pasvey Co. Flour Mills ... .. .18-19

Nationel Mecaroni Institute ...... ..... .. 27

National Meceronl Mfrs. Assm. ... .. n

Rossotti-Riegel ... ... 2

SoBrook Machine . 34

Toast-A-Ronl SRS ' |

Wermar Lehera ... .. . &T

CLASSIFIED

ADVERTISING RATES
Wont Ads .. ____$1.00 par line
Minimum $3.00
Display Advartising ... Rotes on Application
WANTED — Stamping Machine to make

Large and Small Bow Ties. Box 205, Maca-
roni Journal, Paletine, Ill. 60067,

WANTED — Subscribers to the Macaroni
Journal, Twelve monthly issues $6; add
$1.50 for forelgn postoge. Rates go up at
the end of the year, Mocaroni Journal, Box
336, Palatine, I1l, 60067,

Complete Line of
GIACOMO TORESANI
MACHINES

Tortellini, Copelletti
and Gnocchi

Continvous Kneader Sheetens
(relled wpon dowels)
to 200 Ibs. per hour producti

HANMBIR AN EEMAMEES AW 1SR ATIY

By Carl H. Madden, Chiel Economist
Chamber of Commerce
of the Unitcd States

During the decade of the 1960s, total
employment in the US rose from 658
million to 78.6 million, an increase of
almost 20 percent. In contrasi, the num-
her of government employees vose even
more—by 50 percent—from 8.3 million
10 12.6 million, with most of this \ncrease
in state and local governments. Federal
employment, as a percent of total work
force, just about remained the wume, even
dropping slightly from 3.5 peicent to 3.4
percent. State and local employment, on
the other hand, jumped from 9.2 percent
10 12,6 percent of the work force. The
reason is simple: As society has become
more urbanized and population has con-
centrated In the cilics and subwibs with
all the transportatior, health, education,
crime, welfare anc pollution problems
that accompany such population conceii-
tration, greater demands for public serv-
ices are imposed on states and localities,

Noodle Cutting Equipment
"We Invite Your Inquirles”

SoBROOK Machine

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

Phone: (212} HY 9.5922
S

Correcting Unsafe Acts

If an unsafe condition is brought to a
supervisor’s attention, he can usually
correct it by installing a guard, by re-
arranging things, or by making certain
repairs, When the work is done, he can
be reasonably sure that the condition
will stay corrected.

34

If a supervisor observes an unsafe
act being performed, he can usually
correct it by pointing out the hazard
fo the employee, and by giving him
proper instructions. But, in this case,
he has no assurance that the unsafe act
will remain corrected. The difference
is that here he is dealing with people—
and they are prone to resist change,
develop their own ideas, take shoricuts,
misunderstand, or forget. Your own
judgment and your knowledge of the
individual will tell you just how closely
you need to follow up your corrective
action. But don't expect one contact
with a man to chunge him. You may
have to remird him and demonstrate
to him many times before he will auto-
matically use the right method.

Thomas Grocery Registe:

The 73rd annual edition o Tt
Thomas Grocery Reglster, jus' pub.
lished, features a new 34-page !'rozen
Foods Classified section, a Calen lar of
Events and hundreds of prime :urces
in new product categories Includ:ig or.
ganle foods, natural spring wat.r angd
pantyhose.

Among major additions are 120 trade
assoclations, Foreign Natlon Trade Off.
ces under Exporters/Importers, 337
grocery brokers and 20 percent in.
creases in the number of warchouses,
frozen food brokers and distributors,

The thumb-indexed directory con.
talns a record number of 2,164 puges, up
178 pages over last year. Manufaclurers,
packers and processors producl cale
gories exceed 1,800, an increase of more
than 200 over the previous edition, An
A-Z Index alphabetically lists more
than 33,000 food industry and related
companies with addresses, zip codes
and telephone numbers plus other in-
formative data.

Many Changes

More than 50,000 changes have besn
made and 3,500 companies were added
in updating the food trade's largest and
most comprehensive directory. The
various sections of the Thomas Grocery
Register are; Brand Names; Supermar-
ket Chains; Discount and Promotlonal
Department Stores, Wholesale Grocers
including Institutional and Store/Door
Distributors, Co-Operatives and Valun-
tary Groups; Non-Foods Service Dis-
tributors; Wholesale Bakers; I'roduce
Wholesalers; Provisions and Meat Deal-
ers; Exporters/Importers; Brokrs and
Distributors; Manufacturers an ' Pack-
ers; Warehouses and Trade ..ssocla:
tions,

The Thomas Grocery Reglster 10y be
purchased for $20.00 postage - repaid
(U.S.A. and Canada) from the homas
Publishing Co., 481 Eighth ..venue
New York, N.Y. 10001.
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Kicking off
a new product? 3

To make your package a winner, put Diamond Packaging
Producls on your team. We olfer a complete service—
from design through lop quality prinling. We work with
You to plan Ihe entire packaging program from slarl lo
completion. Even point-of-purchase and merchandising
aids. Plus experienced counsel on the right kind of lilling
and closing equipment. This is Total Capabilily. Lel us
demonsirale how it can work eflectively for you. Call us.
There's a Diamond man who can carry the ball for you.

D!AMOND NATIONAL CORPORATION
733 1HIAD AVENUE NEW YORK,N. Y. 10017/1212) 6871700
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