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ASHINGTON cast a long shudow

on the business commurity in
1871. The Economic Stabilization Pro-
gram with its wage and price controls,
while applauded with its announce-
ment on August 15 as a necessary
means for controlling inflation, brought
plenty of confusion and concern. And
government spending, a prime cause of
inflation, continues unchecked.

The Occupatlonal Safety and Health
Act has an unimpeachable objective,
just as does the Fair Labeling and
Packeging Act; but it is the application
and administration of the regulations
that gives business cause for concern.

The crisis in confidence in business
caused in part by crusading consumers,
Nader’s raiders, and government ac-
tions such as the cyclamate ban, the
tuna-fish scare, the Bon Vivant and
Campbell Soup recalls are enough to
give the average entrepreneur night-
mares,

Defense of Standards

Macaroni found itself embroiled in
controversy with the suggestion that
its standards of ldentity be changed to
allow an engineered corn-soy-wheat
product to use its name, shape and con-
sumer acceptance to bring certain seg-
ments of the market protein in cereal
form rather than expensive meat.

Golden Elbow, “a macaroni product
with improved protein quality,” not
only could be used as a meat substitute
in School Lunch Program's Tvpe A
lunches for half of the two-ounce re-
quirement of meat, poultry, fish, cheese
or beans (all protein sources) but would
give “ordinary" macaroni second billing
in the process,

It took real effort on the part of In-
dustry spokesmen to point out that
“ordinary" macaroni doecs contaln pro-
teln, is enriched with vitamins and iron,
and is normally gerved in combination
with meat, poultry, fish, cheese, vege-
tables, dalry products and other foods,
clearly showing that the consumer pre-
fers to put her addltives on the product
rather than in it,

It took real effort to defend the
Standards of Identity that were estab-
lished to protect the consumer against
substitute or deceptive products. Pres-
ent standards for macaroni allow for
protein fortification with soy, wheat
germ, gum gluten, vggs, milk sollds, as
well as enrichment with vitamins and
minerals. Tests showed that 68% semo-
lina and 32% soy produced more pro-
tein with a higher protein efficiency
rating than the corn-soy-wheat coii-
bination. General Foods modified their
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formulation later In the year to put in
more wheat to improve texture and
consumer acceptance,

Issus Not Dead

But the issue is not dead. Recently,
Dr. Jean Mayer, the nutritional con-
sultant for the White House Conference
on Foods {wo years ago, wrmte a letter
to the Washington Post deploring the
fact that apparently the durum growers
had halted the efforts of General Foods
to get the macaronl standards changed
to include Golden Elbow. We wrote the
Post to assure them that the National
Macaroni Manufacturers Assoclation
had an Interest in protecting the stand-
ards for a food that has been wheat-
based for some 600 years, for standards
that have given the macaroni industry
stabllity for more than a quarter of a
century along with a growing per
capita consumption in the face of a de-
cline for other cereals, Further, we can
glve the government, or any special
market, protein-fortified products if
they wish them without giving our
name, shape and acceptance to a sub-
stitute, We have nothing against en-
gineered foods, but suggest they be
called what they are.

Plenty of Durum

The durum growers had good cause
for alarm. They have a two-year sup-
ply on hand. Excellent growing condi-
tions produced a bumper crop, half of
which goes for domestic needs, half for
export. Exports were sharply curiailed
because of the dock strike begun at
harvest time and stopped only by
Presidential Order under the Taft-
Hartley Act.

The mill-grind this year barely kept
pace with last year's record breaker,
and proved again that frequently big

gains In sales in any given peric are
merely borrowed from the period that
follows. The U.S. Department of ('om.
merce reports showed the following
seasonal trend:

000 Cwt. Galn

November, 1970 1,167 1.3%
Dzcember, 1870 1,218 6.7
January, 1871 1,307 29
February 1,354 39
March 1,429 L1
April 1114 — 60
May 1,041 —1040
June 1,021 — 68
July 1,050 — 06
August 1,347 — 28
September 1,367 4.0
October 1,363 168
Total 14,856 09%

Durum millers were pleased with the
new crop and made eales in September
booking season at the $6 per cwt. Min.
neapolis level. At year's end another
flurry of booking, some to the end of
the current crop year, but mostly for
120 days, occured at the same price
level. North Dakota Mill at Grand
Forks resumed operations after being
Idle for about 18 months following a
disastrous fire,

Plenty of Eggs

Marvin Painter of Ballas Egg Prod-
ucts Corporation was badly burncd last
Spring. Upon returning to work after
a miraculous recovery he wrote at the
end of Nov.:

This has been a very bad year for the
egg producers and also very hard on
the processors, The big surplus m:de it
difficult to move the products. !'rices
have been below cost of product.on—
all caused by only 2% too many ggs

There were too many laying hd 1s to
start with., The Mereks disease vi. cine
stopped the high death rate of wo 10
3% per month; the rate of lay w.: up
and the flock was younger, Sonc of
the producer organizations tried tu get
egg prices up to the cost of produ: tion
figure and ultimately prolonged the
period of over-production.

There were five markets instend of
the usual one or two: (1) the table egg
markel; (2) the scrambled egg mix
market; (3) the future market; (4) the
breakers market; (5) the market price
at which eggs were actually sold. The
processors had to work within all these
markets as conditions changed from
day to day.

The future Is still clouded, but it ap-
pears that some Ftability will soon
come. The halch of egg type chicks has
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been 'own all year, the rate of slaugh-
ter -5 been well above last year. The
layln flocks are below last year and
gelli:  older, More re-cycling has been
done this year than ever before, but
there 's a limlit to this. Many producers
have .cen forced out of business, Even
Ralstun Purina, one of the very large
egg producers, has announced that they
are going out of the egg production
busincss,

Favorable Outlook

Robert W. Mueller, editor of Progres-
sive Grocer magazine and speaker at
the NMMA Annual Meeting last June,
says the food business is alive and well
at the end of 1971 but can look forward
to a much betfer operaling climate in
1972, Why?

(1) Stabillty in costs and prices is by
far the most favorable element In
the forecast. Although no one ex-
pects that increases will come to a
halt, most look forward to a more
moderate rate of climb in wages
and operaling expenses,

(2) More amenable consumers, Re-
straints on costs and prices should
have a highly favorable influence
on consumer attitudes and spend-
ing.

(3) New store consiruction and renova.
tlon, sharply higher in 1971 than in
1070, promlises to accelerate even
more In 1872, It means more and
much larger supermarkets with
more space and facility for new
lines, departments and items. It
means more convenience stores, the
fastest growing segment In retail-
Ing, and it means that thousands of
stures in the middle—the older and
smaller supermarkets—will receive
ex'ensive renovatlons.

{#) Mure and cheaper money will also
exert a strong influence, not only in
th~ attitudes and plans in food dis-
trioution, but also will produce ac-
tic is that have been postponed by
m.1y stores and companies, Action
Wl be seen in many ways in addi-
tiva to capital expenditures, involv-
in;: inventorles, promotions, and
st. vices,

5) Manufacturer-Reiailer togetherness,
stimulated by the many problems
triated by consumerism, ecology,
le;ulallun and regulation, will cer-
tainly become far more meaningful
and productive In the period ahead.
Forward planning, better communi-
cations, better services, n more di-
Tecl approach to mutual objectives
tan certainly be expected,

But of all the favorable factors for

1972, perhaps the most significant will
more realistic attitudes and practices
terms of pricing, For the past four
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ECONOMIC STABILIZATION PROGRAM—PHASE II

Harold T. Halfpenny, general coun-
sel of the National Macaroni Manu-
facturers Association, has issued the
Jollowing summary on regulations per-
taining to the Economic Stabilization
Program.

UE to the many questions recelved

‘n regard to Price ond Wage
Freeze Phase 11, and the numerous
regulations, newspaper stories and bul-
letins released on the subject, it was
our feeling that a condensed summary
of the program to date would be help-
ful. This bulletin Is prepared based on
facts as they exist as of today, Please
understand that regulations and amend-
ments to regulations are belng issued
and changed almost dally, As regula-
tions are changed and new ones are
issued, you will be notified in subse-
quent bulletins.

Background Information: In August,
the President froze prices, wages and
rents. No Increases of any sort were
allowed. The freeze was just that—a
freeze—it could not allow for any ex-
ceptions to be effective, and as a result
there were none and in retrospect the
freeze was effective. But it was only
temporary measure and was due to be
replaced by a system of controls of a
more permanent nature. That replace-
ment system is termed Phase II of the
Economle Stabilization Program (ESP)
and it has proved to be more confusing
and complex than its predecessor, the
freeze. Basic policies and goals have
been set forth under Phase 11, rules and
regulations have been issued and rules
and regulations once issued have been
changed and “re-interpreted.” In its
short history thus far, Phase 1I has
firmly established itsell as a flexible
vehicle of control capable of being on
one side the first day and the other side

Outlook for Macaroni
(Continued from col. 1)

years, the retail indusiry, foced with
inflation and consequently high price
consciousness among consumers, has
hed little cholce but to discount and
discount deeply. Over this span, retail
margins in packaged products have de-
clined by 3 to §%. If this trend can be
arrested and then reversed, 1972 should
indeed be o banner year for the tolal
food industry.

For macaroni, with plentiful raw
materials and a determined and co-
operative effort to prolect and promote
the products of the industry, 1072
should be an excellent year.

Harold T. Halfpenny

the next day. Nevertheless, it Is im-
portant to understand the basic princi-
ples involved In Phase II-ESP, and to
apply these principles to everyday busi-
ness operations. A word of caution—
any explanation of such principles or
any [nterpretation of them at this time
may only be done in the light of what
has transpired since their first pro-
nouncement, What is important is that
each businessman become aware of the
basic Phase II policies and that he stay
alert as to changes and new Interpreta-
tions so that he may adjust his business
policies accordingly.

Phase II of the President's new eco-
nomic program began with the issuance
of rules and regulations by three gov-
ernment bodies, the Pay Board, the
Price Commission and the Cost of Liv-
ing Council.

The Price Commission announced a
general price policy setting as a goal
a national average price increase of
not more than 2¥4% a year, This is a
goal for the entire economy and does
not necessarily relate to any particular
business. The policies rely heavily on
voluntary compliance, Some Increases
will be allowed much above this rate
where justified on special factors, and
some below that rate will not be al-
lowed. A three-tlered system of pre-
notification, reporting and monitoring
was established.

Prices: Pre-Notification and Report.
ing Requirements
1. Businesses with sales over $100 mil-
lion annually must prenotify the Price
Commission, giving details on proposed
price changes, as well as furnishing
other corporate information (there are
about 1300 of them representing 45%
of total U.S. sales).

2, Those selling from $50 million 1o
$100 million must report price changes

(Continued on page 6)
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Economic Stabilization
Program
(Continued from page 5)

quarterly (there are about 1100 repre-
senting §% of U.S. sales).

3. Thoss selling under 830 million are
exempt from reporting price changes.
This group will be subject to spot-
checks and monltoring (about 10,000,000
firrns representing 50% of total U.S.
sales).

The General Rule on Prices: Basic-
ally, the general rule on prices Is that
they must remain the same as charged
during the freeze period. However,
price increases are permitted provided
certain conditions are met, or to meet
certain conditlons. Wider profit mar-
gins resulting from price increases are
not permitted. Thus, the controls relate
to prices but only as a component of
profits.

However, before considering how
prices may be increased, it is necessary
to set forth the definitions of certain
{erms which are used in the regulations.

Markup base perlod—elther
1, The last customary Initlal markup
prior to November 14, 1871, or
2, The person's last fiscal year ending
prior to August 14, 1971,

Base pericd—means an average of
any two of the last 3 fiscal years ending
prior to August 15, 1871, the selection
of such 2 flscal years to be made by the
firm,

Freess Base perlod—means either
1. The period beginning July 16, 1871
and ending August 14, 1071, or
2. If a person had no transactions dur-
ing the above, the nearest preceding
30-day perlod In which he had a trans-
action.

Customarily initial perceniage mark.
up—means the markup determined on
an item, product, line, department, store
or other pricing practice. For these pur-
poses, the inltlal markup is that mark-
up which Is applied to merchandise
when first offered for sale.

Profit margins—means the ratio that
net profits (determined before taxes)
bears to the gross sales as reported on
the person's published financial state-
ment,

Base price—means the highest price
charged to a specific class of purchasers
in a substantlal numbsr of transactions
involving such personal property or
services during the freeze base period.

Retallers and Wholesalers—Price in.

crease—-The regulations permit a price
in exceax of the base price where—
1. The customary initial percentage
markup witl: respect to the property
sold Is equal to or less than such firm's
initial percentage markup which pre-
vailed during the markup base period,
provided

6
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2. The effect of all such price changes
Is not to increase its profit margin as a
percentagn of sales, before Income
taxes, over that which have prevailed
during the base period.

Therefore, a price increase can be
made beyond the base price for cost in-
crease as long as the markup does not
exceed the percentage that prevalled
during the freeze of the last fiscal year
that ended prior to August 15, 1971. If
your flzcul year is on the calendar year
you may use the highest percentage
that was used during 1070, You may
use the customary method, by item, by
product line, for determining the mark-
up. However, prices cannot be In-
creased if the effect is to increase
profits Lefore taxes as a percent of
sales, The ceiling is on profits before
income taxes as a percentage of sales.

To determine that celling, you exa-
mine the financlal statements for the
last three fiscal years ending prior to
Auguet 16, 1871, If you are on a calen-
dar year basls, this would be 1868, 1969
and 1970. You select the best two years,
take the average, and that Is your ceil-
ing.

How do you know now whether in-
creasing your prices will break through
the profit ceillng? The answer Is prob-
ably you cannot fully predict it. But
you are required to justify any price
increase you make by showing the in-
crepsed costs and resultant lowered
matkups and such justlfication must be
substantiated by the records you keep.

Manufacturers: Price increases will
be permitted provided they are justified
on the basis of cost Increases, taking
into account any productlvity galns
with the proviso that any such price
increase may not increase the profit
mergin as a percenlage of sales over
that whizh prevalled in the best two
of the last three ycars.

No Automatic 2V4% Increase: There
js no automntically allowed 24 % price
increase. No increase is allcwed unless
justified by the facts and in accord with
the stated guldelines. Cerfain percent-
age cellings have been set in the medi-
cal fleld but they are an excepiion
rather than the general nile. There can
be a price increase of niore than 244 %
or less than that d:pending upon the
particular facts and clrcumstances.
Unless a firm is a pre-notification firm,
there Is no requirement for obtaining
permission in advanve to ralse prices.
There Is an absolute requirement of
Justification based on proper documen-
tation and records.

Key Determinants in Pricing Poll-
clest The key determinants of any price
increase are (1) costs, (2) productivity

gains and (3) profit margins, The prie.
ing policies of the Commission actually
put a ceiling on profit margins and
the price of goods sold is only one item
in determining such margins,

Profits can increase in terms of abso.
lute dollars—only margins are frozen
and then only if there is a price in.
crease.

Increased Profits Without Prige
Change—Increase In profits as a result
of Increasing sales, cost-cutting, better
equipment and sales, better buying or
higher buying or higher productivity,
These are fully permitled under Phass
II and in fact are an economlic goal of
ESP,

Posting of Prices by Refallers: The
regulations provide that prices are to
be posted by retallers. No price In.
crease may be made by a retaller until
the posting requirement is complied
with. A retaller is one who sells toa
consumer. If your company is making
any slgnificant volume of sales fo con.
sumers, then you are required to com-
ply with a posting requirement on
those items. Recently, In answer o a
question about wholesalers, the Price
Commission indicated wholesalers had
to post prices. An inquiry to the Price
Commission Indicated the answer was
in error, and would be corrected. Any
company, including wholesalers, that
makes sales to consumers is a retailer
as far as those sales are concerned.

Exemption—From Controls: The
most significant exemptions from con-
trols are:

1, Damaged and used products, other
than rebullt products.

2. Non-residential commercial properly
rents,

3. Exports, including products sold toa
domestic purchaser who certifics the
products are for export.

4. Imports, but only the first sale into
U.S. commerce,

Record Keeplng: Complete records of
prices must be maintained for four
years, and made avallable for I:spec-
tion of agents of the Internal Revenut
Service. Only firms whose annual vol-
ume exceed $50 milllon need report
price changes, however. Reports have
already been recelved that smaller
firms are belng sudited to determine if
they are In compliance.

Obfaining Officlal Rulings: If yo
need an official ruling, the place 1o 8P
ply is the District Director of the In-
ternal Revenue Service.

Wages and Salaries: Under the freezt,
wages and salaries could not be ra
Effective November 14, 1871 this is 0
longer true. On or after that date an-
nual aggregate increases are permit
subject to a 8.5 percent limitation. Tb‘d'
5.5% standard does not apply to e¥
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individual, but it applies Instead to the
average Increase granted on appropri-
ate employee unit. Thus, in any one
unit, there may be some indlviduals
gelling a 10% increase, others 7%, still
others 3% and some no increase at aoll,
These increases do not violate the per-
missible standard as long as the over-
all average of increase is not greater
than 55 percent. The standard is ap-
plied to the total wage base. Thus,
wages and salarles, vacatlon pay, pen-
slons, stock optlons and other fringe
payments are included in the base to
which the 5.5 percent applies.

A three-level classification system
for reporting has also been established
for the purpose of implementing the
Pay Board pollcles. However, the cate-
gories are based on the number of em-
ployees involved rather than sales vol-
ume. Category 1 includes proposed pay
adjustments that apply to or affect
5000 or more employees. Category 2
Includes such adjustments Involving
between 1,000 and 65,000 employees,
Category 3 Includes all adjustments
affecling less than 1,000 employees,

Category 1 adjustments require pre-
notificatlon to and approval by the Pay
Board before they become effective,
Category 2 adjustments will be re-
ported lo the Pay Board at the time the
adjustment becomes effective. Category
3 will be subject to monitoring and
spol checks but will not be required to
prenciify or to report pay adjustments.

Exceptions fo General Wage Stand-
ard: The 6.5% guideline applles gen-
erally to all wage Increases. There are
a number of exceptions and refinements
to the rule, some of which were in ef-
fect during the freeze period and some
of which have become effective in
Phase 1L Bona fide promotions are ex-
tluded from the 5.5% annual aggregate,
The Pay Board has ruled that longevity
and in-grade pay Increases may be
made without regard to the 5.5% stand-
ard, as long as such Increases are with-
In a rate range according to the terms
¢! puy plans as established practices in
exlstence prior to November 14, 1071,

There is another exception with re-
fpect Lo pay plans and established prac-
tices in effect on November 14, 1071,

occurs for example in the case of
8 wage increase which came due during
:he Irecze under the terms of an exist-
g pay contract. The ralse was not
permitted during the freeze period, but
It Is permissible on and after November
14, 1971 irrespective of the 5.5 standard.
Buch contracts are subject to review
when challenged by a party at interest
o by at least five members of the Pay
oard, In the event of such a cnallenge,
the terms remaln in effect unless and
until the Pay Board rules otherwise.
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Merit Increasest The Pay Board has
made a limited exception to the gen-
eral pay standard in regard to merit
pay Increases. If a labor agreement
exists, merit increases provided for in
such agreement may be put into effect
without regard to the 5.5% limitation,
In the absence of such an agreement,
aggregate Individual pay increases
under a merit plan are considered pay
increases subject to the general pay
standard.

Major Wage Seitlements: Some ma-
Jor settlements being approved will be
over this 55% such as coa), rail, aero-
space, longshoremen, but these in-
creases will not have a vital impact on
the President's goal of reducing infla-
tion down to 25%. Only a small seg-
ment of the some B0 million work force
will benefit. Thee larger than stand-
ard increases will be based on catch-up
factor, union agreements and intra-
Industry pay relatlonships especlally in
regard to railronds, but it will not be
a signal for lax control.

Regulations: Regulations are being
changed and issued almost daily, some
containing new Interpretations. Subse-
quent bulletins will keep you advised
of new developments. It is of the ut-
most importance for every businessman
to know that the burden of proof is
upon him. Any increases of prices or
wages must be justified by complete
and proper records,

THE PHONY-RONI
ISSUE CONTINUES

On December 13, the New York
Times carried a story by Richard D.
Lyons entitled "New Type of Maca-
ronl Embrolls the F.D.A. iu a Contro-
versy Over Its Label” The .tem was
syndicated across the country as fol-
lows:

WASHINGTON, Dec. 12 — At a time
when holiday menus with exolie
courses are catching the altention of
most food-minded Americans, the Food
and Drug Administration is acting os
an almost unwilling mediator in a dis-
pute over a far more prosaic product,
macaroni.

At Issue Is whether a type of maca-
ronl high In protein and different in
composition from traditional formula-
tions because it contalns soy and corn
flours may be labeled macaroni.

The General Foods Corporation,
wh'ch makes the product, called Golden
E'oow Macaroni, wants to market it
“with that label. Under present Federal
regulations, the product, which its
makers say offers eight times the pro-
tein of usual macaroni, may be used

only in Institutional test feeding pro-
grams.

Organized Opposition

The natlon’s macaronl manufactur-
ers and wheat growers—macaroni us-
ually is made only from high-grade
wheat—have complained that wide-
spread use of the new product would
undermine the acceptance of regular
macaronl. These groups contend that
Golden Elbow differs not only in pro-
tein content, but also In taste and tex-
ture.

“Macaroni made from wheat and
water has been called macaroni for 600
years and we want to keep it that way,”
sald Robert M. Green, executive secre-
tary of the National Macaroni Manu-
facturers Association in Chicago, whose
members produce more than a billlon
pounds of macaronl a year,

Bureaucratic Inertia

General Foods executives, such as C.
W. Cook, the board chairman, replied
that marketing something labeled “imi-
tation macaroni,” as the other manu-
facturers want, would place a stigma
on their product that would inhibit
sales. They also contended that *“bu-
reaucratic inertia” was preventing the
mass marketing of thelr product.

A Congressional source fa:niliar with
the controversy said that the applica-
tion of General Foods to the F.D.A. to
change the “standards of identity” of
macaroni—that s, Federal regulations
that govern its content—"ran into ter-
rific opposition from the macaron! as-
soclation and the durum wheat people.”

“The F.D.A. has been treading water
on the issue, hoping not to get into a
big fight," the source said, adding: “But
the F.D.A. is very vulnerable on this
issue because it knows it has no good
reason to approve the product.”

Dr. Ogden Johnson, director of the
division of nutritlon in the F.D.A’s
Bureau of Foods, said, “We do not want
to do baitle on every formulation, but
would rather have the various sides do
it themselves."

“It would appear to us,” he con-
tinued, “that there Is a legltimate place
for the high protein product in the
market place and we ought not to nar-
rowly restrict the manufacturers as to
what they put Into their products.”

It has been more than two years since
the first White Huuse Conference on
Food, Nutrition and Health urged that
enriched foods be made more available
to consumers. As one example of im-
proving nutrition, it was suggested that
a different type of macaroni be made
avallable that would offer more protein
than the types made from wheat alone,

(Continued on page 8)
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Phony-Roni lssue
(Continued from page 7)

The current formula for Golden El-
bow is 30 per cent wheat, 30 per cent
defatted soy flour and 40 per cent corn
flour. Small amounts of thiamin, ribo-
flavin, nlacin, iron and calclum have
been added.

General Foods, which hns conducted
test feedings of Golden Elbow in North
and South America, boasts that ils
product contalns twice as much pro-
teln as normal macaroni. But Dr, Ken-
neth Dykstera, director of the corpora-
tion's Center for Applied Nutritlon In
Tarrytown, N.Y., sald that the enrich-
ment in proteln was even greater.

“Golden Elbow has a protein effi-
clency rating—a measure of how effec-
tively the body uses the proteln—four
times that of regular macaroni,” he sald.
The company, therefore, contends that
its product offers elght times as much
protein because Golden Elbow has
twice as much to start with, and that
this Is four times as efficlent. The two
products cost about the same.

Macaroni Industry Announces
New High Protein Product

Formulation Under Existing
FDA Standards for Macaroni

WASHINGTON, D.C., Derember 15—
The macaroni indusiry has developed
and will shortly offer to school feeding
programs a new high protein macaronl
which can be produced under exlsting,
long-standing federal standards for the
pasta product.

“The new product has been developed
as an Industry project in response to
the federal government's desire for a
high protein macaroni for special feed-
ing purposes,” Robert M. Green, execu-
tive secretary of the Nationul Maca-
ronl Manufacturers Association, 3ald.
“It ‘proves that it is not necesrary to
abaadon the traditional quality of du-
rum wheat-based macaronl te provide
high protein product.”

The industry executlve revealed that,
with the development of the new prod-
uct within existing Food and Drug Ad-
ministrat’*~ standards, the macaroni
manufacturers have asked the Depart-
ment of Agriculture to withdraw its
request to FDA for a new standard for
macaronl which would permit substitu-
tion of corn or other grains for high
quality durum,

Analysis at the Cereal Technology
Laboratory of North Dakota State Unl-
versity at Fargo, according 1o the in-
dustry executlve, shows the new formu-
lation to contaln 25 percent protein by

volume compared {o 22 percent clalmed
for a corn-based substitute belng test
marketed by General Foods Corpora-
tion. ;

Accomplished Within Standards

“Thus,” Mr, Green said, "our new
product provides the same protein qual-
ity with higher protein quantity than
the substitute for which FDA is asked
to amend the macaroni standard of
identity. And we accomplish this with-
out undermining the taste and texture
qualities which are responsible for the
acceptance of macaroni world-wide"

The new industry product contains
68 percent durum wheat and 32 percent
soya, plus vitamins and minerals. The
General Foods product contains 30 per-
cent wheat, 30 percent defatted soy
flour and 40 percent corn flour, plus en-
riching vitamins and minerals.

The new industry product is the lat-
est development in a controversy which
has been raging for months over the
FDA proposal o revise the standards
for macaroni. The Industry has com-
plained that substituting cheaper corn
for high quality hard durum wheat de-
prives its product of its traditional
taste and cooking qualities, providing
a pasta which is mushy when cooked.
This, the industry maintains, would re-
flect on all macaronl and hurt it in the
marketplace.

Consumers Join Fight

Numerous consumer organizations
jolned the fight against the new stand-
ard of identity in comments filed with
the FDA. In the face of the prolest by
consumers and the macaron! industry,
the Food and Drug Administration has
held up promulgation of the new
standard. Instead, it asked the maca-
ronl industry to ascertain whether
macaroni could be modified to provide
a high protein product within present
standards,

“This we have now done,” Mr,
Green =xplained. “The work at the
Cereal Laboratory at Fargo, including
cooking tests, demonstrates that we
have an eminently successful product
for those purposes where protein en-
richment is desired. Our members will
now offer this product for school feed-
ing programs. And we have every zx-
pectation that FDA will withdraw it
proposal.

“There is notalng,”” Mr, Green added,
“to foreclose the marketing of other
high protein products under some name
other than macaronl and in shapes
which won't decelve the consumer into
thinking the product is macaroni, But
we are confident, based on 600 years of
experience, that traditional macaron! s
what the consumer wants and will
bu’."

—_—
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In the Washington Post,
Dec. 23

The Politics of Nutrition

The sale of high protein macaronis
developed by General Foods containing
4 times as much protein as ordinary
noodles has been effectively preveited
by F.D.A. and U.S.D.A. actlon protecl-
ing “standards of identity." The two
agencles seem to be caving In under the
pressure mustered by durum wheat
farmers. At present, the availability of
a new Inexpensive source of protein, of
particular use to growing children and
low income groups, appears to have
been blocked.

'This eplsode follows the cancellation
of the important hearings on the pre-
vention of heart disease by the US.
Senate Commiitee on Nutritlon and
other Human Needs. Examination of
thi; problem, the most Iimportant
hralth problem facing the natlon, was
prevented by the pressure of dairy pro-
ducers on caplive politiclans. Dairy In.
terests also intervened at the While
House Conference on Aging to confuse
and bury the issue of decreasing the
amount of saturated fat (and salt) in
donated commodities recelved by the
elderly,

Two years ago, at the White House
Conference on Food, Nutrition and
Health, a consensus was reached thal
we must improve the nutritional value
of our food supply, based on whal we
know on the relation of food and health.
We have the agricultural resources, the
medical knowledge, the technology and
the distribution system we need o
make great strides forward. But we will
not be able to move until politicians of
both partles learn to protect the nutrl:
tion and health of the American people
against the pressures of special inler-
ests,

JEAN MAY:R

Boston.

The writer, Professor of Nutr tion,
Hnrvard School of Public Health ‘'vas
Cheiirman of the White House Coer:
entu on Food, Nutrition and Health and
of the Nutrition Section, the Vhile
House Conference on Aging.

Response to the Editor,
Dec. 23
Dear Editor:

In a lelter appearing December 2
Dr. Jean Mayer laments that Genersl
Foods has not been glven pprmlssion
to sell a new product it wants to call
“Golden Elbow, Macaroni” He say!
this is because of pressure applled b?

(Continued on page 10)
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7 CONTINUOUS NOODLE DRYER

Dramatically New in Appearance

: Side view noodle finish dryer taken at plant of Tharinger
B Macaroni Company, Milwaukee, Wisconsin

Cler - ant realizes that the Ba.lc goodness of a dryer Is large doors permitting ready access for cleaning; large
:;Pr- ented by the sum total of the care and attention lucite windows giving clear view of the various drying
ot 0es Into the design and development of each in- stages: all are incorporated in the Clermont Noodle

divic al part, Performance, dependability and quality Dryer.

you . aturally expect from a Clermont machine — in The only Noodle Dryer available that affords free ac-

supe -abundance. But there are also many lesser
point: about @ machine that can make It a oy to own  cir iﬁ%:&ic;ﬁgf from both the fan chamber and the

and 1 pleasure to operate, In the Clermont Noodle
Dryer mony of these features—such as electronic con- The only Noodle Dryer that has conveyor screens that
trals, controlling the intake of fresh air and exhaust interlock with stainless steel si . guides. Many other
oF excess humidity; control of temperature; extra fectures are incorporated that are solely Clermont's,
But no matter what Clermont dryer you buy, you moy be sum that when you get It,

it will be In evary detail the fh.uast drysr you hove ever owned.

Please consult us for full information,

Gt Wl By

Division of Clermont Operating Corp.

280 Wallabout Street
Brooklyn, N.Y, 11205, US.A,
Telephone (212) 387-7540




lapina E LT st A LAl e St S

Response to the Editor
(Continued from page 8)

durum wheat growers. Opposition 1o
this move has also come from the Na-
tional Macaronl Manufacturers Asso-
ciation.

Dr. Mayer is wrong in indlcating op-
position is an attempt to deny the
American people the right to have nu-
tritious food. We simply are protecting
our product which has for hundreds of
years been produced from wheat. Gen-
eral Foods has sought to base ils prod-
uct on corn, but to label it macaroni.
Corn is not a suitable ingredient be-
cause it produces a mushy macaronl
and we fear that all macaroni products
will suffer from customer rejection if
this move is allowed.

We feel General Foods should be free
to market their new product and people
who might want to buy it should be
free to do so. But FDA should not altar
the standards for macaroni so this can
be done.

The new product should not be sold
as macaroni, General Foods has come
up with some imaginative names for
other products, such as Dream Whip,
Tang, etc. They should be able to do
the same for this product.

As further evidence to Dr. Mayer
that we are not against nutrition, the
macaroni industry is now prepared to
offer to school lunch programs a form
of macaroni containing 68 percent du-
rum wheat and 32 percent soya which
contains more protein by weight than
does the General Foods product. And,
this is accomplished within the exist-
ing FDA standards,

Dr. Mayer talks about the “pressures
of speclal interests” The macaroni
manufacturers ore asking only that the
standard of identity for their product
be left unchanged so that the consumer
can know what she is buying. Con-
sumer organizations support this posi-
tion, as evidenced by the protests on
this matter to FDA. General Foods s
the party asking for a chang» in stand-
ards so they can Infringe upon the tra-
dition and customer acceplance of
macaronl. General Foods is the party
asking ‘o be able to sell something that
is not n:acaroni, but which will be
labeled macaroni. So who's guilty of
applying speclal interest pressure?

ROBERT M. GREEN
Palatine, Il

Dr. JAayer Writes:

1 am delighted to hear that NM.M.A,
is planning high protein wheat maca-
roni—macaroni is a very basic food
which we ought to make as good as
possible while maintaining its economy.
My one Interest is to see our food sup-
ply upgraded.
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Laobeling Protein-Fortified
Emielng Macaroni-Type
Products

James J. Winston, director of re-
search for the National Macaroni Manu-
facturers Assoclation, reports that the
requirements for protein-fortified en-
riched macaroni-type products can be
met with the formulation of 66% du-
rum semolina and 32% defatted soy
flour. The labeling requircments can
be met by listing the Ingredients In
order of predominance by weight, ie.
durum semolina or durum flour, de-
{fatted soy flour, water. The enrichment
legend should likewise appear on the
carton. Also, In order to assist the
school lunch supervisors using this type
of macaroni, it has been suggested by
the Nutrition and Technlcal Services
of the U.5.D.A. that the following state-
ment be added on the shipping label:
“One ounce of this dry macaronl (V4 to
% cup cooked) may be used as one
ounce of meat alternate if served with
meat, poultry, fish or cheese to meet
the remalning requirement.”

FNS Notice 218
Feb. 22, 1971

U.S. Department of
Agriculture, Agricultural
Research Servic>

Protein-Fortified, Enriched
Macaroni-Type Producis (B-2)

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

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

All ingredients shall be in conformity
with the requirements of the Federal
Food, Drug and Cosmetic Act and regu-

NS
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latlons pursuant to that Act as appl ca.
le.

Chemucal Composition: Protein-fcrj.
fied, enriched macaroni-type prodicts
shall meet the following compositiinal
requirements. Analytical methods ¢m.
ployed for these determinatlons shall
be those prescribed in Officlal and
Tentative Methods of Analysis of the
Association of Official Agricullural
Chemists, 10th Edition, 1865. All val-
ues except molsture are given on a dry
basls,

Minlmum Maximum

Protein,! weight % 200 250
Molsture, welght % — 13.0
Iron, mg./1b. 13.0 165
Thiamin, mg./lb. 4 5
Riboflavin, mg./1b. 1.7 22
Niacln, mg./lb. 27 k1]

INitrogen times 8.25

Blological Value of Protein: The pro-
tein efficlency ratio, PER, of the maca-
roni-type product shall not be less than
95 percent of that of casein. PER shall
be determined on the cooked, drained
product by the method ‘Blological
Evaluation of Protein Quality” In the
reference cited in the preceding section.

Prince Gets Permit

On December 14, Prince Macaroni
Manufacturing Company of Lowell,
Mass, received a marketing permit from
F.D.A. for a product with 8% soya with
added wheat gluten, wheat germ, egd
white sollds and lysine, It will be
labeled “enriched macaroni made from
wheat and 8% soya."

Gooch Foods in Lincoln, Nebraska
has been working with school lunch
people in their markets with a 78%
durum, 20% soy and 2% egg albumen
content, macaronl, spaghetti and ege
noodles (noodles have 55% egg so'ids).
Protein runs 21.6%.

German Village Products is produe
ing a 25% protein macaroni in 1¢ and
20 pound institutional packs. They “:ave
facilitles for meking more. Coniact:
Stanley Tregillis, P.O. Box 360, V/au-
seon, Ohlo 43567,

Fortified Pizza?

WASHINGTON (FNS) — Frozer TV
dinners, plzzas and breakfast and snack
foods are getting more than a once-over
from the Food & Drug Administration,
which is proposing a beefing up of the
nutritional content of such items.

FDA Is studying the possibility of 2
massive food-fortification  program
which would encourage manufacturers
voluntarily to add vitamins, minerals
and proteln to most of these 1:u'0|=lu::|l

The move was prompted by the
FDA's concern over changing Americah
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entirg habits—away from meats, vege-
{ables and dalry products, the uaual
nutritional sources, to processed foods
that cenerally have lost much of their
food value.

An FDA spokesman said the high
consumption of convenlence foods
makes It necessary to guarantee some
level of nutrition to those who rely on
them almost exclusively.

The agency has already asked the
National Academy of Sciences to estab-
lish nutritional guidelines for certain
classes of foods, beglnning with frozen
whole dinners and main course prod-
uets, such as stews and macaroni and
spaghettl dinners.

Sludies are also planned for analog
foods (meat substitutes) and soft drinks.

The FDA indicated that once the
guldelines are established, setting max-
Imum and minimum nutritional stand-
ards, manufacturers will be urged to
adopt them voluntarily. A spokesman
sald it was unlikely that any legisla-
tlon would be sought seeking manda-
tory compliance,

F.D.A. Moves to Improve Flour,
Bread Carichment

A proposal by the Commissioner of
the Federal Food & Drug Administra-
tlon, published Ir: the Federal Regisir,
Dec. 3, provides ‘o substantlal increusa
In Iron level in flour and bread, and
adoption of revised standards for B
Vitamins, The move was strongly en-
dorsed by Industry leaders as an im-
portant forward step, giving recogni-
tion fur expanding use of enriched flour
In boking. Southwestern Miller carried
the following story:

The Food and Drug Administration
on Dee, 8, moved for substantial im-
provement in the nutritional contribu-
tion of wheat flour, bread and other
bake: foods to the American diet, On
that <iay, the F.D.A. published a pro-
posal in the Federal Register that repre-
senl; endorsement, after months of
tludy, of a proposal that originated al-
mnsl.t-xactly two years ago within the
breacistuffs industry, Its final adoption
will mean the first modification of the
sandards of flour and bread enrich-
ment since the program was started 30
years ago in 1941,

The F.D.A. proposals will be open for
fomment for 60 days after publication.
bolential effective date is still very
much in doubt, depending on any ques-
or hearing requests that may be

by various Interests within and
Oulside the food industry, One expert
fl" F.D.A. procedures has estimated that
may be slx months before the revised
Handards for enriched flour and bread

Femruany, 1972

become effective, Many hope for qulck-
er action, especially In light of the fact
that the proposals, In one form or an-
other, have been a subject of public re-
view and attention for a full two years,
Leaders of milling and baking were
unanimous in thelr endorsement of the
F.D.A. action as an Important forward
step in the nutritional contributions of
flour and bread to the American diet,
The proposals themselves Involve
several innovations for the standards.
These include establishment of a single
level for firon and the B vitamins, rather
than the range allowed in the stand-
ards for the past 30 years, and recog-
rltlei of increasing attention to the use
W tour enriched at the mill by bakers
std Giher processors of flour foods,

Proposed, Present for Flour

The following table shows the pro-
posed enrichment levels for flour, as
compared with the current standards,
in milligrams per 1b.

Proposed Current
Iron (Fe) 40 13.0-16.5
Thlamine 29 2.0-2.5
Riboflavin 1.6 1.2-1.5
Niacin 24 16.0-20.0

For enriched self-rising flour, the
proposed and current standards for en-
richment are the same as for plain
white flour, except that self-rising
flour must contain at least 960 milli-
grams of caleium (Ca) per 1b. of flour.
The addition of calcium i» also permit-
ted In enriched flour, but it can only
be claimed on the label if the content
is at least equal to the level of 960 mil-
ligrams per Ib. The present optional
range in regular enrichment four is 500
to 625 milligrams per 1b. in self-rising
flour 500 to 1,600,

Also, the same requirements will be
established for enriched farina as for
flour, including the minimum calelum
level required In order to make a claim
that the product is enriched with cal-
clum.

Varied Changes In Bread Levels

For enriched bread and enriched
rolls or enriched buns, the following
table shows the proposed enrichment
levels in the modified standards, com-
pared with the current levels, in milli-
grams per 1lb. of product:

Proposed Current

Iron (Fe} 25 8.0-12.5
Thiamine 1.8 1.1-18
Riboflavin 1.1 0.7-1.6
Niacin 15 10.0-15.0

Also, the baked foods may contaln
added calclum, with a label claim per-
mitted only if the calclum content is
600 milligrams per 1b. of finished food,
compared with the range of 300 to 500
milligrams in the present standards.

A hate b i =

Joint Petltion Filed in 1968

The move for modification of the
standards for enrichment of flour and
bread originated in the fall of 1969,
specifically in early November of that
year, when the Millers' Natlonal Fed-
eration and American Bakers Assocla-
tlon filed a joint petition with the
F.D.A. proposing an increase in the
amount of iron In the enrichment
formula. That proposal, in modified
form, was not published by the F.D.A.
In the Federal Register until April 1,
1970. Even though the joilnt petition
was modified considerably at the agen-
cy's suggestion, it was still considered
an industry recommendation,

Appreciate Enriched Flour Use

The upward revisions in flour re-
flect recognition by the F.D.A. of the
increasing use of flour enriched at the
mill in the manufacture of bread and
other baked foods. The F.D.A, said:

“The commissiuner concludes that
the amounts of nutrients, calcium, thia-
mine, riboflavin and niacin presently
provided for in the standards should be
changed to make It easier to prepare
enriched bread and significantly forti-
fied nonstandardized bakery products
from enriched flour alone. The com-
missioner proposes that the amounts of
nutrients In enriched flour be so ad-
justed that bakers, relylng on the en-
richment provided in enriched flour,
will be able In most instances to pro-
duce enriched bread meeting the re-

quirements of the enriched bread
standard."

Lower Protein in Durm Flour

The Durum Wheat Institute Commit-
tee has recommended to the Agricul-
tural Stabilization and Censervation
Service, U.S. Department of Agricul-
ture, to lower its protein requirements
for durum flour.

Present specifications call for the

following:

Protein 125 minimum

Ash 90 minimum

Moisture 14.0% maximum

Carotenoid Color 8 minimum

Sieving according to FDA Standards

of Identity.

Discount Schedule:

Protein 12.4-12.3 minus 10¢
12,2-12.1 minus 25¢

Excess Ash 8192 minus 10¢

83-94 minus 25¢
14,1-14.2 minus 10¢
14.3-14.4 minus 25¢

Excess Molsture

Carotenold Color 5 minus 10¢
4 minus 25¢
Protein Down

The 1971 durum wheat crop had a
much lower protein content, and a re-

(Continued on page 14)
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That’s Right...

the new DEMACO DRY EGG FEEDER

is a tompletely automatic method of adding eggs to your mixer.
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ot TN

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

T

¥« Completely sanitary
4 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
eqas is placed onto the vibrating table. volumetric feeder actuates the discharge

of the dry eggs from the storage hopper to
The stainless steel wand is inserted into the hopper of the volumetric feeder. A
the dry egg container and the vacuum pump constant head in volumetric feeder is main-
is started, to draw the eggs into the storage tained eliminating variations of delivery.
hopper. When the storage hopper is fully This feeder delivers a pre-set amount of dry
charged, the vacuum pump automatically eqgs to the mixer. Manual adjustment of
shuts off. delivery rate is provided.

The egg feeder and conveyin? system will deliver from 14 rounds to 140 pounds of eggs per hour at a
maximum variation of 2% of set delivery rate. An optional Model will deliver from 55 pounds to 550
pounds of eggs per hour, also ot a maximum variation of 2% of set delivery rate.

or additional 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 - 1021
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Lower Protein
(Continued from page 11)

quest for revision is made for the mini-
mum protein from 12,6 to 12 for durum
flour with discounts scaled down ac-
cordingly, leaving all other specifica-
tions unchanged. The request was sup-
ported by a report of the North Dakota
State University on the quality of the
1971 crop.

International Multifoods
Introduces Duregg

International Multifoods has “cracked
the egg problem" with its unique, new
Duregg, according to Sal Maritato, vice
president in charge of durum products
in Multifoods' industrial foods dlvision.

Duregg is a mixture of durum flour
and egg solids to be used in the produc-
tion of noodles. The manufacturer just
adds water and blends to make noodle
mix from Duregg.

“Adding egg sollds has always been
a headache for the noodle manufac-
turer,” Maritato eaid. “Because of the
diverse, technical nature of the opera-
tion, manpower needs are significant,
He has to contend with maintenance of
sanitary conditions, mechanical break-
downs and wasted ingredients during
mixing. He also must provide storage
space for both flour and egg solids.”

The introduction of Duregg resulted
from a year of intensive research. Our
alm was to minimize the noodle manu-
facturer’s mixing problems as well as
insure him the highest quality mix
possible, sald Maritato.

Many Advaniages

"Duregg offers more effective and
efMclent quality control by eliminating
a major measuring and mixing step in
the production of noodles.

“The manufacturer no longer has to
worry sbout sanitary or mechanical
problems involved in mixing flour and
egg solids, Waste, generally associated
with adding egg solids, is eliminated.
With flour and egg solids already mixed,
less storage space is required.

“With fewer sanitary, mechanical
and mixing problems, the manufac-
turer's manpower requirements are
noticeably less,” added Maritato.

“In addition to Improving efficiency,
Duregg also provides consistent quality,
Duregg guarantees at least 5.6 percent
egg solids in every batch of noodle
mix,” stated Maritato. “The highest
grade eggs and the finest quality flour
are carefully blended for even distribu-
tion of egg solids.”

Maritato emphasized the importance
of sanltation, strictly maintained
throughout Multifoods' production of
Duregg and its transport to the noodle
manufacturer.
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Duregg iz available now In bags or
bulk from Multifoods durum produsts
salesmen.

International Multifoods
Sets Records

International Multifoods reported
record earnings and sales for both the
third quarter and nine months ended
November 30.

Consolidated net earnings for the
third quarter were $2,601,000, an 1B
percent increase from $2,191,000 a year
ago. Earnings per common share, after
deduction for preferred dividends, were
75 cents, up 4 percent from 72 cents in
the third quarter last year on a higher
average number of shares.

Consolidated sales in the third quar-
ter rose 2 percent from $116,200,000 a
year ago to $118,900,000 today.

For the nine months, consolidated net
earnings were $5810,000 versus last
year's $5,157,000, a 13 percent increase,
Per share earnings, after provision for
preferred dividends, were $1.74, up 3
percent from $1.60 for the nine months
a year ago. Sales for the nine months
were $339,200,000, up 6 percent from
$321,300,000 last year.

Btock Issuance

The results reflect the issuance of
384,765 common shares including 300,-
000 shares issues in a public offering
last July 1. This was partially offset by
the return of 30,008 shares as reimburse-
ment in connection with a settlement of
claims arising from previcus acquisi-
tions.

President Willlam G. Phlllips said
that the net and per share figures re-
flected a favorable currency exchange
rate on the company’s Canadlan work-
ing capital which resulted in a net gain
on forelgn exchange during the nine
months of $188,000 or six cents per
share versus 16 cents a year ago.

Consumer Product

Phillips sald he was pleased with the
Yexcellent” performance of the con-
sumer products division. He also said
that the industrial foods divislon con-
tinued its strong showing compared to
a year ago.

In addition, the firm's Sveden House
and Mister Donut restaurants, both re-
cent acquisitions, continued to operate
profitably versus losses a year ago.

Phillips said that he was optimistic
about surpassing last year's record
earnings of $2.41 cents per share based
on a number of factors, including
higher egg prices and a marked im-
provement in the company's U.S. agri-
cultural products division,

Poultry and Egg Meetings

Ariong the meetings scheduled for

1872 by the Poultry and Egg Insti' ite
of America, are those listed beiw,
They include Industry meetings fcim-
erly sponsored or planned by the Aner-
ican Poultry and Hatchery Federa'ion
and the Institute of American Pouitry
Industries, the two national organiza-
tions recently merged to create the
Poultry and Egg Institute of America.

Feb. 8-10 Poultry Products Quulily
Control School, Sheraton-Chicago
Hotel, Chicago, IlL

Apr. 12-14 Fact Finding Conference
and Exhibit, The Rivergate, New
Orleans, La.

May 18-19 Institute Research Coun-
¢ll, University of Nebraska, Lin-
coln.

Aug. 22-25 Production & Marketing
Conference, Stouffer's Riverlront
Inn, St. Louls.

Nov. 7-8 Egg Products Quality Con-
trol School, Sheraton-Chicago Ho-
tel, Chicago, Il

Contact is Harold M. Willlams, pres|-

dent, Poultry & Egg Institute of Amer-
ica, 67 East Madlson Street, Chicago,
11l. 60603.

The Egg Machine

Uncle Sam lost a tax case last sum-
mer but now it's on appeal. The case in-
volved a big chicken operator in Missis-
sippl and how it carried its chickens on
its books. The main business was sell-
ing ~ggs, but after the hens had given
their all, they were dispatched lo 2
meat-processing plant. (After a chicken
becomes a laying hen at age 24 or 26
weeks, she has, on average, about 12
months of commercial output in her)

The taxpayer inventoried its flocis al
the price they fetched at the ment ‘roc-
essor’s. The IRS contended, how:ven
the chickens shouldn't be invent ried
at all, It argued that because the fax-
payer was mainly selling eggs, the lay-
ing hens should be construed as *sell-
constructed  production  equip qent
(‘egg-making machiues’)” The IRS
would have the unsuspecting birds -apl-
talized and amortized.

To the Tax Court, the whole :hing
smacked of which comes first--the
chicken or the egg? Obviously, the tax:
payer was selling both, the court de-
clared, and the meat processor’s price
was a falr measure for depleted hens
The court saw no fow] play in the tax-
payer’s books,

Eggs are.on the Plentlfu] Foods list
for February, along with brollers and
fryers In entrees, salads, casseroles,
soups and sandwiches.
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Bacteriological Aspects of Pasta Processing,
(The Salmonella and Staphylococcus Problems)

David E. Walsh*

Published with the approval of the Direc-
tor of the Agricultural riment Statlon,
Norih Dakota State University, North Dakota,
as Journal Series No, 208,

* Assistant Professor, Cereal Chemlisiry and
Te:hnology, North Dakota State University,
Fargo, No Dakota,

HE problem of microbial contamit

nation of food greatly concerns the !

regulatory agencles as well as the cun-
sumers, Food of all types, including
pasta products, have been seized or re-
called from the market because of con-
tamination with microorganisms. Ac-
cording to the Food, Drug and Cosmetic
Act, a product may be held in violation
if it is a potentlial risk to public health.
Consequently, products which contain
such microorganiams as Staphylococcus,
Escherichia coll, Salmonella, or are
suspect of contamination, can be seized
under the law.

FDA Actions

According to data supplied by the
FDA,! the number of legal actions and
voluntary recalls of contaminated foods
hos increased steadily in the last few
years. Table 1 shows data on the types
of actlons taken by, the FDA in 1868,
1060, and 1070, The number of total
actlons involved was: 554, 431, and 678,
in 1968, 1069, and 19870, respectively.
Moreover, the total number of actions
involving microbiological contamina-
tion of food nearly doubled during the
same perlod—121 actions in 1968, com-
pared with 221 actions in 1870. Most of
the increase in actions was due to a
jump in the number of voluntary re-
calls of foods rather than seizures,
prosecutions or Injunctions issued. This
trend reflects not only an increase in
the survellance efforts of the FDA, but
also the willingness of the food industry
to voluntarily recall suspect products
from the market,

Of more specific Interest are the data
in Table 1I which show the number of
seizures and recalls of pasta and other
cereal products for flscal years 1968,
1069, and 1870, Three types of pasta
products are listed: macaroni cheese
mixes, egg noodles and macaroni prod-
ucts, and noodle soup mixes. As with
foods in general, there was an overall
increase in the total number of FDA
actlons taken against this class of prod-
uct. Interestingly enough, not a single
selzure of noodles or macaroni products
was listed. The number of voluntary
recalls of noodles or macaroni products,
however, increased from 3 in 1988 to
7 in 1069, and to 8 in 1970, AJthough the
8 recalls represent only a very small
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Auther, Dr. D, L. Wakh, examines bocteriol

cultures which are used ot North Dakota
State University to study how Seimenells
ond Staphylececews con be killed during
pasta processing.

percent of the total pasta products sold
annually it, nonetheless, indicates that
quality control fallures can and do
occur, and that there is a need for con-
stant emphasis on good sanitation and
microbiological testing at every phase
of pasta processing.

Food-Borns Iliness in the UB.A.

The Center for Disease Control (CDC)
has published statistics? which show
the dimension of the food contamina-
tion problem in the U.8.A. (Table III).
Total number of outbreaks of reported
food-borne illness was 371 in-1960 and
866 in 1070, Of the total outbreaks of
food-borne illness, over 60 per cent in-
volved microbiological contamination.

Because most forms of food-borne
illness are mild, many cases are elther
not properly dlagnosed or are not re-
ported. Estimates by the CDC Indicate
that only 10 per cent of the actual cases
are reported.

The 1870 CDC reports showed 5 cases
where pasta products were listed as the
contaminated food. In all cases, the
pasta products were used in a mixed
food. Therefore, it was not known
whether the pasta or another ingredient
in the mixture was the actual vehlcle of
the contaminant, Where pasta product:
were Involved, one case of salmonello-
sis, two cases of staphylococcal poison-
ing, and two cases with unknown
causes were listed.

Because of the nature of the raw In-
gredlents and the fact that pasta is not
heated high enough to destroy bacteria
during commercial processing, some
microorganisms will be found even in
the most carefully processed pasta
products. In most cases, these organisms
are harmless saprophytes which are of

little concern. However, under cer ain
conditions, harmful organisms, pari cy.
larly salmonellae and staphyloc: i,
can survive the processing operalions
and could result in contaminated prod.
ucts.

In this report, current research in.
formation on the nature and survival of
salmonellae and staphylocor-i in foods
will be discussed. An attem,.. is made
to interpret recent research findings
and predict fulure developments for
control of microbial populations in
macaroni products,

Salmonella

Salmonellae are enteric organisms
which are found in the digestive tract
of animals. Based on antigen tests, over
1200 different serotypes of salmonellae
have been identified® Salmonellae are
aeroble and faculatively anaerobic
organisms; this means they are able to
grow in foods such as eggs, pasta (if the
moisture is high enough) and milk,
whether or not oxygen is present. Sal-
monellae grow through a temperature
range of 44° to 114* F.{, These condi-
tions are met in the mixing stage of
most commercial pasta extruders, Con-
sequently, If contaminated Ingredients
are used, the Salmonella organisms are
able to grow rapidly in the molst, warm
conditions in the mixer, especlally in
areas where dough builds up and re-
mains in the mixer for long periods of
time. Logically, it follows that if 2
batch of contaminated ingred ents
were processed, the Salmonella would
not be limited to a single lot of fin: hed
goods, but will spread throughou' the
processing run and remain as a s ircé
of contamination until the mixe: and
extruder were cleaned and disinfc ted.

Reports have shown that salmo:. llae
can survive for long periods of ti 1 in
dried food products. For examp . il
‘was reported that live salmonellae “/eré
isolated from drled whole eggs and
other products after a period of 1) 10
4 years587 Consequently, under nc mal
storage conditions, it can be mssi med
that contaminated macaroni or cgé
noodles will retain viable salmon: Il
for a similarly long period.

Salmonslla are not particularly sensi-
tive to acld pH and will survive fof
days at pH 4.8 Salt, on the other hand,
has an inhibiting influence on the
growth of Salmonella, In meats with 8
per cent ralt, no growth occurs and
30 per cent sodium “chloride solutions:
salmonellae are destroyed after a one
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wei : storage period.? It appears that
adc 1g salt at a high level to pasta
pre acts could provide a possible way
of ccreasing Balmonella survival in
bot - the processing steps and the stor-
age f the final products. However, no
spe. e data on survival of Salmonella
in : ored pasta products are currently
aveable.

In general, salmonellaz are destroyed
ki foods if the internal temperature of
the product reaches 160* F. or 165* F.%
To pasteurize whole egg solids, the
U.S. Department of Agriculture recom-
mends heating of the eggs to not less
than 140° F. for 3.5 min, Recent findings
at our laboratory!® indicate that spa-
ghettl can be extruded at 140* F, with-
out damaging the quality of the prod-
uct. Although no microblological data
are avallable, it seems likely that sal-
monellae would be destroyed during
extrusion or drying at this temperature.

Recently, workers at the USDA Bells-
ville Md. Laboratories!! added Salmo-
nellae to various mixtures of food in-
gredients and tested the heat stability
of the bacterla. Milk had a stabilizing
effect on Balmonella and showed sur-
vivals of 31,000 to 58,000 salmonellae
per ml after heating for 3.5 min, at
131* F, On the other hand, some mate-
rials rendered salmonellae susceptible
to destruction by heat. Innoculated
mixtures of glucose and citric acid
showed Balmonella counts of less than
nine per ml, after incubation at 131* F.

Staphylococcus

Staphylococcus i3 another major
class of food contaminating organism
whih can cause problems in pasta
pre-lucts.  Although there are many
spe ‘s of micrococel, the species of
ma, “r significance to the pasta proces-
sor 1 Bitaphylococcus aureus, This spe-
cle: is distinguishable from the other
e o8 of “staph” by its ability to fer-
me:  mannltol and coagulale human
ble . plasma (coagulase positive).

1 like salmonellae, which cause an
Int: :fous disease in humans, certaln
str. s of B, aureus produce a toxin
(er. rotoxin) which causes a true food
poi ‘ning.!? The symptoms of staphylo-
coc. il poisoning appear 2 to 4 hours
alt - eating contaminated food usually
tor~'st of nausea, vomiting and ab-
dorinal cramps. Because recovery
usuully occurs in 24 hours, staphylo-
coccil polsoning seldom requires treat-
ment by a physician, and the allment
usually is not reported or is confused
with other common ailments.

Furthermore, since the toxin and no!
the organisms cause illness, pasteuriza.
tion will ot render contaminated prod-
Ucts free of the polson. Bolling, as is
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customary for preparing pasta, will kill
th2 Staphylococcus organism; however,
th2 toxin remains unchanged by boil-
ing and will cause food poisoning.

Foods which are most often incrimi-
natzd in cases of staphylococcal food
poisoning are: ham, eggs, poultry prod-
ucts, macaronl salad, cream-filled pas-
trles, sandwich fillings, and dairy prod-
ucts, Dr, Casman'? of the FDA reviewed
the problem of staphylococcal food poi-
soning and discussed the latest method
of datection of enterotoxins. Prior to
the development of reliable methods
for detecting the enterotoxins, foods
which showed high counts of Btaphylo-
coccus bacterla were Incriminated in
outbreaks of food poisoning, However,
because the enterotoxins (not the bac-
teria) cause staphylococcal food poison-
Ing, the mere presence of staphylocoeci
in food is not sufficient proof that the
food contained the poison.

New methods developed at the FDA
can detect less than one part of toxin in
200 million parts of food."¥ The new
method is simple, reliable, and requires
no test animals, and seems ideally
sulted as a quality control tool for food
processors. Detection of the toxin de-
pends on an antigen-antibody precipita-
tion reaction. A sample of extract from
a auspect food mixture is allowed to
diffuse through a thin layer of agar gel.
At the same time, the specific antigen
(antienterotoxin) diffuses through the
gel in the opposite direction. When pre-
cipitation lines are formed where the
toxin and antitoxin meet in the gel, it
is considered proof positive that the
food contains the toxin. On the other
hand, if no precipitate forms, the food
is considered free of staphylococeal
toxin,

With the new detection methods,
four types of enterotoxin have been
identifled—types A, B, C, and D. En-
terotoxins A and D have been shown
to be the most important in food poison-
ing. In cases where products are suspect
of staphylococcal contamination, the
serological assay can be used not only
to identify the type of toxin but also
to distinguish between toxic lots and
lots of food which are free from con-
tamination.

A good sanitation program Is the
main defense against staphylococeal
contamination.!%!8 The principal source
of contamination in pasta products by
staphylococcl are the people who are
in contact with the ingredients, the
wet product during processing, and the
final product, Staphylococel are most
sommeonly found in the human nose.l®
ultkough the organism is also found in
upen wounds, human skin and hair.
C quently, to reduce Staphylococcus
contamination, the personal hygiene of
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plant employees should be given close
attention.

Another source of staphylococeal
conlamination are the ingredients used
in pasta products. Eggs which were not
properly pasteurized or pasteurized
after the toxin has been produced can
cause staphylococcal food poisoning!?
However, cases involving commercially
processed eggs or egg solids are rare,
Although no data were available spe-
cifically for semolina, 8, aureus, along
with 31 other bacteria, have been lso-
lated from bread wheat flour samples.1®
In spite of high standards of mill sani-
tation, 18.2 per cent of the flour samples
tested in the research study ylelded via-
ble Staphylococcus cultures, Further-
more, 8, aureus was isolated from four
of the cultures, It was assumed that the
staphylococel found in the flour orig-
inated from the wheat and that the
wheat cleaning operation at the mills
failed to completely remove or destroy
the bacteria.

Pleifer and Vajnovich' reported on
a number of methods for reducing the
microbial populations of wheat and
wheat flour. Ordinary washing, dry
scouring of wheat, adding chlorine,
chlorine dioxide or bromine to the wash
and tempering water were helpful in
reducing microblal counts. The level of
antimicrobiel agents and the number of
treatments influenced the total bac-
terial count of the finished flour., Heat
treatment of the wheat before milling
nlso was effective in lowering the total
microbial count of the flnal flour, A re-
cent study reported that the chlorine
tolerance of microorganisms was not
related to their ability to survive chlor-
ine treatment used in wheat milling20
The carry-over of microorganisms from
wheat to flour apparently results from
the organism escaping the action of
chlorine by virtue of being within the
wheat kernel. Consequently, in spite of
excellent precautions and good sanita-
tion practices, some bacteria are pres-
e in nearly all wheat flour,

Wiseblatt2!  investigated  several
methods of lowering the microbial
populations In wheat flour. Wheat flour
was Inocculated with several micro-
organisms, including Staphylococcus
aureus. Various antimicroblal treat-
menis were used on the inoculated flour
in an attempt to lower the total counts
as well as to eliminate specific microbes.
Although  effective  against mold
growth, solid chemical additives
proved worthless In changing bacterial
counts?? Chlorine was very effec-
tive, although a relatively massive dos-
age of chlorine gas (% atmosphere of
Cl: pressure) was required to lower

(Continued on page 20)
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(Continued from page 17)

Staphylococcus counts in wheat lour,
Neither propionic acid vapor nor hydro-
gen peroxide (3% solution) were effec-
tive in lowering bact2rial counts in
wheat flour. However, a combination of
heat treatment with propylene oxide
showed a marked effect on bacterial
content of flour. After treatment of an
inoculated flour at 130* F., for 30 min,
with 60 p.p.m. propylene oxide no de-

product. Furthermore, unfortunate pub-

when available, A process for pasteur-
izing all ingredients as well as the final
products would go a long way toward
eliminating Salmonella and Btaphylo-
coccus problems.

The scientific basis for devising a
feasible pasteurization process for pasta
products seems at hand. Perhops we
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Gioia Finds Computer

Major Asset in Controlling Operations

by John Opalka, Controller, Gicia Macaroni Company

UR business of manufacturing and
distributing macaroni and many
other speclalty foods is highly competi-
tive. Consequently, we are constantly
seeking ways to operate more efficiently
and thereby increase our profitability.
The key to taking the measures neces-
sary to be more efficient is to provide
our management with the right kind
of information concerning all facets of
our operations in a timely manner.

Until recently obtaining this informa-
tion was a difficult task. Too often the
data was received too late to be of any
value to our production planning and
did not reflect the shifting changes in
consumer demand for the various prod-
ucts we manufacture.

Since we Installed a third generation
computer system almost a year ago, this
picture has changed. We feel we are
now receiving the information we need
to conduct our business efficiently,

The expansion of our business over
the years and the fast moving market-
ing climate today have dictated the
need for a "“better handle” on operations
compared to the slower pace of life
when the Gloia Macaroni Company was
founded in 1810 by Antonio Gioia,
grandfather of our current president,
Anthony H. Glola,

Started in Fredonia

Antonio Glola started In business in
Fredonia, N.Y. by making macaroni
products for f{riends and neighbors
when he was unable to find manufac-
tured products of the quality he had
known in his native Italy.

From the original Fredonia plant,
Glola moved to larger quarters in
Rochester and then to Buffalo shortly
after World War II. Our growth has led
us to becoming one of the top maca-
roni producers in the United States,
and along with it the acquisition of two
firms, the Niagara Macaroni Company
of Buffalo and the Piscitello Macaroni
Company of Rochester.

High product quality has always been
the hallmark of Gioia food products as
evidenced by the top honors won by
the company at the International Food
Fair in Rome, Italy, in 1961 and again
in 19684, Our attention to quality has
been n major factor in helping the com-
pany increase Its sales volume about
30 percent over the past four years,

Currently we produce about 110 dif-
ferent food products in a variety of
different slzes. Most of the items such
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as macaroni and spaghetti are produced
at the Buffalo plant, which Is also our
headquarters. A subsidiary company,
Glola Speclalty Foods, Inc, In Odessa,
Delaware produces sauces and other
Itallan speclalty foods,

Data Processing

The company first entered data proc-
essing in 1954 with the installation of
key punch equipment to automate our
billing and payroll procedures. How-
ever, this system could not provide us
with the information we needed to
control our operations.

Due to limited warehouse facilities,
we required much better Inventory
control so that we would not be in the
position of tying-up valuable space by
overstocking. We wanted to know the
right quantities of each different food
item to manufacture so that no one

Anthony Glole, President of Giola Macaroni
Company.

Jetfrey Bannett, Manoger of Data Processing, and John Opalka, Controller, look over b;lm-
out produced on UNIVAC 9200 computer system operated by Giola Macaroni Company.
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product would be overproduced. It was
essential to gear production much
closer to consumer demand.

These are crucial problems in our
business because In addition to the
many products we manufacture, they
come in a total of about 300 package
sizes.

Last year we acquired n UNIVAC
8200 computer system with a 8000 byte
memory. The computer uses punched
cards as the input media and I
equipped with an integral card reader,
card punch and printer. All of the pro-
grams are prepared in the Report Pro-
gram Generator language.

Btart With Sales Order

The key to the operation of our com-
puterized Information system is the
sales order, which is received either by
mail or telephone (with a follow-up,
written confirmation sales order) from
either the customer himself or one of
our own sales representatives.

Each sales order is converted into a
punched card on one of our two key-
punch machines before being entered
into the computer system. The punched
card then becomes the basis for pre-
paring invoices. Using the computer,
we do pre-billing, invoicing the custo-
mer prior to shipplng. One copy of the
invoice goes to the shipping department
to prepare the orders for shipment.

Usually about B0 percent of our
orders are shipped the day after prepa-
ration of the invoice. In the local aren
we ship daily. The remainder of the
orders are shipped within 2 to 3 days.
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Cartons of macaronl are moved on fork lift
truck to looding bay for shipment at the
Gioia Macaroni Company plant in Buffalo,
Computer control gearing production of
vorious food items to actual sales hos helped
ease strain caused by cramped warehouse
focilities ot Giola plant,

‘ The bulk of our distribution is handled

by our own fleet of ten trucks. Because
freight charges represent a considerable
factor In our distribution costs, our
sales region is mostly limited to New
York State, Pennsylvania, [llinols,

| Ohio, Kentucky, Wisconsin, Indiana,

and Washington, D.C.

The computer automatically balches
orders according to truck routes and
calculates the gross weight on each in-
volce. We can therefore quickly obtain

| a tolal weight for each truck leaving
| the plant 50 as to avoid any possibility
| of overloading and possible fines from
{ ftate highway authoritles. Figuring
{ truck welghts was previously a time-

consuming clerical chore.
We are now recelving a variety of

{ useful reports form the computer that
| previously we couldn't obtain or were

received too late to be of any use.
Product Analysls
Tooical is the monthly Product

| An-'vsis Report which breaks down
 3al - of the varlous items by salesman,

leriory, on a monthly comparative
anc a yearly comparative basis, This

i 'el 1 s also prepared for our sub-
E sid “ry company In Delaware.

V2 also have a weekly Product
Ar.i'ysls Report which shows the num-
ber of cases sold by packnge size and
by tulk cartons. This data s particu-
lar’v useful for packing purposes and

| for <nowing when to order cartons and

Inside packages 8o as not 1o overstock.

¢ same report also provides figures
on the number of pounds sold by item,
which is, of course, vital data for plan-
ning our production schedules. Nor-

§ mally, this report is available Monday

morning covering sales for the preced-
ing week,

Another monthly report is the cases
by item and total cases of products sold
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according to key customer classifica-
tion. From this information we perform
soles analysis and can check our per-
formance from month-to-month.

A daily inventory report shows the
stocks of various items in our ware-
house. We usually keep a threc-week
invenlory of most items.

Another critically important report
for our management produced daily is
an "Outage” report showing those
products out of stock. Other computer-
prepared reports are “Business Lost
Because of Shortages"” and a report
showing sales involving promotional
allowances which allows us to deter-
mine periodically the proportion of our
business in this area.

Tax Refunds

To enable us to claim a refund from
New York State on sales taxes pald on
corrugated containers used out of state,
the computer prepares a report on all
sales outside of New York.

In addition to the other tasks, our
Univac system is also performing pay-
roll processing, accounts receivable, ac-
counis payable, trial balances and gen-
eral ledgers.

No More Guesswork

Our experience with the computer
has been such that the guesswork has
bgen taken out of production planning.
We have improved our profitability,
realized economics in our purchasing
procedures for cartons, and obtained
maximum utllization out of our limited
wurehouse space, Without the com-
puter we would have needed at least
three more persons to handle the paper-
woik.

Although we have already realized a
much better control of our operations
than ever before, we feel we still have
not wpped the full potential of the
computer.

In the future, we will be adding new
applications to the computer's work-
load such as a program that will en-
compass automatic reordering of car-
tons, and another to deal with the com-
plex commission reports now being
done by hand.

Judging from our experience at Giola,
there is no questlon that properly
handled the computer can be a major
asset in providing top management
with the information they need to
operate with maximum effectiveness.

It Is now the absolute duty of all of us
with special skills and insights to spell out
the nature of our powers and our limita-
tlons In terms which the ordinary man can
understand, so that the ordinary man can
choose how we should serve him best.

PETER BEACONSFIELD

Punched cards being prepared on a UNIVAC
1710 Verifying Interpreting Punch are the
basis for Input of information into the
UNIVAC 9200 computer operated by Giolo
Macaroni Company.,

American Beauty Official

Charles E. Vierling has been elected
to the position of assistant treasurer of
the American Beauly Macaroni Com-
pany and its subsidiaries, according to
Ralph wLarli, president. The appoint-
ment was made at a recent board of
directors meeting held at corporate
hendquarters in Kansas City.

Vierling joined American Beauty in
June of 1940 as comptroller of the Kan-
sas City division.

In his new capacity, Vierling's re-
sponsibilities will include overseeing
accounting and financial operations for
all American Beauly plant facilities.
The rompany has manufacturing bases
in St. Louls, St. Paul, Dallas, Denver,
San Diego, Los Angeles and Fresno.
He will also be assigned similar duties
with the company's subsidiaries.

Vierling is married and lives in
Shawnee Mission, Kansus.

McCormick Quality
Control Supervisor

Kent R. Zeller has been appointed
Quality Control Laboratory Supervisor
for the Industrial Flavor Division of
McCormick & Company, Inc, Balti-
more-based International producer of
spices, extracts and specialty food prod-
ucts, according to a recent announce-
ment by Balley A, Thomas, Vice Presi-
dent and General Manager of the divi-
sion.

You're a genuine oldiimer, says Wood-
man of the World, if you can remember
when o data processing center was known
simply ns o woman's afternoon bridge club,

23

12

MM R I TR g L

3
|
i
i
o
]

-

e b T




JITIP'elely Re‘designed- Buhler s mea e ob erteg e 0 g
e basic leatutes which have made BUHLER tne fa,crne ve o
world . . . plus many new IMprovements ahich putat e oty

or you can buy in North Amenca loday'

Super Sanitary

® Slruciural members are complutely enclesed car oo et g
or dirt

@ Molors and drives are in the open away lrom produc 4
pletely accessible for service

@ Drive guards are open al botlom so dust "alin throag Wt
accumulate

® One-piece mixing trough has Smooth reundied ormer, for wisy
cleaning. no place where dough can lodae

@ Unique trough design wirtually ehminates proa. * “ars g
mixer walls.

® Oulboard bearings on muxer shafte abuoiutely e ' o 00
uct conlamination by lubncant

Finest Quality Product
@ Eficient vacuum completely de-aetates p oot
@ All processing elements are of prower fes o e e
and batanced 1o rated capacity

aven Models Available

Model Lhs./hr. Capacity
TPAE (Singte Screw) 660- 1 3
TPAD (Double Screw) 1320 Z kel
TPBE (Single Screwi 1 000- &

TPBD (Double Screw! JU0L- 4t
TPCE (Single Screw) 2000 308
TPCD iDouble Screw) 1000 -8

TPCV (Four Screw) AODC-tE 0

S.-Built Drives

® All motors, sprockels, chains and eleclrical conirols 4w
dard components readily avinlable throughou! the U 5

at Full Details on ihe new Buhter extruders and other Macaro

cessing Equipment. Call us or wrile The Bunler Curp  B925 Wajyiata |
1 Minncapohs, Minn, 55426 612:545-1401  Eastern Sates Ofthice St A £ / \
.an Ave.. Englewood Clifls. New Jersey 07632 201-871-0010 Bt v et
s Lid. Don Mills, Ontario, Canada 416-445-6910 g o Mgl : ' }

BUHLER EXTRUDERS

are the mos! saniary you can buy!

Model TPCE shown above

S e by Complete
Macaroni
3 Plants by
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New Packaging Convarter

The previously announced plan of re-
organization whereby Riegel Paper
Corporation’s Packaging Group has
been spun off as a new corporation
known as Rexham Corporation and its
Paper Group merged with Federal
Paper Board Company, Inc, was com-
pleted today.

Riegel’s Paper Group consisted of its
Paper, Forest Products and Real Es-
tate divisions.

Riegel's Packaging Group, consisting
of its Parkaging and Indusirial Divi-
slons, and two wholly-owned subsidi-
arles, Laminex Industries, Inc, and D-8
Industries, Inc., now constitute the new
company—Rexham Corporation, As
part of the spinoff, Rexham has ac-
quired Riegel's 60% interest in Brit-
tains-Riegel, Ltd, a United Kingdom
corporation,

W. J. Scharffenberger, Chairman of the
Board of Rexham, stated that the trans-
action “should be in the best interests
of Riegel common stockholders.” He
further stated that “in regard to Rie-
gel's paperboard, paper and pulp manu-
facturing operations, with the substan-
tial investment required, the stock-
holders would be better served by par-
ticipation in a more broadly-based
manufacturer.” He added that prospects
for success In the growth of Rexham's
packaging and industrial business in
terms of flexibility and responding to
commercial opporiunities, new product
development and efficient plant opera-
tions should be best served by an inde-
pendent corporation specializing in
these flelds."

Rexham Corp.

Rexham is a publicly-owned corpo-
ration. Its shares are to be listed on the
New York Stock Exchange under the
ticker symbol RXH. 1072 sales are
planned at approximately $80 million.
The terms of the plan of reorganization
provide that for each common share of
Rlege), the stockholder will receive one
share of Rexham common, 3/10ths of a
share of Federal common stock and
4/10ths of a share of Federal $1.20 con-
vertible preferred stock.

Rexham has approximately 2200 em-
ployees, and operates thirteen plants,
with over 1.1 milllon square feet of
manufacluring, warehouse and re-
search floor space.

Principal Rexham packaging prod-
ucts are:

» Flexible packaging materlals, includ-
ing coated materials, film-foll-paper
laminates, and other laminated and
printed packaging papers;

e Fashion packaging and labels for soft
goods such as hosiery, lingerle, bed-
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ding and other textile products;
» Packaging materials for snack foods;

e Folding cartons for dairy products,
and other wet and dry foods;

e Pharmaceutical packaging;

e Packaging machinery, including Bar-
telt pouch-forming machines, auto-
matic cartoning machines, thermo-
forming equipment and special sys-
tems.

Products of Rexhain's Industrial Di-
vision are thin-film laminates, metallic
yarns, decorative laminates, flexible
circuitry materials, pholosensitive films,
dielectric films, adhesive systems for
film laminates, and coated and printed
papers for photographic applications.

Laminex and D-S Industries manu-
facture and sell security/identification
systems for industry, government,
schools and other institutions.

Rexham plants and warehouses are
located in Atlanta, Ga., Rockford, Ill,
Edinburg, Ind., Hazelwood, Mo., Flem-
ington, N.J,, Honeoye, N.Y.,, Newark,
N.Y,, Charlotte, N.C,, Cleveland, Ohio,
and Memphis, Tenn. Sales offices are in
Saddle Brook, N.J.,, Chicago, Atlanta,
Rockford, Hazelwood, New York, Lake-
land, Fla. and Charlotte.

Rexham's packaging research and
development facility is in Flemington,
New Jersey. Rexham Industrial Divi-
sion’s research and development facility
is in the Matthews, North Carolina
plant. Packaging Machinery Division
maintains research and development
facilities in Rockford, IlL

William J. Scharflenberger is Chair-
man of the Board and Chief Executive
Officer of Rexham; F. Gregg Bemis, Jr.
is Presldent; Keith F. Kennedy Is Sen-
jor Vice President, Finance and Law,
and John V. Shea is Senlor Vice Presi-
dent, Marketing. Vice presidents and
general managers of Rexlam operating
divisions are: W. F. Collins, Flexible
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Packaging Division; 8, C. Lea, Boird
Conversion Division; W. T. Bo:.n,
Packaging Machinery Division; E. I .
ton, Jr., Industirial Division.

15 Corrugated
Converters Close

Fifteen corrugated converting plints
—firms that convert paperboard into
the famillar corrugated bex—have
closed their doors during the past year,
according to James N, Andrews, prosi-
dent of the Fibre Box Assoclation.

Although production and sales are
reaching all-time highs, the $3.6 billion
Industry, largest segment of the pack-
aging industry, is finding itself hard
pressed to make ends meet.

The reason, Mr, Andrews sald, is that
box makers, caught between rising
costs and severe competition, are sup-
plying their product for about the same
price that prevailed a decade ago.
“This has occurred even though the
corrugated box is playing a more vital
role than ever in the marketing and
distribution of more than 85 percent of
consumer and industrial goods,” he os-
serted.

Of the 15 plants cited, only two were
closed to shift production to newer fa-
cilities. “All the rest simply went out
of business,” Mr. Andrews said. “This
is the first time In the 100-year history
of the industry that we have seen con-
verting operations closed for purcly
economic reasons,” he said.

Gioia President of
Rochester Auto Club

Horace P, Gloia has been elected
new president of the Automobile Club
of Rochester for 1872, He succeed: M.
B. Nelsner, who was elected assic'ant
treasurer.

Mr, Glola has been president of the
Bravo Macaroni Company since 330
and associated with the firm since 3.
He also is a partner of Glola Brot ers
operating fruit and lvestock farm in
Hilton and Kendall.

He served as director of the A.to-
mobile Club since 1062 and the Ce: ral
Trust Company since 1960, Mr. C.ola
is & member of the Board of Truste: . of
St. John Fisher College as well as the
boards of Rochester Council, oY
Scouts of America; Genesee Hosyitol
and Community Chest,

He is a member of the Country Club
of Rochester, Oak Hill and Gencsee
Valley Club. Mr. Glola attended Mohe-
gan Lake School, John Marshall High
and the Wharton School of Finance and
Commerce of the University of Penn:
sylvania where he recelved a B.S. De-
gree.

THE MACARONI JOURNAL

PRODUCT
WHETHER YOU'RE MANUFACTURING LONG GOODS

= = OR SHORT @9@9@,566

NOOoDLES [ F__? ]OR OTHER SPECIALTY SHAPES,
SSINYOU'LL FINDY

IS ALWAYS UNIFORM
IN COLOR AND GRANULATION. i

CUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT

crowinG AReallflwe can suppLY (] THE

/ WHEAT PRODUCTS AVAILABLE.

FINEST DURUM

AND WE SHIP EVERY ORDER AT THE TIME

PROMISED. BE SURE...SPECIFY

¢'9 AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION
Mills ot Rush City, Minn, — Generol Offices: St. Paul, Minn, 55101
Telephone: (612) 646-9433
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Salaried Salesmen or Food Brokers

by David E. Guerrant, Libby, McNeil & Libby
Chairman, President, and Chief Executive Officer

HEN Watson Rogers invited me
to express my thoughts on sales
representation, I had to agree I was
uniquely qualified . . . having been
neither a direct nor a broker salesman.

Yet, as every businessman must be,
I've been a salesman all my working
life; as a matter of fact, I spent twenty
years in a service industry . . . the ad-
vertising agency business,

80, we have something in common,
for food brokerage is certainly a serv-
ice Industry, and, simply stated, your
service is to represent your principal’s
products more efficlently and effective-
ly than any other form of competitive
sales representation.

There are now, always have been,
and perhaps always will be both direct
and broker sales representation. In my
judgment there are many excellent di-
rect sales organizations in this country
and I certalnly do not oppose the use of
direct sales representation per se.

Unique Advaniages

I do happen to believe that in the
current and future environment a brok-
er sales organization can offer unique
advantages to accomplish the primary
goal of any principal, which is a selling
organization in a local market area that
will make the maximum amount of
NET profit together with solld growth
of the brand. This seems rather simple
to me. I am not going to get hung up
on commissions or obtaining an unfair
advantage of your time, 1 want results
—everyone understands what a net
profit s, and, as far as we are con-
cerned, that is what counts. If a direct
selling organization can do a better job
than any avallable broker in that mar-
ket area, then a direct sales organiza-
tion should be there.

But, why do we believe a broker
should outperform a direct sales organi-
zation. Let me highlight the primary
factors as we saw them and you might
well examine yourself relative to these
points. If In your own self-analysis you
do not score too highly on these, then
you certainly wouldn't be a candidate
for our consideration, and I doubt that
you would be a candidate for any other
principal now depending on their own
direct selling force.

1. Local Actlvity

First, we belleve selling is a local ac-
tivity influenced by all the existing
variables too numerous to lst. To evi-
dence this attitude, our broker sales
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team consists of fifty-four individual
marketing areas or points of order en-
try.

1 understand that one of our major
competitors has just moved in the last
month to reorganize his direct selling
operation into additional regions. The
purpose of his reorganization as stated
was recognition of the importance of
local “entrepreneurship.”

Within the framework of local mar-
ket emphasis |3 the recognition that a
broker should outperform a direct
counterpart if for no other reason than
his entire life, well being, and future
aspirations are dependent on his being
successful “where his roots are plant-
ed.ll

He is not concerned with transfers,
promotions, hierarchy of organization,
outside expertise.

He should know that market back-
wards and forwards—ceriainly better
than any direct sales organization that
we or any other manufazturer could
put into that market.

2. Local Businessman

The second factor consid2rs today's
difficulties In personnel recrultment,
training, development, supervision,
compensation, ete. Here again we be-
lieve the broker, as the result of being
a local businessman, can do a substan-
tially better job of attracting and main-
taining an organization geared tc his
principal's requirements—he has ..exi-
bility and elasticity, and he should cer-
talnly do a better training job relative
to knowing the local market and how
to sell it.

3. Longevity & Continulty

Third, because of today's high rate
of attrition In direct sales representa-
tion, we feel that the broker, as a re-
sult of his longevity and continuity,
should have the edge in a complete
understanding and knowledge of his
principal's products, policles, proce-
dures and thelr application to his local
market,

4. More than One Line

Fourth, I personally think it's heal-
thy for a sales organization to represent
more than one line of products, and
normally the broker is far more alert
to the “law of diminishing returns"
than a direct organization which often
continues to experience a proliferation
of products within a constant allocation
of manpower,

Also, we believe the multiple line
representation not only creates thc es-
sential volume to amortize the costs of
a strong selling organization, but
broadens capabllities through inter-
change of ideas and experiences. And,
of course, the multiple representation
creates a greater importance to custo-
mer interests.

5, Communication

Fifth is a matter of communication.

We, sitting “in the home office,"” must
have the maximum of prompt objsc-
tive communication with the field, es-
pecially since the multitude of our
problems and opportunities are local in
nature,

With this in mind I like the objec-
tivity of a broker.

Looking back at the advertising
agency business, I didn't believe in the
concept of an in-house agency. 1 be-
lieve firmly that in the many gray areas
of marketing, one of the most valuable
assets is to have people with enough
independence and courage of convi--
tion 1o be assured of the most objective
observations and recommendations
possible.

We cannot afford yes men or political
motivation.

T am not saylng brokers guarantee
the optimum In objective communi-a-
tion, as they, too, are sometimes « er-
whelmed by the principal's influ. ace.

But, I do belleve they are genc illy
more willing to “say it like it Is" 1an
a direct representative whose ¢ re
economic interest is sometlmes at ¢ ke.

8. Variable of Bales

Sixth and last, I like the idea {2
varioble of sales as opposed to a
cost.

Again, iU's a matter of the fu do-
mental objective or net profit.

1f we are producing results, I . 't
mind paying the bill. On the « her
hand, if we are not accomplishing our
goals, I certainly don't like to 52 8
fixed expense in any function of ur
organization.

However, within this attitude is the
bellef that the fundamental value vf 3
bioker is the fact that he can do @
better job at a competitive cost.

In the preceding I believe I have
covered the major considerations Jead:
ing us to move from a direct selling
organization to a national sales team-
Needless to say, in reaching this de

(Continued on page 30)
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Salaried Salesmen or Broker?
(Continued from page 28)

cislon, we considered all the pros and
cons.

I feel now, as I did then, the declsion
was absolutely right for us, and I be-
lieve brokers can offer the same values
to many other principals now repre-
sented by thelr own direct selling
organization.

Net Profit Growth

However, to fully realize their po-
tential for both ourselves and other
principals, I would like to make a few
points, First, since our objective, as
previously stated, is net profit growth
in a marketing ares, then I must have
a good method of measurement. We, of
course, have measurements, but, in my
opinion, they are not good enough. And
though the development of a good,
practical method can be viewed as our
responsibility, I think the brokerage in-
dustry has much to gain if they would
assume it's thelr responsibility and take
the Initlative in developing a perform-
ance measurement built on net profit
rather than sheer case volume.

Here again, I might go back to the
ndvertising agency industry, which
probably has the most obsolete and im-
practical approach to commissions of
any industry, Their pay comes from the
amount of dollars spent in media pri-
marily. This really has nothing to do
with the effectiveness of their work. By
the same token, I'm not convinced that
volume alone is the criterla by which
brokerage should be measured or pald.

Another opportunity for brokers to
better realize their potential for cur-
rent and potential principals concerns
the brokers expertise of the product
categorles and individusl Items he
represents as well as complete knowl-
edge of all elements of the individual
marketing programs.

R

Being critical for a minute, too often
brokers complain about their princi-
pal's lack of effort and involvement in
communicating this knowledge. In
many instances their attitudes are theo-
retically sound, however, In a practical
sense the basic responsibility is funda-
mentally thelrs—one they must accept.

Agaln, in the advertising business, I
felt I was hired to do a job for which
I was pald a commission, and If certain
knowledge or activity was fundamental
to accomplishing my assignment, then
it was my responsibility to initlate the
learning program and provide the
necessary time, talent and effort,

Expertise
Last, I want to tie back what I con-
sider the most important repson for
brokerage,

This is the knowledge, expertise and
entrepreneurship of the broker In the
local market.

Most problems, most opportunities,
most losses, and most profits are locally
orlented, That's certainly where the
actlon is,

Basically this means the broker must
exhibit the qualities of organization,
quantity and quality of personnel,
methods of operation, techniques of
communication—and, most important
of all, the knowledge of his market, its
characteristics and the inter-related in-
fluences bearing on his principal's prod-
ucts and interests,

If he fails in any one of these, he can
be certain his principal will ultimately
go to another broker or go direct.

In SBummary

Let me summarize by saying that we
certainly belleve in our brokerage sell-
ing organization and I have tried to
delineate some of the major points in
our consideration to go brokerage as
well as those major areas where a bro-
ker must perform in an outstanding
way.

In making this move, however, we
did realize our own obligations in mak-
ing this a successful marriage.

To highlight our commitments
we've —

Initiated o broker agreement with
twelve month termination terms, for
we feel no relationship of value
should cease without opportunity to
“work out differences.”
We've implemented a two-way eval-
uation program, whereby the broker
tells us where we have opportuni-
ties to improve . . . a “two-way street”
with open candor and dialogue.
We've established a broker councll
to represent the most objective kind
of two-way communication, to dis-
cuss problems and opportunities, and
to “lay It on the table"” when we have
differences.
We've structured our marketing or-
ganization to meet the needs and de-
mands of broker representation, with
emphasis on the quality of sales per-
sonnel to supplement the broker's
efforts,

Looking to the future, we intend to
be creative and innovative in our bro-
ker partnership.

We Intend to make investments and
to take calculated risks, and we expect
our brokers to Initiate the same types
of commitments, We expect o estab-
lish a leadership in the brokerage fra-
ternity beyond the fact that our total
brokerage per year Is the largest in the
world.

In our judgment most of the peren-
nial problems of the brokerage business
¢an be tumned into opporiunities, hut

BV AR (YU R

this will have to be proven time and
again through our combined actions,

We know a broker can grow through
building and maintaining a hard core
group of princlpals, or he can grov: by
adding princlpals over Intervals of
time,

I happen to know that many seivice
organizations spend more time looking
for new clients than in their concern
for the success of thelr current repre-
sentations.

I sincerely believe the most reason-
able course of action is establishing a
priority for the successful growth, de-
velopment and continuity of one group
of principals which in turn will auto-
matically attract new clients.

For In the end analysis, success is
extremealy contaglous!

The subject has been “Salarled Sales-
men or Food Brokers."

As indicated by both our decision
and my remarks, there should be no
question of one versus the other.

The challenge to any broker should
only be the competition of another
broker doing a better job!

And I might add . . . the challenge to
the food broker industry Is to prove
that I'm right!

Adding to Advertising's
Effectiveness

Advertising's role has been Indispen-
sible to the efficient functioning of our
economy, It is the prime mover of goods
and services, as well as a major source
of information for consumers concemn-
ing these goods and services, the Cham-
ber of Cominerce of the United States
believes.

As an inseparable part of our mar-
keting system, advertising Is a primary
contact between business and the con-
sumer, enabling him to be the final
arbiter of what is and is not needed,
and of what is and is not wanted, the
Natlonal Chamber adds.

Quality advertising is as vital t0
business as it {s to consumer, the Cham-
ber federation belleves, and business
can enhance the value of its mes:ages
to consumers by four methods which
would upgrade the quality and value of
advertising even more. These are:

—Addltional attention to truthful-
ness, accuracy and good taste

—More emphasis on product health
and safety information

—Increased care In the executlon of
children's advertising

—Renewed vigorous self-regulation
by the business community

By Increased efforts and attention in
these four areas, the business com-
munity can further strengthen the role
of advertising and its function which
is the heart of our competitive enter
prise system, the National Chamber
declares.
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HOT IDEA:

Start the day off right. Send your food extrusion
dies to Maldari for reconditioning, repair, modi-
fying, re-building or even re-designing for a bet-
ter product and better production results. Then
the sun will really shine.




LENTEN OFP

ASH WEDNESDAY falls on Febru-
ary 16, and Lent is still the time to sell
meatless dishes, even though thn re-
ligious dletary restrictions have been
eased. It was because of these resiric-
tions on the use of meat that consump-
tion of fish traditionally climbed dur-
ing Lent. But seafood has overcome
this difficulty and has been promoted
to become popular all year round,
Nevertheless, this is a particularly good
time for promoting macaronl with sea-
food.

Similarly, combinations of macaroni
foods with eggs and cheese products
fulfil the old tradition of meatless
meals during this period.
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Here are oight suggestions for v:da.
tlons:

1, Add Y cup chopped or slicec pi-
miento-stuffed olives to cheese s:uce,

2, Add 1 can (3 or 4 ounces) chopped
or sliced mushrooms, drained, to
cheese sauce,

3. Add ¥4 cup chopped green pepper to
cheese sauce,

4. Add 1 can or jar (4 ounces) chopped
or sliced pimientos, drained and
diced, to cheese sauce,

6. Add two cups chopped chives 1o
cheese sauce.

6. Add 1% tablespoons caraway seeds
to cheese sauce.

MACARONI IS
NUMBER ONE

Number one . . , in populerity, Everybody loves spaghetti. And
all shapes of mocaroni,
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Number one . . . in convenience. Pasta (the Italion name for
macaroni products) Is easy to cook, cooks in only a few
minutes, and Is easy to serve. It keeps well, so there can
always be a supply on hand for instant use.

Number one . , . In versatility, Macaroni combines with any
meat, with fish, poultry; cheese and eggs. It can be put on
@ main dish or a side dish, salod or soup and can be a
snack, an hors d'oeuvre or o dessert, It's for the young,
the old and for those in between. W's for family and
company, for plenlc and lunchbox, fur breakfost, lunch

Basic Macaronl Cheese Salad, mak-
ing eight servings, is given below, fol-
Inwed with variations.

Basic Macaron! Cheess Salad
With Variations

(Makes 8 servings)

2 tablespoons salt

4 to 8 quarts boiling water

4 cups elbow macaronl (1 pound)

2 cups (8 ounces) shredded Cheddar

cheese

1 cup chopped green pepper

1 cup chopped celery

2 teaspoons each: salt and grated

onion

1% cups mayonnalse

2 {easpoons vinegar
1% teaspoons dry mustard

Dash pepper

Add 2 tablespoons salt to rapidly boil-
ing water. Gradually add macaroni so
that water continues to boil. Cook un-
covered, stirring occasionally until
tender. Drain In colander. Rinse with
cold water; drain again. Toss macaroni
with remaining ingredients.

Varlations: Use a different dressing.
Omit the mayonnalse and vinegar and
use instead one of the following:

1, One pint (2 cups) dairy sour cream
and 2 tablespoons lemon juice., Add
1 teaspoon dill weed.

2, One cup bottled salad dressing.
Vary the ingredients. Omit the green

pepper and use instead one of the fol-

lowing:

1. ¥4 cup sliced plmiento stuffed olives.

2, ¥ cup sliced pitted ripe olives.

3. 1 can or jar (4 ounces) pimiento,

4. ¥4 cup sliced sweet gherkins.

Berve it differently:

1. Serve on a platier, ringed with sliced
tomatoes.

2, Serve in salad bowl lined with crisp
greens of any kind.

3. Serve in avacado half shells,
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Maccrenl and Choese
goes with everything!

4. Serve individual portions in lettuce
cups.

Basic Macaroni and Cheese Cassercls
With Varlations
(Makes 4 servings)

1 tablespoon salt
3 quarts boiling water
2 cups elbow macaroni (8 ounces)
V4 cup chopped onion
3 tablespoons butter or margarine
3 cups milk
1% teaspoons salt
Y4 teaspoon dry mustard
V4 teaspoon pepper
1 teaspoon Worchestershire Sauce
2V cups grated sharp Cheddar cheese

Cooking Instructions

Add 1 tablespoon salt to rapidly boll-
ing water, Gradually add macaroni so
that water continues to boll. Cook un-
covered, stirring occaslonally, wuntil
tender. Drain in colander,

Meanwhile, cook onion in butter un-
til crisp-tender, Quickly stir in flour;
gradually add milk stirring constantly.
Add seasonings. Cook, stirring, until
sauce boils 1 minute. Stir In 2 cups of
the cheese; continue stirring until
cheese melts. Remove from heat; com-
bine with macaronl. Turn into 1%
quart casserole. Sprinkle with remain-
Ing % cup cheese, Bake in 400* (hot)
oven 20 minutes or until bubbling and
lightly browned. Garnish with parsley,
if desired.

Mix It Up

To this basic recipe may be added
any of a number of ingredients, to
vary the finished dish according to the
fancy of the cook.
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7. Add 2 tablespoons poppy seeds fo
cheese sauce,

8. Top macaronl and cheese with 2
medium tomatoes, sliced, before
baking.

Crab, Noodles & Cheese

An outstanding main dish, especially
good for Lent, begins with tender nug-
gets of crab meat, mellow Cheddar
cheese, and egg noodles. It is conveni-
ent to serve unexpected guests, and a
real treat for the family,

1 package (8 o0z.) medium noodles

3 tablespoons bulter

3 tablespoons flour

% teaspoon salt

% teaspoon pepper

3 cups milk

2 cans (T4 oz each) crab
drained and flaked

2 cups (8 oz) shredded Cheddar
cheese

lcan (4 oz)
drained

V5 cup chopped pimiento

Vs cup toasted slivered almonds

¥ cup shredded Cheddar cheese

Cook noodles according to pacage
directions; draln. In a saucepan it
butter; blend in flour, salt and peyoer.
Remove from heat; gradually stir in
milk. Cook over medium heat, stirring
constantly, untll thickened. Coo*
additional minutes, In a large Lowl
combine crab meat, 2 cups chcose
mushrooms, plmiento, almonds and
noodles; turn into a 24 quart buttered
casserole. Pour white sauce over all;
sprinkle top with % cup cheese. Bake
in preheated 350° oven 40-45 minutes.
Makes 8 servings.

School Lunch

$615,000,000 was spent in 1071 W
bring the slogan “School Lunch Closes
the Nutrition Gap” closer to reality.

THE MACARONI JOURNAL

meat,

sliced mushrooms,

a—

and dinner.

Number one . ,

over meat Into another maal,

We say it in every media.

. In aconomy. Always In seasor, macaroni Is
olways low In price. And besides, it can extend the higher
priced protein foods into more servings, and stretch '»ft.

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

JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

Cunsulting and Analytical Chemists, specializing in
al' matters involving the examination, production
@ labeling of Macaroni, Noodle and Egg Products.
1-—Yitamins and Minerals Enrichment Assays.

2*—?. Solids and Color Score in Eggs and
oodles.

3—Semolina and Flour Analyals,

4 —Micro-anelysis for extraneous matter.
S—Senitary Plant Surveys.

6—Pesticides Analysis.

T—Bacteriological Tests for Salmonella, etc.

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

Higher Postage Rates

hove boosted subscription
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reading in the field. Place
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An Economic Stra
For the 70s i

By Archie K. Davis, President
Chamber of Commerce of the
Unlted States

An economic strategy for the seven-
ties requires above all that we display
the effective will to conquer our chronlc
inflation by getting and keeping the
government's flscal house in order. This
means not higher taxes but less public
and more private spending to meet both
economic and social needs.

It requires that we muster the na-
tional will to face the fact of today's
excessive union power in constructlve
labor law reforra. It requires recogni-
tion of the need for government meas-
ures to stimulate research and capital
investment Jn order to restore and
maintain the comperative sdvantage of
our sophisticated technoloyy.

It requires a new examination of the
need for soclety to bear some of the
costs of adjustment which growth and
change impose on particular people,
industries and reglons as we adjust our
economy to meet tomorrow's demands.
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Getting Our Tax Dollar’s
Worth

By Dr, James E. Connor,
Senior Associate for Education
Chamber of Commerce of the

United States

To the question: “How much of the
federal educatlon dollar reaches thu
child in the classroom?” the Federal
Government's Office of Education says
it does not have the anawer, This is
perhaps the most damning admission
of all, for if the Office of Education does
not know, Congress, which must make
hard decisions on how to allocate scarce
resources, cannot know, Indeed, it is
irresponsible to continue spending
money in the absence of an answer to
such a fundamental question.

Additional federal expenditures for
educatlon cannot be justified until there
are some fundamental reforms. Re-
forms cannot de dictated from Wash-
ington; the states are best equipped to
encourage the necessary changes in ad-
micistration and management. But a
state or local education agency cannot
be expected to exert influence without
the wherewithal to do so.

The Education Revenue Sharing Act
of 1871, now before Congress, has the
virtue of fostering initiative and plan-

ning, and reducing the Office of Educa.
tion control to a minimum. The Na.
tional Chamber feels this philosophy
and intent of such a bill deserves sup.
port as the first of needed moves in re.
turning responsibllity and authority to
the people.

Unions Sesk
Added Protection

Organized labor is again putting ils
interests ahead of the nation in its
staunch advocacy of a bill to restrict
foreign trade, the Chamber of Com.
merce of the United States declares.

The bill, termed the Foreign Trade
and Investment Act of 1972, would sel
up a system of quota imports at a time
when the nations of the world are em-
barking on a growing flow of goods,
capital, people and ideas that has bene-
fitted every nation, the National Cham-
ber states. However, thls proposed legis-
lation, introdiczd by Sen. Vance Hartke
(D-Tud.) and Rep. James Burke (D-
#ass) would have the reverse effects
its sponsors and organized labor claim.

The bill would mean less economic
growth, fewer jobs and world-wide
conditions similar to those of the
Smoot-Hawley era which played no
little part in triggering the world-wide
depression of the 1830's, the Chamber
pays.

The “equality of sacrifice” labor
leaders were so fond of urging during
the wage-price freeze suddenly dis-
uppears as they endorse protectionist
legislation as the Hartke-Burke bill,
the Natlonal Chamber asserts. In urg
Ing enactment of a law which may Inl-
tially be in the union's interest, labor
leaders are ignoring the simultaneous
adverse effects on the rest of the na
tion and the ultimate calamity such
short-sighted and self-serving mcasured
help effectuate.

Fira

On New Years Eve, the St. Lou
Macaronl Company building and con
tents were totally destroyed by u mas
sive fire, The production equipment
had not been used for several yeurs but
the bullding was being used as an extrd
warehouse to store our packages M
supplies. All utilities had been discon-
nected for months. Several months 280
the Fire Department was called by 8
neighbor. They found a small fire
started near a basement doorway. Tht
Fire Marshall seems o think that it
a case of arson.

The National Macaroni Manufacte™
ers Association first met In Plluburﬁ
in 1904. It was incorporated in 10
in 1921,
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Kicking oft W
a new praduct?

To make your package a winner, put Diamond Packaging
Products on your team. We olfer a complele service —
from design hrough top quality printing. We work wilh
you fo plan the enlire packaging program from start lo
completion. Even point-ol-purchase and merchandising
aids. Plus experienced counsel on the right kind of filling
and closing equipment. This is Tofal Capability. Lel us
demonstrate how il can work elfectively for you, Call us.
There's a Diamond man who can carry the ball for you.

PACHAGING PRODUCTS DIVIBION
DIAMOND NATIONAL CORPORATION
733 TI8A0 AVENUE NEW YORK.N. ¥.10017/1212) 687-1700
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