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HE Winter Meeting of the Natlonal

Macaroni Manufacturers Assocla-
tion at the Doral Country Club in
Miami provided ample opportunity for
pasta processors, durum growers and
millers, and suppliers to gain deeper
appreciation of the problems and pros-
pects of all segments oi (he industry.

With frequent referenc: to 1871 as
the year of the “battle of the stand-
ards,” much attention was accorded in-
dustry efforts 1o forestall promulgation
by the Food and Drug Administration
of standards for “enriched macaroni
products with improved protein qual-
Ity"—or, specifically, the com-soya-
wheat product being test marketed by
General Foods Corp. as “Golden El-
bow." Major atiention was given to the
need to meet the challenges of chang-
ing nutritional needs and patterns while
maximizing role of pasta in the diet.

The large attendance of 240 heard
reports from commitiees outlining
broadening of promotional activities
during the past year. Developments in
Washington were dlscussed in the open-
ing session, along with problems of
product recall. The Tuesday morning
meeting was entirely given over to a
“Symposium on Eating Patterns and
Thelr Influence on Purchasing Behav-
for and Nutrition.”

Conference sessions were well-at-
tended. Even with Florida sunshine
beckoning, session chairmen experi-
enced difficulty in closing off question-
and-answer sesslons on schedule.

Need For Guidelines

The macaroni industry “must de-
velop guidelines to meet the needs of
today and the challenges of tomorrow,”
Vincent F. La Rosa, V. La Rosa & Sons,
Inc.,, Westbury, N.Y., association presi-
dent, said in his opening remarks that
keynoted the convention. Mr. La Rosa
outlined association activities during
1971 and emphasized the need to be
olert to problems and prospecis. He
suggested that the association must be
ready to change in order to serve and
he commended committee members for
thelr great efforts involving many
hours spent for the good of the indus-
try.

John W. Wright, president of U.S.
Durum Growers Association, told the
Monday sessiu. that he would be pre-
senting a proposal for promotion of
“quality durum macaroni products” to
the board of directors of the National
Wheat Institute. Mr, Wright said durum
farmers have a “iwo-year supply on
hand.” Quality of remaining stocks is
“good and bad,” he said, but expressed

WINTER MEETING

the opinion that most of the poor durum
“has already gone into the market,"”
He made reference to the fact that har-
vest was accomplished under good con-
ditions last fall, except for the final
10% in the Durum Triangle, which was
caught in the swath by rains. Mr.
Wright pointed out that macaroni
manufacturers have not been faced
with quality problems simllar to those
encountered by bread spring users be-
cause semi-dwarf development in dur-
ums has been limlted. Durum growers,
traditionally, have worked closely with
macaroni trade in maintaining quality
durum, he said .

Comparisons by W. 8. Dade

A highlight of the Monday meeting
was a candld presentation by Will S.
Dade, San Glorgio Macaroni Co., that
provided comparisons fc= various qual-
ity factors of traditional macaroni, the
wheat-soy blend purchased by A.5.C.S.
for domestic relief programs and the
corn-soya-wheat type for which stand-
ards are being sought, Mr. Dade’s pre-
sentation was entitled “Experiments
with Varlous Formulations.” He pre-
faced his remarks with a statement on
the importance of realizing that, in
order for a protein fortified mucaroni
product to be of any nutritional value,
“it's got to be eaten, it's got to be sold.”

Mr. Dade also provided the most hu-
morous moments of the meeting with
his story of the three bears in Italian
dlalect. In his story, the three bears
represented the Italian macaroni in-
dustry, Goldilocks represented General
Foods Corp. eating the porridge and
sleeping in the beds of the macaronl in-
dustry. Somehow, the story also In-
cluded F.D.A., as represented by City
Hall.

Mr, Dade's charts revenled that, on
the basis of appearance, color, flavor,
consistency and texture, the wheat-soy
macaroni purchased by A.5.C.S. scored
consistently high, close to traditional
macaronl, while the products contain-
Ing corn as a major ingredient rated
lowest, particularly in flavor, consist-
ency and texture, while quite high in
appearance and color, Some of the
faults of experimental products are
obscured in recipes, he pointed out.

Mr. Dade sald the General Foods
move can be viewed as “truly a market-
ing license in response to F.D.A. need
for a meat substitute.” He asserted that
the macaron! industry must be pre-
pared to step up, offer to meet the nu-
tritional needs and challenge competing
products. The point, he sald, is the cost
of keeping the food value as a wheat

product, citing price advantage as 1
objective for General Foods' utilizat.»n
of corn.

Insurance for Product Recall

Robert I. Cowen, Sr.,, A, Goodman &
Sons, Long Island City, N.Y., told the
meeting that most product lability in.
surance policies are inadequate to cover
product recall and that most companies
are reluctant to write such insurance,
He proposed that the NM.ML.A, study
the establishment of a “captive Insur-
ance company" to provide coverage lhe-
cause most members “can't go it alone."

In his introductory remarks as mod-
erator of the Tuesday symposium, Dr,
Phillip L. White, Department of Foods
and Nutrition, American Medical Asso-
ciation, reviewed a similar meeting
held by A.M.A. recently in Las Vegas.
The aged, he said, are our “most ig-
nored and abandoned segment of popu-
lation, an area ripe for research and
product development.” He described
the poor as "brand-conscious” but not
bound by old-time traditions, Among
the poor, he sald, mothers consider that
only food ealen at a table sitting down
is really food and that intake can be
divided into categories of “food fcod"
and “junk food.”

Must Promote In Context

Describing changing meal patterns,
Dr. White said that only a third of udo-
lescents eat three meals a day jre-
pared by mothers, another third als
one regular mea! at home and the hal-
ance “on his own" while the remai:ing
third has no regular meals, fully de-
pendent on “binge eating.” He cit 12
panel discussion in which a grou; of
urban women complained that ..od
products were not promoted in a man-
ner consistent with their mode of lix ng.
The “Basic Four" food groups, for  x-
ample, were not considered in contcxt.
According to the panel women, fvod
was considered in three categories of
starch, or filler, vegelables and mea!.

Dr. White pointed to a drifting avay
by F.D.A. from rigld standards of
identity toward nutritional guidelines.

Changing Concepis of Food

Dr. Ogden C. Johnson, director, Di-
vision of Nutrition, Bureau of Foods,
F.D.A, cited comparative afMuence and
more college education as factors in
making people more receptive 10
change in food patterns. “Precedent
makes life « lot easier for F.D.A." he
said, but “i'eas amre changing as to
what constitutes food and food prod-
ucts and new ideas about nutrition are
just beginning to get across.” The quan-
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til of nutrients per individual is about
the same as 40 years ago, he sald, but
prc lucts have been displaced and many
chiages have been subtle and over a
period of time.

Dr. Johnson mentioned two con-
sid: rations for F.D.A. as what regula-
tions will do in maintaining food sup-
ply and to insure that new products
and how they are used will not create
problems. “We're going to see prod-
ucts come in that, it acceptable, will
displace something else in the diet,
while caloric intake remains about the
same,” he said, adding that “F.D.A.
must consider what is being displaced.”

Wall-Recelved Food as Vehicle

While cereals are not traditionally
considered as providing high nutrients,
the trend is to “look upon products well
received as vehicles to provide betler
nuiritional quality,"” The cost of pro-
tein In the diet is an important factor
in balancing budgets, he polnted out.
In the past, Dr. Johnson sald, F.D.A.
has been berated for rigidily of food
standards. “The nutritionol aspect is
one the consumer cannot figure out for
herself,” Dr, Johnson sald. “We must
consider optional food supply and it
must be more than quantity but must
{elnte to nutritional needs of the popu-
ICG."

Blilion Dollar Organic Foods

Dr, Johnson referred briefly to so-
called “organic foods” He sald that,
increasingly, major chains such as
Safeway and Jewel are alloting space
to nutural or organic foods and that the
busi:iess could move into the billions of
doll.rs. A typlcal shopper, he pointed
out, does not buy only “organic” foods

but icks groceries from regular shelves
as v ell.

Computer fo Plan M

C-‘nputerized menu planning based
on 1.¢ nutritional approach Is the sub-
Ject of o feasibility study in the Miami
are. the meeting was told by Herbott
Rorcx, director, Child Nutrition Divi-
tion, Food and Nutrition Service,
US.D.A. The menus would be totally
basct on nutritional value rather than
quantity of service, Mr. Rorex sald.
In this regard, the “improved protein
macironi” would qualify os a meat
tlternative,

Mr. Rorex sald F.N.8. is interested in
Working with industry to obtain prod-
Uets it can use, citing its request for a
“protein.fortified enriched macaroni-
type product for use in feeding pro-
frams.” In response to a question, Mr.
Rorex pointed out that “we do not want
 product that will be bought by the
fovernment only; we want something

that will be available In the market-
place”

f

Nutrition Now Selling Polnt

Dr. Kenneth A. Gilles, vice-president
for agriculture, North Dakota State
University, Fargo, a symposium parti-
cipant, pointed out that the attitude
toward nutrition as a selling point has
changed drastically, In the past, he
sald, the attitude was that nutrition
could not be sold. Now, he added, nu-
trition is Important and the urgent
attitude is, “Let's do something." Dr.
Gilles, after commenting that cycles
occur in idens as to nutrition, also
pointed out that “nutrition Is not an
adequate, precise science.” "Our knowl-
edge Is based on animals and requires
interpretation,” he said, adding that
“we know more about animal nutrition
than about human,”

Dr. Gilles also expressed the opinion
that nutritional studies are difficult to
interpret because so much depends on
the nature of the questions asked.

Clites Pasta Nutrition Record
Dr. James J. Winston, Jacobs-Wins-

ton Laboratories, New York, defended
the macaronl industry against accusa-
tions of not being nutrition-consclous.
He cited the difficulty encountered by
the industry in 1944 to convince F.D.A.
o allow enrichment. Subsequently, the
manufacturers have added defatted
soya, wheat and nonfat milk, he said.
“Macaroni products in normal reclpes
can fill nutritionists' requirements,” Dr.
Winston asserted. As a partinl replace-
ment for meat, posta with defatted soya
can satisfy needs, he said.

Lampman sees Contradictions

H. Howard Lampman, executive di-

rector of Durum Wheat Institute, cited
a "confrontation with contradictions”
in his brief remarks. The phenomenal
growth in sandwich consumptlion sup-
poris evidence of a rapidly developing
“catch-ns-calch-can life style,” while,
at the same {lme pasta consumption,
which requires “sitting down at table”
Is steadily climbing. Questions arise,
according to Mr. Lampman, of “what
does a traditional industry do?" It
wants to hold on to what it has, he
sald, but posed the question, “Can it
do that and hold off the conglomerate
without traditional patterns?” The in-
dustry would do well to consider diver-
sification, Including innovation of prod-
ucts, Mr, Lampman suggested.

In Lively Questions Session

In a lively questions sesslon follow-
ing panel members' preseniations, the
subject of standards claimed most at-
tention. Lloyd Skinner, Skinner Maca-
ronl Co., Omaha, cited pasta as being
“different” from other preducts subject
to standards, in that pasta consump-
tion has been steadily growing. He
spoke of the taste advantage of prod-
ucts made from durum and easy pre-
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paration of pasta encouraging the eat-
ing of meals at home.

Dr. Johnson spoke of the need for
caution in using “original patent” as
justifying standards for all products.
He said that standards may become
less important, predicting that food
additives, and the CQRAS list will have
as much effect on foods as standards
did in the past. He also told of growing
pressure 1o define “organic and natural
foods." Criteria generally acceptled are
that no pesticides were used and no
synthetic fertilizers applied and defini-
tion Is sometimes carried further to
specifly  “pesticlde-free” Regulation
would be confined to self-certification
of necessily, Dr. Johnson predicted.

Soclal Highlights

A welcoming party opened festivities
on Sunday evening. There was an
Italian Dinner Party on Monday and
Dinner-Dance on Wednesday. Tuesday
saw golf tournaments for both men
and ladies. The men solved the prob-
lem of late foursomes by Chairman Sal
Maritato shooting off a shotgun blast
as a starting signal with a foursome at
each of some sixteen holes, Non-golfers
took a tour of Villa Viscaya.

Supplier's Soclals were held each
evening, In the Lobby Lounge preced-
ing the dinner functions and at pool-
side on Tuesday. The following firms
were hosts:

ADM Milling Company
Amber Milling Division, GTA
Armour Food Company
Ballas Egg Products Co,

V. Jas. Benincasa Co.
Braibanti/Werner Lehara

The Buhler Corporation
Clermont Operating Co.

De Francisci Machine Corp.
Diamond International Corp.
Faust Packaging Corp.
Henningsen Foods, Inc.
Hoskins Company
International Multifoods

D. Maldari & Sons, Inc.
Monark Egg Corporation
Munson Packaging Control
North Dakota Mill & Elevator
W. H. Oldach, Inc,

Peavey Co. Flour Mills
Rossotti Sales-Rexham Corp.
Stylecraft Packaging Corp.
Trlangle Package Machinery
Vitamins, Inc.

Milton G. Waldbaum Company

Meecting Schedule:

April 9-12—Seininar on Wheat, Good
Manufacturing Practices — Radisson
South, Minneapolis.

July 18.-20—68th Annual Meeting, Na-
tional Macaronl Manufacturers, Del
Coronado, Coronado, California.

Jan, 24.28, 1973—Winter Meeting,
NMMA at Doral Country Club, Miami.




GREETINGS FROM PRESIDENT VINCENT F. LA ROSA

ELCOME 1o the Winter Meeting
of the National Macaronl Manu-
facturers Association.

Today we must work. The agenda
for this meeting was carefully planned
to give us all the maximum amount of
information avallable on the status of
our industry and to educate us in those
areas of activities which are somewhat
new to our industry, This morning we
will have not less than eight reports
all from our own committees plus a
special report from John Wright of the
Durum Growers' Association. At to-
morrow morning's meeting we will
hear from Dr. Philllp White of the
American Medical Association, Dr,
Ogden Johnson of the Food & Drug
Administration and Mr. Herbert Rorex
of the Department of Agriculture.
These gentlemen are all experis on food
and nutrition. And on these subjecis we
will also hear from our good friends
Dr. Gilles and Howard Lampman as
well as from our own Director of Re-
search, Jim Winston. Because we know
these latter three gentlemen so well
we tend to forget that their expertize
is probably second to none in their re-
spective fields.

Must Structure Organizations

Now, in addition to assimilating all
of the information and knowledge that
will be directed towards us, we will
also have to do some serious thinking
and hopefully take some dramatic ac-
tion to develop an organizational struc-
ture which will allow us to meet the
challenges ahead, This Is why we have
called this meeting a Constitutional
Convention. As our industry's service
organizations are presently structured
it Is difficult to keep pace with the

challenges which are the. realities of
today and those which will confront us
in the future. The makecup of the Board
of Directors does not appear to be truly
functional. The Institute must do more
work for our Industry,

One Organization?

At present the Association and Insti-
tute are separate organizations, Maybe
there is a necd to merge into one
organization to achiave maximum efll-
ciency, Perhaps the presant reglonal
quota system of directors is obsolete.
Past Presidents should not automatic-
ally be active members of the Board.
They should be advisors. If they are to
vote they should be elected to the
Board as voting members because they
are vibrant people and presently active
members of the Association. In the last
year and a half a tremendous amount
of work has been done by the Board of
Directors, It has been done by individ-
ual members who are willing to give of
their time and their efforts on your
behalf. Our constitution says that each
member company is entitled to one
vote, yet our Board of Directors which
is the Assoclation's governing body
does not prohibit more than one mem-
ber from each company. This is an in-
consistency which should be corrected.

Revamp Dues

The dues structure must be revamped
because we simply do not get in enough
money to effectively run the Assocla-
tion. Those individuals who have been
doing all that work and travel have to
pay the necessary expenses Incurred
from their company or personal funds,
an unfair situation.

The alternatives to just Increasing
dues might be to give careful considera-

President Vincent F, La Rese

tion to the purpose and effectiveness of
the Ma:aroni Journal. Maybe we should
eliminate the Journnl and the News-
letter and print instend a newspaper.
This might be cheaper and still serve
well to keep us informed. The Institute
must become a more dramatic force
than it has been in the past. We must
continue the fabulous and effeclive
publicity of the past but we must also
expand.

Government Oriented

We must become more government
oriented for not only must we be able
to sell the public on the concept of eal-
ing more macaroni but we must also
influence government, We must be kept
awake to the reality of government
agency controls and permissiveness. As
you can gee it lu imperative that we
develop guldelines and an orgoniza-
tional structure lo meet tie needs o
today and the challenges of tomo:iow.

Paul Vermylen, Chairman,
Standards Committee

HOSE of you who receive Associa-

tion bulletins have been kept up
to date on a weekly basis regarding the
detalls of the one major activity of the
Standards Committee this past year.
As you are well aware it has been the
controversy over what we consider to
be the destruction of our Standards of
Identity.

The Issue

Briefly, let us review where it started,
how we got into it, and what we have
done about it. On March ¥, 1871, FDA
published a proposal in the Federal
Register thal the Standards of Identity
be amended to establish a standard for
“enriched macaroni products with im-
proved protein quality,” Now this was
like running up a red flag to our indus-

try. We have all been proud of the qual-
ity of our products, Perhaps we should
have been on notice because General
Foods several years ago received a spe-
clal license to produce the corn-soy-
wheat elbow macaroni which they
called Golden Elbow Macaronl. Their
work in this field didn't attract too
much attention and it was not until
this proposed amendment was pub-
lished that we realized that they were
in this thing for real.

Many Meetings

The Standards Committee got busy
in a hurry and what resulted was the
most feverish activity, The Committee
met a number of times In the last six
months, on four or flve occasions dele-
gations made up of Committee and
other interested members of the Asso-
clation went to Washington. We met
with various officlals, members of the

—_—

USDA, Food and Drug. We spoke 10
Senators. We spnke to Congressmen
We engaged in a rumber of round table
discussions. We engaged the service of
Burson-Marsteller, public  relations
counsellors in Washington, who “vere
of tremendous help, We marshalled 8
great deal of technical assistance frori
whatever source we could find. At ‘he
Durum Growers,  Dr. Gilles' people
come from all quarters to our assist:
ance. The net result of thie was thet
USDA and Food and Drug were lcatly
notified that we had a very firm post
tion in this regard, that we did not
want the Standards to be assalled and
that we were not going to compromis?
this position.

Prespnt Biatus
The status today ls this: Genenl
Foods has been issued an extension

(Continued on page 8)
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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.
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Standards Committee—
(Continued from page 6)

their license with an adjustment in the
makeup of the product, the adjustment
being that the corn clement has been
considerably reduced which I think
tells us something about the accept-
abllity of the original product. This
license will extend to the end of April,
1972. Presumably we will reach a mo-
ment of decision at that time, Mean-
while, we feel that basically everything
possible has been done to state our
position in Washington.

Commaenis Pro

We have had commentis pro and con.
On the pro side for example, Harry
Golden writes: “Americans of Itallan
descent insist this product Is unaccept-
able. General Foods insists that people
like defatted soy flour macaronl, (Well,
he might have added corn) They have
tested it in school cafeterias in three
states. They may be lying in thelr teeth.
I have yet to meet a child anywhere
who has a kind word for the school
lunch program no matter what product
is tested. Most kids in fact take peanut
butter sandwiclies to school, anyway.
They eat these sandwiches at recess,
however, and thereby are more or less
forced Into the cafeteria by hunger
pangs at noon. The German-Americans
have their Spaetzel Fagel. No one is
bothering them. The French have their
pastries. Who challenges the eclair?
The Jews have their blintzes. They dare
not encroach upon us. Why do they
have to fool around with macaroni?
What kind of value will a can of
Franco-American macaroni have when
it is stuffed with corn?”

Comments Con

The opposite view is written by Anita
Ardia In a New York area newspaper
column headed, “It's Still Macaronl By
Any Other Name. Filrst paragraph
reads, “Consumer protection agenci:s
sometimes have their loyaltles mixed
up. Waving the lantern of consumerism
the Macaroni Industry has galned the
support of the Consumer Federation of
America iIn a movement which will
really ald their corporate goals at the
ronsumer’s expense.” She goes on to
nay further down, “Seems to me that
¢his is a good example of the old add-
age, you can't see the forest for the
trees. The CFA's primary interest

should be to see that nutritionally bet-
ter macaroni producte reach the con-
sumer as soon as possible rather than
hold it up because of relatively unim-
poriant technicalities, Perhaps this
consumer agency should devote its ef-
forts to changing the Standards of
Identity of macaronl.”

The Profit Motive

I would like to conclude by referring
to an article in the Harvard Business
Review, It is writien by Allen Burd,
formerly in India and then Deputy
Director of Food for Peace in Washing-
ton. His thesis appears to be that the
major motivation for the construction
of nutritionally enhanced food is en-
hancement of corporate image. And he
concludes that this being the case we
cannot expect much more than token-
ism in this fleld. The profit motive rules
us as macaronl manufacturers as well
as General Foods, This will decide for
us what our participation will be. He
says, “Tex Cook, Chalrman of General
Foods, puts the industry's nutritional
dilemma this way: *There is no question
that these people, those toward the bot-
tom of the socio-economic totem pole,
are in dire need of more and better nu-
tritious foods. At the same time it is
virtually impossible for a private busi-
ness establishment to develop, distrib-
ute, and sell enough of the kinds of
foods these people need and still break
even much less look for any profit
motives."

I feel that if we as Indlvidual manu-
facturers had at any time felt that there
was a profit possibility in this for us
we would have been much more en-
thusiastic about getting into it one way
or another. As you are aware within
the preseni{ standards it is possible to
formulate n product that meets the so-
called improved protein quality. There
has not been a mass rurh to get into
this because wre have sren all the pit-
falls Involved. {incent La Rosa very
properly has pointed out a number of
times that the total cost of one of these
products is not the sum of its com-
ponent parts. When you get into the
handling of specific ingredients that
require blending and interrupt'~g your
normal production processes you have
extra costs that must be accounted for
and General Foods in this will be no
different from anybody else. I feel that
they are beginning to realize this.

WILL S. DADE

EXPERIMENTS WITH VARIOUS FORMULATIONS

In Pldgeon Itallan:
Disse libretto ise fo dose u lauche tu
follo di spiccher uail ise spicche,
Di Tri Berrese
Uans appona taimy uas iri berrese:
mamma berre, pappa berre, e belbe

berre, Live Inne contrl nire foresta.
Nalse aus, no mugheggla.- Uanne del
pappa, mamma, e belbe go bice, odele
e furghette locche dl doore.

Bal enne bal commese Goldilocchese.
Scl garra nuttinghe tu du batte meiche

troble. Sci puscle olle fudde daon i
maute, no live cromme. Den sei g 3
appesterrese enne slipse in olle bedde: .

Leisl Slobbel

Bal enne bal commese omme di 1§
berrese, olle sanneborne enne send in:
scius, Deigarra no fudde, del garra 1.
beddese. En uara dei goine o du tu
Goldilocchese? Tro erre inna strit?
Colle pulissemenne?

Fette Clenzal

Dal uas Itallen berrese, enne dei
slippe onne florre.

Goldilocchese stel derre trl uicase;
itte ause erre omme, en gluste bicose
del esche erre uans tu meiche di
beddese, scl sel, “go tu elle,” enne rune
omme tu erre mamma, tellenerre uat
sanimabicese dl tri berrese uer.

Uatsiuse? . . , Uara lu golna du? Go
compleine Sittiolle?

Translation:

This libretto is for those of you who
like to follow the speaker while he Is
speaking.

The Three Bears

Once upon a time was three bears;
mamma bear, pappa bear, baby bear.
They live in a country near a forest.
Nice house, no mortgage., One dny
pappa, mamma, and baby go bye-bye
but they forget to lock the door.

By and by comes Goldilocks, She got
nothing to do but make trouble. She
push all the food down the mouth, no
leave crumb. Then she go upstairs and
sleeps in all the beds.

Lazy slob!

By and by comes the three bears,
only sunburned and sand in their
shoes, They got no food, they got no
beds. And what are they golng to o
to Goldilocks? Throw her in the strect?
Call the policeman?

Y'ut chance!

They were Italian bears, and thy
slept on the floor,

Goldilocks stayed there three wee!
it was her home, and just because th
ask her ‘o make the beds she say, "
to hell,” and run home to her mamn
telling her what sanimabicese 1
three bears were.

What's the use? What are you gol
to do? Go comp'sin to City Hall?

Comments

I would llke to suggest that the Muc -
ronl Industry is represented by tie
Three Bears, General Foods s Goldi-
locks, and FDA is City Hall.

At the Washington Affairs Commil-
tee meeting in October, I took some
products to explain what we had been
dolng for our own guldelines inasmuch
as we think of this problem more in
terms of salesmanship than we do as 8
threat to the Standards, We tried vari:
ous formulas out to determine whether
or not they would be saleable,

(Continued on page 10)
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Will Dade: Experiments—
(Continued from page 8)

Mr. Dade then showed a series of
charts with various combinations of
Semolina, soy-protein lsolate, soy flour,
and corn meal, In carrying on the dis-
cussion Mr., Dade declared: “I sifted
through all the comments that we re-
celved and came up with these general
observations: In every case the con-
sumer would recognize the products as
elbows. Uncooked the control products
had an undesirable appearance and
color. Cooked, the product was either
too yellow or grey by our standards.
And when the product was firm to the
taste, these products tend to be mealy
in texture, The product tended to be
less adhesive with the addition of soy
and/or corn. Finally, and you may not
like this, despite the poor color and
texture it was the consensus of our
taste panel that if you doctored these
products up with sauce or in a casserole
the conditions of color and mealiness
tended to become obscured.”

“Just the other day we read that
Prince Macaroni Company had been
given special dispensation to use in-
gredients including lysine. Now this is
a big breakthrough, The bakery indus-
try, I am told, has been trying to get
lysine added for a Jong time and it has
never been permitled.

Conclusions

“Now for my editorial—it is simply
this: I view the General Foods license
to make the product as just a market-
ing permit. We are a pragmatic indus-
try; there is a reluctance on the part
of the Industry to make a product that
is not based on wheat. If this industry is
going to meet USDA needs o have a
meat substitute, I think it is going to
have to step up and be counted and
make such a product avallable. Other-
wise somebody else is going to be given
the license to sell.

Nicholas Rossi, Choirman,
Washington Affairs
Committee

Rather than make a repetitive report,
1 would like to relate to you the phi-
losophy behind the need for a Natlonal
Affairs Commitiee. Basically the ques-
tion Is whether or not we are going to
toke a defensive posture or be on the
offense,

A few years ago our industry was
confused in its approach to government
and unsure as to how we could become
a force to make our voice heard. So we
set up a Washington Affairs Committee
and held some meetings in Washington
to learn about the pattem of govern-
ment and how it works.

(Continued in column 2)
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Product Recall Insurance

by Robert |. Cowen, Sr.

have been asked by our Assoclation

to present some facts concerning
Product Recall Insurance, probably
only because I was the first one to ask
if the Association had any information
concerning it.

1 am sure that there is no one in this
room who is not famillar with the sad
case of the Bon Vivant Company and
surely some who have had their own
experiences with recall of some of their
own products. When one thinks of the
cost of pulling back merchandlse, one
naturally thinks of insurance to provide
at least some of the cost attendent on
such an operation. These are many and
varied, and all costly. There is the re-
fund of money to the retaller and dis-
tributor, labor involved in separating
the recall product from others at the
store level, trucking costs, handling in
the plant, correspondence, telegrams
and not least the final disposal of the
merchandise returned.

I assume that all of us carry some
kind of Product Liability Insurance. I
will not go into this type of insurance
except to say that it is totally inade-
quate so far as product recall is con-
cerned. So far as I know, very few In-
surance companies will presently con-
sider writing adequate coverage for
product recall,

In prior years, very few agents ever
bothered to ask for a quotation on prod-
uct recall insurance, Now there are

Washington Affairs

I went to several seminars for the
Natlonal Association of Manufacturers
and learned how they operated on
meeting members of Congress on a
man-to-man basis, I learned something
about the workings of committees, and
on what committees various Congress-
men served. This s va'uable informa-
tion when you run into a problem.

We cannot sit back and then jump up
and put out the fires, There are golng
to be too many fires in the future, It Is
imperative that we know our Congress-
men and help them. We must be active
in politics and get good men elected.
1f he is golng to be the man who helps
you when you need him, you will have
to help him obtain the office.

We can talk about hiring lobbles or
moving the office of the Assoclation to
Washington, but it will constantly re-
quire vigilance and the work of every-
one In the industry to see that we stay
on the offensive because that Is how the
ballgame is played.

many requests and for all types of
manufacturing—toys, appliances, hard-
ware, electrical parts, furniture—not
just the big accounts which historically
have been worried about this problem

such as foodstuffs, pharmaceuticals,
agricultural chemicals and aviation
products.

Big Impetus

Exclusion N of the Comprehensive
General Liability has been a big impe
tus to this demand for coverage. This
exclusion positively denies coverage for
any damages which might be claimed
by the insured for the withdrawal, in-
spection, repair, replacement or the loss
of the use of the named insured's prod-
ucts or the work tumpleted by or for
the named Insured or of any property
of which such products or work forin a
part, if such products work or properly
are withdrawn from the market or
from use because of any known or
suspected defect or deficlency. At the
same time Condition (a) of the new
CGL puts an affirmative burden on ihe
insured to take all reasonable 5! ps
promptly and at his own expense 10
prevent other bodily Injury or propesty
damage from arising out of the same
or similar conditions. Failure to act
puts the carrler in a position to deny
coverage, In a way it becomes an in-
tended act, Insurance companles have
complained in the past of the problem
of the uncooperative insured. After the
first cases are reported, the uncooperi-
tive insured has relied on the aggre-
gate limit in his policy, disregarded the
safety of others and tried to force the
insurance company to take care of the
withdrawal of defective products.

Some figures on a large clalm run-
ning Into several hundreds of thousands
of dollars showed that 50 per cent of
the recall cost was salaries and wages
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of employees and contract labor. You
do run into overtime and outside help.
Over 10 per cent of the claim was in
telophone and telegrams. Postage and
freight also ran about 10 per cent.
Mailing services were about 20 per cent
and the last 10 per cent was mainly
supplies, stationery, outside services,
clerical services and miscellaneous
{tems. And these figures do not include
final disposal of the recalled preducts.

In some claims it would be necessary
to call upon distributors, licensees, and
retoilers, to do the work for the manu-
facturer, There may be an incrense in
demand for recall Insurance as a result
of cerilficates of insurance. Learning
what is now involved, a distributor may
well require a certificate of insurance
from a manufacturer. In the same way,
many manufacturers sre thinking of
requiring certificates of insurance from
their sub-contractors or suppliers since
they have no control over those items
and if the deficlency Is In the sub-
contracied item they may be put in the
position of expending a substantial
amount of money on behalf of the sup-
plier or sub-contractor.

Just as the CGL policy will not cover
the inefficlency of a product (that is, it
just doesn't do what it is claimed to do),
50 too there is a reluctance to write re-
call insurance for the mere inefficlency
of manufac.ured item.

There is also a reluctance to write
coverage for loss of use or loss of
profits claimed by a third party, You
can see the problem of the insured, for
example a toy manufacturer, who has
to recall all of his items just before
Christmas and the toy stores are hurt
in loss of profits, loss of good will in
the one peak season of their year. You
cosld have a large chaln of super-
markets which could be hit on one item
on a countrywide basis where there
wnuld be a loss of profits and good will,
as well as the aclual expenditure for
the recall of the product involved.

Definltion of Expenses

There is normally a definitlon of ex-
penses. One contract, for example, re-
stricts jt to:

1) Reasonable end necessary erpense
of communications, shipping <tharges,
tadio or television announcements and
newspaper adverlising which are de-
voted exclusively to the purpose of re-
calling such products,

2) Cost of hire of additlonal persons,
other than regular employees, neces-
tary to the recall.

3) Remuneration of regular employees,
either stralght time or overtime, exclu-
sively for the purpose of recalling or
disposing of the products.

4) Necessary out-of-pocket expenses
such as transportation exclusively for
the purpose of such recall.

March, 1972

There is a danger that an Insured
could go overboard at the time of a
loss and try to spend money in new
promotion or for future good will which
would have nothing to do with the
actual recapture of the product. The
expenditures should be “reasonable and
necessary,” Somelimes as a safety fac-
tor an underwriter may want to pro-
vide cover with a participation by the
insured. For example, 10 per ceni to
20 per cent of the actual expendiiures
made will be borne by the insured. It
stops the insured home office from
going. on unnecessary worldwide jun-
ket.

Some Reporis

Here are some reports on Product
Recall as published in F.C. & 8 Bul-
letins of March, 1871:

Present standard Products Liability
Insurance does not cover this exposure
—nor did the older version—but iwo
changes in the Liability provisions now
make this more clear. One is a new
specific excluslon of so-called “Sister-
ship Liability." The second is a new
requirement under the caption "In-
sured's Duties in the Evert of Occur-
rence, Claim or Sult” that the insured
promptly take at his expense all rea-
sonable steps to prevent other bodily
Injury or properly damage from arlsing
out of the same or similar condi‘luns,
the mentioned expense specifically not
to be recoverable under the policy.

The “sistership” exclusion applies to
damages claimed for the withdrawal,
inspection, repalr, replacement or loss
of use of the named insured’s products
or work completed by or for the named
insured or of any property of which
such products or work form a part—it
such producls, work or property are
withdrawn from the market or from
use because of any known or suspected
defect or deficiency in them.

Note that the exclusion applies not
only to known defects but to suspected
ones as well,

Coverage. Some insurers will only pro-
vide coverage for possible Bodily In-
jury Liability losses (including sickness,
disease or death). Others, on the other
hand, also include the Property Dam-
age Liability exposure. Deductibles,
All Insurers write this coverage sub-
ject to o deductible but the amount
varies from $1,000 upward.

Participation in Loss, All insurers re-
quire an insured to participate in the
dollar amount of loss in excess of the
deductible. (The amounts range from
10% to 20%.) This means, for example,
that if an injured has coverage with a
$1,000 deductible with 20% participa-
tion and expense of $2,000 in recalling
a product, the insurer's liability Is
limited to $800.00.

Retroactive Date, Most insurers will in-
demnify the insu ed for expenses of re-
calling products incurred only during
the policy period. However, coverage
is sometimes written covering products
marketed within some specified time
prior to the policy period: In other
words, if a policy has a one year retro-
active date provision and a batch of
products sold two years ago has to be
recalled, an insurer is under no obliga-
tion to pay for expenses in recalling the
product. There s considerable latitude
on the retroactive provision: some in-
surers speclfy n iiaximum period,
others will negctiale u time limit and
still others are imlent <n the subject.
Underlying Covuregi. Some insurers
will only conslder writing this cover-
age if they have the primary cover on
Products Liability; others make no such
provision.

Information RNequired

In addition to the type ol product,
some of the information required of
prospective Insureds for Praducts Re-
capture or Recall insurance includes
the geographical area in which the
product is sold; details of situations in
which an insured's product becomes a
component of another product; and
names of vendors who might re-pack-
age the product under another name.

Also of Importance to an insurer is
whether a firm has an established pro-
cedure for withdrawing a product.
Most Insurers require that a detalled
plan be established before coverage
will be written. And, complementing
this, an Insurer might require estimates
of expenses which will be required to
carry out the plan. All this information,
of course, entalls considerable record
keeping but it is essential to help de-
termine the limit of liability that is
needed.

Another Qualifying Factor

There is a second qualifying factor
that affects coverage. The danger of
bodily injury must result from “error
or inadvertent omisslion in the manu-
facture or labeling of the products.”
For example, accidental omission of an
ingredient, accidental introduction or
substitution of a harmful substance,
error in blending, mixing or labeling,
or Inndvertent failure to test for harm-
ful bacteria would be consldered manu-
facturing or labeling errors.

The Products Withdrawal Expense
policy may be written to cover all prod-
ucts of an Insured or it may apply to
specific products selected by the in-
sured. However written, expenses in-
curred In the United States, territories
and possessions and Canada are cov-
ered. For example, Fireman's Fund will
consider extending coverage to specific-

(Continued on page 14)
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OUTSTANDING FEATURES

All Stainless Steel Mixer, Platform,
l Frame and Cylinder; Nickel plated
thrust bearing.

2 Watertight bearings removed from mixer.

3 Welded joints ground smooth.

Y g Mo electric motors, chains, drives or sprockets on
press Hydraulic pump at remote location.

5 Produces 500 to 3,000 Ibs. of dough per hour.
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Product Recall Insurance—
(Continued from page 11)

" countries, but only on an individual

risk hasis.

The policy also has a deductible and
a pro-rata contribution feature. The
usual dcductible is $5,000, but for
smaller insureds this amount can b2
reduted to a minimum $1,000 deducti-
ble. In addition to the deductible, there
is a 20% contribution by the insured
which applles over and above the d2-
ductible amount.

To Determine Coverage

To determine the amount of coverage
needed the insurer requires the insured
to develop some plan of action to with-
draw products in the event this be-
comes necessary, The cost of such a
program can be estimated and this
amount, with allowance for future in-
creased costs and unexpected contin-
gencles, is used to select the appropri-
ate amount of coverage. This policy
does not apply to expenses incurred by
the Insured for the withdrawal of prod-
ucis by reason of:
1. Fallure of the products to accomp-
lish their intended purpose, or
2. improper, inadequate or faulty
formula or specifications, or
3, breach of warranties of fitness, qual-
ity, efcacy or efficlency, or
4. deterioration, decomposition or
transformation of chemical structure
unless such deterioration, decomposi-
tion or transformation of chemical
structure is a result of error or omission
in the manufacture of the products or
5. a) thelr being kindred products of
the insured or b) their being of the
same trade or brand name but of differ-
ent batches than that which has been
determined to possibly or likely be-
come a cause of loss under this policy,
if the insured has represented at time
of application for this policy that the
products are identifiable by batch or
6. loss of customer faith or approba-
tion, or any costs incurred to regain
customer approval, or other consequen-
tial loss or
7. redistribution or replacement of the
withdrawn products by like products,
or substitutions therefore, or
8, caprice or whim of the insured or
9, prior knowledge of the insured at
the inception of this policy of any pre-
existing condition of the products pos-
sibly or likely to become a cause of loss
under this policy.

Caveat Vendor
Therefore, I feel that it is important
for every company to have some sort
of coverage for, loss of sales, prestige,
profits, cost of handling etc. in the
event of such a catastrophe. Our infor-
(Continued in column 2)
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John Wright, President, U.S. Durum Growers Association

REETINGS from the durum grow-
ers of North Dakota.

1971 was an exceptionally good year
for durum with the average yleld at
about 33 bushels per acre. This yield
which produced about 87 million bush-
els is about the third largest crop on
record. This added to our carryover
giving us a total supply of 140,000,000
hushels,

Long Harvest Season

Harvesting was started in North Da-
kota in early August. Good dry weather
allowed harvest to move ahead rapidly,
and half of the crop was harvested by
the end of August. Harvest of the crop
in the triangle was slowed down by
ralns and poor drying conditions and
was not compleled until late Septem-
ber. This damp cloudy weather caused
some deterioration of quality and
sprouting in the swath, However, the
quality of the durum moving to mar-
ket is generally good. The high mols-
ture durum iIs gone.

Product Recall Insurance

mation from our insurance brokers is
that it is impractical for a company of
our size to carry it's own insurance of
this type, They feel that only with an
industry effort, the setting up of a so
called Captlve Insurance Company can
pro 'de the type of coverage needed.
Other trade organizations similar to
ours and along with some large com-
panies have set up such captive com-
panies. Premium charges for such in-
surance in our industry might run into
the nelghborhood of $500,000 a year to
start, Unused funds could be used for
redistribution at the end of the year,
or used for expanded coverage, This is
indeed a complicated subject, and I
personally of course do not have most
of the answers, I feel that the National
Macaroni Manufacturers Association
should go into this matter in behalf of
all our members, as I am sure that
most of our members cannot go it alone.
Remember, that today, the old precept
of “Caveat Emptor,” “let the buyer be-
ware,” no longer holds. It is mow
“Caveat Vendor” ‘“let the seller be-
ware,”" I recommend that the Board of
Directors of the NMMA go into this
matter In some depth to see If our

membership feels that such a procedure

is necessary and feasible. I wish to ac-
knowledge with thanks, that some of
the statements made here were from
articles by Bernard J, Daenzer of Wohl-
reich & Anderson, New York City, the
F.C. & 8, Bulletins of March, 1971 and
Mr. Jay Shapiro of Joseph L. Shapiro
& Co. of New York,

Exporis Down

Durum wheat exports were disap-
pointing during the first quarter of the
1871-72 season. Only 4,663,000 bushels
were Inspected for overseas shipment
during July-September this season—a
decline of 65% from the same quarler
the year before. The longshoremen's
strike on the West Coast, large overull
suppllies, and competitive pricing by
other exporting countries all contrib-
uted to limit shipments.

Roleite, New Varlety

A new variety of durum has been
released this year by North Dakota
State University. This durum is an
early, strong-strawed high ylelding
durum variety. It exceeds Leeds ond
Wells in kernel size and exceeds Wclls
and Hercules in test weight. Earliness,
higher yield, and shorter, stiffer stiow
have been among the major objecti cs
in the durum improvement progrum
for North Dakota and adjolning statos.
Losses in total production and quality
due to short wet seasons often result in
lower income for North Dakota farm-
ers in the durum producing area. The
protein content of Rolette was similar
to Leeds and slightly higher than
Wells and Hercules. High proteln con-
tent is not consldered essential for the
production of good quality macaronl

.products. However, adequate protein Is

necessary from a nutritional viewpoint.
Rolette was slightly higher than Lecds
and Wells in semolina milling yleld,
and approximately equal to Hercules.
No serious speckiness was noted In the
semolina milled from’Rolette.

To test for processing quality, sam-
ples of semolina were processed inlo
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The newest, most modern, durum mill in America,

the durum people.

ALV
NORTH DAKOTA MIL

1823 Mill Road, Grand Forks, North Dakota 58201
Telephone (701) 772-4B41
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Durum Report—
(Cuntinued from page 14)

spaghetti on a semi-commerciel scale
extruder, The extruding procedure was
controlled closely o simulate com-
merclal processing conditions. Rolette
compared favorably with the commer-
clal varieties. No problems in extrud-
ing or drying were noted for Rolette or
the check varieties, Furthermore, data
on cooked spaghettl firmness showed
that Rolette was well within the range
for good eating quality., The color of
spaghettl made from Rolette semolina
was variable for the three crop years
tested. In 1009, Rolette showed higher
color scores than Leeds, Wells, and
Hercules, The 1870 trials showed that
Rolette was below Leeds and Wells,
but above Hercules in color. The 1871
data showed that Rolette was slightly
lower than Leeds, equal to Wells and
higher than Hercules. In summary,
Rolette compared favorably in over-all
quality with the current named varie-
tles. The kernel size and distribution of
Rolette were superior to Leeds and
Wells, and nearly equal {o Hercules.
However, the vitreous kernel content
of Rolette was somewhat lower than
the check varieties in one year. The
protein quality, milling performance
and spaghettl firmness of Rolette ap-
peared good, Spaghetti color of Rolette
appeared variable; however, on the
average the color of Rolette was slight-
ly below Leeds, equal to Wells and
higher than Hercules,

We have just scratched the surface
as far as high-protein varieties of
durum are concerned in North Dakota.
The State Unlversity s increasing a
new variely in Arizona this winter that
is higher ylelding than Rolette. Also
private seed companies are on the brink
of developing new high ylelding varie-
tles of durum. We as durum growers
feel that we will have no problems in
the future supplying the indusiry with
all the durum that is needed.

Nebraska Man of the Yeor

Lloyd E. Skinner, Chairman of the
Board of Skinner Macaronl Company,
Omaha, Nebraska, has been selected as
The Nebraska Man of the Year to re-
celve the City of Hope National Hu-
manitarian Award. Skinner is the third
man in Nebraska to recelve thls coveted
award, The others were J. Gordon
Roberts in 1068 and W. Otto Swanson
in 1060,

This National award is merited be-
cause of Skinner's clvie, fraternal and
benevolent heartiness to his fellowman
in the spirit of brotherhood.

Mr. John Diesing, Vice President,
Brandels Stores, Inc, is the General
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Lieyd K. Skinner

Chairman for the Presentation Banquet
that will be held April 10, 1872 at the
Hilton Hotel in Omaha, Nebraska, W,
A. Henry, Executive Vice President of
Skinner Macaronl Company will serve
as Vice Chalrman for the dinner and
Chalrman of the Souvenir Journal, The
Kick-off luncheon for all chairmen will
be February 23 at the Hilton Hotel in
Omaha.

Prominent business men in the
Omaha and Council Bluffs area will
serve as a clvic executlve committee.
Honorary Chalrmen are: The Honor-
able Roman Hruska, U.S, Senator from
Nebraska; The Honorable Carl T, Cur-
tls, U.S. Senator from Nebraska; The
Honorable J, James Exon, Governor of
Nebraska; The Honorable Eugene
Leahy, Mayor of Omaha, Nebraska;
His Excellency, Archbishop Daniel
Sheehan; W, Otto Swanson.

Many Activities

Skinner, active in the Nebraska com-
munity for many years, has been asso-
ciated with Skinner Macaroni Company
since 1038, He served as President of
Quaker Baking Company in Council
Bluffs, Iowa; Board of Directors for
Natlonal Small Business Association
and has also served in the following:
Missourl Valley Assoclation, Midwest
Employers Council, Crop Quality Con-
trol Council, Water Resources Associa-
tion, Board of Directors for National
Macaroni Manufacturers Assoclatlon,
Nebraska River Development Assocla-
tion, National Marketing Adv. Comm.,
Choirman Macaronl Industry—Grain
Food Products, Member Presldents Na-
tional Pollution Control Council, Doug-
las County AR.C. Drive, Cancer So-
ciety, Omaha Archdlocesan Comm. to
support Lay Missionaries, United Com-
munity Services, Douglas County

Campfire Girls, Omaha Civic Opc a
Soclety, Boy Scouts of America, Cou -
cil Economic Education, Nebras 1
Clergy Economic Education, Proji 1
Equality, Omaha Safety Council, On: -
ha Salvation Army, Nebraska Div. N..
tional Conference Christians and Jevs,
Catholic Co-chairman Natlonal Con-
ference Christlans and Jews, Nebraska
Arthritis and Rheumatism, National Jr,
Achievement, Catholic  Interracinl
Council, Board of St. Catherine's Hus-
pital, Creighton Prep School, Omaha
Urban League, Duchesne College, Arth-
ritis and Rheumatism Foundation,
Trustee-National Arthritis Foundation,
president's Council Creighton Unlver-
sity, Nebraska Republican Finance
Comm., Decorated Papal Knight of St.
Gregory, Member of Grocery Mfirs. of
America, American Legion Commander
Omaha Post i#1,

Proceeds to City of Hope

All proceeds from the dinner will
establish a medical research fellowship
at the free, non-sectarian National Pilot
Medical Center, City of Hope, City of
Hope is dedlcated to the service of hu-
manity, helping people everywhere
through ploneering programs in patient
care, research and education in the
major catastrophic maladles of our era

. cancer, leukemia, diseases of the
heart, blood, chest and heredity and
basic studies in genetics, the neuroscl-
ences and maladies of metabolism in-
cluding dlabetes. Over 2000 original
findings have emerged from its labora-
torles in just the past few years. Lo-
cated in Duarte, Callfornia, the medical
center is known as a “Medical Cil,"
with 40 bulldings over 82 acres f
ground. Not one patlent in the 50 yc. s
of its existence has ever been presen' d
with a bill,

Next Month:
53rd Anniversary Issue

53rd Anniversary Issue

New President at Delmonico:

Joseph P. Viviano.

New President at A D M;

Donald Walker.

New advertising campalgn by Prin.e
Macaroni Company.

Nutritional Guidelines;

Product Promotion;

Legislative proposals to curb egg pro-
duction.

Buyers' Guide;

News of people, companies and cam-
palgns in the macaroni‘egg noodle field.
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RAVIOLI IN ALL SIZES & SHAPES
UP TO 20,000 PER HOUR

Clermont's Ravioli Machine is the only one of its kind
constructed to accommodate varying sized

moulds which can be interchanged within minutes
(one machine makes all sizes) . . . holds up to

40 |bs. of filling and all parts are easily removable
for cleaning.

THOROUGHLY KNEADED DOUGH
FOR YOUR RAVIOLI OPERATION

Clermont's Double Arm Kneader-Mixer has 200 Ibs.
capacity, stainless steel construction and

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

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

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

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

with no special skills.

REQUEST SPECIFICATIONS

VARIDOT encrnne co. o,

280 WALLABOUT ST., BROOKLYN 6, N.Y. = EVergreen 7.7540
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the Pure, Golden Color of Quality

King Midas Semolinag and Durum Flour
Where Quality Pasta Products Begin

PEAVEY COMPANY
Flour Mills




Dr. Phillip White, Sc.D.
Department of
Foods and Nutrition
American Medical Association

would like to give you some feeling

for the format for this morning's
panel. Several of us who have come the
greatest distance have the opportunity
to present a few formal remarks, And
then following those remarks we will
have open discussion among panel
members and audience.

Bob Green asked me If I would re-
view some of the highlights of a sym-
posium that was sponsored late last
year by the Councll on Food and Nutri-
tion on the same subject as is the title
of your panel discussion this morning.
I agreed to do so but reminded Bob
that it was a three day conference and
that I would not be able to summarize
the whole conference In the time avail-
able. But I have gone through and
picked out some of the points made out
In Las Vegas, I am going to report to
you what was said even though I don't
entirely agree with everything that was
sald out there.

Patterns of the Aging

We asked Dr. Donald Watkins of the
Veterans Administration who is identi-
fled with geratric nutrition to review
for the conference the attitudes that in-
clude use patterns of the aged. Dr, Wat-
kins had just come from the White
House Conference on Aging and he was
despondent because through the entire
Conference and beforehand he at-
temptied to focus attention on nutrition
and circulated a petition asking people
to list a priority of toplcs that they
thought should be covered at the Con-
ference. He was disappointed to find
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that nutrition was at the bottom of the
list.

More Than 20,000,000 Aged

He pointed out that we have more
than 20 million people in this country
who are over 05 years of age. A good
many of them live with their families.
A large number live in homes for the
aged or nursing homes. And a large
number live as recluses. The aged have
very speclal problems created by their
physical inability to move about and so
If feeding programs or nutrition pro-
grams are to be directed to the aged
then we have to contend with the prob-
lem of taking the food to the place
where the aged are living or find some
means of transporting the aged to a
central feeding station. I think you all
know about such programs as Meals on
Wheels or Central Community Feeding
Programs but I think you also will
agree that the track record in this coun-
try for the proper care of the aged who
are not living with familles is really
quite miserable, I think it is safe to
generalize and say that the aged in this
country of all economic levels are per-
haps our most ignored and abandoned
segment of our population. It is a con-
dition we really can't permit to exist
for too much longer. What studies have
been done tend to show that people
over age 65 up Into the 70's have food
patterns that are a lot like the food
patterns of teenagers. And we know
how miserable they are. As a matter of
fact, the usual food intake pattern
measured In figures of nutrients of the
aged at least as determined by the re-
cent surveys of the Department of Agri-
culture tend to show that the nutrient
shortages of the aged are about the
same as the nutrient shortages in
teenage girl.

There are few studies on the nutri-
tlonal patterns and nutritional health
of the aged. It's an area ripe for re-
search and I would say obviously an
area ripe for product development and
speclal product promotion.

The Poor

Now moving from the aged to the
poor: Dr, Margaret Fine reporied on
buying and use patterns of the poor,
She made filve main points: She sald
that the poor in this country may be
characterized as belng very brand con-
sclous and very faithful to given brands.
When they have found a brand of food
that to them provides wholesomeness

G e ey

Symposium on Eating Patterns and Their Influence
on Purchasing Behavior and Nutrition

and uniformity of quality they will con
tinue to buy that brand of food, unless
they have some very bad experience
with it. I think this is true. It is my
understanding that the poor, particu-
larly the black poor, are extremely
faithful to a given brand of producis
and this I think could be interpreted
to mean that if a particular brand has
a large variety of products that they
will stay with all of the range of prod-
ucts under that brand label. So in this
regard I think the promotion to the
poor of brand image is important.

Despite belng brand consclous the
poor have been characterized as not
having very much concern about old-
time traditions. As the poor blacks
move, for example, for awhile they re-
tain the eating patterns that they
brought with them but they very
quickly lose these and tend to pick up
the eatlng patterns and food purchas-
ing patterns in the area where they
live.

Children Constantly Eating

We learned that in many Instances
the children of the poor seem to eat
all the time just as do the children of
the affluent. There is one continuing
worry by the mothers of the poor and
that is they fear that their children
with their large appetites will eat up
the supply of food before the date that
that food is supposed to extend. 1’
their children will eat up the food sup-
ply then they are left elther with littl:
food or having to rald some other bud
get item In their total family budget i
order to provide more food.

The poor have the same feelings :
do many other mothers that only foc
that is eaten at the table sitting dow
is considered in fact as being food. T
thought is that if a food item Is eate
standing up or as an uncontrolle
snack item or even In fact eaten awa
from home, then in the eyes of th
mother that is not food. She has som
other name for it and an adjectiv:
which was applied to eating of tha:
kind and which really created a lot of
hard feelings and strong words was the
expression “junk food” The mothers
that came out to Las Vegas and talked
with us sald that food that was not
eaten sitting down at the table under
the control of the mother is in her mind
Junk food. They went on to say that
those same foods, however, such as
snack items served as part of the main
meal were no longer junk foods but

(Continued on page 22)
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Eating Patterns—
(Continued from page 20)

were then food foods. So it seems at
least from Margaret Fine's point of
view that the poor have many of the
same characteristics of food purchase
and food use patierns as do the more
aMuent.

Adolescents

We had two speakers who reviowed
the eating patterns and concerns of the
odolescent and 1 bring this in because
this to some extent relates to school
food programs and I think will give
you a feeling for the real changes that
are teking j'ace with or without our
control in food eating patterns in the
United States. Mary Hampton of the
University of California at Berkeley
reviewed a study that had been under-
way for a good many years following
high school students for four years. She
came up with four generalizations: She
sald that adolescents can be broken
down into the three following general
classes: (1) those children who come
from families in which the mother pre-
pares and provides three meals at
home, which she thought would repre-
sent about 30% of the children; (2)
Another 30% were those who had on2
regular meal st home and the remain-
der of the time the child is on his own
either to fend for himself at home or
away from home; (3) The third group
were the children who had no regular
meals at home and were fully inde-
pendent. They scratched for them-
selves, they scrounged for food; they
often had money to buy the food, but
there were no meals prepared for these
children, This represented one third of
the children in the schools they studied.
So for these children food is not con-
sidered in the usual context of meals.
They may never have any meals as
such. They are snacking and they are
eating mini-meals all day long and if
there is any parental Involvement in
the dietary hablts of these children it
is only by having food available in the
house but not preparing it. Dr. Hamp-
ton characterized this dietary pattern
as “binge eating"—eating unconven-
tional things at unconventional times.

Thelr Concerns

Then Kenneth Ward reviewed some
of the concerns of youngsters in North-
ern California and I think that prob-
ably the same concerns would apply
along the East Coast of the United
States and in areas like Chicago and
the larger cities in the Middle West.
Youngsters in this instance means chil-
dren from adolescence up through col-
lege age. It was found that youngsters
of this age have an increased interest in
natural foods, organic foods, foods that
nature provides. It was also found that
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Eating on the run is @
way of life,

these youngsters do not follow thair
parents' habits, either in their lifestyle
or in their food patterns. It is not un-
common for youngsters of this age par-
ticularly those who are living in com-
munes to help cook the meals. These
people have a deep interest in things
such as macrobiotic and Zen-Buddhism
philosophies and are generally quite
tfurned off by our conventional U.S.
mores. These people are concerned, ap-
palled and angry with the so-called
establishment and by establishment
they mean you in industry, me in the
medical profession, those fellows in
the government and thelr lifestyle
shows their concern and anger, These
pcople are concerned about the quality
of life and they are very concerned
about the high infant mortality rate in
this country but unfortunately their
own lifestyle is such to bring about
some of the highest infant mortality
rates that we have anywhere In the
country.

These youngsters, as well as the
panel of consumers that Dr. Paul Fine
brought, all expressed concern about
the food industry pushing speclal in-
terest products such as cyclamates,
DDT and additives of that type which
they sald were used without reason and
without appropriate Information. But
the net effect of all of this is to make
these youngsters completely non-re-
sponsive to efforts by the establishment
to bring about changes. This puts a
real burden on the academle com-
munity, on the food industry and on the
government because the very people
who would like to help inform our
youngsters, being the eslablishment,
are not belleved.

Consumer Panel

One of the main features of the sym-
posium in Las Vegas was a consumer
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panel of six women brought from th:
East Coast for a demonstration that Dr,
Paul Fine and his associates use in
order to determine food use patterns,
food attitudes, market survey testing
and the like. In brief, Dr. Fine feels thit
he can bring women together, get ac-
quairted with them so they will go
beyuar' what he calls their tendency for
social lying (by social lying we meun
that they will tell you what they think
you want to hear and not really tell
you how it is), and question them so as
to open up and freely discuss their
lifestyles, their food patterns and their
purchasing patterns. I would like to re-
view not what the women said but the
attitudes that came out of the dis-
cussion.

Improbable Adverilaing

One of the maln points that the
women made time and again was that
products are promoted In a manner
which was not in their context of liv-
ing. They said TV, radio and even
newspaper advertising is always glven
in the context of some ideal lifestyle.
As much as they would like to be a
part of that lifestyle that is not the way
they live. In fact they said the only
resemblance to their lifestyle that one
finds in advertising and product promo-
tion is in the promotion of snacks.
Their families do snack a great deal
and so there is Identification with the
promotion of snacks.

The women sald, “you know we
really aren't dressed to go to a cocktail
party while cooking for our families.
We really don't have white doves land
on our shoulders In the kitchen, We're
not at all like the mother on TV com-
merclals,"” and they say it hurls then
because thelr children wonder if the'r
mother Is of the wrong type or Is the
mother on televizion of the wro:d
type. So time and again they sall,
“When you try to inform us, or when
you try to help us with product Info:--
matlon, do it in our context of livir:,
not in some idealized context of living"

Basic Four Foods

As a nutritionist, I pald attention be-
cause I realized that a great deal of the
nutritional education that is beamed
at the public is based on something
called the four food groups and it used
to be the seven food groups, And if you
think about it that is not at all in their
context of living because they do not
buy or use food in that fashion. We're
out of step with the times apparently
in our educational approaches because
what has happened is that meal pat-
terns in America have s0 now eroded 50
that maybe there is only one meal left
when the whole family is together or
most of the family Is together.

(Continued on page 24)

THE MACARONI JOURNAL

Elhasniie tall

e gl s b AT i R ek e PP it

Microwave drying, the first really new development in a long time, has been qulelly proven
by some of the largest pasta producers,

B It dries ten times faster B It uses 1/5 the space B It reduces dryer maintenance to
about one hour a week (all slainless steel) B It Improves product quallty ® It can double
or triple produclion M Lower capital Investment W It generally can be installed without
shutting down the line B Are you ready for it?

widde
—

CRYODRY

ey

MICRODRY CORPORATION

3111 Foslorla Way, San Ramon, Gal: 94503
415/837-8108

>

23




e M S Lo s o o i e A L 3 S 0 S e i S L i w o b S0 i b S SO

ea———— s R

P e e R LA Ty

Eating Patterns—
(Continued from page 22)

I reviewed for you what has hap-
pened to the adolescents, that only a
third of them actually had three meils
at home and the rest had one to wo
meals at home, So. Dr, Fine makes iLe
point that in this country among man;’
families the very last meal that repre.
sents a family meal is dinner. And he
says that custom of eating together Is
croding very rapidly too. So snacking
and mini-meals have removed all
understanding of food combinations in
th2 mind of the mother and has dls-
torted the relationship of any one food
to daily patterns of eating. If we pro-
mote meals or promote ford combina-
tions we have to wonder how the con-
sumer is going to use that information:
will she use it as her one meal at home
when she has the kids at home to-
gether, or are we talking of a make-
believe situation where the kids have
break{ast together and in fact are home
for lunch? After the children are old
enough to go to school the idea of a
lunch with mother or dad is apparently
out the window in this country. It was
clearly evident that mother had some
idea of the Importance of three meals
and had some knowledge of the com-
binations of foods. And she lolds on to
this understanding as long as she can
but apparently ultimately gives up In
confusion, with a great feeling of guilt
and then goes to the snacking and the
mini-meal and the maybe one maln
meal way of living.

A point made frequently was that
the industry and our consumer edura-
tional institutions reinforce that
mother's guilt, She knows she ought 1o
be feeding her family belter; she
knows there ought io be meal patterns,
but there aren't. Her point was all that
is don2 then about food product promo-
tion of a given kind Is to reinforce that
guilt, She resents that and she's
angered by it but most of all she is con-
fused by it. She knows what she must
do but she no longer can do it.

Food Classification

In the words of Dr. Fine the rationale
of eating cannot be the rationale of the
nutritionist, or of the food sclentist, or
of the soclologist. He has classified from
his experlence with thousands of con-
sumer panels how food is viewed in the
home and his classification takes fcod
from being profane to food as being
sacred. And remember now that food
is only that edible item that Is ealen at
the table,

Anti foods—soft drinks

Junk foods

Snack snacks

Fooded snacks

Snack foods—nourishing snacks
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Minl meals—sandwich & milk

Minor meals—breakfast & lunch

Emergency main meals

Main meals

Special meals

Super special meals—sacred meal,
religious celebration

Mothers' Classification

The mothers have come up with their
own classification. The main meal In
the minds of the mothers should be

composed of:
(1) Starch that is to be a filler sub-
stance.
(2) Vegetable with vitamins and
minerals.

(3) Meat that is protein, energy and
sirength.
And I can tell you that if that's the case,
our conventlonal nutritional education-
al materials are way off base,

So there was the cry, {ime and again,
for having products, product promo-
tion, educational activities, that are in
the actual context of llving today and
not in the context of what living was
like 30 years ago, or what lving ought
to be or could be if in fact we had real
family structure with the kids staying
home until they marry and have their
own families, where grandparents and
uncles and aunts have some Influence
on us, But I am sure If you think back
over your own relationship and your
own family's disintegration even
though many of you are Italian with a
tremendous family tradition I think
you will realize that many of these
changes have happened in your family
struzture as well.

Change Taking Place

Well within this context of a chang-
ing America every segment of the food
industry has individual problems that
they must contend with, new product
design and their promotion, education
of the consumer, the protection of
franchises and the protection of prod-
ucts that have been on the market
for a long time, to name only a few
problems. Many changes are taking
place and the si‘itudes of governmen-
tal agencies are, we hope, in tune with
the times. There is a drift away from
rigld standards of identity in the FDA
and in some extent in the Department
of Agriculture toward what is called
nutritional guidelines or nutritional
concepts. The Depariment of Agricul-
ture is moving toward the use of more
conventional retail products in its many
food assistance programs. And now I
would like to ask our two government
guests if they will review the attitudes
of their agencies and thelr own person-
al attitudes about government stand-
ards and government concepls of food
designs.

et d

Dr. Ogden C. Johnson, Ph.D.
Director, Division of Nutrition,
Bureou of Foods,

Food and Drug Administration

Dr. White has mentioned a number
of things relaling to changes. 1 would
like to pick up a couple of them and
talk about what this may mean to both
you and the federal agencles. Perhaps
one of the most startling changes that
has taken place in the United States
deals with spendable income, the in-
come available to buy things. Back in
1840—which to some seems like yester-
day and to others as if it were a long,
long time ago—something like 14% of
our population had a spendable income
in excess of $10,000, The projection for
1870 is that 50% of our population has
such an income. In addition, going
along with this, in 1940 about 15% of
all individuals between 18 and 21 were
in college—today almost 50% are. And
thus the population that now is looking
at food products (1) has more money
and (2) is better educated.

Constant Confrontation

Dr. White referred to those segmen’
of our population which perhaps resi
change a little more. But the large ses
ment of our population with mone
and more education is being confronte
almost daily and many times each da
with new Ideas and they tend to b
quite receptive to change. This does no
mean that they will necessarily accep’
change with which they are not satis
fied. In fact a large segment of our
population in all age groups is lashiny
out rightly or wrongly at things tha!
they feel are unrealistic in terms of
what they think our lifestyle should be.
It is not surprising therefore that we
are seeing changes in our food supply
and how it is used. We In the FDA arc
confronted almost every day with the
question about what a glven product
1s. The tendency for a legally oriented
regulatory agency is to try to find 2

(Continued on page 26)
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Dr. Johnson—
(Continued from page 24)

box back In history to put all these
questions into. Precedent—Iit makes life
a lot easler. It also tends to make indi-
viduals feel that we don't really care
about looking at changes and accepting
changes.

Geiting Answers

In the fleld of nutrition we are just
beginning to get answers. In 1840, when
the Food, Drug and Cosmetic Act was
written, there was relatively little in-
formation. 1f one wonders how much
things have changed I would suggest
that you look at a copy of the Food and
Nutrition Board's first recommended
dally allowances and look at the values
and see what has happened as our
knowledge has improved. Today we are
looking at food products in the FDA
not only on the basis of what they are,
how they are made, how they fit Into
tradition, but more importantly in rela-
tion to what is their nutritional content
as the consumer uses them. In the past
it has been assumed that the manufac-
turer in one way or another would dic-
tate or direct how his product is used,
what it will replace in the diet. As an
example of where we get into trouble
when we do this, if we look at the food
consumption patterns of 40 years ago
solely on the nutritional material that
waos avallable, quite frankly we have
not had many changes—the quantity of
various nutrients consumed today Is
about what it was 40 years ago and on
that basis one could say our food con-
sumption pattern has not changed. But
we all know that where these nutrients
come from has changed tremendously.
If calorles have remained essentlally
the seme, still products have been dis-
placed—products that were widely
used 30 or 40 years ago either have dis-
appeared or become less important. As
you know the switches may have been
subtle and in a given period of time,
three to flve years perhaps, almost not
perceived by those Involved, But the
quantity of cereal products has dropped.
The quantity of certain fresh fruits and
vegetables has changed. The consump-
tion of frozen products and processed
products has gone up in some cate-
gories. Meat consumption has gone up;
yet total milk consumption has gone
down in terms of all milk products and
within the milk category there has been
switches from certain products to other
products,

Important Considerailons

The FDA in my opinion has to con-
sider two Important facets: (1) What
our particular regulations will do in
relation to maintaining a reasonable
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and continuing food supply, and (2)
that in the face of changes and new
types of utllization of food products
that these products which are displac-
ing more traditional foods provide nu-
tritional " qualities. We cannot dictate,
whether we like it or not, what people
will do with food products. What we
must do Is try to be sure that how they
are used will not lead to any problems.
Let me use an example. A number of
years ago a product which was basle-
ally an imitation milk became popular
in at least a few areas of the country.
It had one marked advantage. It cost
less—an important advantage. It was
marketed in the same general way that
milk was marketed. It contained some
milk products. It, however, was not
nutritionally equivalent and thiz could
have been determined. But mothers
buying considerable quantities of milk
for their children found that in fact it
saved a little money. It was estimated
that in one state 15% of the fluid milk
may have been sold in this form. The
product was not nutritionally equiva-
lent and some problems developed. The
agency ralsed some questions. The
manufscturer of the product quite
rightly stated that they never intended
it for this use and it was quite properly
indlcated that it was not for feeding
young children. Unfortunately, the de-
cision on how it was going tu be used
was not in the manufacturer’s hands
and the very availability of the product
and the inference whether stated di-
rectly or simply assumed led to a prob-
lem which mads it necessary for the
agency to attempt to establish some
standards which are still under review
but which quite effectively removed
the product from the market.

We are going to see more of this. We
are going to see products coming into
the marketplace which if they are ac-
ceptable to the consumer will displace
something else in the dlet. We will not
add indefinitely new foods without dis-
placing something else because the
caloric balance in the bulk of our popu-
lation is rather good. As this occurs the
agency will have to give careful con-
sideration to what is being dlsplaced.

Engineered Foods

The Depariment of Agriculture in
their engineered foods have been de-
veloping products which quite frankly
provide nutritional qualities to the dlet
unrelated to the food in its general and
traditional sppearance, We are seeing
this occur more and more in the mar-
ketplace; and as the techniques of de-
veloping new foods, changing tradition-
al foods, improving traditional foods
nutritionally and then making claims
occur, we are going to find people who
are going to be purchasing foods and
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using them for a nutritional purpose,
nutritional function in the diet that :;
quite different from the traditional us-,

You are particularly interested in a
product which has not necessarily been
looked upon as providing a broad array
of nutrients. It has been classified in
relation to cereal products. There is no
reason that it would have to be classi-
fled that way and though its normaol
consumption patterns relate it to other
foods we are seeing a host of things
happen which would make it apparent
that changes in our eating pattern
would bring about new uses that moy
not have the same combination and
thus it is not surprising and not un-
realistic to look upon products that
have been well received but have
served as in a sense part of a total meal
to be used as vehicles in which one can
develop a better total nutritlonal qual-
ity. Your own industry has over the
years attempted to do this because it is
quite obvious that if one can put to-
gether a high quality pasta product that
contains an increased and improved
protein quality and that the consumer
recognizes this, there has then been
made avallable another protein food, a
new source of protein—one of the most
costly things in our dlet.

Ground Meat

If one looks at what kinds of meat is
being used It becomes quite apparent
that although we talk about roasts and
steaks the bulk of the meat sold in the
United States is ground meat. Why?
Because it is less expensive. There
seems to be a considerable amount of
it. It also is the thing which is most
versatile. But there is a problem in
that the cost of protein in the diet is
one of the most important factors in
terms of balancing a budget. And aga:n
this makes it quite interesting in t!e
minds of many to look at cereal pro:l-
ucts, pasta products, bread, rolls, thins
which traditionally have not be:n
looked upon as major sources of pio-
tein though contributing to our toiil
protein as vehicles by which one could
make an improvement {n total diet. :n
this regard, as in the example wi'h
milk, the FDA will be looking at ti¢
use of the product,

Consumer Defermination

My own personal feeling is that the
quality of the products are to be deter-
mined In a large measure by the con-
sumer. This does not say that cerain
quality aspects ought to be ignored in
terms of our own decisions. I think
one has to move very carefully in the
area of food standards. Historically, the
total food industry has in the last 15
years berated the FDA on the rigid

(Continued on page 28)
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Dr. Johnson—
(Continued from page 28)

maintenance of food standards and our
files are full of letters from individuals
eagerly seeking to change standards.
This desire to change standards is not
something which has suddenly cropped
up. One must go back to look at what
the reasons for the standards were and
then look at what the marketplace is
today.
Consumer Contact

1 am sure you all have had consldera-
ble contact with consumers, My office
in the FDA Bureau of Foods is on C.
Street. I can see the Capitol Building.
Consumers on the way up to the Hill
use my office as.a waystation. I listen
to their complaints about food stand-
ards—some of which they don't under-
stand; their desire for better informa-
tion and better quality in products
partly based on their lack of informa-
tion; and finally their desire to be a
controlling factor in what in fact be-
comes the components of their diet.
They always have been.

We feel rather strongly that in look-
ing at existing standards and the prod-
ucts the consumer will buy and con-
sidering the fact that the final decision
of nutritional quality are one of the few
things that she cannot determine her-
self, we will be giving more considera-
tion to this aspect. Hopefully we will
work with the various industries which
are being affected by these changes. My
particular interest and the reason that
1 went to the FDA following some dis-
cussions with Dr, Virgil Wodicka was
based on the fact that I think we must
in the future consider the fact that an
optimal food supply must be more than
just tonnage but must in fact relate to
the nutritional needs of our population
and the fact that there may be some
wide changes within our own agricul-
tural production.

Organlc Foods

In passing 1 would like to mention
the area of organic foods. 1 see major
chalns like Safeway and Jewel glving
shelf space to a variety of products
ranging from fresh fruit and vegetables
to some canned products that most of
us just can't belleve that anybody
would take the time to package. 1
realize that we are talking. about a
business that can very quickly move up
into the billlons of dollars simply to
stock those shelves the first time around
and maintain them. 1 have recently
watched a woman probably in her late
60's at the organic food shelf in a Safe-
way store. She bought a 5-l1b. bag of
gralnola and two packoges of a puffed
rice biscuit. Down in her basket she

Herbert Rorex, Director, Child Nutrition Service
Food and Nutrition Service, USDA

LTHOUGH 1 am listed on your
program as Director of the Child
Nutrition Division I want to indicate
that this Division is associated very
closely in a complex of three large con-
sumer government-supported food pro-
grams and I am sure you will be inter-
ested in the other two as well as the
Children's program, with which I am
intimately involved, These other two
programs are the Food Stamp Plan and
the Commodity Food Distribution Pro-
gram which dellvers a package of food
to needy families. We have a Technical
and Nutrition Education staff that
services all three programs in this tech-
nical arena.
Family Food Program
The two family food programs are
rather sizeable; the November figures
show we were delivering food assist-
ance to slightly in excess of 14,000,000
low income people, There is only about
six or seven countles throughout the
country that does not operate one or
the other of these two programs. The
trend that is very evident is that the
Food Stamp Program delivering in-
creased food purchasing power In the
form of bonus food coupons is replacing
the Family Distribution Program quite
rapldly, There is a general transition
from the distribution of the foods them-
selves over to a delivery system where
you dellver the incrensed purchasing
power to the participant,

Child Nuirition

Now the complex of programs under
the heading of Child Nutrition Pro-
grams are basically involved in the
feeding of children in group situations
away from home. They run the entire
gambit from the school lunch program,
school breakfast program, special milk
program, non-food assistance to the
non-school food service program. The
school lunch program is the oldest in
length of service to the country, start-
ing back in the depression years and
becoming permanent legislation in
World War 11, The speclal milk pro-
gram was added in 1955; the breakfast

Dr. Johnson—

had 4 TV dinners, three packages of
little puffed snacks, and one box of
space food sticks. I thought that Is
probably what will happen—people
will buy some health foods and other
foods for other reasons, All food manu-
facturers are going to be affected. Some
of the major ones already have been af-
fected. 1 think you ought to be alert to
these changes and don't just hope they
will go away. I don't think they will.

program and the non-food assistance
program in 1066, The non-school pro-
gram for year-round day care cenlers
for preschool children of working low
income mothers was added in 1868 and
it has a facet that we call the special
summer feeding program which Is to
provide food service primarily to chil-
dren from needy homes during the
school vacation period. When the chil-
dren that have been recelving either
breakfast or lunch duung the nine
months of the school year have at lenst
one or more adequate nutritious meals
during the summer school vacation.

Delivering Nutrition

Now undergirding all three of these
school programs, the main ingredie:.t
1. dellvering nutrition to the partic -
pants. To the children's programs !
usually is divided for the lunch patter™.
The meal pattern is designed to provic
about one-third of the daily nutrition
requirements with enough flexibili
built in to where the guantities can ! *
reduced for the little fellows and t!

guantitles should be reduced for t!

older and larger children. The breal

fast program pattern s deslgned
provide about one-fourth of the dail

nutritional requirements and the miix
and the in-between meal supplement:
are designed to provide less, Now with
that complex program we have somt:
thing like 80,000 schools participatini
in the program. As of today about B2%
of all the children that attend school
today couli eat lunch in school if they
really want it and most of them would
bﬁexpemdtopayanomlmlprlcamd
the needy children would get elther &
free lunch or a reduced price lunch.
About 42,000,000 to 44,000,000 children
who attend school participate in the
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nat onal school lunch program. Today
we will feed more than 25,000,000 of
{ho.2 children and about 7,500,000 will
reccive either a free or reduced price
lunch. The program operates from
schools above the Arctic Circle in Alas-
ka 11 the way through the fifty states,
including Hawali, Puerto Rico, Amerl-
can Samoa and the trust territories in
{he Pacific. As most of you know it is
designed to work according to law with
local administration, state administra-
lion being centered in the state depart-
ments of education and the local ad-
ministration being centered in the local
board of education. Both public and
private schools are eligible and do par-
ticlpate.

Market Development

The second main undergirding of all
\hese programs is to develop and utilize
in the most Instructive manner the pro-
duction of Amercan farms, which Is
the market deve.opment angle of the
program. We try, in administering the
program, to take the standards and
criteria established by the techniclans
based on research and adapt that to a
practical approach whereby the multi-
tude of local people can make the de-
dslons as to what the menu shall be
and what the prices shall be to under-
write the cost of the programs.

Fortifisd Pasta

In the area of pasta type products,
we are very interested in working with
groups and the industry to get a prod-
uct that we can use in the program and
use on the same basis for the person
who procured and decided lo serve the
food in California as a person who is
using the product in Alabama or Maine.
We really need a standardized protein
fortified enriched macaroni type prod-
uct so that when we talk everybody
knows what we are talking about,
knows what we are working for and
what we are using in the program.

Computerized Menu Planning

Now as Dr. Johnson has said, we are
in the midst of change. We are actively
engaged in program evaluation and the
nutritional basls that I referred to
earlier is coming on much stronger in
the final stage. A large segment of our
food market is now moving into con-
trolled programs which are based on a
sound nutritional standard and that in
itself will be dictating a consl ierable
portion of the procurement policies in
the future. We are experimenting with
iwo projects, one here in the cily of
Miami, where we are trylng to edapt
and test the feasibility of computerized
menu planning based on the nutrient
approach exclusively in the school
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lunch program. It has been used in
some institutional feeding situations
and we feel sure that we can adapt it
for the school feeding program and
doubly sure that many of the local en-
tities have the ability and the capacity
with their computers to utilize this ap-
proach where the menu would be tot-
ally based on the nutrient computations
of the recipes and the menus used,
Right now all of our patterns are based
primarily on the quantities of food, like
a two-ounce serving or a half-cup serv-
ing or o one slice expressed in practical
terms whercas when you get to the
nutrient approach ingredients in the
products will go Into the computation
and will not be extra in the quantity
pattern that we are using now.

Feeding the Elderly

1 also see some of the people enroute
up Capltol Hill and though this group
is not necessarily representative of in-
dividual families they are pretty well
organized and are usually betler in-
formed. Dr. White mentioned the elder-
ly—we do have some of these groups
that are actually being delivered nutri-
tious meals through the school lunch
program. It is more advanced probably
in Massachusetts than in aony other
state, We are finding in these test runs

(Continued on page 32)
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il matters involving the

J—Semolina und Flour Analysis,

5—Sanitary Plant Surveys.
&—Pesticides Analysis.

JACOBS-WINSTON
LABORATORIES, Inc.

Zonsulting and Analytical Chemists, speclalizing in
examination, production (\
wnd labeling of Macaroni, Noodle and Egg Products.

|—Vitamins and Minerals Enrichment Assays.
3—&| Solids and Color Score iIn Eggs and
oodles.

4—Micro-analysis for extraneous matter.

7—Bacteriological Tests for Salmonello, etc.

James J. Winston, Director
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New York, N.Y. 10007
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Mr. Rorex—
(Continued from page 20)

that the elderly gei a tremendous bene-
fit from coming to the school and ac-
tually eating with the children and it
has far reaching benefits for the elderly
as well as the young. The szcond ap-
proach Is that they comec to the school
or are delivered to the school aficr the
normal lunch period for the children,
The late lunch hour or eating in the
afternoon becomes a social affair and
is working out quite well. There must
be a dozen bills before the Congress on
nutritional programs for the elderly so
I think such a program is just around
the corner.

Dr. Kenneth A. Gilles
Vice President for Agriculture
North Dakota State University

As I have listened to these gentlemen
talk, a number of thoughts have gone
through my mind, I think most of the
comments have been quite appropriate
to indicate what socinl changes are oc-
curring In food patterns and I think we
all recognize this.

But I also think that as we look at

these nutritional studies we bear in
mind how the questions were asked.
The response you get may be influenced
In the way the question is asked.
" Some twenty years ago I went to
work for General Mills with a group
on food and nutrition. We were chided
because only ten of us worked in an
air-conditioned laboratory, It so hap-
pened that the air-conditioning was for
the rat colony, not the sclentists. The
advertising boys convinced manage-
ment that nutrition couldn’t be sold so
we got out of the rat business. Now we
have gone full cycle and nutrition Is
important, it Is popular again, and calls
for action.

I think yesterday the inference was
left that nutrition is a precise sclence;
as a blochemist I would be one of the
first to say it Is not. Most of our knowl-
edge In the field of nutrition is with
animals, With animals our testing
knows about his age, heredity, diet,
nistory. Not so with humans. But as
time goes on we will learn more about
them too.

H. Howard Lampman
Executive Director
Durum Wheat Institute

It seems to me we are confronted
with some contradictions, On the one
hand we are talking about a product
that is thousands of years old and does
require a meal time situation to be
consumed and yet we have this sort of
catch-as-catch-can life-style coming up.

32

T

I don’t know how we can resolve that
contraciction and whether people are
going to settle down to a life-style
which calls for one meal a day.

In support of the catch-as-caich-can
lifestyle, I deal with sandwiches. In six
years sandwich consumption increased
from 120,000,000 made at home in 1962
to 158,650,000 in 1068, That is more
than a 30% gain and does not include
an astounding increase In restaurants.

Obviously with pasta consumption
climbing there are still people who
serve it at a sit-down meal because it
is pretty hard to eat standing up.

James J. Winston
Director of Research
MNational Macaroni
Manufacturers Association

By the year 2000 population In this
country Is expected to double. Most
scientists are optimistic that our food
production and distributlon ecan be
organized so that all of the people can
be nutritiously fed.

Sometimes we in the macaroni indus-
try are accused of not belng consclous
of nutrition. I suggest we look at the
record, In 1044 the macaroni industry
had to convince the Food & Drug Ad-
ministration that Vitamin B and iron
enrichment should be included in our
standards of identity. We amended our
standards again to include the use of
defatted soya, wheat germ and yeast,
and recently nonfat millk solids, All in
all by taking advantage of some of
these optlonal ingredients we can ful-
fill the requirements of many dietarles
and possibly satlsfy many different
groups.

I know that Mr. Rorex is very much
interested in a pasta product to serve
as a partial replacement for meat for
children. Well fortunately this can be
done within the scope of our standards
by using higher amounts of defatted
soya mixed with durum wheat prod-
ucts. There are manufacturers ready
right now to sell it.

The macaroni Indusiry has always
been flexible and quite willing to go
along with the times. We have always
felt that macaroni products have great
versatility in combination recipes that
can provie substantlal nutritional con-
tributions.

The Issues: Dr. White

Dr. White summed up the Issues as
follows:
What does a traditional industry do in
light of very significant changes in food
consumption patterns? Clearly it wants
to hold on to what it has. But can it
hold onto what is has and hold off the
big fellow, the big conglomerate, who

L

wants to get into the business too? 7 ¢
conglomerate does not have the su o
deep felt traditional values for tie
product that you people have. You . -
up against that right now.

It seems to me that in light of fod
consumption patterns and the en.r.
mous number of products available in
supermarkets that many of you will be
thinking of diversification of products,
This does not mean necessarily damag.
ing or even changing your present
products, At the same time we have
a Department of Agriculture that js
undertaking the job of feeding more
and more people In poverty and out
of poverty and seems to visuallze the
time when all school children will be
fed free school lunches. This means
innovation of products. It means Inno-
vation of family style. And it surely
means innovation in our tax structure,

Constitutional Changes

IN CONVENTION ASSEMBLED, on

January 28, Mr, Rossi, reporting as

Chairman of the Committee for Mem-

bership Classification and Dues report-

ed that the Committee recommended
the National Macaroni Man:facturers

Assoclation and the National Macaroni

Institute continue their separate identl-

ties and operations as in the past.

The Committee proposed member-
ship in the National Macaronl Manu-
facturers Assoclatlon shall be divided
Into three classes, namely:

(a) Active Members—limited to those
actually engaged In the manufic-
ture of macaronl products and/or
egg noodles;

(b) Associate Members—Ilimited ‘o
those actually engaged in packo -
ing or marketing macaroni and/ r
egg noodles but not manufacturi- 7
the same,

(c) Alllsd Members—Ilimited to the 2
actually engaged In lines or ser
ices essentlal to and/or connect
with the macaroni products indi
try,

The Committee recommended that du

to the Association be raised by 25%

1973 and another 26% in 1974.

Changes recommended for the Nu-
tional Macaroni Institute concerned
articles V, VI and VII,

Article V—Governing Body.

The organization shall be governcd
by the Board of Directors of the Nu-
tional Macaroni Manufacturers Asso-
clation and a Natiunal Macaroni In-
stitute Commitlee of ceven members
made up of the officers of the Natlon-
al Macaroni Manufacturers Associa-
tion together with three delegates at
large appointed by the President,

(Continued on page M)
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The Defense of
the Standards Continues

Plus

Weekly Newsletter.

Periodic Surveys.

Technological information.

Research and relations in the durum area.

Meetings and Conventions; exchange ideas with colleagues.

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

Your Membership Supports

THE NATIONAL MACARONI MANUFACTURERS ASSN.
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Div, of Velpl & Sen, Corp.
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Phese: (212) HY 95922

Constitutional Changes—
(Continued from page 32)

Article VI—Meetings.

1. The annual meeting of the organi-
zation shall be held concurrently
with the annual meeting of the
National Macaronl Manufacturers
Association.

2. Speclal meetings may be called by
the Chairman of the National
Macaroni Institute Committee.

Article VII—Funda, y

Funds for the operation of the corpo-

ration shall be derived from monthly

contributions from members on a

basis to be determined by the Board

of Directors of the National Maca-
roni Manufacturers Assoclation or by
the sale of promotional materials de-
veloped or produced by the corpora-
tion.
Second Report
Vincent DeDomenico, Chairman for the
Committee on the Structure of the
Board of Directors, reported the follow-
ing recommended changes:
Article V—Board of Directors.

Section 1—Governing Body. The As-

soclation shall be governed by an

elected Board of Directors which
shall be composed of the following:

(a) 17 regional active members in
good standing in the National
Macaront Manufacturers Associa-
tion and the National Macaronl
Institute whose principal office is
located In the regions hereby de-
scribed.

No. of
Region Directors
1. Atlantic Coastal States, In-

cluding all of New Eng-

land, New York and Penn-

sylvania 8

2, Central States from the

eastern boundaries of Ohio

through the western boun-

daries of Nebraska li

3, Mountain States and Paci-
fic Coast from Colorado

west, Alaska and Hawall 3

4. Canada 1

(b) Two directors at large in good
standing whose principal busi-
ness is derived from more than
one geographic region as defined.

(c) Membership on the Board of Di-
rectors shall be limited to one
Board member for any one maca-
ronl company. For purposes of
this section, one macaroni com-
pany means one corporate entity
or une individually owned com-
pany.

Article VI—Officers.

Section 4—Special Activities.

(c) IV. Establish an organization to
be known as the National Maca-
roni Institute whose purpose is to
promote the sale on consumption

of macaronl, spaghettli and egg
noodle products, Funds will Le
provided by voluntary contribu.
tions from members of the Na.
tlonal Macaroni Manufacturers
Assoclation at a rate to be estab-
lished by the Board of Directors.
Motion For Mailing

Following discussion, it was moved
by Mr, Toner and scconded by Mr.
Stanway that the Secretary send all
members of the Natlonal Macaroni
Manufacturers Assoclation a copy of
these recommendations requesting
their comments and that they be voted

upon at the next annual meeting.
Motion carried.

Retail Egg Prices Skid

At a time of abnormally high quotes
for beef, pork and even broiler chick-
ens, retall prices for eggs have slumped
to their lowest levels in the pest dec-
ade, Wall Street Journal repcited some
chaln stores selling eggs as low as three
dozen for %1,

Credii a flock of healthier and more
preductive hens and younger pullets,
with an assist from the weather, which
nave bombarded the market with a
heavy supply.

A decline in egg quolations runs
vounter to the usual pattern for winter,
when prices usually rise because of
cold ~weather,

Much of the oversupply results from
the intruduction last year of a vaccine
for Marelt's disease, a malignancy that
fczmerly ltilled as many as 20% of the
young laying chickens in some flocks.
Now the survivors aren't only healthier,
but they are more productive too.

Growers have culled large numbcrs
of chictens from their laying flocks to
stem the production. By Jan. 1, the
nation's farms housed 328.3 million egx-
laying chickens, off 2% from the ye.r
before.

But the rate of lay on Jan, 1 aver-
aged 60.8 eggs for each 100 layers, up
25% from the year-earlier pace.

Braibanti Manager Retires

Alessandro Lenner, general manager
of Braibanti & Co., Milano, Italy, and
a member of the firm for more than 40
years has recently retired.

Many innovations In the pasta indus-
try are credited to Lenner's research
and development skills,

He has traveled extenslvely and is
well known to the pasta trade through-
out the world.

Good Housekesping magasine, Febru-
ary issue, has fourteen pages with six
color recipes, twenty-five pasta recipes:
“New Ways with Spaghett!, Macaroni
and Noodles."
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'Launching
a new

look?

Il your product needs a boost, il
may be the package Ihal provides
the lilt-oll. We can assisl you in
every phase of your packaging pro-
gram — from the drawing board lo
pulting it in a planned sales orbil.
We ofler top qualily ofisel, letter-
press and gravure, plus sales ori-
enled designs. Even counsel with
you on the besl lilling and closing
equipment. This is Total Capabiily
from Diamond Packaging Prod-
ucls. There's a Diamond man who
can work with you lo launch your
product into new sales. Call us.

DIAMOND PACKAGING PRODUCTS DIVISION
DIAMOND NATIONAL CORPORATION
733 THIRD AVENUE NEW YORK.N ¥, 10017/12121687-1700
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Okay.

Who put egg in the noodles?

. Sal Maritato did.

So nowwhen you buy Multifoods'
new noodle mix called *Duregg"
—all you add is water.
We've gone ahead and added the
egg solids to Multifoods' top-
quality durum flour.
A number of our customers have already ordered
“Duregg" in hefty lots.
Here are a few reasons why you should:
® Duregg eliminates time-consuming, in-plant
blending of flour and egg solids with ex-
pensive machinery,

® Duregg is ready when you need it. No thawing,

less chance of contamination, and less time
and mess.

® Duregg eliminates the need to re-freeze
unused egg,

® Duregg assures a consistent blend.

® Duregg eliminates the necessily to Invenfory
two Ingredients. Storage and record keeping
is reduced.

® Duregg simplifies delivery. Now it's one
source — Multifoods.

® Duregg lowers your manpower requirements,

Enoughsaid, Orderyour Dureqg with aphonecall,
The number Is 612/339-8444,

INTERNATIONAL

@MULTIFOODS

DURUM PRODUCTS DIVISION
GENERAL OFFICES, MINNEAPOLIS, MINN, 55402
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