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“Many of my good friends and customers have asked
just what the new Riegel/Rossotti association will mean
to our packaging business. It's a good question. And
I'd like to use this ad and others that will follow

to give you as much

"C. R'.' ROSSOtti Says$: information as possible

about the good things
that are happening. i

®@Think of it as Rossotti plus Riegel.
Everything we have been providing
our customers for two generations
will continue. It's going to be busi-
ness as usual. But it's also going
to be an expanded business, one
which will let us serve you better.

®@The established Rossott Packaging System will con-
tinue to offer you maximum packaging flexibility. But now
we have more and better Riegel equipment at our dis-
posal; plus multi-plant capability—Hazelwood, Mo. (near
St. Louis) and Newark, N.Y. (near Rochester)—and a
corps of Riegel mechanical service engineers.

®&\\e will continue to help you design better packages.
But now we have a vastly expanded graphics capability
plus a staff of experienced Riegel structural design
specialists.

®®And nowwe may also call on the resources of Riegel's
multi-million dollar Packaging Research Center in Flem-
ington, New Jersey for product and package develop-
ment. There's more. And it's all
good. Rossotti plus Riegb

good news for all of us.
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The entrance to the resort aren of Doral Country Club and
Hotel will open up several days of important industry
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Florida sunshine.
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A formaol garden greets you from the back
of the gozebo of the Clubhouse, center of
soclal actlvity,

HE Winter Meeting of the Natlonal

Macaroni Manufacturers Associa-
tion will be held at one of the most
spectacular golf resorts in the nation,
January 23-27, 1972, 2400 tropical acres
of golf, good times and glamour awaits
you at Doral Country Club, Miami,
Florida.

With its five golf courses, ten tennis
courls, private lokes for fishing and
boating, other sports facilities, and even
its own night club—it is unique unto
itself,

Clubhouse Center

The Clubhouse is the center of activ-
ity, with guest lodges ond golf courses
encircling. The NMMA group will be
housed in the Executive Lodge, with
tennis courts directly behind and the
large swimming pool uren directly in
front across the drive.

Business meetings will be held in the
Exccutive Lodge. Social functions will
be centered in the Clubhouse.

Board Meetings

The Board of Directors meet on Sua-
duy, January 23, and again on Thurs-
doy morning, Jonuary 27. Business ses-
sions are scheduled from ® a.m. to noon
daily. With afternoons open for relaxa-
tion, a golf tournament has been sched-
uled for Tuesday. At the same time non-
golfers may visit the Italian Villa Vis-
caya, an architectural triumph, a short
bus ride away. The trip will take about
two and one-hall hours.

Suppliers’ Scocials

Suppliers' Socials are scheduled for
each evening at 7. They will precede
the Nalian Dinner on Monday and the
Banquet on Wednesday, Sundoy has
been left open so guests can catch the
show at the Doral. Tuesday has been
left open so those who are interested
can go out on the town.
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WINTER MEETING

NATIONAL MACARONI
MANUFACTURERS ASSOCIATION

Sundoy, January 23
:00 p.m. Convention Registration desk open in Executive Lodge.
:00 p.m. Board of Directors Meet, Conference Room B Lodge.

:00 p.m. Welcoming Reception and Cocktail Party in the Lobby
Lounge, Clubhouse.

Monday, January 24
9.00 a.m. Business Session—''State of the Industry.”
In Andorra Room, Executive Lodge.
Greetings from President Vincent F. La Rosa.

9:20 a.m. Standards Committee Report
Paul Vermylen

9:40 a.m. The Durum Growers Position
John Wright

10:00 a.m. Experiments with Various Formulations

ill S. Dade

10:20 a.m. National Affairs Committee Report
Nicholas A. Rossi

10:40 a.m. The Washington Scene
Harold T. Halfpenny

11:00 a.m. Product Recall Insurance
Rabert |. Cowen, Sr.

11:20 a.m. National Macaroni Institute Committee Report
Albert Raverino

11:30 a.m. NMI Plans and Progress
Ted Sills, Elinor Ehrman

12:00 noon Adjournment

2:00 p.m. NMI Committee Meeting

7:00 p.m. Suppliers’ Social—Italian Dinner Part

Ballroom Center, Lobby Level, Clubzcuse

A tremendous pool Is waiting to cool you after a day's sunny activities. The NMM.
have a cabana for convention delegates or you moy prefer one of your own. ol
You will reslde and attend business meetings in the Executive Lodge, one of the sever!

handsome guest lodges that surround Flomingo Lake.

A will
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Tuesday, January 25

9:00 a.m. Business Session in Andorra Room.

"Symposium on Eating Patterns and Their Influence
on Purchasing Behavior and Nutrition,"
Dr. Philip L. White, Se.D.
Department of Foods and Nutrition
American Medical Association
Dr. Ogden C. Johnsan, Ph.D,
Director, Division of Nutrition,
Bureau of Foods, Food and Drug Administration
Mr. Herbert Rorex
Director, Child Nutrition Division,
Food and Nutrition Service, USDA
Dr. Kenneth A. Gilles
Vice President for Agriculture
North Dakota State University
Mr. James J. Winston
Director of Research
National Macaroni Manufacturers Association
Mr. H. Howard Lampman
Executive Director
Durum Wheat Institute

1:00 p.m. Trip to Villa Viscaya
Board bus in front of Lodge
1:00 p.m. Golf Tournament—White Course

Sign up at Convention Desk.

7:00 p.m. Suppliers’ Social ot Poolside. No planned dinner function.

Wednesday, January 26

9:00 a.m. Constitutional Deliberations in Andorra Room.

Noon adjournment—afterncon free for relaxation.

7:00 p.m. Suppliers’ Social—Banquet in Conquistador East,

Lobby Level, Clubhouse

Thursdoy, January 27

9:00 a.m. Board of Directors meet in the Monte Carlo Room,

Doral Country Club and Hotel

A spicacular golf resort, Doral has
HW0 t ical acres. With five golf
tourses  n tennis courts, private lakes
for fish. + and boating, n tremendous
Pool, ¢ other sport facllitles, the
Countr: “lub is unigue unto Hself.

AMli. 4 with its sister hotel, Doral
Methe- :an, Miami Beach, bus serv-
lceisu. lable for those who like ocean
bathing

In this view, the golf courses ap-

Proach +/i¢ Clubhouse, The formal gar-
den s direetly behind the gazebo, The
Poal s i front of the Clubhouse. Golf
fourses surround the lake where you
‘an watcrskl, sail or fish.

. The smaller Flamingo Lake Is sur-
“unded by the handsome guest lodges.

—

Insurry, 1972

2nd floor, Casino Wing. Adjournment by noon.
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Doral—Golf Haven

NMMA Golf Tournament will be held

on Tuesday, Jan. 25, First foursome

tees off at 1 p.m.

Sal Maritato, Goltf Commitiee Chair-
man, has worked out arrangements
with Pro Tony Turiano. Arrange your
foursome with the Convention Regis-
tration desk.

The Blue Course is known as the
Blue Monster. Its 7,048 yards are the
setting for the annual Doral-Eastern
Open.

Newest of the flve courses is the Gold
Course.

Villa Vizcaya

While the golfers engage in tourna-
ment Tuesday afternoon, other conven-
tion delegates are invited to tour Villa
Vizcaya.

This 30-acre estate of the late James
Deering turns back the clock to Europe's
era of opulence and recaptures the con-
tinent at the height of its cultural ele-
gance.

CONSTITUT|°N AND 'Yuws National Mucaron! Manufaciurers Association

Article I — Name—The name of the Section 2—Application and Election

organization shall be; National Maca-
ronl Manufacturers Association.

Article 11—Objects—The purpose of the
association shall be:

(a) to promote and safeguard the
welfare of the macaroni and
noodle manufacturing industry,
and

(b) to elevate macaronl products and
noodle manufacture to the high-
est plane of efficiency, effectlve-
ness and public service.

Article III—Membership

Section 1—Eligibllity—The member-
ship of the Association shall consist
of indlviduals, partnerships, corpo-
rations, assoclations or other entities
engaged in the manufacture of maca-
ronl and/or noodle products and of
allied or supplying indusirles con-
nected therewith. Such membership
shall be divided into three classes,
namely:

(a) Active Members — Limited to
those actually engaged in the
manufacture of macaroni prod-
ucts and/or egg noodles;

(b) Associate Members—Limited to
those actually engaged in lines or
services essential to and/or con-
nected with the macaroni prod-
ucts industry;

(c) Honorary Membershlp — Limited
to persons or organizations who
have rendered distinguished serv-
ice to the industry.

(a) Active and Associate Membership
—Shall be conferred on appll-
cants who are sponsored by al
least one Active Member in good
standing and upon recelpt of a
majority vote of the Board of Di-
rectors;

(b) Honorary Membership—Shall be
conferred only upon recommen-
dation of the Board of Directors
approved by a Lhree fourths vole
of the Active Members present at
a regular meeting.

Sectlon 3—Suspensiins and Relnstatr.
ments

(a) Resignations -- Reslgnations of
Members in good standing shall
be submitted In writing to the
proper officle] after payment of
dues to date;

(b) Expulsions — Members may be
expelled for cause by a three-
fourths votz of the Board of DI-
rectors, or ol the Assoclation;

(¢) Buspensionv—Membars in arrears
for dues for a period of alx months
become automatically sucpended;

(d) Relnstatements — Reinstatement
of Members can be made only on
full payment of any former In-
debtedness to the Assoclation,
application having first been duly
approved by a majority vote of
the Assoclation or its Board of
Directors,

b e e U B A by 0 Bt ¢

Article IV—Privileges of Mambers
Sectlon 1—Active Members in good
standing shell have full membership
rights. Only such members shall have
the right to vote; sit in exccutive
sessions and to hold office.

(a) Each member shall be entitled to
one vote only. If membership is
in the name of a firm, corporation
or other legal entity, It shall be
entitled to one vote only, irrespec:
tive of number of branches,
plants, subdivisions or subsidi-
aries it may have.

Article V—Board of Directors
Section 1 — Governing Body—The
Association sholl be governed by 2
Board of Directors, it shall bc com:
posed of the following:

(a) Actlve Members in the numbef
indicated whose principal olfice s
located in the regions described

No. of

Reglon Dirocton

1. Atlantic Coastal States, in-
cluding all of New England,
New York, Pennsylvania,
and all of Canada ........ &

2. Central States from the
eastern boundaries of Ohlo
through the western bound-
aries of Nebraska ...coeeer 9

3, Mountain States and Pacific
Coast from Colorado west,
Alaska and Hawall .......r 4

(Continued on page 8)
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,étmmz_ Unique New VMP-3
Extruded Noodle Dough Sheeter-1600 Pounds Per Hour

ont Extruded Noodle Dough Sheeter VMP-3
ATt At e S

Lo 2 ’
Clermont Super High S, Noodle Cutter, T -
junction wilrl'he -3 for continuous lmhﬁt: mmd?u:.

FOR THE SUPERIOR IN NOODLE MACHINES

IT'S ALL WAYS (Uormont!

Machine can be purchased with attachment f
short cut macaroni. achment for producing

TAILOR-MADE FOR THE NOODLE TRADE
Available with or without vacuum process

: — Two otor affords Aexibil
Q) apacity range — B ydrae st il o 0 e o oo

Qrge screw for slow estrusion for better quality.

ngineered for simplicity of operation,

trols. Automati rtioning of A
ARl otchless S temumee e v change ™ o

( ) nI one plece housing. Easy to remove screw, easy to clean.
Y No separation between screw chamber and head.

OtOHY cn:!uu-!“ln“mr;rm Cnmp:::. neat design.

Division of Carlisle Corporation
280 Wallabout Street

e Brooklyn, N.Y. 11206, U.S.A.
Telephone (212) 387-7540

e e e L o e A Bt §




B T

Constitution and By-Laws
(Continued from page 6)

(b) Past presidents shall
sutomatically be mem-
bers of the Board.
(¢) There shall also be elect-
ed to the Board of Direc-
tors nine (9) Directors-
at-Large.
Section 2—Electlon—The Directors
shall be elected at the annual meet-
ing of the Association by a majority
of votes of Active Members present
and voting. The term of office of each
director shall be for one year, Any
vacancies occurring in the interval
between annual meetings shall be
filled by the Board.
Section 3—Quorum
(n) Board Quorum—At any meeting
of the Board of Directors a ma-
jority of the Board shall be neces-
sary to constitute a quorum for
the transaction of business.
(b) Assoclation Quorum—At Annual
or Special meetings of the Asso-
clation, 20% of the members in

(b) The Directors shall elect the offi-
cers from their own numbers
only, except that the office of
Secretary-Treasurer may be held
by one person who need not be a
director or member of the Asso-
ciation.

(c) Officers shall hold office for a
period of one year or until succes-
sors are elected.

(d) Any vacancy occurring in the
interval between meetings shall
be filled by the Board,

Section 3—Dutles—Each officer shall

perform the duties customary to his

office, unless the Board nf Directors
otherwise determines,

Section 4—8pecial Activitles—The

Board of Dhiectors in furtherance of

the purposes and objects of the Asso-

clation may,

(a) Form, create, organize and estab-
lish special depariments, com-
mittees, subsidiaries and other
legal entitles outside or within
the Association and to appoint,
clect or designate officers there-

shall be certified to the Secret y.
Treasurer at the beginning of
each year by the Chlef Execu ive
of the Member firm.

(b) Associate Members shall pay « ses
of $150 a year.

(c) Honorary Members shall pay no
dues.

Article VII[—Meeiings

Section 1—The annual meeting of the

Association shall be held at such time

and place as the Board of Directors

shall designate, Written notice of

such meeting shall be given Active

Members at least 30 days in advance

thereof,

Section 2—The President shall call a

speclal meeting of the Assoriation

upon the request of the Board of

Directors or upon the written request

of at least 20% of the Active Mem-

bers in good stanting.

Sectlon 3—The Board of Directors

shall meet for organization each ycar

immediately after election at annual

meetings of the Association,

(a) The Board of Directors shall meet
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(KNOW-HOW.)

.There I8 no substitute for the engineering expertise
that comes with experlence. Buhler has It. Over one-
hundred years experience in the design and operation
of hundreds of modern, efficient macaroni plants and
machljn‘e_"s" In_practically every country of the world
where macaronl is made.

‘Slogle scrow prosses from 600-4000 bs./ .

Double screw presses from 1200-8000 Ibs./hr.
Four screw presses up {0 16,000 [bs./hr.,

'r

=\‘
|
|

Skilled, sxparlenced BUHLEFi Engineers develop the

S o S S e Syt
o cu

operation and specific requ mnln!:.‘ LB b

good standing shall constitute a for, upannthe call of the President or mm for short goods
quorum for the transaction of  (b) Contract with, employ or engage five Directors. Short goods belt dryers from s,
business. persons, corporations, assoclations Section 4—Reglonal meetings moy be y i i 600:16,000 (bs./hr.
Section 4—Dutles and Powers or others to perform special func-  called by any Vice President or Di- Two-stick spreaders and four-stick spreaders
(a) The Board of Directors shall have tions and activities, rector for the purpose of exploration Long
the control, management and di- (¢) May establish, among others, the and recommendation to the Board. » @oods dryers from 600-4000 Ibs./hr,
rection of the affairs of the Asso- following speclal ngencles or Article IX—Commitiesse—The follow- Long goods accumulators for one shift per day discharge
ciatlon and all the powers thus 1, flices: ing Association Committees shall be Long goods cutters
jmplied. They shall in all cases 1. Director of Public Relatlons  appointed by the President with the b ,
act as a Board regularly convened 2. Director of Research approval of the Board of Directors: Raw material handiing systema
and in the transaction of business, 3, Editor of Associatlon's Officlal 4y Conyention Committess—To be ‘
the act of a majority of a quorum Organ. named on or before the opening Complete production lines
present at a meeting duly assem- (a) The ‘}“u" ‘;’: ’“l;h ’p":l:‘ day of the Annual Meceting and U.8.-made motors 1
bled shall be the act of the Board. agencles and offices; the t tion % y " K
(1) Any Director may resign his compensation therefor; and ;ﬂfdwﬂ::":m?;ﬁ":fﬁhm- U.8.-made electrical controls Every facet of machine oparation undergoes scrupu-

lous examination by Buhler Design Engineers. Ex-

office any tlme, such resigna- the duration of office shall {zed: U.8.-made climate coiitrols = trusion of short goods will be Viewed |
tion to be made in writing and be in the discretion of the 1. Auditing ........ 3 Members ek ook - slow-motion from hlnl:mod.v %.":m::l-r;.mro_
to take effect immediately with- Board. 2. Nominati 7 Mer bers Engineering services Including design, planning and Installa-
(b) Any two or more such spe- OBUNBEION /e e 2
oLt acceptance. 3. Resolution ......, 3 Merbens

second movie camera used above,
tion of complete macaron! processing plants '
(b) The Board of Directors may ap- cial actlvities or offices may ; ' J

\ an E Committee of be reposed in cne person it (b) Standing Committess—Wiin 2 o b Y
> Dy of the Board so determines. Director as Chalrman of ea'h 10 If I's anything to do with macaroni plants or equip-

. be named by the Presiden' Im- [
1! v,

::h:r"ﬁﬁ:ez‘;:e gﬁ:ﬁ ':falxlnhr:c‘t’:f.' Ms}acdﬁaf ;.‘.‘;;':}' ® Year—The fiscal mediately after te Annual !%eel me:t, falk to the experts at Buhler Corporation, 8925

We;zata Blvd., Minneapolis, MN 55426, 612-545-1401 /

¥

ing to serve for hii term:
may delegate any of its powers. year of this Assoclation shall begin
Five members shall constitute a  January lst. 1, Membership

2. Finance

STH L et

ek

D 5
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g
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quorum of the Executive Com-
mittee.
Article VI—Officers

Bectlon 1—Officers—The Officers of
the Association shall be a President;
First Vice Presldent; Second Vice
President; Third Vice President;

sSecretary and Treasurer,
Section 2—Election

{a) The officers of the Association
shall be elected by the Board of
Directors immediately following

the dnnual meeting of the Asso-
clation. The election shall be by

ballot by a plurality of voles of

the Directors present,

Section 2—Duss of Members—All

dues are ~ayable in advance on Jan-

uary 1st each year, Firms choosing

to do so may pay quarterly or L.mi-

annually in advance. (The dues of

New Members shall be prorated for

the balance of the flscal year.)

(a) Active Members shall pay annual
dues at the rate of seventy-two
cents (72¢) per hundredwelght
on company's and subsidiaries
average dally production based
on each preceding year with a
minimum of $60 a year and a
maximum of $850 a year, Said
average daily production figures

3. Standardr and Research
4. Durum N\.!ations
6. Conventicn Sites
6. National Macaroni Institut>
Article X—Corporate Beal—The corp®
rate seal of this Assoclation shall have
engraved thereon “National Macaron
Manufacturers Assoclation” and In
the center, the word, “Seal.” It shall
be kept by the Secretary-Treasurer
and affixed to all papers and docu®
ments required to be executed under
the corporate seal of the Associatio™
Article XI—Amendmenis

(Continued on page 32)
THE MACARONT JOURNAL

e

Eﬂﬂern*:?a‘lo_a office: 580 Sylvan Ave., Englewood
Clifis, New Jersey 07632, 201-871-0010 / Buhler Broth-
f'_’s (C.aqq_di_):.Ltd.. Don Mills, Ontario, 416-445-6910.

'duhler disigns, fabricates and Installs all

macaron| equipment lor any size ouranun.'y b;v:!

o0/ 1t GaBAEIn) dasrrs 100 b e asoraiy
) warfs ./ hr,

model shawn In 1nsot, Gy Ieparalary

|
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CASSEROLES!

from the Durum Wheat Institute

ALL It what you will—casserole,

one-dish mea), dinner-bake, con-
coction, covered dish, Whatever the
name, the result ls easy on the cook,
hearty and nutritious.

Casseroles can be plain or fancy, sim-
ple or sophisticated, from “geraich” or
from remnants. “Plan-aheads” is the
now word for extending food from one
mesl to the next (“leftovers” is passe).
Any cook worth her salt has several
clever tricks to make one meal go many
ways, and at least one of them is n
casserole,

Great casseroles can come from in-
stant inspiration, too. Many of the most
popular favorites combine a few fla-
vorful ingredients for a perfect “mar-
riage.”

Of course, the basis of most casseroles
is a form of pasta, the Italian word for
spaghetti, macarcni and noodles, which
are also known generically in America
as macuroni foods.

Durum, a Latin word meaning “hard,”
is the name given to the wheat used for
making quality pastas. Durum wheat
semolina (a coarse granular product) or
durum flour is mixed with water and
the dough ls forced through dies, which
shape the products.

Quick Quis

Take your own quick cassercle qulz
and see how many pasta-based cas-
geroles you can come up with—Tuna
and Noodles, Turkey Tetrazzini, Maca-
ronl and Cheese, Chicken and Noodles,
John Marzettl (or Hamburger-Macaroni
Bake), Tenderloin-Noodle Bake are just
a few, Each locale and every family
seems {o have favorite specialtles that
always appear at pot lucks, church
suppers and catch-as-catch-can, spur-
of-the-moment meals.

Durum-based pasia i» a winning cas-
serole ingredient for a varlety of rea-
sons. The golden products made from
durum wheat keep their shape and tex-
ture during cooking to provide a pleas-
ant “bite" and substance. They resist
turning to paste or mush as inferior and
imitation pastas so often do. In addl-
tion, well-cooked durum pastas have a
distinct nutty flavor, prized by maca-
ronl experls.

The astounding variety of macaroni
shapes can make an old comblnation of
ingredlents seem new—rvotini or rigo-
leitl spirals can liven up oven-beef-
stew; serve macaroni rings with hot
salmon saolad; stuff large macaroni
shells with a sloppy joe mixture, The
combinations are limitless,

10

Durum based pasta is a winning cesserele ingredient,

Nuiritioral Bonus

Durum wheat products give a nutri-
tion bonus, too, The enrichment formu-
la adds the B-vitamins, thiamine, nia-
cin and riboflavin, along with the min-
eral, iron. A pasta-based casserole
makes a sound meal. For example, an
average serving of enriched macaroni
an¢ cheese supplles only 18% of the
recommended daily dietary allowance
of calories, but 30% of the protein, 33%
of the calclum, 12% of the iron, 1% of
the Vitamin A, 22% thiamine, 30%
riboflavin and 12% of the niacin recom-
mended each day for good health.

These are high percentages of nutrl-
ents, and when it comes to percentages
of your food dollar, pasta wins again,
Macaroni foods, Inexpensive them-
selves, stretch or expand the number of
servings of more expensive foods. Pas-
ta can make a little bit of meat go &
long way.

Simple Cookery

Pasta cookery isn't complicated—
there arc only a few simple rules to
remember. Always cook pasta products
in a large amount of rapidly boiling,

salted water (1 gallon water plus 2
tablespoons salt per pound of mace-
roni). Have the water boiling ard add
the pasta gradually so the 1.olling
doesn't stop. Then stir occasionully lo
keep the pieces separate, Cooh only
until just tender. The Italians all it
vg] dente,” meaning “{o the tooth " The
true pasta buff likes his spaghet’ with
a cooked but firm core. You L the
judge.

Eech pasta shape cooks for 8 iffer-
ent length of tlme. Read the p ckage
directions for timing, and check often
during cooking. For casseroles cook
pasta o little less than “al dente, since
the couking process will be finis'.ed in
the baking. Simply sald, hover over the
cooking pot (the cooking take: only
minutes), test frequently for degree
doneness, and you'll soon be 8 P
expert. Use whichever test suits you-
Some cut a strand or plece against the
side of the pot. Others squeeze & P‘E“l
or strand to measure its cohesion. sl
others cool the product and bite it In
any case, the pasta should be tender
(not tough) yet firm.
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Budget Booster

Go | ingredients make a good cas-
serol: but you can save pennies by
select: g food appropriate for your use.
Cann | tomatoes to go into a casserole
need ot be fancy, or the most expen-
sive. Shape lsn't important in mosl
casserole recipes, 8o there's no need to
pay for it. Grated tuna costs less than
chunk-style, but the flavor's the same.

Durum pasias cost no more but are
the “top-of-the-line” when It comes to
macaroni foods. Durum has come to be
the stondard of quality for macaroni
and pasta products, just as “prime” is
the standard for beef. Almost all of the
durum crop is used by macaroni manu-
faclurers, because this particular wheat
gives a rich, gold-colored pasta that
keeps its “figure” through cooking.

Not Faitening!

Durum macareni products can help
you keep your figure, too. Look back at
those percentages on an average serv-
ing of macaroni and cheese—30% of
the protein for only 18% of the calories.
One cup of cooked enriched spaghetti
has 155 calories per cup, but a cup of
cooked rice has 225, one tablcapoon of
mayonnaise has 100, and three choco-
late chip cookies 150!

Get out your favorite casserole or
baking dish, start the water boiling for
the pasta and you're on the roed to
good eatingl

Noodle Priest in Mississippi

Monsignor John Romaniello, the
Hong Kong “noodle priest,” is now
operaling among poor blacks in the
Missis ippl Delta.

The (tallan born priest is convinced
noodl * can mean a better life for the
natio: : poor. “If children are fed high-
protei noodles at an early age, it can
preve * braln damage and malnutrition
and t: s alleviate poverty,” he declares.

Mound Bayou

Mo. - d Bayou was chosen as the slte
for ! current project because recent
sludi.: indicating a high-level of mal-
nulrit n among blacks who live in or
aroun. the tiny community.

Set'led by two ex-slaves in 1887, the
town ‘s no major industry and many
of lls. inhabltants eke out a living by
working on farms or factories In nearby
communities.

“thn Father Romaniello showed up
: th his noodle-making machinery,
l;“m-'-l"-‘ople were elther unaware of

e Project or openly skeptical.

J.Im a machine making noodles
won't make much of a splash,” sald
one black leader,

I Father Romaniello was undaunted.

'What we hope to do Is establish a pilot
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A Noodle, according ta FD# Standards of

|dentity, must contaw: © ~sinimum of 5.5

percent eggisolids from ehier fresh eggs,
e dr

frozen o ed yolks or whole eggs.

A noodle Is a dried ribbon-shaped unit of
dough made from flour, Federal specifica-
tions call for semolina or durum flour.

program here to measure the effect of
the noodles on a segment of the popula-
tion,” he said. “We would give the noo-
dles away on a regular basis to the poor
and then try to get on accurate meas-
urement of the progress.”

Operated by Co-op

The noodle machine will be operated
by the predominantly black North Boli-
var County Farmers Cooperative. At
peak production, Father Romaniello
saild it would produce noodles at the
rate of a ton a day,

The Farmers' Co-op is one of several
community programs aimed at halping
ease poverly conditions. A majo:ity of
the town’'s citizens pay $2 a year to
belong and reap the benefits of a “com-
munity garden.” Families come out to-
gether to harvest their own vegetables
from huge gardens just outside town.

Another major project is the Tufts-
Delta Health Center, a modern clinie
funded by the Office of Economic Op-
portunity to attack poverty at all levels.
The center was originally established
by Tufts University of Boston but re-
cently became afliliated with the State
University of New York. The health
center was partinlly responsible for
bringing the priest and his noodle-
making machine to Mound Bayou.

Oriental Success

The Monsignor said he got the idea
for the noodles while studying ways to
help care for hungry Chinese refugees.
The program turned into a big success
in the Orlent.

Despite the problems in the Mound
Bayou venture, he is optimistic about
its chances for success. “The interest so
far has been extraordinary,” he sald.

Lent Begins on
Ash Wednesday, February 16

President of San Giorgio

Willoughby S. Dade has been named
President of San Glorgio Macaroni, Inc.,
a subsidiary of Hershey Foods Corpo-
ration, Hershey President Harold S.
Mohler announced. Prior to this ap-
pointment, which is effeclive immedi-
ately, the position was held by Mr.
Mohler.

Dade joined the Hershey organization
as Director of Sales and Marketing for
San Giorgio in 1986 after holding vari-
ous sales positions with Scott Paper
Co. In 1868 he was named Manager of
Sales and Marketing for Hershey's
Pasta Division, which includes Del-
monlco Foods, Inc, Louisville, Ky., in
addition to San Glorgio.

A natlve of Willow Springs, Mo,
Dade is a graduate of Central College
in Fayette, Mo. He served for three
years in the U.S. Naval Reserve, reach-
ing the rank of Lieutenant Commander.
He resides with his wife and family in
Hershey.

Dade is currently a member of the
Board of Directors of the National
Macaroni Manufacturers Association.

In Lebanon, Pa,

San Giorgio, headquartered in Leba-
non, Pa, is one of the nation's leading
makers of pasta. The company markets
these products in Delaware, Maryland,
New Jersey, New York, Pennsylvania
and other eastern seaboard states. Its
plant, among the most modern of its
kind In the world, will soon be ex-
panded by 84,000 square feet of floor
space.

The company was founded in 1014
and acquired by Hershey in 1866, It
currently employs about 250 people.

Leo Buser Dead

Leo Buser, Sr., chiel engineer for
Delmonico Foods, Inc., Louisville, Ken-
tucky, for twenty-five years uniil 1966,
and consultant to the company for the
past five years, passed away on Novem-
ber 10.

Mr. Buser, who was 78 years old, is
survived by his wife Berthn, son Leo
Buser, Jr. and two daughters, Mrs.
Bernard Smith and Sister M. Olga,
0SU, six grandchildren and two great
grandchildren.

Sympathies go to the family and col-
legues at Delmonico.

Recent Death

Kathryne Lohman, wife of retired
vice president of General Mills, Inc.,
Willlam A. Lohman, Jr. William Loh-
man is widely known throughout the
milling industry through his many
years with GMIL He is currently asso-
ciated with Experience, Inc,
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That’s Right...

the new DEMACO DRY EGG FEEDER

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

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

4« Completely sanitary
& All parts non-corrosive
¥ FEasy to clean

He-+'s how it works:

The level indicator in the hopper of the
volumetric feeder actuates the discharge

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

A drum or bag of dried free flowing
eggs is placed onto the vibrating table.

The stainless steel wand is inserted into

the dry egg container and the vacuum pump
is started, to draw the eggs into the storage
hopper. When the storage hopper is fully
charged, the vacuum pump automatically
shuts off,

1 egg feeder and conveying system will deliver from 14 pounds to 140 pounds of eggs per hour at a
n..simum variation of 2% of set delivery rate. An optional Model will deliver from 55 pounds to 550
pu.nds of eggs per hour, also at a maximum variation of 2% of set delivery rate.

or addiiional information, specifications amd quotations, contact

DE FRANCISCI MACHINE CORPORATION

46-45 Metropolitan Ave., Brooklyn, N.Y. 11237 * Phone: 212 - 386-9880, 386 - 1799
Waestern Rep.: Hoskins Co., 509 East Park Avee., Libertyville, lllinois 60048 * Phone: 312 - 362 - 1031
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The Wheat Situation

Developments for wheat thus far dur-
ing the 1971/72 merketing year point to
a substantial increase in stocks by next
summer, perhaps by nearly 250 million
bushels. Wheat supplies for the season,
bolsiered by a record crop, total 24 bil-
lion bushels, 4% larger than last year.
Dut total disappearance may fall by
around 150 million bushels because of
lower feeding and reduced exports.

Record Yleld

A record average yield of 33.7 bushels
per acre together with a 8% increase in
acreage pushed the 1871 crop to a new
high of 1,628 million bushels. There was
a record hard red spring crop, and all
other classes were up substantially ex-
cept hard red winter which about
equaled the 1970 crop.

Wheat feeding is expected to be down
only moderately from last year's large
volume of 216 million bushels. Extreme-
ly heavy wheat feeding during July-
September reflected the low level of
wheat prices relative to corn at that
time. However, record feed supplies
this fall have led to lower feed grain
prices, thus reversing the unusual situa-
tion when wheat was cheaper than corn
and soighum.

Exports OHf

Wheat exports for the 1871/72 season
could total 15 to 20% below last year, A
larger 1871 world crop has lowered im-
port demand, The dock strikes are also
limiting shipments. Some sales to Far
Eastern markets have already been lost

* to Australia and Canada because of the

West Coast shutdown. July-September
exports were only slightly under the
high level of a year ago, but reflected
anticipation of the October dock strike
at Atlantic and Gulf ports.

Food use of wheat probably will re-
maln about 520 million bushels, the
level of the last 4 years, Seed for the
1972 crop is expected to increase by &
million bushels, in anticipation of an
expansion of winter wheat plantings.

Farm Prices Down

Farm prices have been below year-
earlier levels since August and for
1071/12 will average below last year's
$1.34 per bushel. As prices moved lower,
growers stepped up their use of the
price support program. By the end of
September, the cumulative total placed
under loan reached 252 milllon bushels,
nearly equal to the level of the entire
1070/71 season. Activity has been par-
ticularly heavy in the spring wheat
States of the Northern Plains and in the
Pacific Northwest.

Market prices for hard and soft red
winter wheat, which have shown ex-
ceptional strength, have been buoyed

by strong export and feed demand.
July-September  export inspections
tripled the year-earlier level for soft
red and rose a third for hard red. High
feed grain prices in the Southwest and
Southeast led to exceptionally heavy
early season feed use.

Hard red spring wheat prices have
been depressed by the record crop and
the loss of exports out of West Coast
ports, Nearly all grades are near loan
levels. High-protein springs, which are
in short supply, have been selling well
above loan.

White wheat markets have been seri-
ously affected by the shutdown of Pa-
cific ports. Export sales have been lost
as customaory buyers shifted some pur-
chases to other suppliers.

Durum Crop Quality Good

The sharply larger 1871 durum crop
pushed supplies to 141 million bushels,
up 10% from a year ago. Quality of the
durum crop Is good. Preliminary data
show the semolina milling yield high
and the product excellent in color. Ker-
nel size of U.S. durum has continued to
improve as the percentage of the crop
sown to the varlety, Leeds, has in-
creased.

Domestic use this year will likely
total around last year's 35 milllon bush-
els. Exports during the first quarter of
the marketing year were off sharply
from the same period of a year ago.
However, for the entire year they are
expected to fall c=y slightly below last
year's 39 million bushels. Improved
quality and consistency of the durum
crop has served to bolster U.S. durum
exports in recent years,

The price of No. 1 hard amber durum
at Minneapolls, although weakening
since harvest, Is stlll averaging about
5 to 10 cents per bushel over the loan,

Quarterly Durum Report

Based on November 1 conditions, the
U.S. durum crop is expected to total
slightly more than 87,000,000 bushels.
This would be the third highest crop of
record, The crop, added to carryover,
will give a total supply of 140,600,000
bushels, the second largest of recard.

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 triungle was slowed down by
rains and poor drying conditions and
was not completed until late September.,
This damp cloudy weather caused some
deterloration of quality and sprouting
in the swath. However, the quality of
the durum moving to market is gener-
aly good.

Stocks Up 22%

Durum stocks in all positions Oct er
1 amounted to 127,300,000 bushels. ac-
cording to the Crop Reporting DB« rd,
This was 22% more than a year eu ier.
Farm holdings of slightly more ihan
100,000,000 bushels were 27% ulove
last year, but off-farm stocks werc up
only 6%, Disappearance durlng the
July-September quarter this scuson
amounted to 12,000,000 bushels, ubout
45% under the same quarter lasl year,
8,100,000 were ground during July-Sep-
tember, only slightly under last year,
but exports were off sharply. Com-
modity Credit Corporation owned
7,100,000 bushels of durum on Seplem-
ber 30, 1971,

Exports Disappointing

Durum wheat exporis were dis-
appointing during the first quarter of
the 1871-72 season. Only 4,563,000 bush-
els were inspected for overseas ship-
ment during July-September this sea-
son, a decline of 65% from the same
quarter the year before, The longshore-
men's strike on the Wes:. Coast, large
overall supplies, and competitive pric-
ing by other exporting countries all
contributed to limit shipments. Slightly
more than half of the durum exported
in July-September this season was dol-
lar sales—19% was shipped under Pub-
lic Law 480 with the balance either
barter or CCC credit sales.

U.8. Exportst Durum Flour

and Semolina

Country July-Sept. July-Sepl.

1971 1970
—In Cwt.—

Bahamas 360 23
France 160 150
Guatemala 806 587
Honduras 8,875 2,198
Iceland 22,872 -
Japan 422 =
Netherlands - 1108
New Zealand —_ 193
Saudi Arabla — 8100
Spain 441 i
Thailand 100 -t
Trinidad — W
United Kingdom 600 1200
Venezuela 108 i

o
Total 35,831 165,404

Two New Rice-A-Ronis

Golden Graln Macaronl Company s
developed two Rice-A-Ronl varleties—
Stroganoff and Risotto with Saffron-
The products are initlally in elght Eas
Coast and Midwest areas. An Introdu®
tory television ad campalgn was run
New York, Cleveland, Detroit, Chicsg®
Philadelphla, Boston, Miaml and Dem
ver.
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your specifications.

present dies.
Call now —

557 THIRD AVE

America’s Lorges! Macaroni Die Makers Since 1903 - With M men! Confi
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o for special extrusion dies to

o for unusual extruded shapes and designs.
e for repair and alteration of your

D. MaLpaRl & Sons, inC.

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

The 1871 acreage of durum in Canada
was 20% less than In 1870, In mid-
September yleld was estimated at 24.6
bushels which would produce a crop
of 80,500,000 bushels. The visible supply
of durum in Canada October 6, 1871
amounted to 34,200,000 bushels against
40,000,000 bushels on that date last year.
Farmers' marketings August 1 through
October 6 totaled 14,800,000 bushels,
about 5,000,000 less than during that
period last year, Overseas clearances
through October 6 this crop year were
nearly double those of a year ago and
totaled 12,400,000 bushels. Commercial
disappearance (domestic and export)
August 1 through October 6 tolaled
13,200,000 . compared with 7,300,000
bushels a year ago. During the week
ended October 8, Canadian Wheat
Board quotations—export basis in-stare,
Thunder Bay—averaged $1.63% for No.
1 C.W. amber durum, $1.60% for No. 2,
and $1.51% for No. 3.

U.B. Exports: Macaron!, Noodles, efc.

Country July-Sept. July-Sept.
1071 1870
—In pounds—

Bahamas 56,870 46,617
Belgium

Luxembourg 5,760 4,200
Canada 47,816 69,375
Colombia 2,280 —_
Costa Rica 3,770 —_
Ethlopia — 1,680
French Pacific Is. —_ 1,508
Honduras 2,178 31M
India —_— 1,805
Jamalca 133,451 1,264
Japan —_— 17,830
Korea —_— 3,840
Lebanon 1,055 1,855
Leeward
Windward Is, 3,450 —_
Liberia 4,710 —_—
Libya —_ 1,660
Mexico —_— 1,202
Nansel Islands —_ 14,880
Nigeria _— 7,500
Panama 17,118 16,181
Republic of So. Africa — 2,615
Sweden 4,263 —_
Thailand _— 35,760
Trust Pacific Is. 1,800 2,400
United Kingdom —_ 16,118
Venezuela 1,350 2,435

Total 286,781 243,856

Plentiful Foods

U.S. Department of Agriculture fea-
tured as plentiful foods in December:
broiler-fryers, potatoes, instant mashed
and frozen french fries,

Other plentifuls: pork, turkeys, eggs,
split peas, apples, applesauce, apple
julce, cranberries, cranberry sauce,
cranberry juice cocktall, fresh pears,
rice.
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U.S. Egg Production

The Nation's laying flock produced
5,987 million eggs during October, 1
percent more than a year earlier, The
number of layers averaged 321.9 mil-
lion, 2 percent below a year earlier.

Egg production during October was
higher than a year earlier in all regions
except the South Central, which was
down 2 percent, and the West North
Central, down 1 percent. Regional in-
creases were; South Atlantic, 4 percent;
Western, 3 percent; North Atlantic, 2
percent; and East North Central, 1 per-
cent,

Fower Layens

Layers on hand November 1 averaged
325.1 million, down 1 percent from No-
vember 1, 1870, but up 2 percent from
October 1, 1071. Decreases from a year
earlier by reglons were: West North
Central, 5 percent; South Centiral, 4
percent, East North Centra), 2 percent;
and North Atlantic, 1 percent. The
Western region increased 3 percent and
the South Atlantic, 1 percent.

Rate of Lay Up

Rate of lay on November 1 averaged
60.1 eggs per 100 layers, up 3 percent
from a year earlier, and 1 percent above
October 1, 1871, The rate was 4 percent
above a year earlier in both the West
North Ceniral and South Atlantic re-
gions and 3 percent increases were
shown in all others.

On November 1, pullets 3 months old
and older, nc} of laying age totaled 80.7
milllon, down 4 percent from November
1, 1870. Potentlal layers (hens and pul-
lets of laying age plus pullets 3 months
old and older not of laying age) totaled
385.8 milllon, 2 percent below the same
date a year earller. Decreases by re-
glons were: West North Central, 5 per-
cent; South Central, 3 percent; East
North Central, 2 percent; and North
Atlantie, 1 percent. Both the South
Atlantic and Western regions increased
slightly.

Haich Down

Egg-type chicks haiched during Oc-
tober totaled 34 million, down 20 per-
cent from October a year ago, The hatch
was down 37 percent in Florida, 32 per-
cent in Georgla, 28 percent in Call-
fornia and 16 percent in Indlana. Egg-
type eggs In incubators on November 1
were down 14 percent from November
1, 1970,

Why Eggs Are Good For You

An article recently syndicated by the
Ganett Westchester County papers was
plcked up and published by Henning-
sen Headlines:

“Many consumers of food are right-
fully concerned over the current Diet-
Heart controversy which has advocates
who would eliminate all animal fats
from the diet and substitute vegetable

fats. Equally strong advocates polnt out
the dangers of this recommendation ind
recommend that a well-fed peison
should ‘eat the Basic 4 Food Griups
every Day.

The Council on Foods and Nutriiion
of the American Medical Associution
believes that . . . 'despite the promise
of the diet in therapy, there is no suffi-
clent information avallable at the pres.
ent time to warrart a change in the
American dlet aimed ot preventing
heart disease in the general population.'

Eggs in Meat Group

Eggs are a member of the meat group
of the ‘Basic Four'

Budget minded consumers will be
happy to know that eggs are currenily
the best food buy (the most food value
for the money) of all animal proteins.

Eggs are good for you because:

They are the source of the most com-
plete natural protein known to man;

They contain significant amounts of
all required vitamins except Vitamin C;

The egg yolk is an inexpensive natu-
ral source of Vitamin A, D, E and K;

The egg yolk provides required fals
in a desired ratio of two parts unsatu-
rated to one part saturaled;

They are an efficient source of 14 re-
quired minerals;

They are readily available and of
good quality at all retail stores;

The per serving cost ls low;

Dieters find they provide high qualily
protein and only 77 calories each.

Purchasing for Henningsen

Gllbert B. Eckhoff has joined Hen-
ningsen Foods, Inc. as director of pur-
chasing. The announcement was made
by Victor W. Henningsen, Jr., president.
Mr. Eckhoff had been at General Foods
since 1958, His most recent position
there was manager of commodity pro-
curement In the corporate purch.sing
department.

USDA Purchases
During the month of Seple: bef,
USDA purchased the following om-
modities for distribution to schooi:
Bervings Per (hild

Commodity 71/72 School fear
Corn, canned 22
Cranberries, fresh 13
Pears, fresh Bartlett 26
Chicken, frozen 1.0
Beef, frozen ground 10
Beef, patties 2
Pork, frozen ground 2.8
Cheese, processed B8
Beans, dry a.5

Peanut butter 268

Schools will be looking for plentiful
foods to accompany these dond
foods. Be sure your salesmen promole
the plentifuls in your.line when calliné
on school food service customers.
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Raw Material Requirements
for Egg Products Production

by Hugh G. Oldach, W. H. Oldach, Inc.
at the Institute of American Poultry Industries Management Clinic

HREE basic factors to consider in

determining quality levels of eggs to
be procured for breaking:
1. Cusiomers' requiremenis are varied,
and, dependent upon ultimate end use
of egg products packed, a wide range
of initial shell egg quality is tolerable.
A few examples of specific end-user re-
quirements follows.
(a.) Frozen whole eggs for airline In-
flight service—only Grade A certified
interior quality 72 hours prior to break-
ing acceptable.
(b.) Frozen whole eggs for commerical
baking—minlmum 25% Egg Sollds
(breaker must use large eggs—since
mediums and smalls are lower in egg
solids owing to the lower yolk-to-white
ratio in the eggs laid by younger hens).
The practice of adjusting to required
sollds level by adding separated yolk to
low solids whole egg is being disallowed
by USD.A. on the grounds such
“mixed” eggs are not truly “whole
eggs” in their naturally proportioned
break from the shell.
(e) Frozen or drled egg albumen for
angel food cake—freshness of the liquid
whites is a must for this product where-
asthe quality of whites used as a binder
In savrage and breading batters Is not
nearly so critical.
(d)}T -k colored whole eggs and yolks
(froze: or drled)—require special feed-
ing ¢ locks producing the breaking
slock dding high carotenoid factions
tothe -ed is accomplished at the sacri-
fice 0 ‘ome energy production, which
Tesult: n some loss in shell egg produc-
lion e ° a corresponding increase in the
cost ¢ he eggs laid, Hence the prem-
lums = : the darker colored eggs.
L Us A, Requirements—as stated in
thelr - gulations, are such that “Shell
tE8s, -hen presented for breaking,
thall *» of edlble interior quality and
the gh: i1 shall be sound and free of ad-
ering dirt and forelgn material.” From
:n Interior quality standpoint—this al-
0ws the breaking of AA, A, B and C
(standurd) grade eggs. Checks, which
fre cracked eggs in which the inner
Membrane has net been ruptured, are
ﬂri:fd to ba Vruken under certain re-
b ons; ¢nd dirty eggs can also be
o ¢ preiidid they are properly
o:;?h‘d and sanitized. Eggs with meat
il 0d spots may be used if the spots

Temoved in on approved manner.

InNuary, 1972

Hugh G, Oldoch

Excluded from processing for human
consumption are all “loss" or inedible
eggs. These include all rots, eggs with
blood diffused in the albumen, sour
eggs, crusted yolks, eggs with developed
embryos, incubator rejects and so on.

The latitude allowed by the U.S.D.A.
on interior quality from the freshest
and best to surplus siorage eggs means
that it is impossible for egg products
to be packed which will range In qual-
ity from excellent to fair. The latter
quality may or may not provide good
functional performance depending upon
the ultimate ¢ :d use of the egg product.
3, Profit Requirements—limit the egg
breaker to operating his plant respon-
sibly in a manner consistent with meet-
ing the requirements of customer and
inspection service allke while holding
costs at levels which will allow a profit
to be made. Allowing for the variability
which has been cited above this is not
an easy task. It demands sound buying
practices—including fair dealing with
suppliers and the exercise of Integrity
in the operation of the breaking plant.

Sources of breaking stock
1. Farm Run Eggs—though variable in
cleanliness, size and interior quality,
fresh receipls from egg farms (or
ranches) represent the most desirable
source of material for breaking, prin-
cipally because of lower cost,

2, Processed Eggs—are those eggs
which have already been cleaned and

graded for size and quality. They are
more costly because of processing val-
ue added and they include top grades
(A, B, C) and under-grades (Dirties,
Stains, Checks).

Suggested specilications for the pur-
chase of eggs for breaking
1. Breaking Stock (farm run)—consist-
ing of large, medium and small (no
peewees) eggs of A, B, or C quallty with
an unbroken (normal or abnormal con-
figuration) clean or stained shell, Toler-
ance: 2% for loss In case and/or pee-
wees included.
2, Checks—consisting of eggs of A, B
or C quality with a broken shell; but
with the inner shell membrane intact
and egg meat not exuding or leaking.
Tolerance: 5% for loss in case and/or
peewees included.

Problems confronting egg breakers
1, Non-uniformity of eggs recelved
from differing sources.
2. Lack of care taken by producers in
packing and handling undergrades
which results in unnecessarily high
loss-in-case prior to receipt by breakers.
3. Reuse of old, soiled and weak shell
€gg cases.
4. Boot-legging of excessive quantities
of loss eggs, peewees and Inedibles with
shipments of acceptable breaking stock,
5. Differences In interpretation of
U.S.D.A. regulations by plant inspec-
tors,
6. Loss of checks in washing operation
due to rupture of membrane

Opportunities for Iimprovement of
operations
1. Use fewer undergrades and more
fresh farm-run production.
2. Visit shell egg shippers and assist in
upgrading their operations so as to im-
prove qualily of breaking stock re-
ceived from them.
3. Work to eliminate use of old, solled
and weak egg cases. Convert io plastic
filller-flats which are returnable and re-
usable after steam cleaning.
4. Break eggs as soon as possible after
recelving them. This will tend to lower
bacteria counts and improve ylelds,
5. Give particular attention to proper
operation ond maintenance of eggs
washing and sanitizing equipment.
6. Take time to teach your personnel
the proper techniques they should mas-
ter in handling eggs, and instill in them
attitudes of quality-mindedness,
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the Pure. Golden Color of Quality

King Midas Semohna and Durum Flour
Where Quality Pasla Products Begin
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EQUALITY OF SACRIFICE:
A GOOD IDEA, BY GEORGE!

By

ARCH N. BOOTH
Execulive Vice President
Chamber of Commerce
of the United States

George Mcany has com-
plained that there is no
“equality of sacrifice” in Pres-
ident Nixon's New Economic
Policy. He's certainly right
about that, So far, business has received less and
been asked to give up more than any other clement
of American socicty, .

This fact has cvidently cscaped Mr. Meany's
notice. He's still asking for “morc” tax relicf for
individuals than for busincss, Morc than what?

The most obvious reply is that individuals are

getting more tax relicf than business.

The Secretary of the Treasury, John B, Connally,
clarified this issuc before the House Ways and Means
Committee. He said:

This question of business benefits versus individual
benefits must be put in perspective; they are not
scparable, I know of no better way to gain this per-
spective than to go back to January 1969, and com-
pare business and individual tax actions since that
time.

To be complete, the record must include the impact
of the Tax Reform Act, plus the Administration's
change in depreciation rcgulations and the tax pro-
posals of the New Economic Policy, If the impact of
thes: measures is spread over the five years, 1969
through 1973, the result is startling:

Federal income tax paymemts of individuals will
have been reduced by almost $34 billion, Tax pay-
ments on corporate profits will have declined by
slightly more than $1 billion,

Further, as Mr. Mcany well knows, the owners of
Amecrican industry are taxed twicc—once under the
48% corporate profits tax, and again when dividends
arc taxed as income.

ut it all together and it hardly sounds like favorit-
ism for business.

Mr, Meany should know, too, that until the 1971
upturn profits as a percentage of the Gross National
Product were the lowest since the Depression '30s.
And as a share of the sales dollar, they were the low-
estin 15 years—about threc cents out of every dollar.

.Thus it is obvious that individuals are in fact not

recciving worse trcatment than business under the
President’s program. However, the degrec of “bal-
ance” between tax relief accorded to consumers and
that accorded to the business scctor is not directly
relevant, though it may be coincidentally so. The
real question is simply: How best to stimulate the
cconomy? A healthy cconomy will benefit both busi-
ness and the consumer,

n opposing the President’s proposal for a 10% job

development tax credit, Mr, Meany is correct that
only 73% of our productive capacity is currently
being used. But he conveniently ignores the impor-
tant fact that much of the remnining 27% is old, in-
cflicient, and far below the standard of the machinery
being used by our forcign competition. American
business cannot approagh the goal of opcrating at
100% of capacity and employing more people unless
it is cnabled to take the risks of modernization and
cxpansion on o basis comparable to that of its rivals
for trade around the world,

Putting still morc money in the hands of the con-
sumer would be worth considering if there were some
cvidence that consumers would spend enough of it to
give business the nceded stimulation. But the evi-
dence is on the other side. Consumers arc currently
saving at ncar-record ratcs—above 8%.

Consumers arc saving because they arc scared.
With uncmployment high and busincss sluggish, we
all feel cconomically insccurc, so we save. Obvi-
ously, if we cannot induce consumers to provide the
push toward recovery, then we must try to stimulate
business.

Increased business activity should provide jobs for
the uncmployed. When uncmployment drops, con-
sumer confidence will return and consumers will
spend again, further stimulating business.

The key to recovery, thercfore, is business, not
the consumer,

The President’s New Economic Policy does not
really seck a “new” tax “break” for business, but
mercly a return to the highly successful growth-
promoting policies of the early 60s,

Everyone bencefits from a healthy American econ-
omy—busincss, labor, the old, the young, the rich,
and the poor.
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NORTH DAKOTA MILL

1823 Mill Road, Grand Forks, North Dakota 68201
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IAGHIEVEMENTS

Each pasta factory has
its own productmn
requirements: Braibantl
supplies automatic con-
tinuous lines for capaci-
ties ranging hetween
200 and 10.000 Ibs/h.

MANUFACTURING EQUIPMENT

SOLE REPRESENTATIVE IN THE U.S.A. AND CANADA, WERNER - LEHARA INC. CORPORATION,
60 EAST 42nd STREET NEW YORK CITY, NEW YORK 10017 - AREA CODE 212 MU 2-6407
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Chairman of GMA

R. Burt Gookin, president of the H. J.
Heinz Company, is the new chairman of
the Grocery Manufacturers of America,
Inc.

Mr. Gookin was elected to the two-
year term during the association's
Sixty-third Annual Membership Meet-
ing in Washington, D.C. Mr. Gookin,
who served as vice chairman of GMA
from 1068-1871, succeeds Donald M.
Kendall, president of PepsiCo, Inec,
who served as chalrman the past two
years,

Challenge of Consumerism

In his address to the annual member-
ship meeting, Mr. Gookin noted that,
“The last decade was characterized by
the rise of consumerism and its chal-
lenge to our industry. Admittedly, the
challenge is still with us. But I'm opti-
mistic about the future. I'm optimistic
because there's a bigger opportunity
today to turn things around, respond
more positively, and carry the challenge
beyond the advocates to the people who
buy and use our products."

Outgoing Chairman Kendall, in his
closing remarks to the membership,
sald that, “We are a responsible indus-
try—we always have been, and we al-
ways will be. Hundreds of mill:ons of
transactions in a week or a month indi-
cate that we must be doing something
right. On the other hand, we must con-
tinue to re-examine what we're doing
to see if we can’t do it better."

Grocery Manufacturers of America,
Inc, is a Washington-based trade asso-
clation which represents 155 major
American grocery manufacturers.

Universal Product Code

During the membership meeting, Mr,
Gookin reported on the industry's prog-
ress in developing a Universal Product
Code. As Chairman of the Grocery In-
dustry Ad Hoc Committee on Universal
Product Coding for the past year, Mr.
Gookin has been instrumental in over-
seelng the development of a standard
system grocery manufacturers could
use to identify the many thousands of
grocery items produced and sold in the
United States,

By establishing a uniform system, the
Committee—which consists of five
manufacturer and five distributor asso-
clations—would overcome one of the
major obstacles in implementing auto-
mated grocery store checkout proce-
dures, Mr. Gookin noted. Such automa-
tion could improve the industry's oper-
ating efficiency and level of customer
service, and at the same time result in
significant savings to both manufac-
turers and customers, Mr. Gookin sald.
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R. Burt Gookin

Others Elected

In addition to Mr. Gookin's election
at the meeting, James P. McFarland,
chalrman of General Mills, Inc, was
elected vice chalrman, Arthur E. Lar-
kin, Jr., president, General Foods
Corporation, was elected secretary, and
Thomas S. Carroll, president of Lever
Brothers Company, was elected treas-
urer.,

Elected to GMA's Board of Directors
were Boyd Schenk, president, Pet, Inc.;
Gerard J. Gogniat, president, The Nes-
tle Company, Inc.; Gordon T. Beaham,
Jr,, chalrman, Faultless Starch Com-
pany; William O. Beers, president,
Kraftco Corporation; Charles D. Dickey,
Jr., president, Scott Paper Company;
David R. Foster, president, Colgate-
Palmolive Company; Richard B, Sellars,
president, Johnson & Johnson; Harry
K. Wells, president, McCormick &
Company, Inc.; Robert M. Schaeberle,
president, Nabisco; and Richard G.
Landis, president, Del Monte Corpora-
tion.

The other members of the GMA
Board who continue to serve are: J.
Paul Austin, chalrman & president, The
Coca-Cola Company; Ben A. Barteldes,
president, T-N-T Food Freducts, Inc.;
Robert C. Cosgrove, chalrman, Green
Giant Company; R. Hal Dean, chair-
man, Ralston Purina Company; A. H.
Galloway, chairman, R. J. Reynolds In-
dustries, Inc.; Donald N. Givler, presi-
dent, Grocery Store Products Campany,

Robert J. Keith, chairman, The Pills-
bury Company; Donald M. Kendall,
chairman, PepsiCo, Inc.; Gavin K. Mac-
Baln, chairman, Bristol-Myers Com-
pany; A. R. Marusi, chairman & presi-
dent, Borden Inc.; W. 8. Mcllhenny,
president, McIlhenny Company, Inc.;
James W. McKee, Jr., president, CPC
International Ine,

Harold S. Mohler, president, Her: icy
Foods Corporation; Howard J. Morg ns,
chalrman, Procter & Gamble Comp. ny;
Andrew Parettl, president, Bon Vivunt
Soups, Inc.; Robert W. Reneker, prosi-
dent, Swift & Company; Lyle C. %ol
chairman, Kellogg Company; O, Celric
Rowntree, president, The R. T. French
Company; Lloyd E. Skinner, chalrman,
Skinner Macaroni Company; Paul H,
Smucker, chairman, The J, M. Smucker
Company.

Robert D. Stuart, Jr.,, president, The
Quaker Oats Company; John C. Suerth,
cheirman, Gerber Products Company;
M. B. Thompson, chairman, Geo. A.
Hormel & Co.; Henry Welg), president,
Standard Brands Inc.; and Ben H.
Wells, president, The Seven-Up Com-
pany.

Call for Consumer Dialogue

SENIOR vice president of one of

the nation's largest corporations
declared that business and government
must respond fully, creatively and posl-
tively to the forces of Consumerism or
face a loss of credibility on the part of
the public. Aaron S. Yohalem of CPC
International said business and govern-
ment leaders must sit down with their
severest critics In the consumerist move-
ment and open a full and rational dia-
logue to avold a “lack of trust and out-
right rejection of basic institutions of
our soclety.” Mr, Yohalem made his re-
marks in a speech before the 20th An-
nual Conference of the Grocery Manu-
facturers of America at the Waldorl-
Astoria Hotel.

Mr, Yohalem said he has always been
an eager advocate of the Imperative of
the dialogue among all parties to the
issue of Consumerism and observed: *1
look about me here this morning. 1
don't see any militants from the con-
sumerist movement. I don't see any
picket lines. I don't hear the voi:e of
the outraged consumer here. I don'' se¢
any Blacks from the ghetto whe are
listed as authoritatlve speakers ex| ess
ing a certain viewpoint and exper unce
of consumerism,

“They are not here. But it Is with
these and other actlvists that we sl ould
be in constant and open dialogue.

“The benefits we would derive are
obvious to any thinking person. The
risks we undertake are minimal to the
point of non-existence—after all, wha!
are we afrald of—but not to talk of
your critles is the most foollsh risk. The
most self-defeating.”

Mr. Yohalem has taken an active rol¢
In public affalrs for the Grocery Mant:
facturers of Amerita and the Nations!
Assoclation of Manufacturers. He s 2

? (Continued on page 26)
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Microwave drying, the first really new development In a long time, has been quielly proven
by some of the largest pasta producers.

B It dries ten times faster W It uses 1/5 the space M It reduces dryer maintenance to
about one hour a week (all stainless steal) B It Improves product quality B It can double
or triple production W Lower capltal investment @ It generally can be installed without
shutling down the line M Are you ready for it?

) :
B
o MICRODRY CORPORATION
-5’!: 3111 Fostoria Way, San Ramon, Cal, 94583
R 415/837-9108
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Call for Consumer Dialogue
(Continued from page 24)

member of the Nutional Marketing Ad-
visory Committee to the Secretary of
Commerce, a member of the Board of
Directors of the United States Chamber
of Commerce and a member and former
chairman of the Chamber's Consumer
Issues Committee.

Move Ahead

He urged the industry leaders attend-
ing the GMA conference to continue,
while dialoguing with their critics, to
move ahead on fronts and areas where
business has been making appreciable
hendway, despite what their detractors
have to say. Mr, Yohalem sald: “Such
considerations as product safety, per-
formance and quality l2vels of goods,
relevance of product promotion and ad-
vertising, fair dealing by warrantles,
money-back guarantees and the like,
closer consumer participation with the
manufacturer, wholesaler and retailer
on key marketing problems—all of
these are at this moment being worked
on by business, Not perhaps as well as
you want, but belleve me, we are in
motion.”

What is needed at this point, Mr,
Yohalem declared, is careful, rational
assessment and objective prognosis
based upon the empirical evidence of
our pragmatic experience—the market-
place: what works, what doesn't work,
and why? And what, if anything, he
added, does consumerism, as we con-
celve it, have to do with providing ra-
tional solutions to these questions.

No Fad

Consumerism is far from being a fad,
according to Mr. Yohalem. He belleves
the nation is experiencing an endem-
ically American tradition: that which
asserted itself on the frontier of Fred-
erick Jackson Turner: that Populism
which characterized the early response
to the primitive eruptions of the indus-
trinl revolution and America’s expan-
sion to the West after the Clvil War:
that concern for the individual's safety
and welfare in a burgeoning industrial
soclely as evidenced by Upton Sinclair,
Lincoln Stelfens and leading right up to
the writings of the late Rachel Carson.
“Today's consumerism,” Mr. Yohalem
pointed out, “Is a direct, lineal deseend-
ant of this tradition—on honorable,
vital, thoroughly American one—no
matler what we might think personally
of some of its spokesmen, self-appointed
or otherwise. The movement known as
Consumerism is far larger and more
meaningful than any individual."

A continuous dialogue, Mr, Ychalem
emphasized, is required among all par-
tles to the issues of Consumerism.
“Whether they be the question of prod-
uct safety, quality assurance or such
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specifics as nutritional labeling, open
dating, money-back guarantees, unit
pricing or whatever. Such dialogue is
the sine qua non of a malleable, pro-
ductive Consumerism. To single out in-
dividuals within the movement as the
convenient straw men for launching an
ill-disguised attack on the movement
itself would be fatal to the idea of dia-
logue., And once dialogue is barred, then
we preclude our understanding each
other—and that indeed would be, liter-
ally, subversive of our free market
economy and the soclety It serves."

However, Mr, Yohalem said he gains
assurance from the facts of this coun-
try's history. “At points of crisls in the
post, "he explained, “business and in-
dustry have, desplte all else, usually
made positive and constructive accom-
modations to the hard, cutling edge of
history. That culting edge which in-
evitably slices away old values, replac-
ing the old with the new, which simply
wipes away Institutions that do not
learn quickly enough nor comprehen-
sively enough how to adapt, accommo-
date and, ultimately, take the lead in
Instituting change."

We Must Understand

Consumerism, said Mr. Yohalem, Is
truly one of those forces in history far
greater than the sum of its parts. He
declared: “Unless business and govern-
ment respond fully, creatively and pnal-
tively to Consumerism, then the credi-
bility of these basic institutions will
suffer, at this vital juncture in the, liter-
ally, global confluence of change and
societal revolution, Consumerism is in-
deed a vita), powerful force in this cur-
rent. Our survival, our role—if any—In
the next fifty years will, in large meas-
ure, depend upon our understanding,
appreciation and response to it.”

Multinational Company

CPC International is one of the
world's largest multinational food pro-
ducers. The company has manufactur-
ing facilitles in some forty countries on
every continent and makes consumer
products as well as providing ingre-
dlents to a wide variety of basic indus-
tries,

Kraft Pushes
Nutritional Awareness

Colorful new appetite appeal pen-
nants are being furnished to food re-
tallers by Kraft Foods as part of the
company's participation in the Food
Councll of America's "Nutrition Aware-
ness” campaign.

The new pennants combine powerful
food photography with the nutrition
awareness message. They spell out the
four basic foods design of the Food
Council of America. Five pennants are

in the series; one contains the comj cte
basic foods symbol while the other iour
illustrate each of the four food ' ite.
gories—dairy products; fruit and v ge.
tables; meat, fish and poultry; and
breads and cereals. The pennants can
be used together over-the-wire, for
store window use and as product dis.
play toppers.

On TV BSpecials

Good nutrition and balanced meals
were emphasized in Kraft's new TV
network specials during the Fall. Full-
page Kraft product advertisements In
Family Circle, monthly through the end
of the year, continued to incorporate
the “Basic Four Foods” symbol, trade.
mark of the industry-wide *“Nutrition
Awareness" campalgn.

Doling Great Things

A 15-minute film entitled “Doing
Great Things,” which tells the impor-
tance of a balanced dlet in early life, is
being developed by Kraft Foods and
will be avallable to schools, special
groups and for TV use. The film is nar-
rated by Greg Morris of “Mission Im-
possible” fame.

GMA Announces
New Pallet Specs

“Recommended Pallet Specifications
for the Grocery Industry,” an inter
industry publication aimed at alding
grocery manufacturers and distributors
in the development of standardized
pallets, has been revised and re-pub
lished by the Grocery Manufaciurers
of America, Inc, GMA President
George W. Koch announced.

The specifications are endorscl by
GMA and the Cooperative Foou Dis-
tributors of America (CFDA), th: Na-
tional-American Wholesale G cers
Association (NAWGA), the Nu 'onal
Association of Food Chains (N..FCh
the Natlonal Assoclation of !etall
Grocers of the United States (NAF iUS)
and the Supermarket Institute Inc.
(SMI).

Two Major Changes

C. Edward Ashdown, vice pre.den!
of operations at GMA, noted thal there
are two major changes In the ne¥
specifications, The maximum moisturé
content of pallet deckboard has beeh
increased from 25 per cent to 35 pef
cent, and the recommended specificd
tions for top deckboard spacing hat
been increased from a maximum of 1%
inches to a maximum of three inches

The recommended pallet specifica
tions have been updated and publi
periodically by GMA since 1066. 1t was
at that time that the Pallet Specific™

(Continued on page 34)
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Food for the Needy

USDA's continued policy of making
more and better food available for
needy families.

Needy persons in family units can
now recelve nearly 38 pounds of highly
nutritious USDA food per person per
month. Among foods available to States
for distribution to needy families in-
clude: apple juice, apple sauce, dry
beans, canned green beans, canned beef
in natural julces, bulger, butter, cheese,
canned boned chicken, canned corn,
cornflour, cornmeal, scrambled egg mix,
farina, flour, grapefrult julce, lentils,
macaronl, canned chopped meat, milk
beverage mix, evaporated milk, forti-
fled instant milk nonfat dry milk, rolled
oats, processed orange julce, canned
peaches, peanut butter, canned green
peas, dried peas, canned pork in natural
julces, dehydrated potatoes, canned
sweet potatoes, dried prunes, canned
boned turkey, rolled wheat, raisins, rice,
vegetable shortening, corn syrup,
canned tomatoes and tomato juice.

Other Outlets

Other USDA food donations during
the first six months of fiscal 1871 in-
cluded 380.2 million pounds to schools,
and 56.7 million pounds to charitable
institutions, Increases of some 14 and
three percent, respectlvely, over totals
for a year earlier, The school totals are
in addltion to foods distributed by
USDA's Food and Nutrition Service
especlally for schools in USDA's Na-
tional School Lunch Program.

The U.S. Depariment of Agriculture
acquires some of the food through its
price-support activitles, and through
other purchases to help needy persons
enjoy a rubstantial and varied diet.
The food is processed, packaged, and
shipped to the States and territories for
use in thelr school lunch, needy family,
and other food-ald programs.

Any donated food in these distribu-
tion channels may be diverted for im-
mediate use to ald victims of natural
disasters,

Major Nutrition Feature
Highlights Family Health's
Food/Nutrition Issue

A major feature on nutrition written
by Dr. Jean Mayer will highlight “Good
Food for the Good Life,' Family
Health’s third annual food/nutrition
issue, scheduled for April, 1972,

Dr. Mayer was former chairman of
the White House Conference on Food
and Nutrition. He ls a frequeni contrib-
utor to Family Health and a member
of the magazine's editorial advisory
board.
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“Manufacturers of quality food prod-
ucts have reacted very positively to our
*72 plans, and we expect a big page in-
crease for the issue,” Jonas Tumen,
Family Health's vice president, market-
ing, sald today. Advertisers in the June
1871 nutrition issue, which totaled 24
advertising pages, included General
Mills, Pillsbury, Nabisco, Best Foods,
Kellogg, Borden, and General Foods.

Special discounts and merchandising
plans will be avallable for “Good Food
for the Good Life The lssue closes
February 1st, 1972,

Family Health's circulation is more
than 1,000,000, with a total readership
of nearly 3,000,000, as measured by
BRI In 1071, the magazine's total
number of advertising pages rose 91.3%
to 210.0 pages from 110 pages in 1870

Occupational Safety Report

A complete and comprehensive re-
port on an Occupational Safety and
Health Act briefing session covering the
record keeplng requirements of the new
law has been published by the National
Safety Council,

The special session held in July and
sponsored by the Safety Councll in
cooperation with the U.S. Bureau of
Labor Statistlcs covered In detail the
new regulations that apply to all em-
ployers affected by the legislation,

Titled “Injury-Iliness Reporting Re-
quirements,” the 28-page booklet in-
cludes a discussion of the regulations
and related topics by top staff officials
from the U.S. Bureau of Labor Statis-
tics; among them Thomas J. McArdle,
assistant commissioner of Occupational
Safety and Health Statistics who offers
an overview of OSHA record keeping.
Also discussed is the old Z18.1 stand-
ard as compared with the new regula-
tions, research goals and state participa-
tion.

Safety Councll President, Howard
Pyle, offers some brief remarks on the
inadequacles of Standard Z18.1.

Questions k& Answers

Perhaps the most valuable section of
the publication is a transcript of ques-
tions and answers—including some
added questions that weren't asked,
The question-and-answer poriion is in-
dexed, alphabetically by topic for easy
reader access.

Although these proceedings cover
only one meeting among many held
around the country on the subject, the
statements of the speakers and the
questions asked cover probably every
point of importance with regard to the
new procedure,

Coples of the publication can be
ordered from the Natlonal Safety Coun-

cll, 425 N. Michigan Ave, Chicago
60611, using stock number 099.40. The
price is $3 per copy. Payment should
accompany order of $5 or less. The price
is subject to an automutic discount of
20 percent to Council members and 10
percent to U.S, Federal Government
Agencles.

FTC Says What's Free

The Federal Trade Commission set
down some guides for what's free.

The commission guldes, slated to be-
come effective Dec. 16, are designed o
prevent deceptive or misleading offers
of “free” producls or services. The
guides  basically state  something
shouldn’t be described as “free” if the
purchaser actually pays for it through
certain requirements attached to the
offer.

For example, the FTC explained,
“when the purchaser is told that an
article is ‘free’ to him if another is pur-
chased, the term indicates he is paying
nothing for that article and no more
than the regular price for the other”
The guides specifically apply to offers
such as “buy one—get one free," “two-
for-one sale” and “one cent sale,” the
FTC sald.

The FTC action follows recent cases
in which the commission has charged
some film developers and retallers with
advertising a “free” roll of film along
with picture-developing servicrs when
In fact the cost of the replacement film
is included in the developling charge.

Centennial Promotes
Don Austin

Don Austin, Sales Manager of the
Honl Mix Division of Centennlal Mills
in Poiviand, Oregon, has been named
Sales Manager for the Bakery Mi> Di-
vision of Centennial Mills.

As part of a consolidation of ma kel
ing efforts, Austin moves to the Jen
tennial General Offices in Portlanc He
will report to Len Aichlmeyr, Ma kel
ing Manager of Centennial, who dizecls
the marketing of all Centennial i‘ood
Products to its West Coast territoies.

Centennial, a VWR United Company
manufactures a complete line of flour
bakers' dry mixes and bakers' wel
mixes, as well as Vital Wheat Gluten
and wheat starches, Distribution to
bakers on the West Coast is in direct
carload and truckload shipments 0Of
through bakery 'obbers.

Centennial als) offers a growing lis
of consumer iter s distributed throvgh
grocery and institutional jobbers.

Austin's move Is effective Immediale:
ly, according to Executive Vice-Presi:
dent Frank Rawlinson,
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TO INSURE QUALITY IN ANY MACARONI
PRODUCT, ALWAYS SPECIFY AMBER

In any size — any shape —it's always
easier to control the quality and color
of your products with Amber’s first
quality Venezia No. 1 Semolina, and,
Imperia Durum Grznular.

Nationally-famed macaroni manufac-
turers have long preferred these supe-
rior Amber products because of their
consistently uniform amber color, uni-
form granulation and uniform high
quality.

Because of our unique affiliations and
connections throughout the durum
wheat growing areas, Amber is able
to supply the finest durum wheat prod-
ucts available anywhere,

We are prepared to meet your orders
—prepared to ship every order when
promised. And because of our rigid
laboratory controls, highly skilled mill-
ing personnel and modern milling
methods, you can be sure of consistent
Amber quality. Be sure—specify AM-
BER.

79 AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION
Mills ot Rush City, Minn.—General Offices: 5t. Paul, Minn, 55101

Iuary, 1972

TELEPHONE: (612) 646-9433
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Packaging Problems

Slack fill short weight, terms charac-
terizing package sizes are all problems
FDA may deal with soon, according to
John Gomilla of FDA’s Bureau of Foods
Fair Packaging & Labeling Branch. A
survey of packages for slack fill by 11
states under contract from FDA,
showed that there is significant slack
fill in some products, Gomilla said. He
noted that analysis of the data is still
in progress. States also examined pack-
ages for FDA to ascertain accuracy of
net weight daclarations, & Gomilla sald
the state found that approximately 7
per cent of the packages examined were
one per cent or more short welght. After
reviewing another report by the states
on slze characterizations appearing on
consumer commodities, Gomilla said
FDA has ‘reservations” about the
meaning of some of the terms being
used. “Regulations will be proposed in
the near future to restore a degree of
meaning to the use of terms that char-
acterize package sizes,” Gomilla said.

Sealed Air Laboratory Services

Sealed Alr Corporation, Fair Lawn,
N.J., is offering the consulting services
of its four packaging laboratory facili-
ties without cost or obligation to any
qualified company with packaging
problems,

The free packaging service is open to
firms across the U.S. and Canada
through Sealed Alr's sales and distrib-
utor network.

“The laboratories and the engineers
and technicians who staff them are con-
cerned with reducing the soaring costs
of packing, shipping and loss through
damage,” Bill Armstrong, corporate
packaging engineer said.

“Originally intended for basic pack-
age design and evaluation, our labora-
torles are now equipped to conduct
product testing and evaluation, packag-
ing material evaluation, and packing
line layout and systems design. We
broadened the scope of the laboratories'
activities because we felt there was a
definite need in business and industry
for more defilned—and accessible—
packaging consultation services."

Assistance Offered

Mr. Armstrong sald Sealed Air's
packaging laboratories can provide
packaging assistance in these areas:

1. Protection Engineering— The de-
sign of packs to provide maximum pro-
tectlon at the most economical cost
level for new, redesigned, or existing
products. A wide variety of packaging
and cushioning materials are con-
sidered.

2, Package Evaluation—Package pro-
totypes are subjected to rigorous test

30

procedures, including shock and vibra-
tion, to determine each pack’s abllity
to survive hostile shipping/handling
environments,

3. Materlal Evaluation — Extensive
testing constantly is being conducted
o obtain complete performance data
on all packing materials. Tests are run
to determine cushioning and dunnage
efficlency, compression, creep, fatigue,
density, dusting, and other criteria re-
quired to develop complete price/per-
formance information.

4. Product Testing—Product fragility
is evaluated to determine the precise
amount of protection requlired.

5. Packaging Operations—Assistance
is offered toward establishing more effi-
clent packing line operatlons. This in-
cludes designing dispensing systems,
line lay-out, personnel training and
systems machinery recommendations,
Efforts are made to develop packing
lines best suited to each company's
product, labor and physical require-
ments.

6. Cost Analysis—A complete cost/
performance breakdown to total pack-
aging costs is prepared to ald in the
selection of the most economical final
pack.

Computer Services

In addition to these services, Sealed
Air has developed a packaging com-
puter program in cooperation with the
Danray Corporation, a computer pro-
gramming firm. The computer program
—a “first” in the packaging industry—
delivers in 16 to 20 minutes data that
ordinarily would require hundreds of
manhours to compute, The program re-
lates u product's characteristics, includ-
ing the Important fragility factor, to its
distribution environments and com-
pares and selects an Inner packing ma-
terinl that provides proper and eco-
nomicel protection,

Sealed Air products include “Barrier.
In" AirCap®, a proprietary air cellular
plastic cushioning material; new Scrled
Air® Mail-Lite(TM) Shipper, the light-
est weight cushioned mailing bug on
the market; and Foamwrap(TM), a per-
forated, compression packed urethane
foam cushloning material.

Firms interested In Sealed Air's lab-
oratory services are requested to write
on company letterhead to: Depl. BL,
Sealed Alr Corporation, 10-01 State
Highway 208, Fair Lawn, N.J. 07410,
Packaging problems may also be sub-
mitted directly to any one of the four
Sealed Alr Laboratories: Fair Lawn,
N.J.; 3800 W, 45 St., Chlcago, Ill. 00632;
2015 Saybrook Ave, Commerce, Calll,
00040; or Smith Packaging Ltd, s
Sealed Air subsidiary, 111 Eastside
Drive, Toronto, Ont., Canada.

Words from Kshlil Gibran: “You are
the bows from which your children as
llving arrows are sent forth”

Flexitron Automatic Servo

Triangle's new Flexitron Automatic
Servo fully automates form-fill-seal
bag machine operations. The new unit
analyzes the welght of each package
and automatically adjusts scales to pre
viously set tolerances before overfilled
or underweight packages are produced.
Used with the Triangle Checkwelgher,
packagers can now monitor and con:
trol line performance, eliminating
manual welght tuning and down time.
Packages that stray from set welght
tolerances are automatically rcjected
The Flexitron Automatic Servo fea-
tures integrated, solid-state circultry,
and highly accurate Flexitron welgh
cell.

Triengle's Flexitron ' Automatic Servo
fll tornates | form.fill-seal bog oP™
1
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p Article I—Name. The name of this or-
ganization shall be National Maca-
roni Institute, Incorporated,
1 Article II—Objects, Its objects are to
¥ advance the general interests of th2
Macaroni-Noodle industry and to
popularize macaroni-noodle products
through research and publlcity.
Article 111—Place of Business, It is in-
f‘ rorporated under the laws of the
State of Illinois as a “Not-For-Profit"
organization with its principal place
i of business in Palatine, Illinois.
] Article 1lV—Membership, The member-
4] ship Is composed of an unlimited
number of fully paid-up macaroni-

noodle manufacturers and allies,
willing (o collaborate in improving
the quality of macaroni-noodle prod-
ucts through study and research, in
creating wider consumer acceptance
and in popularizing macaroni-noodle
products to increase their per capita
consumption.

Article V—Governing Body. The or-

ganization shall be governed by an
Institute Advisory Council of {en (10)
or more members, an Institute Exec-
utive Board of seven (7) or more, a
President, Vice President and a Sec-
retary-Treasurer, all to be selected or
elected as provided for In the bylaws.
The President of the National Maca-
roni Manufaclurers Association shall
be the President of the organization
and shall be an ex-officio member of
both the Advisory Council and of the
Executlve Board, with volce and
vote,
Elections may be held at annual
meetings or by mail in a manner to
be determined by the Executive Ad-
visory Board.

Article VI—Maestings,

1, The annual meeting of the organi-
zatlon shall be held in January each
year at such date and place as may
be from time to time determined at
its annual meetings or by the Insti-
tute Advisory Council.

2. Special meetings nwy be called
either by a majority of the Institute
Advlsory Council or the Institute
Executive Board, and must be called
by the President upon petition of not
less than twenty-five (25) per cent of
the members.

Article VII—Funds, Funds for the
operation of the Corporation shall be
derived from monthly contributions
by members on a basis to be deter-
mined by the Institute Advisory
Council, or through the sale of pro-
motlonal material developed or pro-
duced by the Corporation,
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CONSTITUTION

National Macaroni Institute, Incorporated

All funds shall be deposited as a
separate and distinct account in a
depository designated by the Insti-
tute Executive Board and expendi-
tures therefrom are to be made by
checks only for the specific purpose
for which the Corporation is estab-
lished.

Article VIII—Quorum.

1. At any meeting of the Corporation,
regular or speclal, twenty (20) mem-
bers in good standing shall constitute
a quorum.

2. At any meeting of the Institute
Advisory Council, seven (7) members
shall constitute a quorum,

3. At any meeting of the Institute
Executive Board, five () members
shall constitute a quorur.

Article IX—Amendments, This Consti-

tution may be amended at any regu-
lar or special meeting of the organi-
zation by two-thirds of the members
present and voting.

NMMA Constitution
(Continued from page 8)

Article XI—Amendments—This Con-

stitution and Bylaws may be amend-
ed at any regular or special meeting
of the Association by two-thirds vole
of the Members present and voting,
or by mail by a two-thirds vote of the
Members voting.

FDA Stands by Standards

The Wall Street Journal reports that
food manufacturers won't be required
to tell what is in their so-called “stand-
ardized” foods, which range from
mayonnaise and macaronl to cola.

At least, not for the time being. The
Food and Drug Administration rejected
a proposal by a group of George Wash-
ington University law studenis organ-
ized here as Label, Inc. that would have
required labeling-disclosures of ingre-
dients in the several hundred foods
whose basic makings are set by FDA
regulations. Such disclosures currently
are required only on non-standardized
foods,

The FDA rejectlon was disclosed by
Label members at a press conference
with Rep. Benjamin Rosenthal (D,
N.Y.), ho has introduced legislation for
mandatory declarations of ingredients
in standardized foods. They relterated
arguments that consumers should be
able to know, for example, that stand-
ardized cola drinks contain caffeine.

Desplte its ruling, the FDA appar-
ently agrees. Charles Edwards, FDA

commissioner, issued a statement hat
the agency “supports the princip! of
mandatory ingredient listing for all
food products" but that the FDA ur.
rently doesn't have the legal auth rity
to require it for standardized f ods,
The FDA said it also would seek |_gis.
lation to obtain such authority.

Good Manufacturing
Practices

James J. Winston, N.M.M.A. Dircctor
of Research suggests these praclices
which should augment your sanitation
program to prevent contamination with
bacteria.

1. All equipment utilized In the manu-
facture of noodle products should be
dismantled every 24 hours; thoroughly
cleaned and sanitized using 200-300
Parts Per Million of available chlorine,
followed by a water rinse. This is es-
pecially applicable to egg-water tank,
holding tank, egg pump, dough mixer
and cutter.

2, Egg-water mix should be maintained
at 40°F. or less to prevent the prolifera-
tion of bacteria.

3. “Cleaning in place" every 6 hours
should be carried out in the egg-water
system, pumps, connectlons, tanks, elc.
Chlorine at a concentration of 300
Parts Per Million is recommended.

4. Dough in mixers should not be
touched by workers' hands; an aolu-
minum scoop or paddle with a long
handle, properly sanitized, should be
made available.

5. An effort should be made to minl-
mize a build-up of dough in the mixer
which can be a source of bacterir con-
tamination. The sanitized alum'num
paddle should be used every 2 hours to
remove the dough in static areas « ' the
mixer especlally near the top an: the
corners.

6. Dip solutions should be made rail-
able for workers' hands. Todine olu-
tions containing 15-25 PPM., of Ic!line
or 200 PPM. of chlorine are very « fec
tive in the destruction of Salme-ella
and Staphylococcus bacteria,

Constitutional Convention

N.MM.A. Winter Meet
Doral Country Club
Miami, Florida

Jan. 23 Board of Directors meet.
Jan. 23 Evening Socicl.
Jan. 24 State of the Industry.
Jan. 25 Nutrition & Eating Patlems
Jan. 26 Constitutional Considerations:
Jan. 27 Board of Directors meet.

Support your industry
trade associations.
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MACARONI IS
NUMBER ONE

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

oll shapes of macaroni.

Number one . . . In convenience. Pasta (the Italion name for
macaronl products) |s easy to cook, cocks in only a few
minutes, and Is easy to serve. |t keeps well, so there can

always be a supply on hand for Instant use.

Number one . . . In versatility, Macaroni combines with any

meat, with fish, poultry; cheese and eggs. It con be put on
o main dish or a side dish, salad or soup and con be o
snack, an hors d'oeuvre or a dessert. It's for the yaung,
the old and for those in between, It's for family nnd
company, for picnic and lunchbox, for breakfast, lunch

and dinner,

Number one . . . In sconemy. Always in season, macaroni Is
alwoys low In price. And besides, it can extend the higher
priced protein foods into more servings, ond stretch left-

over meat into another meal.

We say it in every media.

NATIONAL MACARONI INSTITUTE

P. O. Box 336, Palatine, Illinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

Co. ulting and Analytical Chemists, specializing in
all .atters involving the examination, production
ar abeling of Macaroni, Noodle and Egg Products.
1- Yitamins and Minerals Enrichment Assoys,

2- igg Solids and Color Score in Eggs ond
Noodles,

3—3emolina and Flour Analysis.

4~ Micro-analysis for extraneous matter,
5—Sonitary Plant Surveys,

6—Pesticides Analysis.

T—Bacteziological Tests for Salmonella, etc.

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

Higher Postage Rates

have boosted subscription

costs, but it's still the best
reading in the field. Place

£ your order now!

)

The MACARONI JOURNAL
P.O. BOX 336
PALATINE, ILLINOIS 60067, US.A.

Please enter one year subscription:

O $8.00 Domestic [ $10.00 Foreign

Name

Firm ___

Address

City ond State Zip
Renewal New Subscription—

lwuva 1972
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INDEX TO
ADVERTISERS

Page
A DM Milling Cou oo . 27
Amber Milling Divislon ...eoeeeee e 29
Aseeco Corporation ... — N
Braibanti-Werner Lehare ... .. d2-23
Buhler Corporstion -ocecommrcremeeee ¥
Clermont Machine Co. 7

DeFrenciscl Machina Corporstion ....12-13
Diemond Packeged Products Div, ... 38

Internationa) Muktifeods Corp. ........ 36
Jacobs-Winston Laboretories ........... 33
Malderl & Soms, D, Incy oo SR} ]
A 1 1 1 "
Microdry Corperetion ... —. 23
National Macsronl Institute .......... - 33
North Dakota Mill ..o —~
Peavey Co. Flour Mills .. . 18-19
Rossotti-Riegel .......—... e o
SeBrock Maching ..o .. 34
CLASSIFIED
ADVERTISING RATES
Wont Ads . e .$1.00 per line

Minimum $3.00
Displey Advertising ... Ratas on Applicstion
WANTED — Stamping Maching to meke

Large and Small Bow Ties, Box 285, Mace-
ronk Journal, Pelatine, IIl, 60067,

WANTED-——Trimmar Knife, the 'Y" viad
in conjunction with lun‘-:pndu spa-
tina, 11l 60067,

ghettl, Box 206, Macaronl Journsl, Pale-

WANTED—Maiabers for the Netions! Mac-
aronl Manufacturars Assoclation and MNe-
tions! Macaronl Institute. You noed us; we
m‘d“a Write NMMA Box 336, Paletine,

WANTED—Subscribers to the Macsrenl
for foreign postoge. Macaronl Journal, Bex
Journal, Twalve monthly issues $8; odd $2
336, Paletine, il 60067,

Complete Line of
GIACOMO TORESANI
MACHINES

Tortellini, Copelletti
and Gnocchl
Cantl W dor Sheet
(rolled upon dowels)
to 200 lbs. per hour preduction

Neodls Cutting Equipmart
Wae Invite Your Inquiries"”

SoBROOK Machine

Div, of Velpi & Sen, Corp.
544 3rd Ave,
BROOKLYN, N.Y. 11213
Phone: (212) HY 95922

A hydraullc-powered machine that
bales cardboard cartons into compact
sizes fur re-sale to paper recycling com-
panles has been developed by ABCO
Fabricators and is being marketed by
Carton Industries, both of Houston,
under the trade name “Carton Critter."
The compact machine is designed to be
stationed in grocery, drug and depart-
ment stores and other commercial es-
tablishments recelving quantitles of
goods in cardboard containers on a
direct sale or lease basis,

Heretofore, commercial firms with
mountains of empty cardboard con-
tainers pald premium prices to a waste
paper company for hauling the boxes
away, or burned them in an on-site in-
cinerator, adding to the ecological prob-
lem of air pollution. With the Carton
Critter hydraulic baler, the store owner
may solve his space problem and earn
a profit on the venture at the same time
by compressing cardboard boxes into
a bale which paper companies will pick
up and pay for.

Compact

The machine reduces large quantities
or corrugated boxes Into a bale meas-
uring 60 inches long, 42 inches high,
and 30 Inches deep, The ready for pick-
up welght averages 650 to 1,000 pounds,
The machine itself stands 13 feet 11
inches high, 3 feet 2 inches deep and at
an overall length of 8 feet 3 inches, tak-
ing little floor space.

It Is hydraullcally powered, utilizing
Vickers hydraullc components includ-
ing pump, valves and filters, supplied
by Industrial Air & Hydraulics, Inc,
5728 Harisdale Drive, Housten, Texas.

Antomatic

The Carton Critter is fully automatic
and is equipped with industry-approved
safety devices.

The Carton Critter is another appli-
cation of the science of hydraulics in
compressing matter so that it can be
recycled or disposed of profitably,

New Pallet Space
(Continued from page 28)

tions Subcommittee of GMA's Tr.fc
Committee realized an industry-wide
need for standardized pallets. In close
cooperation with distribution experts
in GMA and the other organizations
named above, the first set of recom.
mended industry specifications were
developed and published.

The standardization of pallets—pori.
able platforms used for handling, stor-
age and movement of products in ware-
houses, factorles and vehlcles—{acili-
tates an effective pallet exchange pro-
gram between manufacturers and dis-
tributors, thus promoting the economics
of unit load operations.

Single coples of the booklet are avall-
able to GMA member companies at no
charge. The booklet is avallable to non-
members at twenty-five cents per copy.

Copies of the new specifications may
be obtsined from Grocery Manufac-
tureis of America, Inc., 1425 K Streel,
N.W., Washington, D.C. 20005.

Container Corp.
Packaging Tour

Four new packaging machines that
tightly form corrugated blanks around
a quaniity of a product are being ex-
hibited In seven citles nationwide by
the Mechanleal Packaging Division of
Container Corporation of America. In
December in Philadelphia, the Concora
Wrap fanily of wraparound units, in-
cluding a horizontal, a vertical and 8
junior model were on display. The
Fold-Psk a machine designed by Doer-
fer Corporation (a subsidiary of Con-
talner Corporation) rounds out the
show.

In the following months, the show
will be ot Chattanooga, Fernandina
Beach, Fort Worth, Los Angelcs and
Portland. Adn.'ssion to the shov will
be by invitation of local Cor ainer
Corporation representatives.

Things to See
Greater Miami Is a magical cit;.. The

palm-fringed beauty of the ocen

beaches and the easy-going charm of its
tropical architecture make it a Leautls
ful city to see,

Its sun-drenched suburbs include
Miami Bech, Coral Gables, Cocoanu!
Grove and Miami Shores, A modem
metropolls, the business area boasts of
many flne office buildings and shops-
¢ Seaquarium features “gqua-ba

of dolphins and whales and many

living exhiblts of the world under

the sea.

o Parrot Jungle has hundreds of br¥
llantly colored parrots and macaws
plus more than 100 graceful flamin*

gos in a jungle garden.
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Headed for
a new market?

Then you know lhal packaging too has 1o be geared for
market appeal as well as economical produclion. It will
be il you call on Diamond Packaging Products for Total
Capability. We help al every lurn. Work with you lo plan a
complele program. Design the packages. Produce them
with lop reproduction and machineability. Even counsel
wilh you on the best filling and closing equipment. Our
Total Capability has worked successfully for others. Call
us for prool. There's a Diamond man eager lo sleer you
in the right direction,

DIAMOND PACKAGING PRODUCTS DIVISION
DIAMOND NATIONAL CORPORATION
733 THIRD AVENUE NEW YORK.N. Y. 10017,1212] 897-1700
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