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THE EDITOR'S NOTEBOOK

The adoption by the U.S. grocery Industry of a standard accounting code
symbol to allow instant machine reading of product identification in supermarkets
and food stores plus the package design required for nutritional labeling makes
package redesign essential in the near future.

We hope to have reports from the Super Market Institute Convention in
Dallas for the next issue.

The Plant Operations Seminar in Omaha, Lincoln and Wakefield, Nebraska,
waos a smash success, Some seventy plant managers, suppliers, quality control
men, and other interested parties in macaroni production went on the plant tours
and participated in the discussions. A picture story will be In next month's issue.

Plans are shaping up rapidly for the 89th Annual Meeting of the National
Macaronl Manufacturers Association at Hot Springs, Virginia, The full program
detalls should be ready by next issue,

Business continues good and should stay that way with high food prices,
particularly meat,
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Plentiful Foods Progrnrn lets everyone who
deals with food—from producer to consumer
—know what foods are plentiful.

PASTA PARTY

A pasta parly for officials of the
U.S. Department of Agriculture
proved a record-breaking attraction
Tuesday, March 27, when that product
was featured in a “See and Taste"” ses-
slon sponsored by thz Plentiful Foods
Division of Agricultural Marketing
Service and the Durum Wheat Institute
in Washington.

Under the tirection of Jack Grey,
Director, Plentiful Foods Program, and
Joyce Short, Special Assistant to the
Director, Plentiful Foods Program, the
informal “See and Taste" events were
planned to introduce government food
communications personnel to industry
representatives as a first st2p in a con-
tinuing exchange of ideas and knowl-
edge.

Durum Wheat Institute education and
promotional materials and pasta pre-
pared in a variety of ways helpzd tell
the story. To answer individual queries,
several industry representatives at-
tended, including Robert M. Green,
Executive Director, National Macaroni
Institute; James J. Winston, Director of
Research, National Macaroni Manufac-
turers Association; Melvin Maler, Ad-
ministrator, North Dakota State Wheat
Commission; Dorcas Reilly, Home Econ-
omist, Charles W, Combes and Jack
Merkle, sales representatives, C. F.
Mueller Co.; Howard Lampman, Execu-
tive Director, Durum Wheat Institute;
and Jayne Whalen, Director of Home
Economics, Durum Wheat Institute,

Large Crowd

It was the largest crowd, 162, in the
series of “See and Taste" sessions de-
voled to agricultural commodities and
Included representatives from the Agri-
cultural Marketing Service, Agricul-
tural Research Service, Food and Nutri-
tlon Service, Office of Information,

Director Jack Grey (left), his assistant Mrs,
Joyce Short, ond members of the staff in the
Department's kitchen,

Al
An attractive butfet service of posln dishes.
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Munller represeniuilves, left to right; Chal
W. Combes, Dorcas Reilly and Jack Merkle

Agricultural Stabilization and Conser-
vation Service, Animal and Plant
Health Inspection Service, Cooperative
State Research Service, Economic Re-
search Service and the Office of the
General Counsel,

One bonanza of the show was the
special April “all pasta” edition of the
USDA's “Smart Shopper"—circulation
12,000,000,

And for still another fringe benefit,
the President's Special Assistant for
Consumer Affalrs, Mrs. Virginia
Knauer, told a press conference that
week—in response to a question about
the high cost of food—*“Let them eat
pasta,” The word gets around.

Guests were presented with samples
of three pasta dishes: Curried Elbow
Macaroni Salad, Baked Lasagne, and
Spaghetti with Meat Sauce. Products
were donaled by the following com-
panies:

The Creamette Company

Golden Grain Macaroni Company

C. F, Mueller Company

Prince Macaroni Manufacturing Com-

pany

Procino-Rossi Corporation

Ronco Foeds, Inc.

Safeway Slores

Skinner Macaroni Company

Smart Shopper Tips
Storing Pasta

Uncooked pasta should be kept in i.
tightly closed container, in u dry plaze ¥
at room temperature, but not ablu
range or refrigerator,

Cooked pasta can be covered ond
stored in the refrigerator.

Cooked pasta in a sauce maoy ho!
maintain its high quality if held for |
heating and serving later. The pa: h
will absorb the sauce and can beco ne J
soft and less desirable In flavor, i

To help keep pasta pieces from stiik-
ing together during storagi, gently stir {
a little salad oil into the hot pasta af er 558
cooking. [y

Tip: To reheat plain coocked pa i
ofter storage, put the pasta in o strairet i
or colander. Immerse in rapidly bolling
walter, just long enough to heat lhrOUIh
quickly—in and out should do it. :

The best pasta is cooked to order, al
dente (to the tooth) which means ﬂrm A
to the tooth with a little resiliency.

Measure for Measure

One cup of one kind of nncunke‘
pasta may welgh more or less than 1
cup of another kind. |

(Contlnued on page 6)
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Join the winner’s circle! When you £
start with the world's finest durum ol
wheat, and mill it in the newest and
most modern milling facilities,
you're sure to come up with a o |
winner! The finest durum products
are precision milled under con-
trolled conditions to bring you
Durakota No 1 Semolina, Perfecto
Durum Granular, or Excello Fancy
Durum Patent Flour. If you want
a winner, call today.

Phone (701) 772-4841
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the durum people

NORTH DAKOTA MILL

GRAND FORKS, NORTH DAKOTA 58201
(701) 772-4841




Smart Shopper Tips
(Continued from page 4)

Many kinds of uncooked pasta can-
not be measured in a cup because of
the awkward shapes of pieces,

So—recipes for macaronl products
usually call for them by weight rather
than by measure, Elbow macaronl is a
common exception, since it s less vari-
able in welght per cup.

Different kinds of uncooked pasta can
be used Interchangeebly in most reci-
pes that call for a glven welght—like an
8-ounce package, or 4 ounces of un-
cooked pasta,

However, In reclpes that call for a
glven measure—like one cup—you may
not be able to substitute one pasta for
another so successfully,

Different kinds of cooked pasta may
be used interchangeably, measure for
measure, in recipes.

Calories for Energy

Food energy is measured in calories.
All foods provide calories—some more
than others.

The body requires calories and also
nutrients, proteins, vitamins and min-
erals. The best buys, nutritionally, pro-
vide nutrients as well as calories. Here
are some foods that supply calorles and
several nutrients;

Cheese—calcium and protein,

Orange julce—vitamin C.

Peanut butter—protein and the B-

vitamin, Niacin.

Enriched Macaroni—iron,

Vitamins.
A one-cup serving of cooked enriched
pasta provides these percentages of nu-
trients recommended for an 18 year-old
girl for one day:

and B-

Calories B%
Protein 10%
Iron 8%
B Vitamins:
Thiamin 20%
Niacln 20%
Riboflavin B%
For the same girl, a One-cup
one-cup serving of serving of
spaghetti and meat macaroni &
balls provides: cheese:
Calorles 15% 20%
Protein 35 30
Calcium 15 45
Iron 20 10
Vitamin A 30 15
B Vitamins:
Thiamin 25 20
Niacin 55 35
Riboflavin 20 25
VitaminC 40

Smart Shopper Recipe Preview for Spaghetti
with Meet Sauce and Tuna Noodle Cassercle
eppear on the next page,
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5= COOKING
PASTA

SMART EHOPPER

AGRICULTURAL MARXETING SEAVICE
UL DEPARTMEINT OF AGRICULTUNE
WASHINGTOW, 0.C. 26250

AMS-541-13

USE AMOUNTS OF INGREDIENTS RECOMMENDED ON THE

UASTA PACKAGE,

WITH EXPERIENCE YOU MAY FIND THAT

A LITTLE LESS WATER (AND SALT) 1S NEEDED FOR SMALLER

PIECES OF PASTA,

WHAT TO DO

TIMELY TIPS

tMIHE lll fEE? SAUCEPAN WATER,

T

BMNG WATER TO A FULL, ROLLING
BOIL. €

ADD PASTA GRADUALLY TO RAPLDLY
BOILING WATER SO THAT BOILING

DOES NOT STOP,
[PAsTAl/

LEAVE PAli UNCOVERED,
STIR OCCASIONALLY,

COOK PASTA UNTIL TENDER; YET FIRM,

CONSULY DIRECTIONS ON PACKAGE
FOR COOKING TIME,

T0 TEET FOR DONEMSS- PRESS A
;lECE OF THE PASTA

POON AGAINST
PASTA SHOULD BREAK
CLEANLY MWHEN DONE.

DRAIN PASTA AT ONCE IN A COLANDER
OR STRAINER, DO NOT llﬂ!E PASTA
AFTLR COOKING.

WITH A FORK
THE SIDE OF THE FM.
EASILY AND

OIL HELPS KEEP PASTA FROM STICKING
AND FROM FOAMING.

T0 FIT LONG SPAGHETTI INTO A MEDIUM-SIZE
PAN, PLACE ONE END OF THE SPAGHETTI
STRANDS 1IN THE BOILING WATER. AS THE
SPAGHETTI SOFTENS, GRADUALLY COIL THE
STRANDS AROUND THE PAN UNTIL THEY ARE
COMPLETELY UNDER THE WATER.

& =

STIR TO BE SURE QUICK WETTING OF ALL SURFACES TAXES
PLACE, AND TO KEEP PASTA FROM STICKING TO PAN.

H IS THE FREE CIRCULATION OF THE PASTA IM THE MATER
WHICH PREVENTS STICKING TOGETHER AND PROMOTES
UNIFORM COOKING.

BE CAREFUL NOT TO OVERCOOK PASTA;
OVERCOOKING MAKES IT SOFT AND
UNAPPETIZING,

COOK PASTA TWO-THIRDS THE NORMAL COOKING
TIME IF IT IS TO BE USED IN A COMBINATION DISH
THAT NEEDS FURTHER COOKING,

IF COOKED PASTA TENDS TO STICK TOGETHER, ADD
A SAUCE OR A LITTLE FAT OR OIL,

PASTA 1S BEST, OF COURSE, WHEN I:NKEB JUST BEFORE

0
N A STRAINER OVER HOT WATER.
THE STEAM WILL I.EUJC! STICKING,

roni,

Macuoroni Business Is Good

The American homemaker is really
using her noodle these days, literally
and flguratively,
She is also using her elbow maca-
spaghetti and other maczaroni
shapes and sizes to beat the rising meat
costs, according to Robert M. Green,
execulive szcretary of the Natlonal
Macaroni Manufacturers Assoclation,
Palatine, 11l
Reports reveal that industry sales for
tha first quarter of this year are run-
ning well ahead of last year, Green
sald. A survey of NMMA members in
various parts of the nation disclosed
that many macaronl plants are running
around tha clock to meet the demand.
All indications, Green sald, point to
another record year for macaroni prod-
ucts. In the pust five years, macaroni
consumption has increased close to 300
milllon pounds and It is expected that
the total consumption for 1873 will top
1.8 billion pounds.

less costly meat cuts, he sald.

sumer enjoying her spaghetti,

Historically, macaronl products h.vt§
been considered as an economical !r.d
The homemaker knows that macarani
can be used as a meat, fish and poultr FEl
extender to provide nourishing 1 ni 5SS
satisfying meals for her family, Gr-eo Sg
said. Another advantage of macaron lif
that it provides a base for the use o

Marla Sue Silins is the happy cn§
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M t Boycott

h food prices and the meat boy-
vere on the front pages of news-

Y
-

C tle growers took their story to
;o Hill and ran an ad in the Wash-
ing. o Post which sald, in part:

“Ile President has called upon
Whousewives and the farmer to hold the
Mlinc on meat costs, In reality, farmers
thave contributed the least to Inflation
@but have largely taken the brunt of its
.5‘ flects. We're willing to give it a try

it

Wil co

"llps; s and in broadcasts on radio and
"5-‘_1 tel+ sion every day in early April

,"t‘:\;-. s—..‘ 3 Teg=

Il you are.”
IRetail Beef Prices ....... veeet 30%
@ Retail Pork Prices .........o004 41%
M Dentist's Fees ........0000 venet 4%
(S Public Transportation ....... o4 839
[Physiclan's Fees ........co0000. + 64%
iHospltal Room Charges ........+185%

lAuto repair & malntenance ....+ 45%

[Restaurant meals .............+ 52%
lHome malntenance & repairs ., + 58%
SRDaily newspapers ............+ 68%
[Postal costs .............. ceent T3%

{{@lPer Capita Disposable lncnmé.+ B1%

U Figures from the Bureau of Labor
LRl Slatistics 1961-1971:

i

" How About This?
(88 New York, April 8.—Grocer's shelves
Wlin Brooklyn have been emptied of
SMmacaron] hecause 80 many housewlves
ghave purchased it as the base for inex-
pensive casseroles, complalned mem-
bers of the Women United for Action.
A8W.U.A. was started last August by a
{GlEron of Brooklyn women to lobby for
pagiov . r food prices. Several members
E h_r « flour at officlals of the Prire Com-
imi 9n last fall to protest a price rise
In  nily flour, Annoyance over the un-
(1

ibility of pasta products accentu-
¢ he maln effort of the group, which
testing the high cost of meat. “El-
nacaroni drafted in war on meat
" read a 2-column headline in
iew York Times, Robert M. Green,
itive secretary of National Maca-
Manufacturers Association, sald he
‘ of no area where stores do not
ample supplies of pasta,

REc nomics of Food
~rchandising

Conslder a steak that retails for $2
per 1b, According to a study by the
SDA, the rancher gets $1.08 of that
2 the feedlot operator gets 40¢, the
tat packer takes 4¢, transportation
kims off 2¢, the supermarket gets 44¢
‘d the wholesaler ends up with only

“And that s before expenses,” says a
Puper Valu executive. When a house-

UNE, 1973

SMART SHOPPER RECIPE PREVIEW
SPAGHETTI WITH MEAT SAUCE

SRART fnarrin

ABRCULTVRAL MaRRL PG BlAYICE
VL BUPARTMANT @7 AChiCuLTorl
BAlRETON 0 ¢ I

= o 5

8 SERVINGS, | CUP EACH AMS-541-13
CRUMBLE GROUND | ADD,u.uuvsssrsnacnsane AND COOK, STIRRING AS NEEDED, TO BROWN MEA
BEEF INTO PAN, DRAIN OFF EXCESS FAT, %
@ @s B f d¢ B¢

— ey

e N I rlnu Rrarlie, 1 12 teasg VA teanpx

| pound ground bee! hopped sl oregano pepper
regular of lean Bty o

ADD BIMMER, UNCOVERED, OVER

I18-ounce can  8-ounce can, @ poons @ﬂ
spanish style  lomato plu' :,'::: et
lomato sauce /4 cup 1 bay leaf

hot water ey

LOW HEAT 45 MINUTES,

REMOVE CARLIL AND

B-cunce package spaghetti

SERVE COOKED
SPAGHETTI AT

ONCE WITH MEAT Q = w

BAUCE, BPHINKLE 1/4 or 1/2 cup grated

WITH CHEESE, Parmesan or Rumano
cheese, a8 desired,

SMART SHOPPER RECIPE PREVIEW
TUNA MOODLE CASSEROLE

8 SERVINGS, 1-1/3 CUPS EACH

by

ASRICWLTVAAL MAREITINE S4RVICY
WA BEPARTMIAT BF ARRICWLTURR
WASUNETON, B L IIW

AMS-541-13

GREASE COOK NDODLES A8 [(@) GET READY, [=]=)
ke DOEAE.  |© Sothoaours an (1) &7
38007, CASSEROLE. |  PACKAGE, DRAIN S.tnin, St Y
2 unces eachtuna,
(MODERATE), undralined, faked,

|

1/2 cup curn

1/4 cup
chopped Nake crumbs

|II cup

onlon ul.cr:r
4 wunces
i P98 =
3 cans, B ounces each,
spanish style lumato sauce,
COOK ONION AND @ ADD IN CASSEROLE, PLACE @
CELERY IN FAT OR TOMATO BA ALTERNATE LAYERS OF,,.
OIL IN | QUART TO BAICE, NOODLES,
BAUCE PAN AND TUNA, AND BAKE 20 MIUTES OR
UNTIL TENDER, HOT TOMATO MIXTURE, | UNTIL MIXTURE I8
HEATED THROUGH AND
TOP WITH CRUMLS, CHUMDS ARE BROWNED,
OR 1/2 teanpoon
salt DOT WITH MARGARINE OR
| tableapoon AND BUTTER.
Iator oll @ l [Wﬂ
Bﬁ 1/8 teaspoon pepper PR — 2 quari
HEAT TO BOILING, | 1 ablespoon  \—satim— cusserate

wile picks up $10 worth of groceties ul
the store, Cornell University studies
show, $7.77% of that goes toward the
wholesale purchase cost. The store's
overhead eats up $2.15—of which $1.11
goes into payroll. That leaves the store
with a profit of 8%¢ or 0.85%.

The average wholesaler does not do
much bet‘er—at about 0.6% to 0.8%.
“Simplc inventory ‘shrinkage' or dis-
appearance runs higher than that”
complains one New York foodman.
And another says, "Anyone whose profit
margin is less than a penny on the dol-
lar certalnly cannot be justifiably ac-
cused of profiteering."

Macaroni Purchases

The Defense Supply Agency in Phila-
delphia has made a projection of pur-
chases for the fiscal year 1973-1874. 1t
Includes 2,518,800 pounds of macaroni
in 8-1b. cartons; 3,308,000 pounds of long
spaghettl in 10:-1b, cartons; and 1,508,-
400 pounds of egg noodles in 5-1b, car-
tons.

Red Cross and Ragu’

Red Cross Spaghetti and Ragu’ Spa-
ghetti Sauce team up in an advertising
coupon campalgn which says: “They de-
serve each other! Viva la Pastal Viva
la Salsal”




Lol il b b beict b s

invest
in a
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Does ADM
| really mean
Archer-Danlels-Macaroni?

Ho. Actually Macaron means ADM.

D. MaLpaRI & Sons, Inc.

557 THIRD AVE. BROOKLYN, M.Y., US.A, 11215
Telephone: (212) 499-3555

America’s Largest Macaroni Die Makers Since 1903 - With Management Continuously Retained In Same Family
; [
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Food Is A Bargain

Progressive Grocer for April carried
the 40th Annual Report on the Grocery
Industry, They say: There ought to be
a stamp to commemorate the American
supermarket. It should prompt the tell-
ing of a true tale that badly needs re-
counting: the story of food retailing
and its remarkable contribution to na-
tional life. Food s still o bargain com-
pared to other purchases (1861-1871):
cost of food at home up 19%.

Modern families spend less on food:

Family Budget 1820 1870
All Food 40% 23%
Housing 24 24
Clothing 17 11
Other Items 19 42

Food takes less of an hour's pay than
other consumer necesslties,

Stores offer more and more itemst

1928 Independent 1870 A & P

B87 Total Store 6,488
80 Meats 465
40 Produce 241
42 Dairy, Ice Crenm 281

0 Frozen Foods 286

45 Bakery 276
626 Grocery 3,837

Kraft Advertising

“Saven hot ideas for a food budget
that won't budge,” is the headline on a
recent newspaper ad by Kraft Foods
Dinners.

The suggestion 1s made to “pin these
ideas on the kitchen wall till the budget
says it's time for steak.”

Creative Casserole, made with Kraft
Macaron! & Cheese Dinner, a can of
luncheon meat, a can of peas, collage
cheese, onlon and basil; ylelds six cups
at 268¢ per one cup serving. All costs per
serving are approximate because prices
vary around the country,

Spley Speghetti calls for Kraft Tangy
Italian Style Spaghetti Dinner, one
pound ground beef, green pepper and a
6 oz. can tomato paste; yields 5% cups
at 28¢ per one cup serving.

Jitfy Tuna Supper is made with Kraft
Noodle & Cheese Dinner with a can of
tuna, some green pepper and iwo
chopped hard-cooked eggs; ylelds 3'%
cups at 34¢ per one cup serving.

Frank'n Spaghett]l Supper uses Amer-
lcan Style Spaghetti Dinner with one-
half pound frankfurters; six cups at 14¢
per one cup serving,

Kick-Off Dinner calls for Kraft De-
luxe Macaronl & Cheese Dinner, a can
of luncheon meat, chopped dill plckle,
onlon, mustard and pepper; ylelds 5%
cups at 20¢ per one cup serving,

10

% AH tl
This ettractive young tennls player Is poised
1o serve Rice-a-Roni, Inasmuch os Golden
Grain Mocaronl Company Is co-sponsoring
the Fomily Circle Cup, professional wom-
en's tennis tournament held in the Sea Pines
Racquet Club, Hilton Head Islond, 3outh
Carolino, May 19-20, ;

The $90,000-prize trurnament was tel-
ecast by NBC- networks, and used os o
theme for Rice-A-Roni television commer-
cials, occording to Thomas DeDomenico,
Go'den Groin Vice President in Charge of
Sales, Feature Jplnyaﬂ in the tournament in-
cluded Billle Jean King, Rosemary Cosals
ond Francoise Durr,

One-Pot Spaghettls Everything Is in
one package—pasta, Parmesan cheese,
and a can of savory meat sauce made
with good ground chuck. Tield 3% cups
at 18¢ per one cup serving.

Chicken Noodle Dinner is made with
Kraft Noodle with Chicken Dinner with
a thick creamy sauce made with real
chicken flavor, Garnished with hard-
cooked eggs, parsley, celery and pimen-
to, yieids 4% cups at 20¢ per one cup
serving.

Consumer Attitudes

Daniel Yankelovich is a market re-
search expert. A recent survey by his
organization covered shopping atti-
tudes of consumers in supermarkels,
The findings:

30% Shop for Price. These people will
move from store to store to shop
the bargains.

Shop for Convenlence, These peo-
ple place great emphasis on the
ease of shopping and a minimum
dilution of their time. Examples:
the well-to-do, working wives.

Shop for Quallty and overall Fam-
ily Benefits, These are the dedi-
cated housewives who enjoy be-
ing a homemaker,

Consider Shopping/Work Dis.
tasteful, There apparently is a seg-
ment of the female population
who consider the whole subject of
shopping, cooking and housekeep-
ing a drudgery and unpleasant
work. They couldn't care less
where they shop,

27%

18%

25%

The key question that Dr. Yank:le [§
vich's study posed was, “Is price aline &8
the primary marketing strat2gy for th |
supermarket Industry if less than in: B
out of every three shoppers rank it aj§
their major reason for going Intu 2
store?"

Chef Boy-Ar-Dee Campaign

“The day Ingrid Nielson became i S
grzat Itallan cook” haadlines the new B
Chaf Boy-Ar-Dee advertising campaign
for Packaged Lasagna Dinner and Spa. |
ghetti Dinner. i

Two colorful ads will appear in Fam.
ily Circle, Good Housekeeping, Red.
book and Better Homes & Gardens fo; i8
the spring and summer schedules,

The ads feature three Italian special
ties prepared from the baslc complete
packaged dinners. With a “look what
you can do" approach, copy suggesis to
the consumer that she branch out, try
her wings, on some Italian classics, Em-
phasis is on the ease of preparation with
the basie product plus creativity and a
few additions from the housewife,

Golden Grain Acquires
U ' i
Vernell’s Candies

Purchase of Vernell's Fine Candles of
Scattle for approximately $1.4 million [§
was disclosed t2cently by Golden Grain
Macnroni Company in San Leandr,
California.

Speaking for Golden Grain, Vincent
DeDomenico, chief executive officer,
confirmed carller press reports that the 8
long-established candy firm was ax
quired in a cash transaction with G:n
eral Host, Inc., Vernell's had been 2
division of General Host,

Hol-Grain Wafers

Included in the sale price was in
other General Host subsidiary, HilJ§
Graln of Seattle, which mokes whl:
wheat and natural rice wafer-ets, thin
crisp crackers used for canapes and
similar purposes.

According to DeDomenlzo, Vernels
makes a complete line of flne hird§
candies, and is perhaps best known ‘of
its nationally distributed Buiter Miri:

He added that no organizational or
operational changes are contemplated B
at either Vernell's or Hol-Grain,

Golden Grain, which has facilities in
Seattle and Chicago, in addition to San
Leandro, is the maker of a wide range
of pasta and other food products, chiel
among which are Rice-A-Ronl, Noodle
Ronl, and Stir-N-Serv One Pan Dinners.
1t also owns Ghirardelli Chocolate Com:
pany, which {traces its heginning o
more than a century ago in San Fron
cisco.
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F licopter Delivery

,och Foods, Inc. of Lincoln, Nebras-
k: took delivery of their new micro-
w: o dryer in a very strange way—Dby
he -opter! As the new dryer was low-
11 in its assigned place in the drying
lin: by the Sikorsky S-81, Mr. Harold
Wendt, president of Gooch commented:
“This new unit will not only allow us
to dry our macaroni products faster
(up to 3000 pounds an l.ur), it will also
help us produce a better product,

Mr. Wendt also stated: “With today's
higher meat prices, the demand for
macaronl products in the coming
months will be greater than ever be-
fore as housewives search for low-cost,
nutritional meals. We think the addition
of this new unit, the latest advance in
microwave technology, will help us

| maintaln the quality and quantity of

macaroni products that Gooch is famous
for."

What Is Microwave Drying?

Microwave drying ls a revolutionary
new process for rapid drying in pasta
manufacture, The product Is taken from
the extruder, for the total system, or
the existing preliminary dryer, for the
main dryer system and conipletes the
drying in minutes by evaporaling the
remaining molsture with microwave
energy.

Microwaves are simply very high fre-
quency radio waves, similar to the fa-
miliar TV and FM radio waves, bul at
higher frequencies. Microwaves selec-
tively heat moisture by molecular agi-
\ntion, quickly, gently and uniformly
throughout the product, not just the
+wface, Molsture equllibrium is main-
t+nod through the drying cycle,

Advantages

here are several advantages to
rowave drying:

With drylng times in minutes the
lucer enjoys nearly instantaneous
{-polnt control of the product, (2)

Microwave dryers are constructed of
stainless steel to the specifications of
USDA Inspected plants. (3) The simpli-
city and efficiency of the microwave
sysiem significantly reduces costs of
hourly operation, 33% in production
evaluation, maintenance is reduced and
all the drying power pald for is used.

Braibanti Manager

Dott. Ingg. M. (3. Braibanti & Com-
pany of Milan, Italy, manufacturers of
macaroni equipment, announces the ap-
peintment of Federico DI Noto as gen-
eral manager of the firm's world-wide
operations,

Mr. Di Noto hus been with the Brai-
banti organization since 1960 and hos
worked in various eschelons finally as-
suming charge of the marketing and
management divisionz prior to his new
appointment,

In his new capacity, Mr. Di Noto,
who is 39 years old will work in co-
operation with the firm's two directors,
Messrs. Ennio Braibanti and Cesare
Vallettl.

On Mueller Board

Richard A, Post, of West Orange, has
been clected a director of C. F. Mueller
Company, it has been announced by H.
Edward Toner, chairman of the board
and chief executive officer of the 102-
year old firm manufacturing macaroni,
spaghetti and egg noodle products,

Mr. Post, 55, joined Mueller's in 1048,
He was named secretary-ireasurer in
1059 ond has been vice president-
finance and treasurer since July, 1071,
A native of Orange, he was graduated
from Rutgers University in 1938 with a

B.S. degree in business administration,
and in 1941 he was accredited a C.P.A.

Before joining C. F. Mueller, Mr, Post
was with Johnson & Jehnson, Ine, and
Montgomery Ward & Co. He is & mem-
ber of the American Institute of Certi-
fled Public Accountants. Mr, Post is
married to the former Dorothy Wini-
fred Dufl and the couple have two chil-
dren.

International Multifoods
Reports Record Earnings

International Multifoods reported
record earnings and sales for the fiscal
year and for the quarter ended Febru-
ary 28.

Based upon prelimirary unaudited
figures, consolidated earnings were up
15 percent to $0,800,000 from $8,508,000.
Per share earnings, based on a larger
number of shares outstanding, were up
10 percent to $2.79 from $2.54 for fiscal
year 1872,

Sales were up 15 percent to $527,677,-
000 from $457,462,000 a year ago.

For the fourth quarter, consolidated
net earnings were $3,307,000, or 84 cents
per share on sales of $148,279,000, This
compared with $2,750,000 or 79 cents
per share on sales of $118,203,000 for
the fourth quarter a year ago.

Fifth Consecutive Year

Multifoods has now reported In-
creased earnings for the fifth consecu-
tive yar and has shown per share
earnings improvements in 16 of its last
20 quarters when compared with the
same period in the previous year,

For the last five years, the company
has averaged a 7 percent compound
growth in sales, a 20 percent annual
compound Increase in net earnings, and
a 16 percent compound annual growth
in earnings per share, according lo
Multifoods President, William G. Phil-
lips.
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The overachievers.

We call them the overachievers, because they deliver more
than we promise. From the smallest to the largest, every
Braibanti pasta press is put together with more guts, more
durahility, more potential for productivity than they
really need.

But that's what you've come to expect from the people
who have manufactured and installed more pasta-producing
equipment than any other company in the world.

Ci course the Braibanti presses are just the beginning of
a great pasta line. Braibanti also makes flour handling equip-
ment, cutters, spreaders, stampers, pinchers, shakers, pre-
dryers, dryers and packaging equipment. In short, everything
it takes to make any pasta product on the market.

Braibanti. The greatest name in pasta. One of the select

group of world-wide food machinery companies associated
with Werner/Lehara.

COBRA 1000 2000 2400 1bs

COBRA 4000 12 000 Ibs /hi

Brat

DOTT. INGG. M., G. BRAIBANTI & C. S. p.
20122 Milano- Largo Toscanini 1

WA

WERNER/LEHARA

GENERAL OFFICES 3200 FRUIT RlDGE AVE., NW
GRAND RAPIDS. MICHIGAN 49504
EASTERN OFFICES 60 E. FORTY SECOND ST
NEW YORK, NEW YORK 10017

TELEX 228428 CABLE WERNERMACH
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Nutritional Labeling

James J. Winston, NMMA Direclor of
Research, reports that members of the
Standards and Nutrition Committee
met with representatives of the Food
and Drug Administration In Washing-
ton, D.C. to discuss nutritional formats
for macaroni and noodle products.

The FDA has no objection to the use
of these nutritlonal formats on an in-
dustry-wide basls providing the analy-
sis will confirm the declared nutrients.

Any deviation from the standard en-
riched marcaroni or egg noodle product
with 55% egg solid will require addi-
tional analysis to denote different
amounts of nutrients in order to insure
compliance with the regulations,

The Nutrition Information Panel (if
not placed on the principal display
panel) can be placed immediately con-
tiguous to the principal display panel
and all mandatory information must
appear In one area of space without
other intervening material.

Concerning macaroni-noodle prod-
ucts, the Nutrition Information Panel
should be placed to the right of the
principal panel. However, In the case
of Spagheitl in the carton, where the
carton end is too small to accommodate
this labeling, the Nutrition Information
should appear on the next panel to the
right which might be called the rear
panel.

On cello or poly bags, the Nutrition
Information should appear on the rear
panel and not on the side or gusset.

The type size should be not less than
1/16th inch.

Recommaended Formats

The recommended Nutritional For-
mats are as follows:

Enriched Enriched

Nutrition Macaroni Egg
Information Products Noodles
Weight of

Serving 2 ozs, dry 2 ozs, dry
No. of Servings

per package

or container
Calories 210 220
Proteln 7 grams 8 grams
Carbohydrates 41 grams 40 grams
Fat 1 gram 3 grams
% U.8. Recommended Dally Allowance
Protein 10 10
Vitamin A . L
Vitamin C . o
Thiamine 15 15
Riboflavin 10 10
Niacin 10 10
Calclum . 2
Iron 10 10

* Contains less than 2% U.S, Recom-
mended Dally Allowance,

14

James J. Winston

Dr. Johnson Writes

In a letter to Mr. Winston dated April
6, Dr. Ogden C. Johnson, Director, Di-
vision of Nutrition, Food & Drug Ad-
ministration, writes:

In response to your leiler of March
19, 1873, concerning the format to be
used for nutrition labeling, the final
order for nutrition labeling, published
March 14, 1073, (Federal Register p.1.17
Food; nutrition labeling), outlined the
general format requirements. The draft
formats which you discussed with FDA
on Mr: :h 12, were essentlally correct.
The changes in headings provided for
in the final document would have to be
included in the formats,

We have no objection if all members
of the macaronl industry elect to use
the same format. Each manufacturer
will of course be responsible for the
nutritional composition of his product,
and that his production and quality con-
trol will produce products meeting the
nutritional labeling statements,

The development of a nutritional
quality data base should provide the
industry with the information required
to carry out nutrition labeling. We are
pleased that you have been able to
bring together the nutrition data, and
assist the members of the Assoclation
in preparing to provide consumers with
nutrition information,

Slack Fill Survey

The Food and Drug Administration
intends to survey six different food
products at the plant level in order to
determine whether preliminary data
gathered on slack-fill by state regula-
tory agencles Is non-functiona] or
avoldable,

NI

The Packaging Institute is acting 1s
lieison in this survey and James J.
Winston has been appointed to serre
on the commitiee representing 1ie
macaroni-noodle industry.

The macaronl products to be et
amined by the FDA will include vern |-
celll, spaghetti, elbow macaroni, smull
and large shells. The FDA's plan will
include the survey of macaronl plants
located in Boston, Buffalo, Chicago,
Kansas City, Los Angeles, Newark,
New Orleans, New York, Philadelphia
and San Franclsco,

This slack-fill survey is of a volun-
tary nature and the Packaging Insil-
fute will arrange the survey based on
the cooperation of the food manufac.
turers. The results of the survey on a
geographic basis will provide the neces-
sary data for the FDA to promulgale
slack-fill specifications,

The FDA has expressed the desire to
ccoperate with Industry to the fullest
extent possibl~ in conducting this sur-
vey.

General Foods Colls
For New Standards

Food Chemical News reports thut
General Foods has written the Food &
Drug Administration urging it to reject
the numerous requests for o hearing on
the standard for Enriched Macaroni
with Fortifled Proteln and “permit the
standard to become effective as pul-
lished.”

‘While the standard, published in Sep-
tember, with an effective date in mic-
November, has not been stayed becaute
of the numerous requests for a public
hearing, neither has its effective dat2
been confirmed,

Continued marketing of the produ:!
for the Department of Agriculture's
school lunch program has been assente |
to by the FDA, provided the produdt
meents the labeling requirements of th:
not-yet-effective food standard.

Letter 1o FDA

In iis letter urging FDA to make th:
standard effective, General Foods r¢-
viewed and answered the major objec-
tions noted in the comments,

The company noted that most of the
objections “have been from members
of the macaroni industry, the durum
wheat growers, or persons involved in
the distribution of macaroni products,”
who are "naturally concerned" about
“innovative developments in the fleld,
particularly as they come from a com-
pany which has not been a traditionsl
part of the Industry.” General Foods de-
scribed the objections as “more imag-

(Continued on page 16)
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Macaroni Standards
(Continued from page 14)

Iined than real,” saying “the adoption of
the new standard will benefit both the
Industry and consumers.”

General Foods sald it started with the
idea of finding a food which would be
a good source of quality protein at low
cost and used macaroni because it "had
a form, taste, and texture generally con-
sumed by the public in both the U.S,
and abroad” and because “the gralns
used in making it were generally avall-
able locally in Individual countries”
avolding the importation of costly in-
gredients, The firm reviewed and an-
;wemd the six major objections, as fol-
ows:

1, Conventional macaroni has tradi-
tionally been made from wheat flour
and therefore the use of additional
grains or components should not be
permitted.

General Foods responded that existing
macaroni standards allow a wide varie-
ty of non-wheat Ingredients, such as
egg whites, frozen or dried, milk, soy
flour, vegetables (such as tomato, arti-
choke, beet, carrot, parsley or spinach),
partly defatted wheat germ and nonfat
dry milk, and that most of these prod-
ucts “are currently available,” con-
cluding so long as the product is prop-
erly labeled to differentiate it from con-
ventional macaron}, this argument “is
no hasis for objection to the standard.”

2. Macaroni complylng with the new
stondard Is really an imitation of
genuine macaroni and should be so
labeled,

This argument was countered by Gen-
eral Foods by polnting to the existing
standards for such products as “wheat
and soy macaroni” or “vegetable maca-
ronl,” and to FDA's recent proposal on
labeling of substitute food products,
which states (hat if a food is not nutri-
tionally inferior, it is not an imitation.
“Since the nuirition of the macaronl
product Is not Inferior, but significantly
superlor to conventional macaroni, then
products complylng with the standard
would never be deemed an imitation
under the proposed regulation.”

3. Maocaroni complying with the new
standard would be marketed under
names so similar to genulne maca-
roni as to confuse consumers and
make it difficult to distinguish be-
tween conventional macaroni and
macaron! complylng with the new
slandard,

General Foods questioned “the position
of the objectors that the public cannot
differentiate between a product labeled
as ‘Enriched Macaronl’ and a product

labeled as ‘Enriched Wheat Corn Soy
Macaronl, With Fortified Protein,'”

4. The Commissioner lacks authority to
promulgate the new standard be-
cause the products under the new
standard do not have a common or
usual name and that food complying
with the standard Is not a food which
has heretofore been commonly or
usually sold,

This argument is legally unsupportable,
said General Foods, pointing out that
historically a review of the existing
macaroni standards Indicates that there
was no common or usual name for the
four macaroni standards adopted since
1855 “until the new standards were
adopted.”

5. The sale of macaroni conforming to
the new standard will adversely af-
fect the present macaroni manufac-
turers and hard wheat growers,

General Foods contends that “wheat
flour must still be the predominant
grain” and that “many manufacturers
and distributors, including some who
filed objections” have begun marketing
the new product,

8. Macaroni standards complying with
the new standard will be unaccept-
able to the consuming public and
therefore will impair the quality
image of regular macaronl,

In responding to this objection, General
Foods noted that it has conducted “a
number of studies to delermine accept-
ability of the product to consumers,"
with the data clearly indlcating “that
our macaronl product and products of
other manufacturers are quite accept-
able to the consuming public,”

School Lunch Calls for
Enriched Macaroni with
Fortified Protein

An announcement in the Federal
Register of April 12 calls for Enriched
Macaroni With Fortified Protein, de-
scribing it as follows:

“Products shall be made from cereal
flowss or meals and may be combined
with one or more ingredients with a
relatively high protein content, such as
an ollseed flour, nonfat dry milk, or
derived protein, concentrates and in-
clude the vitamins and minerals speci-
fied In the nutritional speclfication out-
lined herein. Optlonal Ingredients in-
clude amino aclds or their salis, bind-
ers, or other ingredients that serve a
necessary and useful purpose, All in-
gredients shall be ‘n conformity with
the requirements of the Federal Food,
Drug & Cosmelic Act, as amended, and
any regulations Issued thereunder,”

Nutritional specifications

“Enriched macaroni with fortifid
protein shall meet the following coii-
positional requirements, Analytical
methods shall be according to tie
standard procedure defined in the As.
sociation of Officlal Analytical Che:a.
ists, 1870, *Official Methods of Analysis,’
11th edition, Washington, D.C. or ly
aporopriate analytical procedures Foud
& Nutrition Service conslders reliable,”

Min. Moax,

Protein', welght percent ..20 25
PER it aatdensinnsnye, 238 ==
Molsture, weight percent ., — 13.0
Iront, mg/oz .....ovnvvevee B2 103
Thiamine, mg/oz ...,.,.. .25 &1
Riboflavin, mg/oz ........ .11 2
Niacin, mg/oz ......000v0. LT 21
1) Nx6.25, 20% by weight on 13%
molsture (22% dry weight basls),
2) Recommended sources of Iron are
ferric ammonium citrate, ferrous fuma-
rate, ferrous sulfate, ferrous gluconate,
reduced iron, or other sources known
to have a similar biological value,

A Rose Is A Rose

New nomenclature has been sug-
gested for substitute foods which are
not “imitation.” A Washington attorney
suggests “ana” (as an abbreviation for
analog).

Notable and Quotable

Sen. George McGovern (D,, 8.D.)) an-
nouncing hearings by the select com-
mittee on nutrition he chairs on obesity
and popular diet plans:

Currently available diet plans run
the gamut of the human Imagination
and vocabulary, Plans for the purchas?
in bookstores, health food shops, anl
through mail order flrms suggest: th:
water diet, the rice diet, the milk anl
bananas diet, the grapefruit diet, th:
drinking man’s dlet, the lopsided egi
diet, the starvation diet, the crash die’,
the loving care dliet, the macrobloti:
diet, the eat all you want diet, the rav’
food diet, the organle fruit diet, th:
baked potato and buttermilk diet, th:
bread cheese and wine dlet, and so or.
ad Infinitum.

The benefits offered run from instan
welght loss, lifetime thinness and sex
ual prowess, to psychic awareness, ph!
losophical bliss and cures to cancer.
paralysis, schizophrenia and syphilis.
And while the prescription drug and
medical industries are under regulation
by the Food and Drug Administration
and other agencles, the dlet industry,
which produces potlons and plans which
often call for fundamental restructuring
of an individual's dletary regimen, is
virtually free from governmental re-
straints. The overweight *consumer Is
the most unprotected consumer of all.
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IPACK-IMA ‘73
IPACK-IMA '73 is busy preparing

b it International Exhibition of machin-

e~ and equipment for the processing
o' ‘oodstuffs. This Exhibition, which is
of the three speclalized sectors of
CK-IMA (packing and packaging,
hanical handling. food proccazing

test of seven previous editions, with
ving and repeatedly confirmed suc-
It is therefore reasonable to pre-
that the eighth edition, scheduled
ake place from the 8th to 14th Oc-
or 1873, will be equally successful
m the business viewpolnt, both for
programmed International cover-
:, and for the new ideas and tech-
jues that will be represented, and
©t but by no means least, for the
seclal conditlons of the Itallan home
niarket, It is towards this last aspect
that the IPACK-IMA Secretariat wishes
lu draw the attention of international
manilatiurers of food-processing ma-
thinery,

Large Food Indusiry

It is a well known fact that Italy
posscases a large-scale food Industry,
made up for the most part of small and
medium-sized productive units. For
some years now, this sector has been

E, 1973

o
1
I
| ¢ strial me-Liiery), has already stood
|
]
[
[§

carrying out a far-reaching program
to reform and modernize its structures,
in order to employ new technological
processes o achieve a more rational
productive capacity.

This explains the current trend to-
wards industrial concentration, in in-
vestment pollcy and the constant in-
terczt of foreign capital in this par-
ticular Indusirinl sector whose expan-
sion especially affects the development
of zones in Central and Southern Italy
for natural location and environmental
reasons and the possibilities these re-
glons offar for agricultural production.

Trend to Concentration

An industrial trend of this nature,
which Is sustalned by an indispensable
need arising out of soclal policy, also
offects those sections of industrial food
complexes located in the north of Italy
and which have productive capacities
at a good international level, Thus, con-
sldered from an overall point of view,
with regard to the single area of proc-
essing lines and equipment, the sectors
needs to bring its plant into line with
modern technological systems, with
growing consumption on the home mar-
ket and with the export development
needs of finished products, resulting
both from an increase in international
trade and from the speclal position

occupied by Itallan food products with-
in the Common Market, Iin view of the
increasingly competitive conditions that
these products will have to face in the
enlarged Community area from next
year onwards.

Remodernisation

The most cautious observers of the
present course of the Italian economy
unanimously agree that the food in-
dustry must drastically re-modernize
its plants with investments amounting
to 10 billion lire a year, a figure which
becomes even more interesting if one
considers that the firms in question
must make up ground lost during the
past two years due to soclo-economic
tension in the country, which has now
been reduced to a more acceptable,
general level. There is therefore good
reason to belleve that IPACK-IMA '73
will provide forelgn manufacturers with
a respensive and profitable market.

Macaroni Around the World
Next month's issue of the Macaroni
Journal will carry the results of a
survey of forelgn readers and a report
of pasta progress In countries around
the globe. Macaroni is enjoying a grsd
rate of growth as a universal food.
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In Semolina and Durum flour, qualily has a
color. Pure, flawless gold. The color of King
Midas Semolina and Durum flour.

It's the color we get in Semolina and Durum
flour because we begin with the North Coun-
try’s finest Durum wheat, and mill it in facilities
designed specifically for the production of
Semolina and Durum flour.

It's the color you get in pasta when you begin
with King Midas Semolina or Durum flour, and
it's your assurance that you've got the right start
toward pasta with fine eating characteristics.

And from the time our golden King Midas
Semolina and Durum flour start on their way
to becoming your golden pasta, Peavey is lol-
lowing through with the fastes!, most reliable
service possible. And we're working to be
better. Our new King Midas Semolina and
Durum flour mill at Hastings, Minnesola, rounds
out a distribution nelwork second to none.

It still comes down 1o this. We wanlt you to
keep putting Peavey in your pasta...right
along with your pride.

King Midas Semolina and Durum Flour from Peavey, for Pasta with
“The Golden Touch.” Pure Golden Color. Great Ealing Characteristics.

At the new Peavey mill in Hast-
ings, Minn., as in all the King
Midas Semolina and Durum flour
mills, Durum wheat receives all
the extra milling, cleaning, purily-

ing and filtering processes that
make Durum run on a Semolina
mill something special ... proc-
esses that mean pure, golden
pasta with fine eating character-

istics. And at lhe Peavey mills,
automation of virlually all proc-
esses means that qualily levels
are maintained — all the way. We
wouldn’l have it any other way.

Peavey Company, Flour Mills, Minneapolis, Minn. 55415

‘I

PEAVEY COMPANY
Flour Mills
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Spring Planting Begins
From the North Dakota Crop Report,
mid-April:

Fleld work became general the last
few days of March and the first few
days of April with harrowing being the
most common actlvity, according to the
North Dakota Crop and Livestock Re-
porting Service and the Ex{ension Serv-
ice. Tillage of fall plowed ground was
done in some areas to conserve mois-
ture, Seeding of a small amount of oats,
barley and wheat was reported in vari-
ous parts of the state with most prog-
ress made In the extreme southeast
corner. Farmers were also busy spread-
ing fertilizer, cleaning seed, rock pick-
ing and generally preparing for the big
push when temperatures become some-
what warmer, Temperatures have been
characterized by warm days and frosty
nights, £sme areas report frost still in
the ground. Fall seeded crops are green-
Iing and appear to be in generally good
condition, Grasses are greening on
southern slopes, Marketing of grains is
still slow, even critical, in some areas
due to lack of transportation facilities.

Molsture Bhort

Topsoll molsture is reported short in
33 percent of the counties, adequate in
63 percent and plentiful in 4 percent.
This compares with the 7-year average
for this time of year at 9 percent short,
56 percent adequate and 35 percent
plentiful to surplus. Counties in short
supply are mostly in the northeastern
quarter, as well as the extreme south-
east comer of the state. Bubsoll mois-
ture supplies were reported short in 34
percent of the counties and adequate in
66 percent. On the comparable data a
year ago 45 percent of the countles re-
ported subsoil molsture supplies ade-
quate and 55 percent plentiful to sur-
plus,

Planting Intentions Up

Planting intentlons on March 1 for
durum were up 186% to 2,700,000 acres
in North Dakota, Hard red spring wheat
Intentions were up 22%.

Canadian Intentions Down

In contrast with forecasts that Cana-
dian growers would seed around 28 mil-
llon acres of wheat for the 1873 crop, up
from 21,350,000 planted for the 1972
crop, a preliminary survey by Statistics
Canada places the area intentions at
24.3 million acres. Seedings at that level
would be up 14% from the 1872 seed-
ings and contrast with 10.4 million
planted for the 1871 crop.

The 1970 seedings of wheat, during
the Operation LIFT program designed
to effect a drastlc carryover decrease,

were only 12,484,000 acres. In 1069,
Canadlan farmers planted 24,088,000
acres while the total for 1968 was 20,-
423,000,

Included in the prospective wheat
acreage for 1873 are 2.6 milllon acres
planted for 1972 and compared with 2.3
million in 1871,

Commaent by Mel Maier

Administrator, North Dakota
Wheat Commission

Although every wheat producer is an
individual case, wheat producers as a
whole should recall the 1866-07 period.
Prices Increased, acres were loosened
up, producers came forth with a mighty
effort and we experienced surpluses and
low prices for several years following.
The memory of that lingers, Other mar-
ket considerations are that with large
movements of grain to market cur-
rently, abundant storage facllitles
should be available for the 1973 pro-
duction. In addition, government-
owned stocks under CCC will be mini-
mal or non-existent and stocks will be
controlled by producers and other pri-
vate concerns,

There Is feeling that the world grain
needs are on a whole new level. Many
countries have made a commitment to
feed their people more meat, Increased
meat consumptlon requires increased
grains, including wheat, to feed the
livestock. This does hold promise and is
encouraging to our highly efficient agri-
cultural plant in the U.S. Nevertheless,
there Is no substitute for producers
themselves keeping a keen eye on the
markets and attempting to produce in
accordance with market demand.

Winter Increase Program

The U.B. Durum Growers Assoclation
conducted a winter increase program on
the new variety of Ward durum,

Weather in the Yuma, Arizona area
was exceptionally cool so growth wus
slow but stooling good.

The winter increase was to be har-
vested and brought back to North Da-
kota for mid-May planting,

“Food for Peace’” Wheat Cut

The US. has reduced scheduled
wheat exports under the Food for Peace
program about 8% in the current flscal
year ending July 31, officials disclosed.

The action, resulting from tight sup-
plies and heavy domestic and commer-
cial export demand, was taken several
months ago without any public an-
nouncement. It cut wheat shipments to
foreign countries under the food aid

program from an originally scheduled

174 million bushels to a current eti- |

mate of 160 million bushels.

Durum mill grind wes up 7%
for the first two moths of 1973,

USDA Approves Wheat
Market Promotion Projects

Several wheat market promotion [l
projects developed and recommended
by the National Wheat Institute have Bl
been approved by the U.S. Department [§

of Agriculture (USDA).

The four wheat promotion projects
are: (1) development of an educational
film on wheat marketing; (2) participa-
tion in an industry-sponsored national
program to improve the image of agri-
culture and wheat producers; (3) stimu.
lation of consumer interest in wheat

and wheat products through the Na B

tional Sandwich Month and Contesi;
and (4) expansion of the National Day
of Bread Program.

Authorized by the Wheat Research
and Promotion Act of 1070 (B4 Stat

885), the projects are financed from B

funds remaining from the 1068 sales of
export marketing certificates for wheal
not claimed by producers. The four are
estimated to cost $101,375.

The Wheat Research and Promotion
Program is administered by the Nao- B
tional Wheat Institute, The Institule §
has a seven-man Board of Dlrectors, [

each director himsell a wheat producer,
and is comprised of seven farm organi-
zations.

Egg Processing Down

The Poultry Division, Agricultu-al
Marketing Service, reporis:

Cumulated totals July 1, 1872-Mai:h
3, 1873 and the percentage decre:se
from the corresponding 1871-72 perixd
are as follows: Shell eggs broken 36);
163,000 dozen, 16 percent; liquid e§

used In processing 536,000,000 pounls, §

17 percent; liquid products for imne-
diate consumption and processing 16),
£42,000 pounds, 10 percent; frozen prcd-
uecls produced 216,562,000 pounds, 10
percent; and dried products produc:d
44,080,000 pounds, 36 percent,

Government Buys Egg Mix

The U.S. Department of Agriculture
announced April 19 that it plans to buy
egg mix. Purchases will be distributed
1o supplement the diets of needy fami-
lies. First offer was to be accepted April
0 and weekly thereafter until further
notice. Contractors are to offer egg mix
packed 6 oz. in laminated plastic foll
pouches in carlot gquantities of 36,000
1bs. net weight.
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Macaroni Makes Sense / Cents

Macaroni makes sense for the consumer to balance her food budget.
Macaroni makes cents for the grocer in building related item sales.

The Institute makes sense for macaroni manufacturers by building a
bigger market for macaroni, Send your pennies in each month.

NATIONAL MACARONI INSTITUTE

P. 0. Box 336, Palatine, Illinois 60067




ICHARD R. CROW, Vice President-

Personnel, The Sherwin-Willlams
Co., Cleveland, Ohilo, gave an excellent
preseniation at the Winter Meeting on
the management of manpover and dis-
tributed a "handy-dandy" kit with a
dozen tools for the job. Some of the
{ools follow.

Mr, Crow became Corporate Training
Director for the United States Rubber
Company after World War II, U.S, Rub-
ber had 45 plant locations across the
country, In 1853, he joined the Conti-
nental Ol Co. as Management Davelop-
ment Director In Houston, later be-
coming Assistant Manager of Industrial
Relations, followed by Southwestern
Reglonal Manager of Indusirial Rela-
tions. In 1050 he went to Stouffer Foods
Corp. as Vice President-Personnel and
in 1968 joined the Sherwin-Williams
Co., where he s responsible for the In-
industrial relations and personnel func-
tions in the company as a whole, in-
cluding recruiting, employment, salary
and wage administration, training, rec-
ords, incentives and communications.

What Do People Want Most
From Thelr Work?

List in the left column the rank order
of importance from your employees'
point of view.

Goal—doing something worth-

while,

— Falr Wages & Benefits—a decent
living.

— Becurity—a safe future,

Environment—conditions at

wark.

——— Recognition—to count for some-
thing.

— Good Supervislon—trust in
leadership.

—. Participation—doing their share,

— Opportunity—a chance to get

somewhere.

— Communication—knowing what
is going on.

— Responsibllity—be a necessary
part,

—— Btatus—respecied by others.
— Good Instruction—be in a learn-
ing situation.

The answers: 2, 5,7, 9, 1, 6, 8, 4, 11,
12, 3, 10. 5, 7 and 9 are malntenance
needs and are the most expencive, The
other nine items have motivational
qualitles. Fringes in the petroleum in-
dustry run 35% of Income; in depart-
ment stores 24%. Soclal and psycho-
logical needs are only ten to fifty per-
cent fulfilled.
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Richard R, Crow

What Do You Expect
From Your Employses
What You Expect From
Your Employees
— Quality workmanshlp and perform-
ance,
— Low scrap and rejects,
— Dependable attendance,
— Follow instructions intelllgently,
— Ask for help when Instructions are
not clear or they don't work.
— Do what the system demands.
— Contribute to method improvement.
— Use good judgment and self reliance
in areas not covered by instructions.
— Have a high level of trust,
— Accept the uncommunicated by faith
in the management.
— Want them to belleve and accept
you.

— Their work days to be reasonably
satisfying to them as individuals,

The “Climate” of the 70's
(Conditlons in Which Companles
Must Operate)

1. The “Expectation Gap"—View of
what constitutes acceptable company
performance is changing. Companies
are expected to take aggressive re-
sponsibility roles in the following
areas;

— Serve the social needs of the com-
munity.

— Be a contributor to the commun-
ity.

— Aggressively control pollution of
the environment.

— Maximizing profit no longer re-
mains the sole top priority.

— Growth not seen as necessarily an
end in itself,

3. Trends in Individual Work Expecia.

2. Company Goals vis-a-vis Individial

Goals—High potential people, as w il
as those In their middle years, ire
changing their values.

— Money will tend to be less of a
motlvator,

— Mord ..aphasis on personal ful-
fillinc.at rather than company re-
sults,

— People will balance reward:
against what they must give up
in life style.

— The quality of the work experi-
ence may have to be enhanced.

— Work should be fun—exciting—
challenging.

— A work climate that encourages
and supporis innovation and
change.

— Looking for flexible hours, differ-
ent hours/day and days/week.

4. Must Relate to and Recognize Legiti-
mate Consumer Demands Both for
Products and Pollution Control

5. Many More Cholces Availlable to Em:
ployees

— Movement between companies
and professions (more than one
career),

— Loyalty to career versus loyally
to company,

— Indlvidual work coniracts, espe-
clally in technical and marketing
areas,

— Portability of benefits,

6. New Organizations Norms and Sys-
fems

— Use of work teams (semi-perma-
nent and temporary).

— Manager of the future expected
o spend more time and effort 15
a coordinator or integrator of ta k
forces,

— Decision making moving to whe e
the knowledge Is versus whe'e
the power Is.

— Need for effectively using new
knowledge from the physical ard
behavioral sclences.

A Projection of the Deslred Posture a1 d
Attitude of the Company,
Relative to Human Resources
Organizational Climate
— Achlevement of the highest degrve
of profitability which Is consistent
with our soclal obligations, such s

— Bafety, health and ecology.

— Consumer expectations,

— Employment practices and com-
munity affairs.

— Encouragement and support of crea-
tive and innovative éhange in em-
ployee relations,

(Continued on page 24)
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Shown here are Mr. Robert Ames, Import-Export Manager of
Aseeco Corporalion and Mr, Tony Bateman ol Manchester Liners

bidding “'Bon Voyage" lo a complete 3600 pound per hour potato chip
accumaveyor surge storage and Modular Distribution System bound for

Walkers Crisps Ltd. in the United Kingdom, This 65000 pound shipment
was handled by a unique rail/sea service from Aseeco's Los Angeles plant
to Lelcester In England via the uncongested ports of Montreal, Canada and
Manchester, England.
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Management of Manpower
(Continued from page 22)

— Flexibility of organization struc-
tures, adaptive to the changing goals
and tasks,

— Conflict brought into the open and
channeled into constructive prob-
lem solving.

— Using sources of informatlon, ruther
than traditional roles of power, as
basis for decision making.

— Commitment to communicate iop-
level concepts and planning to all
employees.

— Effective feedback and response sys-
tem for reactions, criticisms and sug-
gestions, Involving both individuals
and groups.

Nature of the Work Force

—.Optimum utilization of people as-
sets In managing the business.

— Encourage employees to develop
competence, skills and a degree of
independence making them market-
able, both inside and outside the
company.

— A goals-directed and results-oriented
work force, with sirong commit-
ments by both individuals and
groups,

— Eliminate all discrimination, based
on color, race, religlon or sex, in the
hiring and upgrading of employees.

— Constant increase in the quality,
versatility and flexibility of the
work force.

— Vertical and horizontal move-
ments and flexibility of work
schedules.

Motivation and Employse Development

— Encourage wider participation in the
work effort on the part of everyone.
— “Every employee a manager of his
own task.”
— Develop a feeling of ownership on
the part of each employee.
— Utilization of small, internally
disclplined work teams.

— Each employee should feel his work
is meaningful.

— Employee development program
which provides for self-renewal of
the organization.

— A knowledge of the skills and capa-
bility of every employee.

— No one is placed on even an entry
level job until he has been certifled
as having clear potential for the job.

Compensation and Benefils

— Nonfinancial Incentives are to be-
come an increasingly important fac-
tor in motivating employees.

— Every function should have a rate
structure which is consistent with
profit goals, area practices and com-
petitive conditions.

— On nonroutine jobs, varying pay for
the same functlons—based upon re-
sults, ;

— Total compensation plans (both
merit and management incentive)
have predictable levels of payment
for predetermined levels of achieve-
ment, with flexibility for unusual
and unpredicted situations.

Btandards of Performance for
Direcior of Personnel Administration
Planning—Satisfuctory performance in

relation to planning has »zzii alluined

when:

1, The work load of the Personnel
Department is analyzed period-
Ically in terms of the Corporation's
needs and the number and compo-
sition of staff is kept adequate to
meet needs yet no higher than
necessary.

2, There are deflnite written attain-
able Personnel Department objec-
tives set that are understood and
accepted by all those involved in
their attainment,

3. Major personnel projects are ar-
ranged In priority order based on
the needs of the operating divisions
as well as the broad corporate ob-
Jectives.

4. Starting and completion dates are
set on all major Personnel Depart-
ment projects.

5. Personnel Department Budgets
based on fulure plans are estab-
lished,

Organising—Satisfactory performance

in relation to execution or work has

been attained when:

1. An organization chart and up-to-
date job descriptions exist on each
person in the Personnel Depari-
ment.

2, Definlte responsibilities relative to

the personnel function have been

assigned to each person with suffi-
clent aul’isrity both within the

Personnel Dopartment and in per-

sonnel actlvities within operating

departments,

Qualified personnel people are

available and properly assigned.

4. .e organization is glven prompt
assistance in handling out-of-or-
dinary personnel probhlems,

5. Adequate resources and profes-
sional contacts are maintained to
provide Industry practice and a
comparison for periodic review of
personnel practices.

8. When corrective action in operat-
ing departments is necessary,
existing practice and policy are
adequately reviewed and revised
to provide the correction.

3

7. Procedures exist In each of tae
major areas of perscnnel to con-
pare actual results with expe 1
performance.

B. All procedures are in accordarce
with local, state and federal leg:s.
lation.

Executing and Appraising—The persin-
nel function in each of the following
areas |s being performed satisfactor.
ily when the specified conditions pre-
vail.

Manpower
1. Procedures are established to assist
line and staff management in:

a, Projections of manpower needs
for next year and next flve
years based on planned growth
and normal turnover.

b. Utilization of speclfic proce-
dures to insure readiness of all
present personnel (management,
salaried and wage) to fill vacan.
cies at higher levels In accord-
ance with needs, Including:

— Regular reviews of per-
formance.

— Identification of people for
promotion,

— Development of people for
promotion,

c. Insuring adequate flow of quali-
fled new people into the organi-
zation for present and future
needs, including:

— Continuous cultivation of
rources of new people.

— Use of effective screening
and selection procedures.

d. Appraisal of individuals' per-
formance periodically against
their objectives,

e. Establishing policies and pro-
cedures to provide proper c'i-
mate for maximum motivaticn
and utilization of all personm 1

Personal Policy and Procedure

1, Major policles and procedures r*
lating to the administration of pe -
sonnel ore reduced to writhg
available to operating personnel

2, Personnel policles nnd procedur's
are periodically reviewed and in:-
proved,

3. Day-to-day llne personnel prol-
lems have been adequately cov-
ered by understandable and prac-
tical policy and procedure that is
readily and easily available.

4, Operating personnel are furnished
with interpretation of intent and
meaning of policy as required, and
necessary exceptipns to policy and
procedure are promptly imple-
mented.

(Continued on page 28)
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SIATOMIC IODINE SANITIZER

ELIOGEN

CONVENIENT
INDIVIDUAL PACKETS

RECOMMENUDED IN
THE MACARONI INDUSTRY

EFFECTIVE — High or Low Temperalture
Soft or Hard Water

HELIOGEN Diatomic lodine Sanitizer may be
used as a general sanitizer for the equipment
and utensils for the food industry, (hospitals,

dalry plants, food processing, restaurants).

CONVENIENT AND ECONOMICAL
Recommended solutions are completely
non-corrosive to utensils and equipment,
Crystal-clear solution leaves no odor, taste or
film on equipment,

No measuring or mixing required.

Packets eliminate costly waste.

Individual molsture-proof packets
assure-factory freshness.

57! NO CUMBERSOME

..+ BOTTLES — each tablet

.-| dissolved In 2% gallons of
| luke warm walter releases

.| at least 17ppm of titratable
.| fodine.

AVAILABLE IN BOXES OF 250 TABLETS —
410 a case.

NO BULK — NO BREAKAGE — NO FREEZING
E.P.A, Reg, No. 11652-1

Write for Technlcal Literature & Samples

@*EID The Brown Pharmaceutical Co. Inc.
2500 West Sixth Street

Los Angeles, California #0057

Phone (213) 389-1394

UNE, 1973

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing in
all matters involving the examination, production
and labeling of Macaroni, Noodle and Egg Products.
1—Vitamins and Minerals Enrichment Assays.

2—Egg Svlids and Color Score in Eggs and
Noodles.

3—Semolina and Flour Analysis.
4—Micro-analysis for extraneous matter.
5—Sanitary Plant Surveys.

&—Pesticides Analysis,

7—Bacteriological Tests for Salmonella, etc.
8—Nutritional Analysis

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007
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Management of Manpower
(Continued from page 24)

5. Means of measuring and reporting
the employee relations perform-
ance of operating people have been
established.

Employse Relatlons

1. Personnel Depariment offers stafl
nssistance promptly and with
thoroughness to assure:

a. Line management application of
sound personnel management
principles.

b. The existence of a close, per-
sonal relatlonship based on mu-
tunl respect between manage-
ment and employees in all
operating locations.

2, Audits of the personnel adminis-
tration are made in the operating
locations annually and advice
given as to necessary action to be
taken.

3. Procedures are established and
maintained to assure receipt and
evaluation of employees' problems
and suggestions,

Compensation

1, Wage and salary scales are set

i competently and reviewed period-

ically to assure that:

a, Wages and salaries paid for all
jobs:

— Are in line with competl-
tive levels.

— Recognize measured differ-
ences in performance of
people and jobs.

b. The compensation progruin is
such that it motivates people
toward a higher level of job
performance.

Employee Benefits

1. Schedules of benefits are estab-
lished competently and reviewed
periodically to assure that:

a. Benefits are In line with com-
petitive practices, but tallored
to the specific needs of the Com-
pany and its employees.

b. The desired level of benefits is
maintained at the lowest possi-
ble cost.

2. Employees are well informed about
the benefits they receive.

3. B2neflts are administered reason-
ably and efficiently so as to obtain
the maximum degree of employee
good will for the dollars spent.

Salary Administration—A
Corporate Point of View
Timing for achleving salary adminis-
tration objectives as reflected In this
“Point of View" will vary by category,
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location, and division as the situation
in each case dictates.

The following provides a corporate
position on salary administration for
us2 of managers at all levels in the
development and administration of sal-
ary guides and procedures. In setting
forth this “Polnt of View," It should be
understood that it is provided as o
guilds and continuing objective to be
achleved in accordance with the best
management judgment of managers re-
sponsible for these areas on the local,
divisional, and corporate level.

Deviatlons from the guides reflected
in the “Point of View” are expected
when sound management judgment dic-
tates a variation,

1L

1IL

Sherwin-Willlams salary adminis-
tration programs must provide in-
ternal equity and salaries equal to
competitive salaries.

A. Internal equity Is provided
through job evaluation and sal-
ary merit consideration based
on individual contribution to
the success of the corporation.

B. Salary surveys will be con-

ducted periodically to deter-

mine the local market for non-
exempt categories uud the first
level of exempt, and where ap-
propriate iIncluding Foremen.

National and Industry surveys

will be used to establish the

market for “professional” ex-
empt categories.

Salary ranges -will be estab-

lished which meet the market.

D. 1. Exempt salary procedures

will provide movement
through the range in accord-
ance with individual em-
ployee growth and contribu-
tion,

2, Non-exempt employees
should normally move to the
range midpoint by semi-an-
nual review in accordance
with the local schedule.

3. Neither the timing nor the
amount of any Increase shall
be automatic,

4. Budget=d increases should be
reviewed prior to processing
at the effective date,

All aspects of the salary adminis-
tration program must be designed
to achieve a positive attitude and
improved productivity on the parl
of tha employees it affects, result-
ing from a positive presentation of
salary administration policles and
prozedures,

All managers should know the

salaries of all their employees and

have a complete understanding of
all salary programs relating to em-
ployees under thelr supervision.

C
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Flexitron Il weigh-cell is totally enclosed.
. Gasketed and sealed. Waterproof. Ready
1V. Each employee shall be fam lia f for washdown or clean-in-place.

with the salary program as it re
lates to him. This will normally [n.
clude the following minlmum i
formation:
A. His job title,
B. How his job is evaluated.
C. His salary range, where a range
Is established.
D. How midpoints are established
in the non-exempt ranges,
E., Progression o the midpoint.
Note: Employees should not by
advised, in advance, of (h
amount of any budgeted In
crease,
F. How performance aoffects hi
salary, i
V. Sherwin-Willlams salary policls
must provide managers with a tool
for motivating employees to im-
proved contribution.
A. Continuing reward for past per.
formance.
B. Provide incentive for improved
performance on same job,
C. Provide immedliate incentive on
promotion.
VI. Salary policies will be designed b
achleve appropriate salary differ
entials belween supervisors and
those supervised. The appropriate
differential will vary among the
categories and Is not intended to
be automatic in any case.
VIL The salary administration program
must provide all levels of manage
ment with a means of controlling
salary costs, This is achieved
through:
A. Corporate policles for adminls
tering salarles on the lccal
level,
B. Budgets as a menns of preplan-
ning and later reviewing the
application of policles.
C. Frequent auditing and rep.ri-
Ing of compliance. )
D. Manpower planning develp:
ment and appraisal functin
supporting the above In pro-
viding a tool for relating ctm:)
pensation directly to perform:
ance, iy

Adyvice to Food Workers

Keep plant grounds clean—to (i
courage insects, rats and other disense:
carrying vermin, e

Use easily cleanable equipment and
utensils—they get the job done quicker:
and easier. by

Before handling food—wash your
hands thoroughly after any absentt
from your work station. Take advan‘]
tage of the sanitation training you!
plant provides. ’ (5

Learn the good manufacturing pr&*
tices for your job . . . your paychedk
may depend on it! !

THE
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OSHA Information Available
The Huge' Company has announced
its entrance in the OSHA flelri by of-
fering OSHA-oriented inspe:tions in
food plants and food warehuuses.
Additional Information. about this
service in addition to information con-
cerning the Occupational Safety and

Health Act is available by writing the
Huge' Company at Post office Box 8502,
St. Louls, Missouri 63161,

To those interested the Huge' Com-
pany will send a kit of information
which includes a “Self-Imposed OSHA
Test” designed to ascertain a plant’s
awarcness of the Willlams-Steiger Act
(OSHA) and what is needed to comply.

Self-imposed OSHA Test

28. An approved hard hat must be v o
by all employees in industrial a: aas
True— False

20, Sanitation is not a section of the EEl

OSHA Act. True—____ False__ __
30. There must be an escape exit p.op.

erly marked and obstructed for « ach §6d

100 employees.
True—__ False

31. Handrail vertical helghts cannot be _.

more than 34 Inches or less than 3
inches. True—_ False____
32, Industrial trucks must be equipped

MEYER CONVEYING,

ELEVATING AND PROCESSING

EQUIPMENT HAS
BEEN

SRR

S e T

All Meyer Units are designed and built

to provide the utmost in efficiency,
economical operation, sanitation, long
life and low maintenance, and each is

with overhead guards if the opera- §

; To Ascertain Your Own Awareness of the = ':b‘;:cl’;“,l‘.'n‘l" Spaeer T ik CONTINUOUS custom-bullt o your
Willioms-Steiger Act And How to Comply 33, Toilet facilities shall be provided ELEVATORS ;Erei:uﬁ::i;;‘;nll:cs:
within 200 feet of all locations at and other, Meyer
1. OSHA became effective May 29, gered by one of your own em- THE '
1969, True— . False ployee's complaints, “ihlce}:! ‘?r':_;k"’ et r]egulnrly iy 'STANDARD qu:llllly “built hun!!s
2. It deals with the protection of work- True—__ False_____ ployed. True_ False | MODEL | ;'" eh:mh'we y d b
ers in both safety and occupational 17, The OSHA standards are those ex- 5% During the concluding conference o il i

the management representative, [§

health categories. True____ False

3. It was enacted because of the pres-

actly as copled from the National
Safety Council and there have been
no revisions to date from those ini-

unlon representative, OSHA Com-

pliance Officer and top management [

X5 AND BACKED BY MORE THAN HALF-A-CENTURY OF EXPERIENCE

STANDARD
sure exerted on Congress by the tially published in the Federal Re- confer on the findings. SIMPLEX
unions, True___ False gister. True False True____ False_____ WITH ECCENTRIC OR CONVEYING

4, There are no benefits to the em- 35. The OSHA Compliance Officer s ELECTRO-MAGNETIC ELEVATORS

ployer in complying with the Act
other than the fact that it is the
Law. True____ False____

5. There are no exceptions or vari-

18, Required record-keeping under
OSHA involyns only the placement
of the positers and OSHA log, Form
100. True—_ False

18. Numerous fines have been Imposed

sues the citation with penalties dur-
ing the concluding conference.
True—_ False_____

36. Upon recelpt of a citatlon from

‘» N
“'-‘h'., ~
IN A SIZE, a::‘_:p,

ances by which you can avold an Pt il OSHA, it must e actually posted CAPACITY AND i\
adequate record-keep- ! . -
QSHA Insaation,  True. Falea ing and each citation runs about :t:n::l{:;::: l';f ::‘: Infraction for the ‘ ?g'}ﬂg}’ 53{}3 & f;i;:.
6. The average for all manufacturing $25.00. True— False True____ False_____ EXERYNGER “'
Is 40 injurles per million manhours, 20 There is a danger of duplication be- g, vou Alsagree ana wikh fo appel EASY LET-DOWN S
True Fols tween Workers Compensation forms the citation or penalty, It must be 1
7. By the end of 1972, 10,000 OSHA and the OSHA form. @5 Within AN hotcs r- VIBRA-FLEX INSPECTION TABLES
Inspections had been made with True— False True Palgs b Y e,
5,000 resultant citations. True_____ 21, IOSHJ:.;I f:rlt inspection priority ic e * s 8 2 "
False____ nvestigating catastrophies and fi ! ady
8. By the end of 1872, there had been talities, True____ False_____ YAuwers M o paIe 33) " HIGH SANITARY -
$2,700,000 penalties assessed. 22, The OSHA inspection Is com- ” VIRTUALLY ‘WEAR-PROCF .:..Pr
True—__ Falge_____ pletely physical one with no instru- Accident Facts > }ﬂ/
9. It Is slanted in favor of the em- ments, tools, or gauges used by the On-the-job accidents, according to ' ;ﬁijg_ =1

ployer rather than the employee.
True— False____

True—__ False_____

15, The Compliance Officer does not
prepare himself in advance on your

Compliance Officer,
True___ False

and illnesses, True____ False
27, Portable fire extinguishers under
40 pounds must be Installed on

the Safety Council publication, cost
Americans an estiiated $0.3 billion

ness aud to serve as an important sta-
tistical tool for accident prevention
programs, Accident Facts Is avallable

10. A disgruntled former employee can 23. OSHA requires that the Compli- last year. The Council estimated 11! £ 83?#‘,’:?&%?“

complain to OSHA and trigger an ance Officer be accompanied by a this is about two percent higher tha: in _+" VIBRA-FLEX CONVEYORS SIMPLEX i

inspection. True—__ False_____ unlon representative and manage- I197(1. In addition, the total time It \

11, This is strictly a federal function ment cannot participate. n 1971 due to accidents was an e:tl-

and the states will not “Get into True— False— mated 245 million man days. ?ﬂiﬂﬁ?ig?l?ggﬂs OF *t
the Act.” True. False 24, It Is wise to walt for your first Disabling Injuries at work, Accld :nt CONVEYING AND PROCES- Bd |
12, The Act provides for an initial OSHA Inspection before making Facts mpoxl'jted. totaled 2.3 mHllnln par SING EQUIPMENT L[‘.'; |

wamning before any penaltles n arrangements with a doctor and an sons, and there were 14,200 fatallties. i

Inmc‘eg. i ,I:‘ nyls“ re ambulance for emergency first aid. Ti;‘e data on occupational accldets ulcnluz COHPIHY i}

X ) True— False___ in the book is wide-ranging, covering SAN ANTONIO, TEXAS 78201 (512)734:5151 (=fi

i E::cﬁo:: sk “;‘h‘;;“;,:";‘g;;;;g‘, 25. The OSHA poster thot Is so impor- such ‘hings as injury frequency snd L b dMibgus s ol o G A —_ i

UhBrincunced, tant is “SAFETY AND HEALTH severity rales by industry, tha frequen- MEYER MACHINE COMPANY i

True____ False PROTECTION ON THE JOB." cy of !njury to varlous parts of the P.0. B 096 San Antonio, Texas 78201 E

14, So far, about half the citations and 5 orue—— Falle— body and work Injury rates by state. | P.O.Box 5 an ) i

» So far, about half the citatlons and 5 gg1A 1.0g No. 100 records Injuriez  Published to increase safety aware- Gentlemen: it

penaitles have been appealed, Please send me further information on the following item(s) }

i

hangers with the top no more than

{from the Safety Councll at $2.65 for 8

plant’s history, etc. so he can be 5 feet above the floor and must be single copy with a 20° per cent discount : Name Address
completely objective. painted or the wall behind them to members. Quantity purchase rates PNEUMATI® SEPARATORS Cit State Zip
True— False_____ Y

18. An OSHA Inspection can be trig-

painted a bright yellow,
True—_ False______

also are avallable. When ordering refer

to stock number 021.52,

I
|
l
I
|
i ———————————

—
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There are no cmck"m crevices where bactena can
form. Mixer paddies are welded to shaft, elimin '\
ating all joints. é

® Gear box, pulleys and motors have been ehminated

from extruder »
materials to contact the

@ There are no corrodible
product at any ume.

\ produce 500 to 3,'@0
N pounds per hgur for you under conditions that are ...

And of most importance . . . 1t will

simply ymmaculate.

ew simplified engineering by Demaco now provides a USDA
Approved all stainless steel Sanitary Extruder that is by far the
easiest to keep clean. Jt{t hose it down . .. in place! % Gt the fudl w’%”"“ Contadct

DE FRANCISCI MACHINE CORPORATION h

s Phone: 212-386-9880, 386-1799
¢ Phone: 312.362.1031

46-45 Metropoliton Ave., Brooklyn, N.Y. 11237 US.A,
yg!t_e'[p Rep.: Hoskins Co., Box F, Libertyville, lllinocis 60048
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Answers to OSHA Test

—

'y

10,

1

12

13.

14,

15.

16.

17.

18.

(Found on page 28)

. FALSE. It became effective May 28,

1971,

TRUE. Congressional mandate 1o
improve conditions in the American
Workingplace,

. FALSE. Congress felt it was nceded

because of a sharp Increase In the
injury rate and that the states wevc
not able to control the problem.

. FALSE. Complying results in better

working conditions, reduced loss of
manhours, improved efficiency and
increased production and hopefully
profit margins,

. FALSE. You can apply for either a

permanent, experimental or tempo-
rary variance,

FALSE. It is 14.8 injuries per mil-
lion manhours. The meat industry,
for example, averages 38.5 injurles
per milllon manhours.

FALSE, There were 38,000 inspec-
tions and 26,500 citations.

. TRUE. —or penalties resulting in

about 45% of all inspections made.

. FALSE. Rights are heavily welghed

toward employees.

TRUE. Even though he no longer
works for you, he can file a com-
plaint which could result in an
OSHA inspection of your premises,

. FALSE, Built into the Act are pro-

visions and money allocations for
state participation and gradually
they will be involved in the actual
inspection,

FALSE. Congress established in the
Act a first-instance penalty system
rather than a first-instance warning
to encourage firms to make correc-
tions before the initial inspection.
TRUE. The Inspector arrives on
your premises as a complete sur-
prise,

FALSE. 85% of the citations so far
have not been contested which
OSHA feels Indicates the fairness of
the Act.

FALSE, He frequently spends a full
day in his office before arriving at
your plant studylng government
files on your size, number of em-
ployees, position under the Walsh-
Healy Act, elc.

TRUE, In fact, at the end of 1972
there were 6,000 inspections caused
by an employee's complaint.
FALSE. The standards are a com-
pilation of several previous sets of
standards, and already there has
been at least one revision in the
Federal Register.

FALSE. It also involves OSHA form
101, OSHA form 102, etc.

FALSE, The fines in this category
are higher per infraction—$50,00 to
$100.00 each.

20. TRUE. This can be avolded, how-
ever, by following Instructions in
the OSHA booklet "RECORD
KEEPING REQUIREMENTS."

21. TRUE. Their next priority is targe
industries such as marine cargo
handling, roofing and sheet metal
work, meat and meat products,
transportation equipment and lum-
ber and wood products.

22. FALSE. The OSHA Inspectlor might
employ a camera, flashlight, stop
walch, velometer, thermometer, air
pressure gauge, nolse meter, air
sampler, elc.

23. FALSE. Both elements can and in
fact must accompany the inspec-
tion,

24. FALSE. These should all be set up
as part of your Salely Program be-
fore your first OSHA inspection.

25. TRUE. It is available as a section
in the booklet "RECORD KEEPING
REQUIREMENTS" and should be
permanently posted.

26. TRUE. Be sure that entries are
made within six working days of
each occurrence and properly ini-
tialed.

27. FALSE. The color code to be used
is red.

28. FALSE, A hard-hat must be worn
and must be of the approved type
but only if the worker operates in
areas where there could be over-
head falling objects,

20. FALSE. There is a deflnite section
just devoted to sanitation.

30. FALSE. Not less than two exits
shall be provided for every floor
except for rooms or areas with a
total capacity of less than 25 per-
sons, having direct exit to the street.

31. TRUE. If of hardwood, must be at
least 2 inches in diameter and if of
metal pipe, 1% inches In diameter.

32. TRUE.—and It shall be of sufficlent
sirength as per specification Stand-
ards,

33. TRUE. —and located not more than
one flight of steps away, and sepa-
rate facilities must be provided for
each sex.

34. FALSE. Only the Compliance OM-
cer and Top Management.

35. FALSE. This Is issued later after
consultation with his superior,

36. TRUE., —and there is a $500 fine
for fallure to do so.

37. FALSE. —but it must be done with-
In 15 working days.

L] . .

How Do You Rate?

1-2 Wrong—OK. You secem well pre-
pared for OSHA.

3-5 Wrong—Not bad; you'll probably
get by.

6-8 Wrong—Better Improve; you
might not pass.

10 or more Wrong—Look out! You're

vulnerable for OSHA penalties!

Universal Product Code
Symbol Adopted

A linear bar code has been selc:ted f
as the symbol for the Universal P o

uct Code. The symbol is a key meaure

in advancing the automated superiiar. |3

ket checkout counter (Macaroni Jour.
nal, April issue, page 286).

The announcement was made April
3, by R. Burt Gookin, president, 1, J,
Heinz, and chalrman of the grocery in.
dustry's ad hoec committee on UPC de-
velopment. Gookin is also chairman of
GMA. Alan Haberman, president, First
National Stores, headed the subcom.
mittee which made the symbol decision

The “omnidirectional” linear bar code
was developed by the symbol selection
committee itself, and was not one of
the 14 submitted by equipment manu.
facturers.

The symbol can be read by a scanner,
which translates it into a 10-digit UPC
number. The code numbers are belng
assigned through the UPC's Distribu
tion Number Bank, Washington, D.C,
and about 370 grocery manufacturers
already have numbers. The first five
digits represent the manufacturer and
the second five, the item in his product
line.

The symbol will be marked on groc-
ery products at the manufacturer level
The system is expected to incremse
supermarket productivity greatly by
making technlcally and economically
feasible automated front-end systems.
It is expected to result in annual sav-
Ings of $150,000,000 for the industr

The cost of source symbol marking
for grocery manufacturers is estimeted
at $50-70,000,000 to mark 75% of the
grocedy products sold.

The code chosen by the grocery in-
dustry after a three-year effort is cim-
patible with the National Drug Cide,
the Canadian Grocery Code and he
distribution industry code.

An effort was also made to keep he
code compatible with possible coles
for the general merchandise indus ry,
which does not yet have a standird
code.

The National Bureau of Standa-ds
has solicited comments regarding he
development of uniform merchancise
and product codes (38 F.R. 8464).

Iimpact of UPC Examined

Implementation of the newly selected
UPC symbol and the symbol's impact
on grocery manufacturers and distribu-
tors were discussed at a recent meeting
of the Grocery Manufacturers of Amer-
ica Administrative Systems Committee
Conference. .

Net savings assoclated with the UPC
and automation In the amount of $150,

(Continued on page 34)
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Microwave drying, the first really new development in a long time, has quietly been

proven by some of the largest pasta producers,

B |t dries ten times faster. ® It reduces dryer maintenance to about one hour a
week (all stainless steel). ® It improves product quality. ® It can double or triple
production. @ Lower copital investment. B |t generally can be installed without

shutting down the line.

the latest development incorporates (1) preliminary drying, (2) drying,
uArT:ll)(g(gxlmleiec? :osollrfg o?rln one Bx23x15 foot unit , , . taking onfy 1/5th the

space required for conventional drying.

U.S. Patents Pending

CRYODRY

MICRODRY CORPORATION

3111 Fostoria Way, Sen Ramon, Cal. 94583
415/837-0108
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Impact of U.P.C. Examined
(Continued from page 32)

000,000 per year are possible by the mid
1070's if a reasonable number of stores
choose to purchase scanning systems,
Robert A. Stringer, vice president, Gen-
eral Foods Corp,, reported. Stringer is
also chalrman of the Uniform Grocery
Product Code Council. According to
Strihger it would take 6,000 stores sell-
ing $60,000 per week to accomplish the
savings, He added that this is equiva-
lent to about 18% of grocery industry
dollar sales, He said on a total industry,
total system basis, the return on invest-
ment after taxes is at least 25% on the
large investment required.

Mr, Stringer pointed out that “a ma-
jor cost avoidance opportunity” was
avallable by incorporating nutritional
labeling and symbol changes at one
time. By doing so, he said it is possible
to avoid a cost duplication and also in-
crease and speed up grocery manufac-
turer participation in symbol marking.

Btrive for No Cosl Increascs

William B. Galt, assistant controller,
Del Monte Corp., a member of the sym-
bol selection committee, urged GMA
companles not to leave the meeting
assuming higher costs. “Strive for no
cost Increase in implementing the
code," he emphasized.

Implementation of the symbol which
was selected could mean few if any
cost increases, he sald, Indicating that
the symbol could be printed in variable
sizes and that printing specifications
were much looser than earlicr specs on
which earlier cost estimates wure based,

The committee's symbol plac2s much
of the burden on the scanne: rather
than on the printer, he added. Detailed
print specifications will be available

-
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69th Annudl Meeting

National Macaroni Manufacturers Association

At the Homestead, Hot Springs, Virginia 24445
Write for details. NMMA, Box 336, Palatine, 1ll. 60067
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soon,

Now that the symbol has been se-
lected, Lawrence C. Russell, McKinscy
& Co, industry consultant on UFC,
said he believed the major chalns wrill
begin symbol marking private litel
products right away. He estimated that
50% of the non-variable welght grocery
products would be marked by the end
of 1974,

Manufacturers Make Ready

Quaker Oats expects to have the Uni-
versal Product Code in use as early as
late May or early June, according to
Willlam A. Bales, manager, corporate
purchasing. He sald Quaker has already
ordered 02 film positives of the symbol
for use on its consumer products, By
placing il.c symbols on packages as soon
as possible, Bales said it would give
their spuppliers and company time to
develop experience with them,

Swift & Co. has assigned code num-
bers to all products manufactured for
supermarket distribution, noted James
H. Van Wagenen, director, Information
Services.

California Canners & Growers ex-
pects to use the symbol and code num-
ber on its packages together with label
changes for nutritional labeling,

Rexham Planning to Sell
Folding Carton Plants

Rexham Corporation, a major inde
pendent manufacturer of packag.ng
materials and systems and enginee ed
Industrial laminates, has reached ag: 2e-
ments in principle to sell as operat ng
units in Hazelwowd, Mo. folding car on
plant to Federal Paperboard Compe 1,
Inc. and its Newark, N.Y, folding car-
ton plant to Fibreboard Corporatior.

Rexham has just completed the ic-
quisition of the Warner Packaging Jl*
vision of Warnaco, Ine, for apprxl-
mately $7.1 million.

“This divestment will necessitat a
writedown in the range c! $1.5 mill.on
after taxes," said Willlam J, Scharflen-
berger, Rexham's chairman and chief
executive officer, “but we anticipate
that the cash generated by the sale and
by a reduction of taxes due to the write-
down will be preity close to the $7.
million needed to acquire Warner
Packaging,

FOR SALE—8) pege’ bosk on Macareal,
Needles, Pasts Products by Jomes J, Wis
ston, $5.00 postpald If chock Is pomt whth
order, P.O, Bex 336, Peleting, I, $0067.
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Okay.

= Sal Maritato did.

new noodle mix called “Duregg”

—all you add Is water.

We've gone ahead and added the

egg solids to Mullifoods' top-
v " quality durum flour.

A number of our customers have already ordered

“Duregg"” in hefty lots.

Here are a few reasons why you should:

® Duregg eliminates time-consuming, in-plant
blending of flour and egg sollds with ex-
pensive machinery.

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

Who put egg in the noodles?

So nowwhen you buy Multifoods’

less chance of contamination, and less time
and mess.

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

= Duregg assures a consistent blend.

® Duregg eliminates the necessity to inventory
two ingredients. Storage and record keeping
Is reduced.

® Duregg simplities delivery. Wow it's one
source — Multifoods.

® Duregg lowers your manpaower requirements.

Enoughsaid.Orderyour Dureggwith a phonecall.
The number is 612/339-8444,

INTERNATIONAL

@MULTIFOODS

DURUM PRODUCTS DIVISION
GENERAL OFFICES, MINNEAPOLIS, MINN. 55402
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