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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 at product IdentifIcation In supennarkels 
and food stores plus the package design required for nutritional labeling makes 
package redesign euentlal In the near tuture, 

We hope to have reports from the Super Market Institute Convention In 
Dallal for the next Issue. 

The Plont Operations Seminar in Omaha, Lincoln ond Wokefteld, Nebraska, 
was 8 smash success. Some seventy plant manogerl, suppliers, quality control 
men, and other Interested parties In mocoronl production went on the plant lourl 
aml porUclpated In the discussions. A picture .tory will be In next month's Issul'. 

Plans are .haplng up rapidly tor the 69th Annual Meeting of the Notional 
Mauronl Manufacturers Association at Hot Springs, Vlrglnlo. The full program 
detall1 should be ready by next Issue. 

Bu.,jneu continues 100d and should .toy that waf wl1h hIgh food prices, 
particularly meat, 
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Plenllful Fooell Program lell everyone who 
deal. wuh fDOd-from producer to cornumer 
-know whot looch are plentiful. 

PASTA PARTY 

A paata party lor official. 01 the 
U.S. Department of Agriculture 

proved a record-breaklna: attraction 
Tueaday, March 27, when that product 
was featured In a "Sce and Taste" I~I­
alan aponsored by th~ Plentlf:J1 Foods 
Dlvldon 01 Agricultural Marktllng 
Service and the Durum Wheat Institute 
In Washington. 

Under the .Jirectlon 01 Jack Grey, 
Director, PJentirul Foodll Program, and 
10yce Short, Special Aulatant to the 
i"llredor, Plentiful Foods Program, th~ 
J nlormal "See and Taate" events were 
planned to Introduce government CootI 
cnmmunlcatlon. personnel to Industry 
"·presentative. 81 a firsl sl~p In a can· 
tlnulng exchange 01 Ideal and knowl ­
ed,e. 

Durum Wheat Institute education and 
promotional materials and pasta pre­
pared. In a variety of ways help:!d tell 
the Itory. To answer Individual querlel, 
levera) Industry representatlvCII 01· 
tfmded, Includin, Robert M. Green, 
Executive Director, National Macaroni 
In.Utute: Jame. J . Wln.ton, Director of 
Rellearch, National Macaroni Manufac· 
turers Adoclatlon; Melvin Maler, Ad­
ministrator, North Dakota State Wheat 
Commission: DOn!811 Reilly, Home Econ· 
omist, Charle. W. Cambell and Jack 
Merkle, saies representatives, C. F. 
Mueller Co.; Howard Lnmpman, Exetu­
live Director, Durum Wheat Instltut '~; 
and Jayne Whalen, Director of Home 
Economics, Durum Wheat Institute. 

Lug. Crowd 

It Wat the lar,el' crowd, 162, In the 
aeriel of "See and Taste" .eulonl de­
voted to aaricultural commodlUel and 
included representatlvel from the Agri­
cultural Marketlna Bervke, Aaricul. 
tural Reteareh Service, Food and Nutri­
tion Service, Omce of Information, 

Agricultural Stabilization and Conser· 
vatlon Service, Animal Dnd Plant 
Health Inspection Service, Cooperative 
State Rellearch Service, Economic Re· 
search Service and the Office of the 
General Counsel. 

One bonanm of the show was the 
special April "all pasta" edition of the 
USDA'. "Smart Shopper"-clrculatlon 
12,000,000. 

And for stili another fringe benent, 
the President'. Special Assistant for 
Consumer Alralr., M.... Vlrglnlu 
Knauer, told a preas conference that 
week-In n!'ponse to a question about 
th~ high cost of food-"Let them eat 
posta." The word gets around. 

Guests were prelented with samples 
of three pasta dishes: Curried Elbow 
Macaroni Salad, Baked Laaagne, and 
Spaghetti with Meat Sauce. Products 
were donated by lhl! following com­
panies; 

The Creamette Company 
Golden Grain Macaroni Company 
C. F. Mueller Company 
Prince Macaroni Manuratturlng Com-

pany 
Proclno-Rou l Corporation 
Ronco Fordl, Inc. 
Safeway State. 
Skinner Macaroni Company 

Smart Shop ..... Tip. 
Sioring Pula 

Uncooked palla should be kept In 
tightly closed container, In ill dry 
at room temperature, but not 
range or rerrllerator. 

Cooked po,ta can be covered 
stored In the refrigerator. 

Cooked pasla In a aauce may 
maintain H. hllh quality If held 
heating and Jervlng later. 
will absorb the sauce and can 
soft and leg desirable In flavor. 

To help keep pa.ta piece. from SUI 

Ing together during Itoro.;-, gently 
a little plod all Into the hot palta af 
cooking:. 

Tip: To reheol plain cooked 
after atorale, put the palla In a 
or colander. Immerse in 
water, Just long enoulh to h."th,,,,,b 
quicklY-In and out should do 

One cup of one kind of 
pasta may we1lh more or leu 
cup of another kind. 

(ConUnued on pale 8) 

We've 
got a 
winnerl 
Join the winner's clrclel When you 
start with the world's finest durum 
wheat, and mill It In the newest and 
most modern milling facilities, 
you're sure to come up with a 
winner I The finest durum products 
are precision milled under con· 
trolled conditions to bring you 
Ourakota No 1 Semolina, Perfecto 
Ourum Granular, or Excello Fancy 
Durum Patent Flour. If you want 
a winner, call today. 
Phone (701) 772-4841 

th8 durum 080018 

NORTH DAKOTA MILL 
GRANO FORKS, NORTH DAKOTA 58201 

(1011 772-4841 

s 
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Smart Shopper Tipi 
(Continued from page ,,> 

Ma ny k lndt of uncooked pasta can· 
not be measured In a cup because uf 
the awkward shape. of p!eeel. 

So-recipes for macaroni product. 
usually call for them by weIght rather 
than by mea.ure. Elbow macaroni is a 
common exception, since It I, leu vari· 
able In weight per cup. 

Different kinds of uncooked puta CDn 
be used Interchangcably In mosl reci­
pe. that call tor a given weight-like an 
8·ounce package, or .. ounee. of un­
cooked palta. 

However, In recipe. that call for a 
given mealure-Ilke one cup-you may 
not be able to slIb,tItute one palta for 
another 10 luccelSfully. 

Different kind. of cooked pasta may 
be used Interchangeably, measure for 
measure, In recipe •. 

Food energy II measured in calories. 
lUI food. provide calorlcs-tome more 
than othen. 

The body require. calorie. and also 
nutrlenll, protellUl, vitamin. and min· 
erals. The be.t buy .. nutritionally, pro· 
vide nutrlenll a. well a. calories. Here 
are .ome food. that lupply calories and 
leveral nutrlentl: 

Cheeae-calclum and protein. 
Orange juice-vitamin C. 
Peanul butter-protein and the B­

vitamin, Niacin. 
Enriched Macaroni-Iron, and U· 

Vitamlnl. 
A one-cup lervlnl of cooked enriched 
palta provldel the.e percentale. of nu· 
trlents recommended for an 18 year-old 
Ilrl for one day: 

Caloriel 
ProteIn 
Iron 
B Vitamlnl : 

.':1. 
10':1. 
.':1. 

Thiamin 20% 
Niacin 20% 
Riboftavln 8~ 

For the same slrl, a 
one-cup .ervln, of 
.palhetH and meat 
ball. providel: 

Calorie. 15% 
Protein 35 
Calcium 15 
Iron 20 
Vitamin A 30 

B Vitamin.: 
Thiamin 25 
Niacin 65 
RlboRavln 20 

VltamlnC 40 

One-cup 
servin, of 
macaroni & 
cheese: 

20':1. 
30 
45 
10 
15 

20 
35 
25 

SeN .. S .. "., "eI,. 'moo h, S,..1Mtt1 
wlttl MM. S~UIC' .M T ... H~I. c....,.1e 
• ".., ........ t .... . 

COOKING 
PASTA 

"'"II1II'"11 aUI(Un.aL MUlinu Ul'tlct 
• .L ...... TWIl" ""'ULt~.1 ..... " ... u_. 
AMB-HI·I' 

USE AMOUNTS or INCREDIENTS RECOMMENDED ON THE 
PASTA PACKAOE. WITH EXPERIENCE YOU MAY FIND THAT 
A J.JTfLE LESS WATER lAND SALT) 18 NEEDED FOR SMALLER 
PIE EB OF PASTA. 

!!,IAT TO DO 
~C:,: .. --",,-,"7trl m p SAUtEPAN IlAUk. 

SALT ... , "L'~ G ~ 
BIlING WAm TO A FUlL. ROLLING 
BOIL. 

~~ 
ADO PASTA WDUAl,.U TO WIDLY 
BOTllNG w,,,u SO THAT IIOILING 
00£$ HOT nop.~ 

~ 
LlA'lE ''''1 lIMJjVEU.~ _ 

STilt OCCA1101W.lY .~ 

toOl PlIS" IMTIL UIlDEI, YET FlAM. 
tOItStU DIIttCTUJlS 011 'ACmE 
FOIl Cl))r.JIC TIl'[. 

~:~ 
TO U!.T FOIl DOf(EJlESS, '!USS A 
PIECE OF THE PASTA WITH A 'OIUt lilt 
SPOOfC l.c.Alm TIlE SIDE 0' TIl[ PM. 
PASTA 5110UlO tRw: EASILY AltO 
CLEMI,r III[N DOf(E. 

~ 
DRAIN PASTA AT DHCE lit A ca..AllDEI 
01 STfI,\ II,U. DO NOT RIItSE PASTA 

Arm "''''''r 

TIMELY TIPS 

f:> Oil HELPS kEEP pmA FIt!JI STICKING (!J AIID FReI! f'OAMING. 

TO FIT LOItG SPACHml IIfTD A MDIUM-SIr[ 
PAN. PlAtE ONE END OF THE SPACHETTI 
STRANDS IN THE BOILING !MUIt. AS THE 
SPACllml SOFTEMS. GAAOOALl1' tOil THE 
STRANDS AROIMD THE PAM UNTil THEY AIlE 
toMPLETELY 1,110(11 THE WATEIt. 

STIli TO I( SUIt( QUICK II£TTIIC or ALL SIIlFACU TAUS 
PLACE, ':"II TO IUP PASTA .... STTCKIIC TO 'AII. 

n IS THE rlEE CIIICUlATlClt or TI€ PASTA IN Til: WAua 
IIIICH 'R£VOOS STTCICIIC T~R NfD ,Jll')llGJU 
IIUrtl~ COOlI*,. 

at tAl£FlA. MOT TO OVERCOOK .ASTAI 0 
OVERCOOKING IWlS IT son NIO 
UJIlP'ETtzllfG. 

toOl PASTA N).TlIIROS TlIE ItOIIW. COOJ:lNG 
tiME IF IT IS TO I( USED lit A t"IIIATlOII DISH 
THAT NEEOS FURTHU COOKIMG. 

IF tOOI([O PASTA TEIIOS TO STICK TDG£THEI, ADO 
A SAUCE OR A L1m£ FAT 01 OIL. 

PASTA IS BEST, OF COJISE, Hit COOIC£D .,JUST IEFDlE 
IT IS TO BE SERVED 01 CMIItEO WITH OTHEI 
lMGRfDIEICTS . lIlT, IF IT lUST IE COOWl AHEAD OF 
Till:, KUP IT WJT IN A STUINEI OVU HOT WATER. 
TlIE STEM WIU UDJtE STICKIIli. 

MacLJronl BUlin"" II Good 
The American homemaker II really 

u.lna: her noodle (hese daYl, literally 
and ncuratlvely. 

She J. atao using her elbow maca­
roni, spalhetll and other ma:aronl 
Ihapeli and sltu to beat th, rulna: meat 
COlts, .Jccordlna to Robert M. Qreen, 
execu live I:!cretary of the National 
Mara. onl Manufacturei'll Auoclallon, 
Palatine, Ill. 
R!p~rtl reveal that Industry salel for 

th~ fi l'St quarter of this year are run· 
nlns well ahead of last year, Green 
laid. A survey of NMMA members in 
various parts of the nation dl.:loaed 
that many mataronl plants are runnlna: 
aro:md the dock to meet the demand. 

AU Indlcatlonl, Green said, point to 
another record year for macaroni prod. 
ucts. In the ~~It live year.. ma~aronl 
conlumptlon hAS Increued close to 300 
million pound. and It I. expected that 
the total c:onlumpUon for 1913 wlll top 
1.0 billion ;K)Und •. 

t Boycott 
n food price. and the meat boy· 
:ere on the front pale. of new.­
J and in broadcalll on radio and 
flon every day In early AprJl. 

lIe lrowers took their .tory to 
()I HI11 and ran an ad In the Walh· 
I Post which .ald, in part: 

President hal called upon ,,,,,·,wl,,, and the farmer to hold the 
meat coStl. In reality, farmen 

the I(!ast to InRation 
larsely taken the brunt of Its 

We're willing to give It a try 

3'':1. 
41 ':I. 
54':1. 

~:~~,.~~n;::~;I~~I~~ ........ + 83 ';:'· Pt . .... . . .. . .. . . + 840;\ 
~""",I1U"'~ Char,e ......... + 165% 

" maintenance .••. + 45~ 
meats .•........... + 82'" 

malntenance & repairs . . + riO"'" 
newspapen .... " ...... + 08'lt. 
COlli . ...... . .. .. .... . . + 73% 

C.plta Dlipollble Ineome + 81 % 

01 Labor 

York, April 9.-Grocer's .helvel 
have been emptied of 

ftC many houlewlvcs 
pwcch ... ,d It al the bue for Inex­

caaaeroles, complained mem­
the Women United for Action. 

. was .tarted lut AugUll by a 
ot Brooklyn women to lobby tor 
food pricel. Several ml!mbers 

'" "our at omclal. at the Prl~e Com· 
')n l .. t fall to protClt a price rise 
nll, l1our. Annoyance over the un· 
IblJlt)' of palla produCtl accentu. 
he malo effort 01 the ,roup. which 
lelUn, the high cost ot meat. "EI· 
ll.caronl drafted In war on meat 
1," read a 2-column headline In 
'lew YOl'k Timet. Robert M. Green, 
Itlve secretary of National Maca· 
.\fanufacluren ABacl.tlon, laid he 
. of no area where Itores do not 
ample .upplie. of pasta. 

•. ~: .. . . 
... . 

-. .,' 

CRU."U GROUND 
Btu 11m) PAH. 

.... ... 
Ip;IIIlId .rCUJld *', 
"1N1ar or I, .. 

mRIM .. .. 

SMART SHOPPER RECIPE PREVIEW 
SPAGHml WITH MEAT SAUCE 

_'1_-
.... 10" ........ ".11(.0IC1 .,M'''''''''''_",.," _IO",H_ 

• IERYUfGI. I CUP EACH A .... '.I.\' 
AOO' . ....... .. " ...... ANOCOCK. mMlHO AlMEtU£O. TO PliOlioli MEAT. 

DRAIN 0,.,. ncw ,.AT. 

~ Iill~ ~, ~~ m ... 
I m,dk"l1 oniDa. 

I C1D ... ltltl~. It, .. po:II.OI 1f11 ... pwn 1/ 41 .......... ... ,,, "" "'fl"",, .... ' 11",1, dloppnl 

~ ~~ 
AIIII IIlIolWEK. UHCUVEIIED. OVEII 

tow IlEAT n .. INUns. ., 
1"_, UII •• _, (&II , ~ II.upllONt E;M g 

~ ' / 4 ClIp ..." 
bot .. Itt I bIi, lral 

.pI ..... 1,1. lomllO pili. 
' ...... &lOUIOC. 

r---.--~----~~~~--~------~ 
COOl( ~ IEftYl COOIIED 
IPAQItnTI ~.r IPACIlETTIAT 

NMOV' a.\~ AHD 

BAY ioU'. ~ CWM'" 
IIII!Mura 
-,~ 

AI DlRICTla ONC'I WlTM IIEAT 
011 I'ACKAGI lAlICE. IPililOtLt: 
ORAIM, • WITH CMltn. 114 ur II I fl. ,tal" 

Pu"' ..... ... I1 ..... "" 
lilMM. u .tUt'd. '_IIC. puu,' '~",m 

•.. . . .. 
.. 

- .. ' 

SMART SHOPPER RECIPE PRfYIW 
TUNA IIiJOIIU CASSEROI£ 

__ '_I 
... a.c"'_ ... III ...... lIIQ .... ., ..... ' .. llotC"'" .. -, .... ,,-
A~IS.'.1·1S 

• RRVlHGa:. I.VS CUl'l EACH 

1,&.u.lot1 

:':~~:~~~~~.':d. 

® ~m:Y~~':;~R S2L ADO 
TOMATO UUCE, 

too ~~=At;' .. Uit.A:~~,. ... ~ OIL 1M I QUART _In. 
"'OCt: PAll AM' 11J1CA. AMD 1iAU: 20 "1}lUlU OR 
UIfTII. TlEHO&R, IlOf TOIoaTO WIIIT UIt£. UNTIL MorrUR£ IS 

H£ATli:O TIlROUGII AHD 

Elo,~' m~ TO. WlTH CKUIIIIUII,. CHUMld.ut1 UIIOWNEtl, 
lilt ....... 

llOT wrtM "ARG.utOfI OK ull ..... D 1 WoII',... llunliiR, 

ra~ I.t II I " ~, ~!fB::.' .. e- li"""" ,."., 
HUT TO IIOIUNO, 

wife picks up ~hl worth of krOt;l:li .. 1 l.Il 
the Itore, Cornell Unlvel'llity Itudle. 
thow, '7.71\02 of that IOCS toward the 
wholente purchale COlt. The atore'l 
overhead eals up $2.1ri-of which $1.11 
loel Into paY ''Qll. That leaves the store 
with a proftt of 8"'", or 0.85%. 

The aver .Ie wholesaler does not do 
much bet'.er-at about 0.6% to 0.8%. 
"Simple. Inventory '.hrlnkoge' or dJs· 
appearance runl hllher than that," 
complains one New York foodman. 
And another saya, "Anyone whose profit 
margin is leu than a penny on the dol· 
lar certainly clnnot be jUJtlftably ac· 
c:uaed of proflteerlng." 

Macaroni Purchale. 
The Defenle Supply A,ency In Phlla. 

delphia hal made a projection of pur­
chases for the flscal year 1913·1914. It 
Includes 2,ri18,800 poundl of macaroni 
In 9-lb. cartonli 3,308,000 pounds at long 
.paghettl In 10·lb. cartonl; and 1,508,· 
400 poundl of eli noodles In a·lb. car­
toni. 

Red Crosl and Ragu' 
Red Cro .. Spaghetti and Ragu' Spa· 

,heltl Sauce team up In an adverllJlng 
coupon campalin which lays: ''They dt. 
serve each otherl Viva 10 Postal Vlvol 
la Salsal" 

7 



Does ADM 
really mean 

Archer-Danlels-Macaroni? 

Ho. Aclualy MaccIonI means ADM. 

, 

illvest 
ill a 

maldari 
die ••• 

••• it 
pays 
off. 

D. mnLDn~1 E. Sons, Inc. 
557 THIRD AVL IROOKLYN, . ' .Y., u.s.A. 1121S 

T.lephon.: (212) 499.3555 
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Food I, A Bargain 
Prognltl.,. Grocer for Apdl carried 

the 40th Annual Report on the Grocery 
IndUlllry. They aay: There ought to be 
8 stamp to commemorate the American 
lupennarket. It should prompt the teU­
Ing of a true tale that badly needs re­
counting: the Itary of food retailing 
and It. remarkable contribution to no­
tional life. Food I, sUIl 0 bargain com­
pared to other purchases (1901·1971): 
COIl 01 foocl at home up .1%. 

Modem femme. spend 
FamU, Budget 
All Food 
Houllng 
Clothing 
Other Items 

I". on 
.120 
401" 
24 
17 
19 

lood, 
1170 
23\1. 
24 
11 
42 

Food takes Jell of on hour', pay thon 
other consumer neceuJlIel. 

IIOHa off .. mon and more it.mll 
1m "'_dool 1170 A • P 

867 Total Slore 8,488 
80 Meall 405 
40 Produce 241 
42 Dairy, Ice Cream 281 
o FTozen Food. 288 

45 Bakery 276 
628 Grocery 3.837 

Kraft Ad .. "I,lng 
"Seven hot Ideal tor a food budaet 

that won't budge," II the headline on a 
recent newlpaper ad by Kraft Food. 
Dlnnen. 

The .uggesUon I. made to "pin thele 
Ideas on the kitchen wall UU the bud,ct 
say. It's time for steak." 

Cr ... il •• Cuurol., made with Kraft 
Macaroni & Cheele Dlnr.er, a can of 
luncheon meat, a can ot pea., coltl,e 
cheese, onion and basil: yields six tUPI 
at 28t' per one cup servin,. An costs per 
.ervlng are approximate because prices 
vary around the country, 

Spit'!' S~'qh.UI caUs for Kraft Tangy 
llaUan Stylll Spaghetti Dinner, one 
pound ground beet, Ireen pepper and a 
8 oz. can tomato paste: yields S\1 cups 
at 281' per one cup servinl. 

JUf, Tuna Supper II made with Kraft 
Noodle &. Cheele Dinner with a can of 
tuna, .ome In!en pepper and two 
chopped hard-cooked ellS; yields :n~ 
cups at 34t' per one cup servlnl. 

Fl'ank'u Spallhettl Suppel' use. Amer­
ican Style Spaghetti Dinner with one­
half pound frankfurters: six cups at 14( 
per one cup servlnl. 

Kltlr:.Off DiM.1' calls for Kraft De­
luxe Macaroni &. Cheese Dinner, a can 
of luncheon meat, choppC\l dill pickle, 
onion, mustard and pepper: ylelcb S% 
cups at 201 per one cup aervln,. 

nl, ,ttNd", young tennis player Is polled 
to wrYe Rfc.-o.Ro.ll, InaUTllICh 01 Golden 
Groin Macaroni Compony II co-sponlOflng 
Ih. Family Clrele Cup, praleulonat wom· 
en', tenniliourno<neni held In the Sea Pines 
Racquet Club. Hilton Head Illond, ')aulh 
Corallna, MaV 19-20. . 

The $90.t000.prlze t""Jrnamcnl was 1.1· 
Kosi bv NIlC-TV n.tworks, and used a, a 
thrme fot RIe.·A·Ronl 'elhillon commer· 
clals, according to Thoma, DeDornenlco, 
Ga!den Grain Vice p, .. idenl In Chorg. of 
Sol ... Fealuft plo.,..", In the tournament In· 
cluded Billi. Jean King, Rosrmarv Cowls 
ond FrancaiHl Durr. =--

One·Pot Spaghetth Everythlnl J. In 
one packale-pasta, Pannesan chef-Ie, 
and a can of aavory meat .auce made 
with good lround chuck. ·/leld 3\1 cups 
at 18t' per one cup servIn,. 

Chlckelt Moodl. Dlnntl' Is made with 
Kraft Noodle with Chicken Dinner with 
a thick creamy aauce made with real 
chicken flavor. Garnished with hard­
cooked to'!IS, parsley, celery and pimen. 
to, yieids 4\i (Up' at 20t per one cup 
serving. 

Con,um.r Attitude, 
Daniel Yankelovlch Is a markeL re­

search expert. A recent .urvey by hi. 
orlanization covered shol1plng aUI· 
tudes of consumers in .upennarkets. 
The flndlnls: 

30% Shop fol' Price. Theae people will 
move from store to store to shop 
the bargain •. 

27 % Shop fal' COIt.,.n1.nce. These peo· 
pie place lreat emphasis on the 
ease of shopplnl and a minimum 
dilution of their time. Examples: 
th, well·lo--do, working wlveG. 

18% Sbop fol' Qualit, and overall Fam­
Ily BeneRts. Thes, ore the dedi­
cated hou.ewlves who enjoy b<=· 
Inl a homemaker. 

2S% Coaalchr Shopping/ Worlr: Dis. 
tastefuL There apparently Iso seg­
ment of the female population 
who cOnJlder the whole .ubject of 
shoppln" cooklnl and housekeep­
inl a drudlery and unpleasant 
work. They couldn't care less 
where \hey shop. 

The key question that Dr. Yank· lo. 
vlch', study posed was, "II prica 01 'lie 

the primary markellnl atratel)' for tht 
supermarket industry If le.s than tn! 
out of every three shoppefl rank 11 .11 

their major reason for going IntI , I 

store?" 

Chof Bo,.Ar·D .. Campalg" 
"The day Ingrid Nielson became I 

,rl at Italian cook" h!adllnes the lIn 

Ch:!f Boy.Ar.Dee advertlslnl campallD 
for Packaged Lasagna Dinner and Spa. 
,heltl Dinner. 

Two colorful ads will appear In Fam­
Uy Clrt1e, Cood Housekeepln" Red, 
book and Better Homes & Gardens 
the aprin, and summer .chedulel. 

The ads feature three Italian 
ties prepared from the bulc 
pa:ka,ed dlnnen. With a 
you can do" approach, copy 'U'"'''''' 
the con.umer that she branch oul, 
h!r wlnls, on some UaUan classics. Em­
phasilis on the ease of preparation wll~ 
the basic produet plus Cl'elltlvlty and a 
few additions from the houlewlte. 

Gold.n Grain Acqul ... 
"orn.II', Candl., 

Purchuc of Verne))'. Fine Candies 
Seattle for approximately '1.4 
was dlscloled I ~cently by 
MaCilronl Company In San 
California. 

Spnklng for Golden Grain, VlnccM 
DeDomenlco, chief executive o",«r, 
conftnned carUtr preas reports that the 
10nl·establlshed candy ftrm WIJ a:­
qulred In a cash transa:tlon with C::n· 
eral Host, Inc. Vernell'. had been a 
division of General Host. 

Hol·OI'IIla Wafen 
Included In the sale price was I 

other Ceneral Halt lublldlary, 
Grain of Seattle, which makes 
wheat and natural rice wafer.ets, 
crisp crackers used for canape. 
similar purposes. 

Accordlnl to DeDoJr.\!nl:o, Verne I', 
makes a complete !ine of fine hi rd 
candles, and Is perhap. best 
It. natlonally distributed 

He added that no or:"~::'~;:~;!I:: operatlcnal chan,es a~e 
at either Veme1l'a or Hol·Gratn. 

Colden Grain, which has facUltiel 
SeaUle and Chicago, In addition to 
Leandro, ls the maker of a wide 
of pasla and other food products, 
among which are RIce-A·Ronl, Noodlt­
Ronl, and Stlr·N-Serv One Pan Dinnef1. 
U also own. ChirardeIU Chor.olate Com· 
pony, which traces ita hCllnninl to 
more than a century alO \11 San Fran· 
cisco. 

licopter Deli.eIY 
JOth Foods, Inc. of Lincoln, Nebras· 
took delivery of their new micro­
I! dryer In a very strange way-by 

h •. "upterl AA the new dryer was low­
fl . d In its assigned place in the drylnl 
Iin ~ by the Sikonky 5-61, Mr. Harold 
W. ndt. president of Gooch commented: 
"Tllis new unit will not only anow us 
to dry our macaroni products faster 
(up to 3000 pounds an I,,"ur), It will also 
help us produce a better product. 

Mr. Wendt also stated: "With today's 
higher . meat prices, the demand for 
macaroni products In the comlnl 
months will be Ireater than ever be· 
fore al housewives search for low-cost, 
nutritional meals. We think the addition 
of this new unit, the latest advance In 
microwave technolo&f, will help us 
maintain the quaUty and quantity of 
mlcoronl products that Gooch is famous 
for." 

What h Nlerow • .,. Drying? 

Microwave dryinl is a revolutionary 
new procell for rapid dryln, In pasta 
manufadure. The product Is taken from 
the extruder, for the total system, or 
Ihe exlsUnl preliminary dr)'er, for the 
main dryer system and tontpleh:s the 
dryinl In mlnut~s by evaJjoraUnl the 
remalnln, moisture with microwave 
enerl)'. 

Microwave. are simply very high fre· 
quency radio waves, similar to the fa­
miliar TV and FM radio waves, but at 
higher frequencle •. Microwaves selec­
th'cly heat molJture by molecular all­
\ntion, quickly, ,entJy and uniformly 
throulhout the product, nol just thc 
l! ,tlace. Moisture equilibrium Is main· 
I .1 a\'d throulh the drying cycle. 

Adulttav" 

here are several advantages to 
rowne dryln,: 
With dryin, time. In minutes the 
Jucer enjoys nearly Instantaneous 
1' ['Iolnt control of the product. (2) 

Microwave dryers are consl.rueted of 
stainless steel to the speclftcationl of 
USDA Inspected plants. (3) The slmptl· 
city and efficiency of the microwave 
system slgnlncantly reduces costs of 
hourly operation, 33 <;;' In production 
evaluation, maintenance Is reduced and 
all the drying power paid for Is used. 

Bralbanti Mana go, 
Dott. lngg. M. G. Bralbanti &. Com­

pany of Milan, It,dy, manufacturers of 
macaroni equipment, announces the ap· 
polntment of Federico DI Noto as gen· 
eral manager of the firm's world· wide 
operations. 

Mr. Di Noto hilS been with the Bral· 
bant; urganlzution since 1960 and has 
worked In various eschelons finally as· 
sumlng chorge of the marketing and 
management division:: prior to his new 
appointment. 

In his new capacHy, Mr. D1 Nato, 
who ill 39 yean old will work In co· 
operation with the firm'l two directors, 
Mcssrs. Ennlo Bralbontl and Cesore 
Val1eUi. 

On Muener Board 
Rlthard A. post, of West Orange, has 

been eJected 0 director of C. F. Mueller 
Company, It hal been announced by H. 
Edward Toner, chairman of the board 
and chief executive officer of the 103-
year old Rnn manufacturing macaroni, 
spaghetti and eal noodle products. 

Mr. Po.t, 55, joined Mueller's In 1048. 
He was named secretary-treasurer In 
1059 and hOI been vice president· 
finance and trealurer since July, 1071. 
A native of Oranle, he was graduated 
from Rutgers University In 1938 with 0 

B,S, degree In business udmlnislrlltioll, 
and In Ion he WPS pttrcdlted D C.P.A. 

Before joining C. F. Mueller, Mr. Post 
was with Johnson & Johnson, Inc. and 
Montgomery Ward & Co. He Is p memo 
ber of the American Institute 01 Certl· 
fled Public Accountants. Mr. Post Is 
married to the fonner Dorothy Wlnl· 
fred Duff and the couple have two chll· 
dren. 

International Multifood, 
Ropalfl Record Earning' 

International Multlfoods reported 
record earnings and sales for the flsc .. 1 
year Dnd for the quarter ended Febru· 
Dry 28. 

Based upon prellmir.ary unaudited 
figures, consolidated earnings were up 
15 percent to $9,866,000 from $8,0681000. 
Per share earnlnls, based on II larger 
number of shares outstandlnl, were up 
10 percent to $2.79 from $2.54 for nscal 
year 1972. 

Sates wen! up 15 percent to '527,677,-
000 from $457,482,000 a year ago. 

For the fourth quarter, consolldoted 
net carnlnls were ,3,307,000, or 94 cents 
per Ihare on sales of SI48,279,OOO. Thill 
compared with ,2,750,000 or iO cents 
per share on .. Ies of '118,293,000 for 
the fourth quarter a year 010. 

Flflh COI\MCuU .. Y .. z 

MulUfoods hos now reported In· 
creased earnings for the fifth consecu­
tive y.!ar and hos shown per share 
earnings Improvements in 16 of Its last 
20 quarters when compared wll~ the 
same period In the previous year. 

For the 10lt five years, the company 
has averaged u 7 percent tompound 
growth In sales, a 20 percent annual 
compound Increase In net earnlnes, and 
a 16 percent compound annual growth 
In earning, per shall!, according to 
Mult1foods Presldl!nt, William C. Phil· 
lips. 

IldIet4 A ..... 
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Tile CMlelaclliellels. 
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 wo~ld. 

OJ' course the Braibanti presses are just the beginning of 
a great pasta line. Braibanti also makes flour handling equip­
ment, cutters, spreaders, stampers, pinchers, shaker's, pre­
dryers, dryers and packaging equipment. In short, everything 
it takes to makt3. 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. 

-

BrAibAl\ti 
DOn: INGG. M., G. BRAIBANTI & C. S. p. A. 

20122 Mllano-Largo Toscanlnl1 

V\i\. 
WERNER/LEHARA 

GENERAL OFFICES: 3200 FRUIT RIDGE AVE" N.W. 
GRANO RAPIDS. MICHIGAN 49504 

EASTERN OFFICES: 60 E. FORTY SECOND sT 
NEW YORK, NEW YORK 10017 

TELEI( 226428 CABLE WERN ERMACH 

-
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Nutritional Labeling 
Jame. J . Winston, NMMA Director of 

Research. reportJ that mcmben of the 
Stond.rc:iJ and Nutrition Committee 
mel with representative. of the Food 
and Crus Administration In Washing· 
ton, D,C. to dllcullI nutritional format. 
for macaroni and noodle products. 

The FDA hal no objection to the use 
of thele nutritional lormat. on an In­
dustry-wide balls provldlna: th!! analy· .t. will conftrm the declared nutrlentll. 

Any deviation from the .tandard en­
riched mantonl or ell noodle product 
with 6.5% eil lolld will require addi­
tional analYII. to denole different 
amount. of nutrients In order to inlUre 
compliance with the relulatlona. 

The Nutrition tnformatlon Panel (if 
not pla~d on the principal display 
panel) can be placed Immediately con· 
tlluoul to the principal dl.Jplay panel 
and .U mandatory Information mu.t 
appear In one area of .pace without. 
other Inlcrvenln, material. 

Coneernln, macaroni-noodle prod­
ucll, the Nutrition InformaUon Panel 
should be placed to the ri,ht of the 
principal panel. However, In Ihe case 
of Spa,heUI In the carton, where Ihe 
carton end II too small t.o accommodate 
Ihls labelln" the Nutrition InfonnaUon 
ahould appear on the an. pulal to the 
riaht which mlaht be called the rear 
panel. 

On cello or poly baaa, the Nutrition 
Information Ihould appear on the rear 
panel and not on the aide or guuet. 

The type lize ahould be not lell than 
1/18th Inch. 

RKOmIMnded FeJrIMll 

The recommended NutritIonal For­
mati are al followa: 

EnrIchod E ..... 1wd 
NutrlUon M.carcml Egg 
Infonaatlon P .. odudJ NoocIlu 
Wel,ht of 

Servlna 2 ou., dry 2 OD., dry 
No. of Servlna. 

per pack.,e 
or container 

Calorie. 210 220 
Protein 7 ,ram. S ,ranu 
Carbohydratea 41 arams 40 £ram. 
Fat Ia:ram s ,rams 

% u.s. Reeomm.nded Dally AUowance 
Protein 10 10 
Vitamin A • • 
Vitamin C • 
Thiamine 15 15 
Riboflavin 10 10 
Niacin 10 10 
Calcium • 2 
Iron 10 10 

• Contalnl leu than 2'Jl, U.S. n«om­
mended 0.111 Allowance, 

......... w .... 

Dr. JoIlMoD WriJH 

In a letter to Mr. Winston dated April 
8, Dr. O,den C. Johnlon, Director, DI­
vision nf Nutrition, Food & Orua Ad­
ministration, writet: 

In response to your Jetter of Man:h 
19, 1973, concernin, the format to be 
used for nutrition labelln" the final 
order for nutrition labeUn" publilhed 
March 14. 1913. (Federal Realster p.1.17 
Food; nutrition labelln,), outlined the 
general format requlrementl. The draft 
formnll which you discussed with FDA 
on Mr ' ~h 12, were euentlally correct. 
The chanles In headlnls provided for 
In the final document would hove to be 
Included In the formatJ:. 

We have no objection if all members 
of the macaroni Indultry elect to UJe 
the same fonnal. Each manufacturer 
will of course be relponllble for the 
nutritional composition of his product, 
and that his production and quality con­
trol will produce producll meetlnl the 
nutritional labeUna .tatement •. 

The development of a nutriUonal 
quality data bue should provide the 
Induatry with the Infonnatlon required 
t.o cany out nutrition labeUna:. We are 
pleaaed that you have been able to 
brina: tOlether the nutrition data, and 
olliat the memben of thtl Alloclatlon 
In preparing to provide consumera with 
nutrition Information. 

Slack Fill Survey 
The Food and Orul Admlnlltratlon 

Intends to aurvey alx different food 
producll at the plant level In order t.o 
determine whether preUmlnary data 
gathered on alack·nn by llate reaula­
lory aaencie, II non-(uncUonDl or 
Iwoldable, 

The Packaginl Institute il actinl LJ 

lIallOn in this lurvey and Jamel J. 
Winston has been appointed to aer It 
on the committee representln, tit 
macaroni-noodle indultry. 

The macaroni producta to be e (. 
amlned by the FDA will Include vern I. 
celli, spalhettl. elbow macaroni, smllll 
and large shells. The FDA's plan will 
Include the survey of macaroni planll 
located in Boaton, Buffalo, Chicago, 
Kansas City, Los Angelel, Newark, 
New Orleans, New York, Philadelphia 
and San Francisco. 

This slack-fill survey II of a volun. 
tary nature and the Packaginl Inltl. 
lute will arranle the survey based on 
the rooperatlon of the food manufal:' 
turen. The resullt of the survey on • 
leolraphic bull will provide the neees· 
aary data for the FDA to promu),alt 
slack-fill speciftcallons. 

The FDA has expreued the desire to 
c(operate with Industry to the fullest 
exlent posaIbl:- In conductin, thll sur­
vey. 

Generol Food. Call. 
For New Standard. 

Food Chemical New. reporta thul 
General Foods has written the Food & 
Orua Administration urllnl It to reject 
L~e numerous requelll for D hearinl un 
the standard for Enriched Macarolll 
with Fortified Protein and "permit the 
llandard to become effective as pull­
lIshed." 

While the standard, pubilihed In Sep­
tember, with an effective date in ml(­
November, has not been stayed becau~ ! 
of the numerou. requesll for a publIC: 
hearin., neither hu III effective da" 
been conflnned. 

Continued marketlnl of the produl t 
for the Department of A,riculture s 
schoo) lunch proaram has been auente I 
to by the FDA. provided the produl t 
ml!fltl the labeling requirement. of th I 
not-yet-effectlve food Itandard. 

LeUH to FDA 

In III letter urlln, FDA to make th I 
,ta..,dard effective, General Food, n­
viewed and answered the major objet · 
tionl noted In the commenlll. 

The company notrd that mOlt of thlt 
obJectlonl "have been from members 
of the macaroni Indultry, the durunt 
wheat lrowen, or persona Involved In 
the dlalribuUon of mataronl producll," 
who are "naturally contern~" about 
"Innovative developmenll In the fieJd , 
particularly as they come from a com· 
pany which hu not been a lradJUon.1 
part of the lndualry." General Fooda de· 
ICribed t.he objections as "more lma,· 

(Continued on pa,e 18) 

, 

TO INSURE THE QUALITY IN ANY MACARONI 

PRODUCT~ ALWAYS SPECIFY <¥-", I 
WHETHER YOU'RE MANUFACTURING LONG GOODS 

§, §§§§§' OR SHORT ~ W ~, EGG 

NOODLES Ll IJ')] OR OTHER SPECIALTY SHAPES, 

~YOU'LL FIND<.f5 AllIE'" liS ~~~.AYS UNIFORM 

IN COLOR AND GRANULATION. m:YHi BECAUSE OF 
::: :::::: :: :: 

IUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT 

iROWING AREA,\~~itWE CAN SUPPL ! I THE 

' INEST DURUM ~I'WHEAT PR~~UCTS AVAILABLE. 

~ND WE SHIP EVERY ORDERJi/AT THE TIME (::"f.'~":. 
Irs ~ 

PROMISED. BE SURE ... SPECIFY MIlE'" 

AMB.II MILLI NG DIVISION 
FARMERS UNION GRAIN TERMINAL. ASSOCIATION 

MIII •• 1 Ruth City. Minn. - Gener.1 Ollie .. , St. Poul. Minn. 55165 
Telephone: (612) ~6"9433 
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Maca",nl Standa .. " 
(Continued from page 14) 

Ined than real," .8ylna: "the adoption of 
the new .tandard will beneRt both the 
Indulhy and conlumera." 

General Food, .ald It .tarted with the 
Idea ot finding a food which would be 
a good ,ource of quality protein at low 
cost and uted macaroni because It "had 
a form, t .. te, and texture generally can. 
sumed by the public in both the U.S. 
and abroad" and because "the grains 
uled In making It were generally avail­
able lotally In Individual counlrles" 
avoidlnc the importation of costly In­
gredient.. The firm reviewed and an­
Iwered the .Ix major objections, as fol­
lowI: 

J. Conventional macaroni hal tradi­
tionaUy been made from wheat flour 
and therefore the use of addlUonal 
grain. or components should not be 
permlUed. 

General Foods fe.ponded that exl.tlng 
macaroni .tandard. allow a wide varie· 
ty of non·wheat in,redlent., auch aa 
ell white., frozen or dried, mUk, .oy 
nour, ve,etablea (auch as tomato, arti· 
choke. beet, carTot, par.ley or apinach), 
partly deCatted wheat genn and nonfat 
dry milk, and that molt of these prod· 
ucts "are currently avaIlable," con· 
cluding ao long aa the product Is prop· 
erly labeled to differentiate it from con· 
venUonal macaroni, thla argument "is 
no haala for objection to the atandard." 

2. Macaroni complying with the new 
standard Is realty an Imitation of 
genuine macaroni and ahould be so 
labeled. 

This araument waa countered by Gen· 
erul Food. by polnUng to the existing 
.tandard. for such productJ as "wheat 
and .oy macaroni" or "veletable maca· 
ronl," and to FDA'. recent proposal on 
labeling ot .ublUtute food products, 
which atate. that If a food Is not nutrJ· 
tionally Interior, it Is not an Imitation. 
"Since the nutrition of the macaroni 
product II not Interior, but slgnlftcantly 
auperlor to conventional macaronI, then 
product. complying with the standard 
would never be deemed an imitation 
under the proposed relulation." 

3. Macaroni complying with the new 
• tandard would be marketed under 
name. so almllar to genuine maca· 
ronl as to contuse consumer'll and 
make It difficult to diltlngulsh be· 
tween conventional macaroni and 
macaroni comply In, with the new 
.tandard. 

General Foodl questioned "the position 
of the objecton that the public cannot 
differentiate between a product labeled 
at 'Enrlclled M"caronl' and II prod\lct 

labeled as 'Enrh:hed Wheat Com Soy 
Macaroni, With ForUned Protein.'" 

4. The Commissioner lack. authority to 
promulaate the new .Iandard be· 
cause the products under the new 
standard do not hnve 0 common or 
usual name and that food complying 
with the standard Is not a food which 
has heretofore been commonly or 
usually .old. 

This argument lale,aUy un.upportable, 
aald General Foods, polntln, out that 
historically a review ot the existing 
macaroni standardslnd1cates that there 
was no common or uaual name for the 
four macaroni standards adopted since 
1955 "until the new standards were 
adopted." 

5. The .. Ie of macaroni contonnlng to 
the new standard witt advenely al. 
fect the present macaroni manufac· 
turen and hard wheat lrowen. 

General Food. contends that "wheat 
Rour mUlt lUll be the predominant 
grain" and that "many manufacturel1l 
and dlstrtbutol'l, including lome who 
flied objectlonl" have begun marketin, 
the new product. 

O. Macaroni .tandards complying with 
the new .tandard will be unaccept. 
able to the consuming public and 
therefore wiJI Impair the quality 
Image of rea:ular macaronI. 

In responding to thla objection, General 
Foods noted thnt It hal conducted "a 
number of studies to deh:nnine accept. 
ability of the product to con. umel1l," 
with the data clearly Indlcatlna: "that 
our macaroni product and productl or 
other manufacturen are quite accept· 
able to the conlumlna: public." 

Schaal Lunch Call. far 
Enrlch.d Maca","1 with 
Fortlfl.d '",taln 

An ann('luncement In the FederDI 
Register of April 12 calls for Enriched 
Macaroni With Fortlfted Protein, de. 
Icriblng it as follow.: 

"Producl! shall be made from cereal 
floull or meals and may be combined 
with one or more inlredlent. with 0 

relatively high protein content, auch as 
an oilseed flour, nonfat dry milk, or 
derived protein, concentrate. and In· 
clude the vitamins and minerals speel· 
fled In the nutritional .peelftcaUon out. 
lined herein. Optional Ingredlenta in· 
clude amino acid. or their lalt .. bind· 
en, or other In,redlentJ that lerve II 
neceasary and usetul purpose. All In· 
gredlents shall be !.n confonnlty with 
the requirements of the Federal Food, 
Dru, " COImeUe Act, a. amended, and 
an)' recul.lIon. fuueQ there\lnder," 

N""UionaJ sptd/icllllons 
"Enriched macaroni with fortlfi .'11 

protein .hall meet the following co. l. 
positional requlremenlJ:. Analylll <11 

methods Ihall be accordln, to t Ie 
standard procedure deftned In the J s· 
sodation of Omc1al Analytical Chel'1' 
Ists, 1970. 'Omclal Methods of Analyai$,' 
11th edition, Washington, D.C. or hy 
apl;lroprlate analytical procedurel Foud 
&: Nutrition Service conalden rellablc.h 

Min. NIX. 
Protein!, weight percent • • 20 25 
PER ................ .... . 2.38 
Moisture, wellht percent • . -
Iron', mg/oz • .• .• . •• •. ...• .82 
Thiamine, mgloz ..... • . • .25 
Riboflavin, m,/oz ... ..... .11 
Niacin. m,/oz . ...... ..... 1.7 
1) Nx6,25. 20% by wellht on 
moisture (22% dry weight basil), 
2) Recommended sources of Iron are 
ferTic ammonium titrate, ferToul fuma· 
rate, felTOUS lulfale, ferroul ,Iuconatt!, 
reduced Iron, or other sourcea known 
to have a similar blolo,lcal value. 

AR_IIAR_ 
New nomenclature hal been sUG' 

gested for .ubstitute foodl which are 
not "Imitation." A Waahlngton aUornt!y 
sUlgests "ana" (as an abbreviation for 
analog). 

Natabl. and Quatabl. 
Sen. Georle McGovern (D., S.D.) an­

nouncing hearings by thn select conI' 
millee on nutrition he chair'll on obesity 
and popular diet plana: 

Currently avaUable diet plan. run 
the , amut of the human imaglnatio,l 
and vocabulary. Planl for the pun:haf'! 
In bookstores, health tood Ihops, an I 
through mall order firm. sugge.t: th ) 
water diet, the rice diet, the milk an I 
bananas dIet, the grapefruit diet, th I 
drlnkln, man'. diet, the Iopaided eal 
diet, the .tarvatlon diet, the cralh die· , 
the loving care cUet, the macrobloU ! 
dIet, the eat all you want diet, the ra\ ' 
food dh:t, the or,anle fruit diet, th ! 
baked potato and buttermilk diet, th ! 
bread cheese and wine diet, lind 10 or . 
ad Inftnltum. 

The beneftts offered run from Instan . 
weight JOII, llfetlme thinnest and lex 
ual prowell, to paychlc owarene". phi 
1000phicai bUll and cure. to cancer. 
paralysis, schizophrenia and ayphl1ls . 
And while the prescription drul ami 
medJcallndustriel are under relUlatlon 
by the Food and Dru, Admlnlltratlon 
and other alencle .. the dIet Indual!")" 
which produces potions and planl which 
often call for fundamental restructuring 
of an indlvldual'l dietary re,lmen, Is 
virtually free from ,ovemmenlal re­
stralnls. The overwellht· con.umer Is 
the most unprolected consumer of aU. 

IPACK-IMA 73 
IPACK·lMA. '73 I. busy preparinl 

It ~ International Exhibltlon of machin· 
t i'""l and equIpment for the proceulng 
o~ 'oodituffl. This Exhibition, which Is 
o of the three speclallzed sedon of 
J' ·.CK.lMA (packlDJ and packaalnf(, 
I r hlnlca! handUn.. '~d ·proo:t:t:!nc 

:strial m.:hlilel')'), has alreadY Itood 
:ell or seven previous editions, wlth 
\' Inl and repeatedly conftnned suc· 
.. It la therefore reasonable to pre· 

that the el,hth edition, Icheduletl 
ake place from the 8th 10 14th Oc· 
or 117:1. will be equally successful 
rn the bUllnell viewpoint, both for 

pro,rammed international cover· 
~ . and for the new ideas and tech· 

J. \uel that will be represented, and 
t .1 but by no means lelllt, for the 
~ :,(' elal condltlona of the Italian home 
Inarket. It Is towards this lalt aspect 
loat the lPACK.]MA. Secretariat wlahet 
tu draw the attention of intemaUona.1 
rnaRlifro"; turtn of food-processin, mao 
( hln~. 

Laroo Food lad ...... 

It 1'1 a well known lad that lIaly 
Ponc&lCtJ a lar,eo-Kale food indu.try, 
made up for the mOlt part ot Imall and 
med.lu.m·llud productlve unllJ:. For 
some yean now, thIJ aeelor hu been 

carrying out a far-reaching progrnm 
to rerorm and modernize Its strudures, 
In order to employ new technological 
processci to achieve a more rational 
productive capacIty. 

Thil explain. the current trend to· 
wards Industrial concentration, In In· 
vestment polley Dnd the con.tant In· 
lere:1 of rorelgn capItal in this par· 
tlcular Indulltn !ll sector whose expan· 
slon espt:!clally arrecl li ttle development 
of zones In Central and Southem Italy 
for natural locallon and environmental 
reasonl and the pOlllblHtles these re· 
glons off~r for agricultural production. 

Trend 10 Concenlradon 
An Indultrial trend ot this nature, 

which I. sUltalned by an indispp.nsable 
need arlsin, out of loclal policy, wo 
affects those sections of Industrial food 
complexes located In the north of Ualy 
and which have proouctive capacIties 
at a 10Dd international level. Thus, con­
aldered from an overall point of view, 
with regard to the alngle area of prO('· 
eulng line. and equipment, the secton 
needa to bring Its plant into line wIth 
modem technolo,lcal systems. with 
Irowlng conlumption on the home mar· 
ket and with the export development 
needs of finished products, relultJna: 
both rrom an Increase In International 
trade and from the special posltlon 

occuplcd by Italian food productl with· 
In the Common Market, In view of the 
Increasingly competltive condition. that 
these products will have to lace In the 
enlarged Community area from next 
year onwards. 

It'modernlsatlon 
The most cautious observera or the 

present co:.atse of the Italian economy 
unanimously alree that the food In· 
dustry mUlt dralUcR1ly re·modernlze 
Itl plant. with Invel tment. amountinl 
to 10 billion lire a year, a fI,ure which 
becomes even more lnterestlnl If one 
conalden that the firma In question 
must make up ,round loet during the 
past two yeara due to loclo-economlc 
tension in the country, which has now 
been reduced to a more acceptable, 
general level. There Is therefore good 
reoson to believe that 1PACK·IMA '73 
will provide foreign manufacturers with 
a relpcnsive and profltable market. 

Maca",nl A",und the World 
Next month'. Illue or the Macal"Dnl 

Journal wl1l carry the re.ults of D 
survey of foreign reader'll and a report 
of palta pro,rell In countrle. around 
the Ilobc. Macaroni 11 enjoyinl a i: ...... ...,:l 
rate of arowth al a unlvenal food. 
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In Semolina and Durum flou" quality has a 
color. Pure, flawless gold. The color 01 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 ' aell itle:; 
designed specifically for the producllon 01 
Semolina and Ourum lIour. 

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

And from Ihe lime our golden King Midas 
Semolina and Ourum 'lour slart on theif way 
to becoming your golden pasta. Peavey is 101-
lowing through with the laslesl , most reliable 
service poss ible. And we' re working to be 
better. Our new King Midas Semolin a and 
Durum flour mill at Hastings, Minnesota, rounds 
oul a distribution network second to none. 

II still comes down to th is. We wanl you to 
keep pulling Peavei in your past a ... right 
along with your pride. 

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

At the new Peavey mill In Hasl­
Ings. Minn., as in all the King 
Midas Semolina and Ourum lIour 
mills, Ourum wheat receives all 
the extra milling, cleaning, purify-

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

'- .' ~ ,­!! -(' _ ((J. : 
~. ~~ ~~ ~~ 
•••••• 
iiiiH 

I ~~- ~~ ~' 

Istics. And at the Peavey mills, 
automation 01 virtually all proc­
esses means that qual ity levels 
are maintained - all the way. We 
wouldn't havo it any other way. 

Poavey Company, Flour Mills, Minneapolis. Minn. 5541 5 

~$-.. PEAVEY COMPANY 
V Flour Mills 

: 
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Spring Planting I •• In. 
From the North Dakota Crop Report, 

rnld.Aprl1: 

Field work became ,eneral the lalt 
few day. of March and the flrst few 
day. of A"rl1 with harrowing: being the 
mOlt common activity, according to the 
North Dakota Crop and Uveatock Re­
partin, Service and the Exlenlion Serv­
Ice. TUllle of fall plowed ll'ound was 
done In lome area. to conserve mols· 
ture. Seed!n. of a small amount Df oall, 
barley and wheat wu reported In vafi· 
OUI part. of the atate with mOlt. Prol­
rea made In the extreme lOutheaat 
comer. Fannen were alto busy .pread. 
In, fertilizer, cle_nin. seed, rock plek­
Inl and ,enerally preparin, tor the bla 
puah when temperature. become .ome­
what warmer. Temperaturel have been 
charac:teriud by warm day. and fl"Olty 
nlahtl. E",me are .. report frost dill In 
the .round. Fall Heded crop. are &reen­
Inl and appear to be in .eneraUy ,ood 
eondlUon. Grawe. are penin, on 
• outhem .Iope •. Multetin, of anina it 
.Ull Jlow, even aiUeal, in .ome area. 
due to I.ck of tranlportation fadUlle •. _ ...... 

TopeaU aaoIahar. II reported ahort in 
S3 percent of the counUel, adequate in 
83 percent and plenUlul in • percent. 
Tht. compare. with the 7·year avera,e 
for thlt Urne of year at 9 percent .hort, 
&8 percent adequate and 35 percent 
plentiful to IUrplu •. Countie. in Ihort 
.upply are mOlUy In the northeutern 
quarter, u well u the extreme aouth· 
fOut comer of the .tate. lubloil ..... 
tun .upplle. were reported mort in 34 
pef\.'t:nt of the countlu and adequate in 
88 percent. On the comparable data a 
year alo 45 perc:ent of the counUu re~ 
ported .ub.aU mo1Jture IUPpUU ade· 
quate and 155 percent plenUful to .ur· 
plUi. 

P_v __ Up 

Plantin, Intention. on Mardl 1 for 
durum were up 18'" to 2,700,000 acre. 
In North Dakota. Hard red ,prin, wheat 
Intention. were up 22"'. 

Canadian Inhntian. Dawn 
In contralt with foreca.lI that Cana· 

dian .rowen would aeed around :w mU· 
lion acre. of wheat for the 1&73 crop, up 
from 21,350,000 planted for the 1&72 
crop, a preliminary JUrvey by Statlstlct 
Canada plact. the area IntentioRl at 
24.3 mllJion acre •. Seed1n •• at that level 
would be up 14'" from the 1&72 teed· 
Ina' and contrut with 18.4 million 
planted for the 1&71 crop. 

The 1&10 aeedin •• of wheat, durin. 
the Operation LlIT ptolram dealaned 
to effect a druUc can')'ovu deereue, 

were only 12,484.000 acrel. In 1969, 
Canadian farmers planted 24,968,000 
acre. whUe the total for 11168 WII 29,. 
423,000. 

Included In the prospective wheat 
acrea.e for 1973 are 2.8 mUllol1 acre. 
planted for 1972 and compared with 2.3 
mll1lon In 1971. 

Ca",,,,.nt by M.I Mal.r 
Administrator, Nor/II Dakota 

WIIlat Commission 
Althou,h every wheat producer I. an 

Individual Clle, wheat producera 8. 8 

whole Ihould recall the 1966·07 period. 
Pricel Increlled, acre. were lOOJened 
up, producera came forth with a mI,hly 
eftort and we experienCfli lurpluJe. and 
low price. for Jevera) yUr'I foUowln • . 
The memory or that linlers. Other mar· 
ket conalderatlon. are that with lar.e 
movements or ,rain to market cur­
rently, abundant Itora,e fadlltles 
ahould be avall.ble for the 1973 pro­
duction. In addition, .ovemment. 
owned Itock. under cec wUl be mini­
mal or non·exlJtent and ItOCQ will be 
controlled by producerl and other pri­
vate concemJ. 

There II feelln. that the world pain 
needs are on a whole new level. Many 
c:ountrie. have made a commitment to 
feed. their people more meat. IncreaJed 
meat coRlumption requires Increaaed 
.raln., Includln, wheat, to feed the 
Uve.tock. ThIJ doel hold promlae and iI 
encounlln, to our hllhly etftdent a,ri­
C'Ultural plant in the U.S. Nevertheleu. 
there lJ no .ub.titute for producers 
themselvel keepln' a keen eye on the 
markeb and aUempUn, to produce In 
a~rdance with market demand. 

Wlnt.r IncNa .. ' ....... '" 
The U.s. Durum GroweD Auoclatlon 

conducted a winter Increlle propam on 
the new variety of Ward durum. 

Weather In the Yuma, Arizona area 
w .. exceptionally cool 10 ,rowth Wll.. 

.Iow but Itoollne load. 
The winter IncreaN W8. to be har­

vested and brou,ht back to North Da­
kota for mid-May planUn,. 

"Food far '.ac." Wh.at Cut 
The U.S. hal reduced .cheduled 

wheat exports under the Food for Peace 
pro.ram about 8'" In the current nacal 
year endln, JuJy 31, offtcla1t dllClosed. 

The action, ftaultln, from tI.ht IUp­
pllea and heavy dome.tle and commer· 
c:1al export demand, WII taken several 
montha a,o without any public an· 
nouncement. It cut wheat thlpmenll to 
forel.n countries under the food aid 

program from an orl.lnally Ichedlltd 
174 million bushels to 8 current e Iii. 
mate of 160 million bushel., 

DalAi. .111 .,1... .... II, 7" 
h, til. flnt .......... f 1971, 

USDA App ...... Wh.at 
Market , ... ",otian ''''Jech 

Several wheat market promotion 
projecll developed and rec:omrnentltd 
by the National Wheat In.titute hun 
been approved by the U.S. Department 
of Agrlcultufe (USDA). 

The four wheat promotion projects 
are: (1) development of an educational 
81m on wheat marketlnai (2) partlclpa. 
tlon In an Induatry-.ponlored national 
prolram to Improve the Imaae or aBrl. 
culture and wheat produceni (3) .Umu. 
tatlon of consumer Interelt In wheat 
and wheat products throulh the H,· 
tional SandWIch Month and Conte.t; 
and (4) expanalon of the National D" 
of Bread Pro. ram . 

Authorized by the Wheat Relearcb 
and Promotion Ad at 1970 (84 Stll 
8811), the projecll are financed from 
funds remalnin, from the 1968 lales of 
export marketln, certl8cate. for wheat 
not c:1a1med by producen. The four art 
esUmated to cost .101,3711. 

The Wheat Research and Promotion 
Program Is admlni.tered by the Na· 
tlonal Wheat Institute. The In.Utute 
hal a leven-man Board or Dlrectol'l, 
each dIredor himself 8 wheat producer, 
and II comprised of leven farm of.ant· 
ution •. 

Egg ,_ ... Inl Dawn 
The Poultry DlvJalon, Alricultu"ll 

Marketina: Service, repor1l: 
CumuJated total. July I, 1972·M8I:b 

3, 1873 and the pel"t'entale deerel If 
from the corre.pondln, 1871·12 peri)(( 
are 81 follow.: Shell e,.1 broken 361" 
163,000 dozen, 16 perc:enti Uquld ell 
used in proceuin, 536,000,000 poun lJ, 
17 percenti Uquld prodUctl for Imn e­
dlate con.umptlon and proculln, 16 I" 
942,OOQ pound., 10 pel"t'enti frozen pn: i,. 
ucu produced 218,1162,000 poundJ, 10 
percenti and dried productl produc!d 
44,080,000 pound., 35 percent. 

Go •• rn",.nt luy. Ell Mill 
The U.S. Department of A,rlcullurt 

announced April 19 that It planl to buy 
e •• mix. Purchasel will be dJ.tributLtd 
to .upplement the dIela or needy taml· 
lie .. Fint ofter wu to be acc:epted April 
:-0 and weekly thereafter until further 
notic(!. Contncton are to oft'er ell mix 
packed 8 oz. In laminated pluUc 1011 
pouchea In carlot quanUUea of S8,OOO 
lba. net wela:ht ----

Macaroni Makes Sense / Cents 

Macaroni mokes sense for the consumer to balance her food budget. 

Macaroni makes cents for the grocer in building related item soles. 

The Institute mokes sense for macaroni manufa~ture.'s by building a 
bigger market for mocaroni. Send your pennies In eoch month. 

NATIONAL MACARONI INSTITUTE 
,. o. lox 336, Palatine, illinois 60067 

2'-



Manesemen. of Manpower 

RICHARD R. CROW. Vice President· 
Personnel, The Sherwin-Williams 

Co., Cleveland, Ohio. gave an excellent 
presentation at the Winter Meetlna on 
the management of manpower and dis­
tributed a "handy.dandy" kit. with a 
dozen tools for the job. Some of the 
tool. follow. 

Mr. Crow became Corpol'llte Training 
Director tor the United Statel Rubber 
Company .fter World War n. u.s. Rub­
ber had n plant locaUons aeron the 
country. In 1953, he Joined the Conti­
nental 011 Co. as Management D~velop. 
ment Director In HOUlton. later be· 
comlnll Aaalat.n! ManDler of Industrial 
Relations, followed by Southwestern 
Rellonal Manaler of Indultrial Rela­
tiona. In li59 he went to Sloulrer Food. 
Corp. a. Vlre P~"ldent·Personnel and 
In 19S8 Joined the Sherwln·Wllllams 
Co .• where he it tesponllble tor the In­
Indultrlal relatlonl and perlOnnel tunc­
tlons In the company .. a whole. In­
cludlnl recrulUnl. employment. salary 
and wale admlnlltratlon. tralninl, rec­
ordl, IncenUves and communlcatlonl. 

Wha. Do P.opl. Want Mml 

From Tbelr Work' 

Lilt In the lett column the rank order 
at Importance trom your employee,,' 

. point ot view. 
__ Goal-dolnl somethlnl worth­

while. 
__ Falr Wag ... lI.n.W ........ decent 

lIvlnl. 
__ a.eurttr-a .. te tuture. 
__ EDrironJuDt--condlUonl at 

work. 
__ RIK'Ogt\ltloD-to count tor lOme· 

thlnl. 
__ Good 8uperYlaloo-truit In 

leaderahlp. 
__ ParUdpaltoa-dolnl Lhelr Ihare. 
__ Opportunlty-a chance to get 

lomewhere. 
__ CoaununlcailoD-knowin, what 

Is loin, on. 
__ R"ponalbUlty-bc a neceus!')' 

part. 
__ Statu.-rclpecled by otherl. 
__ aood. hwructlon-be In a leam­

Inl situation. 

The anlwen: 2, !S, 7, 9, I, 8, 8, 4, 11, 
12, 3, 10. !S, 7 and 9 are maintenance 
needs and are the most expeoove. The 
other nine Items have moUvaUonal 
Qualltlel. Frinlel In the pelroleum In­
dUll!,), run 3:i~ at Income; In depart­
ment storel 24~. Social and psycho­
logical ntedl are only ten to 8tty per­
cent tultllled. 

What De Yau Expect 
FlO'" Yau, E",pIo,_ 

What You Expect From 
Your Emplo,... 

- Quality workmanlhlp and perform· 
ance. 

- Low Icrap and rejects. 
- Dependable attendance. 
- Follow Inltructlonl tntellllenUy. 
- Alk tor help when tnllructlons arc 

not clear or they don't work. 
- Do what the Iystem demands. 
- Contribute to method Improvement. 
- Use Rood. judrment and .elt reliance 

In arc .. not covered by Instruction .. 
- Have. hllh level of tru.t. 
_ Accept the uncommunlcated by faith 

In the manalement. 
- Want them to belleye and accept 

you. 
- Their work day. to be reuonably 

satldylnl to ~hem al IndlvldualJ. 

The .. CUmat ... of 1M 70'1 
(ConditiON In Which Companlel 

MUit Operate) 

1. The "ExpactaliOD a.p" -View of 
what conlUtutel acceptable company 
performance 11 chanlinl. Companlel 
are expected to take a"reuive re­
aponllbllity rolel In the ronowlnl 
areal: 
- Serve the loclat needl ot the com· 

munlty. 
- Be a contributor to the commun· 

ity. 
- Allreulvely control pollution of 

the environment. 
- MllXhnWnl proftt no lon,er reo 

mainJ the .ole top priority, 
- Growth not Men AI neteuarU¥ an 

end In 11 .. 11. 

2. Company Qoab .·.·m lacl1Y1cb II 
Goala-Hllh potential people, U \\' !1I 
al those In their middle yearl, Ire 
chanllng their value •. 
- Money will tend to be len of a 

mollvalor. 
- Mar..} .:'Olphasll on penonal l ui· 

81hru. .• lt rather than company It· 
.utts. 

- People will balance rcwardJ 
agalnsl what they mull live up 
In Ute .tyle. 

3. Tpnda In locUndual Wode EJcpacla. 
lion 
- The quality of the work experl· 

ence may have to be enhanced. 
- Work should be run-excitlnl­

chaUenlln,. 
- A work cUmate that encourages 

and IUpport. InnovaUon and 
chanle. 

- Looldnl tor 8exlble houri, differ· 
ent hOUri/day and days/week. 

4. MUll Relu. to and IlIC'Og1llae LagltI. 
mala COIlIUJDII' Damuda Both lor 
PI'od~ ancl PoUullOll CoaII'ol 

5. Nany Mon CholcM A.,.Uahl. to Em· 
ployNS 
- Movement between companies 

and profeuionJ (more than one 
career). 

- Loyally to career vel'lUI loyalt)' 
to company . 

- Individual work contracll, Clpe­
clany in technical and markelln, ."' ... - PortablUty of beneOIl. 

6. If •• Orga.nballons Norms and S,.· .. ... 
- Ute of work teama (Ieml-penna­

nent and temporary). 
- Manaier ot tho futUre expect,4 

to .pend more time and effort'll 
a coordinator or intelrator ot l.a .k 
torce .. 

- Decidon maldn, mavin, to whe 'It 

the knowledle ... veraul whe l! 
the power I •. 

- Need ror effectively ullnl ne II 
knowledle from the phYllcal al d 
behavioral .clencel. 

A ProJactioa. of the Dnlnd. POItun ., d 
AHliuda of thl Compusy, 

Ralall.. 10 HumaD RHOUICH 
OroODballoaol CIbaal. 

- Achievement ot the hl,helt de,f'I'C 
of profttabUlty which I. tonilitent 
with our soclal obU,.Uon •• Nch a.: 

- Safety. health and ecolol)'. 
- ColUlUmer expectatiON. 
- Employment practlcel and com· 

munlt,. atraIn. 
_ Encouraaement and IUpport of crea· 

tive and lnnoYIlUve ~hanle In em' 
ployee relaHoM 

(ConUnued on pale 24) 

ASEECO 
on tlte move intcrnotionnllg! 

.~ ., ,:,,\ ..., 

Shown here are Mr. Robert Ames, Import·Export Manager of 
Asaeeo Corporation and Mr. Tony Bateman 01 Manchester Liners 

bidding "Bon Voyege" 10 a complele 3600 pound per hour polelo chip 
aceumaveyor surge storage and Modular DIstributIon System bound for 

Walkere Crisps Lid. In Ihe Unlled Kingdom. This 65000 pound shlpmenl 
was handled by a unique raIl/sea servIce Irom Aseeeo's Los Angeles plant 

to Leicester In England via the uneongested ports of Montreal, Canada and 

I.t!.~~"sl'''. Englend. 

2J 



I·, c . ' . 

Manas,m,nt of Manpower 
(Continued from pale 22, 

- Flexibility of ofganlzation struc­
turel, adaptive to the chanllnlloala 
and talk •. 

- Connlct brought Into the open and 
channeled Into constructive prob­
lem lolvlng. 

- Ualna: source. of information, r&ther 
than traditional roles of power, 81 

baal, tor decilion making. 
- Commitment to communicate top­

level concepts and planning to all 
employee., 

- Effective feedback and response IYS' 
tern tor reaction •• crIticism. and IU'­
leaUona. Involving both individual. 
and groupa. 

"atu.n of the Work Foree 

- .Optlmum utiUzaUon of people 81· 

HI. In manaalnl the bu.inel5. 
_ Eneourale employeea to develop 

competence, ,kill. and a degree of 
Independence makin, them market· 
able, both inside and oullide the 
company. 

- A loail·dlrected and reluill-oriented 
work force, with atrong commlt­
menll by both Indlvl(~uall and 
groupl. 

- Eliminate all dl.crimlnation, based 
on color, race, religion or lex. in th'J 
hiring and upgrading of employees. 

- Conatant Increase In the quallty, 
venaUUty and flexibility of the 
work force. 

- VertJcal and horizontal move­
menll and ftexlbiUty of work 
schedule •. 

Moll .... doD ucI Employ" D ... 1opIDllJd 

- Encounge wider participaUon In the 
work ellort on the part of everyone. 

- "Every employee a manager of hi. 
own !uk." 

- Develop a feeUng of ownen hlp on 
the part of each employee. 

_ UtillzaUon of Imall, Internally 
disciplined work teaml. 

- Each employee Ihould feel hll work 
II meanlngfu1. 

- Employee development prolram 
which provldel for lelf-renewal of 
the orlanlzatlon. 

- A knowledle of the Ikllli and capa­
bUlly of every employee. 

- No one II placed on even an entry 
level job untit he haa been certlfled 
aa having clear potentiol for the job. 

Com.,.naation and BeDtILta 

_ Nonflnandal InCf>nUvel are to be­
come an Increal lnlly Important fac­
lor In moUvating employeel. 

- Every function . hould have ante 
Itructure which 11 conalatent with 
prollt loata. area practicea and com­
petitive condition .. 

- On non routine Jobs. varying pay for 
the same functions-based upon re­
IUllI. 

- Total compensation plan. (both 
merit and manalement Incentive) 
h.ve predictable levels of payment 
for predetermined level. of achieve­
ment, with ftexlbllIty for unusual 
and unpredlcted altuatlona. 

81andarda 01 P .... orm.nee lor 
Dlrac:lor 01 P.nonn •• Admlnlatr.Uon 

Plannlng-S.Uafbctory perfonnance in 

relation to planning hOI '; : ~I'I iiUiiined 
when: 
1. The work load of the Penonnel 

Department la analyzed period­
Ically in term. of the CorporaUon" 
neect. and the number and compo­
Iition of ataft Js kept adequate 10 
meet needs yet no hl,her than 
neceuary. 

2. There are definite wriUen attain­
able Penonnel Department obJec­
tlvea set that are understood and 
accepted by aU thOM Involved in 
their attainment. 

3. Major personnel proJecll are ar­
ranled In priority order hued on 
the needs of the operating dlvlalona 
aa well as the broad corporate ob­
ject.lvel. 

4. Starting and completion dates are 
let on all major Personnel Depart­
ment proJecLa. 

5. Personnel Department Dudgell 
baaed on future plana are estab­
lished. 

Organising Satlafactory perfonnance 

In relaUon to execution or work haa 
been attained when: 
1. An or,anlutton chart and up-to­

dat" job deacriptlons exist on each 
person in the Personnel Dep.rt­
menL 

2. Deftnltc relponalbllltlea relative to 
the personnel funcUon have been 
uallnecl to each penon with aum.­
clent all l'i ,::ity both within the 
Personnel D~partment and In per­
sonnel activities within operatina 
departmentl. 

3. Quallfted personnel people are 
available and properly .. algned. 

4. .0 organization il liven prompt 
8ulltance In handling out-of-or­
dlnary ptl'lonnel l)rohlem'4l. 

5. Adequate relourcea and profes. 
alonal contacts are maintained to 
provide industry practice and a 
comparison for periodic review of 
penonnel praeUce .. 

8. When corrective action In operat­
In, departments Is neceuary, 
exlstln, practice and policy are 
adeq,uat.ely reviewed and reviled 
to provide the correction. 

7. Procedures exlsl in each of t;1e 
major are .. of perscnnel to co n· 
pare actual reauill with exPf l !d 
performance. 

8. AU procedures are In accordar re 
with local, atate and federal lefll. 
lallon. 

ExeeutlDg and Appraldng-The pen( ,n· 
nel function in each of the followi nl 
areas Is beln, performed aatldactllr. 
Jly when the apecifled condltlonl pre. 
vall. 

Manpower 
1. Procedurea are established to aulst 

line and ltaff manalement In : 
a. Projectiona of manpower need. 

for next year and next five 
yean baaed on planned ,rowth 
lind norm.t turnover. 

b. UUllutlon of speclflc proce· 
dure. to Insure readJneu of aU 
present penonnel (man'lemen\' 
salaried .nd .... ale) to flll vac.n· 
dea at higher levell In accord· 
.nce with need .. Including: 
- Re,ular revlewa of per· 

fonnance. 
- Identlflcation of people for 

promotion. 
- Development of people for 

promotion. 
c. InsurlRit adequate now of quail· 

ned new people Into the or,anl· 
zatlon for present and future 
needs, Includln,: 
- Continuous cultivation or 

lIOun:ea of new people. 
- Ule of ellectlve acreeniul 

and selection proc:edures. 
d. Appraisal of Individuals' pc: r· 

fonnance periodically alaln )t 
their obJectlvL'I. 

e. EstabUshlnl polletes and pN· 
cedurea to provide proper c:l· 
mate for maximum motlv.tli n 
and uUlIzation of ,U penonn1 I. 

P.nooa1 Polkr ancl Proc.dure 

1. Major pollclea and procedures r ~ 
latin, to the administration of pc '. 
aonnel are reduced to writh £ 
available to operaUn, personnel 

2. Personnel pollclea nnd procedul'»' 
are periodically reviewed and Inl· 
proved. 

3. Day-to-day line penonnel prol .. 
lem. have been adequately co\>· 
ered by understandabte and prGI!· 
tical poUcy and procedure that il 
readily and ealily avanable. 

4. Operatin, penonnet are fumlahcd 
with Interpretation of Intent and 
meaning of poUcy .. required, and 
neceuary exceptlpns to policy and 
procedure are promptly Imple­
mented. 

(Continued on pale 28) 

RECOMMENDED IN 
THE MACARONI INDUSTRY 

EFFECTIVE - High or Low remperature 
Salt or Hard Water 

HEUOGEN Dlltoml. todlne SlnIUI" may be 
used es a general sanitizer for the equipment 
and utensils for the food Induslry, (hospllals, 
dairy plants, food processing, reslaurants). 

CONVENIENT AND ECONOMICAL 
Recommended solutions ere completely 
non-corrosive to utensils and eqUipment. 
Crystal·clearsolutlon leaves no odor. taste or 
film on equlpmenl. 
No measuring or mixing required. 
Packets eliminate costly waste. 
Individual moisture-proof packets 
assure·factory freshness. 

i'~~~~,] NO CUMBERSOME Ii BOTTLES - each fablef 
, dissolved In 2'h gallons of 

luke warm water releases 
at le .. t 17ppm 01 IItratable 
Iodine. 

AVAILABLE IN BOXES OF 250 TABLETS -
4 to 8 case. 

NO BULK - NO BREAKAGE - NO FRfEZING 
E.P.A.R.g. No. 11B52-1 

Write for rechn/cal Llteralure & Sempl8J 

(... The Brown Phlrml.,.lIcll Co. fnc. 
2500 Welt Sixth Street 
1.0. Angele., CaiitomiallOO57 
Phon. (213)3BS'1394 

~,---------------------------

JACOBS·WINSTON 
LABORATORIES, Inc. 

EST. 1920 

COtlSldt;lIg lIIlIl Analytical Chemists, specializ.ing Itl 
all mailers Itlvolvlllg tile examillalloll, productioll 
atIC/labeling 0/ Macarotli, Noodle ami ERg Products. 

l-Vltamlna and Minerals Enrichment AalaYs. 

2-EII St)lld. and Color Scar. In E... and 
Hoodl". 

3-SemoUno and Flour Analy.I •. 

4-Mlcro-o .. oIYlls for •• tronIOU. moHer. 

S-Sanlto" 'lanl SU"",'. 
6-, •• tlel4 •• Anol,als. 

7-lod.rlologlcol Tllh for Solmoneno, etc. 

I-HuI.III ... 1 An.ly ... 

James J. Winston, Director 
156 Chambers Street 
)~ew York, N.Y. 10007 
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MonaSlmlnt of Monpowlr 
(Continued from poge 24) 

5. Mean. of mealurlne and reportlna 
the employee relations perform­
ance of operating people have been 
established. 

Emplo, .. Rel,tlonl 
1. PenanneJ Department offer. stalT 

aulatance promptly and with 
thorOullhneas to aoure: 
a. Line manaiement application of 

.cund penonnel management 
principle •. 

b. The existence of a close, per­
IOnal relationship based on mu­
tual respect between manage­
ment and employees In all 
operatin. location •. 

2. Audita of th, penonnel admlnls­
traUon are made In the operaUng 
location. annually and advlte 
liven aJ to neceuary action to be 
uk!!!n. 

3. Procedure. are eltabUshed and 
maintained to assure rt(:elpt and 
evaluaUon ot employees' problems 
and IUlleltiona. 

Com,.naatlon 
1. Wale and Alary scale. are set 

competently and reviewed period­
Ically to IlIsure that: 
a. Wage. and salarie. pnld tor all 

jobs: 
- Are In line with competi­

tive levell. 
- Recognlle measured dlffer­

enefS in performance of 
people and jobs. 

b. The compen.J8tion prolrcm Is 
luch th.t It motivate. people 
toward a higher level of job 
pertormance. 

Employ_ "aeb 
1. Schedules of benefits are eltab­

IIshed competently and reviewed 
periodically to assure that: 
a. Benefits are In line with com­

petitive practice., b'Jt tailored 
to the specific needs at the Com­
pany and Its employees. 

b. The desired level at beneftt. Is 
maintained at the lowest possi­
ble co.t. 

2. Employees are wellintormed about 
the beneftt. th:oy receive. 

3. B~neftts are administered rp.ason­
ably and t'mclently 10 as to obtain 
the maximum degree of employee 
good wlll tor the dollars .pent. 

Solory Admlnl.tratlon-A 
Corporate Point of Vlow 

Timinl tor achlevJnl aalary admlnls­
traU:-n objectives 8S reftecled In lhi. 
"Point of View" will \'ary by category, 

location, and division a. the situation 
In each eRIe dictate.. 

The tollowln. provides a corporate 
position on 18lary administration lor 
us~ of mana.cu at all level. In the 
development and admlnl.tratlon of .. 1-
ary luldes and procedures. In .etting 
forth this "Point of View," It .hould be 
undentood that It Is provided a. a 
gulda and contlnulna objective to be 
achieved in accordance with the best 
manalement judgment at managera re­
spon.lble tor these areu on the local, 
divisional, and corporate level. 

De\'lations trom the luldu re8ected 
in the "Point of View" are expected 
when sound management judgment dlc­
tale. a variation. 
I. SherwIn-William. salary adminis­

tration pro,ram. mu.t provide in­
ternal equity and salaries equal to 
competiUve salarle •. 
A. Internal equity It provided 

throulh job evaluation and 181-
ary merit con.lderatlon based 
on Individual contribution to 
the .ucceu of the corporation. 

B. Salary survey. will be con­
ducted periodically to deter­
mine the loc.1 market tor non­
exempt cate-Iorlet Ilud the fI."'t 
level at exempt, and where ap­
propriate Including Foremen. 
National and Industry survey. 
wlll be used to eltabllah the 
market for "profeulonal" ex­
empt cate,oriel. 

C. Salary rangel ' wlll be estab· 
11.hed which meet the market. 

D. 1. Exempt salary procedure. 
will provide movement 
throulh the range In accord­
anee with Individual em­
ployee ,1Owth and contribu­
tion. 

2. Non-exempt employee. 
Ihould normally move to'the 
ranle midpoInt by seml·an· 
nual review In accordance 
with the local Ichedule. 

3. Neither the timln. nor the 
amount ot any Increale .hall 
b, automatic. 

4. B:Jd,et~d Increaleslhould be 
reviewed prior to proceliing 
at the effective date. 

11. All D:Jpocis at the salary admlnls­
tnUon pro,ram musl be designed 
to achieve a positive altitude and 
Improved producUvity on the parl 
of th3 employees It affects. re.ult· 
In, tram a poslUve prelontaUon of 
salary administration p~llcles and 
pro:edu1Cl. 

111. All mana,en should know the 
salarita of all their employeel and 
have a complete undentandln, ot 
aU ulary praKrams relatln. to em­
ployees under their .upervillon. 

". 

IV. Each employee shall be tam 
with the aalary pro,ram u it 
late. to him. This will normall) 
elude the tollowlna: minimum 
tormatlon: 
A. HI. job tltIl!. 
B. How hi. Job I. evaluated. 
C. HI. lalary range, where a 

Is established. 
D. How midpoints are •• I.bl.b~o1 

In the non-exempt ranle •. 
E. Pro,reulon 10 the mldpolnL~ 

Note: Employee. Ihould nol 
advlled, In advance, of 
amount of any bud,eted 
crease. 

F. How performance affects 
18101)'. 

V. Sherwln-WlIIlam. I8lary 
must provide manaleu 
tor moUvatina employee. 
proved contribution. 
A. ConUnulna: reward tor put 

tormance. 
B. Provide Incentive for 

performance on same 
C. Provide Immediate In,.nllv. 

promotion. 
VI. Salary pollelel will be:_~"_:::.";;;," 

achieve appropriate 

enUals between ;~~~!::"ri~~. those .upervlled. 
differential w111 vary 
catelorie. and II not Inll.nd"! '~ 
be automatic In any 

VII. The salary admlnlslraUon 
must provide aU levels at 
ment with a mean. of •• "lr.l1i~ 
salary co.ts. Thl. I. 
through: 
A. Corporate policies ter 

tering salarlel on the 
level. 

B. Budlet. a. a mellhl ot prepl 
nln, and later revlewln, 
application ot pollde •. 

C. Frequent audltln, and 
Inl ot eompllanee. 

D. Manpower pl.nnln, devel 
ment and appraisal tunctl 
lupportln. the .bove In 
vIdln, a tool tor retaUna 
pensaUon directly to 
anee. 

Advl.e to Food Workoro 
Keep plant around. clean-to 

courale Inlect., rats and other 
carry in, vermin. 

U.e ealily cleanable equipment 
uteruill-they ,et the Job done 
and ea.ler. 

Before handlin, 
hands thorou,hly after any 
trom your work slAtion. Take 
ta,e of the .. nilAUon tmnlne 
plant provide.. I 

Learn the load manutacturini 
tices lor Jour • ' •• your 
ma~~~ .... ,,"~:..w._ ... ~ 

Flo_Uron mWll1uh' CIIII is toIaliv unclusud , 
Gaskolad ond loaled, Walerproof, ReadV 

for wlShdown or clean .ln,place, 



~... ~. 

OSHA Information Avai,'al>l. 
The Huge' Company has announced 

Itl entrance In the OSHA flelri by of­
ferln, OSHA-oriented Inspe·~tlons In 
food plants and food wareh':Juses. 

Additional Informatloh about this 
service In addition to Information con­
cernln, the Occupational Safety and 

Health Act Is available by writing the 
Huge' Company at Post office Box 9502, 
St. Loull, Missouri 63181. 

To those Interested the Hu,e' Com­
pany will send a kit of Infonnatlon 
which Include. a "Self-Imposed OSHA 
Telt" de. l,ned to a.certaln a plant's 
awaroneSl of the Wllllam.-Steller Act 
(OSHA) and what I. needed to comply. 

Self-Imposed OSHA Test 
To AIC.rtain Your Own Awaren ... of the 
Willlams-St.ig.r Act And How to Comply 

1. OSHA became effective May 29, 
1969. True- FaIle.--

2. It deala with the protection of work­
elll In both safety and occupational 
health cate,orie •. True- FaIle 

3. Jt W8J enacted because of the pN!S-
• ure exerted on Conlren by the 
unions. Tru~ Faile-

• . There are no benefltl to the em­
ployer In complyln, with the Act 
other than the fact that it is the 
Law. True- False-

6. There are no exception. or vari­
ance. by which you can avoid an 
OSHA lrupactlon. True __ False 

6. The average for all manufacturing 
I. 40 Injuries per mUllan manhours. 
Tru. __ F.1sc-

7. By the end of 1972, 10,000 OSHA 
In.pectlon. had been made with 
6,000 re.ultant citatIon •. Truc­
Faile--

8. By the end of 1972. there had been 
f1,7oo,ooo penalties useued. 
True- Fal.e-

9. It I •• lant~ In favor of the em­
ployer rather than the employee. 
True- Faile-

10. A dll,nmtlP.d former employee can 
t'Omplaln to OSHA and tril,er an 
In.pectlon. True-.- Faile-

11. Thl. I •• trictly a federal function 
and the . tate. will not "Get Into 
the Act." True __ Falsc-

12. The Act provide. for an Initial 
warnln, before any penal tie. are 
lnmeted. True- False __ 

13. There I. no 24·hour notice of In­
.pection and they are completely 
unannounced. 
True- False __ 

14. So far, about half the citations and 
penalUe. have been appealed. 
True- Fal.c-

16. The Compliance Officer does not 
prepare himlelf In advance on your 
plant'. hillory, etc. 10 he can be 
completely obJective. 
True- FaIle--

16. An OSHA In.pecUon can be trl,. 

,ered by one of your own em­
ployee'. complaints. 
True....- Faile--

17. The OSHA .tandards are tho.e ex­
actly a. coph:d from the NaUonal 
Safety Council and there have been 
no revlalon. to date from tho. e Ini­
tially publlthed In the Federal Re­
litter. True- Falae-

18. Required N!I:ord.keeplnl under 
OSHA Involvl" only the plact!ment 
of the po.ters and OSHA 10" Form 
100. True- Falle __ 

19. Numerou. flne. have been Impo.ed 
to date for Inadequate ret'Ord-keep. 
In, and each citation run. about 
$211.00. True- False......-.. 

20. There Is a danler of duplication be­
tween Workers Compensation fonn. 
and the OSHA fonn. 
True- FaJJe __ 

21. OSHA's 8rst JrupecUon priority Ic­
Inve.Ugolln, catllatrophle. and fl. 
t&lltles. True- Faille--

22. The OSHA Inlpectlon I. a com. 
pletely phy.lcal one with no In.tru­
ment., tooll, or ,aU,es used by the 
Compliance Onlcer. 
Tru~ FaJle __ 

13. OSHA require. that the Compli­
ance Officer be accompanied by a 
union representative and mana,e­
ment cannot participate. 
True- False-

2 •. It I. wile to wait for your first 
OSHA In.pectlon before makin, 
arran,ementa with a doctor and an 
ambulance for emerleney lint ald. 
True- FaIle-

211. The OSHA polter that I. '0 Impor. 
tant Is "SAFETY AND HEALTH 
PROTECTION ON THE JOB." 
Trut-- Faile-

26. OSHA Lo, No. 100 records InJurle.: 
and U1neuet. True- Fal.e-

27. Portable lire extlnculshers under 
.0 poundJ must be In.taIled on 
hanael'S with the top no more than 
6 feet above the floor and mUit be 
painted or the wall behind them 
painted a b:i,ht yellow, 
Tru~ Falte....--

28. An approved hard hat mUl t be \. Olll 
by all employeel In Indultrlal a' eat 
True- Falle __ 

29. Sanitation is not 0 lection of tht 
OSHA Act. Truc- Faile-_ 

3~. There mUlt be an e.cape exit p:op. 
erly marked and ob.tructed for, arb 
100 employees. 
Trul!- Folse __ 

31. Handrail vertical hel,htJ cannot bt 
more than 34 Inche. or lell than 30 
inche •. True- False-

32. IndUltrial truck. mUlt be equlppe~ 
with overhead ,uard. If the opera. 
tor Is exp0Jed to danger from fall. 
Ing objects. Truc- FalJe __ 

33. Toilet facilltiel Ihall be provided 
within 200 feet of all location. al 
which workers are reaularly em. 
ploy~. True- Falll!-

3 •. Dwina the t'Ondudlna conferentt 
the mana,ement representaU\'t, 
union repreJentatlve, OSHA Com. 
pUance Officer and top mana,emrnl 
ronfer on the flndlna •. 
True- Faile.-

311. The OSHA Compliance Officer b· 
.lues the citation with penalties duro 
in, the concluding conference. 
Truc- FaIle.-

36. Upon rect!lpt of a citation from 
OSHA, It mu.t ..Ie actually pwtrd 
In the area of the Infraction for the 
employees to see. 
True- FaIle.-

37. If you dlsa,ree and wish to appel1 
the citation or penalty, It mUlt be 
done within .8 hOUri. 
Tru. __ Fal.e __ 

• • • • • 
(Aruwen are on pale 32) 

Accid.nt Facti 
On-the-Job acddenta, a~ord1n, to 

the Safety Council publication, (ost 
AmericahJ an e.Umated " .3 blUiOll 
lut year. The COWtclt e.Umated t \.1 
lhla 11 about two pt!t1:ent hI,her thai In 
1970. In addition, the total Ume ! )l1 
In 1971 due to accident. wa. an e It!· 
mated 2411 mllJion man day •. 

Disabllna: lnjurle. at work, Accid ,G! 
Fact. reported, totaled 2.3 mUllon p lr· 
Ion., and there were U,200 fataJlUcf. 

The data on occupational accJde,ltl 
In the book fa wlde·ranllnl, coveri n. 
such fhin,. as Injury frequency and 
aeveri\V rate. by Indu.try, tM trequ1'n' 
ey of .!njury to various part. of the 
body and work Injury rate. by .tate. 

Publlthed to Increase safety aware­
nelli ilIld to lerve as an Important .t,· 
tlsUcal tool for accident prevenUon 
programs, Ac:ddaDJ: Fads fa available 
from the Safety CouncU at fU5 for' 
.lnale copy with a 20' per ctnt dJacounl 
to memben. Quantity purd1ue ratel 
abo are avaUable. When ordenn', refer 
to stock number 021.62. 

.' 

MEYER CONVEYING, 
ELEVATING AND PROCESSING 

EQUIPMENT HAS 
BEEN 

llME All Meyer Units are designed and built 
to provide the utmost in efficiency, 
economical operation, sanltiltlon, long 
life and low maintenance, ilnd eilch is 

CONTINUOUS TI"'''S'~''''ED custom·bullt to your 
BUCKET & ... I specifications. Write 
ELEVATORS for bullellnson these 

_,_ and other, Meyer 

~~~NDARD PROVEN quallty·bullt un!!s 
MODEL and leun why a 

Meyer Milchlne dOH 
not cost · it pays" 

BACKED BY MORE THAN HALF·A·CENTURY OF EXPERIENCE 

rNEUMATlr: SEPARATORS 

STANDARD 
SIMPLEX 
CONVEYING 
ELEVATORS 

~, 
·~' I:l IN A SIZE, - --:\01 ' ' 

CAPACITY AND , -::1~ 
CONFIGURATION -, 
TO MEET YOUR ~II" 
EVERY NEED : ~ , 

} 
l ' 

~'~H'GH S.NIT.'V 
~ VIRTUAllY 'WEA R·PROOF 

~'1" 
t~~1 

1·· ", .. ~ 

~f';c 
~~t_ 

TUBULAR STEEl 
"OPEN· FRAME " 

SIMPLEX 

lilY I · DESIGNERS AND 
MANUFACTURERS OF 
CONVEYING AND PROCES· 
SING EQUIPMENT 

MACalNI COM.ANY 
P.O.Box 5096 SAN ANTONIO, TEXAS 78201(112)734.515' --------------------, 

rMEYER MACHINE COMPANY I I P.O. Box 5096 San Anlonio, Texas 78201 

I Genllemen : I 
Please send me fu"her Informallon on .he following I.em(s) I 

: I 
I Name Address I 

Cily Slale Zip ~ 
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Anlwo .. to OSHA Tnt 
(Found on pa,e 28) 

1. FALSE. It became effective May 28, 
1971. 

2. TRUE. Con.relllon,' mandale to 
Improve condllioR' In the American 
Warkln,plare. 

3. FALSE. Canare .. telt it wa. nceded 
beeaule of a ' harp Increase In the 
InJul")' rate and that the .tates wel'':: 
not able to control the problem. 

4. FALSE. Complyln, reauUs In better 
workln. condition., reduced 101. of 
manhour'l, Improved eft'lclency and 
Increased production and hopefully 
proftt mar,ln •• 

5. FALSE. You can apply lor eUher II 
permanent. experimental or tempo. 
rary variance. 

8. FALSE. It I. 14.8 InJuriea per mil­
lion rnanhoura. The meat Industry, 
for example, averalea 38.5 Injuries 
per million manhoun. 

7. FALSE. There were 38,000 Inspec­
tion. and 28,1100 cltaUon •• 

8. TRUE. -or peRalUe, re.uttln, in 
about 451$ of 8n In.pecUons medt!. 

II. FALSE. Rllhlt are heavily wellhed 
towud emploYHl. 

10. TRUE. Even thoulh he no longer 
work. for you, he can flle a com­
plaint which could re.ult In an 
OSHA In.pectlon of your premlae •. 

11. FALSE. Built Inlo the Ad are pro­
vision. and money allocation. for 
• tate participation and gradually 
they will be Involved In the adual 
In.pectlon. 

12. FALSE. Conafea e. tabll.hed In the 
Act • tlnt-In.lance penalty sy.tem 
nther than a tlnt-In.lance wamlna 
to encourale tlrm. to make correc­
tion. before the InlUal InlpeeUon. 

13. TIIUE. The impedor arrives on 
your premite. .1 • complete sur­
prise. 

14. FALSE. 95% of the eltaUonl .0 far 
have not been conte. ted which 
OSHA feell indicate. the falrne .. of 
the Act. 

15. FALSE. He frequently .pend. a full 
day In hi. office before amvln. at 
your plant .tudyln. aovernment 
ftle. on your alze, number of em­
ployee., po.ltlon under the Walth­
Healy Act, etc. 

16. TRUE. In fad, at the end of 1972 
there were 6,000 In.pectlom caused 
by an employee'. complaint. 

17. FALSE. The .tandard. are a com· 
pllaUon of .evel'll) previous leta of 
s'andanb, and already there haa 
been at lealt one revltlon In the 
Federal Re.l.ter. 

lB. FALSE. It allO Involve. OSHA form 
101, OSHA fonn 102, etc. 

19. FALSE. The tine. In this catelOI'}' 
are hlaher per Infractlon-$50.00 to 
'100.00 each, 

20. TRUE. This can be avoldcd, how. 
ever, by following 1n.tructlon. in 
the OSHA booklet "RECORD 
KEEPING REQUIREMENTS," 

21. TRUE. Their next priority it 'argQ 
Indu.trlel .uch .. marine cario 
handling, roeHna and . heet metal 
work, meat and meat producb, 
transportation equipment and lum­
ber and wood producll. 

22. FALSE. The OSHA In.pedor might 
employ a camera, fla.hlllht, .top 
watch, velometer, thermometer, air 
presaure gauae, nolle meter, air 
.ampler, etc. 

23. FALSE. Both elemenll can and In 
fact mu.l accompany the In.pec. 
tlon. 

24. FALSE. These .hould all be aet up 
aa part of your Satety Prolram be. 
fore your tint OSHA In.pection. 

25. TRUE. It Is avaliable a. a .ecUon 
In the booklet "RECORD KEEPING 
REQUIREMENTS" and Ihould be 
permanently polted. 

28. TRUE. Be lure that entrle. are 
made within Ilx worklni day. of 
each occurrence and properly Ini· 
tlaled. 

27. FALSE. The color code to be uaed 
I. red. 

28. FALSE. A hard-hat mu.t be worn 
and mUlt be of the approved type 
but only If the worker operates in 
are.. where there could be over­
head fallina obJed •. 

29. FALSE. There II III deftnlte lectlon 
Ju. t devoted to anltlUon . 

30. FALSE. Not leu than two exits 
Ihln be provided for every ftcor 
except for rooma or areas with a 
tolal capacity ot Ie .. than ~ per­
,ons, havlna direct exit to the .treel. 

31. TRUE. It of hlrdwood, must be at 
lea.t 2 Inche. In diameter Mnd If of 
melal pipe, l'At Inche. In diameter. 

32, TRUE.-and It .hlll be of .ufficlent 
Itrenath as per .peelftcatlon Stand­
ard •. 

33. TRUE. -and located not more than 
one IIlaht of .tep. away, and sepa­
rale faclUtie. mUlt be provided for 
each sex. 

34. FALSE. Only the Compllance Offi­
cer and Top Man'aement. 

35. FALSE. This is luued later after 
consultation with hll luperior. 

36. TRUE. -and there 1. a '500 ftne 
for failure to do '0. 

37. FALSE. -but It mUlt be done with­
In 15 worklnl day •. 

• • • • • 
How Do You Rate' 
1·2 Wrona-OK. You seem well pre­

pared for OSHA. 
3-5 Wrona-Not bad: you'll probably 

get by. 
e·9 Wrona-Better Improve; you 

mliht not pab. 
10 or more Wrona-Look oull You're 

vulnerable for OSHA penDlUel1 

Unlvo .. al Product Cod, 
Symbol Adopted 

A Unear bar code hal been .el( :Itd 
al the .ymbol for the Universal P.'Od. 
uct Code. The symbol II a key mea iUIl 
in advaneina the automated .uperillar. 
ket checkout counter (Macaroni J uur. 
nal. April lu ue, pa,e 28). 

The announcement wa. made April 
3, by R. Burt Gookin, president, If. J. 
Heinz, and chairman of the lrocer), In. 
du.try'. ad hoc committee on UPC dt­
velopment. Gookin I. alao chairman 01 
GMA. Alan Haberman, president, rim 
National Store., headed the .ubcom. 
mlttee which made the symbol decision.. 

The "omnidirectional" linear bar todt 
wal developed by the .ymbol aelectiOli 
committee luett, and was not one 01 
the 14 lubmitted by equipment manu. 
facturef'l. 

The .ymbol can be read by a Icanner. 
which tran.latel It Into a 10·dlilt upe 
number. The code numbers are belnl 
assigned throu,h the UPC'. DI.trlbu. 
tlon Number Bank, Wa.hi.,gton, D.C. 
and about 370 ,rocel'}' mlnufat:turen 
already have numbers. The ftnl 'hoe 
dlalll represent the manufacturer and 
the leeond ftve, the Item In his product 
line. 

The .ymbol will be marked on IIroc· 
el'}' product, at the manuraclurer level 
The Iy.tem Is expecled to Inm'lm 
lIupermarket productivity greatly b)' 
making technically and economically 
fea.lbte automaled front-end sy.tems. 
It I. expected to re.ult in annual U \'· 
Ing. of ,150,000,000 for the Indu.t.,·. 

The COlt ot .ouree .ymbol marilin, 
for grocery manufaduren I. e.timelrd 
at $50·70,000,000 to mark 75% of the 
.rocedy products IOld. 

The code cholen by the arocery in· 
dUltry after a three-year etTort i. CI m' 
patlble wIth Ihe National Drug C. de. 
the Canadian Grocery Code and he 
dl.tributlon Induall'}' code. 

An effort waa allO made to keep he 
code compatible with pollible (0 leI 
for the ,eneral merchandlle indu. r)'. 

which doe. not yet have a .tand ltd 
code, 

The National Bureau of Slandl .'Cis 
hal lollcited. comments reaardln, he 
development of unitonn merchant I" 
and product code. (38 F.R. 8464). 

Impact af UPC Examlnod 
Implementation of the newly .eleclrd 

UPC symbol and the symbol's Impact 
on grocery manufactUrer. and dlatrihu· 
ton were dl.Jcuuecl at a recent meeUnJ 
of the Grocery Manufacturer. 01 Amer· 
Ica Admtnl.traUve Sy.tem. Committee 
Conference. 

Net .. \i nes Illoclated with the ure 
and automation In the amount of $150,· 

(Coiltlnued on pa,e 34) 

Microwave drying, the first really new development In a long time, has quietly been 
proven by some of the largest pasta producers. 
_ It dries ten times faster. - It reduces dryer maintenance to about one hour a 
week (all stainless steen. - It Improves product quality. - It can double or triple 
production. _ Lower capitol Investment. - It gen£rally can be Instolled without 
shutting down the line. 
AND NOW the lotest development Incorporates en preliminary drying, (2) drying, 
and (3) controlled cooling all In one 8x2Jxl5 foot unit . .. taking only )/5th the 
space required for conventional drying. U.S. Patents Pending 

MICRODRY CORPORATION 
3111 Fo.lorl. Way. San RlmOn, CIl. I451S 
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(Continued from pile 32) 

000,000 per yur Ire poulble by the mid 
1870'. it a rea.onable number of alore. 
chool8 to purchaae Itannlnl sy.tem., 
Robert A. Strtnler, vice pre.ldenl, Gen­
erg], Foodt Corp., reported. Strinler I. 
.t.o chalnnan of the Uniform Grocery 
Produc:t Code CouncU. Accordinl to 
Strih~er Ii would lake 8,000 .tore •• el1-
Inl '60,000 per week to .cc:ompll.h the 
.avinl" He added that thl. is equlva. 
lent to about 18'lt of Irocery Indu.try 
dol1ar .. Ie •. He lIid on a totallndu.tl)', 
totalsy.tem bul., the return on inve.t. 
ment after taxe. la at leut 25'lt on the 
larle Inve.tment required. 

Mr. Strinler pointed out that "a ma­
Jor COlt avoidance opportunity" wa. 
available by IncorporaUnl nutritional 
labeUnl and symbol chanle. at fine 
time. By dotnl 10, he .. Id it II poulble 
to avoid a cost dupUcaUon and also In· 
crease and .peed up If"OCeI')' manufac· 
turer partlcipaUon In .ymbol marklnl. 

Ild .. 'or Ko Cod IIIcrHa. 

William B. Galt, aulalant controller, 
Del Monte Corp., a member of the tYm­
bol HtecUon committee, urled GMA 
companlea not to leave the meeUll1 
luumlnl hllher coall. "Strive for /,10 
co.t IncreaH In ImplemenUnl Ihe 
code," he emphuized. 

Implementation of the symbol ~hich 
waa aelected eould mean few it any 
COlt Incre .. ea, he .ald, IndlcaUnl that 
the 'Ymbol could be printed in variable 
alu. and that printlnl apeclficaUona 
were much looser than earlier .pec. on 
which earUer cott e.timate. WL're baaed. 

The eommittee'l IYmbol plac!. much 
of the burden on the Kanne': nther 
than on the printer, he added. Detilled 
print .peclftcaUona wID be avaUlble 

69th Annual Meeting 
National Macaroni Manufadure,. Auociatlon 

At the Homestead, Hot Springs, Virginia 24445 
Writ. for d.'al/s. NMMA, Box 336, Palatln., III. 60067 

lOOn. 
Now that the aymbo! haa been ae· 

lected, lAwrence C. Ruuell, McKlnYJY 
Ie Co., lndu.try con.ullant on UIIC, 
uid he believed the major chains "m 
belln symbol marklnl private hl~1 
produclJ rilht away. He e.timated thllt 
DO 'Ao of the non·vatt.blc wellht 11'OC'et)' 
produc:tJ would be marked by the end 
of 1874. 

Nu.WaeNnn Mall. RHd, 
Quaker Oall expec\a to have the Unl­

venal Product Code In Ule II early aa 
late Mayor early June, accordlnl to 
William A. Bilea, manaler, corporate 
purchaalnl. He .ald Quaker haa already 
ordered 82 film poeltlve. of the J)'mbol 
for Ute on ilJ conlumer product.. By 
plaeln" il • .: .ymbol. on packalea aa aoon 
II potalble, Dale. aald It would live 
their IUppUen .nd company tIme to 
develop experience with them. 

Swift &r: Co. hal ... llned code num­
ben to all producll manufactured for 
aupennarket dlatrlbutlon, noted Jamea 
H. Van Wllenen, director, InfonnaUon 
Servlcel. 

California Cannen Ie Orowen ex· 
peclJ to use the J)'mbol and code num­
ber on IIJ packl,ea tOiether with label 
chanle. for nutritIonal labellnl. 

a •• ham Planning to Sell 
Folding Cartan Planh 

Rt!lI:ham CorporaUon, a major In ie­
pendent manufactu~r of packa,.n, 
materialJ and Iy.tema Ind enltnee-ed 
Induatriallamlnate., ha. ~ached a,l !to 

menlJ In principiI! to HII aa operat a, 
unllJ In Hazelwo<A. Mo. foldtnl car.GA 
plant to Federal Paperboard. Comp' 11. 
lnc. and ilJ Newark. N.Y. foldln, car· 
ton ptant to Fibreboard CorporaUoJ . 

Rexham hal Juat completed the It­
qultltlon of the Warner Packalin, )1· 
vlJion of Wamaco, Inc. for appn xi· 
mately ,7.1 mUlion. 

l'Thla dive.tment will neee .. Hatt • 
writedown in the ranle 01 ,1.5 mlll ,on 
after taxe .. " .. Id William J. Scharftt!n· 
hefler, Rexham'l chainnan and chief 
executive omcer, "but we anticipate 
that the caab ,enented by the IIle and 
by a reducUon of tue. due to the write­
down wUl be pretty clole to the $7.1 
mllUon needed to aequlre Warner 
Paculinl. 
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Okay. 
Who put egg in the noodles? 

Sal Maritato did. 
So now when you buy Multlfoods' 
new noodle mb: called "Ouregg" 
-all you add Iswaler. 
We'vB gone ahead and added tho 
egg solids to MulIi'oods' top­
quality durum lIour. 

A numberolourcustomers have already ordered 
" Ouregg" In helly lois. 
Here are a few reasons why you should: 
• Duregg eliminates time-consuming. In-plant 

blending 01 lIour and egg solids with ex­
pansive machinery . 

• OUI"Og Is ready when you need it. No thawing, 

less chance 01 contamination, and less time 
and mess. 

• Ouregg eliminates the need to fe·freeze 
unused egg. 

• Duregg assures a consistent blend. 
• OUfegg eliminates the necessity to Inventory 

two Ingredients. 510reg .. and record keeping 
Is reduced . 

• Ouregg simplifies dellve (~·. j~ow U's one 
source - Mullifoods . 

• Duregg lowers your manpower requirements. 

Enoughsald.OrdervourDuregg with a phone call. 
The numbor Is 612/339-8444. 

~MROT[TIFOODS 
DURUII PRODUCTS DIVISION 
GENERAL OFFICES, MINNEAPOLIS, MINN. 55402 
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