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69th Annual Meeting

National Macaroni
Manufacturers Association

July 812
Homestead, Hot Springs, Va.
Program on page 34.
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Deviled Eggs with Spaghetti;
Both on Plentiful Foods List,
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It's Pasta Time!

Cool spring days glve way to early
summer, the out-of-doors beckons, and
most of us are spending more and more
time outside. Are you having more
meals on the patio now? More picnics
or barbecues at the park or beach?
More leisure time, with perhaps less
time in the kitchen?

This may be a good time to “go pasta”
—turn more to hearty, but easy one-
dish meals of macaronl, spaghetti, or
noodles, that may be time-saving, And
you can go all the way from the plainer
dishes llke macaroni and cheese or
chuck wagon chill to gourmet dishes of
lobster and asparagus en casserole,
trout with green noodles, shrimp curry
with spaghetti, or to an exotic noodle
cheese cake.

The U.S. Department of Agriculture's
list of foods most plentiful in June fea-
fured products of the pasta family—

macaroni, spaghettl, noodles. You
should find them avallable in your store a
now at attractive prices.

Here's how to make chuck wagon
chill, to serve six:

Take % pound ground beef; 1 table-
spoon melted fat or oil; 1 cup chopped
onlon; % green pepper, finely chopped.
Brown the meat in the fat or oil. Then
add the onlon and green pepper. Cook
until soft.

Next, you take 3% cups of whole
canned tomatoes, undrained and
mashed; 2 cups of canned kidney beans,
undrained; 1% teaspoon salt; 1% tea-
spoon chill powder; and 4 ounces of en-
riched durum “wagon wheels"” or elbow
macaroni, Mix them all together. Then
add to the meat mixture.

Simmer, covered, until the macaroni
is tender, yet firm, usually 10 to 15 min-
wtes, And it's ready to servel
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PLANT OPERATIONS SEMINAR

OME seventy macaroni managers,

plant personnel, and suppliers at-
tended the Plant Operations Seminar
in Omaha,

A reception was held at the head-
quarters hotel, the Omaha Hilton on
Sunday evening. For the next threc
days the group was up bright and early
for breakfast at 7 and departure at 8.
They saw a lot and they learned a lot.

The Seminar Committee that planned
such an excellent meeting Included
Arville E, Davis and Harold J. Wendt
of Gooch Foods; Dr. Milton G. Wald-
baum and his brother Sidney Wald-
baum, Milton G. Waldbaum Company;
C. Mickey Skinner, Vice President for
Production, Skinner Macaroni Com-
pany.

In Martha Gooch Country

The first tour of the Plant Operations
Seminar was the Gooch Mill and Maca-
roni Plant in Lincoln, Nebraska., This
is Big Red territory, home of the Ne-
braska Corn Huskers, It is also Martha
Gooch country, a character created by
Gooch Foods as an Image of thelr In-
terest in consumers,

Plant and Kitchen

As one group began their tour of the
mill and plant with Peter Kolb and
Paul Hudson to see milling, packaging
of flour and flour mixes, and macaroni
manufacture, the other group visited
Martha Gooch Kitchens escorted by
Emmett Taylor and Billie Oakley.

Mr. Taylor had a display showing the
beginning of Gooch's dinner line in
1059. Busy Day Dinners included four

In the computer room.

combinations of macaroni and cheese
and spaghetti and sauce. In 1064 the
line was expanded to include dump-
lings, lasagna, macaroni salad, Stro-
ganoff, Romanof, tuna and noodle com-
bination. In 1872 Hamburger Stretchers
were added to the line and in 1073
Gooch has begun marketing new TVP
(textured vegetable protein) dinners.

The new “good eating” and “dollar
stretching” concept of “add 10" dinners
has given pasta a new meaning. The
new main dish recipe for the budget
minded housewife is add one pound of
ground beef to a carton of dry ingre-
dients (including pasta) and feed o
family of rive! Retuillng at about 58¢
these products have won an acceptance
that has surprised manufacturers and
retailers alike,

Five flavors are being marketed by
Gooch as Red Skillet Hamburger
Stretchers for their share of this $150,-
000,000 plus market in 1973.
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And what's coming to dinner qexy |
A test market on the new Red kille
TVP Dinner has proven most p dtive
82%% of the customers pollc | re
sponded that they liked the p odug
very much . . . B0% said they vouy
repurchase it.

Soy protein is no longer a food .f 1hs
future. Recent meat price Increass
have brought the future a whule o
closer, And almost any family js ;
target. The dinners are proportioned (;
accommodate as little as two becaug
almost half of the country's houschold
consist of only one or two people.

Sales plans now being launched an
pointed to a large section of the mid.
west and distribution to the heavily
populated eastern markets is contem.
plated.

At luncheon ot the Raddison Com-
husker Hotel, Robert Jones ADM Ni |
tional Representative for special prod-
ucts, gave some interesting background
on soy products. His address appears oo
page 17, i

There was much interest in the |
microwave dryer that Gooch has re
cently purchased but it is not open
tional as yet and unfortunately Clyd
Frederickson of Microdry was sick-ln-
bed. Gooch President Harold Wendt
stated that they had bought the equip:
ment because it produces a sterile prod-
uct, Is compact and only takes 1'% houn
of drying time.

After lunch, Billie Oakley, wha ha
shown the group her test kitcher and
how new products are sampled, tock
the group ont to the local TV s alice
to demonstrate typical commercii!s. It
was a most interesting day.

T

Quality contral is the heart of Waldbaum
operation. Here on operator checks firm-
ness of epg whites before processing,

Milton G. Waldbaum Company in Wakefield, Nebraska

AKEFIELD is 120 miles north of

Omaha in the northeast corner of
Nebraska, not far from Sioux City,
Iowa and the Minnesota and South Da-
kota borders,

After our breakfast of bacon and
eggs, we boarded buses at 8:00 a.m, and
started off and rather than waste our
time looking out the window at the
rural landscape, we had speakers on
each of the two buses.

On Bus One Dr, Edward L. Holmes
of the American Sanitation Institute
gave a run-down on compliance with
OSHA (Occupational Safety and Health
Act (regulations. Charles Hoskins of the
De Francisci Machine Corporation dis-
cussed their new concept in noodle
manufacturing. Walter Stehrenburger
of Buhler-Miag told about the equip-
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ment that would be seen the folld ving
day at the Skinner Macaroni Com any.

On the second bus James J. Wi iton
Director of Rescarch for NMMA dis
cussed good manufactucing pra tices
while Frank J. Santo, Regional Dit .-c_lut
of the USDA Poultry Division Gr. dini
Branch, discussed the Egg Products In-
spection Act.

On our arrival In Wakefleld, we wert
greeted by General Manager and Vic
President Dan Gardner, He expluinet
that some 85 trucks pick up cggs daill JE§
in the Wakefield vicinity to make the
plant the largest integrated egg proc B
essing operation in the world under ont
roof.

They have refrigerated holding spac
for 25,000 cases of shell eggs prior ¥

(Continued on page 8)

Urper lett: Martha Gooch Test Kitchens, Upper right; Emmett Taylor, Marketing Monager, Second row: Packaging SCE"“. . mml
| and macaronl plant, Third row: Egg breaking operations ot Wouldbaum Company. Fourth row: Packaging operations at Skinner Macaron
| cunpqny,
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SIMPLY
IMMACULATE
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There are no cracks or crevices where bacteria can
form. Mixer paddles are welded to shaft, elimin
ating all joints.

Gear box, pulleys and motors have been eliminated
from extruder,

There are no corrodible matenals to contact the
product at any time.

And of most importance . . . it will produce 500 to 3,000
g pounds per hour for you under conditions that are . . .

| ‘R
. -g lI 3 .
New simplified engineeripg by Demaco now provides a USDA simply immaculate. J

Approved all stainless steel Sanitary Extruder that is by far th ’
easiest to keep clean. Just hose it down . . . in place! Get the full story o, (€ A:f

) ; * DE FRANCISCI MACHINE CORPORATION

46-45 Metropolitan Ave., Brooklyn, N.Y. 11237 US.A. * Phone: 212-386-9880, 386-1799
Western Rep.: Hoskins Co., Box F, Libertyville, Illinois 60048 * Phone: 312-362-1031




Waldboum ot Wakefield

(Continued from page 4)

breaking. There are four giant blast
freezers with a capacity of a million
pounds of frozen egg product. In plant
storage capacily Is capable of handling
2,000,000 pounds of egg solids. There
are eight acres of machines and services
at this plant.

Personnel at the plant served as tour
guides, They included: Bob Berns, Na-
tional Sales; Bob Penn, Recelving and
Shipping; Dallas Roberts, Egg Grading;
Ed Denherder, Operations Manager;
Don Rouse, Liguid and Dried Solids
Processing; Phil Rouse, Plant Manager
and Egg Procurement; Jerry Boatman,
Quality Control; Sidney Waldbaum and
Gene Shephard of National Sales were
with the group; Dr, Milton G. Wald-
baum was out of the country,

All of the products are procured,
processed and packed under continuous
USDA supervision and inspection, The
entlre output of liquid, frozen or dried
product is pasteurized and certified
salmonella negative prior to shipment,
They maintain a complete egg products
testing laboratory approved by the
USDA for applicable testing and analy-
sis. Their new egg-breaking machines
provide maximum sanitation,

After processing they test their fin-
ished goods to see how they perform,
Incorporating representative samples In
commercial mixes supplied by custo-
mers. One of the tests i3 with angel
food cake and served with strawberries
for lunch it was delicious.

More than half of the eggs that come
into the plant are packed in cartons for
the shell egg trade. These eggs come
from tested flocks which meet strict
requirements for health and sanitation,
Laying rations are forn:luted for bal-
anced nutrition to assure uniform yolk
color, top egg quality and proper shell
thickness,

Wihin hours after laying, the eggs
are brought to the plant where they are
candled, tested, graded, packed in car-
tons, and sent on thelr way to e re-
tail store. The balance of the eggs are
spray-dried or frozen in plain form,
salted or sugar, fortifled, stabilized,
homogonixr? in whole egg, albunen,
blends, or yolks,

Great Growth

Ten years ago Waldbaum processed
about 500,000 cases of eggs annually,
In 1870, production was about 1,200,000
cases. It is higher today and they
are probably the largest packer of
the scrambled egg mix purchased by
the government. Following the plant
tour we were taken to the new facility

that houses some 30,000 birds under one
roof where they are fed and cared for
to produce on-the-spot eggs. A second
such facility is under construction and
should be in production in the not too
distant future,

Great Food

Luncheon for a crowd of 70 people
plus the plant personnel could be a
problem in some communities of a
couple of thousand, but at Wakefield
the Leglon Post provided the facilities
for an excellent luncheon of fried chic-
ken and angel food cake with straw-
berries. It was a great day in Wakefield,

Upon our return to Omaha that eve-
ning we were entertained by the Wald-
baum Company at a reception and din-
ner at the Highland Country Club. It
was a great affair|

A Modern Macaroni Plant

Skinner Macaroni Company of Oma-
ha, Nebraska, was established In 1011,
Fifty years later they built a modern
plant in an industrial park on the west
side of the city. Today it Is still one of
the most modern plants in the world,

Semolina Is received in Airslide cars
with 100,000 1bs. each. They are un-
londed pneumatically and transferred
Into bulk storage bins with a central
control panel, There are three silos for
storage,

Beven Production Lines

There are seven production lnes; all
Buhler equipmen®,
(1) Speclalty line—with room dryers,
(2) Long goods line—with room dryers,
(3) New automatic 1~ng goods line with
1250 1b. per hour capacity. Automatic
storage unit for finished products makes
it possible to pack 24 hours production
during less than a single 8 hour shift.
(4) New automatic short goods line
with 1500-1700 b, per hour capacity,
Product is delivered to a short goods
storage bin; from there to packaging
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machines, Again, 24 hours Prod icligy
is packaged during a 8 hour shift
(5) New automatic short good in
produces up to 1200 Ib, per hour. Frop
storage bin to packaging machir 1,
(6 & 7) Automatic noodle line wit 1wy
presses, pre-dryer and dryers. § orage
and packing located on floor bel: v,
Electric control panels which regs
late the feeding of the bins, feeding of
the presses, and control of the climate
during drying, are locatzd on the wall
behind presses, They are easily ob
served from both the walkway connet.
Ing the seven presses and the foor,

The climate controls are of a record.
Ing type, to provide a permansznt ree
ord.

Presses, dryers, finlshed produci stor.
age, shipping and maintenan:e areas
are all located on the ground floor, The
lower floor occuples only half as much
Space and contains the packagin
operations. Here, modern machlnery is
arranged to utilize the natural flow o
materials, The packaged products travel
up an Inclined belt to the storage area
on the maln floor where they an
stacked on pallets,

Banitation By-Word

Sanitation is a by-word und tha plant
is self-certified under FDA.

The production schedule at Skinners
is set by warehouse Inventory. They
ship three or four rail-cars and two fo
three trailors of merchandiss daily.
Merchandlse Is slip-sheeted and handlsd
with fork trucks,

Skinner produces 27 different cuts in
some 137 packs,

Toir-guldes included Mickey !kin-
ner, Jim Skinner, Bill Hahn, Tfohn
Schnelder and Al Gustas,
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Gold Rush

When you need pasla flour—you need It clean, clear golden
and often In a hurry. And you need it convenlent to unload. This
is why ADM has an available supply of alr-slide cars ready to

rush to you when you need them.
Clean, pasta-perfect Durum Flour and Semolina; when and

where you want it! That's ADM's 24-carat gold rush service.

ADM MILLING €0,

4550 West 109th Street, Shawnee Mission, Kansas 66211
Phone (813) 3681-7400
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DeMaco Announces
New Noodle Line

Charles M. Hoskins, mid-western rey-
resentative of the DeFranclsci Mat 1l
Cory, announced at the Plant O, err
Hon Seminar that a new noodle line
copable of producing 2500 1b, per 1our
was belng introduced. The line ks ®
hydraulic press with vacuum, ncodle
tutter and a preliminary drying se: tion
90 feet long with three screens, Tht
finlshing dryer section immediately be
low the production and prellminary has
six screens and extended 80 feel.

Innovations in the line include #
novel design noodle cutter, use of 3
sanitary press that can be washed
down, and a dry egg feed gsyslem
“New Concept in Noodle Manufactur-
ing" appeared in the March, 1973 jssue
of the Macaroni Joumnal,

Advertisenient Is on pages § and 7.
THE MACARONI JOURNAL




The Economics of Protein

by Robert Jones, Archer Daniels Midland,
National Representative for Special Products

MERICANS are beginning to
realize that the developing coun-
tries of the world are facing an inevit-
able food-population crisis. The popula-
tlons crisis has been understood intel-
lectually for some time but let me bring
it down to concrete terms.

It has been estimated that the human
population of 6,000 B.C, was about
5,000,000 people. The population did not
reach 500,000,000 until 1650 A.D. or
8,000 years later, It reached one billion
about 1850, doubling in some 200 years,
The next doubling took 80 years in
1830. Between 1830 and 1875 we will
have put more people on this earth
than it took from creation to 1930, Pro-
jected forward, the growth rate goes
out of sight. If we used the world
doubling time of every 35 years, in 800
years we would have 60,000,000 blllion
people or about 100 people for every
square yard of the earth's surface,

Beyond the year 2000 it is a mere
numbers game, The next 30 years of
history will see the population explo-
sion come into interplay with counter
forces such as food availability, supply
of natural resources, pollution, waste
control,

The Major Counterforce

The major counterforce will be food
availability. Whether the interdynamics
or interplay of food and population will
be peaceful or violent, whether it will
cause international shifts in spheres of
influence, or whatever, one thing is cer-
tain—the conflict between the two and
how we deal with them will affect our
entire soclal, political, and economic
thinking. How we react to them in our
business will determine how rough or
how smooth the ride is.

We In the food business will 1'e add-
Ing new terms to our business vocabu-
lary, and these terms will play an ever-
incroasing role in how effectively we
make our business decisions. Nutri-
tional etlectiveness, cost/nutrition rela-
tionships, nutrient economics, land pro-
duction capabillities in terms of nutrient
yield, will become common place in the
food supply sysiem as it responds to
food demands, In evaluating a feod
sour.e, primary emphasis will be placed
upon its protein value, This is because
the principal dietary deflclency In the
world is proteln availability and pro-
tein malnutrition is the most diMcult
dietary problem to solve, To compre-
hend the economics of protein one must
first understand the nature of protein.

10

Protein Value

I would like to discuss protein value
in more detall, using white flour and
soy flour as examples. Evaluating a
food as a proteln source requires em-
phasis upon protein quantity. We are all
familiar with food evaluation in terms
of quantity. A good example are the
premiums millers pay for protein dif-
ferentials in wheat. In terms of protein
economics;

100 pounds of 10% proteln wheat

flour would contain 10 pounds of

protein and 100 pounds of 50% de-

fatted soy flour would contain 50

pounds of pure protein,

If all proteins were the same there
would be no controversy about prefer-
able protein sources for humans, Only
quantity would matter. But such is not
the case. Proteins are not identical,
The protelns our body uses are made up
of 22 amino acids of bullding blocks.
They are strung together in varying
combinations like beads on a string and
the configuration of those beads deter-
mines whether or not a protein Is halr,
tissue, musecle, bone,

When we eat a protein food, the pro-
tein is broken do~m into amino acids,
passed through the gut walls as reas-
sembled into the varlous proteins as
needed by the body,

Of the 22 amino acids, all but 8 o
these can be manufactured by the body
as needed from the other amino acids,
Thus it there Is enough protein quan-
tity in the diet, there is no problem

Robart Jones

making 14 of the 22 amino acids neces
sary to form a complete protein. T
other 8 cannot be manufactured by the
body. They must be supplied from out
slde food sources. These are the ez
tial amino acids, To make matters mon
difficult they must be supplied simu-
taneously, If one is lacking in prope
quantity to the other, protein man+
facture will fall to a very low level, ind
protein malnutrition can occur,

Proteln Amino Acid Grid g

Line ten of the grid is a profile of th
level of each essential amino acid nece
sary to create a quality protein. Thict i
of line 10 as the top of a dam. If &
amino acid excecds the level of line Il
it 1s excess, does not convert {o proteit
but is used llke any carbohydnt
Furthermore, the dam, like a proteia
is only efficient to the level of the low-
est poirt,

(Continued on page 12)

Protein Amino Acld Grid
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k] We buy the best durum wheat.

COME Take
a Photo Tour..

...and see why you
always get Top Quality, Uniform
Color, Quick Service, Safe Ship-
ment and Outstanding Product
Performance when
you buy Venezia
Ne. 1 Semolina, Im-
pc ‘ia Durum Granu-
laor Crestal Fancy
D ‘um Patent flour.

all (612)
146-9433
Ext. 281

mL @3> MILLING DIVISION « FARMERS UMION GRAIN TERMINAL ASSOCIATION
MILLS AT RUSH CITY, MINNESOTA « GENERAL OFFICES, ST, PAUL, MINMESOTA 55165




The Economics of Protein
(Continued from page 10)

In white flour the low point is lysire.
It cnly contains 60% of the required
lysine, and hence the dam is only 50%
effective, If all the other amino aclds
were avallable to the level of line 10
and the lysine leve! remained the same,
as far as your body is concerned, only
60% of the protein you eat Is utilized as
a protein,

In soy flour. the limiting amino acld
is methionlne, Of the protein eaten only
63% of the protein can be utilized by
the body for protein manufacture. The
dam is only 63% eflactive. Now let's
add to our previous csleulations,

100 pounds of white Aocur (10%)

contalns 10 pounds of protein. The

poor lysine level limits its effective-
ness 50%, Therefore, only 5 pounds
of protein are effectively utilized.

100 pounds of soy flo'r contalns 50

pounds of protein. Methionine lim-

its its effectiveress {o 63%, Thus

only 315 pounds ot the protein is
ufilizsable as a protein source.

To summarize:

100 pounds of white flour has 5

pounds of utilizable protein, 100

pounds of soy flour has 31.5 pounds

of utilizable protein.

Let's put the economlics into protein:
100 pounds of flour costs $7.00 per
hundredwelght. 1t yields 10 pounds
of protein of which only 50% Is
utilizable,

So:

5 pounds of utilizable protein costs

$7.00 or $1.40 per pound. 100 pounds

of soy flour costs $13.50 per hun-
dredwelght and contains 50 pounds
of protein. That protein .3 63% effi-

cient and therefore provides 31.5

pounds of utilizable protein, The

cost per pound of utilizable protein
is 42¢,

Relative Costs

The chart that follows shows a com-
parison of relative costs of protein as
derived from selective food sources, I
have tried to update it to reflect cur-
rent food values, Take it home and In-
sert the cost you pay for protein foods
at your grocery store. You will be sur-
prised as you evaluate food in terms
of proteln value,

One thing should be obvious, Cereal
grains and oilseeds provide some of the
cheapest sources of utilizable protein.
Add this to the fact that these foods can
be produced in volume, are easily trans-
ported, storable, and can be adapted to
the varlous diets cf the world, and I
think you will see the role they will
play as the forces of food and popula-
tion intertwine. If ever a group should
begin to tune in, they are right here,
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Relative Costs of Utilisable Protein as Derived from Selected Food Sov ce

Price of Crude
Source Protein NPU Protein Ut .2ubl,
Co%enl Varl’ue

Food Source
Meats and products

Material
per lb,

Utilizable  Cistof

Content Pi1 iein
o % $i1rkh

Pork, boneless carcass 43.0 15.7 84.0 13.2 325
Beef, boneless carcass 48.7 18.5 76.7 15.0 1.2
Chicken, mature 2, 18,0 690.6 13.2 248
Frankfurters 64.0 14.2 64.0 8.1 M
Gelatin 70.0 85.6 25 2.1 20
ish 44.0 18.3 79.5 145 3.0
Fish protein concentrate 40.0 80.0 mnn 574 0
Dalry Products ’ " 5
Milk, whole, fluid 6.7 357 81.6 29 % 2
Milk, skim, powder 224 35.8 9.8 28.3 \10
Cheddar cheese BL.0 25.0 60.8 174 297
Whey, dried 0.0 127 83.9 10.7 k1]
Whey protein concentrate 75.0 B4.0 84.0 70.8 1.06
n 60.0 80.0 721 714 k)
Eggs, medium size 25.0 128 03.5 12.0 209
Legumes k Ollseeds
Beans, average 6.7 214 384 8.2 81
Peas, dried 6.5 24.0 46.7 11.2 A9
Peanuts, shelled 18.2 26.9 42,7 115 1.58
Soybean flour, low 1t 8.5 4.7 61.4 274 |
Soybeans, extruded 28.0 52.5 58.0 304 02
Sesame seed 23.6 334 63.4 17.8 132
Sunflower seed 17.6 23.0 58.1 13.4 191
gottonleed meal 13.0 423 62.7 223 58
L{
Corn meal, whole 6.4 8.2 51.1 4.7 1.36
Wheat flour, white 8.5 11.8 45.6 54 121
with .3% Lysine 7.2 11.8 50.0 7.0 1.03
Wheat gluten 221 80.0 37.0 20.8 a5
Rice, whole 8.0 7.5 70.2 5.3 Jl
Wheat, whole grain 33 12.2 65.2 8.0 41

Ret.ronces: Prices are farm value or the equivalent price at a manufacturer, in

wholesale lots.

Amino Acid Content of Foods, M. S. Orr and B. K. Watt—Home Economic Re
search Report No, 4, USDA, Washington, D.C. 1068,

Amino Acid Content of Food & Biological Data on Proteins—FAO Nutrition!

Studies Report No. 24,

A D M Earnings Up

The Archer Danlels Midland Co. indi-
cated net earnings after taxes were up
46% in the nine months ended March
31, as compared with figures for the
corresponding period of the preceding
year.

For the first nine months of current
fiscal year, July through March, net
carnings after taxes totaled $11,642,834,
or $1.60 a share, against earnings of
$8,001,846, or $1.22 a share, adjusted for
a stock split in same period of preced-
ing year.

Provisions for federal and state in-
come taxes in the first nine months of
the current fiscal years were $10,367,180,
against $7,265,000 for the same perlod a
year ago.

ADM also reported net earnings of
$5,644,085, or B82¢ a share, for third
quarter ended March 31, compared with
$3,436,707, or 51¢, In same January-
March quarter a year ago. The earnings
per share are bosed on 6,581,336 average
shares outstanding in the quarter after
adjusting for a December, 1972, two-
for-one stock split by the company.

ConAgra Has Sharp Gain

Net sales and earnings of ConAgra,
Inc. In the third quarter and 40 weeks

ended April 1 registered wide go'ns i}

over the previous year.

J. Allan Mactler, president, attributed
the sales improvement primarily b
continued growth in the company
flour, formula feed and poultry busi
nesses,

In the 40 weeks ended April 1, Con
Agra sales totaled $310,683,973, com
pared with $226,663,2)7 in the same
perlod of the 1072 fiseal year. Net :am-
ings for the first three quarters an. junt
ed to $5,216,102, equal to $1.66 a ihat
on the common stock, compared wilh
$2,472,687, or 77¢ a share, in the ; revi
ous year. An extraordinary cha ge ?
year ago further reduced incon: by
$246,875, or 7¢ a share,

Pennsylvania Dutch Noodles

“When 1 select only the finest bee!
and properly aged blue cheese for
Beef Lancaster, do you think I would
skimp on the noodles I use?”

This testimonial is featured in ?
Pennsylvania Dutch Noodles ad. It
comes .from Chef Louis Szathmary, pr
prietor of Chicago's famous restaursil
The Bakery.

National Muéumi Week
o‘hhr ll'zo' 1’13
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we've
gota
winner!

Jolin the winner's circlel When you
start with the world’s finest durum
wheat, and mi!l it in the newest and
most modern milling facilities,
you're sure to come up with a
winner! The finest durum products
are precision milled under con-
trolled conditions to bring you
Durakota No 1 Semolina, Perfecto
Ourum Granular, or Excello FJné'y
Durum Patent Flour, If you want
a winner, call today.

Phone (701} 772-4841

the durum people

AN

NORTH DAKOTA MILL

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




Triangle Package Machinery
Company Celebrates
Its 50th Year

Two generations of Muskats have
been involved in the day-to-day opera-
tion of Triangle Package Machinery
Company in Chicago. Pictured are from
left to right: Walter P, Muskat, Vice
President; Peter Muskat, Vice Chair-
man; L. R. Muskat, Chairman; Robert
Muskat, President,

Speed and Accuracy

Triangle is noted for finding faster
and more accurate ways to put product
in packages, so it Is not surprising that
major emphasis has been given to en-
gineering, design, research and develop-
ment.

Engincering departments, mechani-
cal and electrical, have more than
doubled in size in the past ten years.
Eoch engineer and designer has been
given hls own individual area within a
system of modular walls. Experimental
facilities housing complete laboratories
have also been expanded. Drawings for
almost all equipment made are still
available. It's the quality of experience
here that can really shape a successful
installation,

The company is proud of the exten-
sive use that it makes of its computer

T R S T R I T

operations, the skill of design work and
judgment exercised by the engineers,
the precision machining of the produc-
tion department as well as the fine
finishing applied to their equipment.

Major Advancement

There have been major advance-
ments in recent history, such as the
development and progress of the Flexi-
tron net welghing system, acknowl-
edged tu be the fastest and most accu-
rate in the industry. A few months ago
Flexltron 111 and I11-A were introduced,
third generation systems with wash-

down capabilities and damage r¢ «.
ance. The III-A form satisflies the 1 1y
rigid sanitary requirements, while he
III form is suitable to application of
less stringent standards.

In an effort 1o provide “hands "
automated packoging, they have le.
veloped the Servogard family of s ryp
controlled components, to monitor nd
adjust feed rate, dribble time and final
weight. Their new Checkweigher mukes
certain that no over or underweight
packages leave your plant.

Another new development is their
high-speed Poly Sealing System, which
can increase production speeds,

Other recent advances include: an
In-Stock line of standard form-fll-seal
machines; the Big Bag Machine, the
L9, which handles sizes to 14* x 20
our miniature Flexitron systems for
producls such as pipe tobacco; gas.
flush systems for non-atmospheric
packaging of products such as coflee;
special wrappers for long-cut maca-
roni products; improved Rotary Cup
Fillers.

Kigh Quality

To compete and grow in the packag-
ing industry for 50 years requires—
better make that demands—a high qual.
ity facllity and the people to match il.
Triongle has both,

Talent, Product, Technology Spell Corporate Health
by Ralph Sarli, president, American Beauty

Ralph Sarli

OR a firm to reach and pass 50

years of continuous business—and
American Beauty is now turning its 61st
year—certalnly requires a whole lot
more than deft application of Darwin's
Law of survival of the fittest,

Timing, drive, ethies and skilled man-
agement account for a large measure of

I+ Triangle’s *Packaging

success in the competitive marketplace.
But they can quickly add up to failure
without the magic of good products,
fairly priced and readily available,

Not immediately apparent in the
formula, but certainly a basic ingredi-
ent, is the modern processing and pack-
aging technology that assures high
quality while keeping costs down 1o a
level that permits competitive pricing
and extended distribution lines,

Founded In 19812

We've been blessed with the proper
combination of talent, product and tech-
nology ever since our firm was founded
in 1812, in Kaonsas City, Mo,

The macaronl market was quite dif-
ferent then, In that consumption of the
700-year-old product was primarily an
ethnlc matter,

In those pre-WWI days, a substantial
quantity of macaronl was imported
from Italy. Production here and over
there, involved a lot of hand work, from
processing to packaging.

Companles were small and family
owned, with distribution confined to
metropolitan areas,

in Action, Vol. V, No. 1

The war closed off supply lines { m
Naly, imposing a considerable dem nd
for greater production and distribu on
on the U.S, macaronl industry. Am ri-
can eating habits were changing .
The war brought restriclions on m ny
foods and the American housewife 1s-
covered the economy, nutrition nd
universal versatility of macaroni. By he
conclusion of the conflict, macaroni as
well on its way toward becomin a
mass market product,

Right from the beginning maca: mi
makers were innovative, designing nd
building their own, modifying prop ic-
tary processing and packaging eq p
ment to pace the growing popularity of
our products, To succeed, to ext nd
distribution beyond city limits me.nt
automating the plant. By happy coinci-
dence, the packaging equlpment Indus-
try was rapidly emerging about the
same time, Actually, you could say we
grew up together.

Packaging equipment not only
helped extend distribution lines by effi-
ciently putting the product in senled

(Continued on page 186)
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BELT CONVEYORS
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KEY

Tatiwlar Samtaiy Oper b oame
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A complete line of sanitary, modern streamlined standardized belt

cial designs available,

AND CHANGING
L= iL]

eyl ble to most conveving applications. Custom spe-
i Write for Bulletin CC-20

VIBRATING CONVEYORS

Ideal for conveying materlals without degradation such as potato
chips, eeteals, snack fonds, ctc., Sanitary=soll-cleaning roughs
balanced designs, capacities up to 0500 cu. [1./he, Procossing designa
available for scroening, cdewatering, cooling and drying while. -
conveying. Writo for Bulletin CVC-20 |

Bl ILK STORAGE AND MODULAR DISTRIBUTION SYSTMS

ACCUMAVEYOR

The only Automatic Bell Stor-
age System with first-in and
first-out for the storage of
non-lreo-llowing materials
such as snack [oods, cookies,
frozen foods and/or other
items prone to bridge.

Capucitics up to 70,000 Ibs,
Bulletin CAC-20

ELECTRIC PANELS AND CONTROLS

The key to practical automation s In the design ol a system us

thity controls, sonar devices and solld stnte relays. Aseeco engineers incorporate pruvur; commer.
Cially available components which are standard and do not require uxlruur(llnm-ﬁ' u‘ml-lm t_llu. o B
I you are contemplating a plant expansion, conlact Aseeco Corporation for 1 IB' nlu.“ :;s (-ni ¥
Rtaled sorvices: Plant engineering and layout, electrical and mechanical, supply of equipment, jo-H

erectlon and startup, All from one source with one responsibility.

MODULAR VIBRATOR
DISTRIBUTION
SYSTEM

Any line can be extended to
simultancous distribution amnd service additional points. No re-
delivery of non-free-flowing turn runs. Compact, sell clr.',ln-
products from storage to mul- ing.  Write for Bullotin CMV=re
liple packaging points.on de-
mand by the use ol a modu-
lar vibrator concept.

Positive delivery on demand,
No starvation pussible, No e
cireulation which couses
product degradation, Feed
any number of packaging
machines at different rates
simultancously,

A unigue system for the

Write for your nearest representative.

T L]
111 L 11

SEE d nfl juu

Ing electrical components such as

G

AN EEEEENEREE)

1830 W. OLYMPIC BOULEVARD, LOS ANGELES, CALIF. BO000E + (273) J8B-8081
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American Beauty Macaroni
(Continued from page 14)

containers, it also was far fesler and
more economical than previous melh-
ods. It could keep pace with the in-
creasing tonnage capacity of our driers
and provided a sanitary means of mar-
keting product. On the merchandising
front, the package increasingly became
a point-of-purchase sales tool as chain
stores changed shopping and buying
habits,
Highly Automated

American Beauty, with recognized
high-quality products, has prospered be-
cause we've adhered to the policy of
making our eight plants the most mod-
ern and highly automated in the indus-
iry today. We've been quick to utilize
new technlques in processing and pack-
aging, sometimes collaborating with
suppliers to engineer highly specialized
equipment.

We were one of the first to use flexi-
ble packaging, which has proved so suc-
cessful that today some 80 per cent of
our more than 60 products are put in
pouches. These range from 48 different
kinds of macaroni to spaghetti sauce
and chill seasoning mixes, our Instant
Idaho Mashed Potatoes in bags ranging
from 2 oz. to 2 lbs. 8 oz, and including
the ingredients for our line of economi-
cal dinners.

Excellent Prospecis

The future for American Beauly re-
mains excellent, Our products, which
almost have become commodities, are
inexpensive, providing nutritious basis
for a wide variety of dishes in good
times or bad, Our new products, such
as our expanding line of dinners and in-
stant mashed potato items, have created
new markets, And the versatility of
flexible packaging certainly holds the
key to many more convenient foods.

One facet of American Beauty that
hasn't changed over the years is its
family ownership and operation. Like so
many firms that have retained their
original corporate structure, we've
found it has brought us closer to our
customers, suppllers and employees.
Call it a close-knit company, with own-
ers Interested in all operations, big or
small, it hos been a key to maintaining
the wide-range of expertise necessory
to bring American Beauly to its 6lst
year In as vigorous n state as any
youngster you'd care to name.

Checkweighers Pay Off
For Ronzoni Macaroni

Can a Hi-Speed CM-60 Checkweigher
find happiness with a S0-year-old fam-
ily-owned macaroni company? Not just
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Alfred C. Ronzonl says: “The Checkweigh-
ers hold our fill tolerance within specifica-
tions with very high reliobility.”

one, but five of them have found a very
happy home at the Ronzoni Macaroni
Company, Inc. in Long Island City, New
York.

Mr. Alfred C. Ronzoni, Vice President
in charge of production, provided some
interesting details of this Hi-Speed in-
stallation in a recent interview. The
company, which was started some fifty
years ago by Mr. Ronzoni's grandfather,
manufactures a complete line of quality
macaroni, spaghettl and noodles, plus a
variety of speclal sauces. Distribution
Is primarily throughout the northeast,
though a small percentage of the prod-
ucls are shipped nationally. Alfred
Ronzoni has been associated with the
company In various capacitles for
iwelve years,

High Speed Fillers Installed

Mr. Ronzoni explained that the first
of the five Hi-Speed CM-60 Check-
weighers was installed about two and a
half years ago, to permit use of high
speed fillers on each of the macaroni
and spaghetti packaging lines. At that
time the lines were operating at a speed
of sixty per minute, ond package

Five Hi-Specd Model CM-60 Checkweighers,
plus Hi-Speed Metal Detectors, move dif-
ficult-to-handle packoges of macaronl and
spaghetti at line speeds of over 150 per
minute within required tolerances.

weights were spot-checked by p ing
a package out of the line and wel; ing
it on a nearby scale. “Packages o,
constantly overfilled to guard ag ing
any underfills passing through,” a4
Mr. Ronzoni.

New Speed and New Accurac:

The CM-60's, with push-off reject are
used on all five of the lines, in conjunc.
tlon with Hi-Speed metal detectors
And they've made a tremendous diifer-
ence in operation, as Mr. Ronzon
pointed out. “The present lines are
operating between 150 and 175 packages
per minute. Each line handles a varicty
of macaroni and spaghetti products”
he added. Packages are sealed before
they pass over the Checkwelgher, and
simple adjustments of the slde rails on
the conveyor and Checkwelgher are all
that is necessary to accommodate dif-
ferent size packages. And about the ac
curacy, Mr. Ronzoni had this to say:
“The Checkweighers hold our fill toler.
ance within specifications with a very
high reliability.” He went to explain
that “In our industry it is natural to
overfill slightly. We set the Check-
weigher to reject packages with a fill
less than target welght and to register
all fills over upper control limit."

Overfllls are allowed to pass through
the line, but by watching the Chuck-
weigher indicator, the operator can dis-
cover the overfilling quickly, and adjust
the filling machine immediately, to de-
crease the fill, HI-Speed Metal Detectors
behind each CM-60 Checkweigher pro-
vide protection agalnst accidental in-
clusion of metal particles,

High Operating Efficlency

Is Ronzonl happy with Hi-Sp =d’
“There is no doubt about It," says Mr.
Ronzoni, “with Hi-Speed Checkwt gh-
ers in our packaging lines, we are el
ting better quality control, as fa as
proper weights are concerned.” No 'ri-
ous problems have been encount red
with any of the Hi-Speed units, .nd
Ronzoni has had only minimal dc wn-
time. Because of the solid state :ir-
cuitry in controls, a section can b re-
placed in a matter of minutes. Mr. | on-
zoni added, “Naturally, we keep o up
ply of parts on hand, but when we 1 »ed
a vital part, Hi-Speed will rush it air
mall to us, and invariably we will 1.ve
it the next day."

To sum up in Mr. Ronzoni's ¢wn
words, “It goes without saying that we
are pleased with the operating cffi:
ciency of the Hi-Speed units.”

National Macaroni Week
October 11-20, 1973
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DIAL 1499-3555

. « . when your food extrusion dies need repair, recondi-
tioning, modifying, rebuilding or redesigning.

Get QUICK SERVICE and BETTER PRODUCTION RESULTS

D. MaLpaRl & SOns, InC.

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

America's Largest Macaroni Die Makers Since 1903 - With Management Continuously Retained In Same Family

Jury, 1973
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NCREASING personal income is hav-
ing u marked cifect on Nalian food
preferences, azcording to a University
of Bari assistunt professor who has jus:
concluded two y-urs' advanced study
at th2 University cf California at Davis.

Antonio Carleto, 34, from the south-
east coastal region of Puglia, told th»
Council of California Growers that
Italians are rapidly becoming more pro-
tein constlous. “As personal incomes
risz our people are demanding more
mcat—and less pasta and bread.”

The Braibanti Company of Milan
agrees that with the general improve-
ment of living standards there has been
an increased us2 of various foods such
as meat but they observe that the con-
sumptlion of pasta could hardly be
higher, They note that there has been
o constunt increase in the use of egg
products such as noodles, and specialties
like ravioll and tortellini.

Pastificio Pavan in Galliern Veneta,
Padova, says that short cut products
represent half of the production with
long goods such as spaghetti 40%, and
specialties such as noodles and nests
10%.

Just as in the United States, the num-
ber of manufacturing units are declin-
ing in Italy but the larger get larger.
There are between 350 and 400 plants
operating in 1073 producing 1,450,000
fons to 2,000,000 tons,

The largest producer in Ialy is
Barilla of Parma. They are an affiliate
of W. R, Grace & Company whose an-
nual report in 1972 said: “In Europa,
Grace ‘s establishing a continent-wide
distribution system to serve the Com-
mon Market area and is expanding its
product lines,

The marketing of Barilla products in
southern Itoly was enhanced by the
acquisition of a posta processing com-

Barillo in Parma, biggest of them all,

18

N S T b i e p = g kL

\®®Cgaq0"

)

»

AR

MACARONI AROUND THE WORLD
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Spanish products are lobeled;: “Five fresh eggs per kilo." Monufacturer is Pedragosa of

Barcelona.

pany in Naples, The development and
production of Barilla pasta-based din-
ner products are being stepped up, and
the line of rusks and breadsticks is
being broadened. An expansion of bak-
ery facilities is under way.

It Is estimated that there are some 65
factories in Italy with the production
of more than 30 tons daily.

Switzerland
Neighboring Switzerland complains
about Italian dumping and cruel com-
petition among the 30 Swiss manufac-
turing firms. Production was up in 1072
some 6% to 56,782 metric tons with
noodles, spaghetti and elbow macaroni

the most popular varieties,

Germany

In West Germany, there are 00 maca-
roni manufacturing plants producing
about 200,600 tons of product. This is
down 10 from a year ago and the pros-
pect is for steady business.

The compelitive situation is rough
with discount competition between
manufacturers both at wholesale and
retail, Abolition of price maintenance
came about April 1 and Incrensed costs
cannol be passed on to consumers,

In addition to macaroni, spaghetti
and egg noodles, spatzle is popular and
all products are produced with fresh
eggs or egg producls.

Finland
In Finland, five macaroni plants pro-
duced 7,500 tons of macaroni products
in both short and long form. They use
only hard wheat as the importation of
durum Is forbidden. There are price

controls in Finland and increasing the
consumplion of the consumer Is a major
problem,

Spain

Pasta, not very popular in Spain at
one time, is enjoying increased demund.
This is partially due to tourism, par-
tially to the fact that pasta makes o
fine dish. However, a product of pood
quality is obtained only when produced
from first-class durum semolina nd
manufactured with technically sojis-
ticated machinery and installation: ac-
cording to Buhler Brothers of Swi' er-
land. They have been making ich
placements in Spain,

Pastos  Alimenticias  Pedragosa  of
Barcelona reports that in 1872 e
were 75 macaroni plants in the cour .
about half of the number two y s
before, but that there is still an ex s
of capacity with too many facto :s
Production is estimated at 100,000 ns
annually because the consumer doe: 0
know the difference between the ; «
and poor quality or how to cook pi @
Competition Is keen with chei or
grades,

Icrael

In Israel there has been slow p1 &
ress. Some six plants produce ab ul
10,000 tons annually with Osom Food
Industries the major factor,

In addition to macareni, spaghetti und
noodles, a totsted shorteut is produced
by a special process, Betler quality is
sold In polythene bags with cheaper
products in paper bags.

The Israeli government has instituted
price control, but stcadily rising wages

THE MACARONI JOURNAL
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due o a tight labor market creales a
cos jueeze.
Great Britain

I a consumption in Great Britain
ha- yrocketed in recent years, Total
ton e Mgures for dry posta sales in
Br. 1 during the five years of 1968
to 70 include imported products
wh.  were being sold under some 200
dift. -nt brand names. It is notable that
agai .+t the overall growth pattern, the
sale of imported products grows by
only 450 tons In that period of time as
the British product was consistently
of very high quality.

Estimates ol total retail of dry pasta
sales:

Year Tons
1968 8,960
1067 9,640
1968 10.130
1969 10,740
1070 11,700
1971 12,400
1972 13,500

The Russian wheat deal had an im-
pact on durum prices in Britain as well
as elsewhere. On January 1, 1873, the
industry was permitted by the govern-
ment to raise prices by £10 a ton to
provide small comfort as the industry
was absorbing higher costs than that
and since that date the price of durum
has soored even higher. British pasta
producers philosophise that no situation
Is entirely without rellef; the durum
industry is not alone in the fluctuating
grain market,

Pasta remains an important, competi-
live, and nutritious food,

Imports
1 1972, Britain imported 104,372 cwt.
of  sta, worth £1,107,456, as compared
wi 184,958 cwt., valued at £1,093,377,
in "1, Here are the performance fig-
U ‘or the principal suppliers:

] 1972 1971
Cwt, £ Cwi. £
erme  \ 376 4,033 4,472 22,271
France 3937 30,005 2,554 17,128
lalf1 154,330 837,278 141,281 767,380
shl L B340 47,323 10,214 52,028
- Malta 853 4,557 320 1,383
[ Cypru 3203 23617 4,048 24912
“fomay 714 2,183
| srac) 2255 22070 2,568 19,012
b bakist 1,680 13,127 1,408 9,217
ieinga . 341 5,516 149 1,450
(Fhina 0,056 50,655 7,617 50,720
Mong | g BO17T 114624 B216 02,640
#ipan 1,244 28500 060 16,848
yLanad, 151 2,343
furkey 596 3,237 164 606

tive plants are producing 25,000 tons
@nuually in Britain and prospects are
for continued upward sales. Major prob-
lems are potatoes and bread!

Canada
Census figures on the macaroni indus-
\ry in Canada show that production in

Juy, 1973
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Drei Glocken plant at
1958 amounted to 114,000,000 1bs. By
1867 there had been a 27% increase o
144,250,000 Ibs. In the five years thut
have elapsed since the last census there
has probably been another increase of
25% In the total market.

The government counts 19 manufac-
turing firms oand this has been quite
steady over the past two decades, The
consumption pattern in Canada is quite
similar to that of the United States and
the heavy eating areas are in the cast
In the provinces of Quebec and Ontario
where more thun half of the population
resides.

The French Canadians are gquite
European in their culinary habits while
the rest of Canada is quite similar to
the United States. Toronto manufuc-
turers regard upper New York stale us
a part of their marketing area just us
those in Montreal regard New England
as an extension of theirs,

Mexico

George Mordacei, former representa-
tive of Pavan in Mexico is now affiliated
with Alimentos Rex, a manufucturer.
He reporls that macaroni sales have
doubled in Mexico in the last § years
with consumption running about 3 kgs.
per person. He regards the future as
excellent with Increases of 10-20% in
prospect for the next 5 years.

There are about 45 plants in Mexico
with an average capacity of about 40
tons. Coiled goods are popular along
with short cuts for soup. 10% of pro-
duction s in long goods and 10%
stamped goods.

The macaroni industry of Mexico
needs qualified personnel and product
promotion to Increase interest and per
capita consumption.

Weinheim, Germany.

With recent high prices in the United
States there has been some exporting
of product into the southwest from
Mexico.

Venezuela

There are 70 to 80 plants operating in
Venezueln  producing  approximately
100,000 metric tons annually. Long
goods account for about three-quarters
of the output, with short cut—one-
quirter and twisted products 5%,

Great Plains Wheat of Venezuela is
an afliliate of the U.S. organization and
hus done much to ereate interest and
publicise macaroni products in Vene-
zuela.

The industry itself is confronted with
the usual problems of competition,
higher costs, and obtaining qualified
technical help.

Brazil

Mr. Frederick Charles Doy of Great
Plains Wheat in Bruzil reports  that
trends in that country are up and the
prospeets lovk good,

Semolina sells for $11.32 for hundred
weight and eggs at 3¢ cach, Egg prod-
uels are common but very little semo-
lina is used.

Australia

Rinoldi Spaghetti Pty Lid. of Vie-
toria, Australin says there are 8 plants
in that country producing 28,000 long
tons annually. Spaghetti is the most
popular cut.

Australinns  are  confronted  with
spiruling cost increases, price control,
and a competitive situation where (oo
many manufacturers are chusing too
small a market creating low margins
and resulting in the foct that manufac-
turers cannot afford further automation

(Continued on page 22)
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In Semolina and Durum flour, qualily has a
color, Pure, flawless gold. The color of King
Midas Semolina and Durum flour.

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

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

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

It still comes down to this. We want you to
keep putting Peavey in your pasta.,. right
along with your pride.

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

ot ) "
RN @;
.

Al the new Peavey mill In Hast- Ing and filtering processes that Istics. And at the Peavar mills,
Ings, Minn., as In all the King make Durum run on a Semolina automation of virtually all

proc-

Midas Semolina and Durum flour mill something special ... proc- esses means that quality levels
mills, Durum wheat recelves all esses that mean pure, golden are maintained — all the way. We
the extra milling, cleaning, purify- pasta with fine eating character- wouldn't have it any other way.

Peavey Company, Flour Mills, Minneapolis, Minn, 55415

‘I

PEAVEY COMPANY
Flour Mills
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Macaroni Around the World
(Continued from page 19)

and larger presses. Nevertheless, the
trend of sales is predic.ed up and there
is some optimlsm for improvement.

Japan

Continental Grain Company adver-
tises: “Taokao Okamolo's pasta palace
is helping pay off Ray Stewart's com-
bine.”

An Naolion style restaurant in Japan?
It comes ns no surprise to anyone ac-
quainted with today's cosmopolitan
Japan.

One indication of changing Japanese
eating habits is an upward trend in
wheat consumption. The typical Japan-
ese diet now includes generous amounts
of bread, pastry, noodles and pasta—
including Chef Okamolo's spaghetti ul
dente.

The fact that Japan's mountainous
topography is unsuitable for wheat pro-
duction has not held her back. Since
she can't grow enough wheat, she buys
it.

Last year, Japanese wheat imports
amounted to about 180 million bushels
—Inecluding 78 million bushels grown
by American wheat farmers like Ray
Stewart, This year, the U.S. share will
be close to 100 million bushels,

And that's only wheat.

Japan also buys substantial quanti-
tles of U.S. feed grains and protein sup-
plements, In fact, all told, she's our
number one regular customer for agri-
cultural exports.

These exports help put food on a lot
of Japanese tables.

[osEen] lironr_(gonmn 1

Osem Macaroni of Tel Aviv: “Generations
of know-how, the most modern machinery
and selected raw materials are the secret
of top quality.”
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And the inzome derived from these
exports does the same for a lot of
American tables.

British Movie

British Pasta manufacturers are
proud of their products, so much so
that they are making a new film about
them.

More und more people are buying
pasta, so “we feel there is a need for
an educational Alm about British
pasta,” explained Freddle Fox, a direc-
tor of R. H. Clark, the millers,

“All the films that are currently
available are either made overseas, or
are a bit out of date. They don't take
into account that the British pasta in-
dustry has grown considerably over the
past few years, and that British pasta
is among the best in the world—{far
superior to most of the Imported
brands."

Adventure with Pasta

The 18mm color film, which has been
given the provisional title of, Adven-
ture With Pasta, will give a brief out-
line of the history of pasta, its manu-
facturing process and its application in
all forms of catering.

Shooting is taking place at various
locations in London, Great Yarmouth
and St. Albans.

When the ilm, which is jointly spon-
sored by the principle semolina millers
in this country, is ready for release in
May it will have a running time of 20
minutes,

Jenny Is a Gem

Meanwhile, imagine yourself in a 12
ft. by 12 ft. kitchen, with eight other
people squeezed in around you; four
arc lamps blazing down on you for ten
hours; a microphone taped to your
chest, with the wides wound round your
walst; and a film camera staring at you
just a few feet away from your face.

You are then asked to cook 20 perfect
dishes showing how just one product
could be used in recipes covering all
the courses in any meal.

That this feat is possible at all, says
a great deal for pasta as a convenience
food. But it says o great deal more for
the cook.

Pasta Foods Limited's Senlor Home
Economist, Jenny Roe, not only pre-
pared the 20 appetizing and attractive
looking dishes under these conditions,
she kept her sense of bumor all the
way through the ten hours,

“The really difficult part," says
Jenny, “was when they taped my feet
to the floor, so that I could not move
out of the camera's range.”

National Macaroni Week
October 11-20, 1973

~

Paste Die: The producer lines up o tricky
shot in the semolina millers’ new educo-
tional film about posta, Here Cameraman
Maurice Picot holds a metal die through
which posta dough s extruded to form
maocaronl,

Laft to right: Producer John Blomfield, M.

Plicoi ond Assistant Comeroman Arthur Da:
vis,

Developments of
IPACK-IMA ‘73

A meeting of the IPACK-IMA T
committee, headed by Chairman Mario
Saggin, recently outlined developments
of the Exhibition to be held in the
Milan Fairgrounds Oct. 8-14.

Three Sectors

Organized into three sectors of pack-
ing and packaging, food-processing ma
chinery, and mechanical handling the
show is already large enough to oc up¥
five pavilions, including the Engi eer
ing Pavilion which is noted for its ast-
ness. Some 535 exhibitors were 1 gis*
tered up to the month of April ond
many more are expected. A wide e
trum of foreign participants give the
Exhibition a strong international - 1or
acter.

The packing section runs the 1 nge
from plastics processing to new ¢ am*
ples of machines and complete pro ess
ing lines.

The food-processing machinery sec
tor will have a large exhibit of n &
roni processing machines as wei
confectionery manufacturing units and
equipment for other flelds of food pro-
duction,

An extension of food processing and
packaging will be organized by the
U.S. Trade Center in Milan.

The mechanical handling sector, com
pared with previous editions, promises
a greater degree of compactness an
representation. t
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Delmonice Contest

Delmonico Foods is offering a one-
week trip to Kome for two to spur in-
creascl awarcnuss of its new slogan,
“Thir s get pore Itallan when you
servi  Delmonico.”

Ti  “Discover Italy" conlest was
kick  off May 21 with announcements
on ' Paul Dixon Television Show
sync  ted in Cincinnati, Dayton, Co-
lum' . and Indlanapolls markets. It
end.  with the grand prize drawing in
mid  ne, The grand prize winners ap-
?;’l" on the Paul Dixon show June

C st entries were submitted on
Del: ico box ends. Magnavox color
lele  on sets were given as runner-
Up | zes. The trip to Rome includes
ir  re on Alitalia Airlines, meals,
hole and spending money.

Di monico president Joseph P. Vivi-
4no -uys the contest, which was pro-
moted with daily television advertising,
Is expected to stimulate sales as well
as cull attention to the macaroni prod-
uels producer's Italian theme.

Creamette to Open New Plant

The Creamette Co., manufacturers of
Creamette macaroni products, opened
4 new manufacturing, packaging and

Juwy, 1973
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Delmonico President
Joseph P. Yivieno

warehouse facility in May in New Hope,
Minnesola.

The plant will include 108,000 square
feet of spuce when completed and an-
other 20,000 square feet of office space
at a loter date,

John Linstroth, Creametle senlor vice
president, said the company expects o
production output of 500,000 pounds
daily. Actuul production will begin Oct.
1

Linstroth, who has been with Cream-
ettes for 32 years, designed the plant,
purchased all the machinery and made
the plant lay-out for all the equipment,

Construction on the building begen
in October 1972 by the Rauenhorst
Corp.

Giovanni Foods Acquired
By San Giorgio

Will S. Dade, President of San Gior-
gio Macaroni, Inc.,, has announced thot
San Giorgio has acquired the nssets of
Giovanni Foods, East Greenville, Pa.,
producers of frozen pasta products.

San Glorgio plaas to continue pro-
duction of these products under the
Giovanni brand name and subsequently
will offer o new line of frozen pusta
products under the Sun Glorgio brand
name.

John Messina, a partner of Glovanni
Foods, will join San Giorglo in the
capacity of Manager of Operations at
Euast Greenville with general responsi-
bility for production.

San Giorgio is a large producer of dry
pasta products and spoghetti sauces
with distribution in the Euastern Sea-
board states, Giovanni Foods will oper-
ote as a division of San Glorgio, which
is a wholly-owned subsidiary of Her-
shey Foods Corporation, Hershey, Pa.

Delmonico Productions

Carroll Morgan has been promoted to
District Sales Manager of the Louisville
market.

Dennis Sprowles, formerly Manufae-
turing Manager, has been promoted lo
Production Manager.
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IDWARD J. SCHNUCK, chairman of

the board and chief executive offi-
cer, Schnuck Markets, Inc,, Bridgeton,
Mo., was elected president of Super
Market Institute at the Institute's 36th
Annual Convention In Dallas, He suc-
ceeds James Cooke, chairman of the
board and chief executive officer, Penn
Fruit Company, Inc., Philadelphia, Pa.

SMI is the education and research
arm of the food distribution industry,
The present membership of the Insti-
tute is over B00 super market companies
and grocery wholesalers throughout the
world, In 1972 the retnil stores ac-
counted for $57 billion in sales; the
wholesaler members served more than
58,858 retail food stores and had whole-
sale sales of $12 billion,

Prior to election as president, Mr,
Schnuck served two terms as SMI's first
vice president. From 1860 to 1871 he
served as vice president; from 1966 to
1969 as a director at large, and filled the
same office from 1861 to 1864,

Largest in 8t. Louls

Since 1952, Mr. Schnuck's firm has
grown at a meteoric rate until it is
now the largest retail food chain in the
metropclitan St. Louls area. The chain
operates 650 large, modern super mar-
kets ,and plans to continue ite rapid
rate of expansion, Corporat: head-
quarters are located on a 55-acre tract
in Bridgeton with four modern build-
Ings—the administration bullding, a
grocery distribution center, a perishable
warehouse encompassing a freezer,
dairy and produce distribution facility,
and the bakery plant. The total com-
plex has over 300,000 square feet of
floor space under roof.

Elected first vice president of SMI
was  Milton Perlmutter, president,
Supermarkets General Corp, Wood-
bridge, N.J, Perlmutter had been serv-
ing SMI as a vice president prior to his
present office. He has previously been
an SMI director at large (1960 to 1972)
and Atlantic regional director (1905-
1868).

Other Officers

Other newly elected officers Include:
vice presidenti—Harry Beckner, presi-
dent, Jewel Food Stores, div. of Jewel
Companles, Inc., Melrose Park, Ill.; and
treasurer, Jack Evans, president, Tom
Thumb Stores, Inc, div. of Cullum
Companles, Inc, Dallas, Texas. Re-
elected to a third term as vice presi-
dents were Robert O. Aders, chairman
of the board, The Kroger Company,
Cincinnati, Ohio, and John P. Thomp-
son, chairman of the board, The South-
land Corporation, Dallas. Re-elected

24

Super Market Institute Elects

First VP Milten Perlmutter
Edward J, Schnuck (righ),

SMI secretary was Earl W. Madsen,
president, Madsen's Super Valu Stores,
Mankato, Minn.

The following reglonal directors were
elected to three-year terms: C, L. (Pete)
Newsome, vice president, Publix Super
Markets, Miami, Fla. (Southeast); J, L.
Scolt, vice chairman and chief execu-
tive officer, Albertson's, Inc., Boise, Ida-
ho (Mountain); Don Byerly, president,
Byerly Foods, Inc, Edina, Minn, (West
North Central); Ray D. Wolle, presi-
dent, Oshawa Group, Toronto (Canada);
and John Sainsbury, chalrman, J.
Sainsbury, Ltd, London, England
(Western Europe).

Continuing as regional directors are
Charles C, Butt, president, H. E. Butt
Grocery Company, Corpus Christ,
Texns (West South Central); Avram J.
Goldberg, president, Stop & Shop Com-
panies, Ine, (New England); Thomas P,
Infusino, president, Nutley Park Shop
Rite, Inc., Nutley, N.J, (Middle Atlan-
tic); Don E. Marsh, president, Marsh
Supermarkets, Inc, Yorktown, Ind.
(East North Ceniral), and Ben
Schwartz, president, Foods Company
Markets, Los Angeles, Cal. (Pacific).

Elected directors vt large for three-
year terms were; Lawrence A, Del
Santo, president and chief executive
officer, Von's Grocery Company, Los
Angeles, Cal,, and Car] Fazlo, chalrman
of the board Wisher Foods, Inc, Bed-
ford Helghts, Jhio.

Continuing as directors at large are:
Stephen 1. D'Agostino, president and
chlef operating officer, D'Agostino
Supermarkets, New Rochelle, N.Y.;
Willlam R. Deeley, president, Alpha
Beta Acme Markets, Inc, La Habra,
Cal.; Yosh Inadomi, president, JonSons

Market, Inc, Las Angeles, Cal.; Sam
Singer, president, Applebaum's Food
Markets, Inc., St. Paul, Minn.; Bernard
Welsberg, president, Chatham Super
Markets, Inc,, Warren, Mich., and James
T. Wyman, chairman of the executive
committee, Super Valu Stores, Inc,
Hopkins, Minn.

More than 10,000 people attended
SMI's 36th Annual Convention ond
Educational Exposition, This includes
SMI members, people nssoclated with
the exhibits, and Industry guests, 1f is
the food industry's biggest yearly event.

Mr. Cooke Makes o
Free-Wheeling Speech

SMI President James Cooke, ¢ air-
man of Penn Fruit Company, Phil: el
phia, spoke out at the Dallas con en-
tion on “predatory tacties" of n ijor
chains indicating the adversary pru -ess
among supermarkets is not wor ing
“when one glant r_taller can dem ral-
Ize practically an entire industry a we
have witnessed in the past year

He also called for a complete ¢ er-
haul of the national brand-marke ing
systems as it now exists, with elim na-
tion of many “third, fourth and even
second manufacturer brands" anl 8
greatly incrensed use of private labcl.

He also called retallers “cowards" for
not speaking out agalnst Government
attack, Whether the “fallure of courage”
charge is accurate or not, one can't dis-
pute that, for a variety of reasons, some
quite legitimate, they have been reluc-
tant to condemn certain Governmen!
actions and statements,

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

B |t dries ten times faster. M |t reduces dryer maintenance to about one hour a
week (all stainless steel), ® It improves product quality. ® It can double or triple
production, ® Lower capital investment. ® [t generally can be Installed without
shutting down the line,

AND NOW the latest development inccrgorutes (1) preliminary drying, (2) drying,
and (3) controlled cooling all in one 8x23x15 foot unit . , . taking only 1/5th the
space required for conventional drying. U.S. Patents Pending

ERYopRY

MICRODRY CORPORATION

3111 Fosloria Way, San Ramon, éll. 84583
415/837-9108
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(Continued from page 24)

Finally, Cooke accused brand manu-
facturers of selfishly trying to create a
consumer f{ranchise through huge ad
expenditures at the expense of retail
markups. He called on many supplliers
to take the labels off their products and
turn them into private brands,

Comment

Steve Welnsteln of Supermarket
News says:

There's no doubt that some of Cooke’s
charges are true—at least to soine ex-
tent, On the other hand, his feelings
may be colored by the extremely rough
competitive situation in the Philadel-
phia area, which is not necessarily re-
flective of the entire country.

But there are retailers who arc guilly
of predatory tactics. There always were
and there alwe;s will be; that, un-
fortunately, is the nature of the busi-
ness beast. There also are legitimate
differences of opinion on what consti-
tutes predatory tactics. Sometimes the
Justice Department or the FTC takes
action to stop illegality; other instances
go unpunished.

Manufacturer's Viewpoint

It's also true that manufacturers are
in business to make money and their
primary concern is not with the re-
tailers' problems as such. Some con-
tinue to take what distributors con-
sider harmful actions despite protesta-
tions. Whether they succeed depends
on their merchandising clout. If they
haven't got it, they'd better listen or
they'll lose customers, If consumers
want thelr products, however, they can
afford to be more independent.

On the other hand, most manufac-
turers are reasonable and cooperative.
Obviously this is not because they're
altruistic, but because it makes good
sense to cooperale with customers
when you need them and want them to
be satisfied if possible.

And the complaints are not all one-
slded, While manufacturers hesitate to
volce objections, they also are sub-
jected to pressures from distributors.

Year of UPC

It was an exciting convention, Con-
tributing were the move to & new city,
the usual Idea-provoking workshops,
the talks by Cooke and by Robert Aders
on labor relations and last, but far
from least, the electronic checkout.
From the exhibit floor to the general
session and workshops, the electronic
registers provided a spark. It was defi-
nitely the-year of UPC.

UPC—The Promise—
The Problems

Fritz Biermier, assistant vice-presi-
dent, Information services, Red Owl
Stores stressed the need for retallers
and wholesalers to apply the product
code to their private-label operations,
as a means of assuring the manufactur-
ing side of the industry that the discri-
bution side is committed to product
coding,

Since private label sales of non-
variable-weight items compose 15-2u
per cent of present movement, accord-
ing to Blermier, marketing the UPC
symbol on those items at the processor
level (source symbol marking) would
be a major step in achieving the source-
marked level of 5U per cent of dollar
volume that McKinsey & Co, estimates
would be necessary to make scanning
products at the checkstand econom-
1cally feasible.

Btart with Large Volume

Recommending that retallers start
private-label marking with the largest-
volume items, Blermier explained that
the first step is to obtain a manufacturer
number {rom Distribution Number
Burk, the Washinglon group adminis-
tering the product code. If a retailer
contributed to the fund for product
code development, he is automatically
entitled to a manufacturer number,

Then the retailer must assign prod-
uct numbers to items where he controls
the label, and must provide label print-
ers with specifications, printing gauges
and film masters, He must also select a
symbol gize and determine its place on
the label, As private-label items come
up for label review, the UPC can be
included, Blermier sald.

The Red Owl executive suggested
distributors think in terms of market-
ing private label now, testing equip-
ment by mid-1874 and preparing for
“major capltal expenditures”" in 1875.

How About Money?

Posing the question of how the re-
tailer will come up with the money
needed for electronic front-end systems,
Biermier said he was “assuming the
electironic industry will provide leasing
arrangements,” as has been {ts practice
in other areas, He estimated equipment
rental costs would run $27,800, in-
cluding maintenance and assuming a
five year write-off.

Before making equipment decisions,
retallers must define their needs con-
sulting, Biermier suggested, SMI's
front-end evaluation manual and data-
processing personnel. He urged retallers
also to consider price and return on in-

vestment, reliability, avallability nd
responsiveness to problems of eq ip.
ment. He defined programability a
store level as an essential elemen of
any electronic front-end system.

Manufacturer’'s Side

On the manufacturer side of UoC,
Harry Chandler, vice president, sil:s
and distribution, Quaker Oats Co., uut-
lined some of the steps hls firm has
taken. Quaker is among the manufac.
turers most advanced in planning and
implementing UPC,

Chandler discussed a survey in which
24 manufacturers, representing $20 bil-
lion in annual sales, gave their UPC
timetables. Seventeen expected to com-
plete putting the code and its symbol
on consumer packages by January 1975,

The most significant problem listed
by the manufacturers, according to
Chandler, is the “assignment of lia-
billty for failure to scan accurately."

Quaker, he sald, will have all ship-
ping containers marked with the UPC
number by August, The firm Intends to
place code and symbol on consumer
packages as soon as possible, “in order
to get as much experience as possible
before scanning becomes widespread In
the marketplace,” Chandler said.

Conversion Costs

He gave the following breakdown of
Quaker’s UPC converslon costs: $50,000
for changing shipping containers; $70,-
000, computer program changes; $100,-
0%0, equipment costs; $200,000, applying
the symbol to consumer packages. “'he
company expects Incremental cost: to
run $150,000 for the rest of this 3 ar
and $102,290 far 1974, for a total 1 °C
cost of $670,000 over a three- war
period.

Probable Savings

Larry Russell, Senior Assoclate, [c-
Kinsey & Co., giving a random of I rd
and soft savings likely from the p: -
uct code and electronic front-end . /-
tems of wvarlous types, includec 2
caveat at the beginning of his t Ik
““You cannot predict What grocery -t
tailers will do in terms of investn :nl
over the next few years,”

With that reminder, Russell went on
to say It is the retailer's job to eduiate
the consumer to the benefits of such
systems. "We have no guarantee cus
tomers will accept the system, but we
feel they will, and there is a need {0
educate them to the system now.”

Printers Foresee
Errors with UPC-

Members of the Label Manufacturers
National Association expect problems in
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printis the Universal Product Code,
and o+ ‘aking steps to limit their lia-
bility errTors,
In & liscussion of preliminary UPC
f specifi. ions at LMNA's annual spring
meetin  Thomas Dosdall, H. M. Smyth
Co, St 1'aul, expressed confidence that
the sy bol could be printed under nor-
B mal pi xaging-industry tolerances, but
| noted the magnitude of any error would
be greater than on other printing jobs,
| Dosdull commented a 5 1b, canned
ham could carry the symbol of a 15 oz,
can of chili because of a misprinted bar
on the UPC symbol, He emphasized,

M “It we make an error, our responsibility

must be limited only to printing.”
Thomas Adler, Fort Dearborn Litho-
 graph, Chicago, LMNA president, cau-
tioned members “not to permit custo-
mers to make you the authority on
what's right and what isn't, as they've
 irffed 1o do with nutritional labeling.
UPC is another area where we'll be set
up &s the experts if we're not careful.”

Print Order Clausa

Members of the group's executive
commitiee are preparing a label print-
order clause to spell out the extent of
the printer’s responsibility for error,

LMNA members agreed a scanner
would be required to check printed
symbols still on the press. Dosdall said

i he had contacted seven equipment

manufacturers for price and delivery
estimates. None of the first six would
f comment on scanners not yet In pro-
duction. But when it was Intimated
another firm had quoted a $2,500 price,
f the scventh agreed the figure was
“about right”

One aember called UPC “the worst
situati \ for possible error I've ever
seen” redicting printing fidelity prob-
lems .ch as ink squeezing, paper

N strete! .g and slur.

On e other hand, it was noted, if
the pi r on press stretched uniformly,
theb: and spaces in the symbol would

# chang  proportionally to the original,
makir  UPC still readable, In the case
of sl or double-image, It was said

B the 5 :ner would read the symbol as
g:lhh . rather than as a wrong num-

I, 4

Impression Test

Dos all explained his company had

fan & 0,000-impression test of the RCA

3 symboi, and, with no particular instruc-
lons 1o the press people, everything
worked,

Label manufacturers still are in the
k about how the master UPCs will
Produced and distributed. Dosdall

Toled a $25 charge for each of some
900,000 symbols was expected, and
1ald: “The printer 15 in the best position
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{o prepare the symbols. We all have art
departments and we may as well collect
the fee”

LMNA members predicted a 20 to 30
per cent increase in the number of
labels printed as a result of UPC. Nu-
trient labeling and UPC are making
business boom for label manufacturers.
While both changes probably will be
cffected coincidentally, some confi-
dentially admitted separate printings
for each would have made them a big-
ger bundle,

The Super Market
Industry Speaks

Super Market Institute is the educa-
tion and research arm of the food dis-
tribution industry. It is a non-profit
organization of some 800 super market
operators and grocery wholesalers who
have joined together in the common
pursuit of more efficlent distribution
through constant study and the regular
exchange of ideas and information. The
Institute pursues thesz objectives
through a program of conventions,
meetings, educational programs, and
continuous studies of food distribution
industry operations.

The average increase in company re-
tall dollar sales from the year 1871-1972
was 10%.,

The average increase in company re-
tail dollar sales of identical stores (that
is, counting only those stores in opera-
tion in both 1971 and 1872) was 8%.

The average Increase in company
wholesale sales was 14%.

Weekly sales per square foot for 1872
averaged $4.34.

Sales per square [oot for only those
conventional super markets built in
1972 was $3.77.

Sales per customer transaction for
1972 averaged $6.58.

Sales per man-hour for 1972 averaged
$40.24,

Gross profit in 1072 with a warehouse
was 21.3% of total sales; without a
warehouse 10.4%.

Store Labor Expense Ratio was 8.4%
of total sales.

Store Fringe Benefits ln 1972 were
1.2% of sales,

The avernge shrink figure for the
grocery department was 0.7% of groc-
ery department sales.

The avernge net profit, before taxes,
in 1072 was 1.3% of total sales,

Average weekly sales per super mar-
ket for only those stores built in 1872
was $62,500,

Super stores, that is, those super mar-
kets with 25,000 or more square feet of
selling area, enjoyed average weekly
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sales of $139,772

31% of the super markets in this
study currently give trading stamps.
This figure is not expected to change
in 1073.

Macaroni at SMI Convention

Skinner Macaroni Company had a
choice exhibitor's spot at the Super
Market Institute exhibition from which
they displayed their whole line.

Ravarino & Freschi and Red Cross
Macaroni Company disployed jointly
featuring "Skroodles,”"” a dainty cork-
screw shaped macaronl product, Their
unique shape and the way in which
they hold sauces make them particu-
larly appealing to children.

American Beauly Macaroni Company
had attractively colored sheets show-
ing thelr advanced packaging, quick-fix
economical dinners, and packaged Ida-
ho potato flakes.

In the Kraft Deli/Prepared Foods
Department display were Chicken Noo-
dle Dinner, Beef Ravioli in Sauce, Meat
Balls in Tomato Sauce, Spaghetti Sauce
with Meat, Deli items were popular
attractions at the show,

Campbell Soup Company featured a
number of new products Including
Franco-American Beef Ravioli's, bite-
size ravioli in 14% and 26 oz. cans. New
varieties of chunky soups were dis-
played.

Franco-American division, Campbell
Soup Co., Camden, N.J., in new print
ads, says ravioll can also be round. The
idea Is to keep kids from growing up
“thinking that ravioli has to be square.”

Add ‘N’ Heat Dinners

Six items are in the Add 'N Heat
Dinner Line belng introduced by Jeno's
Inc. In selected major markets. Unlike
previous products of this type which
usually call for the addition of fresh
meat, this line calls for either left-
overs or fresh meals. Newspaper and
television advertising support the in-
troduction.

Double Entrees

Each two-pound On-Cor Double En-
tree package contains two one-pound
servings of natural go-togethers like
meat (beef & gravy) and potatoes, Veal
Parmiglana with Mostaccloli in Meat
Sauce, Turkey Croquettes with Maca-
roni and Cheese, Introduction of these
new frozen dinners with advertising
offering coupons.

A.1.B. President

Mrs. Ellen H. Semrow, former di-
rector of nutrition education for the
Ametican Institute of Baking, has been
named president of the organization.
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Durum Wheat Institute’s
Protests School Lunch
Use of Pasta Substitute

Durum Wheat Institute, division of
Millers' Natlonal Federation, has pro-
tested U.S. Department of Agriculture
plans to amend National School Lunch
Program regulations to permit use of
“Enriched Macaroni with Fortified Pro-
tein.”

The proposal describes such foods a3
"macaronl, spaghettl, noodles or simi-
lar products made from cereal flours or
meals and moy be combined with one
or more Ingredients with a relatively
high protein content, such as an ollsecd
flour, nonfat dry milk, or derived pro-
fein concentrates . . ."

“Such products when made from
cereal flours of meals other than wheat
are not macaroni, spaghetti or noodles,
which have for centuries been fabri-
cated primarily, basically and predom-
inantly from wheat—chiefly durum
wheat,” H, H. Lampman, executive di-
rector, sald in a letter to U.S.D.A."s Food
and Nutrition Service. “To call the
product identifled in Appendix A (of
the program regulations proposal)
*macaronl’ s a perversion of the word
by which the public has identified pasta
for years."

The letter points out that the pro-
posal for "Enriched Macaroni with For-
tified Protein” does not conform to a
standard of Identity for such products
proposed in August of 1972 by Food and
Drug Administration. None of the speci-
fications in exlsting standards of iden-
tity permit use of cereal grains other
than wheat In production of macaroni
foods, he sald,

Institutes Position

He outlined the Institute’s position:

“Durum mills believe that products
which would be produced under this
proposed Appendix A, or those which
have been produced under special per-
mit, are in no sense macaroni foods;
durum millers believe that wheat and
only wheat serves as the sine qua non
ingredient of macaronl foods; durum
millers see no nutritional gain in the
proposed new Appendix A that cannot
be better accomplished by adding nu-
trients to what are presently known and
specified as macaronl foods, according to
existing standards; durum millers be-
lieve that application of the name
‘macaroni' to the kind of product de-
scribed in the proposed new Appendix
A would grievously damage the thus
far growing market for true macaroni
foods and work great injury on those
long devoted to the improvement of
durum-based products—their culture,
growth, harvest, milling, manufacture
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and marketing; and finally would serve
only to decelve and mislead consumers.

The National Macaroni Manufactur-
ers Assoclatlon supported the protest
with a similar statement to the De-
partment of Agriculture,

USDA-ARS Nutrition
Knowledge Survey

Preliminary results of a survey to
determine food and nutrition knowl-
edge, attitudes, and interests of home-
makers has been released. The survey
was sponsored by Agricultural Re-
search Service of U.S.D.A. and covered
interviews with 2645 participants, Each
participant had major responsibility
for decislons on what food items were
used in individual households,

A press release from USDA stated,

“A report will be published and some
further analysis of the data will in all
likellhood be done, However, a few
conclusions seem obvious.

“Homemakers know more facls than
they apply. Therefore, education should
be geared to attitudes and habits,

“Even when she is not satisfled that
all family members are eating a desir-
able diet, she does little or nothing
about it—even with young children.
Homemakers need supportive help from
community agencles.

“Food selectlon seems to be a highly
individual matter—the fact that a good
assortment of food is available in the
home is no assurance that family mem-
bers will choose to eat it. Nutrition edu-
cation must be geared to all family
members—attitudes, habits, then in-
formation,”

When asked if they wanted more in-
formation about food and nutrition,
30% expressed a definite interest, about
30% might or might not be Interested
and another 30% would elther not be
interested or probably would not be
interested.

international Multifoods
Annual Report

Annual sales in excess of $1 billion
are seen for International Multifoods
by the end of the decade, according to
the firm's 1873 annual report.

Multifoods President Willilam Phil-
livs, noting that it took the Minneapo-
lis-based company B0 years to reach
the one-half billion dollar sales mark
last year, sald that sales should climb
approximately 14 percent this year
from $528 million to approximately
$600 million.

Phillips, noting that all divisions
were profitable last year, said he antlci-
pates a 10 percent gain In per share
earnings from $2.70 to the $3.07 area.
this year,

Phillips also pointed to a div sifics.
tion effort which has added sor = §i3
million In annual sales 1o the c. Npany
since 1868,

Total sales during the five-yea: perio
have risen to a compound ral: of i
percent and net earnings at . cop.
pound rate of 20 percent,

Flour sales have been reduce.| fron
72 percent to 46 percent of tolul reve
nues since 1968, Phillips said,

By division, highlights of the yex
Included:

¢ International—The firm's open.
tions in Venezuela, Ecundor and Mex}.
co contributed records in both sales ang
earnings. Sales rose 21 percent to $§
million, and operating earnings climbe
53 percent.

e Canada—A complete line of Stoul:
fer frozen entrees was launched suc.
cessfully across Canada, and the profil
able 8. Coorsh & Sons specially meals
company was acquired in a year in
which sales rose to a record $111.5 mil-
lion and earnings improved 11 percen.

e Agricultural Products—Benefiiting
greatly from a good year in U.S, agi
business and the addition of 80 nex
Supersweet feed dealers the year be
fore, this division saw record sales of
$83.9 million, up 27 percent from the
year before, and operating earnings im-
proved 52 percent.

® Industrial Foods—Despite the clos
ing of two more flour mills the division
was able to report its fourth consett
tive year of increased operating eam
ings which rose 4 percent from the
previous year. Sales in Multifoods' larg:
est dlvision increased 9 percent to
$101.8 million.

® Consumer Products—While sales
rose 9 percent to $43.4 million, « senrat-
ing earnings were off 57 percent, . rgely
due to delays experienced in re: ‘lving
price increases in the Robin Hoo flow
and Kaukauna Klub cheese lint i

e Fast Food and Restaurants— \bou!
75 Mister Donut shops were « sened
during the year in North Ameri « and
Japan, and pretax operating e: aing
more than doubled from the pi viow
year and rose about $1.5 millior from
the chain's fiscal 1871 losses. King
Foods, a portion-control meat s »plief
despite a 36 percent sales Increas , su
fered from delays in its ability tc raise
prices, and finished the year at a i reak
even position,

Peavey Company Posts Gain
Peavey Company reported increase!
in both cansoliduted sales and earning!
for the third quarter and nine month
ended April 80,
The company, a diversified food snd
agribusiness firm, reported earnings for
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the 1ree months of $1,480,077, or 40
cet per share, compared with $1,040,-
56: 20 cents per share, earned in the
sar  period last year.

1 the nine months, earnings of
$6, 690, or $1.60 per share, compared
wit 34,154,523, or $1.16 per share, re-
por 4 in the first three quarters of
fisc 1872,

¢ o5 and operating income for the
thre - months of $88,870,122 compared
with $69,066,758 in the third quarter o
year ogo. For the nine months, volume
wos $257,744,300, compared with $204,-
986,076 in the same period last year.

Grain Merchandizing Heavy

Frilz Corrigan, president, speaking at
a meeling of security analysts in Min-
neapolis, said that earnings from the
company's grain merchandising opera-
tlons were up substantially primarily
due to continuing heavy movements of
grain.

Severe flooding in the Alton, Illinois
aren during April forced the company
to shut down its flour milling and termi-
nal elevator facilities there for approxi-
mately 23 days, and also severely
handicapped Peavey's barge operations,

Corrigan stated that the interim earn-
ings figures for the current year were
reported after making provision for
proposed price refunds and reductions
that the company contemplates mak-
ing under a proposal submitted to the
Cost of Living Councll for claimed vio-
lations of Phase II of the Economic
Sinbilization Program, Corrigan also
noted that the company is presently
unuble to determine the impact that
Phase 1II of this program may have
on rarnings for the entire year.

srrigan indicated that both the com-
par v's two recent acquisitions in the
co ‘umer products fleld—Brownberry
0 15 and Northwest Fabrics—showed
s 1g improvement in sales during the

L ter.
ere were an average of 3,583,785
28 of common stock outstanding
ng the third quarter, compared to
1870 a year ago.

wo.m

! iwnberry Ovens
( ens Second Facility

‘rownberry Ovens, Inc., a subsidiary
¢ Peavey Company and a manufac-
{ er of a premium line of speclalty
b. ied goods has opened a second bak-
€ in Twinsburg, Ohlo.

Uhis suburban Cleveland facility will
more than double the production capa-
cily of Brownberry Ovens, which is
bused in Oconomowoe, Wisconsin,

Peavey Company with consolidated
sales and operating income exceeding
282 million dollars in 1072 is a diversi-

Jury, 1973

fled food and agri-business company
engaged primarily in producing flour
and Mour-based food products in the
United States for distribution to other
food companies and food retailers, and
in the merchandising of grain and an-
cillary services and farm supply items,
including animal feeds, in the United
States and Canada. Its recent diversifi-
catlons have come in the consumer food
end reteil oreas with acquisition of
Brownberry Ovens and Northwest Fab-
rics, Inc,

Technical Papers

Dr. David E. Walsh, Department of
Cereal Chemistry & Technology, North
Dakota State University, gave two
papers at the annual meeling of the
International Food Technologists, Dr.
K. A. Gilles was co-authcr of the first
paper on “Properties of protein supple-
ments in pasta products.”

Protein Supplements

Cereal products are the major source
of protein and energy of the human diet
throughout the world, Consequently,
any Improvement in the nutritional
quality of cereal products has the po-
tential of improving the diets of vast
numbers of people. Pasta products such
as macaronl and noodles appear ideal
as carriers of protein supplements. The
products are consumed in most areas of
the world, are lnexpensive, store well,
and require minimum packaging.

Recently, high protein pasta products
have been developed which show great
promlse as low cost nutritious fouds.
Soy flour, milk, lysine, dry yeast, votton
seed protein, and various other pritein
sources have been used to build up the
protein content of pasta products. In:
this paper, some of the protein fortified
products which have been developed
are evaluated for quality. In additlon, a
set of quality criteria which should be
met by protein enriched pasta products
are suggested.

Staphylococe Aureus

Authors of the second paper were Dr.
Walsh, B, R. Funke, and K. R. Graalum,
They wrote on “The influence of ex-
truding, drying and storage on the sur-
vival of Staphylococe aureus in spa-
ghettl.”

The problem of microbial contamina-
tion of dry foods such as spaghetti is an
important concern of food processors,
consumers and regulatory agencies, A
class of organisms which is of particu-
lar concern to spaghetti processing Is
Staphylococcus. These organisms are
wide-spread in nature and grow on the
skin and nasal passages of humans,
Workers In contact with spaghetti dur-
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ing processing can contaminate prod-
ucts. The objective of the presenl re-
search was to determine the effect of
each major spaghetti processing opera-
tion on the viability of Staphylococcus
aureus. Viable Staphylococcus aureus
bacterin was added to spaghetti ingre-
dients and spaghetti was processed un-
der various conditions. Plate counts
were used to measure the number of
live remaining staphylococei after ea:h
processing operation. In addition, a stor-
age study was conducted to measure
the length of time the Staphylococcus
remained viable in dry spaghettl,

Results indicated that the extruding
operations reduced the number of
staphylococel in spaghetti dough. How-
ever, a rapid growth of the organism
was observed during the drying opera-
tion. Storage results indicated that the
organism gradually dried off when the
dry product was stored at room tem-
perature.

Green Noodles

An “aesthetic green" for noodles has
been produced with a new formula
recommended by the Agricultural Re-
search Service. A small frozen egg
noodle manufacturer in Iowa sought a
means to brighten spinach-colored egg
noodles to a color resembling the green
in the layer beneath the skin of a ripe
avocado, The manufacturer's own re-
cipe produced a gray-green color that
faded when the product was frozen.
Catherine Dunlap of A.R.S. at Berkeley,
Calif,, found that most of the change
from bright green to gray-green oc-
curred during cooking of both frozen
spinach and noodle product. She at-
tributed the color loss to chlorophyll
conversion and found that raising the
dough mixture’s alkalinity slightly with
trisodium phosphate reduced it.

Dangerous Bacteria

Bacteria are so small we can't see
them without a microscope.

Bacteria grow rapldly. Just one can
become millions in less than 15 hours!
The bacteria salmonella, staphylococci,
shigella, clostridium-botuli, clostridium
pettringens grow on foods, They are all
harmful.

Clostridium botullnum is the most
deadly because just one drop of its poi-
son can kill hundreds of people.

Good sanitation is the best way to
prevent bacterial contamination. Do
you practice good sanitation?

From a Food and Drug
Adminisiration leaflet
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CA/70 Packing Machine
ELR Packii g M&

End of the line.

It's one thing to have the best pasta-producing
machinery. And another to be able to package it
quickly. Properly. And uniformly. In bags or boxes.

No matter what kind of pasta you're meking —
long goods, short goods, swallow nests or w hatever
— one of our Zamboni packaging machines is
designed to meet your in-plant requirements.
Quickly. Properly. And uniformly. In bags or boxes.

That's the long and short of it.

ELDJ 70 Packing Machine !

Write for complete details.

20122 Milano-Largo Toscanini 1

o 3200 FAUIT RIDGE AVENUE, N.W.
GRANU RAPIDS, MICHIGAN 48504
PHONE: (616) 453-5451

r _
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raibanli

DOTT INGG. M., G. BRAIBANTI & C. S. p. A.

WERNER/LEHARA TELEX: 22:6428 CABLE: WERNERMACH

World-wide sales agents for the Zambonl Works, Casalecchio

di Reno (Bologna) Italy.
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Sundoy, July 8
2:00 p.m.
6:30 p.m,

Monday, July 9
ar 9:00 a.m.

9:30 am,

10:30 a.m.
12;00 noon

2:00 p.m.
6:30 p.m.
7:30 p.m,

Tuesday, July 10
8:00 a.m,

9:00 a.m.

9:30 a.m.
10:00 a.m.

12:00 noon

1:00 p.m.
6:30 p.m,

Wednesday, July 11
9:00 a.m.

11:30 a.m,
12:00 noon

12:30 p.m,
6:30 p.m.
7:30 p.m.

Thursday, July 12
9:00 a.m.
12:00 noon

69th Annual Meeting Convention Prog o
National Macaroni Manufacturers Association

the Homestead, Hot Springs, Virginia

Board of Directors meet in the Hunt Room.
Welcoming Reception in the Commonwealth Room.

First General Session in the Commonwealth Room,
Vice President Lawrence D, Williams conducting.

The President’s Report—Vincent DeDomenico
Appointment of Convention Committees:
Nominations, Audit, Resolutions,

Trends in the Grocery Fisld

Moderator: Robert W, Mueller, Editor, Progressive Grocer.

Paonelists: Everette Snowbarger, President, Dillon Companies;
James H. Matthews, Gen. Director Merchondusing, Super Valu;
Newton W. Briggs, VP Cleveland Div., The Kroger Company.

Break—followed by round table discussions.

Adjo! rnment.

Tennis Tournament,
Suppliers’ Social in the Crystal Room.
Italian Dinnner Party in the Commonwealth Rooom.

National Macaroni Institute Committee Breakfast, Virginia Reom,
Second General Session in the Commonwealth Room,
Vice President Nicholas A. Rossi conducting.
National Macaroni Institute Report
by Elinor Ehrman and Theodore R. Sills.
Durum Wheat Institute Report by H. Howard Lampman.
Meeting Consumerism—Jean Judge, Director of Consumer Affairs,
The Grand Union Co., Paterson, New Jersey.
Universal Product Code—John Langan, Dlstrlbutlon Numbers Bank.
Nutritional Labeling—James J. Winston, NNM.M.A.
Develo manls in Washington—
omas F. Roche, Halfpenny, Hohn and Roche,
Questions and Arlswars.

Adjournament

Golf Tournament, Lower Cascades, shot-gun start,
Suppliers’ Social in the Crystal Room,

Third General Session in the Commonwealth Room.
Chairman Will S, Dade will conduct discussions of simulated business
problems characteristic to the macaroni business,
Assisting discussion leaders:

Paul A, Vermylen, Walter F. Villaume, Joseph P. Viviano,
Convention Reports: Nominations, Audit, Resolutions.
Adjournment.

Board of Directors Organizational Meeting in the Alleghany Cascades Room.
Suppliers’ Social in the Georgian Room.
Dinner Dance in the Commonwealth Room.

Board of Directors meet in the Empire Room.
Adjournment.
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Mcicaroni Makes Sense / Cents

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

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

NATIONAL MACARONI INSTITUTE

P. O. Box 336, Palatine, lllinois 60067
35
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Quarterly Durum Report

U durum wheat growers plan
shte {0 increase acreage seeded
to durum this spring, encouraged by
record exports which continue to domi-
nate the scene, The Crop Reporting
Board in May reporied prospective
acreage of durum wheat at 3,054,000
acres, 18% above amount seeded in
1872, Increased wheat ellotments, de-
creased stocks and higher prices all con-
tributed to the expansion in intended
plantings. North Dakota where nearly
nine-tenths of the nation's durum is
seeded, will increase its plantings by
16%. South Dakota will boost planted
acreage by 50% and Montana by 31%,
If growers carry out their present inten-
tions, U.S. acreage will be the largest
since 1089, Topsoll moisture conditions
were reported short in #4% of North
Dakota countles in early May and were
adequate in 38, '~d p)--tiful to sur-
plus in the remain...g cv. ies. Subsoil
molsture was rated short in 51% of the
counties, On May 8 seeding in North
Dakota was virtually completed in the
southeastern area and well under way
in the northern counties. Half of the
planting was done by mid-May, with
the season a full week ahead of the
previous year,

Prospective Plantings—1,000 acres
1873 1872 1871

Minnesota 48 33 30
North Dakota 2,592 2333 2,708
South Dakota 125 80 135
Montana 168 137 180
California 10 4 3

Total U.S. 2943 2507 3,054

Durum Wheat Stocks

On April 1, 1873, stocks in all positions
totaled 73,100,000 bushels, 27% less
than last year, Farm stocks were 31%
smaller amounting to 50,300,000 bushels,
Off-farm stocks were down 9% and
totaled 22,800,000 bushels. Disappear-
ance during the January-March quarter
is indicated at 25,000,000 bushels com-
pared with 19,000,000 the same quarter
last year, At the end of March, Com-
modity Credit Corp. owned 554,000
bushels of hard amber durum, 216,000
bushels of amber durum and 185,000
bushels of ordinary durum wheat,

Exports

During the July-March period, U.S.
exports of durum wheat totaled 42,700,-
000 bushels. This was almost double the
amount shipped during the same period
in each of the previous two years. Over
0,400,000 bushels went to USSR,
8,200,000 to Algeria, 5,400,000 to Nether-
lands, and 5,000,000 to France. Canadian
exports of durum, July-March 1073,
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amounted to 49,600,000 as against 38,-
400,000 the same period a year ago.
Over 12,500,000 bushels went to China
and 9,300,000 to U.S.S.R.

Canadian Situation

Durum wheat acreage Is expected to
decrease by 17% and If acreage inten-
tlons are carried out, prairie farmers
will plant 2,630,000 acres to thls crop
compared to 3,160,000 grown in 1872,

Durum Mill Grind Up

The U.S. Department of Commerce
reports the durum mill grind was up
In the first quarter 14% over a year ago;
10,231,000 bushels compared to 8,065,
000.

Straight semolina production was up
10% indicating a greater use of granu-
lar and blends with an increasing
spread between durum and other hard
wheats.

Eag Prices Firm

In May breaker activity helped put
a fism foundation under the shell egg
market.

In April, the U.S. laying flock pro-
duced 6,637,000 eggs, 4% below 1972
according to the Crop Reporting Board.
Layers on farms May 1 totaled 201,100,-
000, down 4% from a year ago and
down 2% from the previous month.
Rate of lay May 1 averaged 64.2 eggs
per 100 layers compared with 633 a
month earlier and 63.7 a year ago. Egg
type chicks hatched during April
totaled 563,000,000, slightly below April
1972, Eggs in Incubators May 1 were
up 8% at 50,000,000 from a year ago.

Multifoods’ Egg Operation
Turns Around

Wesley C. Baker, vice president and
general manager of the agricultural
products division, International Multi-
foods, says: “Our egg operations really
came through last year."

Multifoods' egg marketing operations
began with the successful Mallquist
business in northern Illinols in fiscal
1072 and expanded to five plants by
the end of fiscal 1873, They handle over
30,000,000 dozen eggs annually,

Earnings showed a “dramatic im-
provement” as the Industry reduced its
number of laying hens to correct for
the results of the Marek's vaccine prob-
lem the year before.

Egg prices were up sharply for the
last quarters of the year. Baker pointed
to the fact that grade A large egg
prices averaged 52¢ a dozen during the
last quarter of fiscal 1973 compared
with 35¢ a dozen in 1972,

Predictions are that the egg m rket
should continue strong with some im.
ited potential for increased bus .ess
The price of hogs and cattle will :on.
tinue to be good, although not qui 3 ay
high as during the first three mont s of
1973,

Consumer Tips

Stretch your food budget by conibin-
ing the more expensive protein foods
with macaroni, spaghettl, and noudles
to extend the number of servings. At
the same time, these “pasta" products
contribute the B vitamins, niacln, ribo.
flavin, and thiamine, plus iron, in addi-
tion to the protein and carbohydrate
that all cereal grains supply. The US.
Department of Agriculture says pasta
products will be plentiful in June, with
the likelihood of attractive prices.

Durum

Durum—that hard-grained wheal
that pasta i{s made of—ever wonder
where it gol its rame? Durum comes
from the Latia word, “durus,” meaning
hard. Flour made from it gives that spe-
cial *hold-togetherness"—yet {ender-
ness—{o macaroni, spaghetti, and noo-
dles, Pasta products will be plentiful
during June, according to the U.S. De-
partment of Agriculture.

Eggs

Eggs, the complete protein food, are
widely used in precooked frozen con
venience “heat and serve" dinners now
on the market, accordicg to the US
Department of Agriculture. Thes in
clude scrambled eggs, omelets, fi :nch
toast, waffles, and egg foo young n 2als
For campers, available freeze- ried
meals are Western, Mexican, and Jen
ver omelets.

From Family Circle Mago. ine

“Super Protein Meals Without M 2at”
—Is a fascinating introduction tc the
possibilities of creating dishes ths are
delicious, high in nutrition and ea: s on
the purse, Americans eat great qu inlic
ties of meat because they believe nly
“good red meat" can supply the /ta
mins, minerals and protein that  helr
bodles need. What they don't reali:e Is
that they can get equal, high-qualily
protein, as well as vitamins and niine
rals, by taking advantage of the earth’s
wide varlety of other protein sources,
such as vegetables, grains, dairy prod:
ucts and eggs. Combinations of thes¢
foods will produce tasty dishes tha!
meet one-third to one-half of a family's
dajly protein requirements,
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ATOMIC IODINE SANITIZER

ELIOGEN

CONVENIENT-

¢ INDIVIDUAL PACKETS
‘OF MEASURED DOSES
ELIMINATE WASTE

RECOMMENDED IN
THE MACARONI INDUSTRY

EFFECTIVE — High or Low Temperature
Soft or Hard Water

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

dalry plants, food processing, restaurants).

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

No measuring or mixing required.

Packets eliminate costly waste,

Individual moisture-proof packels
assure-factory freshness.

&:. : BOTTLES — each tablet
%-- | dissolved in 2% gallons of
i | luke warm water releases
at least 17ppm of titratable
lodine.

{ 'AILABLE IN BOXES OF 250 TABLETS —
¢ Dacase,

! ) BULK — NO BREAKAGE — NO FREEZING
E 2.A, Reg. No. 11852-1

V/rite tor Technical Literature & Samples

(SRIEDD The Brown Pharmaceutical Co. Inc.

2500 West Sixth Street
Los Angeles, California 80057
Phone (213) 385-1394

luy, 1973
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JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

Z_El'o%d 'S:Illdl and Color Score in Eggs ond

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

6—Pesticides Analysis.

7—Bacteriological Tests for Salmonella, etec.
B8—Nutritional Analysis

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

Put a feather in your Cap!
Send o copy to a key man.

THE MACARONI JOURNAL
P.O. Box 336, Palatine, lllinois 60067

Please enter one year O $8.00 Domestic

subscription: O $10.00 Foreign
Name

Firm —

Address

City and State Zip.
Renewal New Subscription_______
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WANTED—Macoroni Production Man to
operate lorge wall-established pasta plant in
Canada. This is a unique opportunity to
move into the manogement field with o
growth oriented company. Experience in ex-
truding, drylng and packaging a defnite
necessity. Pleose reply to P.O, Box 336,
Palatine, I, 60067,

Food Trade

Convention Calendor

Oct. 1-4: Atlantic City, '73 Pack-Info.

Oct, 8-14: IPACK-IMA "3, Milan, Italy
Fairgrounds.

Nov. 30-Dec. 5: National Food Brokers
Assn, 70th annual convention, New
York City.

Jan. 27-30, 1074: National Exposition
for Food Processors, Atlantic City.
Jan. 30-Feb, 31 NMMA Winter Conven-

tion, Boca Raton, Fla,

1 #erlef) Lot i 2
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Heres how to direct
traffic into every
section of your store.

It's easy. Just feature macaroni products, and you'll
be amazed at the traffic patterns you can create.

Just six simple pasta recipes, forexample, cal! for
32 related items in addition to the spaghetti, elbow
macaroni aid egg noodles. These items lead your
customers through every section of your store:

Meat Grocery Produce Dairy
Bacon Tuna Onions Butter
Hamburger Canned Soups Green peppers Cheddar
Chicken Bouillon Mushrooms cheese
Luncheon Lemon juice Pimientos Margarine
meat Salad oil Celery American
Frankfuriers Sugar and spices Green beans cheese
Worcestershire  Garlic Parmesan
sauce Tomatoes cheese
Canned tomatoes Romano
cheese

You'll almost need a policeman to direct the traffir!

THE NATIONA!

MACARONI

INSTITUTE

PUSH PASTA

This advertisement appeared in Progressive Grocer, May i ue,
for Super Market Institute convention distribution.

—_—

Competition

John E. White, Red Cross Macaroni
Sales Manager in Galesburg, 1ll., read
about Ronco's “World's largest spa-
ghetti display" at Giant Foods in Mem-
phis in the January issue of the Maca-
roni Journal,

He sold Rich Hoskinson, K Mart Food
Manager in Bloomington, Ill,, on bulld-
ing a display to beat the record. The
new record is this display of 550 cases

of spaghettl, In each case there a e 2
individual boxes which makes the total
number of units of spaghetti 13,203, In
weight the total is 6.6 tons, Can yo!
imagine what a dinner you could have
if a few coses of spaghetti sauce were
added?

The display made the local papers 8%
well as merchandising history in the
Bloomington-Normal market.
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Okay.
Who put egg in the noodles?

. Sal Maritato did.

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

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

less chance of contamination, and less time
and mess.

® Duregg eliminates the need to re-freeze
unused egg.
® Duregg assures a consistent blend.

® Duregg eliminates the necessity to inventory
_two Ingredients. Storage and record keeping
is reduced.

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

® Duregg lowers your manpower requirements.

Enoughsald. Orderyour Dureggwithaphonecall,
The number Is 612/339-8444,

INTERNATIONAL

MULTIFOODS

DURUM PRODUCTS DIVISION
GENERAL OFFICES, MINNEAPOLIS, MINN, 55402
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