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| “We loughed, joked, tensed cach
hther and whiled away the time 1o no
reat purpose—until the dinner bell
ang. Then, how we ran—macaronil
We fell on it—devoured it by the three
platesful , , . and all the wine we could
J@drink, ah! Whal a marvelous meal—
#nd what a roaring appetite,”
Though thesz words were written by

#talian playwright, Carlo Goldonl, same
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THE EDITOR'S NOTEBOOK

The meat boycott and celling prices
imposed on beuf, lamb and pork, make
meatless mea's with pasta a great op-
portunity for the consumer, the grocer,
and the mactroni-noodle industry, 1t
was during meat rationing during
World War IT that macaroni made its
greatest strides,

The meat shoitage is a great concern
of the governmernt. The Smart Shopper
Food Guide for April, with some
12,000,000 distribution from the Plenti-
ful Foods Program, Agricultural Mar-
keting Service, U.S. Department of Ag-
riculture, carried severn! pages on
“Pasta or Macaroni Foods" explaining
what they are, how they are measured
and cooked and stored, with nutritional
characteristics and reclpes.

Recipes included Chicken or Turkey
Macaronl Soup, Spaghetti with Ment
Sauce, and Tuna Noodle Casserole (plc-
tured on the front cover),

With the coopesation of the Durum
Wheat Institute and the National Maca-
ronl Institute, Jack L. Peterson, Direc-
tor of the Plentiful Foods Program, and
Home Economist Joyce Short urranged
a See-Taste presentation for USDA
colleagues on March 27. Detalls will be
given In the next lssue,

Meanwhile, releases from the Na-
tional Macaroni Institute with meatless
meal suggestions have been in great
demand by the press.

The traditional falling-out-of-bed of
the macaroni business following Lent ¥

may not take place this year as retail
business has been good around the
country.

The adoption by the U.S. grocery in-
dustry of a standard accounting code §

symbol to allow instant machine read-
ing of product Identification in super-

markets and food stores is expected to
stimulate a new market for electronic §

retail point-of-sale systems. Super Mar-
ket Institute meeting in Dallas will de-
vote time and space to examining these

developments in the Universal Product §

Code (Macaronl Journal, April issue,

page 26.) We plan to attend and cover §

the meeting,

The springtime Plant Operations |

Forum goes to Nebraska this year and
the program of visits to the Gooch mill
and macaronl plant in Lincoln, the
Waldbaum egg operation in Wakefield,
and Skinner Macaronl Company In
Oranha s attracting a fine registration.
Coverage in the next issue,
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200 years ago (when he described in his
emoirs, a typical scene of his era—of
riying with friends down the Po
ver on a barge, without a care in the
orld), they are as timely today as they
were In the eighteenth century. Gol-
kloni's emotion about pasta vividly de-
lbcribes the feeling most ull of us bring
o the eating of a great plate of this
wondarful Italian food.

A Friendly Food

Yes, good pasta, be it spaghetlini,
#llinguine, tomato noodles, malfaldi,
ady's legs or any of the some 150
(known varieties of macaroni (generic
term for Italian pasta, as w:ll as a
basic variety made elbows-to-longs) is
certainly a friendly, hmmmmm food
¥ 1hat few of us can approach without
anticipation and great temptation—
uch less resist for first, second and
even third helpings.

But, to all too many Americans,
@ pasta all too often spells meatballs or
acetlc and harsh marinara sauce; the
common bellef is that it takes both an
Italian chef's cooking secrets and two
days at the stove to make other kinds of
pasta dishes. Nonsense. Good pasta Is a
4% focd that can be cooked as quickly and
casily as broiling pork chops, and it
U also has more exciting flavors than al-
most any other food known to man.
Take the colorful tomato and vegetable
sauce on linguine: This requires o half
hour to make (unless you take a hall
hour to pzel and chop an onlon), and
*Is a far cry from plain tomato sauce.

Simple 1o Make

Actually, the best pasta dishes ore
l the simplest to muke. In Naples, where
Neapolitans have been nicknamed
“macaroni eaters" for over two cen-
turles, the favorite manner of eatling
pasta—any kind of big, hearly variety
8 like rigatonl or huge shells, sedanl—Iis
with nothing more than grated cheese
and black pepper. Sometimes a plece of
red tomato, red or green pepper or cut
parsley is added to this plate as garnish
S (to glve it more Itallan color, you
& understand). The most desired and deli-
cate of all Italian pasta dishes Is fettu-
ccine, from Italy’s Lazio area, where
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In Praise of Pasta, Great Pasta
by Marilyn Kaytor, in the American Way, February, 1973

Rome reigns supreme. No more than
sister o the Naples dish, it is egg noo-
dles tossed with unsalted butter and
grated parmesan or romano chaese, salt
and pepper. To this, some people add a
little heavy cream, or a raw egg. From
more northern Italy, up in Umbria
where rare black Italian truffles grow
to give exquisiteness to Itallan cucina
and cooking around the world, comes
one of the most unusual of macaroni
dishes, spaghettl with black truffles—
the ultimate in pasta but still the epi-
tome of ease to make.

Do Not Overcook

Now, while o pasta sauce is impor-
tant, remember the pasta itself, Too
many people overcook it so that il ac-
quires a mushy, dead taste and gluey
texture. Good pasla should be cooked
al dente, “firm lo the tooth.” This gives
it its proper chewy character, and re-
talns its flavor, Always cook pasta in
a large pot—large enough for all pleces
to flont freely in the bolling water.
Too, always use rapidly bolling salted
water. Add the pleces slowly so that
all are separated, Never break pleces
unless direcled to do so in a reclpe. Stir
occasionally. Do not cover the pot.
Cooking time depends upon the size
and shape of the pasta and varies with
brands. A good method of assuring
correct firmness is lo start testing when

Speghetti, souce and grated Parmesan cheese.
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about 75 percent of the recommended
cooking time Is up. To dn this, simply
lift a piece from the bolling water and
taste for “doneness,” Experienced cooks
can tell by color and texture, or fork
pressure, if pasia is cooked precisely by
right. ’f

Always cook pasta when ready to
serve, Never lel it sit and wait, or try
to reheat unless it is in a casserole dish
such as lasagne; never let it overcook,
overheat or dry out. If pasia is to be I
baked after boiling, be careful to un- i
dercook to allow for oven time. Old
pastas take longer to cook and lose
much of their flavor, Make sure the
produc! is fresh, be it store-bought or
homemede, And, of comise, honiemade
pasta—less dry thun commercial--has
u flavor far superior to those packoged.

Requires Good Cheese

Great pasta requires good cheese. It
should be freshly grated. FPre-grated,
pockoged cheese is flat and has no
flavor edge. (Beware of anyone who
would use cheddar or American cheese
in o pasta dish!) Though postn is a frst
course dish in Italy, it iz generally pre-
ferred as o maincourse in the United
States, adding bread, salad, dessert and I
coffee, and nlways plenty of red or
while Italian wine. Three quarters of a
pound of pasta will normally serve four {
(Continued on page 6) ‘
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In Praise of Pasta—
(Continued from page 5)

people. The sauce gives it a mild or
heavy flavor, which usually dictates the
quantity one eats—though some people
are known to devour a half pound of
pasta without blinking an eye. It is
}NIIE {o know the appetites you cook
or.
How fo Eat

How do you eat pasta? Do you use
a spoon? Or cut it up with a fork? Eat
it one plece at a time? None of these
ways. Pasta is strictly a fork operatlon,
Spaghettl, linguine or noodles should
be twirled into the tines of a fork, lifted
up and eaten. In the case of smaller
pleces, these should be lifted with the
fork. If pasta is in pleces longer or
larger than bite-rize, and not twirlable
or liftable, then cut them with a fork
and plck up the pleces. (We won't men-
tion that the old Neapolitan manner
was {o hold a plate of pasta over the
mouth, tilt back the head, pour and
swallow a whole plateful in one long,
uninterrupted gulp!) Anyone who needs
a spoon o eat a pasta sauce has made
the sauce too thin. Sauce should be of
a consistency that clings to the pasta, It
should be “forkable.”

Six Great Recipes

Here are six great pasta recipes, each
Intended as an “opener,” to prove the
versalllity of pasta and make
appetites as garrulous and gay as they
were in the days of Carlo Goldoni and
his friends.

Buon Appetito for pasta, great pasta!

Linguine with Tomato and
Vegetable Bauce:

This Is a tomato-based pasta dish rela-
tively unknown in the US. ... The
flavor of eggplant is light and superbly
subtle,

Add % cup olive oil and 4 tablespoons
butter to a large skillet, Heat and add
1 finely chopped, large yellow onion
and 1 diced, small-sized carrot. Cook
vegetables golden, Add 2 good pinches
oregano, 1 can (quart-sized) tomatoes
and juice, Salt tomatoes in skillet,
mashing them with a fork or potato
masher, Cover; simmer sauce about 15
minutes, stirring occarionally, Uncover
sauce, simmer about 15 minutes more,
stirring occaslonally. Add about 4 table-
spoons butter to another sklllet, Heat
and add 1 finely chopped, medium-
sized carrot and 1 cup diced, unpeeled
eggplant. When carrots and eggplant
are just beginning to turn golden in
color, add 3 tablespoons pine nuts, Cook
all to golden brown, adding more butter
if necessary. Add vegetables to the to-
mato sauce. Heat gently, Pour sauce
over % pound lingulne, cooked al dente,

Mix lightly. Sprinkle top with 2 table-
spoons drained capers and freshly
ground black pepper. Serve with fresh-
ly grated parmesan cheese. Serves 4.

Bavette with Oil and Garlic Sauce:
This is a pasta for garlic lovers!

Add 3 cup olive oll to a skillet, Heat
the oil and add 4 thinly slivered, med-
lum-sized garlic cloves. Caok garlie
until it just begins to turn golden. Do
not overcook or burn garlic, Immedi-
ately remove skillet from heat. Pour
sauce over 1 pound baveile (or lin-
guine or spaghettl) cooked al dente,
Add 2-4 tablespoons soft butter, % cup
cut parsley and a sprinkling of hot red
pepper flakes. Add salt and freshly
ground pepper to taste. Mix well, Serve
with freshly grated parmesan cheese,
Serves 4-6.

Spagheitl with Black Tiuffles:

For anyone who wants the ultimate in
spaghetti and is also a trufMle *hound,”
here's a unique and exquisite pasta re-
cipe, made with black Urbani trufles—
gems of the culinary world,

Add % cup olive oll to a large skillet,
Heat oil and add 2 quartered, medium-
sized garllc cloves. Cook jarlic to gold-
en then remove pleces and discard, Add
to the oll % can (4-ounce size) black
Urbanl truffies (first slivering the truf-
fles) along with all the truffle julice
from the can. (Make sure to use Italian,
Urbanl brand, truffles which have a
more peppery flavor ancl stronger aro-
ma than French varietles and brands.)
Set aside half of the iruffies to add
later, Add 1 cup tomato sauce (recipe
below), Gently simmer n few minutes
to blend oil, truffles ancd tomato sauce,
stirring whille simmering. Pour sauce
over 1 pound spaghett, cooked al dente,
Mix lightly. Garnish with the remaln-
ing truffles, which are also slivered.
Serves 4-8 as maln-course, or 8 as a
first-course dish.

Sauce

Tomato Bauce: Add 2 {nblespoons olive
oll to a pot. Heat and add 1 minced
small yellow onion, 1 minced small
clove garlic, 2 teaspoons minced carrot,
and 1 tablespoon cut parsley. Cook
vegetables golden. Add 1% pounds lean
spareribs cut into smull pleces, 2 cups
canned tomato puree, 1 teaspoon salt,
% teaspoon freshly giround black pep-
per and 1 can (2-ounce size) black-
trufffie puree (Urbanl brand). Cover;
simmer 1%-2 hours, stirring occasion-
ally. Strain sauce, removing and dis-
carding spareribs, Chill sauce and re-
move fat. Use for Spaghetti with Black
TrufMes, In amount indicated.

Ditall with Broccoll:

This is an Inexpensive vegetable pasta
with a surprisingly delightful flavor,

It may also be made with cauliflowe -

T T e R S

ettes. FDA And What The Future May Bring

Add % cup olive oil to a lurge skillet
Heat the oil and add 2 minced, lar
garlic cloves. Cook garlic lightly. Acd
1 package frozen broccoli spears, firy
thawed then cut Into small thumbnail
slzed pleces. Cook about 8 minute
stirring occaslonally—until broccoli :
cooked al dente, Do not overcook. Add '
3 tablespoons bulter, % teaspoon fresh..
ly ground black pepper and salt fo

taste. Pour sauce over % pound dllnli'
cored al dente. Mix well. Serve with)
fres..y grated parmesan cheese. -
Serves 2-3,

Spaghettinl with Green Herb
Bauce Genoa-style:

Pesto Genovese as this dish is called in ,‘
Italian, {s a pasta to be made in the &
springtime and early sunimer, when§
fresh basll is avallable from local mar- |
kets, home gardens or nurseries, i

Put 3 cups fresh basil leaves, 5 table.
spoons ollve oil, 4 tablespoons soft but.
ter, 3 small garlic cloves, 3 tablespoons {4
pine nuts, % cup freshly grated parme
“’; fsh‘r?“e- 1% tablespoons cut parsley [/

::d mgr:;hn:},iﬁ; l:;v: '1;?:: ;ul;]:em::: S EFORE launching Into a discussion
mash all together with a mortar and H LD of the future, o review of the re-
pestle). Add freshly grated black pep- Laent past at the FDA is essential. As a
per and salt, but with caution. Pour ((Borent watching my own children
sauce over 1% pounds spaghettini or [{8OW: I realize that you can be so close
thin egg noodles, cooked al dente, Mix ({0t You do not percelve the daily
lightly. Serve with greshly grated par- [(§ anges, When viewed over the con-

Dr, Robart Harkins
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mesan cheese. Serves 7-8,

Ziff with Anchovies:

This is a common Italian pasta sauce [ ¥
+ + « anchovies may be Increased for a |

stronger and saltler fish flavor.

Add % cup olive ofl to a large skillet. |3
Heat and add 2 pressed, medium-sized f
garlic cloves and 2 well-drained, can-
ned or bottled roasted red peppers (or
pimentoes). Cook until garlic and pep-

pers just begin to turn golden. Add 1

can (2-ounce size) fillets of anchovies
and their oil, the unchovies first cut
into small pleces. Cook all together o |
few minutes, stirring. Add 1% cups

canned fomatoes and juice, Salt toma-
toes lightly, mashing the tomatoes Into
the pan with a fork or potato masher;
add ¥ teaspoon oregano. Simmer all
together about 12 minutes—or until
sauce blends, reduces and thickens—
stirring occaslonally, Add 14 teaspoon
sugar, ¥ teaspoon freshly ground black
pepper. Pour sauze over % pound zite
pleces broken to about 8 inches long—
cooked al dente, Mix well. Berve
sprinkled with cut prasley and grated
parmesan cheese,

Berves 4.

Spaghetti is Good for the heart.
THE MACARONI JOURNAL

$ext of several years, the growth in
‘DA personnel and financlal resources
“Bas been rapid. Congress has entrusted
DA with a 50% increase in personnel
er the level of four years ago, and
dget authority has more than
oubled.

Growth

43 A few «latistics will give you an
ppreciation of FDA's growth, When
Pr. Edwards entered FDA in mid-fiscal
i¥ear 1970, FDA's budget was just over
6 million dollars, with 4200 employees.
the succeeding three years, the FDA
budget has more than doubled to 157
million dollars in 1873, In the current
Bscal year, FDA estimates it will have
9800 employees, an Incrense of over
500 in just three years. This level of
ongressional support during a period
deficlt spending ond heavy defense
Aflemands Indicates a clearcut congres-
S#lonal commitment to health quality.

Can we expect thls growth to con-
inue in the future? I am going to go
#but on a limb and project significant but
ess rapid growth for FDA in FY 1074
an has occurred In the pnst four
ears, The increase in FDA resources
@or the new fiscal year will, in compari-

on with other agencles, appear to be
W ery generous. The growth will permit
S DA to expand essentinl programs. The

AY, 1973

budget requests from the Administra-
tion and the authorization will, 1 be-
lieve, be less rapid than in the pre-
ceding three years. The administration
in its request to the Congress for FY
1874 asked for an appropriation of 102
million. After an adjustment for the
transfer of 13.6 milllon into the newly
crealed Product Safely Commission,
the appropriation for continuing FDA
programs will Increase by 18.7 million.

In HEW

FDA as an agency is sel within the
complex of the Department of Health,
Education and Welfare. FDA is the
only regulatory agency within a De-
partment dominated by a galaxy of
interests, including the Public Health
Service, the National Institutes of
Health, Social Security, Medicare, Edu-
cation, and many other interests, HEW's
overall budget in FY 1973 was 86 bil-
lion dollars. Hence FDA, with its bud-
get of under 200 million, is but a small
portion of this complex. For its size,
FDA gets an enormous amount of in-
terest from Congress. In 1871, FDA
testiled over 50 times on the Hill,
which Is equilvalent to at least once
a week, Whether FDA deserves this
degree of altention is a moot question,
since Congress sets its own priorities
and literally no one tells a congres-
sional committee how to allocate its
resources.

FDA's programs are of vital interest
to Congress, Every Congressman Is
anxious to report to his constituents
that he has helped ensure a more
wholesome food supply, or that drugs
will be safer because of his activities.
In turn, Congress has also reaped poli-
tical mileage out of exploiting FDA's
weaknesses. That FDA's resources,
which are appropriated by Congress,
were usually Insufficlent to cope with
the regulatory responsibilities rarely
filtered through to the hometown
volers. At least In recent years, Con-
gress has appropriated dollars and per-
sonnel more nearly in line with the
agency's regulatory responsioilities,

Dr. Charles Edwurds

In looking at the Agency and at-
templing to protect the future changes,
one must wonder first what opportuni-
ties will open for Dr. Charles Edwards,
Commissioner of FDA. Since the No-
vember election, there has been a serles
of departures from the Nixon Adminis-
tratlon of virtually all of the medical

by Robert W. Harkins, Ph.D., Director, Scientific Affairs i
Grocery Manufacturers of America, Inc., at the Winter Meeting |

and health-oriented individuals in sen-
lor positions.

In quick succession, the following in-
dividuals have resigned: Dr. Merlin K.
DuVal, Assistant Secretary for Health
& Scientific Affairs of HEW, Dr, DuVal
was the senlor physician within all
HEW. President Nixon accepted the
resignation of Dr. Robert Q. Marston,
who has been Director of the pres-
tigious Natlonal Institutes of Health A
since September of 1868, Dr. Marston's
forced resignation has drawn a protest
of note from some 1000 physicians and
researchers at NIH. Finally, Dr. Jessie
Steinfeld, Surgeon General ol ‘he
United States and the administrator of
the Public Health Service, has recently
resigned.

Administratively, Dr. Marston, Dr.
Steinfeld, and Dr, Edwards all reported i
to Dr. DuVal. But now, DuVal, Mars- !
ton, and Steinfeld have left the Ad- f
ministration. While it may not yet be
fair to say that Dr, Edwards Is the top
physician within the HEW complex,
he is the only senior physiclan left
within HEW. Just last Friday, Dr. John
F. Sherman, formerly Deputy Director
of NIH, was uppointed acting director
of NIH., Whether he will eventually be-
come Director of NIH, only time will
tell. 1 have gone through this litany,
not because you as a food manufac-
turer would have to be involved with
NIH or the Surgeon General, but to
help you understand the leadership
vacuum which has been created by the
departure of these HE'V physicians.

I would be very surprised if the Ad-
ministration were not thinking of Dr.
Edwards for additionc] responsihilities
within the Depariment of HEW. Ex-
actly what those new responsibilitics
will be is still not clear. Dr. Edwards |
has demonstrated in the past three l
years unusual leadership ability; he |
has mastered the management of a i
rapldly growing department of high 1
visabllity. |

Can the Administration afford to pass I
over a man of his ability when the i
Director of NIH's job s vacant, or t
when a new Undersecretary of Health !:
must be appointed? I belleve that a |
fair evaluation will indicate that addi-
tional responsibilities will be given to
Dr, Edwards. If this prediction Is cor-
rect, the changes are likely to be an-
nounced in the very near future. I
would suggest the next 60 to 80 days

(Contlnued on page 8)
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FDA and the Future—
(Continued from page 7)

will tell the story. If the prediction and
schedule are faithful, you can tell your
assoclates that you got your first hint
at the Winter Meeting of the National
Macaronl Manufacturers Association.

It Irndeed Dr. Edwards does move
higher in the labyrinth of HEW, the
very real question is who would be
his replacement. A medically-tralned
individual who is also a good manager
{8 a rare combination. These are just
two of the unique capabllities of the
present Commissloner. The last three
Commissioners of FDA, Dr, Goddard,
Dr. Ley, and Dr. Edwards, have been
trained physicians. Of the three, only
one was with the Agency at the time
of his selection as Commissioner. Hence,
the tendency has been to select the
new Commissioner from outside the
Agency. If there is to be a new Com-
missloner, and if he is a physiclan, 1
expect the individual to be selected
from outside the Agency. If, on the
other hand, the new Commissioner is
not 1o be a physician, I predict that he
will be chosen from among the current
employees of HEW,

My prediction is that there will be a
new Commissioner, that he will not be
a physician, and that he will be selected
from within HEW.,

Bureau of Foods

‘While there is always a temptation to
focus on the Commissioner, per se,
many of the linportant decislons facing
our industry are made within the Bu-
reau of Foods. I have sald before that
this Is an unusual time in both the in-
dustry’s and the consumer’s relation-
ship with the Agency. Industry for its
part has found the FDA personnel to
be generally responsive and unusually
‘well-informed sbout the reslities of the
marketplace. For ~onsumers, thelr lines
of communlcation to FDA have never
been better. FDA currently meets with
a loose federation of consumer organi-
zatlons once each four to six weeks.

While it is quite true that no one
man is indispensable, I doubt th=* you
could find a group any more competent
than those currently holding senior
slots within the Bureau of Foods. I am
speaking of such individuals as Dr, Vir-
gil Wodicka, Director of ‘the Bureau of
Frods; Dr. Robert Angelotti, Direclor
of tiie OfMce of Compliance; Dr, Robert
Shaffner, Director of the Office of Prod-
uct Tecunology; Dr. Ogden Johnson,
Director of the Division of Nutrit'on:
and Dr. Neal Dunning, Chief of the
Branch of Food & Nutrition Resources,
These are unusually good men. While
we in industry do and will continue to

have our differences of oplinion over
the regulatory decislons which must
be made, their judgment day in and
day out has proven to be extraordinar-
lly good. I feel confident that the bulk
of their decisions will be upheld by
history.

In evaluating FDA as it is today,
we should remember that each of the
numed individuals joined FDA since Dr,
Edwards was appointed Commissioner.
I like o judge a manager not only by
his own abllity, but by the callbre of
the men that he is able to attract and
hold.

On other individual needs 1o be
brought to your attention—the new
general counsel for FDA, Peter Barton
Hutt. Mr. Hutt is a very bright and able
attorney. You can expect to see many
important achlevements from him dur-
ing his career at FDA.

Three Vectors

There are three vectors outside of
FDA which could culminate in action
in 1973 and which would have major in-
fluence on all food manufacturers.
These include the Product Safety Agen-
cy, the Supreme Court decislon, and
Congressional concerns.

In the waning days of the 82nd Con-
gress, the Product Safety Agency was
approved by Congress. The Senate ver-
slon of the 111 would have established
the Product Safety Agency as a sepa-
rate agency Including the food and
drug responsibilities of FDA. The
House version established the agency
without FDA. In conference, the House
verslon was accepted. Nevertheless,
there is interest, particularly in the
Senate, to place FDA into the Product
Safety Agency, outside of HEW. If this
struclure has passed, FDA would be
an independent agency, It is my judg-
ment that these efforis will no! be sue-
cessful In the next 12 months, but there
may be Congressional pressure,

The second vector of potential change
involves the Supreme Court’s review
of FDA's actions relative to the drug
efficacy review. The question to be re-
solved by the Supreme Court centers
on whether FDA can revoke the NDA's
for drugs which are found to be ineffec
tive without a hearing on the merits o*
the decision, This ruling is fraught with
peril. If FDA wins, and Is able to cir-
cumvent the hearing process, the prece-
dent so established would be extended
to food Issues. If on the other hand,
FDA loses, Congress Is likely to inter-
vene and give FDA odditional regula-
tory responsibilities. If and when Con-
grras attempts to'update its interpreta-
tion of the Food, Drug and Cosmetic
Act, it is likely to'make more changes
of impact on the food industry than on

any other segment of the regulated i1
dustries. The food industry is not
party to the case now pending and hi
not, as an industry, examined the ha'

pact of a decislon. It appears 1o be o i

of those situations where it is heads-
FDA wins, and tails—the Indus

loses. Watch the trade press for de
velopments in this area.

The third vector involves Congres
slonal interest in new authorily fo
FDA. A partial listing of proposals In

cludes plant registration, plant licens!

ing, records inspection, embargo, re'
call, the ability to levy fines on plant: 4§
not operating in compliance, the De
laney Clause, third party testing, andf

others. We could devote all of the time &4

we have available this morning to dis
cussing these proposals. Suffice it to sa
that at least several of these will b

actlvely cons'dered by the 93rd Con' 3§

gress and that I expect several wil} /8
pass. Among this list, plant registmlionl

for one, would appear o have come nf;3 'S

G A O Reporis
The times being what they are, we

need to be constantly vigllant, With| 8

the adverse report last year from the;
GAO on food plant sanitation, the al
most daily press coverage of increasin
food prices contributes to an uneasines
that all is not well within the food in
dustry. While this uneasiness can be
dispelled by talking with your Con
gressmen, not enough of us within ou
industry have made a special attemg
to talk to our Congressmen about ou

legitimate concerns, When was the lasl t‘

time your Congressman toured your|

plant? When was the last time yo.l®

wrole a letter to Congress? When was |
the last time you had an appolntment

with your Congressman to explain 1){8

him the effects of permitting raw agri-
cultural commodity prices 1 vary whil‘
restricting price increases for manu-

facturers? Informed Congressmen don' t
just happen; you have to work at It, [
and the time Jdovolid to this effort ]
could have a major kv pact on the bot- {
tom line of your prudl statement. ri

rer

Our industry was badly burned last {8

year when the GAO report on food ii

manufacturers' plant sanitation was re- i
leased. (Reference—General Account- [Bf

ing Office Report to the Congress, “DI- |
mensions of insanitary conditions In th
food manufacturing Industry” by the

Comptroller General of the United ..

States, April 18, 1872). g
To refresh your memory, the GAO J§

report indlcated an inadequate level of }8

(Continued on page 10)
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Waomanpleaser.

Please her and you're on the road to the nation.
success. Women today are very Phone (701) 772-4841, and place
knowledgeable about foods, and your order today. You'll have a

when you give them the best, they No. 1 womanpleaser,

appreciate it. When you make your

products from the finest durum “In dl'“‘“m nunmla
products, you know you are pro-
ducing the best. And women will
know it, too, Specify durum pro-
ducts from the North Dakota Mill
precision-milled by the newest and
most modern milling equipment in

NORTH DAKOTA MILL
GRAND FORKS, NORTH DAKOTA 58201
(701) 7724841
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FDA aond the Future—
(Continued from page 11)

sanitation In a high percentage of food
plants Inspected by the GAO. In the
§7 food processing plants surveyed,
40% were found to be insanitary. By
FDA's standards, 23 of the 97 plants
were considered to have significant in-
sanitary conditions. The overall find-
ings of the GAO report read as fol-
lows:

During the past three years, FDA
inspectlons have Indicated that
sanitary conditions in the food in-
dustry in the United States are de-
teriorating. FDA did not know
how extensive these insanitary
conditions were and therefore could
not provide the assurance of con-
sumer prolection required by the
law,

A serlous problem of insanitary
conditions exists in the food manu-
facturing Industry, Several actions
must be taken by FDA to alleviate
these conditions.

There is no doubt in my mind that
there is room for improvement in food
sanitation practices. How big is the
problem? FDA has described the food
industry in the United States as com-
prising some 60,000 establishments.
There are approximately 32,000 food
monufacturing ond processing plants
and 28,000 establishments of other
types, such as storage facilitles and re-
packing and relabeling plants,

With responsibility for inspection of
60,000 establishments, how were FDA's
resources allocated? In April of 1072,
Commissioner Edwards reported FDA's
headcount as nearly 5,000 personnel, of
which 220 were assigned to food plant
inspectlon.

During its 1972 budget review, FDA
was asked to provide the House Ap-
propriations Subcommittee (Whitten)
with documentation on how many in-
spectors FDA felt wer> needed to meet
field problems. An analysis of their re-
sponse Is revealing. FDA projected an
increase in fleld staff from the present
base of 1,165 (which included the 220
field Inspectors) to an “ideal” strength
of 3,865. Thus, to “provide total sur-
veillance and compliance coverage,”
FDA would require an additional 2,200
positlons and an increused approprla-
tion of nearly 45 million dollars,

Quality Assurance

There are two general concepts by
which FDA can ensure the wholesome-
ness of the food supply. The traditional
concept and the one that continues to
grow is the utilization of inspectors to
inspect food manufacturing and hold-
ing Iacilities. Each of you in this audi-

10

ence understands that this iz an in-
cfficlent utilization of inspectors and
that you cannot inspect in food whole-
someness. Nevertheless, this has been
the one route routinely used for many
years,

The new technique gradually grow-
ing within the Industry is Cooperative
Quality Assurance, formerly known as
“self-certification,”” There are currently
20 plants enrolled In this program, in-
cluding two macaronl manufacturing
facilitles. Under Cooperative Quallty
Assurance, FDA audits the quality as-
surance program of the plant. Rela-
tively little attention is given to the
traditional measures of plant sanita-
tion. Under the Cooperative Quality
Assurance program, information is vol-
untarily provided to the FDA that is
not required under the Food, Drug and
Cosmetic Act. This information In-
cludes flow processes and processing
and control records, the fundamentals
for a critical point identification and
hazard analysis evaluation. In addition,
other pertinent information, such as
ingredient specifications, is on perma-
nent file within the FDA and reports of
any exceptions or deviations from the
agreed-upon quali’y assurance plan and
specifications are reported monthly or
quarterly to the FDA. Consumer com-
plalnts, if any, are similarly reported tc
the FDA. This system provides FDA
with an organized body of Information
on the operations of a plant that is not
obtainable through conventional food
inspections. This body of information
permits FDA to make a good assess-
ment that a plant s vperating consist-
ently under good manufacturing prac-
tices and that the production is whole-
some.

1 expect that Cooperative Quality
Assurance programs will grow. While
the production of plants operating
under the terms of this voluntary pro-
gram will not exceed the production
inspected by traditional means, it will
become a major thrust within the Bu-
reau of Foods,

GRABS Review

One issue that will come to a head
in 1973 is the culmination of the flrst
stages of the GRAS review, initlated
by President Nixon in 1860 as an after-
math of the ban on cyclamates (Refer-
ence A. T, Spiher, The GRAS List Re-
view, FDA Papers, 4, number 10, 12-14,
1070/71). The GRASB review Is com-
posed of three parts: (1) a literature
review to complle abstracts on all pub-
lished articles on each item on the
GRAS st for the last 50 years, (2) the
utilizatlon of a battery of new toxico-
logical tests, and (3) the projected con-
sumer Intake of items on the GRAS

D L B R T

list. The literature search Is essentially 8 pe1ative to the Food Label Informa-
complete, the battery of toxicologic.l g Panel, the Commissioner con-
tests is drawing to a conclusion, ard| & 4sd that the FD&C Act contained
the NAS/NRC results on the prnjeclcd; ‘SMcient authority for the promulga-
et raans tha” parie Lt [ a pembtiog: Yo WL roeel
g act was actively conteste
ture review, intake levels, and toxic ;_.: 1,: ind:ulry in meigjnmgl ﬂllng:.
logical tests—will all be used to con e regulation pertaining to the loca-
plle a comprehensive monograph, Each{ ‘@5 of the panel was rewritten to the
monograph will be the most authorit ent that it recognized that the panel
tive source of information available cn medlately to the right of the main
Generally Recognized As Safe items. el may be impractical for the label-
The eventual outcome of this project p}ff Informatlon. In such cases, the in-
will be a new confirmed GRAS list [#rmation panel will be pernilited to
Other substances may be added to thu {@@pear on the next panel to the right.
list by petition for affirmation of GRASiinfortunately, the final regulation still
status, There is a distinct possibility  @ntains a uniform type size and place-
that additlonal toxicological testing will 5‘, ﬁ"' Tq“i;::i“e“t- but it Pm"t}‘:l';' ut'l::
be deemed necessary when these re-[ By interesied person inay petition
views are corapleted, FDA has estab- S8 ioner to establish, where justi-
lished an interim status for such food [#eC, 8 smaller type size or an alterna-
ingredlents needing additional safety8¥e means of disseminating such in-
testing. It has yet to be delermined ation to consumers,
just how such food ingredient testinz/Z80n ingredlent labeling, FDA ac-
would be done or exactly who would:jgowledged that legal autnority does
foot the bill, As an industry, the Maca- ‘it exist to require complete ingredi-
ronl Munufacturers are In unusually ¥ disclosures un standardized foods,
good shape because of their low rate Mbwever, FDA continues to encourage
of use of GRAS substances ond food gl manufacturers, packers, and distri-
additives, _f‘ tors to voluntarily make such dis-
Nuron Labllg (0, I, 1d0on, FDA inens
FDA's omnibus labeling proposals .{' pntity of food by revising the stand-
were published on Friday, January 10,8 to require label declarations of all
as a speclal supplement 1o the Federal igltional Ingredlents (with the excep-
:lmum t(aa, 214204 to 21?4. 1?7.;1» The 'thn of optional spices, flavorings, and
ocument runs 40 pages in grint, i#forings which may continue to be
Nutrition labellng was finalized inj@signated as such without specific in-
this proposal although an additional 30 {gledient declaration),

days is provided for comment, FDA 4
dozn nnt!J however, anticipate major veull. FDA anticipates that final
changes in the substantive language of |3} lations will be promulgated within
the proposal. Nutrition labeling re- @ next six months. In view of the
mains voluntary for most manufac-|3 tiple regulations, and the time re-
turers. However, for at least some pei- E Ired for industry to redesign its label-
haps most manufacturers In this roon, i, obtain new labeling, and rotate
nutrition labeling would be mandatory. {Mel Inventory, FDA has proposed to
Let me quote from the Fedsral Regii- glovide until December 31, 1874, for full
ter. 'f; mpliance for products shipped in
For most food standards, the addi- {Merstate commerce, If, as FDA is an-
tion of nutrients is optional and nu- pating, final regulations are avallable
trition labeling is therefore entirely six months, this wouvld give industry
appropriate because the manufac- proximately 18 months to make the
turer is not required to add nutri- tion to the new labeling format.
ents or to label nutritional propzr- [M@wever, FDA has also proposed to
tles. For those few food standards {MRuire that any atfected product, for
where the addition of nutrients [Wlch labeling is ordered on or after
and/or the labeling of nutritional [Ecember 31, 1873, comply in all re-
propertles is mandatory, the Com- { gecis with the provisions of these
missioner has concluded that no ulations at the time the labeling Is
hardship will be Imposed by the [Jced Into use, regardless of time.
application of nutrition labeling. 5%

¢
fr
[
u

Accordingly, none of these stand- } Imitation Foods

ardized foods is exempted from nu- @@ belleve that one additional section
trition labeling. The Commissioner (@& the labeling proposals will be of
will considerrequests for such ex- (kipad interest to this group, namely,
emptions on an ad hoc basis, based ‘£3# labeling for imltation foods. As you

upon a showing of undue hardship. AW the FD&C Act provides that a
THE MACARONI JOURNAL [ivY, 1973

food shall be deemed to be misbranded
*“if it is an imitation of another feod,
unless its label bears the wr.d imita-
tion and Immediately thereafter, the
name of the food imitated.” The White
House Conference on Food, Nutrition
ond Health, among its many recom-
mendations, suggested that oversimpli-
fled and inaccurate terms such as “imi-
tation" should be abandoned as unin-
formative to the public. FDA has sug-
gested that to automatically apply the
term “imitation” to new substitute food
products which are nii Gutritionally
inferior would be a disse:vice to con-
sumers and would b\ c¢onttury fo the
common understanding cf inferiority
which the word “imitaiion” connotes.
FDA has concluded that the use of the
term “imitation” should be restricted
to substitute food which is nutritionally
Inferior to the food for which it is a
substitute, However, this still leaves the
problem of how to describe a product
which is nutritionally equivalent, but
which is different, although not interior,
from what one may reasonably expect.
The Commissioner has suggested, again
in line with the mcommendation of the
White House Conference, that “the
name of a food should accuralely de-
scribe in as simple and direct terms as
prasible, the basle nature of the food
or ‘ts characterizing preperties or in-
gredients,” The yardstick for nutri-
tional inferlority is applied to a food
which has a reduction in the content of
an essential vitamin or mineral or pro-
{ein which amounts to ten percen; or
more of the U.S5. RDA. Nutritional in-
feriority Is not invoked with a reduc-
tion In the calorie or fat content.

Recommended Daily Allowances

FDA has proposed to establish, as a
replacement for MDR, a new nutri-
tional standard to be known as the
U.S. Recommended Daily Allowances
(U.S. RDA). The U.S. RDA is a varia-
tion of the Recommended Dietary Al-
lowances (RDAs) developed and peri-
odlcally updated by the Food and Nu-
trition Board of the National Research
Council (Reference—Food and Nutri-
tlon Board, National Research Council,
“Recommended Dietary Allowances,”
Publication 1964, National Academy of
Sclences, 1868). At the same time, the
FDA has proposed to drop the Mini-
mum Dally Requirements as a require-
ment for the labeling of foods. A com-
parison of the nutritional profiles of
the U.8. RDA and MDR has been made
(Reference—E. M. Wedral & R. W.
Harkins, Nutritional Labeling, Illinols
Medical Journal, January, 1873, pages
40 to 44). The proposed U.S. Recom-
mended Daily allowances for vitamins
and minerals follows:

Sna e o e et s adrd Zh e tidin e

Vitamin A, 5,000 International Units
Vitemin C, 60 milligrams
Thiamine, 1.5 milligrams
Riboflavin, 1.5 milligrams

Niacin, 20 milligrams

Calecium, 1.0 milligrams

Iron, 18 milligrams

Vitamin D, 400 International Units
Vitamin E, 30 International Units
Vitamin Bs, 2.0 milligrams

Folic Acid, 0.4 milligrams
Vitamin B, 0 micrograms
Phosphorus, 1.0 graom

Todine, 150 micrograms
Maognesium, 400 milligrams

Zinc, 15 milligrams

Copper, 2 milligrams

Biotin, 0.3 milligrams

Pantothenic acid, 10 milligrams

The U.S. RDA for protein is variable
and dependent upon the protein qual-
ity. If the protein quality of the prod-
uct, as measured by the Protein Effi-
ciency Ratio, is equal to or greater than
that of casein, the U.S. RDA is 45
grems. When the protein quality is less
thun that of casein, the U.S. RDA is 65
grams. If however, the protein quality
is less than 20% of the PER of casein,
the protein may not be declared on the
label in terms of percentage of the U.S,
RDA. A variable U.S. RDA was selected
to attempt to more accurately reflect to
the consumer the nutritional require-
ment for protein, For proteins of cereal
origin, manufacturers would normally
use a U.S, RDA reference of 65 grams
whereas proteins of milk and animal
origin would normally use a value of
45 groms,

Macaroni Calculations

A simulated calculation to obtain the
label claim for cooked enriched maca-
ronl is shown in Table 1. The nutri-
tlonal analysis for a 1 cup serving of
cooked enriched macaronl was ob-
tained from a weference manual (Refer-
ence—Bowes & Church, Food Values
of Portions Commonly Used, 10th Edi-
tion, J. B, Lippincott Co., 1066). FDA
expecls manufacturers to be able to
validate the nutritional claims made in
their labeling. Such validation would
require the analysis of representative
lots of production to determine the nu-
tritional profile of cach manufacturer's
production,

FDA has proposed that labeling
claims have different yardsticks for
nutrients naturally occurring (indigen-
ous) and those nutrients which are
added for enrichment or fortification
purposes, For added nutrients, as for
example those added to enriched maca-
ronl, the nutrient content of the food
must be at least equal to the label
claim. For Indigenous nutrients, the

(Continued on page 14)
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deserves a nevpemaco Pre-mixer:
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_ nt more defdilsf Contact DE FRANC'SC' MACHINE CORPORAT|°N

45 Mltroﬁdlt_ln Ave., Brooklyn, N.Y., 11237 US.A. @ Phone: 212.386-9880, 386-1799
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It increases dramatically the efficiency of the Mixar. No neod for mixor
to blend the product.

N

It prepares dough properly for the Mixer. Elir mates whlte Speckl due
to improper mixing.

llm_lhp;: Hoskins Co,, Box F, , Libartyville, lllinois 60048 ® Phone: 312:362-1031

Improves produc: quality.. Smoother cominency. more unildrm result.

Mixer stays clesner longer. No free water and ﬂour dust huild-up in mixer.

mpu
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FDA and the Future—
(Continued from page 11)

nutrient content of the composite must
be at least equal to 80% of the label
claim. Such a dual standard recognizes
the variability of indigenous nutrients
and at the same time places the burden
on the manufacturer for ensuring the
nutritional value of added nutrients,

Once nutritional analyses are avail-
able, one can calculate the % U.S. RDA
by dividing the amount of each nutrient
by the U.S. RDA. This calculation is
thown in column two of Table 1, From
these calculations, one is able to select
the label claims, Energy, stated in calo-
ries is rounded off to the nearest 10
calories for labeling purposes. The ab-
solute amounts of protein, carbohydrate
and fat are rounded off to the nearest
gram.

Protein is stated again as a percent-
age of the U.S. RDA and vitamins and
minerals as a percentage of the U.S.
RDA. For labeling purposes, one
rounds off to the nearest incremental
step. The steps from 0 to 10% are in
2% increments; from 10 to 50%, one
rounds off to the nearest 5%; and from
50 to 100%, one rounds off to the near-
est 10%. Nutrition labeling begins as a
voluntary program. As a representative
of the food industry, I hope that this
program can remain voluntary. Never-
theless, there are many who have sug-
gested that nutrition labeling should be
mandatory and legislation has already
been Introduced by the 83rd Congress
(References—R. J. Schwelker, Nutri-
tional Labeling Act of 1978, 8. 322,
January 11, 1973 and J. B. Bingham,
Pure Foods Act of 1973, H. R. 323,
January 3, 1873) to require FDA to
promulgate mandatory labeling prac-
tices. Whether it remains voluntary or
becomes mandatory is apparently de-
pendent upon the political assessments
of the progress achieved by the food
industry in implementing this program,

Association Will Help

Your trade associations will be impor-
tant focal points for the collection,
tabulation and dissemination of the
progreas made In incorporating nutri-
tion labeling, It is essential that manu-
facturers individually and through their
assoclations publicize the efforts to
bring nutrition labeling to consumers.

Fortification Problems

The new guidelines expected for nu-
trient iortification of many foods may
again present the food industry with
the kinds of nutrient technology préb-
lems that have had {o be overcome In
the past, according to Paul A. Hammes
of Merck & Co,, Inc.

14
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TABLE 1 E
Nutrition Information :
Per 1 Cup Serving of Cooked Enriched Macaronl; Package Contains 10 Se:

Caloric Content
Protein Content
Carbohydrate Content

Fat Content 0.7 grams 1 l:-un ;
% U.B. RDA

Protein —_ 10.8 10

Vitamin A 0IU 0

Vitamin C 0 mg. 1]

Thiamine 250 mcg. 16.6

Riboflavin 140 mcg. 8.3 8

Niacin 2.0 mg. 10.0 10

Calcium 15 mg. 15 2

Iron 1.6 mg. 83

* Contains less t.hnn

Nutritional Analysis % U.8, RDA
207 calories _
7.0 grams

8
()
3
2

L1

Dr, Harkime
on thae leh,
Anthony Ghole
on the right,

Label Claim
213 calories

He spoke at a District 5 reglonal
meeting of the Assoclation of Opera-
tive Millers in Effingham, Illinois, on
February 17, Hammes is a manager in
Merck Chemical Division's Product
Development and Service Laboratories
concerned with nut - 'donal products.

He listed five key considerations in
developing nutrient fortification:

(1) Accuracy in calculations

(2) Color-altering characteristics of
some nutrients

(3) Problems in assay techniques

(4) Compatibllity of nutrients with
syslems and food Ingredlents

(5) Limitations placed on the use of

some nutrients by processing con-
ditions,

As examples of potential color prob-
lems, Hammes pointed out that ferrous
sulfate, a good nutrient source of iron,
darkens rice custards and chocolate and
may turn some doughs green.

Need for Bpecific Assays

In discussing the need for use of
specific assays within the limits of a
given laboratory's capabllitles, he gave
examples of the disappearing vitamin C
in a vitamin/mineral-rich product, the
thlamine that could not be detected in
an enrichment mixiure but reappeared
In the bread contalning the mixture,
and the raw potatoes that showed no
trace of vitamin C until assayed for

dehydroascorbie acid.

Hammes told the group of the de-
struction of thlamine in a graham
cracker formula that contained small
amounts of bisulfate and in Dutch
chocolate cake batter through the ac-
tlon of its high pH. Vitamin C is rapidly
lost in wheat dough ans the result of
oxidase enzyme activity, he added.

Although the stability of some vita-
mins is threatened by elevated tem-
peratures, processing adjustments can
be made to minimize any harmful ef-
fects, Hammes sald. “Pasteurization can
be much less harmful to thlamine i!
done at very high temperature at u
low pH for a few seconds, than if done
at less than 200°F at a pH close to
for 30 to 45 minutes,” he declared.

“Our past failures should be your

galn, and we hope that generalizationr i !

can be drawn from our experience tc

help prevent such problems from aris- |

ing again," he concluded,

Dr. Edwards Named
As Dr, Harkins predicted at the

NMMA Winter Meeting in late January, H

Presldent Nixon named Dr. Charles C.
Edwards to be Assistant Secretary,
Health, Education & Welfare Depart-
ment, in early April.

Dr. Edwards had headed HEW'S Food

& Drug Adminlstration. With Senate :
confirmation,he succeeds Dr, Merline £

K. DuVal, who'retired last December.

THE MACARONI JOURNAL

. a ,
2% of the U.8. RDA of these nutrients

.
rvings 8

¥

' f
E
A

4 BELT CONVEYORS

d belt
A complele line of sanitary, modern streamlined lllndl'rdilll

veyl lications. Custom spe-
conveyors applicable to most conveying "Twﬁ:'n [Dor . Listhon Jos.

T LR RS

ASEECO

SANI PLAS BUC

VAR

DELRIN ROLLERS

clal designs available.

BTy s

ACCUMAVEYOR

The only Automatic Belt Stor-
ago System with firsl-in and
first-out for the storage of
non-Iree-flowing materials
such as snack foods, cookies,
frozen foods and/or other
{lems prone lo bridge.

Capacities up to 70,000 [bs.
Dullelin CAC-2¢0

Y, 1973

/VIBRATIN

% 1deal for conveying materials withos degradallop’ s

1
crection and startup. All from one source with one responsibility. 1
1830 W. OLYMPIC BOULEVARD, LOS ANGELES, CALIF, S0008

KET

L B Nt BT

“chips, cersals; snack focds, sto
balanced d capaciiles up to
vailable’ for screening, dowatel

. conveyl

s

MODULAR VIBRATOR
DISTRIBUTION
SYSTEM

A unique system f[or the
simullaneous distribution and
delivery of non-{ree-flowing
products {rom storage to mul-
tiple packaging poinis.on de-
mend by the use of a modu-
lar vibrator concopt.

Positive delivery on demand,
No starvation possible. No re-
circulation which causea
product degradation, Foed
any number of packoping
machines at different rates
simullaneously.

g 0g #3--sgag

VEYOR

, Banit
8800 cu; ft./h
ringy ‘caoling rand
gty

'y

! BULK STORAGE AND MODULAR DISTRIBUTION SYSTEMS

Any line can be extended to
sorvico additional points. No re-
turn runs. Compact, sell clean-
ing. Wrile for Bullelin CMV-10

Werite for your noarest representative.

ELECTRIC PANELS AND CONTROLSB

g utomation s in the design of a syslem using electrical components such as
;};:\okel:,:)l:?rlﬁrll:r:;(l:'lﬁllral‘luvlcul and solid state relays. Aseeco englnenrs incorporate provenl commer-
| cially avallable components which are standard and do not requlre nxlnordlmrﬂr l{tt;‘nl nin. s
- 1f you are contemplating a plant oxpansion, contact Aseeco. Corporalien for t |u Di owing A
grated services: Plant enginecring and layoul, electrical and mechanical, supply o t

INERER
Illl]llllll]]l‘lu

IEEEN]

nt,
.

13
IENEEESNENENAEEEES]
* (213) J88-80801

15

R




kit il o il A 2k Ll

o i A 8 i ¥ 1 0 i i o N i o

Where Will You Be in 19757

by Richard H. King, Vice President-Finance,
International Multifoods Corp., at the Winter Meeting

want to start with one basle princi-

ple that I have found is an absolute
must in planning—and planning is my
subject today. This principle is the
cornerstone of the whole planning func-
tion. It is very simple, but has profound
ramifications. It can be stated in just
seven words—Planning must be a cata-
lyst fo communications,

You can have all the planning in the
world In your organization, but if it
doesn't incorporate adequate communl-
cations, it just won't work. I want to
illustrate this principle with a story. It's
about the famous conductor, Leopold
Stokowskl.

In one of Beethoven's symphonies, a
trumpet plays several bars. It is sup-
posed to sound as though it comes from
a distance, To gain reallsm, Stokowski
decided to put his trumpet player off
stage. Since he would then be out of
slght of the conductor, the orchestra
rehearsed this partlcular passage many
times. They wanted to be sure the man
in the wings would be on cue. In other
words, Stokowski was utilizing good
planning techniques.

On the night of the performance, all
went well. The trumpeter came in right
on the beat. He played half a dozen
notes. Then suddenly he stopped, There
was an embarrassing silence. Stokowski
weited as long as he dared. But no more
notes were forthcoming. He finally
managed to pick up the tempo and con-
tinued.

As soon as the performance was
ended, he angrily rushed off stage to
find his musician, The man was very
dejected, He was sitting in a corner
visibly shaken.

“What happened?” Slokowski de-
manded. The trumpet player replied,
“As soon as I started to play, a stage-
hand rushed up to me. He grabbed my
horn and sald, “Shut up, you idiot!
Can't you see there's a concert going
on out there?"

You see the relation of planning to
communication? Mr. Stokowski had
done his planning very carefully., The
entire orchestra on stage knew of the
plan. In the language of business, the
line operation was fully informed. But
no one bothered to include the staff
people—the stagehands—the people be-
hind the scenes.

Adapt to Change

Now I'd like to get down to specifics.
I'd like to tell you why I think a simple
but organized and definitive plan is ab-

solutely essential, I am convinced that
change is inevitable, We see it all
around us in business today. I believe
that the declsion we have to make is
primarlly whether or not we want to
creaie change—or be forced into the
less desirable position of adapting to
change someone else has created, You
know, many—maybe we would almost
say most—people do not want to
change. And, in some cases, won't
change—even though change may be
for thelr own benefit. Planning has one
apparent characteristic, It is designed
to deal with change. And never before
in the history of the country has change
been so rapid. Therefore, never before
has constructive planning been so im-
portant.

‘Why do I concentrate on this subject
of change? Because if we do not plan
for change, we will not be able to take
advantage of it. And conversely, change
will take advantage of us. In short,
we'll become obsolete.

Four Basic Functions

Management conslsts of four basic
functions—Planning, Implementation,
Control and Feedback. Very simply, a
plan is a detailed program to get you
from where you are to where you want
to be.

Effective business planning, then,
must start with the setting of objec-
tives or goals, Lewls Carroll stated it
very clearly in Alice In Wonderland
when Alice stopped the white rabbit
and asked him, “Sir, which road do I
take?” and the rabbit replied, “If you
don't know where you are going, any
road will take you there”

Clearly Defined Objectives

The truth is that many businesses do
not have clearly defined, well under-
stood, agreed to objectives. Obvlously,
a plan can't work without them—good,
specific, stretch objectives. By “good” I
mean they mu.t cover the important
factors we (ln our businesses) consider
as success, “Specific” means they must
be as measurable as possible so that
they do become a means of communi-
cation and understanding throughout
management, “Stretch” so that they
help to inspire change—creativity—in-
novative thinking—and provide the
needed challenge to overcome the in-
stinctive desire of so many people to
plan “more of the same.”

Can well formulated objectives do
the job? Do you believe that golf would

trademarks—and so on. We are really
#dding to the “Where Am 1" an honest-
‘#p-goodness look at the parallel ques-
ons “What strengths (advantages) do
have that I can utilize and build
“§pon?" and “What weaknesses (defi-
“@encies) do I see that I must correct or
Wvoid?”
M To properly nssess these we must, in
dition to considering the resources I
e just mentioned, also consider the
orld in which we are operating"; and
at world has to be locked at from
veral different angles in order to have
| good perspective. Since we will be
‘@fected by economic trends, by the
“$hanges brought about through techni-
! developments (new processes, new
quipment), by the important decisions
nd actions of competition, by the
anges In government regulations
fDSHA, tax rates, transportation costs),
y the expectations and demands of our
hold nearly the atiraction it has ant ‘gmployees and the communities in
does if there were no “par”? \ which we operate—each of these forces
must be studied and considered in this

Responsibility of Top Management Bjective setting.

Whose responsibility, then, is the set!. [§3) The question, “What is my sense
ing of objectives? The responsibility! ® urgency? How much of a hurry am
rests with the top executive manager of Bin? Do I want to go by bus or on a
each working function In conjunctior: 787? Am I interested in a leisurely trip,
with the top man In the company. This With lots of time for unscheduled sight-
is a job that cannot be delegated. The Meing, or do I want the most direct and
real job, and the full responsibility rests f8stest route to my destination, know-
with this key group, And only to the i8g that from 38,000 feet all I'm going
extent that this management team is in, W see along the way are clouds?" Pos-

Rickard H. King

b i, Lk i it ok o i S

sibly this question, “What is my sense
of urgency?” is one of the most diffi-
cult and yet most critical of all to an-
swer, because here we are dealing more
directly with the least measurable and
understandable of all elements—the
emotional adaptability of management
and the entire organization.

So we see that the matter of setting
good—specific—stretch—committed ob-
jectives is truly a major task. In many
companies who have decided they
wanted an effective business planning
program, the effort has failed because
they never accomplished this first step.
However, like the entire planning proc-
ess, this tosk takes hard work—hard
thinking — honest  objectivity — and
tough decision making.

Five Year Plan

I've been involved in one aspect or
another of planning for the past 20
years—in market planning, in product
planning, in financial planning, in bud-
geting, in price planning. We've got a
system at my company that incorpo-
rates some of the results of this exper-
lence. I'd like to trace it briefly for you
—it's for five years—not all in the
same detail.

Two phases each year about six
months apart . . .

Phase I: Environment—where are
we today?
Objectives— quantified

—wheredo we want to go?

Markets—Threats
Risks
Exposure
Phuse 1I: Marketing Plan
Manufacturing Plan
Human Resources Plan
Development Plan
Financial Plan—Ilast
—and then we sel up lo measure our
progress each month—not just the num-
bers—the actions, too. As one of our
operating vice presidents remarked,
“Planning is formalizing in writing no-
thing more than the programs we're
working with and developing in our
minds every day of the year."

Pitfalls

This formalization of plans is both
time consuming and laborious. Since It
involves key execulives, the problem of
effective use of time cannot be over-
emphasized. There are some pitfalls to
avoid in this effort because they can
become “time wasters” il they crop up.
These are:

Excessive fact gathering: We are in
business to moke decisions every day.
If we have information on time, we
make better decisions. If information is
late or too detailed it will not be mean-
inglul,

Missing deadlines: can be fatal if it
becomes a habit. A plan is a communi-
cations device. It is putting information

(Continued on page 20)
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accord with those objectives will thert
be top performance,

Objectives, then, start at the top and
are passed down in an organization 10§
that planning can start at the bottom
and flow upward throughout the conw
pany.

The objectives provide the answe:s
to the questlons:

1) Where do 1 want to go?, and

2) When do I want to get there?
Certaln questions and considerations, 3
therefore, become an integral part of|
the process of setting objectives. These
start with— 1

1) Where am I? It is strange bul 8
true that many people in business don1:3
honestly know the answer to this que:- |
tlon. What business are we really In? :
Honestly, how well ara we really ope:- |4
ating? Are we building or depleting our|
store h:f hut:‘?nnlrcmurces? How hava|
we been filling responsibilities 1) §%
customers—employees—communities i1 Please enter one year
which we operate—our nation? subscription:

2) What resources do we have avail- i Ngme

Manpower

¥
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Plant Operations Seminar
Working with OSHA
Manogement of
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able to us? Money—under or over-|

i3
utilized current and fixed assets—under §8 Firm i i
or poorly-utilized human talent—brand § Nnahrm‘lﬂelfnbllk,
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—morale—ability to attract or discour- i 5
age potentlal talent—Ileadership—tech- | City and State Zip West Germany £
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New Subscription—

Real Swabian Egg Spaetzlel

A specialty omong farinaceous foods which en-
joys increasing popularity everywhere.

We, as the oldest, largest and most modern
specialist producers of real Swabian egg spaetzle,
sell licenses all over the world.

We offer recipes and details of manufacturing
methods, tell you where to obtain the necessary
machinery and will train both you and your
workers. We have over 25 years experience in

If you are interested, write and ask for o sample.

Heinz Herrmann
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In Semolina and Durum flour, quality 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 youbegin
with King Midas Semolina or Durum flour, and
It's your assurance that you've gol the right start
toward pasta with fine eating characteristics.

And from the time our golden King Midas
Semolina and Durum flour start on their way
lo 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.

\ 5
At the new Peavey mill In Hasl-
ings, Minn., as in all the King
Midas Semolina and Durum flour
mills, Durum wheat receives all
the extra milling, cleaning, purify-

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

istics. And al the Peavey mills,
automation of virlually all proc-
esses means that quality levels
are maintained — all the way. We
wouldn't have it any other way.

Peavey Company, Flour Mills, Minneapolis, Minn. 55415

‘l

PEAVEY COMPANY

Flour Mills
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N;\r Gmbinution
Heating Method

Microdry announces a new combina-
tion heating method using hot air im-
mediately followed by a second siage
using microwave heating. This elimi-
nates the reed for equilibration or
“sweat back” periods, according to
Microdry, and is sald to reduce time
and space requirements of preliminary
heating as much as 60%. In their new
equipment this preliminary stage is
bullt above the microwave stage in the
same unit,

Three Stages

First stage heating of materials with
molsture contents of 95% to 50% Is
done best by conventlonal means rather
than by microwaves, reports Microdry,
That is because microwaves heat the
molsture simultaneously throughout
the entire product and could cook the
Inside when thal may not be desired.
But after the molsture content is
brought below 50% by conventional
heating then microwave heating quickly
pushes out the remalning moisture with
internal steam pressure and heats as
desired. Therefore no equilibration Is
needed for molsture to work its way
out. And because this is not surface
heating, there Is little danger of too
fast surface drylng with resultant
damage,

In some types of processing the time
required for heating is reduced from
ten hours to one hour and space needs
are lowered correspondingly, claims
Microdry,

When the new technique is further
combined with Microdry's recently an-
nounced third or “controlled cooling"
stage, then time and space requirements
of the entlre multi-stage heating proc-
ess are said to be raduced up to 90%.

Except for the addition of an over-
hanging catwalk at the seven foot pre-
liminary heating level, all three stages
are housed in the same 28 x 7 foot floor

20

space previously required by the micro-
wave stage alone,

For more information write: Micro-
dry Corporation, 3111 Fostoria Way,
San Ramon, California 94583,

Peavey Sales, Profits Up

In its first report of operating results
since going public in January, Peavey
Company today announced increases in
both sales and after-tax profits in the
second quarter and slx months ended
January 31,

Diversified Firm

Peavey is a diversified food and agri-
business firm,

For the quarter, the company earned
$2,334,138, or 71 cents per share, com-
pared to $1,438880, or 44 cenis per
share, for the comparable period the
previous year, Sales and operating in-
come during the three months totaled
$87,657,956, compared to $66,760,101 in
the comparable period a year ago.

Net earnings for the six months of
$4,492,822, or $1.37 per shure, compare
with $2,908,031, or 91 cents per share,
In the first half of fiscal 1872, Volume
for the six months was $165,716,051,
compared to $134,347,181 the year be-
fore,

There were an average of 3,213,716
shares of common stock outstanding
during the quarter, compared to 3,156,-
679 a year ago.

The figures Include the operations of
Brownberry Ovens, Inc., acquired by
Peavey in November, 1072, on a pool-
ing of interests basis, Results for the
prior perlods have been restated to in-
corporate Brownberry,

President’s Comments

Fritz Corrigan, president, sald, “The
company's growth In sales and earnings
reflects contributions from all major
profit centers and the continuing high
volume of grain business as a result of
sales to Russia and China last year."
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He cautioned, however, “against assum-
ing the same degree of profit improve-
ment for the entire year." He indicated
Peavey is unable to determine al the
present time the impact that Phase 111
of the economic siabilization program
may have on the company's earnings
for the entire year,

International Multifoods
Remodels Durum Mill

The Multifoods durum mill at St
Paul, Minn, near the Mississippl River,
Is still affectionately known as Capital
“A"--after more than 20 years since its
purchase from Capital Flour Mills,

Because of the pressing demand for
durum products—used in the manufac-
ture of macaroni products—the mill's
recent $35,000 remodeling and renova-
tion program covered more than four
months to avoid any major shutdowns,
according to Dave Baehr, production
manager-durum,

All of the mammoth wheat storage
tanks were palnted, as were many out-
side areas of the mill and warehouse
buildings,

“The entire mill building was sand-
blasted and tuckpointed,”” said Don
Englin, general foreman at Capital “A"
for the past 15 years. “All of the win-
dows were also replaced throughout
the mill building," he said.

Other major improvements were: a
new maln entrance on the Roberts
Street side of the mill; a new 60-foot-
long wall, added down the center of
the North wurehouse; a new flour im-
pact machine; an up-graded dock area;
and the addition of new doors.

A D M Riverboats

Donald B. Walker, president of
Archer Danlels Midland Co., said the
company's wholly-owned subsidiary,
American River Transportation Co.
(ARTCO) is acquiring three new 8,400-
horsepower river towboats,

W. R. Murphy, president of ARTCO,
said the boats will be built by the St.
Louls Ship Division of Pott Industries,
Inc, and will be added to the eight
chartered boats the company now oper-
ates on the Mississippi-Missouri-Ohio-
Illinois-Arkansas river system. ARTCO
also has 275 barges in operation or
under construction.

ARTCO was formed a year ago by
ADM. Mr. Walker noted that the sub-
sidiary operates as a public carrler of
bulk commoditles on the mid-America
river system. In the past year the com-
pany became an important adjunct of
ADM's many processing and storage
facilities located up the river as well
as Gulf export operations.

THE MACARONI JOURNAL
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proven by some of the largest pasta prod

Microwave drying, the first really new development in o long time, has quletly been

ucers.

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

AND NOW the latest development inco
and (3) controlled cooling all In one Bx2
space required for conventional drying.

orates (1) preliminary drying, (2) drying,
%15 foot Unit + » » toking ooy 175t the
U.S. Patents Pending

MICRODRY CORPORATION

3111 Foslorla Way, San Ramon, Cal, 84583
415/837-9108
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How to Make Your Business Grow
Using Someone Else’s Money

by David G. Kay, First Vice President,
Shearson, Hommill & Co., at the Winter Meeting

Devid G. Kay

HAT we're really talking about

foday is running your business
on someone clse's money. In order to
understand the how of running a busi-
ness on someone else’s money, you first
have to understand the why involved in
running business. In other words,
what are your objectives? What do you
want to put into the business? And,
what do you expect to take out of it?

The Famlly Business

Yours is essentinlly a group of en-
trepreneurs for the most part privately
run companies and family companies,
The chances are your prime objective
involves providing a living for your
family—{athers, daughters, sons, dead-
wood, and even son-in-law. The princi-
pal objective for the company is to fi-
nance a standard of living, and there Is
nothing wrong with that. But if that's
going to be your primary objective,
then the financial actions you take
ought to be consistent with that goal.

1f you are building a business to a
satisfactory comfort level, then you
concentrate on minimizing your risk

22

solldate? Competition forces us to move
ahead. Personal ambition pushes us
along {o grow the company. So if we
have o grow, we have to have money,
and you never have enough. Where do
we find it?

I sappose 1 ought to begin by saying
let's look Internally, We can talk about
the flexibllity one has in pricing his
inventory so that he builds himself up
a little cushion. We can talk about fac-
{oring against borrowing from the bank
and accounts receivable. I assume that
you know about writing everything off,
expensing rather than capitalizing.
These are the kind of things that every
private company does internally. They
{ry to minimize their taxes. They try to
take their tax savings and tax deferrals
and plow them back into the business
because this is really their major source
of continuing capital to build the busi-
ness. But ultimately there is a day of
reckoning.

Banks

Let's talk about banks. I think it's
important to understand that nowadnys
there are different kinds of banks. In
the first instance you have the conser-
vative bank that in the words of Mark
Twaln “Gives you a dollar when the
sun is shining and takes it away when
it starts to look like rain.” On the other
hand there are really creative bankers
these days, banks who have set up
whole new deparimenis to provide
counsel for smaller companies and spe-
clalize in so-called development loans
for companies that are starting out on
a program of expansion, These bankers,
in the final analysis, are golng to be
loyal to you, Banks nowadays under-
stand risk and if they put their money
behind you they are likely to stand by

plant expansion, new ~«t¢uioment. T

some extent banks can ¢ atinue to b: §

helpful, but gencrally spesking they §

like to lend money for nol more than

thrae to five years. So if we're talking (&
about taking a loan out for five to fif-

teen yeors we'll have to look to som
other places, and insurance companles
and pension plans are probably the

most likely candidates. By reason the Bi§
way their money rolls in month after |3
month they're in a much better position {i

to be able to finance loans over a long-
term. On Wall Street we call this bor-
rowing from insurance companies
private placement, Because these place
ments extend over a considerable peri-
od of time—let's say fifteen years—th»
lender is going to make sure that his

loan stands up, and he's going to buildl |8

in all sorts of precautions. He's going 1o

want to see perlodic pay down of the @&

Joan on a predetermined base. He's
going to make sure that your cash flow
is capable of amortizing your obliga-
tions. He's going to make you do lots of
things only with his permission, and
he's going to prohibit you from doiny
lots of things. These so called negative
covenants are there for a reason, not
only do they protect him as a lender
but they protect you ns a borrower
from going beyond your financial capa-
bilitles.

Equity Kickers

In some cases these insurance com-
panies or pension plans may be look-

ing for a plece of the action as an addi- [§
tional inducement to financing you. B

These are called equity kickers, The in-
surance company may say fo you tha!
they want ten per cent of the common

stock of your company or an option {0 B

buy in the future at a certain price.
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TO INSURE QUALITY IN ANY MACARONI
PRODUCT, ALWAYS SPECIFY AMBER

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

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

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

We are prepared to meet your orders
—prepared to ship every order when
promised. And because of our rigid
laboratory controls, highly skilled mill-
ing personnel and modern milling
methods, you can he sure of consistent
Amber quality, Be sure—specify AM-
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' and your exposure. You slay away from v, Banks have become aggressive.  An equity kicker Is really somethinit quality. BER.
new markets, product development ex-  hey're competing not only with other new. They really never existed as fa* {8
pense, increased copital expenditures ponke hut with other forms of lenders, as insurance companies were concerned ji
{gr pt’:intg“"tdh:tq‘;lp':;fml'o‘,;ur:::::d::: pension plans, insurance companles. until the lnstl credit"crunch. The lmmr-l i
e things Tyt SoN i ance companies realized that they had g8 :
hed a 1
going to put you on the financial hook 11 you haven't alrendy estoblis i :
beyond your needs, c}::su ntmll't :tweo\;nrdl:u!bunking rclzll::il:- :q‘:lﬁ;t’;‘l‘:ml::"x ‘::::: z‘l’: L‘::“{hi: 4 ! AMBER MILLING DIVISION ! !
_ ship, sia ay, before you nee e h " i iR
Ty B e e s, money. And if you have a banking rela-  ire Jlely 19 Rt e B Then there | FARMERS UNION GRAIN TERMINAL ASSOCIATION |
ing enough, Why make mure and pay tionship that's just kind of so-so, look % P "' "’" s I Mills ot Rush City, Minn.—General Offices: St. Paul, Minn, 55165 ‘ g
all that money to the government? around for another banker. There are I don't think It's necessary to talk al B TELEPOHE (612 sdbmins i
But unfortunately we can't stand still a lot of them around who are ready to length about leasing rather than own- &
Thaubll::l:es: Ztl\figonment more often listen to your story, ing. It's a simple proposition and I'm g2 B
thun not, won't let us, Yours is a highly Long Term Commitments sure you take a look st it every year. i§
private i'ndus!ry. 1s it still going to be . What is the cost of your capital tied up fi§2
a highly private indusiry ten years Let's talk about capital requirements In the ownership of property? ‘What are i
| from now, or is It going to start to con-  involving longer term commitmenta: (Continuéd on page 24)
| Tun Macaront Jounnas (Y 1973 3
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To Make Your Businuss Grow
(Continued from page 22)

the tax advantages and disadvantages
of leasing those properties rather than
owning them?

Venture Capital

In the last ten years, a whole new
area of financing has sprung up. This is
the so-called venture capital fleld. A
lot of different financial interests, rang-
ing from banks who set up their own
venture capltal corporations, private
familles, investment banking firms like
my own, set up pools of money for the
purpose of investing In high-risk, high
reward opportunities, When they do go
in, thelr investment goes in usually as
a debt, but sometimes as equity and a
venture capital investor is looking for
a return of 100% a year on his money.
If you change the dynamics of your
company, it's concelvable that a ven-
lure capitalist might be interested,

Going Public

Now lel's get down to going public,
If you're a seller of stock of the com-
f pany to the public it has tremendous
| advantages but it also has fantastic dis-
advantages and I think that we ought
to talk about them in sonie sort of per-
spective, Perhaps one of the great ad-
vantages of selling stock to the public
as a means of ralsing capltal is that it js
equily money and the common stock
investor doesn't look to the company to
pay him back. He'll get his money back
plus or a minus when he sells his stock
to someone else through a stockbroker.
The disadvantages: to begin with,
you've got to prepare. You can't go
public overnight. Preparation means at
least three years of financial statements,
certified. It means conservative and
honest accounting. It means that many
of the luxuries that you as a private
owner of a business enjoy are going to
go by the boards. And of course o be
successful you've got to find an under-
writer who is going to take your stock
to market. So to do all of these things
in order to prepare yourself to go public
you've got to re-orient the character of
your business. You've got to change
your objective from one of providing a
living for your family, to one of expan-
sion and one of maximizing profits,

The second disadvantage is when you
become a public company you're now
in two businesses: one is running the
operating company and the other is
running the stockholders. All of a sud-
den you've got a thousand bosses. And
you can't go un-public as quickly as
you can go public.

Some people don't have the mental
capability of living with a thousand
shareholders and five hundred security

o bl dos bl

anslysts who are knocking on your
door saying: How are you going to in-
crease your earnings this quarter?

The thing that moves stocks Is earn-
ings per share. I don’t know if it's true
in the macaroni industry but if there is
any one who makes huge profits as a
percentage of sales that are out of line
with the industry and you disclose this
to some of your customers they won't
be too pleased about that, I guess that
every customer thinks that all of your
profits are coming out of his heart,

Next, of course, you've got to realize
that you're giving up a plece of the
action. You're selling a percentage of
your comtmon stock to the public. And
this doesn't bother me provided what
you get in return makes it possible for
you to rubstantlally enhance the value
of what you've got left, but you do
have pariners,

Typlcal Offer

Now let's take a typical public offer
and see what happens. Your corpora-
tion earns $200,000 a year after taxes.
As an underwriter, I say to you I think
I can sell your company to the public
for a multiple of ten times your earn-
ings. That gives you a value of
$2,000,000 for a 100% of that company.
If we sell a quarter of it, we're selling
a half a million dollars worth of market
value, if we divide that half a million
dollars of market value say by a price
of ten dollars per share we're selling
fifty thousand shares to the public, How
many investors can you have? What
kind of a public market have you
really created? Who's going to be inter-
ested in buying that stock? What kind
of an after-market do you have? What
kind of market-makers do you have?
What kind of sponsorship do you have
for that security? Where's it going? If
you've got fifty thousand shares of
stock, you may have five hundred
shareholders, That's really not a public
market. There Isn't enough stock
around to make a public market. So
the stock gets priced either artificially
high or artificially low.

Realistically a public market requircs
a float of several hundred thousand
shares. I suggest that a company, unless
it's a high-technology company, really
ought to have proven earnings in the
area of 1 would say at a minlmum
$4-500,000. Major underwr ' s look for
a minimum of $1,000,000. 5o take all of
these things Intn account when you
think about a public offer.

I've got to tell you this—there is an
underwriter in every community who
will take you public whether you're
making money or not. If it isn't going
to accomplish for you the objective you
think it's going to accomplish—don't

get seduced. I'm telling you it can brin
you nothing but problems.

Sale or Merger
Finally let's talk about the sale «r

the merger of the company. The mac: -
roni industry is probably highly froj- §
mented. It Is regional. You've seen |

what's happened In other industries:
reglonal operators have started to climb
together because the economics of doing

business demands that you move ahead |§
and in many cases moving ahead means
consolidation. In the next ten years, §

my guess is that this industry will con.
solidate.

So you're a eoller, I jou'ie goliig 0 &
sell your business, the first thing you've §
got to do is determine in your own§
mind that you really want to sell the i3
business. You've got to be prepared to{
let go. Second, you've got to determine §
as honestly as you can why you're sell- §i

ing the business, Knowing why you
want to sell Is perhaps the most im-

portant input in helping shape the kind |5
of deal you're looking for. You want to i3
have some good reasons for selling your |
company and you shouldn't hesitate to [
pass them along to a prospective buyer, jj
‘When you're selling, you're either going i
to get cash or securities. If your interes! [
is in cash, the only question you've got i
to ask Is not what is the business worth §
to me—but how much can I reasonably §
anticipate a prospective buyer to pay? &

There's a real difference there.

The answer is going to depend on lots i

of factors. It's going to depend on the
industry you're in, the book value of

your company, the gross of your com- [
pany, the price at which comparabl: E

companies are selling to the publle in

the marketplace, the track record of tha j§

business, the extent to which assets can
be wrilten up to higher values.

As an alternative to cash, you may &

end up selling your business for stock.
Here you've got a different ball gam2

in terms of measuring what the busi- £
ness might be worth. In the point of §8

view of the buyer, for reasons of tax

and accounting, he can afford to be less %
concerned about your book value and §

the value of your underlying assets:

he's much more concerned with th:

carning power of the business, And h:
can afford, in many cases, to pay you
more In stocks than he can in cash.
You are golng to be taking on a differ-

ent set of risks than if you were to take 3

cash because these securities are going

o fluctuate in value from day to day,

and more ollen than not, you're not
going to be able to sell these securities
for an extended period of time, So

you're running the risk of market de- [

cline as well as the benefits of market
ups.
(Continued on page 26)
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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,

dairy 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 packets
assure-factory freshness.

: | NO CUMBERSOME
.. : BOTTLES — each tablet

" | luke warm water releases

fodine.

AVAILABLE IN BOXES OF 250 TABLETS —
410 a case.

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

Write for Technical Literature & Samples

@Tho Brown Pharmaceutical Co. Inc.
‘2500 West Sixth Street

Los Angeles, Californla 90057

Phone (213) 389-1394

May, 1973 .
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DIATOMIC IODINE SANITIZER

HELIOGEN

C0S  our business

nly busimess

.- | dissolved In 2% gallons of

at least 17ppm of tliratable

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

2—Egg Solids and Color Score in Eggs ond
rfoodm.

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

6—Pesticides Analysis.

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

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007
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To Make Your Business Grow
(Continued from page 24)

There is no fixed price that repre-
senis the worth of your business and if
you dig in at a specific price without
taking into account the qualitative and
quantitative risks involved in the se-
curitles that you are taking on, you're
selling your business and perhaps your
lifetime on & much less sophisticated
basls than you'd sell an item out of
your inventory.

It you're going to stay on in the busi-
ness, you've got another problem: peo-
ple chemistry. You've got to know the
company that's taking you over, You've
got to know what kind of philosophy
they want to play. You've got to look at
the kinds of acquisitions they've done
in the past and what they've done with
their people. Are they happy? Are they
sad? Is your company going to get
folded Into another operation and are
you going to be taking waves from a
larger existing entity or on the con-
trary are you going to be able to run
your company with a fair amount of
autonomy? To what extent will you be
able to run your own show?

Unfortunately, as you go down the
merger road, eellers sometimes have a
habit of hearing only what they want
to hear, You don't go into shock until
after the deal is done and the honey-
moon's over., You've got to look long
and hard at the management, and at the
record of the company that you're get-
ting involved with. You've got to weigh
these factors as much as you do the
factor of price.

How o Bell Your Business

So how do you sell your business?
Number one, you've got to think
through in advance the kinds of infor-
mation the buyer is interested in know-
ing about your company. You've got to
put your best foot forward in presenting
your company's operations to a prospec-
tive buyer. Buyers are very sophisti-
cated. They will look at your financial
statements and make adjustments, Your
financial stalements are a two-edged
sword, You can fille things back into
your pro-forma earnings, but you can
also get nailed if you think that you're
going to fool the company by doing
things like cutting back on advertising
or bringing your cushions to the top.

1 cannot stress enough the impor-
{ance of certified financial statements,
They comfort a buyer and they lend
very real credibility to your figures.
Cleaning up financial statements s
worth the effort, whether you decide to
go public or whether you decide to do
a job.

Finally, if you decide you're going to
gell your company, don't let it be
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shopped, If fifteen business brokera
come in and peddle it up and down the
street, the company will lose it's value
very quickly.

Put together a game plan. Sit down
with your lawyer, your accountant,
your banker, Decide how you want to
make this presentation and then get
yourself someone who's competent in
this business to do that for you. Some-
one who's professional in this business
may know a lot more people who are
much more interested and in a much
better position to do a deal within your
interests than the limited group that
you're aware of. This is a function of
investment bankers, Some accounting
firms also have operations that do this.
Obviously you're going to need some-
one else if you're going to go public,
But again, it's important that you don't
let the business have a “For Sale” tag
on it. You have to be careful about how
you let it go, because you're only going
to do it once. Do it with as much care
and skill as you possibly can.

Iron Mountain Report

The annual report of Iron Mountain,
Inc. showed earnings per share down
because of an increased number of
shares outstanding, Profits were less
than expecied because of Inventory
problems at the Lecroy spice plant and
higher domestic mushroom cannery
cosis,

More mushroom packing will be done
in Latin America and operational
changes are being made.

The report notes that the Ideal Maca-
roni Company sells more macaroni
products in Cleveland and northern
Ohio than any other brand. The Welss
Noodle Company, also a part of the
corporate set-up, is doing well.

Creamette Dinners

Creamette Co., Minneapolis, s test-
ing Hamburger Mate and Just Add
Hamburger, The firm’s entries in the
add-the-meat dinner fleld are being
marketed in the upper Mid-west,

Floyd Poyzer

Floyd Poyzer, North Dakota State
Wheat Commission member at-large,
died of a heart attack March 10. He was
61. He leaves his wife, Myrtle, two sons,
Alfred and Denny, and two grandchil-
dren,

Macaronl manufacturers knew Mr,
Poyzer ss an energetic participant at
macaroni meetings and the Durum
Show.

He managed Amenia Seed & Grain
Co. and was mayor of Amenia as well
as a first-term State representative,

Where Will You Be?
(Continued from page 17

together from many people but it is ¢f |8
little value if it isn't there on time. |4
perfection takes too long, |3
costs too much money, and doesn't glv
that much added benefit, i
Pointless commitise meetings wasto |
time, It is important for people to talk | 4
but debate is futile, :
Over-sophistication is not worth.
while, Keep it simple—to communicate |
and for the plan to be understood. i
The toplc of my talk was “Where '8
Will You Be in 18757" I chose that tople
very carefully, Chances are in 1876
some of your businesses won't be where
you think they will be, I submit that a
simple but organized approach to plan-
ning will do much to assure that you
will be where you want to be—that the

e
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Durum Mill Grind Heavy

Durum mills had a heavy grind in 3%
the first quarter of the year, Macaroni E.
business has been good and shipping ..'_
directions strong. 5

On March 21, bookings of durum
products got under way when one or
two mills pressed for long-term cover-
age at a concesslon price of $8.35 cwt.
for semolina, bulk Minneapolis, But
there was not much enthusiasm, ac-
cording to Milling & Buking News.
Numerous round lots were booked, in-
cluding good aggregate of 10,000 cwts.
and larger, but usually representing no
more than 60 day needs,

Most mecaronl manufacturers have
posted new price advances of about
1%¢ on macaroni, 2¢ on noodles per
pound, effective May 1.

Export inquiries have been strong.
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Egg Prices Firm
Dr. Ralph Baker of the USDA Stalis-
tical Reporting Committee says;
“Supply and demand forces still con- | %%
trol poultry prices. The supply of eggs %
is down as a result of fewer layers. The &
basic laying flock—birds in thelr first {3
14 months of lay—is currently down I'i a4
about 18,000,000 birds from a year ago.
By July it will be down about 16,000,- [
000, Stocks of egg solids are up, how- [
ever. This will tend to lower demand E
for breaking eggs.”

As for the best leaders, the people
do not notice their existence. The next
best the people honour and praise, The
next the people fear, and the next the &&
people hate, But when the best leader's §
work is done the people say ‘we did it
ourselves. LAO-TZU
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Does ADM
really mean

No. Actually Macaronl means ADM.

?
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ne-Pot Pasta Meals . . . our theme

for the coming year, was launched
during National Macaroni Week to give
us & meaningful rationale to combat
the “helpers” and other convenience
macaron]l dinner products which have
been affecting dry pasta sales.

This whole new direction for con-
sumer promotion uses a one-pot meth-
od of cooking the pasta, eliminating the
step of cooking the macaronl product
separately, As a result, meal prepara-
tion is vastly speeded up and the house-
wife enjoys the same convenlence In a
dry macaronl product as she would if
she used a packaged dinner product.
In addition, she realizes a considerable
savings, and also has the satisfaction of
creating the dish herself.

We have had excellent response to
our initial One-Pot Pasta releases from
both press and industry representatives,
and we propose to expand our theme in
the months ahead. We are currently
working on new recipe variations
which can be prepared in a skillet, a
casserole or heavy pot as well as In a
Dutch oven.

While One-Pot Pasta Meals will be
our main thrust, we will also continue
our traditional cooking methods for
those homemakers not on the conveni-
ence bandwagon.

Our secondary theme throughout the
year will be emphasis on “nutritious
meals you can afford.” These dishes will
combine pasta products with high pro-
tein foods such as cheese, fish and low-
cost meats at a time when Phase III
is ushered in this Spring and the prices
of fowl, milk and eggs are expected to
spiral. Editor Interest on Nutrition is
on the rise as a primary story theme,
and we will provide her with solid
backgrounding in pasta dishes.
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Public Relations Program for the National Macaroni Institute

by Theodore R. Sills and Elinor Ehrnan, Theodore R. Sills, Inc.

at the Winter Meeting

Because we have had great interest
from the industry with One-Pot Pasta
dishes, which some manufacturers wish
to incorporate into their own advertis-
ing and merchandising campalgns, we
are making ceriain materials available
for membership use. These include a
serles of one-pot black/white photo-
graphs with recipes and a recipe leaflet,

1873 Basic Program

We plan to continue our intensive
campaign throughout 19873, utilizing all
media outlets and tailoring themes to
the market targets of individual publi-
callons, The communications outlets re-
quire constant personal contact and
service.

I. Consumer Magasines especially are
undergoing a period of change, and
those that survive are the “special in-
terest” magazines appealing to specific
jegments of readership. The BIG SIX
of wornen's service books are revitaliz-
ing along these lines, and Food Editors
as well as editorial direction are chang-
ing. At this writing three of the six
major women's service books have had
or will have food editor changes within
a six-month period. (Ladies Home
Journal, Woman's Day, Redbook), New
magazines are coming along such as
Good Food, whose total environment
will be food directed to supermarket
shoppers, scheduled to make its debut
in the fall of 1873, Its #' ler publication,
TV Gulde, currently enjoys the largest
circulation of any consumer magazine.
Meantime, the youth bocks, shelter
magazines, farm publications, Negro
and Ethnic books, continue to serve
special nudiences.

1I. Similar changes are occurring in
the two remaining syndicated Sunday
Supplements of Parade and Family
Weekly, New food columns In both
Supplements are geared to interesting
personalities and their favorite dishes.
The term “Women's Editor” has been
dropped by one of these publications as
being offensive to the new "Ms" breed,
and has been replaced with the simple
title of Associate Editor,

III, Major Market Newspapirs are
more and more reflecting the contumer-
{sm movement, and some of the larger
papers such as the New York Times,
Chicago Tribune and Los Angeles
Times carry special columns on con-
sumerism subjects. These in-depth
stories are a far cry from the simple
food columns of ten years ago ., .. or
even five years ago, and we expect the

demonstration kit is an excellent
means of getling us hundreds of min-
Wutes of television exposure on a year's
campalgn. Each kit is used one of more
times in our 100 market areas,

We understand that the Institute
Commitlee is interested in the possi-
bility of additional ads in the trade
press, and therefore have prepared sev-
eral roughs with copy spotlighting the
following subjects:

L Ul e et e

transparencies of our One-Pot Pasta
Meals, which have appeared in print in
their local press. Since these color
transparencies have been offered spe-
cifically for editorial use, we can not
make them available for merchandising

" Theodors R, Sill

trend to food issues to continue. The
macaroni industry with its standards
controversy has been the toplc of many
a consumerism column, Jim Beard, for
examole, recently voiced violent pro-

test to any formula change in pasta i

products in a story syndicated nation-
ally. It is imperative to keep these food

writers constantly informed of the in- |

dustry’s position In these changing
times,

IV. Syndicated Food Editors of lony
standing such as Cecily Brownstone of
Associated Press, Alleen Claire of
Newspaper Enterprise  Associatior
Jeanne Lesem of United Press Inter-

natlonal either have written or ar: {8
currently writing cookbooks incorpo- §
rating many of our photographs ani §3

reclpes. These books are best seller:
as the number one interest of American
homemakers continues to be food.

V. Color pages this past year have

proliferated in our results, as mor:

newspapers are devoting more space to

food. Well over 130 newspapers have 4
used our indusiry photographs this pas: §

year.

VI, To reach the mass television §
audiences, our Television Kits continue §
to give us excellent coverage on a nao- {§
tional basis. Our scripts which can be 8
used consecutively for an 8- or 10-min- #
utes program, or separated into 2- or J

3-minute segments for different pro-
gram days, have been successfully used
over the past few years. Color slides
of the recipes featured accompany each
kit, along with product and appropri-
ate props which lend themselves to a
live demonstration. We believe that the

St
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1973 Special Projects

' In addition to our Basic Program,
e recommend that we continue the
ollowing Speciul Projects:

- 1. Baventh Annual Macaronl Family
Reunion Luncheon

, We belleve that the Annual Macaroni
uncheon should be malntained as an

iiegestablished traditlon for the New York

Press, This luncheon which continues
Ro attract the top editorial food writers
ives us the opportunily to keep the
prass appraised of the industry position
pn consumer subjects. Served al the
ncheon can be examples of our cur-
fent promotional themes which the
ditors can translate to thelr own edi-
orial formats. The Presldent of the
NMMA is given a platform for a prog-
ess report on the Industry in general,
hich is always of news or feature in-
erest on the natlonal scene,

4% Do-it-Yourself Televislon Klits

We recommend another serles of
hree television do-it-yourself kits,
hich continue to have excellent recep-
on. We suggest for Spring 1073 that
e might use as a theme “Pasta for
Phase 111" and Include our one-pot
nsta meals with a strong nutrition
tory.

| Similar kits would be prepared for
ummer and fall, the latter to be co-
dinated with Natlonal Macaroni
eek. Each kit, prepared in quantities
110 to 120, consists of the following
ements:

"8 2 copies of a 10-minute Television
i Beript

8 Tie-in Prop

I8 Set of Color Slides (3 to 6)

(3 Product Samples: Mocaroni, Spa-
5. ghetti, Egg Noodles

4% Recipe Leaflets

Merchandising

| At the request of the Institute Com-
pittee last Fall, we prepared layouts
d copy for a number of suggested ad-
ertisements for placement with a
ocery trade publication. These ads
ere to substitute for the regular bro-
ure mailings to the macaron! buyers
d merchandizers in the grocery
Ralns and voluntary and cooperative
More headquarters,

Upon Instructions from HBob Green
hd the Committee, one such ad was
epared and approved and is appear-

g in the January issue of Progressive
rocer,

Y, 1973
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1. Macaroni’s answer to “helper” without infringing on their editorial
packaged dinners: our One-Pot Pasla  exclusivily.

campaign which is receiving tremen-
dous support from the nation’s media.
2. Steadily growing popularity of
macaroni products.

3. Day-by-doy educational campaign
in the various media by NMI to pre-
sent macaronl products and all ad-
vantages 1o millions of shoppers na-
tionwide,

4. Related-item prowess of pasta.

From our general files we have been
able to make some black/white photo-
graphs available, However, If color
transparencies are needed with recipes,
they will have to be taken especially
and used solely for merchandlsing pur-
poses, If there is enough interest, we
would recommend taking o series of
three—spaghetti, egg noodles, maca-
roni—for such specialized use, Indi-

Photographs for vidual members would then buy the
Merchandising Purposes number of transparencles necessary at

Some of the manufacturers have cost, once the original transparency is

osked us for permission to use coler available,

Homecoming at the Homestead!
Hot Spiings, Virginia 24445

July 8-12, 1973
69th Annual Meeting
National Macaroni Manufacturers Association

Plan to attend! Write for details.
NMMA  P.O. Box 336 Palatine, Ill, 60067
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Macaroni Makes Sense / Cents

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

The Institute makes sense for macaroni manufacturers by buildin

bigger market for macaroni. Send your pennies in each month.

NATIONAL MACARONI INSTITUTE

P. 9. Box 336, Palatine, lllinois 60067
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ra series automatic extrusion presses, Coupled flour feed view of the flour fe

d woter doser shown Interconnected to the mixer,

New Series of Pasta
@NRAIBANTI & Co, Milano, Italy,

1) has recently developed and tested
i new series of automatic pasta extru-
on presses designed to meet the fol-
wing requirements:

1. To malntaln the unsurpassed levels

W product quality that pasta manufac-

prera have come to expect from Brai-
{i presses.
2. To meet present-day sanitation re-
irements and to make cleaning as
and simple as possible,
3. To reduce maintenance require-
nts to a minimum and thereby re-
jce overall operating costs.
Presses Included in this new serles
2 as follows:;

§ The Cobra/800:
2700 to 1800 pounds of dried Long
pods per hour,
£000 to 2100 pounds of dried Short
0ds per hour.
Aachine features two (2) 130mm dia-
Bter extrusion screws each driven by
0 H.P, motor,

{The Cobra/1300;

B750 to 2850 pounds of dried Long

pods per hour,

§100 to 3200 pounds of dried Short

pods per hour,

Machine features two (2) 1656mm dia-
er extruslon screws each driven by
0 H.P. motor.

The Cobra/1802:

00 to 4000 pounds of dried Long
DAS per hour,

200 to 4.00 pounds of dried Short
Dds per hour,
Machine features two (2) 180mm dia-
per extrusion screws each driven by
) H.P, motor,

The Cobra/’ "1 Ig a variation of
Cobra/1802 aii Is primarily de-

, 1973

double shaft mixing

sign'd for Long Goods production.
Productlon capacity of the two models
Is approximately the same but the
Cobra/1804 features four (4) 130mm
diameter extrusion screws each driven
by a 20 H.P, motor.

Main Features

The main features of these new
presses are as follows:

1. Water and Flour Metering Device:

A volumetric doser, of the star-wheel
type Is used for the flour.

A piston type doser Is used for the
liquid,

Both the flour and water dosers are
driven by a single variable speed drive
thus achieving both consistent and pre-
clse control of the raw materials being
fed to the press.

2. High Speed Tubular Mixer:

While a single basic design is used
on all sizes of presses in this series, the
mixer on each size of press is propor-
tioned to meet the exact throughput
requirements of that press,

In addition to the flour and water, re-
turn trim from the Lung Goods trim-
ming operation is also fed Into this unit
and its primary function Is to carry out
the hydration step of the mixing proc-
ess completely and consistently. This
results in a dough in which the mols-
ture is distributed to a4 degree more
evenly than heretoforc possible.

3. Double Shaft Mixing Trough:

Since the hydration step of the mix-
ing process has already been carried out
completely (see above), the only func-
tion required of the Double Shaft Mix-
ing Trough Is to properly knead (and
thus extend the gluten) of the dough
coming from the Tubular Mixer. Agaln,
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Interior of the Braibanti high speed tubular mixer, with detailed

ed and water doser, Immediately beneath, the
trough,

Presses From Braibanti

while a single basic design is used for
the Mixing Trough of each size of
mixer, the mixer on each size of press
is proportioned to meet the exact
throughput requirements of that press.

4, Vacuum Mixer:

On each size of press this unit is of
such size that it has sufficient capacity
to Insure the proper handling of the in-
coming dough and to maintain a con-
sistent feed to the extrusiun screws.

5. Extrusion Units

Since the concepts previously em-
ployed have proven their excellence in
production applications over an extend-
ed period of time, these same design
concepls are used in this new series of
presses,

Characteristics

From the technological and opera-
tional viewpoints, these new presses
exhibit certain characteristics which
are of particular interest to the pasta
manufacturer,

First, the quality of the product.

It i= kXnown that the quality of the
preduct is extremely dependent on the
hydration and kneading action the
dough recelves in the mixing sloge, and
then on the further physical transfor-
mation that it undergoes during the
compression and extrusion stages.

While kneading does require time to
be effective, it can be extended to such
an excesslve degree that the gluten
structure, having reached its maximum
degree of development, begins to de-
teriorale. This development of the
gluten, followed by its reaching and
passing the breaking point, is n fune-
tion of the gluten itself and it does not
proceed at a uniform rate, As opposed

(Continued on page 34)
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A building is no stronger than its foundation.
‘And the foundation for an efficient macaroni
factory ic the pasta equipment itself.

Braibanti has installed pasta equipment in
macaroni factories all over the world;
equipment custom-designed to satisfy the
requirements of large and small factories
alike. Braibanti is one of the select group
of world-wide food machinery companies
associated with Werner/Lehara.

Together, we can do almost anything.
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-/ DOTT INGG. M, G, BRAIBANTI & C.S. p. A.
- 20122 Milano- Largo Toscanini 1
3200 FRUIT RIDGE AVENUE, N.W.
GRAND RAPIDS, MICHIGAN 49504
PHONE: (616) 4563-5451
WERNER/LEHARA TELEX: 22-8428 CABLE: WERNERMACH
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New Presses from Bralbanti—
(Continued from page 31)

to this, gluten development does not
begin until hydration has been ac-
complished. Thus, it is apparent that
the two functions should be dealt with
separately, and as was noted previously,
the primary function of the High Speed
Tubular Mixer is to properly hydrate
the flour while the Double Shaft Mixer
is used only for mixing the dough.

Operationally, the High Speed Tubu-
lar Mixer micro-humidifies the dry
material such that the starch compo-
nent is thoroughly molstened and the
gluten is then ready to start its develop-
ment process, This is carried out in the
Double Shaft Mixing Trough, and by
using this two-step approach to the
problem, the gluten is developed to iis
maximum degree, over mixing is
avolded, and product quality is en-
hanced. (Flour dust in the mixing area
Is now also eliminated).

Sanifation

Second, the problem of sanitation.

Even the finest flour obtainable is
contaminated to at least some degree,
Thus, In the presence of moisture, and
with the pnssage of time, fermentation
and bacterinl and mold growth will
take place. While the nature of the
pasta production process is such that
fermentation cannot be totally elimi-
nated, it can be reduced to an accept-
able minimum, This has been accom-
plished as follows:

1, Reducing the total time that the
dough is in process between the dry
raw material state and the time when
it Is extruded.

2, Elimination of all of those areas
within the machine where partially
mixed dough might become lodged.

Total mixing time has been substan-
tially reduced by the High Speed Tubu-
lar Mixer since the hydration phass of
the mixing process is now being carried
out with equipment that was speci-
fically designed to carry out this step
in an eMcient manner, In addition, the
paddles of the High Speed Tubular
Mixer have been designed in such a
way that all internal surfaces ate swept
clean with each rotation of the paddles,
ond the entire inside surface is thus
nlways completely clean, Thus, not only
is the mixing tim¢ reduced but fer-
menting dough buildups are alzs eliml-
nated.

Water Micro-dispersed

An extremely important secondary
benefit results from the High Speed
Tubular Mixing concept in that all of
the water in the dough is micro-dis-
persed and is already fully absorbed
when the Jdough is delivered to the
Double Shait Mixing Trough. Thus,
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there is no “free” water to bulld up the
slimey, fermenting deposits found on
the sides of most mixers,

In the Double Shaft Mixer Trough
these same improvements are employed
and the bowls themselves have been
designed to eliminate any dead corners
where dough can lay and ferment. In
addition, the two counter-rotating
mixer shafls can be supplied with a
special oscillaling device so that the
walls will be constantly swept and thus
also stay clean at all times.

The bowls of the Double Shaft Mixer
Trough are somewhat smaller than be-
fore (since gluten extension is now the
only function that is to be carried out
here), and the mixer shafls can be
easlly pulled out for complete cleaning
and sanitizing of the unit,

Aditional Features

Additional sanitation features of the
new presses are as follows:

1. The liquid doser Is easy to remove
from the press and comes apart for
complete cleaning.

2. The High Speed Tubular Mixer
has been designed such that its work-
ing components are accessible and easy
to clean.

3. The superstructure of the machine
(platform, ladders, frame, elc,) has been
redesined to insure better adaptation
to function, dead corners, that could
become sanitation problems, have been
eliminated, and greater :ccessibility,
for ease of maintenance and cleaning,
has been provided.

4, Naturally, all parts of the machine
in contact with the product are of stain-
less steel (or are hard chromium coat-
ed), and all materials used in its fabri-
cation have been syeclally selected for
the function they must perform,

From the above it is apparent that
not only has the ojwrational superiority
of Braibanti's pasta presses been fur-
ther increased, but that the already low
plate counts that pasta producers rou-
tinely find In products from Braibanti
standard presses, has been even further
reduced,

Food Trade
Convention Calendar

May 19-23: 54th NRA Restaurant-Hotel-
Motel Show, McCormick Place.

June 10:13: Institute of Food Technolo-
glsts, Miami Beach Convention Hall.

July 8-12: NM.M.A. Annual Meeting,
The Homestead, Hot Springs, Va.

Oct. 2-41 Atlantic City, '73 Pack-Info.

Oct, 8-14; IPACK-IMA 73, Milan, Italy
Fairgrounds.
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FOR SALE—Completely reconditioned Clor
mont Spaghetti Stripper & Cutter. A & P
'IMGO.‘? o Inc,, P,O, Box 1217, Lowell,
Mass, 01853,

WANTEID—Subscribers to the Macarcs
:::ml. Twelve menthly ImnliJlll l"'l.ﬂ
336, Pateting, IR, 60067, 8

FOR SALE—8) book on
.00 e i ok

stom, o

order, P.O, Box 33§, Palating, I 60047,

May 7-10: 42nd Natlonal Packaghy
Expo, McCormick Place, Chicago.

The show, one of the largest annual
industrial expositions In the countiy)
will have hundreds of exhibits, Fi'e
areas of Interest will be emphasized
They are: Packaging machinery, pact:
aging materials, contalners, packaging
supplies and packaging services. Be
cause it is the only comprehensive
show, covering all aspecis in the pac«:
aging fleld, visitors from more than 3
countries annually will attend the ex-
position.

A "Visitors Guide" which lists ex-
hibiting companies, program and regis-
tration detalls and hotel avallability i
avallable without charge from Clapp &
Poliak, Inc., 245 Patk Ave., New York,
N.Y. 10017,
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Okay.
Who put egg in the noodles?

e e

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

i 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
g egp solids to Multifoods' top-
" quality durum flour.

A number of our customers have already ordered

*Duregg" in hefty lots.

Here are a few reasons why you should:

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

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

Is reduced.

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

u Duregg lowe’s your manpower requirements.

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

INTERNATIONAL

MULTIFOODS

DURUM PRODUCTS DIVISION
GENERAL OFFICES, MINNEAPOLIS, MINN. 55402




