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National Macaroni Week

“Spaghetti is in danger”, Italians
were warned in a story published re-
cently in Panorama, a widely-circulat-
ed newsweekly. That same warning has
been sounded in newspapers and the
broadvast media in the United States
“vaulting pasta to a prominence that
could only be described as an advertis-
ing manager’s dream—providing that
the problems that engendered all of the
publicity can be solved”, as Milling &
Baking News puts it

Macaronl publicity was born in crisis.
Twenty-flve years ago the Marshall
Plan at the end of June abruptly cut
off an export business that amounted to
224,000,000 pounds for the first six
months of the year and that production
had to find a home. It was then the Na-
tional Macaroni Institute was incorpor-
ated and the firm of Theodore R. Sills
hired to handle publicity and product
promotion.

Since that time there have been two
shortages of durum wheat. The first
in the early 1950's when crop failures
for three successive years resulted in
a crash research program to develop
stralns of wheat immune to Rust 15B.
Nature develops new strains of rust
as sclentists develop new ntrains of

wheat so the research and plant breed-
ing 1s a never-ending process,

Again in 1881 we hed a durum short-
age caused by bad weather and a lack
of carry-over. In the past ten years the
growers have organized into a Wheat
Commission which has developed over-
seas markets. Exports now take more
than domestic requirements,

In June, 1973 when the price freeze
put the domestic durum millers out of
business the exporters stepped in and
committed some 82,000,000 bushels of
the expected 85,000,000 harvest. With
a smaller carry-over this year, durum
millers and macaroni manufacturers are
going to be hard pressed for supplies.

The government should have im-
posed export controls but they did not.
So macaronl manufacturers will have
to find the best material available and
tell consumers how to use it. This is
the point of National Macaronl Week
—additional emphasis on a year-round
program of telling consumers how
fo use macaroni, spaghetti and egg
noodles.

The fact that it has been around
twenty-five years attests to the sound-
ness of the program. The present crisis
gives cause of why such a program is
necessary.

]
)
X
B

i AL N R

AT A

D

Commde. -

T e

4




e ora T T

s

bbbt sl S < B GRSl i Gl

e st A

Publicity Covers
National Macaroni Week

In Every Media

National Macaroni Week, October 11-
20, 1873, has the theme: “One-Pot Pasta
for Convenience, Nutrition and Econ-
omy."

Major Market Daily Newspapers are
receiving black & white photographs as
well as color with recipes and story
malerinl stressing the advantages of
One-Pot Pasta, These ae supplied on
an exclusive basis to food editors in
219 stundard metropolitan areas, with
26,000,000 circulation per mailing,

Photos are for: Tuna and Macaroni
Casserole; Frankfurter Noodle Cheese
Skillet; Noudle Vegetable Soup; Spa-
ghetti & Covned Beef Skillet,

Negro Presy, some 175 newspapers,
wlill recelve pholo of One-Pot Maca-
roni & Cheese Circulation 3,000,000,

Labor Press, 600 newspapers, gels
photo and recipe for Macaronl Seafood
Casserole, Circulation 11,000,000. Same
photograph and background material
goes 1o Small Town Dally and Weekly
Newspapers with a circulation of 12,-
000,000,

For Television, a program kit iIs
planned for use during National Maca-
ronl Week, with the title, “Conveni-
ence Cooking—One Pot Special” The
kit will include script, three 35 mm
color slides, three glass containers with
cork tops for holding macaronl, spa-
ghetti and egg noodles, The kit is of-
fered on an exclusive basis and re-
sponse is expected o bring 100 or more
uses,

A special radlo script, with sultable
recipes and background on National
Macaroni Weck and its theme will be
sent to 581 statlons across the country.

Press Reception: The Seventh An-
nual Macaronl Family Reunlon will
be held at Tiro A Segno in New York
on September 19, Approximately 100
represenfatives of newspapers, syndi-
cated columns, magazine, radio and
television will be in attendance.
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One Pot Chicken Tetrazzini A

One-Pot Pastas from

ERE is the script from a television
program kit sent out by the Na-
tional Macaroni Institute:

Everyone is seeking help in stretch-
ing the food dollar, Homemakers are
looking for convenience meals, with
nutrition a foremost factor in menu
planning.

Pasta—macaronl, spagheiti and egg
noodles come to the rescue on all three
counts, And macaronl products are on
the U.S, Department of Agriculture's
Plentiful Foods List for June,

the Freezer

They fall Into the economy class, and
are a nutritious food, American maca-
roni products are enriched, They are
valuable providers of protein, contain-
ing a good distribution of aminn aclds

necessary for optimum heal!

growth, Macaroni Is usually
with meat, fish, poultry, seafood
or eggs which complement the
content.
Four ounces of cooked macar
vides 15% of the U.S. recom
(Continued on page 6)

Take Aim on National
Macaroni Week

Take alm on National Macaroni
Week, Oct. 11-20. You will be right on
the profits target if you fealure maca-
ronl products diring the annual cele-
bration of National Macaroni Week,
October 11-20. The homemaker is call-
Ing more and more on elbow macaroni,
spaghetti and egg noodles to extend
her budget and at the same {ime sup-
ply appetizing and nutritious meals to
her family. Remember, one package of
macaroni products used in a number of
recipes sells at least seven to eight
times its price In related items from
meat, dairy, produce and canned goods
sections of your store. Kathy Kenny,
19, is our macaronl and archery en-
thusiast,
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Ingrc lient Prices Soar!

One Pot Tume-Noodls Soup

Macaron], u housewife's traditional
refuge from the high cost of beef, will
shortly climb in price with other foods
unless the Federal Governuneni imme-
diately embargoes exports of durum
and other varieties of wheal, says the
National Macaroni Manufacturers As-
sociation. Durum wheat is n basic raw
materlial In macaroni.

The natlonwide industry nssoclation
urged people to wire Washington de-
manding an end to “this absurd policy
of stripping the cupboard of vital com-
modities at home to sell them abroad."

“The price of durum wheat has more
than tripled since the first of June and
is more than 4% times the cost of o
year ago,” says R. M. Green, NMMA

ary.

Se;ﬂrg:nr:hile. egg yolks used In noodles

have nlso tripled in price In o year's

time,
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One Pot Swiss Cheeso Noodles
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One Pot Pastas from Freexer
(Continued from page 2)

daily allowance for adul‘s of thiamine
and 10% each of the protein, riboflavin,
niacin and iron.

The carbohydrates in macaroni pro-
vides energy. Pasta is considered a low
sodium and low fat food.

The National Macaronl Institute is
offering a collection of recipes which
makes it possible for you to create con-
venience meals in your own kitchen,
All of the ingredients cook together in
one pot—go into the freezer—and are
all ready to simply heat and serve.

Colorful lustro-ware freezing con-
tainers are available in pint and quart
sizes in the housewares departments of
many variety, discount and hardware
stores. They are just right for freezing
macaron| dishes, Once they are labeled
they can be stored for a three month
period.

Here are some suggestions: One-Pot
Spaghettl with Meat is an ideal lunch-
eon or supper dish. The pasta is mixed
with sauteed onion and celery, diced
luncheon meat and a process cheese
spread.

A mnoodle specialty with meat balls
offers mere menu variety, The meat
balls are a tasty surprise—each is filled
with a cube of Swiss cheese, The
noodles and meat along with onions are
simmered In tomato juice,

To complete this trio is a hearty,
nourishing clam chowder. Full of fla-
vor, team large bowls of this with a
simple green salad and chunks of crusty
bread or an assortment of crisp crack-
ers.

Curried Spaghettl with Eggs Is an-
other recipe offered in these easy-to-do
freezer speclalties. This Is a dish hand-
some enough for entertaining, yet prac-
tical enough for a surprise family meal,
The hard-cooked eggs are arranged
over the spaghetti at serving time. If
you wish, have peanuts and coconut in
the “curry” manner, This is excellent
with baked or broiled fish, It is equally
good with roast chicken or turkey.

Still another way to go is sweet and
sour noodles with tuna. Wouldn't this
be perfection on a buffet table? And
remember, like our other recipes, all
you need do is take it from the freezer
and heat. Grated cabbage and carrot
salad would be a nice accompaniment,
and perhaps some hot rolls,

And now to one of the very faverite
ways to serve macaroni—Macaroni and
Cheese. However, this is done in the
easiest way, Imagine! Preparing maca-
ronl and cheese in one pot—no baking
—and no extra step In cooking the
macaronl separately. Chopped celery

and seasonings add an interesting
change of pace in flavor. Dusting of
paprika and chopped parsley lend a
bright note when the dish is pre-
sented.

The Natlonal Macaronl Institute also
recommends a One Pot Spaghetti and
Fish—an economical conibo with fro-
zen fish fillets, spagheiti, vegetables,
cheese and tomato soup.

Another suggestion which falls into
the One-Pol—{reeze-nuw, serve-later
group is a Savory Macaroni and Tuna
Chowder,

We hope today's program has sup-
plied some guidelines in helping you
plan money-saving, tiin:-saving, nutri-
tious meals.

More One-Pot Pasta Dinners

One-Pot Chicken Tetrazzinl
(Makes 6 servings)
1 medium onion, chopped
2 tablespoons butter or margarine
2 cans chicken broth, undiluted
(10 ounces each)
1% cups water
% teaspoon pepper
12 ounces uncookeil spaghettl broken
into pleces
1 can sliced mushrooms, dralned (3
ounces)
2 tablespoons Parniesan cheese
% cup heavy cream
3 cups cooked, dived chicken
Baute onion In butter until tender.
Add chicken broth, water and pepper.
Bring to boll. Gradually add spaghett!
8o that liquid continues to boil. Gently
boll, uncovered, until spaghettl Is
tender, about 20 minutes, If necessary,
add more water to pot o prevent stick-
Ing. Btir occasionally. Add remalning
ingredients; cover and heat for about
3 minutes, Turn into serving dish, If
desired, sprinkle with additlonal Par-
mesan chcese, Serve immediately.

One-Pot Macnionl Beef Bupper
(Makes 4 10 6 servings)
1 pound ground beef
2 cans condensrd tomato soup
(10% ounces cach)

2 soup cans wnter
1% teaspoons oregano

1, teaspoon salt

1 cup sliced pimiento-stuffed olives

2 cups uncooked elbow macaronl

(8 ounces)

In large skillet or Dutch oven, brown
ground beef, stirring frequently. Add
soup, water, oregano, salt and ollves.
Heat untll bolling. Stir in macaronl and
cook covered over low heat 12 minutes

or until macaroni is tender. ¢ - e
sionally. Serve immediately.

One-Pot Swiss Cheese Nc il
(Makes 6 servings)

3 cups water
1% tenspoons salt

¥ teaspoon pepper

% teaspoon basll leaves

B ounces uncooked wide egg noodles

(about 4 cups)
1 package frozen cut green ieans
(9 ounces)

1 cup light cream

15 cup .7 npped pitted black olives

8 ounces Swiss cheese, graled

Bring water and seasonings to a boil
In 4 quart saucepan; gradually add
noodles so that water continues to boil
Add beans; stir until separated. Cover
and simmer 10 minutes or until noodles
and vegetables are tender. Stir occa-
sionally, If necessary add more water to
pot to prevent sticking.

Stir in cream, olives and Swiss
cheese; cook over low heat, stirring
gently, just until cheese is melled
Serve Immediately.

Ment Balls Stroganoff with Spaghelti
(Makes 4 to 6 servings)

1 egg

Salt

Pepper

14 cup fine dry bread crumbs
1% pounds ground beef chuck

2 tablespoons butter or marg:rine

1 quart water

8 ounces uncooked spaghetti, ! roken

into pieces

2 tablespoons chopped parsle
1% cups dairy sour cream

To prepare meat balls, beat g8 |
teaspoon salt and % teaspoon pe serin
bowl. Add bread crumbs and huck:
toss untll combined, Shape intc 1bou!
20 meat balls, Heat butter in la1 : pot
Brown half of the meat balls at time
in pot; remove with slotted spo and
set aside. Recerve drippings.

Add water, 1 teaspoon salt . d '
teaspoon pepper to dripplngs | pob
bring to a boil. Gradually add sp .helti
so that water continues to boll. Zover
and slmmer 20 minutes or unt Sp¥
ghettl is tender and most of lic iid s
absorbed. Add meat balls, parsl - end
sour cream. Stir gently over lo\ heat
for about 2 minutes or just unti’ mi*
ture is heated through. Serve immed
ately.

One-Pot Tuna-Noodle Boup
(Makes about 2 quarts)

1 cup sliced carrots

1 medium onion, sliced

2 tablespoons butter or margarine

(Continued on page B)
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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.

i facturers by building a
he Institute makes sense for .macnmni manufacture:
. gigger market for macaroni. Send your pennies in each month.

NATIONAL MACARONI INSTITUTE
P. 0. Box 336, Palatine, linois 60067
Octoner, 1973
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One Pot Tuna-Noodle Soup

(Continued from page 6)

4 cups water
% teaspoon salt
Y4 teaspoon pepper
8 ounces uncooked fine egg noodles
(about 4 cups)
2 cans tuna, drained and flaked
(7 ounces each)
2 cup sliced pimiento-stuffed olives
2 cups milk
In large pot saute carrots and onion
in melted butter untll onlon is tender.
Add water, salt and pepper; bring to a
boil. Cover; reduce heat and simmer
for 10 minutes or until carrots are
tender. Add noodles; cover and simmer
until noodles are tender, about 5 min-
utes. Stir occasionally. Add remalning
ingredients and heat; do not boll. Serve
immediately. NOTE: To make a thinner

soup, add more milk and season to
taste,

One:Pot Creamy Macaron! and Meat
(Makes 6 servings)
% cup chopped onlon
(about 1 medium onion)

2 tablespoons butter or margarine

¥4 teaspoon pepper

% teaspoon dry mustard
3% cups water

2 cups uncooked elbow macaroni

(8 ounces)

% cup sliced pimiento-stuffed ollves

1 can luncheon meat, dice (12 ounces)
1% cups dairy sour cream

1 cup grated Swiss cheese (about 4

ounces)

In 3 quart saucepan, saute onion in
butter until golden. Add seasonings and
water; bring {0 a boil. Gradually add
macaron! so that water contlnues to
boll. Cover and simmer for 12 to 15
minutes or until macaronl is tender;
stir occaslonally (most of cooking
liquid shou'd be absorbed by now.)

8tir in olfves, lunchetsn meat and
sour cream until combliied. Cook un-
covered over very low heat for about
5 minutes or just until mixture is
heated through; stir occasionally, Stir
in cheese until melted. Turn into warm
serving dish. If desired, garnish with
additional pimiento-stuffed olive slices,
Serve Immediately.

Photos Available

A set of black and white pletures for
these recipes are available at $2 per set
or 50¢ each. Write; The Natlonal Maca-
1uil Institute, P.O, Box 336, Palatine,
illinois 60047,

Macaroni Is Number One

A recipe folder with nine recipes and
basic directions for cooking macaroni
;;‘mucu Is available at 2 cents each,

Congress Passes Farm Bill

The House on Friday, Aug. 3, follow-
ing earlier Senate approval on Tuesday,
July 31, passed and sent to the White
House a four-year farm bill, S. 1888,
that is expected to be signed by Presi-
dent Nixon. The measure, named the
Agriculture and Consumer Protection
:‘\cl of 1973, includes among its fea-
ures:

® Repeal of the “bread tax" retro-
active to July 1, 1973,

® Increase in the national average
loan on wheat to a minimum of $1.37
per bu and on corn to $1.10, effective
with the 1874 crop.

e Establishment of a target price
concept that will be at a fixed level in
1874 and 19875 and can be increased for
the last two years of the program de-
pending on a complicated formula.

¢ Four-year extension of P.L. 480 and
food stamps.

e Continuation of the set-aside con-
cept of acreage controls and return to
natlonal acreage allotments for both
wheat and feed grains,

e Several ‘“sleeper” provisions, In-
cluding research funding.

Wide Margins of Approval

Senate approval of the bill early in
the week came on a vote of 85 to 7 and
House passage was by a margin of 252
to 151, Both margins of approval were
substantially greater than for the Agri-
cultural Act of 1870 which established
the set-aside concept of acreage con-
trols. No one predicted at the start
of 1973 that the first session of the
93rd Congress, dominated by urban
members to a greater extent than any
of s predecessors, would have ap-
proved a new farm bill by such over-
whelming murgins or would have gain-
ed accord this early in the uession.

In fact, this is the first farm bill to
be passzd In a number of years that
was enected prior to the start of win-
ter wheat seeding. With the new bill
Into law, the Department of Agricul-
ture will be able {o inform winter
wheat farmers of the provisions for
the 1974 crop program as they under-
take land preparation ahead of secd-
ing this fall. Actually, few surprises
are expected in the 1074 crop program,
as Becretary of Agriculture Earl L.
Butz already has declared that there
will be no set-aside requirements for
next year's crop of wheat and other
gralns,

No More Levy on Whaeat

One of the genulne miracles in the
1073 farm bill {s the provision terminat-
ing the wheat processor certificate, or

e S el et il s

“bread tax," as of July 1, 197 Under
the conference committee bill, e levy
of 75¢ on each bu of wheat gr nd for
food “shall not be applicable 1 whey
processed or exported during th period
July 1, 1873, through June 3 1978"
The latter date is when the [ ir-yea
program in the 1873 act expin

That the final bill repe. s the
“bread tax" a year earlier tin the
scheduled expiration of the 1470 agy
on June 30, 1874, is a tribute piimarily
to the efforts of a group of bakers
spearheaded by the Independent Bak.
ers Assoclation,

Minimum Wheat Loan $1.37

So far as the wheat support program
itself is concerned, S. 1888 provides for
a minimum national average loan rate
beginning with the 1974 crop of $1.37
per bu, That compares with the na-
tional average loan of $1.25 in effect for
wheat since the 1065 crop season, The
original House bill would have raised
the loan to $1.49,

Established Price at $2.05

Under the “target” or “established”
price concept, which replaces the mar-
keting certificate program and other
income payments features, wheat
farmers will be guaranteed beginning
with the 1074 crop an established na-
tional average price of $2.05 per hu
That price will be provided through
income payments that will be made
equal to the gap between that price, if
any, and the natlonal average price re-
celved by farmers In the first five
months of the marketing year, July-
November, or the national o ecrage
loan, whichever Is higher.

Current average prices to [ “mens
are well above the $2.05 torget with
the natlonal average price to { mern
on July 16, 1873, at $247 per 1 In
the first five months of the @ 7213
crop year, the average was $1.0

The $2.05 target for wheat  the
same as adopted by the Hous The
Senate originally had s~»ght a rgel
of $2.28.

Another compromise is in the and:
ling of the so-cclied escalator . ture,
which does not isiis effect un' the
1078 and 1977 crops. In 1076, m  ad-
justments occurring as the res t of
changes in the index of farm cos: . and
ylelds in the previous year wou d be
reflected in the 1978 target pricc

No More Set-Aside Maximum

In order to be eligible for price sup
port loans and payments, farmers wil
be required to set-aside whatever per
centage of the national allotment i
determined by the Secretary of Agri:
culture, Eliminated ,from the bill I8
the 1070 act's maximum of 15 million
ncres on the wheat set-aslde, Yet, for

THE MACARONI JOURNAL

the 1 '4 crop at lenst, Secretary Butz
alrear - has said that no set-nside will
e e. iblished.

In der to arrive at a set-aside, the
Secre ry will establish a national
acren, + allotment for wheat not later
than . pril 15 of the year preceding the
year 'n which the crop is harvested.
The cilotment is the number of acres
deterriined, based on national average
yleld, as will produce a crop equal to
expected domestic and export use in
the following year. The allotment can
pe adjusted to reflect any needed de-
creases or increases in carryover stocks,
although “a desirable carryover” level
is not defined.

All the substitution provisions in
the 1970 act are carrled forward. For
example, the Secretary may permit
producers of wheat to have acreage
devoled 1o soybeans, feed grains, guar,
castor beans, cotton, triticale, oats, rye
or other crops considered as planted
{o wheat to maintaln acrenge history.

Payments Limit Cut to $20,000

The final bill provides a payments
limitation of $20,000 for the 1974
through 1977 crops, compared with the
455,000 limit currently in effect,

Four Years More on P.L. 480

Public law 480 program Is extended
for four years through Dec, 31, 1077
One change requires the Presldent to
take steps to mssure that commercial
supplies are available to meet any de-
mands developed through market de-
velopment programs of P.L. 480,

HResearch Projects

Sev-ral special research projects are
authe ized by the new bill, One directs
the £ cretary of Agriculture to carry
out : cost of production study on
whea feed grains, cotton and dairy
tomn ditles, Anotk.: directs a re-
searc  program aimed at developing
whes and feid grain varietles “more
susce tible to complete fertilizer utili-
utio to improve the resistance of
whe: and feed grain plants to disease
and ¢ enhance thelr conservation and
envh ymental qualities.”

Se: ion 811 directs the Department
of A riculture to provide “terhnical
supp it to exporter and importers of
US. _gricultural products when so re-
Quest:»d.”

The bill authorizes a separate re-
serve for disaster purposes, not to ex-
ceed 75 million bus of wheat, feed
frains and soybeans “for the purpose
of alleviating distress caused by a
natural disaster.”

One section that attracted consider-
able public attention gives the Secre-
lary of Agriculture authority to certify
!0 the President (who Is required to

Octoper, 1313_ %

acl) the need for adjustments in ceil-
ing prices for agricultural products
when the Secretary determines “that
the supply of the preduct will be re-
duced to unacceptably low levels as a
result of any price control or freeze
order or regulation and that alternative
means for increasing the supply are
not available”

Bectlon 32 Funds for Buying

Besides a number of amendments to
the food stamp program, the legisla-
tion authorizes the Secretary of Agri-
culture to use Section 32 funds to
finance purchases of foods to main-
tain levels of distribution to schools,
domestic relief distribution and other
domestic food assistance programs.
That would allow continuation of the
domestic flour donation buying pro-
gram, which had been threatened by
the previous authority that limited
such buying to commodities in surplus,

Use of Section 32 funds is authorized
only through July 1, 1874, “At that
time," according to the conference com-
mittee, “It Is the expectation of the
conferees that the food stamp program
will have been Implemented nation-
wide and that those areas of the coun-
try which previously relied upon the
Federal food distribution program will
be recelving food stamp assistance.”

The Farmer's Point of View

This letter to the editor of the Chi-
cago Daily News is a farm resident
who prefers to remain anonymous.

1 am not a city housewife, but I have
story to tell. I am the wife and
mother of men who raise this pork
everyone Is complaining about. May I
share our story with you?

We not only do not have n savings
account, we are thousands of dollars in
debt, We borrowed money to buy a
farm. We pay taxes on the entire value,
although we actually own a small por-
tion and are paying interest ior this
privilege. We previously paid personal
tax on our farm machinery, trucks,
livestock and cribs of corn stored for
feed.

We are in debt for buildings that
house our machinery and livestock. We
seldom have a year when we can pay
all our bills—feed bills, fertilizer, seed
and gasoline—but our banker will lend
us the money to square up, using our
livestock aos collateral. We certainly
know our banker well—just before
most machinery is paid for, it wears
out.

A combine or a picker cosis about
$10,000, plus interest. You can hire this
service to be done for you. Your nelgh-
bor will do this for you as soon as he

gets his own done, but of course rain,
hail and wind may get to your crop
before he does—but you may have
some left.

An attorney’s wife recently inter-
viewed in this newspaper said she
wasn't going to pay these high meat
prices; it was the principle, not the
money. Her husband probably drives
an air-conditioned car to an alr-condi-
tioned office and works 8 to §.

It's the principle with us, too—the
principle of feeding before 7 a.m. and
after 8 p.m. because it is too hot and
humid and they won't eat. All day we
haul water and tend sows and pigs.
They can easily get too hot and die.

For entertainment we jump into the
pickup and run to see if the creek has
gone down off our corn, which we were
planning to use for feed, It is almost
ruined as it has been under water three
times so far. We owe for fertilizer, seed
corn, nitrogen and weed spray, plus
hired labor and farm gos used to pre-
pare ground and plant,

We can't get 1) the highway because
of tourists with .ampers, trailers, boats
and water skis. (People have money for
these things.) We have no paid vaca-
tions, long weekends or pension plans.
No company pays our hospitalization,
unemployment benefits or half of our
Social Security.

We don't blame anyone; we chose 1o
farm. But why do city people, who are
poying only 16 per cent of their in-
come for food, against 23 per cent 20
years &go. coiplain so much?

If we could only understand each
other it might help. I do know that we
farm people have been giving our
youngsters a college education and they
don't have to rely on farming for a
livelihood. They are not geing to raise
livestock unless they receive a reason-
able profit, There is not that much fun
to it

Red Cross Macaroni Co. Closed

A federal judge has closed the Red
Cross Macaroni Co. in Chicago, for
using a dangerous insecticide where the
macaroni products are processed.

U.S. District Court Judge Richard ¥
McLaren issued o 10-day temporary r
strainlng order August 10 after the
U.8. nitorney’s office flled sult against
the firm,

The government charges that resi-
dues of on insecticide, strobane, were
found in the interior of drying racks,
contaminating the macaroni products.

Donald J. Parker, an attorney for
Red Cross, said the amounts of stro-
bane found in the products were too
small to be considered harmful.
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1t is continually bafing to me that
agricultural-economie policy is so total-
ly ignored by the food industry (with
the possible exception of the milling
{ and baking industries). The Agricul-
i tural Act is belng writlen and revised
£ as of right now (July), and it is a safe
i bet that few representatives of the food
industry are doing anything to influ.
ence how this legislation should be
A written or revised, By the end of July
i it will most likely have become law
for another four years, without any
{ meaningful reforin,

The food industry has been singled

i out by the Administration time and

again as the culprit, ac a leading cause

;\ in the rising cost of food, and yet has

never effectivwly suld: “Look, we are

just middlermen, we do just pass along

increases In costs to us for food prod-
ucts whether fresh or prucessed.”

For gome oflier buffling reason, the
food industry hes tacitly if not implic-
itly condoned an agricultural priley
that has no more relation to the reall-
ties of the agricultural-economic scene
than does the Administration's efforis
to control prices in what is supposed to
be a free market, Both fail to deal with
the root of the problem. In the first
case, the agricuilural policy was de-
signed to control an overcapacity agri-
culture. In the second, the attempt is
to control an excessive demand in a
situation of under supply. Naturally,
both policles are failures.

e —

This could have been the year the
U.S. got out from under agricultural
legislation designed for a 1930's situa-
tion, one that still has most farmers
. and their legislative representatives
hypnotized, They still see over-abund-
ance and falling prices around the cor-
ner, Yet, we are told day after day by
i economists, the Administration, and the
: Department of Agricullure that sur-
i pluses are a thing of the past, that we
are in a world scarce-food market, with
countries like Japan, Russia and China
! willing to buy whatever we can pro-
duce,

Aussian Wheat Deal

According to the recent General Ac-
counting Office report, the sala of
wheat to Russia last year was not only
' mismanaged in terms of providing
windfall subsidies to large grain com-
panies, but the sale actually contributed
to the subsequent rises in prices of
food products for which the nation’s
supermarkets were so roundly eritl-
cized. The report states:

“Consumer costs attributed to the
sales (of wheat) included higher prices
for bread and flour-based products, in-
creased prices for beef, pork, poultry,
eggs and dairy products resulting from
higher costs for feed gralns, and a
severe disruption of transportation fa-
cilities with attendant higher costs and
shortages or delays in delivery of cer-
tain supplies.”

Of course there were certain bene-
fits which accrued from the sale of
wheat to Russia, and eventually, if
belatedly, subsidies on these sales were
removed. But the Soviet Union and
China have slso ordered an additional
10.5 million metric tons of grain and
soybeans this year, What will happen
to the price of beef and other food
products in U.S. supermarkets if late
plantings due to heavy rains this spring
do not produce the expected record
harvests?

The commodities market has long
enjoyed a lack of scrutiny on the part
of most of the people who are often
directly or indirectly affected by it. It
seems too mysterious and too com-
plicated to be understood, But perhaps
it is time that we in this industry took
the time to understand what is hap-
pening in international agriculture, and
took an interest in the kind of food
market in which we will be operating
in the future,

Questions Bhould Be Asked

A number of serlous questions can—
and should—be asked about U.S, policy
in regard to agricullure at home and
exports to the world market. Should
Americans learn to eat less protein—
or expensive protein—in order to pro-
vide adequate supplies for export?
Should Americans learn little tricks
like “slice meat thin and fan out on a
platter—it looks like more,” as sug-
gested by one chaln's helpful home
economist? Is America entering a peri-
od of austerity like Great Britain's
after World War 11? There s an ener-
gy crisis, a fuel crisis, a pollution crisis,
a food shortage crisis, and a dollar
crisis,

In short, is the long-ignored check
coming due, the check for a guns and
butter economy, the check that has
been treated as no more than a politi-
cal slogan?

New Phase IV

Now we have Phasc 1V, but it is
ohvious that there will still be some
price Increases—merely delayed by

Why the Food Industry WiIll Still Be the Patsy

Editorial by Kent Partch in Chain Store Age

Phase III. How soon will the shi ages
in beef, pork and poultry, and ome
fruits and vegetables correct em.
selves? Will the harvests of Seplcmber
and October tend to ease pricws in
food in last quarter of 10737 If they
don't, that still-sleeping political giani,
the consumer, might just wake up 1o
discover that not only did she pay for
the cut-price wheat deal to Russia, hut
that now she'll have to compete with
the citizens of the world for her super-
market products—while still support-
ing an out-moded, unjust farm-agricul-
ture policy.

It's time for the food Industry to get
the monkey off its back. Agriculture
will not reform ltself. Pressure must
come from the outside. Farm communi-
ties—including their legislative repre-
sentatives—the Department of Agri-
culture, and the vast supportive Indus-
trial complexes of agriculture will not
reform farm policy. Why doesn't the
food industry lend support to the
forces that will reform it? Or has the
food industry given up on the idea of
low cost, abundant food in America?
If it has, watch what the Ralph Noders

do to the food industry in the ycars
just ahead.

Commodity Inflation: and
What to Do About it

Washington columnist Joseph Kraft
writes:

The inflation now raging in his
country and the rest of the world le-
rives chlefly from soaring commc ity
prices. Sc the administration stro gY
of turning on the production s; 0t
makes senss,

It should check prices after a 0 ‘e
only Increase sometime this year. he
big difficulty s that the adminlstre on
has not developed a fallback posi on
against the possibllity that the pre nt
strategy might fail.

The commodity-based character of
the present inflatlon is absolutely cl ar
The more traditional sources of :n
flatlon—wage-push and demand-pul—
have been relatively quiet, Wages, in
particular, have held In bound, The g
settlements for rubber workers und
Teamsters this year brought increnses
of only about 4 per cent,

Demand as a whole is strong but not
overwhelming, Some parts of the econ*
omy are still not running at capacitys
and unemployment,’ at 4.7 per cenl,
not all that low.

(Continued on page 14)
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We talk your language

Excello Fancy Durum Patent Flour, We talk
your language.

the durum people

We don't bandy about a lot of words. We just
furnish you the world's finest durum
products, so you can produce the world's
finast macaroni products. When you want
consistent high quality, ask for Durakota
No. 1 Semolina, Perfecto Durum Granular or

NORTH DAKOTA MILL
Grand Forks, North Dakota (701) 772-4841
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Commodity Inflation
(Continued from page 12)

By comparison the commodity fig-
ures have been going through the roof,
The Dow Jones commodity Index,
which covers fibers and rubbers as well
as foodstuffs, has jumped by 60 per
cent since January,

Corn, wheat and soybeans have had
something like three-fold price rises in
the last year. Livestock costs, which
move in ratio to feed prices, have risen
so much that there is now no incentive
for farmers to market meat.

Diverse reasons explain the rise in
commodity prices. Bad harvests last
year, and perhaps again this year, have
made Russia Into a major importer. A
change in Pacific temperature cut down
the catch of anchovies—a major source
of meal.

For the first time since the war, there
has been a simultaneous economic boon
engaging all the major non-Communist
nations—the United States, Japan,
West Germany, France, Britain and
Canada, Personal incomes have risen,
and the disposition to buy more meat.

Additionally there has been undoubt-
ed speculation. Governments uncertain
about future supplies—notably Russia,
China and Japan—have been bidding
up prices at a furious pace.

Obvious Remedy

The obvious remedy for this trouble
is to Increase production, and the Nixon
administration is now golng all-out,
The farm bill signed by the P -sident
last week removed the few legislative
restrictions on output, and emphasis in-
centives to grow more food and fiber.

Presumably American farmers will
respond with effort and investment.
Record crops this year could well be
supplemented by more next year, And
that prospect should arrest the specula-
tive fever.

To be sure, the present increase in
farm prices would not be rolled back.
But the rise would stop in late fall after
o once-only surge. The commodity in-
flation would not spill over into wage
demands, and the administration would
thus have a chance to put together a
general Phase 5 policy for holding the
line on further inflation.

But the architect of this policy, Agri-
culture Sec. Earl Butz, is more o master
of nickel wisdom than a prophet. He
and other economists in the admlnistra-
tion have repeatedly been wrong In the
past, They could easily be wrong again.

It could well be that American farm-
ers are confused by the gyrating prices,
In that mood they could continue to
hold stuff off the market, thus goading
further speculative frenzy. So it would
make sense 1o have a fallback position.

14

Fallback Position

The best fallback position is to re-
strict American exports of foodstuffs.
That would assure some stocks for this
country at a lower price, while ration-
ing the rest of foreign customers, The
foreigners, with at least a certainty of
some access to American stocks, would
not go off the deep end In speculation.
In this country we would be saved the
tremendous food cost, which by eating
so much of disposable income could
topple the boom into a recession,

There I8 no requirement for such a
policy right now. But it would be a
good idea to begin preparations by
setting up a system of export licensing.

The diMculty is that Butz has taken
up a stance that seems to exclude the
preliminary steps that have to be taken
now just in case the present policy
fails. So while it doesn't have to be, it
may be that once again the administra-
tion will be caught short when the in-
flationary crunch comes.

Mounting Worry Over Supplies

Modest expansion occurred in sales of
s2molina, granulars and durum flour In
carly August, comprised entirely of
single cars and other small lots for
quick shipment., Growing number of
macaroni and noodle manufacturers
reached exhaustion of contracts and re-
verted to price-date-of-shipment. At
least for the time being, concern among
mills and macaroni manufacturers was
more over avallability of supplies than
price and demand prevailed for what-
ever mills could offer even as p.d.s, quo-
tations soared. Anxious search for semo-
lina oand other durum products was ac-
complished by acceleration in testing of
hard winter and spring wheat farina,
particularly for short goods. Sensation-
ally wide differential between semo-
lina and farina prices encouraged a
turn to substitution but many maca-
ronl manufacturers still held to hopes
that markets and supplies would per-
mit continued manufacture of 100%
durum products. Several large uscrs
have contracts for needs of another 30
days, sometimes to mid-September, but
majority was at or near p.d.s.

Expansion In Mill Grind

Mill grind expanded briskly, avcr-
age operatlons near six days, few
plants at less than five. Shipping direc-
tlons against low-priced contracts were
brisk and most new business was ac-
companied by specifications. Qutlook
is for continued heavy grind, depend-
ing of course on extent of substitution,

Based on current durum costs, car-
lot values per cwt, f.0.b, mill, Minneap-
olis, were: Semolina $18.55@18.60;

granulars, $18.40@18.45; flour, s189
@18.30; second clear nominal,

Cash Durum Bids Up 15@3

Acute tightness persisted |1 cash
durum and bids climbed 30¢ on s of
all grade ranges and 15¢ on lov ends
Mills and exporters competed . gres.
slvely for limited offers, most receipts
applying on previous contracts [n a
fortnight, cash darum bids soared $253
a bu. Country selling was slow, only
slight pickup after dramatic improve.
ment in status of 1873 crop. Rains fell
in prime durum triangle at most appor.
tune time and outlook improved so
much that, instead of gloom many ob.
scrvers expect U.S.D.A. estimate based
on July 1 conditions to be attained, that
estimate being 87,035,000 bus. Even with
the improvement in production out-
look, market strength reflected wide-
spread opinion that crop was still close
to oversold,

Export Sales 8.7 Million in Week

Undelivered export durum sales as
of July 13 for shipment by next June
30 were 66.2 million bus, according to
the weekly report of such sales made
by the Department of Commerce. This
represents an increase of 9.7 million
bus from previous week. The preliml-
nary review of the wheat situntion ls-
sued last week by U.S.D.A, says B2
million bus are available for export
and carryover and the Commerce De-
partment data indicate that that figure
is already down to less than 16 million.
If sales pace since the July 13 cut-off
date for most recent Commerce D>
partment report has been malnt: ned,
that avallability has already « sap-
peared. Morocco will recelve (Ters
Aug. 9 on 1,300,000 bus No. 2 nard
amber for October-November, It Eu-
rope, cargo trades in No. 3 hard . ber
durum were at $6.60 per bu, f.ol Du-
luth, October,

Strong Indications were that uge
darum export sales were made, n- yé!
shown in Commerce Department ata.
Algerla apparently bought & und
250,000 tons and China buying rcb-
ably exceeds 100,000 tons by a s: 1ble
margin. Itallan needs are gren: be-
caus2 of crop setback, and Peru, hile
and Venezuela have Indicatzd nec ' for
durum. Canedian reluctance to sel
durum is reflected in demand 'rom
that country's traditional buyers.

Domestic Usage Revised

Preliminary review of wheat situs®
tion estimates 1873-74 domestle use of
darum at 42 million bus and also ™
vised the 1972-73 utilization upward 10
40 milllon bus, agaldst earlier estimates
of 38 million. These revisions recognize
Increased per .apita consumption of

THE MACARONI JOURNAL

flaibiat wamai ba Sabd dtii ik

. OctoBer, 1973

past. that has been evident in recent
Bur 1 of Census data on durum mill-

ing.

His:ory Making Advances

Hi-iory-making moves in wheat fu-
wres in August included daily estab-
lishment of new historical peaks in
prices and maximum allowable 50¢-a-
bu advance for a week in September
and December contracts in all three
markets—Kansas City, Chicago and
Minneapolis,

Mills in ‘Impossible Situation’

Stunning developments in export
wheat posed an entirely new set of
sapply and demand statistics, one In
which it appzars that Washington offi-
claldom has decreed that domestic
processors must compele with foreign
buyers for 1973-74 needs. That the
milling industry is on notice to assure
its wheat supplies for the season was
accentuated by adamant attitude of
the Nixon administration in avolding
imposition of export licensing or other
controls, Milling could possibly meet
that challenge but for two virtually in-
surmountable hurdles—destruction of
visbility of futures market because in-
satiohle forelgn demand and no con-
trols kept contracts locked in a maxi-
mum daily advances, This made it im-
possible to hedge against forward flour
baokings within the morass of regula-
tizn: that comprise Stage A of Phase
IV for the food Industry. Without the
wbil'y to contract flour shead and
heé. » in futures, mills were unable to
fin: ce the acquisition of wheat stocks
1o sure supplies for 1973-74. Unless
av v Is found soon to “break the cir-
cle that binds the breadstuffs indus-
try oxport transactions will be dip-
nir  sharply into domestic needs. In-
dac . that situation probably already
ex s in some wheat classes, specific-
all  durum and soft red.

Dirum Industry Advisory
C.mmittee Meels

.ivergent views on methods of as-
su: ng odequate supplies of durum
wiat in 1973-74 for the domestlc re-
quirements of macaroni and noodle
munufacturers were alred in August at
a special meeting of the Durum In-
dustry Advisory Committee in Minne-
apelis, After “agreeing to disogree” on
the question of whether export licens-
ing or other controls would be the best
approach to check a drain on supplies
that would cut Into domestic utiliza-
tion, the committee turned its atten-
tion to finding a common approach to
the problem,

FEPEIEI ST RIS RN S S

The meeting at the Normandy hotel
was called by Alvin Kenner, committee
chairman and representative of U.S.
Durum Growers Association. It was at-
tended by 23 individuals, including
growers, millers, macaroni manufac-
turers, exporters, legal counsel, and
representatives of the North Dakota
Wheat Commission.

Contrary In Export Resolutions

As a starting point, Robert M. Green,
executlve secretary of Natlonal Maca-
ronl Manufacturers Association, related
the conflicting actions that had already
been taken by various segments that
comprise the industry committee's
membership. The U.S. Durum Growers
Assoclation at a July 2 meeting passed
a resolution opposing the imposition of
export controls and similar action was
taken by the North Dakota Wheat Com-
mission at its annual meeting July 8.
Also on July 9, the National Macaroni
Manufacturers Association, at its con-
vention in Hot Springs, Va., passed a
resolution urgently calling for the
inauguration of a system of export con-
trols.

Agninst Controls on Licensing

Ole Sampson, representing the North
Dakota commission, sald that the grow-
ers and commissioners were not author-
jzed to endorse the concept of controls
or licensing ot this time. He suggested
that the meeting concentrate on look-
ing for something the committee could
do as representing all segments of the
durum industry.

Growers to Urge Selling

Three resolutions were passed at the
committee meeting but millers and
macaroni manufacturers drew more
encouragement from growers' assur-
ances that efforts would be made
through the association newsletter and
other communications to assure a flow
of durum to the domestic market.

Thres Resolutions are Passed

One resolution called on the Burling-
ton Northern and Sco Line railroads to
recognize the special problems of the
durum Industry during the balance of
the crop year in assuring an adequate
supply of cars. Another resolution was
directed to the Cost of Living Council,
calling for clarification of Phase IV as
it applies to the durum industry with
the purpose of expediting regulations
that would allow domestic buyers to
compete on comparable basis with for-
elgn buyers. The third resolution com-
mended the U.S. Department of Agri-
culture for its efforts to disemminate
information promptly and urged it to
make available accurate estimales of
production, carryover and exports.

U.S.D.A. Disbelieves Export Data

The committee heard a report from
another committee of macaroni manu-
facturers and millers that had met the
preceding Monday with officials of
U.S.D.A. Robert M. Howard, Interna-
tional Multifoods Corp., Minneapolis,
and Lloyd E. Skinner, Skinner Maca-
roni Co., Omoha, reviewed those dis-
cussions, Mr, Howard polnted out that
basic problem is that U.S.D.A. officials
“did not belleve the export government
figures, estimating sales thus far at only
around 35 to 37 milllon bus.* Mr. Ho-
ward sald the group goined the im-
pression that the administiation has no
intentlon of isolating the American
food consumer from the rest of the
world.

Cautions Against Lower Quality

A. L. Kaotskee, D'Amico Macaroni
Co., Steger, Ill, sounded a warning
about tampering with quality of pasta
products because of soaring durum
costs. Pointing to the increased per
capita consumption of pasta in the
U.8., evidenced by reports of the Bur-
eau of Census and estimates of domes-
tic utilization. Mr. Katskee predicted
that, even at higher prices, per capita
consumption in 1073 could rise another
three to four ibs due to promotion ef-
forts and the unprecedented rise in
cost of meat and other foods.

Macaroni ot twice the price is still
o bargain,” he sald. Mr. Katskee pre-
dicted that per capita consumption
could rise to 15 to 17 lbs In the next
five years.

Grower Urges Mills to Contract

Richard Saunders, one of North Da-
kota's lending durum growers, ac-
knowledged holding sizable durum in-
ventories and pointed to difficulties
encountered by farmers in marketing
because of the rall car shortage, Mr.
Saunders suggesied that it may be
necessary for the industry to contract
the crop year needs, saying that such
contracting “would be a healthy situa-
tion." In order to facilitate this prac-
tice, It would be necessary for maca-
ronl manufacturers to make commit-
ments for more than a month or two at
a time, Mr. Saunders said, Mill repre-
sentatives explained the difficulties en-
countered under Phase IV in mak-
ing such commitments in semelina, also
as 1o the lack of o futures market in
which to hedge, posing insurmountable
financing problems.

Says Farmers Will Not Hold Back

Mr. Kenner, committee chairman and
grower, predicted that farmers will not
withhold durum at prices above $5 a
bu. He suggested that acrenge will in-

(Continued on page 16)
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Industry Committee Mcets
(Continued from page 15)

crease in 1874 because of huge demand
and high prices and that the industry
has four good varieties that assure qual-
ity and quantity,

Larger Carryover is Urged

Richard Crockett, president of North
Dakota Association and a durum grow-
er, said “We have not been realistic on
durum carryover. Unless we carry over
twice domestic grind, we're going to
get Into jams like this, In the old days,
a carryover of 10 to 15 million bus was
sufficient, but those days are gone be-
cause the demand is worldwide.” Mr.
Crockett also pointed out that, in spite
of the current problem, the efforts of
the committee over the past 10 or 12
years “have worked out beyond our
dreoms.” He sald production has been
increased, markets had been found and
misunderstandings reduced among in-
dustry segments.

Credibility has been established with
the Department of Agriculture, he said,
| . adding that the credibility must be
| maintained. Along these lines, Mr.
1 Crockett pointed out that the need for

credibilitty makes it difficult for grow-

ers to take a stand against exports,
i “We hung our hat on the argument
|
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with U.8.D.A. that durum deserves con-
sideration because it is sold for dollars
and now to say we don't want to sell
for dollars would only hurt our credi-
bility,” Mr, Crockett commented.

Optimistic Estimate of Production

Harold Hofstrand, president of U.S.
Durum Growers Association, pre-
| sented an optimistic forecast of 1873
production after the generous rains of
past fortnight that produced sensational
turnaround in outlook. Growers at the
meeting generally estimated that the
U.S.D.A, estimate of 87 million bus will
be attained. Mr. Hofstrand said the
durum triangle has been moving north
and west and that outlook in the new
area for best crop ever raised.

The committee voled to establish
regular meeting schedules for twlice
n year—once at the Annunl Durum
f Show in Langdon, N.D,, in October and
once at the January convention of Na-
tiona] Macaroni Manufacturers Asso-
clation. The committee was formed
about 12 years ago at the sugyestion
of U.S.D.A. officials to provide a source
of advice and counsel for the Depart-
ment.

S

Conado Raises Wheat Prices
Prices paid by Canadian millers for

wheat for domestic milling rose about

70¢ a bu on spring wheat and $2.25 a

bu on durum at a result of a major
modification in the two-price system in
Canada approved by the Trudeau Cabi-
net.

Instead of the $1.85% a bu price for
No. 1 Canadian Western red spring
wheat, 14% protein, in store Lakehead,
that has been charged Canadian millers
for nearly four years, the Wheat Board
price to millers will reflect its dally
world price quotations, which were
$3.62% for that class of wheat on Fri-
day, July 20, less a special subsidy of
$1 per bu to be pald by the govern-
ment. No. 1 durum, which had been
offered to mills for domesiic grind at
$1.95%, went to $5.21% on Friday.

Durum Prospects Average
Or Better

A report in mid-August based on
personal observations made by the
Crop Quality Councl stall predicts near
average spring wheat ylelds indicated
in the upper midwest and better than
average in the Canadian provinces.

Cooler weather and slightly better
moisture the later part of July saved
the North Dakota small grain crop
from its closest brush with crop failure
in many years, Near average ylelds are
now indicated although severe drought
damage to crops has occurred in many
south central and some southeastern
sectlons,

The North Dakota durum crop po-
tential continues excellent with overall
ylelds of 28-30 bushels indicated, Pres-
ent molsture should be adequate to
bring even th. latest flelds to maturity.
Harvest was underway south of Lakota,
Devils Lake and Leeds In early August,
Harvest In the heavy producing north-
ern area was to be general by the week
of August 20,

Molsture and temperature have been
generally favorable this season In the
principle northern durum producing
area that now extends west to the Mon-
tana border from the traditional durum
triangle in the east, In much of the area
west of Devils Lake and Langdon to
Williston and Crosby, many flelds
should produce 30-35 bushels. Durum
stands are extremely heavy in the
north central Bottineau-Mohall-Bow-
bells scction where some heavy flelds
may yield 40-45 bushels or more,

Btress from Heat

Stress from heat and drought has
been more frequent and reduced durum

polentials mostly in the northes La.
kota-McVille area as well as the
central region. However, good yi s of
25 bushels are being harvestec with
test welghts of early samples r. giny
60-62 pounds.

Durum stands in eastern Monta 1 are
excellent and ylelds of 28-30 b :hels
are in prospect.

Canadian prospects across the praj.
ries are generally above averap. al
though drought in southern Albert. and
southwestern Saskatchewan has caused
severe damage. Potentials are good in
central Alberta and western Saskutche-
wan.

Canadian farmers planted 19% less
durum wheat this year, According to
preliminary estimatles, farmers planted
2,550,000 acres. Last year 3,160,000 acres
were planted, Exports of durum wheat
from Canada totaled 60,100,000 bushels
in the July 1972-June 1073 season,
slightly under the 62,000,000 shipped in
the previous season. The largest Im-
porters were the U.S.S.R. and Peoples
Republic of China, each taking about
13,000,000 bushels,

Quarterly Durum Report

Durum wheat production was fore-

cast at 82,000,000 bushels by the Crop
Reporting Board un the basis of August
1 conditions, This is up 13% from 1072
but down 10% from the record high
1971 crop. Acreages are larger than last
year in all states except California.
Acreage for harvest is estimated at
3,000,000 acres, 15% more than in 1072
and 2% above 1971, An average yield
of 27.7 bushels per acre was indicited
August 1, which compares with 88
bushels lost year and 32.1 bushe! in
1971,
Carryover stocks in all position: on
July 1 totaled 36,700,000 bushels, ¢ wn
sharply from the 60,200,000 one ar
ago. Farm holdings of 18,700,000  ere
61% below last year, and off ! rm
stocks of 18,000,000 were down .
Disappearance during the crop 2af
ending June 30, 1973 Is Indicate at
105,600,000 bushels, compared with i,
000,000 a year earlier.

Strong world demand increased ar-
um wheat exports to 65,000,000 bus: :Is.
This was an increase of 21,000,000 ' ver
one year ago and 26,000,000 over ihe
preceding year. Almost 21,000 100
bushels were exported to the USHR.
and 13,000,000 to Algeria.

1,000 Acres
Durum Production 1873 1972
North Dakota 2,580 2,208
South Dakota 111 87
Montana 180 134
Minnesola 68 32
California 2 4
United States 2,871 2,555

Yield per Acre 1,000 Bushels .

1873 1872 197 187,
30.0 285 73,360 61,41
23.0 25,0 2,664 w173
28.0 316 + 4,140 4,221
340 Lo 2,030 9
35. 30.0 70 t5g
217 288 82,264 73,08
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Pasta-Pertfect

You can expect nothing less than pasta-perfect flour from ADM.
We select only the finest Durum—gquality mill it into that
golden flour and the best Semolina you want, Clean. Consistent.
Then we ship it to you In clean, easy to unload alr-slide cars.
Pasta-perfect flour means that total balance between quality
and service. A balance perfected at ADM.

ADM MILLING GOk

4550 West 109th Street, Shawnee Mission, Kansas 66211
Phone (813) 381-7400
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The Wheat Situation Woild Wheat Outlook sowie:uf tha glittar of high woehd ioes,
Desplite prospects for a record 1973

‘ o |
| |

Forecasts based on July conditions E:I?D“ﬁim’ ML S S0 T Mh at ShOUId I Ioo or ln a | :

harvest, low beginning stocks and jndicate that the 1073 world wheat har- . '

strong demand will result in a further yest could reach a record 335 million Western Europe

drawdown in wheat stocks at the end etric tons, 10% above last year.

of the 1973/74 marketing year, Strong

® e
Prospects indicat The 1973 wheat area in Weste: Eu. f°°d extrus.on d Ie
foreign demand and uncertainties about Ih!:'lﬁsgn na:: dﬂfl:t:l?al;.:c t}\:'g:nies“l‘r; rope is estimated to be down 4% rom
exportable supplies throughout the drought levels in 1072. Acreage expan- 1972 But higher ylelds will mo.

1
rate [
world have set the stage for heavy gion will lift producti bstantially the impact of this decline and pi luc. it
¢ early-season commitments and excep- | Canada nn‘d;:.he IL}E'JitoeI::l ;;l:a:e,_n *¥ tion is expected to decline only @ ;. A || k
4 tionally strong harvest prices, relatively dry, mild winter resul: d in
! The 1873 wheat crop was indicated Russia

o less winterkill than normal. Hov cver,
on July 1 at a record 1,740 million

.
soll moisture in early spring was gen. | i
) bushels, 13% above last year, But |, " cather and crop conditlons indicate . oy "y oton nurmnlynng crﬁ:l \N-:ﬁhur | i
f carryover Into the new crop year was L1t the 1973 Soviet wheat crop may ) 0 bibited early growth. The wheat b
i the lowest since 1067 and the total sup- ::.gp v:ir?tr:n'-‘ gg’;‘lh‘:’lﬁm:mf::l h:;; crop in France, the largest producer .1 f i
P :
i f;yb?;;a’ ";‘J;:m season Is estlmated ;o0 of the increase. Although the zf;:fr: mﬁ':;o pl':;ﬂ;.: fo’:zf c“::m:"c,:: |
i ; 1073 Soviet winter wheat crop got off is estimated d.nwn around 5%, with the
Phenomanal Exporis to a poor start last fall because of dry /

Domestic disappearance may edge conditions and underplantings, a mild ;i:;u Tu‘;m;eﬁnw;tﬂg:;:n;;mm:;
lower if less wheat is fed. But wheat Winter and relatively good growing . ..’y expected to have a substan.
exports could approach last year's phe. conditions this spring should push tially larger harvest.

nomenal level of 1,185 million bushels, Yields to record levels, lifting produc-

Reported export commitments for 1973/ tion sharply above last year. Favorable

74, as of July 6, already totaled 916 mil- Weather permitted early completion of Argentina Bans Exports of
lion bushels of wheut as grain. Soviet 5¢eding of an expanded spring wheat Any M Meat, Flo

wheat purchases from the United States 2rea. Mid-July conditlons pointed to a ANy iMore Meat, rid

are expected to be down sharply from good spring wheat crop, but the final Buenos Aires—Argentina banned any
the estimated 400 million bushels of ©utcome will still depend on molsture new exports of wheat and flour in an
1972/73, but sales to the People's Re- conditions in late July and early Au- effort to meet domestic demand, nl.!el-
public of China and India will be Bust Ing the previous military regime “ex-
sharply larger, Total domestic use and Canada ported too much,

exports for the season will likely ex- A government decree also authorizes
ceed production, resulling in another an&dl::cellfgghwn':‘:;:ﬁzﬁe‘:: u:: wheat and flour purchases abroad by
reduction In carryover at the end of

i the national grain board to meet exist-
the 1973/74 season to around 8300 mil. °rc UP over 3 milllon acres from 21.3

AT . i -

2 -ty

e ety

P .

ing export agreements. Argentina still
lion bushels. million acres In 1972. A record yield of has to complete wheat shippings total-
around 28 bushels per acre appears pos- ing 500,000 tons to Braz!l, 70,000 tons to

Record High Prices sible this year as a result of Increased

Chile and 20,000 tons to Uruguay, pov-
Mid-July farm prices of wheat aver- fertilizer usage, adequate molsture con- ernment officials said.

aged $247 per bushel, the highest 9itions and increased seeding of Nee- . 4404 that, according to of cisl
monthly farm price since January PaWa, 8 new high-ylelding wvariety. 00 ahout 600,000 tons will ¢ ve '
1848. With continued heavy export de- This would produce a crop of 650-700 to be purchased abroad to meet 1 25 Quu|i
mand, farm prices are likely to remain Milllon bushels, around a fifth larger o0ty e et any In ne-
very strong. The paltern of prices than last year. Weather during early oo™ aicotione as to where 1 se
through the season will largely depend August will be a key to the final out-

—————ve—

rchases would be made. S d a |
upon the final outturn of the U.S, wheat €ome. i to .
and feed graln crops, the size of world Australia saﬁ ' by |
%"g";;:"l‘; i“;‘m’:“;’;ﬁ;‘é‘;‘;&“‘g{; Australia’s 1973 wheat production is 'Workers Attack Home of [ 3 |

f 2 expected to rise over two-thirds from San Francisco, Argentina (UP/ — ; ‘
:nu;p tl:::lln:“:‘ed anl:lll plmlpecw" :;O;[::: last year’s drought-reduced level of 6.4 Police and rioting spaghetti far 1y a pl' ove ac'u rer 1
e gl P s B current Milllon metric tons. The Australian workers fought after the workers ©-
high levels Wheat Board 1073 quotas allow vir- tested layoffs by attacking the hon of

L ; tually unrestricted production. This the factory owner,

Smaller Durum Stocks along with high market prices have led

Police said one person was ki 'd.

Smaller durum stocks will more than '© 80 increase of nearly a third in plant-  hree other persons suffered gun ol
offset & substantially larger 1873 crop 1n88 to over 23 milllon acres. Growing  wounds,
and supplies will be down from a year mndlll]onlfh:hva émpﬂ;:rted mﬁkedlylas Other unlons supported the spag! i A
ngo. With another relatively strong l“ r‘“:dl to e 4 "l'lu‘ m-hrea g rains workers with a general strike nd -
export demand in prospect, stocks are “t u-:d:? ;“ ¢ : 78 wheat crop 001 and offices shut after the rio:.ng
headed for another sharp reduction, Jttl;rt. 2 goiten off fo & good , \."out,
l Prices are already reflecting this situa- °*

Reinforce ! ent to this ity
tion, reaching $8 per bushel in late July Argentina cHporeamenTa wang &
and $0 in August.

e o

350 | .

of 60,000 from Corboda after police said
Next winter's wheat harvest in Ar- thuy could not guarantee the peact.
gentina i{s expected to be down sub- About 1,600 workers marched on the
Durum Show stantially from last year's bumper har- home of Raul Tampleri, owner of 8
Oct. 15-17: vest. Heavy ralns hampered seeding spaghetti factory that has been laying
35th Annual U.S. Durum Show,

and export taxes which are reflected off workers and cutting production.
Langdon, North Dakota. back to grower prices have token away _—
18
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GMA

EVENTY national media representa-

tives attended a seminar on “Food
Prices, Shortages and Economic Con-
trols” sponsored by GMA, in coopera-
tion with the Cooperative Food Dis-
tributors of America, National-Ameri-
can Wholesale Grocers' Association,
of Convenience Stores, National Asso-
clation of Retall Grocers of the United
States, National Association of Food
Chalns and Super Market Institute,

The seminar, designed as a back-
ground briefing on food price Issues and
related problems, was held August 8th,
in Washington, D.C.

:ilghlighlu from the presentations fol-
ow:

Willlam O. Beers

William O, Beers, chairman, Kraftco
Corporation, declared: “The food in-
dustry is caught in a bind, a double
bind. The first one, of course, is the tra-
ditional condition of the inflation that
has resulted in Increasing prices in re-
cent years for food processors, , , , The
second bind (ls the) . . . critical short-
ages of many raw materials,"

“We need in this country a financially
healthy food industry because it is in-
dispensable to the public welfare of all
of the people. But if the industry con-
tinues to be hampered and restricted,
profits will decline, and it will continue
to lose its attractiveness as an invest-
ment. If it loses the attractiveness of an
investment, this will naturally result in
higher interest rates and result in a
greater dificulty of obtaining funds on
a favorable basis to finance further
growth, This in turn will contribute to
further declines.

“. . . One of the primary factors in
food processing is that of being efi-
cient and you can only be efficient by
belng productive. I think in this the
food industry has . . . a remarkable
record and to give you an example,
during the past fificen years, the pro-
ductivity of American agriculture in-
creased at an annual rate of 5.8%, the
best sustained record of any sector.
During the same pariod, productivity in
the food processing industry increased
at 3.8% per year, Productivity in food
retalling increased at a rate of 28%
Productivity in the total economy went
up at about 3%.

“, . . The food processing industry
accepts the need for Government regu-
latlon in arens necessary for the pro-
tection of public health, safety and
welfare. But price controls as a form
of regulation are not the answers to
problems that are caused by inflation.

Sponsors Food Price Seminar

Important segments of the food indus-
try are operating on profit margins of
less than one percent. Any outside
tampering with a system as finely tuned
as this is, is virtually certaln to cause
serious difficulties.”

C. W. Cook

C. W. Cook, chairman, General Foods
Corporation, stated: “Today's circum-
startes are not normal. The mechan-
ism by which food and other products
are marketed in this country is under
severe and distorting pressure from the
unprecedented economic and political
forces now bearing upon it."

“In order to capitalize on our produc-
tive strength, without impalring the
interest of our own people, I am con-
vinced that we must, without delay,
begin to formulate a new National
Food Policy, and develop the machin-
ery to apply It. Such a policy would be
almed at enabling us to “manage” our
enormous agricultural capabllity more
effectively—in the interest of our con-
sumers, our farmers, our nation's politi-
cel needs, and to help alleviate the
hunger here and abroad.

*“, . . The Natlonal Food Policy that I
propose would be directed toward four
objectives: First, to provide for our
own domestic needs at prices that
would yleld a fair return for the grower
but would be accomplished by project-
ing each year the domestlc require-
ments for each food commodily, and
then reserving for domestic use a sup-
ply adequate to meet these require-
ments under orderly market conditions,

At the same time, the policy would
aggressively encourage all possible ex-
ports in excess of the quantities re-
served for domestic needs. For this
purpose some mechanism would be
needed to coordinate and channel ex-
ports In accordance with national policy
objectives, One collateral objective, by
the way, would be to strengthen the
dollar to an extent that would enable
us to buy the imported foodstuffs our
people want at more reasonable prices.

It follows from this that the policy
should also provide Incentives, if and
as necessary, to ensure that we pro-
duce as much food as possible—or as
much as the world market could ab-
sorb. Growers would share proportion-
ately on total sales at the U.S, price
and total sales to other countries at
“world prices."

And finally, the policy would place
more emphasis on exporiing our great
agricultural know-how to those areas
of the world where chronlc food short-

ages cause real hardship. Incl ded
would be aid in solving problems o the
use of tropical areas and arid area for
food production as the world neec for
more arable land increases.

“, .. An effective National Food ! oli.
cy would meet consumer needs, In.ure
a fair relurn to growers, aid our hal-
ance of payments, cement better rela-
tions with other nations, and ald In
alleviating hunger, both here and
abroad.”

Dr. Clitfiord Hardin

Dr. Cliford Hardin, vice chairman,
Ralston Purina Company, and former
secretary of agriculture, observed: “Il
is my firm conviction that over the next
few years, food prices will be lower
without price controls than with them."

“Farmers, by nature, like to produce
all they can, The agricultural industry
is highly competitive. Price ceilings,
while holding food prices down, also
serve as a restraint on the farmer's
natural urge and ability to keep ex.
panding his production. Inevitably,
there will be shortages and, finally,
higher prices.”

. . . Personal Incomes of people in
many countries are rising, and many
countries have been able to generate
increasing quantitles of forelgn cx-
change, With these increases comes an
almost automatic demand for more nd
better foods.

“, . . It farmers know that orderly
export licensing machinery will be
avallable and will be used to prot.cl
domestlc supplies if needed, they vill
cerfainly expand with greater couri ge
and confidence, Furthermore, if we re
to have all out effort, farmers need to
be assured that they will not e
plagued with price cellings that mi; ht
place them in a loss situation, I 2
lieve if assurances of that kind .re
glven, farmers will respond in a mi a-
ner that will permit this country to
continue to expand food needs at r -
sonable prices,

“ . . In urging action of this kid
now, I am making a plea for orde ly
exports, not a cessation of them, I sl
feel strongly that the best Interests of
the U.S. lie In expanding our farm cx-
ports. I belleve there will be greater
production and more available for cx-
port in the future if we are careful to
protect U.B. producers and consumcrs
today, The only way to have more 10
export and more to eat at home is 10
increase production. A program of rigid
food price ceilings will not encourage
thi.'ll
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Dr, C. J. Grayson

w] sre is a danger of over control-
ling 1 an effort to get prices down in
the ort run, and in the long run ...
perh 15 leading to even higher prices
bect ‘e you restrict prices even fur-
ther. declared Dr. C. Jackson Grayson,
dear Graduate School of Business,
Sout.ern Methodist University, and
former chairman, Price Commission.

“There is a serious danger in trying
1o go from short-run effects, leading to
long-run distortions. That is what the
Price Commission learned in its les-
sons in considering all of the options.
We rejected most of the extremely
severe restrictions and I think they
should continue to be rejected. I think
it Is going to be a problem that is not
going to go away right off. The natlon
should be prepared for it. They must
put that into perspective and under-
stand the consequences of more severe
actions which would be worse."”

“ ., In this chart Is merely a look
at what controls have been able to do
and not been able to do over Phases 1,
11 and III. The left-hand column is pre-
controls: you can see all items were 3.8,
food was 4.8, and all items less food
was 34. Now if you move across the
sheet, you will see food items have
gone up 6.5 within Phase 1I, 203 in
Phase III, and then in all phases B.8.
This is certainly higher than 4.8 (the
pre-control percentage). In other waords,
the control program, trylng as much as
they have to moderate food price in-
creases, has not been able to push down
the rate of these increases, because
you simply cannot when the demand is
grea'cr than the supply.”

John O, Whitney

“I rhops our failure to communicate
Isb ause we are an industry (super-
mar ing) of contrasts,” said John O,
Wh' ey, president, Pathmark Division
of ¢ oer Markets General Corporation,
and ‘ormer associale dean, Harvard
Bus ess School.

1 the one hand, we are a big in-
dus y with more than one hundred
bill 1 dollars in sales. Yet, our after-
fax rofitability is around six tenths of
onc percent—or six hundred million
doli rs. This translates roughly to six
ten . per weck for each person we
fen o, That slx cents must be used to
kee, our stores modern, to build new
stor.s, to add new equipment and hope-
fully to pay some dividends.

“ .. Last week, the average hourly
wage In our company's stores, includ-
Ing fringe benefits, was $5.25, or al-
most O cents a minute. Keep that fig-
ure in mind as I trace what happens to
8 can of peas as it goes through the
Syslem.

Octoser, 1973

B R

Annual Rates Of Chunge In Prices Before And During
The Economic Stabilization Program®

Consumer Prices All Ttems
12/70-8/71 38%
Phase 1

8/71-11/71 2.0%
Phase 11

11/71-1/73 3.0%
Phase 111

1/73-6/73 B.3%
Phases I, 11, 111

B/71-8/73 4.5%

All items

Food less food
4.8% 34%
L7% 2.3%
0.5% 2.8%
20.3% 52%
8.8% 3.2%

(*Based on seasonally adjusted data, except for services.)

% . . First, it comes In o carton of
twenty-four, by truck or rall to our
warehouse, Hopefully, it is loaded on
pallets so the man with a fork lift
truck can take it to a predesignated
slot in the warchouse. There il stays
until a grocery manager in one of our
stores nolices that he is low on peas.
He sends in his order on our TWX sys-
tem.

“_ .. The order is put on IBM cards
which notify the computer that Store
X has ordered a case of peas. The com-
puter checks to see if the warehouse
still has the item in stock, then it
prints a label which goes to the man
in the warehouse who does the select-
ing. He gets all the labels for Store X's
daily order—walks through the ware-
house with another pallet—loads that
pallet by hand with all the items
ordered by the store and takes it to a
loading dock, where a truck ls stand-
ing by.

%, ., The pallet is put on o truck
which then goes to the store where men
are standing by to unload. Sometimes,
they unload the truck—one case al a
time. Other times, they can use a small
pallet jack to wheel the pallets from the
truck into the store's back room. There
the cases are sorted for cach aisle, put
on a cart and wheeled to that aisle
where the cases are cut open. The cans
are stamped with the price and then
put on the shelf one at a time, There it
sits until a customer wants it. She takes
it to the check-out counter, places it on
a belt where a cashier picks it up,
looks at the price, rings it up and puts
it down. The can ol peas is picked up
again and put in a sack which is placed
in the cart for the customer to wheel
out of the store.

%, ., The item has been handled by
store and warehouse personnel a mini-
mum of six times. Many items aore
handled a greater number of times at
the cost of nine cents a minute. And,
that is not all the cost.”

Michuel V. DiSalle

Michael V. DiSalle, former director,
Office of Price Stabilization, stated:
“The fallure of the present program
and all of its phases results directly

from an altitude of trying to do a
hard job by sleight of hand and an un-
willingness to cope with difficult prob-
lems."

“Voluntary controls have failed time
and time ogain and they are failing
today, There is no way of trying to
favor the farmer at the expense of the
manufacturer, the retaller, the dis-
tributor, It is never too late to stop the
inflationary trend with o deep freeze
that would hold at all levels of food
production and sales until the nation Is
psychologically adjusted to an economy
that has been stabilized. It Is the most
grievous kind of self-delusion to be-
lieve that woges can be held in the
face of rising food costs. Agricultural
products should hkave been frozen
whenever a product reached parity.

“ ., . We wouli. have had tallored
regulations for each industry or ele-
ment of production, for retallers, for
distributors, We would have been able
to de-control a substantial part of the
economy and possibly, it would have
been well along the way to total de-
control. It would be ridiculous to as-
sume that farm costs and catile and
hog prices could be held if feed costs
continue to rise.

“, ., It Is more important to try to
prevent price increases than to try to
cotch up with increases that have al-
ready occurred. In my view, it would
be better not to have a price and wage
conirol program, than to have one
where there is no uniformity, where
there is no overall supervision, where
price controls can be announced and
then the administration given a chance
to try to correct price Increases that
should not have been announced in the
first place.”

Cost Plus

Economist Henry C. Wallich, writ-
ing in his Newsweek column:

With prices controlled in Phase 4
and wages apparently much more
loosely controlled, the future of the
American economy is now largely in
the hands of labor,

Business is reduced to collecting a
fixed fee, falsely called profits, over

(Continued on page 28)
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Nutritional Labeling

HE past few months have seen a

great impetus on the part of the
government, consumers and industry
to seek a solution to improve both the
nutritional and labeling aspects of food
products, The Food and Drug Adminis-
tratlon several months age announced
sweeping changes in food labeling prac-
tices to give consumers a better jdea of
the nutritional value of food which
they are eating on a regular basis,
These regulations were published and
finalized in the Federal Registers of
January 19 and March 14, 1073, These
regulations which are identified as Sec.
tion 117 in the Federal Register are
desigred to permit optimal us2 of up-
to-date nutritional knowledge in the
nutrification of foods with vitamins,
minerals and inherent nutrients such
as protein, fat, carbohydrates. A per-
usal of this labeling section shows that
they consist of twelve different regula-
tions contained in approximately fifty
pages of text, These regulations pre-
sumably are almed at expanding the
amount of nutritional information pro-
vided in foods; eliminating consumer
confusion, and curtailing health claims
for vitamins, minerals and food supple-
ments.

In A Herving

In essence, the new food regulations
require that reference in this new
nutritional labeling be made to what
the consumer will receive in a serving
of food with respect to the following:
calories, protein, carbohydrates, fat, and
also what percentage each serving will
contribute 1o the U.S. Recommended
Daily Allowance. This new concept—
RDA in short, is derived from the
recommendations made by the National
Academy of Sclences, and is designed
to meet the nutritional needs of 85%
to 89% of the normal, healthy popula-
tion, Under the new FDA regulations,
it replaces an older and generally
lower standard called the minimum
dally requirement which was designed
to provide enough nutrient to prevent
disease, The FDA experis consider the
MDR misleading because products
would be promoted as containing many
times the minimum requirement even
though there wasn't any need for the
excess levels, MDR type of labeling will
no longer be allowed under the new
requirements,

It may be of interest to review
briefly the difference between MDR
and RDA in respect to nutrient require-
ments. This information was outlined
to you in my Bulletin #416 dated April
14, 1972,
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by James J. Winston

James J, Winston

Commitiee Action

Our Nutrition and Standards Com-
mittee has taken an active part in con-
ferring with the FDA officlals on this
matter. The nutritional format as out-
lined in my Bulletin #427 dated March
27, 1973, was accepted by the Food and
Drug Administration in a letter signed
by Dr, Ogden C. Johnson, Director of
the Division of Nutrition.

A second letter from Dr, Johnson on
May 4, 1073, stresses that at all times
the Enriched Macaronl Product must
meet the nutrient requirements of the
Standards of Identity, particularly with
respect to enrichment. This matter as-
sumes importance in the formulation
and production of a high protein maca-
ronl. Ingredients such as Soya Flour or
other protein additives with natural
vitamins may result in a product with
an amount of vitamins or iron which
will exceed the tolerances provided in
the Standards,

Finally I would like to refer to an
editorial which appeared in Food
Product Development In May, 1973:

Nutrition Awareness—
Whese Does the Responsibllity Lie?

by Charles F. Niven, Director of
Research, Del Monte Corp,

A busic problem clouded over in the
currcnt storm over nutrient labeling Is
the c..:us of nutritional awareness of
the purchasing public. What is the
value of nutrient labellng if we make
no effort to maintain and improve diet-
ary habits?

What Is the food industry’s responsi-
bility in creating nutritional aware-
ness? I would put the limits of that re-
sponsibility In three areas: Information,
education, ressarch.

A Right to Know

Basically, the consumer has & gt
to know—a right to know what is  the
food he purchases, a right to now
how it should be prepared, und u ight
to know how it should be hand 1 to
maintain wholesomeness. The con; mer
has a right to know the function o sub.
stances to formulated foods, why they
are there, and what is known ubout
their safety, Although the listing of
such Ingredients may frighten the nalve
consumer, so would the natura] ingre.
dients of an orange,

In hindsight, the food industry may
be criticized for busily extolling the
eating quality of its products while not
expending sufficient effort describing
the products’ significance in the human
diet. Television, radio, and newspapers
represent extremely effective methods
for communicating with our cuslomers
either through commercials or public
service broadcasts,

The technologist engaged in product
development should be given the privi-
lege of reviewing and commenting on
the accuracy of any commercial ven-
ture used to promote the product. He ls
in the best position to judge accuracy
and validity for any proposed claims.

Education Essential

Currently, nutrient labeling is at-
tracting increasing Interest and atten-
tion. This Is a step in the right direc-
tion—and only a step. It is a means to
a desirable end—not an end In Itsclf,
Nutrient labeling alone will accomplish
little, but it can, in the long run, be-
come a valuable adjunct informing :nd
educating the consumer about the 1 di-
mentary principles of human nutri' .

Correcting deficlencles in knowl ge
of nutrition and food safety can onl: be
accomplished through education. In 1s-
try should encourage, support, and © r-
ticipate in education on a broad f nt
including elementary, secondary,
college students and teachers. e
fundamental principles of nutrition 1d
food safely are within the range of
comprehension of elementary stude is.
To be effective, however, teachers n st
be taught properly to avold promul; t-
ing further misinformation,

In a growing trend, many major u ii-
versities are offering a course In fiod
sclence and nutrition to non-food e
ence studenis—cven those who do not
intend to concentrate in technical arcas,
Some colleges report that such courses
recelve overwhelming student enroll-
ment, demonstrating the eagerness of
the young to learn more about what
they eat. With such encouragement, I
am certain the food industry would be
willing to foster presentation of such
courses,

(Continued on page 26)
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ucers.

Microwave drying, the tirst really new ggvelopment in a long time, has quietly been
of the largest pasta pr

%mr:?!r?gsst.;ﬁeﬂmes foslegr. 8 |t reduces ogtyer mui'{:tenc;m:!et lc:' :bg:l.:b?::: rh?::i'p I:

1). ® |t improves product quality. [

;?d':n(:?fltlirft l“Ilﬂl‘l!.st'f\wvse':et':cu:'ltcll invgsttnent. B |t generally can be installed without

shutting down the line. X i —
latest development incarporates (1) preliminary drying, rying,

t?l::ID(Zir;l?xtmﬁed cooling all in one 8x23x15 foot unit . . . taking only 1/5th the

space required for conventional dwlqg.

U.S. Patents Pending
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i MICRODRY CORPORATION
a 3111 Foslorla Way, San Ramon, Cal, 94583

415/837-8108
Octosew, 1973
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Nutritional Labeling
(Conlinued from page 24)

The family physician is in a key posi.
tion to advise patients on nutrition and
food safety, and there appears fo be
growing interest in medical schools to
institute nutrition education as part of
medical {raining,

A multi-front education attack is cer-
tain to pay huge dividends by estab.
lishing n more confident, healthier con-
suming public. Ultimately we can ex-
pect nutritionally intelligent consumers
to employ all foods in the diet, whether
they are highly engineered items, beef
atclakn. or fun foods of low nutritional
value.

Nutritional Labeling and
Codu Daiing

Massachusetts has promulgated nutri-
tional labeling and code-dating regula-
tlons for food, making it the first state
to require such information. The action
by the Public Health Council mandates
listing of the nutritional content of food
products—these regulations are the
same as the Federal requirements—ef-
fective Dec, 31, 1874. Ingredients must
be listed in order cf quantity, beginning
Nov. 24, 1873, In fubricated foods where
an expensive ingredient affects the
price, the percentage contents of these
ingredients must be listed. Open dating
for perishables (60-day shelf life) be-
gins Jan, 1, 1874 and non-perishablis
(with some exemptions) a year later,
The regulations Immedlately came
under fire from food processors as
costly and possibly disrupting supplies
in Mass.

AACC Elects Francis Horan

Francis E. Horan, director of re-
search, Archer Danlels Midland Co.,
Decatur, Illinols, has been named
President-Elect of the American Asso-
clation of Cereal Chemists in mall bal-

loting by the 2,000 Assoclation mem-
bers.

Horan rcceived a B.A. degree from
St. Benedict College, before earning his
M.A. and Ph.D. degrees from Colum-
bia university in 1043-44. He taught at
three schools—Francis Xavier Univer-
sity, Universily of Arizona, and St
Maortin's College—before becoming en-
gaged in the fleld of Industrial re-
search, Over the past 25 years, Horan
has worked for the Midwest Research
Institute, Horan Milling Co., Hercules,
Inc, and Archer Daniels Midland Co,
Presently, Horan serves as director of
research In the areas of proteins, curbo-
hydrates, lipids, and nutrition for ADM,

He has served the AACC In numer-
ous capacitles in his 18 years us a
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member, holding such positions as na-
tional program chairman, 1959 annual
meeting, and natlonal director (1866-
68) for the Association. He also served
as secretary-treasurer (1867-68), vice-
chairman (1068-69), and chalrman
(1869-70) of the Association’s Ollseeds
Division,

He holds membership in American
Chemical Society; American Institute
of Chemists; American OIl Chemists
Soclety; Agricultural Research Insti-
tute; American Assoclatinn for the Ad-
vancement of Sclence; Inslitute of Food
Technologlsts; Boybean Research Coun-
cll; National Sorbean Research Co-
ordinating  Commitiee; and Industry
Lialson Panel, Food and Nutritlon
Board, National Academy of Sclences.

Other Officers

Re-elected to the office of National
Secretary is Miss Fdith A. Christensen,
head of the Testing Section, Commod-
ity Inspection Branch of the Grain Di-
vision of the Agricultural Marketing
Service, USDA, Beltsville, Maryland.

Danlel G. McPherson, vice president-
director of quality control, nutritional
policy, and food safety, General Mills,
Inc, Minneapolis, Minnesota, won a
two-year term on the Association's
Board of Direclors,

The newly-elected officers will be in-
stalled at the Assoclation's 58th An-
nual Meeting in St. Louls, November
4-8. Dr, John H. Nelson, Peavey Com-
pany, Minneapolls, current president-
elect, will assume the Presidency at
that time,

The AACC, the leading society in its
fleld, is composed of chemists, biolo-
gists, and some englineers engaged in
the overall process of converting cereal
grains (wheat, rice, corn, etc.) into edi-
ble and non-edible products. The so-
clety has some 2,000 members in 34

countries, and its two profession pub.
lications are read by more tha: 100
scientists in over 60 countries,

A D M Stock Split

A 100% stock distribution for com.
mon shares of Archer Danlels M iland
Co. was approved by the board f di.
reclors, subject to shareholder ap; rova)
at the annual meeting to be held Nov,
1 in Decatur, At that meeting, share.
holders will be asked to approve in.
crease In the number of authorized
common shares from 12 million pres.
ently authorized to 20 million,

ADM presently has 7,453,656 shares
of common stock outstanding, 1f the
Increase is approved, the 100% stock
distribution will be issued Nov. 30 to
shareholders of record Nov. 16,

“The stock dividend §s aimed at
achieving a broader market and distri-
bution of the company's stock,” it was
stated.

The directors did not approve any
increase In the present annual dividend
rate of 50¢ a share, and said the divi-
dend on each of the shares after the
split will be at a rate of 25¢ per year.
Directors declared the regularly quar-
terly dividend of 1214¢ a share on the
common slock, payable Sept, 1 to share.
holders of record Aug. 20, This Is
ADM's 188th cash dividend and 108th
consecutive quarterly payment,

Export Reportin
System Established

To help the government monitor ex-
ports and forelgn demand for ce: aln
grains, oilseeds, oilseed products :nd
cotton, each U.S. exporter is requ ed
2 file a report of all anticipated x-
porit valued at more than $250. he
first report was due June 20, 1873 In
June 25, and on the first business ay
of each week thereafter, the export s
required to flle a report based In he
previous week's business, Repors 1 st
show type of commodity, countr: of
ultimate destination and month of
scheduled or anticlpated exports. n-
cluded among the commeodities are he
5 major classes of wheat and unmi 'ed
rye, Further detalls of this progr.m,
are avallable in Export Control Bulle-
tin, No, 84 (a), US, Department of
Commerce, Weekly summaries of these
data are issued by the Department of
Agriculture,

Words of Wisdom .

By our faulty use and misinterpreta-
tion of words, between men and na-
tions, we create needless disorder in
human affairs,

—Thomas M. Goodfellow
THE MACARONI JOURNAL

pMA | PACK EXPO 73

An stimated 1530 packaging and
packa ng-related converting machines
and & wide diversity of packaging ma-
terial: together worth over 15 million
dollar. will be displayed by over 300
exhibi 'rs at the PMMI Pack Expo 73
in Atlnatic City, October 1-4 this year.

The <cope of the show includes vir-
fually -very type of machine or mate-
rial used today for both consumer and
industrinl product packaging.

These figures, based on a 70 percent
return of an exhibitor survey, were re-
leased by E. D, Wilcox, Jr., Show Com-
mittee chairman of the sponsoring or-
genization, the Packaging Machinery
Manufacturers Institute,

Live Demonstrations

“Our survey indlcates that about 250-
275 of the machines and a number of
(ke materials at the show this year
will be newly-introduced models or
products” said Wilcox, who is the
general manager of Union Camp's En-
gineered Systems Division.

“Perhaps more imporiantly, how-
ever, is that well over 1,300 of the
mathines will be operating during the
show,” he sald,

“This feature of the PMMI show
provides a very good opportunity for
show visitors to study the machinery
and materials combinations under
realistic condltlons."

Exhibitors have Indicated thelr plans
fo bring over 2,300 company personnel
{o the show to demonstrate the equip-
ment and answer visltor questions,

Tot"| space sales as of July 1 were
1084/ ) net square feet, a figure which
does ot include the various associa-
tion-- onsored “Information lounges.”"
This : over 1,100 feet larger than the
last MMI show in Atlantle City In
1871 -ith still three months to go be-
fore how opening in October.

Educalibeal Seminars

P! MI Show Commiitee chalrman
said hat the Nutlonal Packaging Week
on ot was providing  “substantial
ben: ts to the particlpating organiza-
gﬂn exhibiting companles and visl-

IS ]

“V.ith the PI Forum practically next
door nt the Holiday Inn, a show visitor
has the opportunity to participate in
the important educatlonal seminars
tacl momning, then visit the show in
the afternoon to see the concepts in
Practical application.

“We also feel that the PEF Awards
Banquet has helped to focus top level
Mmanagement attention on the impor-
lance of the packaging funclions in the

corporate picture,” he sald.

Ocroper, 1973

Among the Exhibitors:

Aseeco Corp.,, 1830 W. Olympic Blvd,,
Los Angeles, CA 80008 (Peter V.
Kenford) will have 3 machines in
Booth #261:

Vibratory Conveyor Model VCS15X6;
Sanitary design of vibratory feeder
acts as reservoir and feeds product on
demand to distribution system.

Lift Model ALS-0-15-CP; Sanitary
deslgn bucket elevator to transfer
product from source feeder to modu-
lar distribution system automatically;
features sanitary one plece plastlc
buckets,

Modular Distribution System MUS-
16X15: Vibrating feed system capa-
ble of feeding any number of pack-
aging machines simultaneously on
demand from one product stream
without recirculation,

Crompton & Knowles Corp., Fackaging
Machinery GP., 1000 Suffield St,
Agawam, MA 01001 (A. V. Iannuzzl)
will have 5 machines in Booth #255:
* Redington 71N Modular Multi-
packer: Automatically forms, glues,
packs, overwraps trays ol mint, hard
candy rolls, stick or tablet gum and
similar shaped products; production
speed to 30 trays per minute depend-
ing on product; special accumulator
change modules, including intakes,
permit conversion 1o other tray sizes
and configurations.

Wrap-King Model CK/8W 21-1
Shrink Wrap Packager: Automatle-
ally feeds product and packaging film,
forms “L" shape heat seals, trims
excess film, completed packages are
discharged to heat tunnel for heat
shrinking; operates with wide variety
of heat shrink films; products include

regular shaped, square, round or rec-
tangular; sing'e or multi-unit; speeds
to 40 per minute depending on prod-
uct,

* Vol-Pak VP-1-8 Strip Packer:
Automatically strip packages tablets,
capsules, similar shaped products;
product is fed automatically from
vibratory bow] feeder, automatically
deposited into heat seal or pressure
sensitive packaging material; on-
machine hot-leaf imprinter Imprints
each package with product identifica-
tion and control number; includes
horizontal perforator to perforate be-
tween connecled packages; easy-open
tear nick to permit quick removal of
package contents; varlable speed
drive system; speeds to 100 packages
per minute depending on product
and film characteristics.

Triangle Package Machinery Company,
68655 W. Diversey Ave., Chicago, IL
60635 (William H. Zuse) will have 3
machines In Booth #1050:

* Single Tube Form, Fill, Seal Bag
Machine with Floor Mounted Flexi-
tron Scales: Single tube vertical
form, fill, seal bag machine for opera-
tion using polyethylene and filling the
contents of the bag by welghing on
the Flexitron net welghing system;
floor-mounted scale system with
package contents transferred via
bucket elevator system to the bag
machine; equipped with Servogard
controls and a Flexitron Static Check-
welgher.

Twin Tube Form, Fill, Seal Bag
Machine with Volumetric Filler: Ver-
tical form, fill, seal machine for
operation on polyethylene for the re-
tail packaging of rice; unit will be
demonstrated using 1% mil polyethy-
lene and filling one pound packages
of rice.

* Vibratory Trays and Distribution
Systems: Will be demonstrated using
a closed loop conveyor system; in-
corporates sections for screening and
gates to demonstrate means of dis-
tribution; powered by hydraulic sys-
tem, fully adjustable for feed rate.

National Packaging Week

Fifteen major packaging-related
trade nssoclations are co-sponsoring the
third annual National Packaging Week
this year October 1-4, in Atlantic Cily.

National Packaging Week combines
the PMMI Pack Expo, the largest
packaging show In the U.S, with the
traditional Packaging Institute/USA
Forum, and the Packaging Education
Foundatian's Awards Banquet honoring
its “Packaging Man of the Year and
Hall of Fame."

(Continued on page 30)
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End of the line.

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

No matter what kind of pasta you're making —
long goods, short goods, swallow nests or whatever
— one of our Zamboni packaging machines is
designed to meet your in-plant requirements.
Quickly. Properly. And uniformly. In bags or boxes.
That's the long and short of it.

o

ELO/70 Packing Machine

i i Write for complete detalils.
Bmi l\ti

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

3200 FRUIT RIDGE AVENUE, N.W.
GRAND RAPIDS, MICHIGAN 49504
‘ PHONE: (816) 453-5451
WERNER/LEHARA TELEX: 22.6428 CABLE: WERNERMACH

i\ . \World-wide sales agents for the Zamboni Works, Casalecchio
i+, di Reno (Bologna) Italy.

~ HER

i
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CA/70 Packing Machine

.« ELR Packir Machi

< ik

RVS Packing Machine
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National Packaging Week
(Continued from page 27)

Many of the associations participate
actively In National Packaging Week
by furnishing an information lounge in
the PMMI Show or by either co-spon-
soring or providing speakers for various
PI/USA Forum sessions.

Participating assoclations are the Ad-
heslves Manufacturers Association of
America, The Aluminum Association,
American Iron and Steel Institute,
American Paper Institute (Glassine &
Grease-proof Division), Fibre Box Asso-
ciation,

Glass Container Manufacturers Insti-
tute, National Flexible Packaging As-
soclation, National Paper Box Assocla-
tion, Packaging Education Foundation,
Package Designers Council, Packaging
Institute USA.

Packaging Machlnery Manufacturers
Institute, Paperboard Packaging Coun-
cil, Society of Packaging and Handling
Engineers, and The Soclety of the Plas-
tics Industry,

High Speed Weigher
And Filler

A new, highly accurate electronic
weighing and filling unit has been de-
veloped by Hofliger & Karg. It will be
distributed In the U.S. exclusively by
Amaco, Inc,

The compact SWN 40 can be made
fully or semi-automatlc and fills about
45 units per minute depending on the
product, specific gravity and filling
welght.

It has many new features such as:
completely enclosed electronic welgh-
ing pickup to meet OSHA require-
ments; optimum dust extraction; and
accuracy of .5 to —1%,

Trouble Free Operation

Designed for trouble-free operation,
the machine works as follows: 1) Prod.
uct fo be filled is fed to the welghing
pan from the filling hopper by means
of vibratory feeding chutes. 2) The
product is carried by feed chute until
target weight has been reached. 3)
Weighing concludvd—weighing pan is
emplled, After the intermediate pans
are formed, chutes continue to carry
product, thereby shortening filling time
since a portion of the product to be
filled is already in the intermediate
pans for the next welghing operation.
4) After the welghing pan closes, the
Intermedlate pans swivel out again, re-
leasing the quantities that have col-
lected in them.

One or more SWN 40 weighing de-
vices can be attached to any existing
welghing line, The space required for
the unit without base or filling hopper

s 30"L x 26" W x 39"H and welghs

800 Ibs,

For more information contact G.
Ziffer, Amaco, Inc, 2601 W, Peterson
Avenue, Chicago, Illinois 60645,

Universal Product Code
Hot Roll Leaf Imprinter

A new hot roll leaf imprinting ma-
chine featuring a 2* x 2" imprint size
suitable for applying the new Univer-
sal Product Code and other variable
data, WRAPAPRINTA® Model 2222,
has been developed by Adolph Gott-
scho, Inc. of Union, New Jersey.

The new air-operated unit incorpo-
rates a continuously variable dwell
control for regulation cf printing head
dwell time as well as accurate adjust-
able solld state thermostatic controls.
An alr filter-regulator system and hoses
are also provided,

Its light weight, only 18 pounds, en-
ables the compact new imprinter to be
installed vertically, horizontally, or up-
slde down inside or outside the frame
of virtually any form-fill-seal, bag
making, overwrap, or other packaging
machine for “print as you package"
economies in applying the UPC Sym-
bol or other variables such as price,
color, quantity, codes, Ingredients,
varlety, nutritional data, ete.

Bone dry, instantly permanent,
opaque, smudge-proof imprints are ob-
tainable on cellophane, polyethylene,
polypropylene, polyester, and other
plastic films as well as on paper and
on foil. Since ink is eliminated, there is
no Ink odor, spillage, or product con-
tamination, absolutely no clean-up
time or labor, no wash-up between
color changes.

Further details and specifications of
the Wrapaprinta Model 2222 can be ob-
tained by writing to Adolph Gottsclio,
Inc., Department P, 835 Lehigh Avenue,
Union, New Jersey 07083,

Packaging Decisions
“Who should make final packaging
declsions?

“Place the senlor marketing execu-
tive at the very top, where the final

packaging decislon will be m: o, His
decision will be alded and der o by
input from three directions:

1. A corporate staff Broup which
spells out overall corporat almg,
legal and financial aspect long.
range planning, and co porate
communications objectives

2. A packaging coordinator wiip as.
similates necessary Information
from brand supervision, engineer.
ing, and production.

. A packaging consultant who pro-
vides the specialized knowledge on
overall packaging considerations
which few Indlviduals within any
company have the time to assimi.
late,

“A flow chart of this type has one
major flaw. It suggests that the senior
markeling executive and outside con-
sultant become involved only at {he
very end. In practice, this somelimes
happens , . . and it {5 a serfous and
costly error, Both the top executive and
consultant should be involved at every
step, from planning to the finished
packaged product.

(=]

“At the same time, a flow chart will
be useful if it conveys some understand-

ing of the complexities of the problem
and the way to structure an information
flow to solve It."

Packaging as o Budget Foctor
“With $25 billion annually heing

spent on packaging (about B% «f the
total value of goods produced), tl: re s

good cause for a company's secr ary- 4
treasurer, comptroller, or vice-pre: denf

of finance to take a hard look : the

packaging function. There is ec ally
good cause to look at packagi | 83 ;
something other than an item o the |

balance sheet.

“But how many of those whos ma-

Jor concern is fscal are capable o oer-
ceiving and appreciating packa ng's

more subtle values? It is safe 1. say, |

relatively few. More significantly 70w
many would audit the packaging n>
tion with the same regularity that hey
audit the company's finances? H rdly
any.

“Yet there are good reasons: () 10
evaluate regularly the effectivens s of
a company's packaging; (2) to con:ider

new packaging dlrections; (3) 1o seek

savings through grenter efficicncy,
which is especlally important for multl-
brand, multiproduct corporations. Th?
operative word In this facet of the puck-
aging problem Is “regularity.” Many
companies are concerned and do review
their packaging; few do so on a regular
basis,”
Walter P, Margulies
in “Packaging Power."

THE MACARONI JOURNAL

... delivers more
than ever before

Triangle has a new poly |
sealer. Capable of [
delivering a 30% to 40% |
increase in bag
production on heavier
gaupa poly film used in
|larger package sizes. '
One that produces better,
more positive seals no
matter what size
package or gauge you're
running. Every time. All
day long.

We've coupled improved
speed with easier
maintenance,
Incorporated Triangle's
proven Relax-a-Seal
system to maintain the
quality seals your
packaging demands.

It's a design that

delivers increased
productivity and profit.
Longer, ttronger
operating life. Available
now on all Tiiangle bag
machines. Field
conversion kits available.
For details, write:
Triangle Package
Machinery Company,
6654 W, Diversey Ave.,
Chicago, lllinols 60635.
Phone: 312/889-0200.

i Triangle. ..running faster in
high—perfou.'rmunce packaging systems. TRIANGLE
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Macaroni Products — Pasta Sales Took Off Last Year as Meat Boycott
Cut Across Ethnic Lines; Convenience Dinners Had “Volume Explo ion"

from Chain Store Age, Super Markets Sales Manual Issue, July, 1973

PA.S'I‘A volume expanded consider-
ably In 1872, with help from grow-
ing consumer deinand for convenlence
and economy In meal preparation that
produced a ftripling in meat-added
noodle dinner dollar volume, and from
supplier moves into previously un-
tapped distribution areas.

As an example of the latter, “La-
sagna i3 now well-known in Waxaha-
chie, Texas points out Willlam A.
Henry, executive vice president of
Skinner Mucaroni Co.,, Omaha, Neb.

The growth trend accelerated in
1873, especially with the advent of the
meat boycott in major population areas
where pasta was already strong, The
search for substitute high protein meals
—including tuna casseroles and the
like—!literally cleaned the pasta shelves
of some supermarkets the week of the
initial meat boycott activity this year,

The pasta industry is largely private-
ly held, regionalized and heavily popu-
lated with suppliers, It is only In recent
years that private label pasta has be-
gun to make any Impresslon on the

reportedly becoming strong pasta mar-
kets in recent years,

Supplier sources say the natlonal
average for pasta sectlons in super-
markets is currently 12 linear feet,
with at least four or five shelves nor-
mally used. Most chalns reportedly
carry no more than three or four
brands, but may carry as many as 20
diflerent ftems under each label.

As shoppers in many areas are ap-
parently looking for a particular item
rather than a pasta brand, at least one
supplier now recommends that the
category be given commodity, rather
than brand, treatment on the shelves.
But others interviewed sald they
thought that breaking with traditlonal
brand billboarding might harm the
category.

Many suppliers are moving toward
more visual packsging—with window
cartons or totally flexible wrapping—
having concluded that shoppers like to
select by product shape and color,

Fast.growing Dinners

least 30% and by as much as 100} for
some of their stores.

In 1972, consumer acceplance of
noodle dinners without meat caused 3
volume explosion In this segment, with
dollar sales increasing to more thun $55
million from $16 million in 1071, an¢
share of pasta department sales moving
up to 12% from 3.8%.

Average gross margin galned by more
than a percentage point to 22.4%, one
of the best margins in the category,

Moreover, gross profit dollars in-
creased to $124 million in 1972 from
$3.4 million in the previous year. It is
no wonder, then, that the average ware.
housed assortment of noodle dinners
without meat expanded from four items
to 10 last year,

However, nnadle dinners with meat
already fattened out slightly, The same
is true for spaghetti dinners with meat
included, pizza mixes, and all other
pasta dinners save those made with
macaroni,

Macaronl Dinners with cheese, in
particular, continued their upswing,

DELRIN ROLLERS
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BELT CONVEYORS

A complete line of sanitary, modern streamlined slandardized bell

clal designs avallable.

| QUICK REMOVABLE

Vi applications. Custom spo-
convoyors opplicable 1o most conveying I{"Vrilu Filahe i
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SANI PLAS BUCKET

VIBRATING CONVEYORS

Ideal for conveying malcriols withoul degradation such as potato

Sl TS

SCREENS ARE AVAHLABLE —galf- hs 1
i k foods, otc., Sanitary-scll-cleaning troug 41
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ence dinner, A major eastern chain re- and the margin average moving up as conveying, Wrlto for Bullotin CVC-20 . ;
The National Macaroni Association ports these showed a 30%-40% volume  well, —— . o : B
CRbita conpomplion average Tas yoy  Ierci®® in is stores st year, and & Al of the traditional packaged 13t AULK STORAGE AND MODULAR DISTRIBUTION SYSTEM 3 .
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B reached as much as 9 1b, by the end c: During the weeks after the April 1973  gain was made In large-size mac -oni The only Automatic Belt Stor- | gyaTEM i
1973. meat boycolt, many chains reported products such as manicott, This em, ago System with first-In and
A Its outstanding tle-in potentlal for convenlence dinners increased by at used with cheese and other stuf g first-out for the storage of !
[ supermarkets is indicated by estimates \orlals
I8! that every dollar of pasta purchased “““‘"““"I"W'"ﬁm e
ks now Influences well over $7 worth of Macaroni/Pasta Products: 1972 Performance such ns snack foods, caokies,
& tther purchases i L2l A lﬁﬂ '!n frozen loods and/or other
: : \ ape o ar i
X A $225,000 per week independent of- 31 Million Mot Do % ol Dopl. Groesbrom I1ems/Rrsads’ Ay, 1w Iypm e o:heidge: A unlquu sysiem for the  Ang line can bo extended to
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A some ethnic groups have been finding Noodllen }g% ;’z’é ;?’g }gg fé g{ ; cireulation whish causas
o broader acceptance, to the extent that Gt 13 HH 18 T4 3 93 l‘"{"“f""ﬂl“u‘:_“}:"“'l":;’gn“'}n“
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% of total store volume: 0 Ocmnnn, 1973
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Pasta Sales Zoom
(Continued from page 32)

has increases in consumer acceplance
apparently due to its recognition as an
economlical family dinner or home en-
tertainment entree,

Good Nutrition

Pasta's nutritive qualities are also
getting a lot of attention, especially
now that they are belng heavily pro-
moted.

One supplier tells consumers in its
ads, “You may be pleasantly surprised
to see that you can eat egg noodles—or
macaronl or spaghetti—and still have
a low-calorie meal.”

“Macaronl products are Included In
one of the food groups in the United
States Department of Agriculture's
Daily Food Guide, They furnish valu-
able protein and carbohydrates." The
supplier adds that his products are en-
riched and "“supply B vitamins and
iron.”

This source told CSA, “The maca-
roni isn't excessively high in calories—
but you have to use the sauces in
moderation {f you are trying to lose
weight.”

Urit Movement —
Unit Movement Dato Based on

nomical, high prolein meal, were also
buying more sauce because they need
not have included meatballs or sau-
sages with the meal.

The increase in spaghetti sauce with
meat also fits into the growth pattern of
dry mixes and canned meat sauces. Re-
tallers saw dry mixes in a varlety of
meat flavorings pick up more than 12%

in sales last year and canned eat
sauces, al the same time, incre: by
more than 21%.

Because of the Increasing o of
meat, people seemed more willin. lust
year to use dry mixes to help : wor
less expensive meats, and meatl s (ces
as an additive to convenlence neal
products,

Sauces: 1972 Performance $1 Million Bupermarkeis Gross
Bales Profit Assortment Margin
% of Dollar % of Gross Itzms/ Avg,
nlnl. Volume Gross Profil Bizes Al Gross
Balas (Milllons) Profit Dollars Warehouss Margln
Spaghetli Sauce 220 $00.0 218 $16.3 25 18.1
Meatless 134 62.7 174 0.3 15 17.8
With Meat 0.5 373 ‘ 7.0 10 18.7
Dry Mix Seasoning 2.0 7.8 l 24 4 310
Canned Meat and Bpeclalty Food
Itallan Dishes 22.1 $150.5 20.9 $24.7 20 16.6
Spaghetti w/meat 6.5 444 6.4 7.8 8 17.1
Spaghetti other 5.3 36.3 43 5.0 [] 14.0
acaroni w/meat 2.2 15.0 21 25 3 18.7
Macaroni other 1.1 1.5 1.1 1.3 3 173
Noodles all types 0.6 3.8 0.6 0.7 2 193
Ravioll, Lasagna &
other Itallan dishes 6.4 435 6.4 7.8 7 174

Canned Meat & Bpecialty Food—Wil-
liam Kratzke of Chef Boy Ardee sald
that “business was very good last year,”
which he attributes, in part, to consum-

ers turning off the high cost of fresh
meats. La Choy also had a good year,
and feels the Interest in Chinese foods
is sharply increasing,

Golden Grain Wins
Creative Award
Golden Grain Macaroni, San Leardro,

Random Sample, then Projected California, was honored for its 1072

Bhare of Estimated
Category Unit Mv. Cases/Week
Macaronl 304% 124
Elbow 118
Other 18.6
Spaghetti 27.2
Regular 21
Linguine
Noodles %

[
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Macaroni
Dinners 1
With Cheese 14.

oweo oo
D= kteInDisae

Dinners
With Meat
th

8| . hel;li
"Dfners
With Meat
Other
All Other
Pasta Dinners 0.2
Spaghettl Sauce slipped last year
after iremendous sales increases the
previous year ranging from 15 to 20%.
Interestingly enough, while meatless
spaghetti sauces were dropping, spa-
ghettl sauces with meat were picking
up slightly. Retallers felt that the
larger meatless sauce market dropped
off because pasta sales were only aver-
age last year, despite a tough economy,
Conversely, those people who were
buying pasta because it offers an eco-
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speclalty advertlsing program at the
Specialty Advertising Association In-
ternatlonal’s semi-annual trade show at
the Astrodomain in Houston, Texas,
The SAA's Golden Pyramlds annually
recognize outstanding use of specialty
advertlsing in business promotion. The
$1 billion advertising medium encom-
passes imprinted ad specialties, calen-
dars, and business gifts, and ranks sixth
in volume among all advertising media,

The supplier of macaroni and spa-
ghetti, and its specialty advertising
counselor, Walter W. Cribbins Com-
pany, San Francisco, California, were
p::ie.med an Award of Merit by the
]

In a fall malling, prior to the 1872
Presidential elecllon, Golden Grain
Macaroni distributed to retail and insti-
tutional customers a letier written in
poetry reminding them of the election
and of Columbus Day. Speclalty adver-
tising items malled were a bookmark
listing all presidents and urging recipi-
ents to vote for the man of thelr cholce
and to “vote for Golden Graln Prod-
ucts every time."” Also enclosed was an
Hallan leather key-chaln coln purse
for the reclplent’s “Jady of your heart
So successful was the campaign that re-
ciplents requested additional purses
and bookmarks, and the program was
renewed,

New ltems

Gooch Foods, Lincoln, Neb, is intro-
ducing Red Skillet Hamburger Stretch-
er dinners, designed to make a com-
plete main dish with 1 1b of hamburger.
The dinners come in five flavors, egg
noodle mushroom, beef noodle, tomato
chill, cheeseburger macaroni and ©gg
noodle stroganoff,

General Mills, Minneapolis, 'as
added two dinner mixes to ita linc of
Betty Crocker Hamburger Helper « n-
ner mixes, They are hamburger s W
and lasagne and were nationally a\ il-
able August 1, The pair joins the ex -
ing line of six dinner mixes,

Instant Meals from
Packets Hits England

The idea of adding fresh mi —
minced beef—to a prepared meal 128
hit England. Pasta Post from St. \l
bans reports a massive campaign to
introduce Colman's Make-A-Meal in
Italian Btyle and in Chinese Style a8
met with overwhelming respoise.
Pasta Is one of the tasty ingredlents in
both varieties,

Red Owl's Egg Farm
Sold to Egg Firm

Red Owl Stores has sold its egg form

operation to Jack Frost, Inc, St. Cloud,
Minn., egg producer, Price was not dis-
closed. *
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ATOMIC IODINE SANITIZER

H CONVENIENT
 INDIVIDUAL PACKETS
OF MEASURED DOSES
ELIMINATE WASTE

RECOMMENDED IN
THE MACARONI INDUSTRY

EFFECTIVE — High or Low Temperature
Soft or Hard Water

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

dalry plants, food processing, restaurants).

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

No measuring or mixing required.

Packets eliminate costly waste.

Individual molsture-proof packets
1ssure-factory freshness.

i "t NO CUMBERSOME

. + BOTTLES —each tablet

... | dissolved in 2% gallons of

luke warm waler releases

| at teast 17ppm of titratable
fodine.

E‘l‘. i

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

(SAMD The Brown Pharmaceutical Co. Inc.

2500 West Sixth Strest
Los Angeles, Callfornla 80057

Phone (213) 389-1394

Octoser, 1973
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JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

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

3—Semolina and Flour Analysis.
4—Micro-analysis for extroneous matter.
5—Sanitary 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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Strategy for Business Survival

Harold M, Willlams, president, Poul-
try and Egg Institute of America, called
for a well-concelved and well-articu-
lated policy for the total U.S. agricul-
turul and food industry at their an-
nunl marketing meeting held in Chi-
cago August 15 and 18,

We've Gone Global, Like It or Not

The world is shrinking. International
trade is expanding at more than twice
the rate of gross world product. (In-
ternational trade in 1972 was up 18%.)
Mr., Willlams sald.

World population Is expanding and
therc is a mad scramble for natural re-
sources, while consumer demand ex-
plewt - Supranational forces and events
intey cine.

Commerclal {rade, foreign policy,
money matters, and physical national
security (both military snd environ-
mental) effect each other and are all
Interrelated.

Our growing Interdependence and
world Involvement make us more vul-
nerable unless we take positive steps
to develop a sound global trading policy
—and then develop the programs and
political structures to carry it out.

Improved access for 4 few raw mate-
rinls is not the answer, declared Mr,
Willlams.

The urgency of the situation is em-
phasized in an article in the July 15
lssuc of Forbes magazine:

“There are 100-billion U.S. dollars
sloshing around overseas, the hangover
of 15 years of deficits in the U.S. bal-
ance of payments, from the Vietnam
war and from the overseas expansion of
U.S. corporations.”

These 100-billion U.S. dollars have
been depreciated sufficiently to give the
Germans, the Japanese, and others 20%
to 40% edvantage over U.S. industry
in competition for our raw agricultural
products,

To put the situation in perspective,
look at corn—our biggest grain crop
by far. Normally we produce 5- to 6-
billion bushels a year. At an average
price of $2.00 a bushel, 5-billion bushels
would be worth $10-billion.

With the $100-billion they have, other
couniries could buy our entire corn
crop 10 times over.

We must recognize that they have
sufficient strength to suck out our eco-
nomic innards, sald Mr. Williams.

Soviets Had Advaniage

Last year when the Soviets were en-
couraged to buy our grains they had a
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Herold W. Williame

distinct advantage:

Their buyers had pooled information
on their needs. We did not.

They had access to information on
our market situation and on the supply
of our various crops. They were able
to deal with our grain companies one
at a time, individuslly and secretly.

Thelr advantage is obvious: They
knew as much as we did about our
situation, And we knew very little
about thelrs.

We suggest that our government
should not enter into bilateral agree-
ments for the sale of large quantities of
raw materials without all U.S, interests
concerned having first been informed
about the negotiotions and the pro-
posals,

Only then should the deal be com-
pleted.

‘We cannot afford the siphoning off of
inordinately large amounis of mw in-
gredients with a consequent shortening
of domestic supplies,

We need a total policy—not a policy
that will benefit a few commodities at
the expense and to the detriment of
our national interest,

Deal Subsidized

Milllons of dollars were expended in
the form of U.8, subsidies Lo encourage
the Soviet grain deal, The U.S. con-
sumers and taxpayers are paying for a
lack of policy. They're paying for It
threugh Increased prices and shortages
of food items,

Processors find it more difficul; to
operate at a reasonable profit and many
are finding it difficult to even stay in
business,

Let's negotiate to get equal « por-
tunity for U.S. businessmen to g into
Russia to market our finished pri ucls
and to have access to Russion con-
Bumers,

Then we can carry on a real muiket.
Ing program In Russia and the other
Communist countries,

Consumer Protestors

Representative Jerry Litton of Mis.
sourl was confronted by the same group
of consumer demonstrators who had
picketed the Chamber of Commerce
briefing on Phase IV August 3. Alter
he allowed them to have their say, he
told them that farmers have a right to
eat too; that unceriainties and controls
have put the damper on production and
fueled rising prices. Congressman Lit-
ton is trying to coordinate a dialogue
between farmer and consumer through
various food trade assoclations. He held
a meeling Iin June and had another
planned for September,

Dr. Kenneth Fedor, executive diree-
tor, Cost-of-Living Councll's Commit-
fee on Food, observed that supply und
demand are responsible for Infation,
The rationale of Phase 1V is to manuge
the bulge, squeezing it through the
pipeline by encouraging supply on vne
hand and controlling prices on the
other,

Export Curbs Advocated

John Schnittker, former Under-S: re-
iary of Agriculture in the Kennedy d-
ministration, said the present Adm is-
tration had missed the boat in not -
ting export controls on in June. He le-
clared the present situntlon was ol
the Malthusian crunch but due to he
fact that Russia, China and Africa ad
had poor wheat crops. But grain o
duction adjusts only once a year s he
urged we get back on the track fa

Herbert Hugo, senlor editor, Pl t's
Ollgram Price Service, McGraw-. !l
warned that the energy crisis w. d
not be solved until new crude and -
fining capacity entered the plcti /e
some three o ten years off, He ui ed
business firms to assign some one indi-
vidual responsible for energy procuic:
ment.

William Korsvik of the First Natlonal
Bank of Chicago reported business

]

loans up 30% in 10873, The prime rate of

0%% may go even higher and credit
will be tight even though the boom Is
peaking out,
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. and grind.
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COME Take
a Photo Tour..

...and see why you

always get Top Quality, Uniform
Color, Quick Service, Safe Ship-
ment and Outstanding Product

Performance when
you buy Venezia
N:. 1 Semolina, Im-
pcia Durum Granu-
la or Crestal Fancy
D' rum Patent flour.

Call (612)
646-9433
Ext. 281
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again and again.
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Cost Plus
(Continued from page 21)

and above the wage bill, We are on a
cost-plus basis, with some uncertainty
what that plus is going to be.

If labor . . . recognizes that there is
a temporary food shortage—of a very
mild sort—wage increases will be mod-
erate, Even so0, they can hardly fail to
reflect higher living costs in some de-
gree.

If labor tries to shift the burden fully,
prices will spiral,

Williem E. Deerfield

Golden Grain Appointment

Appointment of Willlam F. Deerfleld
a8 Golden Grain Sales i\Tanager for
Southern California was announced by
Tom DeDomenico, Vice-President and
Director of Sales for the San Leandro
based company.

Deerfleld, formerly with United Vint-
ners as Sales Manager of thelr Chain
Division, will take over his new capa-
city immediately, He will be in full
charge of Golden Grain's Southern
California Divislon and responsible for
the company’s expanding sales activi-
ties in this important territory, includ-
ing Southern Nevada and Arizona,
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John D. Hemick

Herrick Noamed
General Mills VP

John D, Herrick, Chalrman of the
Board of General Mills, Canada Lid.,
and General Manager of the Canadian
Operatlons of the International Divi-
sion has been appointed a Vice-Presi-
dent of General Mills Incorporated,
Minneapolis,

Herrick, who started with the com-
pany as a field auditor in 1854, served
in several capacitles of the company's
Chemical and Grocery Products Divi-
sion before moving to England to be-
come Controller and Director of Ad-
ministration at the Smiths Food Group,
a subsidiary of General Mills Incorpo-
rated. ¥

Mr. Herrick is also President of the
Grocery Products Division of General
Mills, Canada Ltd,, Managing Director,
General Mills, Finance N.V., Curacao,
Netherlands, Antilles; a Past President,
Junior Achlevement of Canada; a Di-
reclor of the Grocery Product Manufac-
turers of Canada; a member of the
executive of the Board of Trade Club,
'Toronto; and a Direclor and Vice-
Jresident of the First State Bank in
North St. Paul, Minnesota,

General Mills
Plans Expansion

General Mills plans capital expendi-
tures of about $200,000,000 over the
next two years, mostly fcr internal
growth, The company also plans to “de-
velop new business areas.”

Army, Farm Agency Lose
Food-Service Leadership

The Army and the Agriculiure De-
partment aren't any longer the natlon's
No. 1 and No. 2 food-service operators,

For the first time, they've be: ;.
placed by privale enterprise, nec  ding
to a survey by Instltutions \ lume
Feeding magazine.

McDonald’s Corp,, the fast-: ‘vice
hamburger chain, with 1872 su s of
$1.17 billion, and Kentucky Fried hic.
ken Corp, with sales of $1.15 1 !lion,
are the new chanips, the mayazine
sald. Kentucky Fried Chicken is « unit
of Heublein Inc.

The Army, the traditional leader in
food-service volume, slipped to fourth
place with $800.2 million, behind the
Agriculture Depariment's $853.1 mil-
lion,

IPACK-IMA

IPACK-IMA '73, international exhl-
bitlon of packing and packaging, me-
chan.cal handling and food processing
equipment, takes place in the Milan,
Ttaly fairgrounds October 8-14. More
than 600 exhibitors from fourteen
countries will display.

The Exhibition will be open un-
interruptedly from 9 am. to 6 pm,
Admisslon is free for forelgn visitors
on presentation of passport. The Exhi-
bition catalogue of over 500 pages was
available to the publie from Sept. 1.

Hail Derasye

Hail on Frilay, August 17th, wiped
out a good .. \vt.on of the crop in a strip
that ranged [rom 3 to 8 miles wide und
ran from just northwest of Langdo to
the southeast border of Cavalier ¢ in-
ty. Damage ranges from slight on 'he
edges of the area to 100 percent o1 he
most of §t. Hailstones ranges @ 'm
marble size to golf ball size In Lan; on
but reportedly reached tennis ball ze
in some areas by the time it exited he
county. It hailed for about 20-30 @ n-
utes in Langdon and winds guste us
high as 50 mph. Windows were brc en
on the north side of many build gs
and damage was also done to siding nd
roofs, Leaves were stripped from | o8
and gardens were shredded. The ea
hit with hail also received from 1.7 1o
3.00 inches of rainfall, Harvest . 0-
tinued as normal in the balance of he
county with good yield reports con. 1§
in. The Langdon Experiment Stoion
was included in the 100 percent iall
area,

Easy Spaghetti

Crumble a leftover cooked hamburger

pattle, or cube leftover pot roast or .

roast beef or pork, and add to canned
meatless spoghetti sauce, Heat through
and serve over cooked spaghetti or el-
bow macaroni.
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