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Central Area: Five leading distributor trade msso-
Albert Ravarino clations and the Grocery Manufacturers
Ralph Sarli of America have jointly published
Ll:?d E. Skinner HRecommended Standards for the Groc-
Walter Villaume, Jr. ery Industry,

l.awrsnce D, Williams

West-in Area:
Vincent DeDomenico

Deslgred to improve total system efi-
ciency, the publications provides valu-
albe new Information for the Imple-

mentation of the Universal Product

Q?nn::f S?:;lll':‘e)lll Code. It Incorporates UPC nomencla-

ture and definitions and outlines pro-

Cano 2 cedures for UPC marking of cases and
John F. Ronald shipping containers,

Recommended Btandards for the

At rge: Gigce V.
ry Industry combines and sup
]:A“.lv%. &’.\‘;‘ézgl[;\“dc““ plants four previous jolnt-industry

publications on standards for product
coding, invoice and purchase order
forms, and procedures for accounts re-
celvable and payable,

Adoption of industry standards can
bring about improvements in produc-

Past ‘resident: Vincent F. La Rosa
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Subsc: ption rates

Industry adoption of the standards
and broad distribution of the new docu-
ment Is strongly urged by the two chlef
operating officers for NAWGA and
GMA. All segments of the grocery In-
dustry must be made aware of the
benefits inherent in the use of stand-
ards, they agreed.

Single coples of the booklet ($1.50
each) and bulk rate details are avail-
able from the cooperating trade asso-
clatlons.
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Single Coples .———______$1,00 each gld E, Peck, execulive vice president, O! Madison Avenue, New York, N.Y,
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Assoclation and George W, Koch, presi-

dent, GMA. Peck co-directed the effort

Pub with Joseph W. Duff, dinector, product

lished monthly by the National code management, Bristol-Myers Com-

e oront Manulocturers Association d chairman of the GMA Admin-
% Its officlal publication since May, 1919, Pany and chalirman o7 the

<lass postoge paid ot Appleton istrative Systems Subcommitlee as-

Wivconsin, ond Polatine, Illinols. signed to this project in October 1872,
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HE seventh annual Family Re-

union, sponsored by members of
the National Macaroni Institute, was
held September 19 at Tiro A Segno, n
private club renowned for Italian cul-
sine located on MacDougal Street in
Greenwich Village, New York City.

Robert Green, execulive secretary of
the Natlonal Macaroni Manufacturers
Assoclation, informed more than 100
food editors and media personnel that
if the present consumption of macaroni
continues, Americans will consume
nearly two hillion pounds of macaroni
this year--an alltime high of a per
capita consumption of 81 pounds.

Antonlo Manfredi, assoclated with
Tiro A Segno for 34 years, is a perfec-
tionist in pasta cookery. Food for the
luncheon was prepared under his ex-
acting scrutiny. The bountiful buffet
reflected Mr. Manfredi's appreclation
and knowledge of Italian cuisine. A
wide variely of antipasto was offered—
Provolone cheese, wafer-thin sliced sa-
lami, marinated mushrooms and egg-
plant among other specialties, Featured
as enirees were two pasta dishes: Riga-
foni Bologenese, made with layers of
pasia, a beef-sausage mixture subtly
splced with nutmeg and cloves, and
cream sauce; and a baked version of
fettuccine—green noodles mixed with
freshly grated Parmesan cheese and
cream.

No spaghettl appeared on the buffet
table. Following the tradition of Tiro A
Segno, spaghettl was served directly
from kitchen to table to be enjoyed at
its best. Fusilli a Filetto di Pomidoro
was the selection—the sauce a light,
delicate blend of onions, prosciutto and
plum tomatoes.

Wines for the occasion were Soave
Bolla (mild, delicate white wine) and
Valpolicella (dark, mellow red wine).

Here are recipes from the luncheon
suited to home use,

Rigatoni Bologenese
(Makes 8 servings)
% pound pork sausage links,
parbolled and thinly sliced
1 pound lean ground beef
1 medium onion, chopped
3 tablespoons tomato paste
% {enspoon salt
Dash each: nutmeg, cloves
12 ounces rigatoni (about 6 cups)
1% tablespoons salt

4 to 6 quarts bolling water
Cream Sauce®

1 cup freshly grated Parmesan cheese
In large skillet brown sausage, drain
on paper towels and set aside. Drain
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Paste in mny-

binations,

and discard excess fat from skillet.
Brown beef with onlon in same skillet;
mix In tomato paste, % teaspoon salt,
spices and sausage.

Gradually add rigatonl and 1% table-
spoons salt to rapidly boiling water so
that water continues to boil, Cook un-
covered, stirring occaslonally, until
tender. Drain in colander,

In 13 x B x 2-Inch baking pan, ar-
range half the rigatoni; spoon over half
the sauce. Add all the meat mixture
and sprinkle with half the grated
cheese. Repeal layers of rigatoni and
sauce. Sprinkle remaining cheese over
top. Bake in 376* oven 20 to 25 minutes,
Place under broller to brown light (1 to
2 minutes), Serve immediately.

**Cream Bauce (Makes 4 cups): In
medium saucepan, melt % cup butter
or margarine; blend In % cup flour,
1% teaspoons salt and % {easpoon
pepper. Gradually stir in 1 quart milk.
Cook stirring constantly, until sauce
boils 1 minute. Remove from heat.

Baked Fettuccine
(Makes 8 servings)
1 pound spinach noodles
(about 8 cups)
2 tablespoons salt
4 to 6 quarts bolling water
1% to 2 cups light cream
1% cups freshly grated Parmesan
cheese
Salt and freshly ground pepper

Gradually add noodles and 2 table-
spoons salt {o rapidly bolllng water so
that water continues to boil. Cook un-
covered, stirring occasionally, until
tender. Drain In colander,

In large bowl, toss noodles with 1%
cups cream, 1 cup Parmesan cheese and
salt and pepper to taste, Turn into 13

x 8-inch baking pan. Sprinkle remain-
ing % cup cheese evenly over top.
Cover with foil. Bake in 350* oven 15
minutes or until heated, Remove from
oven. Add remaining % cup cream, it
necessary for desired consistency, Bake
5 minutes longer, Serve immediately.

Fusilli A Filetto dl Pomidoro
(Makes 8 servings)

Y cup butter or margarine
3 cups diced onlons
1 cup diced prosciutto
1 can (35 ounces) plum tomatoes with
tomato pasie
Salt and pepper to taste
1 pound fusilli or spaghett]
2 tablespoons salt
4 to 6 quarts bolling water

To To prepare sauce, melt butt r in
Dutch oven or large heavy sauc an;
add onions and saute over mediun et
until golden. Add prosciutto. Stir i nd
mash tomatoes, Simmer, covere: 20
minutes; uncover and cook 20 t 2§
minutes longer or until sauce Is ¢ de-
sired consistency., Stir occasior lly.
Season to taste with salt and pepp -

Meanwhile, gradually add fusill: nd
2 tablespoons salt to repldly bo ing
water so that water continues to oil
Cook uncovered, stirring occasion Iy,
until tender. Drain in colander, Scrve
with sauce,

Industry Going All Out
Despite major obstacles by the govern*
ment and wheat speculators, the mucd-
ronl industry is going to go all oul 10
meet the unprecedented demand by the
consumer for its products, an industry
spokesman reporied al a New York
press meeting.

(Continued on page 6}
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When you need pasta flour—you need It clean, clear golden
and often in a hurry. And you need it convenlent to unload. This
Is why ADM has an avallable supply of air-slide cars ready to

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

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

ADM WILLING G0k

4550 West 109th Street, Shawnee Mission, Kansas 66211
Phone (813) 381-7400
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Industry Going All Out
(Continued from page 4)

Robert M. Green, secretary of the
National Macaroni Manufacturers Asso-
ciation, stated that if present consump-
tion of macaronl continues, Americans
will eat close to twao billion pounds of
macaronl products this year. Thls works
out to a per capita consumption of 9%
pounds, an all time high.

The Industry will he hard pressed to
satisfy the consumer because of dras-
tically reduced supplies of durum
wheat, the principnl ingredient of
macaronl products, Green sald. It Is
actually semolina, the middlings or the
heart of the durum wheat, which is
used to make elbow macaroni, spa-
ghettl, egg noodles and other macaronl
shapes and sizes,

It Is apparent tu everyone that even
with the anticipated harvest of 85 mil-
lion bushels of durum, there will not be
enough for domestic use due to export.
The macaronl industry sought an em-
bargo on wheat exports,” Green said.

“Several trips to Washington by du-
rum millers and macaroni indusiry
representatives, wires to President
Nixon, the Cost of Living Council and
the U.S. Department of Agriculture
were fruitless,” Green sald. “It is ob-
vious that the government is not going
to effect an embargo this year."

Questionable Statistics

At this point, various reports we have
recelved indicate that 80 million of the
85 million bushe!ls of durum wheat ex-
pected to be haivested this year are
slated for export, Green announced.
This leaves only five million bushels
from the new haorvest plus a 36 million
bushel carryover to supply macaroni
manufacturers who use approximately
40-45 million bushels of durum per
year. The 41 mlllion total available dur-
um s not realistic elther since thls fig-
ure will be diluted by 10 to 12 million
bushels, half o! which goes for seed
and the balance remains in bins and
plpelines whera it cannot be swept up.

With current consumption running 13
to 14 per cent above last year, and the
demand for macaronl products as
tlavorful budjet-stretchers continulng
strong because of meat shortages and
high prices, the macaroni makers are
seeking out the best wheals obtainable
to keep the supply flowing, Green re-
ported.

This summer saw the highest durum
wheat prices since the Civil War,
Green sald. Currently, prices are run-
ning three times more than they were
a year 8go. “We are not giving up the
fight to keep enough durum wheat here
In the United States to supply our

Meeting In

customers and our members will con-
tinue to bombard legislators, Depart-
ment of Agriculiure officials, and others
to prevent a repeat of this year's lack
of action by government to halt ex-
ports of durum wheat,” he said.

OME fifty macaroni manufacturers
and allles lunched with their Con-
gresslonal Representatives at the Ray-
burn House Office Building In Washing-
tion, D.C, on September 18. They heard
commen - from Jerry Litton, freshman
congresst; .n from Missouri, on a voice
for agriculture to communicate with
consumers (see story below),
After lunch they returned from Capi-
tol Hill to the Hotel Washington for an
afternoon business session.

The Durum Picture

Under Secretary of Agriculture Rich-
ard E. Bell presented the following pic-
ture for durum supply:

037.000,000 bu, carryover as of June
30.

85,000,000 bu, production as of Sept.
1 estimates.

122,000,000 supply.

70,000,000 estimated exports;
62,000,000 domestic use,

The difference of opinion lles in the
difference between export commitments
of 86,200,000 bu. as of Aug. 31, 1973
which includes 40,400,000 bu. for un-
identified destinations, which the gov-
ernment contends may be speculative
but which for practleal purposes is not
avallable for domestic use.

Charles Pence and Charles Turnquist
of the U.8, Department of Agriculture
reported these optimistic notes:

(1) Canadians will have more durum;

(2) The Argentine situation looks
better;

(3) China will not buy any more
wheat this year;

(4) A ban on exports of pasta prod-
ucts made from durum and hard wheat
was imposed by the European Commls-
sion as part of an effort to conserve
European Common Market wheat sup-
plies. Some analysts saw the ban as a
political gesture to appease the Itallan
public opinion greatly concerned over
pasta supplies and prices,

FAO Meeting In Rome

Mr. Bell left that evening to attend
a special meeting of the United Nations
Food and Agriculture Organization
(FAO) in Rome, Director General Ad-
deke Boerma urgently called the meet-
ing to discuss the needs of developing
countries such as Indla, Pakistan, Bang-
lndesh and others. Mr. Boerma's esti-

Washington

mates of minimum grain require ents
of these countries totalled morc ‘han
9,000,000 tons (over 370,000,000 bu ¢ls),
The statement together with run s of
grain needs in other paris of the ' orld,
created even greater world concer: that
demand would greatly exceed avi able
supplles.

Following the meeting, Mr. Bell re.
ported that there was general upree-
ment among the delegates that avail.
able world wheat stocks would be even
larger than the new higher estimates
given of September 19 by the Interna.
tional Wheat Council, The view agreed
with a statement issued in Washington
by Agriculture Secretary Earl Butz,
who expressed USDA conviction that
“grain available for export around the
world this year will be just about equal
to import demand at prevalling price
levels,” and that “If the world produc-
tion situation contlnues to improve in
Canada, India, Russia and some other
important areas—and if some Institu-
tional barriers can be overcome—there
could be additional grain available be-
yond minimum requirements.”

Actually, the countries Mr, Boerma
listed are traditionally food deficient
and can probably always use additional
quantities of gralns, The problem is,
however, that they do not have the
necessary foreign exchange to make
such purchases, and there is a growing
reluctance on the part of both export-
ing and importing countries to con-
tinue massive food ald, particularly at
current price levels, This appear- lo
have been borne out by the resul : of
the FAO meeting,

Two Bets of Books

At the NMMA meeting, Gordon 1 nals
of the Millers National Federatior ob-
served that the government has :en
keeping two sets of books on | ain
exports and it should help improv in-
formation when USDA takes this ~er
and reconciles the figures.

Fred Mewhinney of the Federi .on
noted that more and more states ire
requiring enrichment, nutritlonal 1. el-
ing and listing of Ingredlents, :3ee
story on page 30,

Eggs & COLC .

Lee Campbell, vice president, Puul-
try & Egg Institute of America, said
the egg industry had gone through the
wringer for three years but was now
turning around., There will be some
slight rellef on egg yolks after Easter
but whites are a problem.

Munir Bushara of the Cost of Living
Council and Roger Heffernan, Direclor
of Exceptions for Food, handled ques-
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tions « Phase 1V. They aid firms with
ewer an 60 employees who are ex-
empt; ms with annual sales of $50,-
000,000 must make monthly reports;
pase pi ods are set on four consecutive
period: n the eight fiscal periods before
August 15, 1973 which are the user's
choice. ross margin is measured by
dollars er unit so there Is no room for
error. nternal Revenue Service Is
charged with enforcement so if you
have questions they should be taken up
with your local IRS office, The Associa.
tion office has a lsting of locations, ad-
dresses and telephone numbers of IRS
offices.
School Lunch

Dr. Grace Ostenso of the Food and
Nuliun Service, U.S. Department of
Agriculiure, told of pasta's place In the
School Lunch Program. It iz essentially
the same as for all consumes s: a carrier
for all of the Basic Four food groups in
1 balanced diet. Cost factors are be-
coming more important and schools
must be sure that the foods they serve
are eaten. A new approach for deter-
mining menus on the basis of nutri-
tional contribution of one-third of Re-
commended Dally Allowances is to use
an abacus with nutrients in the form
of beads on the instrument. This should
help pasta on the basis of participation,
acceplobility and costs, It was an-
nounced that FNS is having difficulty in
getling wheat-soy macaroni and the
Standards Committee was charged fo
look into the matter of getting the
government to buy standard macaroni
products,

Reception

In 1!.: evening, a reception was held
on the ooftop of the Hotel Washington
for th macaroni delegates, their Con-
gressic al representatives and friends
in g0 rnment. On a pleasant Septem-
ber ey 1ing, it is a pleasant experience
o loo  out over the White House
groun. . the Treasury Building and the

Wash. .ton Monument.

A Vi ce for Agriculture

Wh: many had said needed to be
done, ul could never be done, was ac-
compl hed September 17 in a meeting
of rejresentatives of over 200 farm
Eroup: and agribusiriess firms. The re-
sult of the meetiny is that Americon
Agriculture has row been united be-
hind une volce «o close the communi-

tatlons gap between producer and con-
Sumer,

The meeting brought about a final
merger between two major efforts to
“mmunicate the farmers' story—one
omed in June as an outgrowih of a
Fam Summit meeting arranged by

NWEMBEI\, 1973

Congressman Jerry Lillon, a freshman
from Missouri, and another group, the
National Agriculture Institute—Nation-
al Agriculture Communications Board,
formed three years earlier with en-
couragement from Senator Carl Curtis
of Nebraska and Congressman George
Mahon of Texas, Acltion approved al
the meeting provides for o joint Board
of Directors and other organizational
changes designed to attract financial
support at every level, from individual
farmers to the largest firms producing
equipment, chemicals, feed, fertilizer
and all other supplies. In an unusual
display of support and sign of interest,
nearly 100 Members of Congress re-
sponded to freshman Congressman Lit-
ton's invitation to sit at the head table
at the luncheon break during the united
Agriculture meeting.

Secretary Buiz Speaks

Secretary of Agriculture Earl Butz
was among those on the program who
spoke. Secretary Bulz was introduced
by Senator Herman Talmadge (D-Ga)
who is Chairman of the Senate Agri-
culture Committee as well as a mem-
ber of the Watergate Committee, Sena-
tor Curtis and Congressman Mahon
were among those on the program,
Butz, Curtis, Mahon and Litton were
presented plaques by the NAI for their
contribution to agriculture. Freshman
Congressman Litton, representing his
Farm Summit effort, and J. Francls,
who s Chairman of the Board of the
NAIl, served as co-chalrmen of the
meeting.

The meeting was concluded by an
enthuslastic display of support, both
financial and otherwise, as a list of
agriculture leaders reading like the
Who's Who of American agriculture
came forward and offered their support
for the program. In one short hour,
over $151,000 had been firmly commit-
ted by farm organizations and agribusi-
nesses in attendancs and promises from
others brought the tolal to approxi-
mately a quarter of a million dollars.

In response to consumer boycolts and
consumer cries for both food price
freezes and farm price rollbacks, fresh-
man Congressman Jerty Litton of Mis-
sourd called leaders of American agri-
culture to a meeting in Washington on
June 18. Billed 0s a “Farm Summit,”
this meeting attracted representatives
of agriculture from throughout Amer-
fca. A luncheon break at this Farm
Summit meeting boasted a head table
of over 40 members of Congress.

Call For One Voice

It was voted at this meeting to unite
the various farm organizations and
agribusiness firms in America behind

B YR o §

one single voice to tell the farmers'
story to a growing urban America.
Congressman Litton was asked to op-
point an Ad Hoc Committee to work
out details, A steering committee from
this Ad Hoc Committee met on August
7 in Kansas Cily to put together a
structure that all of American agricul-
ture could support.

Earller Effort

Three years earlier a similar type
effort, with encouragement from Sena-
tor Carl Curtis (R-Neb) and Congress-
man George Mahon (D-Tex), had re-
sulted in the formation »f the National
Agriculture Institute and the National
Agriculture Communications Board. On
August 8 the three efforts, NAI, NACB
and Congressman Litton's Farm Sum-
mit committee merged their efforts.

It was announced that a direct mail
campaign effort will be made shortly
aimed at contacting every farmer In
America and asking his direct financial
support of the elforl. Congressman Lit-
ton said, “The way producers feel now
about getting their story told, I
wouldn't be surprised if we didn't raise
another quarter of a million dollars
direct from producers through this mail
campaign.”

In view of the many farm organiza-
tions and agribusiness firms which have
shown an interest In lending their sup-
port financially, 1t is hoped by those
pushing the program that the effort
will raise over one million dollars
within the next 80 days.

It was pointed out at the meeting
that one million in the next few months
will be what it will take five million
dollars to do in a couple of years. It
was stressed that agriculture and food
prices are page one (free) now and in a
couple of years they will be page 12
which won't be free. It was pointed out
at the meeting that it is hoped within
three years that the onnual budget for
the united agriculture effort will be
nearly 5 million dollars,

Need For Communications

Both Francis and Litton stressed how
the lack of communications belween
producer and consumer had worked to
the disadvantage of both as well as the
overall economy. Litton said, *If we can
only tell consumers what encourages
or discourages producers from produc-
ing, I am convinced they will not sup-
port those programs which they have
supported in the past which have
served only to discournge producers
from producing, resulting in even
higher food prices to the consumer.”

Two working committees—one on
organization and one on programming,

(Continued on page #)
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Voice for Agriculture
(Continued from page 7)

will be umpowered with complete au-
thority to administer the edort until a
permanent board is seluted at the end
of a sixty-day period. Members of the
special commitiee, to be appointed by
Curtis, Mahon and Litton will be
named within one week. A list of
those farm organizations and agri-
business firms whose representatives
went to the microphone and pub-
licly announced the support of their
organizations, financially or otherwise,
to the united agricultural effort. Within
the next 30 days all farm organizations
right down to the county level and all
agribusiness firms will be contacted
and asked to give their support to the
program which has been long overdue.
At long last it looks like American
agriculiure has finally been united,

Now Nixon Knows

Rep. Jerry Litton (D., Mo.) a farmer-
turned-lawmaker, took offense at Presi-
dent Nixon's recent comment that he
didn't know what a soybean was.

So, with the help of some soybean
producers, he filled a small gauze draw-
string bag filled with the little wheat-
colored beans and shipped it to the
White House,

Litton sald in an accompanying letter
that he was sending Nixon a sample
“so that you might be famillar with this
very Important farm commodity.”

Crop Estimates Higher

A limlited Increase in the estimate of
1873 all wheat production in the Sep-
tember crop report of the Department
of Agriculture was accompanled by
inodernte to sharp increases for the
major feed graln and oilseed crops.

Arcording to the Department, pro-
dictlon expectations for spring wheat
and the major fall harvested crops are
higher than a month ago. Prospects are
up 4% from Aug. 1 for corn and soy-
beans, 3% for durum wheat, other
spring wheat, graln sorghum and pea-
nuts, and up 2% for corn and cotton.
Slight declines were registerev in win-
ter wheat, oats, barley and rice fore-
casts while tobacco remained virtually
unchanged.

All Crop Index fo Record

The “all crops" production index
based on 1967 as 100 increased 2 points
in the month to reach a new high of
120. This compares with 113 a year ago
and 112 in 1871, It was only 100 in 1970,
The food grains Index as of this month
is placed at 113 against 101 a year ago
while feed gralns are 119 agalnst 114 a

year earlier. Oilseed crops are a record
158 against 130 a year ago and 121 two
years back.

All wheat production, based on Sept.
1 conditions, is estimated by the De-
pariment at 1,727,485,000 bus, up 10,-
492,000 from the August prospect. The
indicated crop is 12% up from 1,544,-
775,000 in 1972 and is also 7% over the
previous record 1971 outiurn of 1,639,-
516,000 in 1071, It represents a 26% in-
crease over the recent low of 1,370,225,-
000 in 1070,

The all-wheat crop compares with
the recent high of 1,676,251,000 in 1068,

Durum Wheat Up 3% in Month

The Sept. 1 estimate for durum
wheat is 85,108,000 bus, up 3% from
a month earlier. The crop also is 17%
over the 1872 crop of 73,037,000. It rep-
resents a decrease of 7% under the 1971
outturn of 82 million,

Department noted harvesting in
North Dakota was two-thirds complete
by early September, or somewhat ahead
of the norm. “Above normal tempera-
tures and little precipitation provided
favorable harvest condltions until rains
arrived in late August and early Sep-
tember.”

Among states durum production in-
crensed 2,620,000 bus in North Dakota,
constituting most of the over-all gain.
The state also was responsible for most
of the other spring increase, galning
6,180,000 bus,

The North Dakota estimate as of
Sept. 1 includes 173,040,000 bus of other
spring and 75,080,000 durum, compared
with 149,147,000 and 65,403,000, respec-
tively, in 1872,

Harvest was rapldly approaching
completion, considerably earller than
year ago and the average, even though
latest area was hampered by rains.
Those rains also influenced the wide
range in quality, 2:me bleaching in the
swath, Milling netu'ts thus far have
been excellent,

Rush continued in spot sales of semo-
lina, graaulary and durum flour in mid-
Seplember, inirking no let-up in near
maximum psco that has ruled for so
long. Business was confined almost en-
tirely to single cars and other small
lots to take care of immediate needs
but with rore commitments to 5,000
cwis, representing October require-
ments. Failure of cash durum prices to
weaken under pressure of peak harvest
movement encouraged commitments of
week or two instead of previous hand-
to-mouth buying. Few large macaroni
manufacturers continued to draw on
contracts consummated ahead of sharp
advance in costs but those balances
were rapldly running out. Prices were

unchanged. European Com: nity
banned export of pasta produc jp.
creasing demand from outlets thu haye
featured imported supplies.

Mills Rush fo Meet Shipme:

Mill grind again averaged near .oven
days, with shutdowns only as di. tated
by technical considerations, Mu:h of
new business was accompanied by ship.
ping directions and old contracts were
rapldly dwindling. With retail business
continuing on the rise, outlook is for
protracted period of maximum grind.

Export Commitments

Export durum commitments for
1973-74 were 86.2 million bus as of
Aug. 31, based on undelivered sales of
78.3 million bus and shipments to same
date of 7.9 million, U.S.D.A. estimated
production of durum based on Sept, |
conditions, at 85,106,000 bus, up 3%
from August forecast of 82,284,000, and
and compared with 73,037,000 bus In
1872. Added to carryover of 37 million
bus last July 1, total supplies for 1873-
T4 amount to 122 million bus. US.DA.
has estimated domestic disappearance
at 42 milllon bus, which would leave
80 million for export and carryover, or
6 million bus short of undelivered ex-
port sales. Many observers attach con-
siderable significance to fact that lurger
portion of undelivered durum sales than
any other wheat is unidentified des-
tination category—404 mlllion bus,
against 37.0 milllon jdentified,

Confusion on Durum in Italy Pasta

No Confirmation was forthcominy of
a switch from 100% durum to permil
blend of 70% durum and 30% -oft
wheat in Italy's pasta but with in ca-
tions that effort would nct be suc -ss-
ful. It would require approval o! the
Common Market Commission anc p-
position came from users of the oft
wheat, which Is also In short supp!

2

Pasta Problems

from Milling & Baking New

“Spaghettl is in danger,”Itallans - re
warned In a story published recent! In
Panorama, a widely-circulated R me
newsweekly, That same warning I8
belng sounded by macaroni and no.dle
manufacturers in the United States ind
broad coverage In newspapers pnd the
broadcast media has vaulted pasta 10 2
prominence that could only be de-
scribed os an adverilsing manager's
dream—provided that the problems that
engendered all of the publicity can be
solved. Those problems, both for the
United States and Italy, have thelr buse
in the shortfall in durum production in
consuming countries of the world.

(Continued on page 10)
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.uove Story
Patent Flour. You'll find It's a love story with
a happy ending.

the durum people

V 4 gel letters, People like you write to say
how much they like our durum products.
They can always be sure of the same
consistent high quality, time after time. Our
new, modern milling facilities have quality
control that is beyond compare. When you
want the finest macaroni products, you start
With Durakota No. 1 Semolina, Perfecto
Durum Granular or Excello Fancy Durum

i { h ] 3y
\LIEV

NORTH DAKOTA MILL
Grand Forks, North Dakota (701) 772-4841
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Pasta Problems
(Continued from page 8)

In Italy, an acute paslta shortage was
threatened by a newly-inaugurated
program to stem inflation. In that coun-
try's Phase I, the relail price of a
pound of pasta was set at 145 lire, or
around 25 cents, but manufacturers and
wholesalers had raised their prices to
154 lire before the government freeze
on retail prices went into effect. Pasta
manufacturers sald price increases were
forced by soaring durum costs, This
dilemma of the Italian manufacturers
and retallers strikes a responsive chord
among members of the U.S. breadstuffs
industry,

Rigid Enforcement

The Italian government, Iin a show
of rigid enforcement, arrested maca-
ronl manufacturers, wholesalers and
grocers, hauled violators off to court,
sometimes in handcuffs, and meted out
fines. In retaliation, grocers threalened
to stop selling pasta. Trade unionists
alleged that the pasta manufacturers
were utilizing durum bought months
ago at sharply lower prices and were
cheating the public by charging the cur-
rent higher prices, Panorama cautioned
its readers that high prices of durum
could force manufacturers to use a dif-
ferent wheat which would mean that
“our spaghettl, fettucini and rigatoni
will lose their elasticity; they will be-
come almost inedible,” Substitution of
other classes for durum in Italy is pro-
hibited by law, so the warning is predi-
caled on a change in law,

While the Italian consumer, and the
French for that matter, are protected,
at least theorelically, as to the quality
of pasta, standards in the United States
are not at all restrictive on the class of
wheat used. Even though semolina
prices have virtually quadrupled from
a year ngo, most manufacturers have
resisted the switch to more attractively
priced hard winter and spring wheats
because of the concern over effects that
resulting deterioration in quality could
have on consumer acceptance. Per
capita consumption of pasta in the
United States has been steadily increas-
ing and macaronl manufacturers credit
the Increases to maintenance of quality,

Europeon Export Bon

A ban on exporis of pasta products
made from durum and hard wheat was
imposed by the European Commission
as part of an effort to conserve Euro-
pean Common Market wheat supplies.
Earlier, the Commission had banned
hard wheat exports and then had im-
posed a restriction on exports of hard
wheat flour from Italy. Also, a levy Is
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assessed on exports of soft wheat from
the European Community, at a rate of
55 units of accounts (U.S. $66) per
metric ton.

Some analysts suw the ban on pasta
exports as a political gesture by the
Commission to appease Italian public
opinion greatly concerned over pasta
supplies and prices.

Buitoni Will Buy Bibby
Grocery Products Line
In Great Britain

J. Bibby, one of Britain's largest feed
manufacturing companies, announced
that it has entered into tentative agree-
ment to sell its grocery business to In-
dustrie Buitoni Perugina, The trans-
action is subject to further negotia-
tions and is not expected to be com-
pleted until the end of October. No
terms have yet been set, it was indi-
cated.

Base in Pasta Manufacture

Industrie Buitoni Perugina (IBP) is
an Italian-based international food
company that has its major Interests in
pasta manufacture in Italy, France and
the United States. Founded at the start
of the present century, the company
has growr. outside of Italy through a
network of family operations that was
not placed under single ownership
until the company's stocic was listed on
the Mlilan Bnurse last December. The
Buitonl family owns 50.1% of the
equity and the monaging director is
Paulo Bultonl.

Bibby said it intends to concentrate
on sales of £17 million (U.S. $31.7 mil-
lion) include Princes spreads and
canned goods and Trex, Spread'n Fill,
Cidal and other oil-based products, It
Is expected that Bibby would continue
the manufacture of the latter produects.
Bibby said it intends to concentrate on
growth In the livestock and formula
feed business in Britain and the Euro-
pean Community,

Into UK, Market 5 Years Ago

IBP entered the British :narket
about flve years ago, offering canned
ravioli and spaghett! sauces as well as
packaged pasta, It just recently started
offering chocolates In the UK, which
are marketed under the Perugina brand
name, Estimoted annual IBP volume
uround the world is £120 milllon (U.S.
$204 million).

Incidentally, Bibby's largest sub-
sidiary outside Britain is in Italy, Cip-
Zoo, which is a leading company in the
poultry, egg and pork production busi-
ness.

Argentine Wheat Acrea: ;

Reports from Argentina now 1 licate
the Argentina Ministry of Agri il
estimates current wheat acreag: . 43
million hectares, This compares o lagt
year's acreage of about 5.6 milli 1 hee.
tares. The previous estimate [ ; (hjs
year's crop was 4.1 million hecti. es, s
the new estimate indicates an ir.crease
of 0.1 million hectares.

Australia Expecting
Record Crop

Reports from Australia indicate Aus.
tralin is expecting its crop outturn this
year will be approximately double last
year's poor crop, reduced because of
drought. The Auslralian crop is now
being estimated at approximately 450
million bushels, of which all but about
100 million bushels will be avallable
for export, The Australian Minister for
Prime Industry is qucted as saying that
crop expectation Is double last years
yield and has been brought about by
a policy of e couraging farmers to plant
more wheat,

China Reporting
Record Crops

According to a press report from
Hong Kong the People's Republic of
China is reporting It is self-sufficient in
grains. The report states the Chinese
are continulng their efforts to modern-
ize agriculture and have succeeded in
increasing grain output from : low
level of 110 million tons in 1040 ‘o 240
million tons last year. China Is ¢ pecl-
ing a good harvest of late rice a: | au-
tumn crops, after overcoming a riod
of serious drought and excessive 2ins.

Mexican Grain Situation

According to a Reuters report fexi-
can Agricultural Minister Manu  Be-
nardo Aguirre has given an opt' lstlc
pleture today of the country's cro out
look despite recent floods, He adr. tted,
however, that Mexico would hi @ to
import 500,000 metric tons of feal
this year. In the report he sald M xico
would also have to import nbout 150:
000 tons of soybeans this year, bt he
hopes Mexico will be self-sufficient in
corn, sorghum, beans, rice and .ome
other ollseeds. Mr. Benardo Agulrre
estimated wheat demand at 2.6 milllon
tons and indicated that with the im-
ports already made thelr supplies were
now expected to be sufficient for the
year.

Hectare: metric measure equal 10
2,471 acres.
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Con da Increasing Wheat
Pricc Guarantees to Producers

ott. Lang, Minister Responsible for
the C. radlan Wheat Board, announced
that n .ximum prices charged to millers
for w eat used in Canada would be
rolled vack to levels prevalling shortly
alter the beginning of the Canadlan
¢crop year (August 1, 1873), At the same
time the $1.00 (Canadian currency) sub-
sidy tv the producer is being incrensed
to $1.75, This means that the maximum
producers will re¢eive for bread wheats
and durum us>d u3 Canada will be
$500 and $7.5', resgectively., Millers
will pay a maximum price of $3.256 and
$5.75 respectively, lor bread wheat and
durum, Although Canadlan producers
will, for wheat used domestically, re-
ceive a somewhat lower price than cur-
rent world prices, they are being guar-
anteed a minimum price of $3.25 for all
wheat for domestic use, including du-
rum, for the next seven years, even If
world prices should drop. Tire quantity
used domestically is, however, only
about 65 million bushels, or about 11%
of the total crop.

Record Sales for
International Multifoods

International Multifoods reported
record sales and earnings for the sec-
ond quarter and six months ended
August 31,

For the second quarter, sales were
$169,395,000, up 37 percent from $123,-
902,000 a year ago. Net earnings were
§2857.100, up 28 percent from $2,238,-
000 th-: year before.

Ear: ings per common share were 78
cents, p 28 percent from the 61 cents
year ' o,

Las year's sales and earnings have
been  stated to reflect the acquisition
of Fe Serg Distributing Co. and Free-
man- Farlin Potteries on a pooling-
ol-int ests basis,

8al  for the six months were $325,-
86100 up 34 percent fron: $242,089,-
000 1! - year before. Net earnings were
$457¢ 100, compared with $3,676,000 for
325 orcent increase at midyear,

Eai..ings per common share were
$124, a 25 percent improvement over
the 0ii cents of the year before,

Exccllent Performance In Canada

Multifoods President Darrell Runke
singled out the firm's Canadian opera-
tions for an excellent performance In
which all three Canadian operailng
rens—Industrial Foods, Agricultural

ucls and Consumer Products—
Teglitered impressive galns In both
saley ang earnings,

N.vemper, 1973

oy

b B L W
Darrel M. Runke

Runke also cited an improvement in
the company's U.S. egg and egg mer-
caandising operations as leading fo a
continued strong performance in the
U.S.Agricultural Products Division. The
U.S. Industrial Foods and Consumer
Products Divisions also posted a sirong
quarter nos compared with last year,
The company's grain merchandising
operations also showed a significant
finprovement.

International operations were down
from the comparable quarter a year
ngo and Multifoods' King Foods Frozen
meat operatlons, while remaining un-
profilable, showed a significant im-
provement {rom the previous quarler.

Runke said that with the easing of
the government's restrictions of beef
prices, the outlook is good for King
Foods. The firm's sales have remained
strong, and are likely to top the $50
million mark this year, Runke sald.

Buccessful Management

The large increase in company sales
resulted from a combination of acqui-
sitions, new products, and higher sell-
ing prices caused by higher raw mafe-
rial costs, The earnings improvement,
Runke sald, was due, in part, to suc-
cessful management of operating costs
despite high interest rates and a partial
return to the historic levels of profit-
abllity in areas such os eggs and con-
sumer flour,

For the year, Runke said that the
company is now looking for annual
sales in excess of $050 million instead of
the $600 million earller projected, He
fermed “realistic” the company's stated
annual goal of a 10 percent improve-
ment In earnings per share from $2.79
to approximately $3.07 this year,

ADM Sees Growth in
World Food Role

An “overwhelming acceptance” of soy
protein in foods was a significant foc-
tor in Archer Daniels Midland Co.
achieving all-time highs in sales and
profits in the fiscal year ended June 30,
according to the company’s annual re-
port,

The report shows net earnings after
taxes were $10,805,208, equal to $2.31
per share on common stock, a 37% in-
crease on n per share bosis over the
previous year's restated earnings of
$11,005,225, or $1.68 a share, Total dol-
lar sales increased 41%--from $084,-
476,337, the previous high, to $007,-
710,134, The previous high net income
was $12,158,119, In the 1071 fiscal year.

“The same maojor factors and corpo-
rate strategy that have contributed to
our current success promise to accele-
rate and continue our growth in the
next several years,” Donald B. Walker,
president and chief operating officer,
and Dwayne O. Andreas, chalrman of
the board and chief executive officer,
state in the report.

“Even while the United States farm-
ers produce larger crops than ever be-
fore, demand worldwide exceeds sup-
ply," the two top officers point out,
“The resulting gap iz becoming more
acute each day. The critical need is for
balanced protein and protein.rich
foods."

Divided payments on the common
stock In the 1973 fiscal year were $3,-
400,242, against $3,338,846 in the pre-
vious year, with the rate per share un-
changed at 50c. Consolidated financlal
statements for the fiscal year ended
June 30, 1872, are restated in the an-
nual report to reflect the accounis of
Salina Terminal Elevator Co., Smoot
Grain Co., and Central Kansas Mill and
Elevator Co., acquired on April 2, 1073,

“One of the most significant trends
affecting ADM this year was the over-
whelming acceptance of soy protein in
foods," Mr. Walker and Mr, Andreas
state in their operating report to share-
holders,

Good Year For ADM Milling

ADM Milling Co., supplier of flour
to the baking industry, corn products
to the snack food Industry, a principal
manufacturer of non-grain feedstufls
and a primary producer of cereal-based
blended protein foods, had a successful
year both in volume and profit, accord-
ing to the report.

“We belleve our flour mills, corn
mills and distribution systems com-
pare favorably in efficlency with any

(Continued on page 14)
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Naw simplified engineering by Demaco now provides a USDA]
Approved-all stainless steel Sanitary Extruder that is by far th
easiest to keep clean. Just hose it down . .. in place!

h
.

-

Thare are no cracks or crevices where bacteria can
form. Mixer paddles are welded to shaft, elimin-
ating all joints. )

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

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

And of most importance . . . it will produce 500 to 3,000

fpounds per hour for you under conditions that are . . .
jsimply immaculate.

B » i
BG e the tull sidry now, Contact

$DE FRANCISCI MACHINE CORPORATION

46-45 Mctropolitan Ave., Brooklyn, N.Y. 11237 US.A. * Phone: 212-386-9880, 386-1799
Vlestern Rep.: Hoskins Co., Box F, Libertyville, 1llinois 60048 ¢ Phonc: 312.362-1031
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ADM Sees Growth
(Continued from page 11)

in the industry,” the report states, “We
continue to Improve on our efficlency
and expand production as our business
develops.”

In line with this planned growth pat-
tern, the report notes that ADM now
has a new flour mill under construction
in Destrehan, La,, “which will readily
supply the Misslssippl and Louisiana

. market.” Purchase of terminal elevators

and a line of country elevators that are
sirategically located throughout the
Midwes®, to insure quality wheat and
corn supolies,” also is noted.

Gooch Dinners Tested

An "add no meat” skillet dinner util-
izing TVP (textured vegetable protein)
has proven “most positive" in t{est mar-
keting, and will soon be on retall
shelves in many of the larger popula-
tion centers, according to the 1873 an-
nual report of Archer Daniels Midland
Co.

Commenting on two types of Red
Skillet Dinners marketed by Gooch
Foods, Inc, a divislon of ADM, the
report states:

“The serond and more dynamlc con-
cept is the Red Skillet TVP Dinner
which utilizes TVP textured vegetable
protein to provide a dry package, low
cost, convenlent ‘add no meat' dinner,
The test marketing which began last
November on these dinners has proven
most positive. Consumer surveys
showed excellent acceptance and indl-
cate a new market potential.”

Gooch Foods is also marketing five
flavors of Red Skillet “Hamburger
Stretcher” in the $150 million plus
skillet dinner market, the report notes.
“Red Skillet ‘Hamburger Stretcher,’”
according to the repori, “is a new main
dish recipe for the budget-minded
housewlfe, One 1b of ground beef is
added to a carton of dry ingredients,
including pasta, and the resulting din-
ner feeds a family of five.”

Record Year for Peavey

The Peavey Co. achieved record sales
and earnings In the flscal year ended
July 31, according to preliminary re-
sults announced Thursday, Sept. 13, at
the board of direclors’ quarterly meet-
ing in Oconomowoc—the first ever held
away from Minneapolis headquarters,

Fredric H. Corrigan, president, sald
preliminary estimates indicate consoli-
dated sales and operating income will
reach a new high of $354 million in the
fiscal year, compared with restated
sales and operating income of $282 mil-
llon in previous year.
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Earnings before extraordinary items
were estimated at $0.5 million, equal
1o $2.63 per share on the common stock,
against earnings of $6,588,000, or $1.86
per share the previous year. Extraor-
dinary credits for the fiscal year just
ended were approximately $230,000.

Mr, Corrigan pointed to favorable
grain merchandising as a strong influ-
ence on the year's earnings perform-
ance.

Peavey directors declared a regular
quarterly dividend of 17%¢ per share
on common stock, payable Oct, 15 to
shareholders of record Oct, 1,

Wisconsin Logical Meeting Bite

"1t was parties arly fitting that we
should visit Wisconsin for our first
meeting outside Minncapolis,” Mr, Cor-
rigan sald, “in view of the fact that
we have increased our locations in this
state from three to the present 20"

The board meeting was at the facill-
ties of Brownberry Ovens, Inc,, Ocono-
mowoc, one of three Wisconsin-based
companies acquired by Peavey in the
fiscal year. In addition to touring the
Brownberry Ovens plant, the directors
visited retall stores in Madison, Wis,,
of two other subsidlaries, Northwest
Fabries, Inc,, based at Eau Clalre, and
Fish Building Supply, Inc., headquar-
tered at Middleton.

Company ‘Closer to Consumers’

“We feel particularly fortunate to
have three new subsidiaries here, all
of whom are enlarging Pcavey's food
and agribusiness base and toking us
closer to consumers,” Mr. Corrigan
commented.

Fish Building Supply will soon break
ground for a new type of home im-
provement and building supply center
at Madison. The 14-acre facility will
feature a self-service shopping system
with a computerized inventory control
system processing sales at the checkout
gate of the lJumber yard,

Eastern Sales Manager
For Peavey
Peavey Company has appointec jer-
ald P. Marron as manager-Easter, Dy.
rum Sales, He will be working « 1 of
the White Plains, NY office. Wit the
company since April 1845, Marro: had
most recently managed Peavey's lour
mill in Dallas until it closed in J.1y,
Peavey Company is a leading sup.
plier to the durum industry which
manufactures pasta products,

ConAgra Records

New records in sales, net earnings
per chare were established by ConAgra,
Inc. In the fiscal year ended June 24,
1873.

According to a prelimlnary state-
ment, net sales amounted to $422,125.
471, up B8% from volume of $301,705-
587 in the previous year and compared
with $272,625,316 in the 1971 fiscal year.

Net income from operations for the
1873 fiscal year amounted to $6,062,928,
equal to $1.92 a share on the common
stock, In the previous year, net carn-
Ings from operatlons were $3,720,888,
equal to $1.18 a share on the common
stock, while the net for 1871 was $3-
001,600,

Earnings in the 1072 fiscal yecar were
further reduced by extraordinary ex-
pense of $600,883, which reduced final
net per share to 95c a share,

Net earnings of ConAgra for the 1972
fiscal year prior to provision for in-
come ftaxes totaled $7,255,028, com-
pared with $3,620,030 in the preccding
year. Provision for Income tax in the
1873 fiscal year was $1,103,000, ag inst
a credit of $06,840 In the prior ye:-.

Earnings per share in the 1873 scal
year are based on an average of 3 65
578 shares of common stock outs' nd-
ing, compared with 2,036,606 in the
previous year.

Golden Grain
Expands Facilities

Latest move In keeping pace wit! the
growth of Golden Grain Macaron: Co.
is the addition of space which the . 'm-
pany has acquired in San Leandro ear
the main Golden Grain Bay Area p nl.
The added space was needed to ac m-
modate the expansion of the Gu. .len
Grain line of products. Among the ew
products are Stir-N-Serv 1-Pan )in-
ners, Soup Mein which is an instant
Oriental-style soup, and Dutch Noo«les.

Other Golden Grain plants are lo-
cated In Seattle and Chicago.

NMMA Winter Meeting
Boca Raton, Fia.
Jan. 30-Feb. 3, 1974

THE MACARONI JOURNAL

2t T T T P T I TSI

Here is the
semolina
you've wanted
from AMBER

by Gene Kuhn

Manager:
AMBER MILLING DIVISION

These macaroni manufac-
turers tell us the consistent
Amber ¢olor, uniform qual-
ity and granulation improve
quality and cut production
costs at the same time. Am-
ber’'s “on time" delivery of
every order helps too!

Yes, the finest of the big
durum crop is delivered to
our affiliated elevators.

And only the finest durum
goes into Amber Venezia No.
1 Semolina and Imperia Du-
rum Granular.

We make Amber for dis-
criminating macaroni manu-
facturers who put “quality”
first” and who are being re-
warded wi'h a larger and
larger share of market.

A phone call today will in-
sure the delivery you want
for Amber Venezia No. 1 and
Imperia Durum Granular.

Be sure . . . specify Amber!

' AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Minn,—General Offices: St. Paul, Minn, 55165
TELEPHONE: (612) 646-9433
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Research

Introduction

ESEARCH efforts at the North

Dakota State University on durum
wheat have been directed toward the
agronomic and cereal technology as-
pects of the durum industry. Since the
durum wheat research was initiated at
NDSU in the late 1030's, cereal chem-
{sts and agronomists have sought to
develop new durum wheat varieties
which are advantageous for the farm-
ers and acceptable to the millers and
pasta processors. Also, basic research
has been conducted to seek information
on the relation of durum composition
to the quality characteristics of durum
products,

The national Macaroni Manufacturers
Association has sponsored a portion of
the research at North Dakota by pro-
viding a grant, The grant has enabled
a number of students to conduct thelr
M.5. and Ph.D. thesls research projects
on durum and pasta problems.

In the perlod covered by this report,
research was conducted In the following
research toples:

1. Durum Variety Development

2, Quality Methods Research

Progress Report from North Dakota State Universit.,
Department of Cereal Chemistry and Technology'
by David E. Waish'

1 Published with the approval of the
Director, North Dakota State University
Agricultural Experiment Statlon and
Journal Series 417.

2Dr, Walsh is an Assoclate Pr. ‘essor,
Depariment of Cereal Chemlst ; and
Technology, North Dakota Stat. Upi.
versity, Fargo, North Dakota 5812,

quality data for Ward and four check
durum varieties from a total of 12 fleld
trials for samples grown in 1870, 1871,
and 1972, Compared with Leeds and
Wells, Ward has larger kernels, Test
weight, grade and the vitreousness of
Ward kernels are considered excellent.
Milling data showed that Ward had the
highest average semolina yleld and
lowest speck count of the test series.
In addition, when Ward semolina was
extruded to spaghetti and dried, no
processing problems were noted. Spa-
ghetti made from Ward had a bright
yellow color and the cooking tesis
showed excellent firmness and organo-
liptic propertles for Ward samples.

Since the most of the 1873 crop of
Ward Durum will be used as geed, com-
mercial quantities of the new variety
will not be available for semolina mill-
ing until the 1974 durum crop is har-
vested.

New Moethods

Research to Improve methods of
measuring durum and pasta quality has
concentrated on color testing techniques
and methods to measure the texture Jf
cooked pasta products. The research on
color has been completed and a photo-
electric color reflectance procedure for
measuring the color of dry pasta prod-
ucts was published in Macaronl Jour-
nal (2). A color measurement technique
for pasta products was also submitted
to the American Association of Cereal
Chemists for inclusion In the AACC
Approved Methods.

A new technique to measure the firm.
ness or "bite" of cooked spughetli,
noodles, and elbow macaroni was de-
veloped, The technique employed the
Instron Universal Tester to measure the
shearing characteristics of cooked pasta
products, The Instron data was shown
to be highly correlated with taste panel
values for cooked pasta firmness. A de.
talled description of the method was
published in the April 1873 fssue of
Macaronl Journal (3).

Seimonsllss x 1075 par gram
»

T)
Auger Spead , R.P.M.

Microblology of Pasta Processing

A research profect is undervay I
investigate the relation of pastu proc
essing conditions to viability of nicro-
organisms. In the research, test: wer
conducted on several strains of 8. ryphl
murlum. In processing tests of nocU
lated dough, high extrusion auge

(Continued on page 18)

Table 1.

Average grade, milling, and spaghetil

uality data for Ward and four check

durum varietles in 12 tests during 1070-1972,
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Quality fr:tor Ward Rolette  Hercules Leeds Wells
R Conrfgh 1o/ ) EVHAD 1 HYHAD 1 HYHAD 1 HHAD 1 5i/HAD
rade, U.S,
Research Results }fcltreo;uldﬁriugl‘ % 4 g ol o7
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** Higher score indicates more yellowness
*o*Higher values indicates firmer cooked spaghetti
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Durum Research
(Continued from page 16)

speeds were shown to decrease the via-
bility of 8. typhimurlum. Figure 1
shows the average survival rates for the
organism at spaghetti extrusion auger
speeds of 12, 20 and 30 r.p.m. The re-
sults of replicate experiments showed
a significantly lower viability of 5.
typhimurium at auger speeds above 20
r.p.m. A laboratory scale DeMaco pasta
press was used for the research and as
yet no results are available for com-
mercial scale presses.

Future Work

Additional studies on microbiological
aspects of paste processing will be con-
ducted. Salmonella and Staphylococcus
organisms will be tested to determine
the influence of pasta processing on the
viability of the organism. It is hoped
that research on microorganisms may
lead to processing techniques which
will minimize the survival of these
organisms.

Research to develop high quality
pasta products with added protein is
planned, The objective of the work will
be to develop durum wheat based pasta
products which contain a minimum of
20 per cent protein, have good con-
sumer acceplance and are similar to
conventional pasta in appearance and
organoleptic quality.

A study was initiated this year which
will examine the Influence of wheat
conditioning on semolina milling char-
acteristics and spaghettl quality. A wide
range of durum wheat types were
grown in fleld plots throughout North
Dakota. These durum samples will be
treated by various conditioning means
(steam, molsture, {emperature etc.),
milled into semolina and prozessed
into spaghetti. The project will be con-
ducted by graduate student Mr, A. M.
Seyam as a Ph.D, thesis problem. The
objectives of Mr, Seyam's work will
be to seek basic knowledge concerning
durum milling and pasta processing
which will improve the efficlency of
durum wheat milling and expand du-
rum utilization for pasta products,
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James P, McFarland

S a manufacturer, General Mills

wants the food of this nation to
be safe. I know that this wish is shared
by every other responsible food
processor in America today.

There is good reason this is so.

First, food manufacturers are mem-
bers of soclety, They eat food. Their
families eat food. Like everyone else,
they have a great personal stake in
anything that goes on their tables, As
responsible members of thelr com-
munities, they also recognize their
obligation to make sure that products
reach consumers in the best of con-
dition with no question of their fitness
or quality, It would seem strange in-
deed to give personal and corporate
time to solving economic and social
problems of the nation, as many food
manufacturers do, and then distribute
the baslc products of their businesses
in an unsafe form.

Second, food manufacturers are busi-
nessmen, They depend upon repeat
sales, selling thelr products over and
over again to the same people, Doubt
about the safety of thelr products
would rapidly become a one-way ticket
to failure, As a number of manufactur-
ers have commented over the year,
“Customers are hard to come by, We
can't afford to polson them.”

Advancing costs have spotlighted
this phase of a manufacturer's self In-
terest today even more than in the
past. The average cost of Introducing a
new product on the national market is
in the neighborhood of $1 milllon. On
the average, only one new product out
of nine in the food Industry succeeds
in capturing a profitable and lasting
share of the consumer market, This
means a total investment of $0 million
or so—to use arbitrary figures. .for each
successful introduction. If, after be-
coming established, a new product is

A Manufacturer

by James P. McFarlan. ,

found to be unsafe for any reaso:. the
immediate monetary loss is stagg ring,
not 1o mentlon the cost of a daniaged
reputation.

Finally, with the rare exceptions
found in any area of human life, food
manufacturers seek to be law-abiding
citizens, For self-protection and the
protection of their businesses, they
must Insist that their food products
meet legal requirements and must go
well beyond,

The Record Is Good

The safety of the nation's food sup-
ply has been outstandingly good (de-
spite Its critics) In a soclety of growing
complexity, We feed—and feed better
than any other nation in the world—a
population that has expanded to more
than 200,000,000 people, with very, very
few problems identified as of food ori-
gin.

Nothing, of course, is perfect in this
imperfect world. This means we can
never relax our efforts to provide a
largely urbanized America with food
that is incrensingly safe, nutritious,
appetizing, convenient to prepare and
reasonable in price. Such contributions
to public health as the enrichment of
flour and bread and, more reccatly,
the vitamin and mineral enrichment of
other foods must be a starting olace
rather than a conclusion, We mus! har-
ness advancing technology to inc ease
the flow of food to a growing pc wula-
tion in an increasingly complex sc ey,
guard against the loss of nutrie: s in
production, storage and transpor: lion
and do all of this without sacrifi 2 of
safety,

The research people, the food ech-
nologists and other specialists, h: e 8
gargantuan task that is growing | eat
er. Food safety, though always ir por
tant, was much simpler In years past
than it is today—mainly Lecaus: Wwe
then knew less. Not long ago ac his
tory Is measured, quality contrcl con
sisted largely of establishing standurs
for raw materials, strict enforcement of
hyglene and sanitation in the pro-ess
ing plant and assurance of proteclive
packaging to carry finished products
from plant to consumer with mininum
loss of flavor, nutrition, wholesomeness
and aesthetic appeal, Inspections wer
largely visual or mechanical, consist
ing pretty much of seeking out for
eign objects in raw or semi-finished
materials.
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locks at Food Safety

Chairman and Chief Executive Officer, General Mills, Inc.

Now, refined analytical tools and
techniques make It possible to isolate
and identify components in food to as
liltle as one part In billion. Such
technical triumphs make all of us, as
modern food manufacturers, even more
dependent than in the past on technical
skills and technology in general. More
than ever before, we must be partners
—along with farmers, ranchers, whole-
salers, retailers and others—in keeping
America the best fed nation in the
world and each new generation better
fed than any that have gone before,

Wise, careful use of chemicals has
made and is making our food more
nutritious, more appealing, economical
and easier to use. It has also facilitated
the muss processing and bountiful pro-
duction that have contributed to so
much of our nation's standard of living,
Developing chemicals which do the job
with safety and rejecting chemicals
which present risks Is an important
current challenge to food technologists.
Utilizing the best technical knowledge
available, those of us responsible as
manufacturers must continually welgh
what has come to be called the “bene-
ft-risk” ratlo. As 1 have Indicated,
some chemical additives have been—
and others may be—found to create
risk, previously unsuspected. Yet it is
clearly necessary in our soclety to keep
chemical additives working for us in
bringing nutritious and satisfylng food
lo the American people. Agaln, this
puls nn awesome responsibility in the
hand: of the technically-trained arm of
the c::mpany,

Rules For Additives

I bolieve there are three basic rules
tonccining food additives that should
be ol served without deviation.

Fir.., no chemical additive should be
‘0 any product for human con-
Sumplion that Is not safe within the
tlosest limits modern and advancing
food technology can establish.
Second, no additive should be used
that is not necessary,

Third, the human race must be fed.
third rule implies that we go
lhend.wnh the knowledge we have at
iny given date if the known benefits
clently over-shadow the known
. There is, of course, always the
efit-rick ratlo,
Let's go back a moment to the first
¢ only gafe additives should be
Used. This is easler to talk about than
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to accomplish. Who knows what addi-
tives on the GRAS list today may be
removed tomorrow? Wise and conscien-
tious food manufacturers spend mil-
lions of dollars each year on research
concerning the wholesomeness of their
products, But if each manufacturer at-
tempted to test exhaustively every In-
gredient he uses in his products, the
technical effort would be prohibitive
because of the duplication,

The field of food safety, then, Is an
area in which government, universities,
private rescarch organizations and
food manufacturers can and must work
together, combining their resources to
make on otherwise impossible job pos-
sible. This is not a new idea, but it is
becoming a more practiced iden, Gen-
eral Mills, for instance, is now one of
a group of food manufacturers who are
cooperaling with the Food and Drug
Administration in a pilot study of food
additives now on the GRAS list, In
addition, the company has joined other
leading food manufacturers in sponsor-
ing in-depth studles on sulfites, nitrates,
phosphates and antioxidants, now being
conducted by the Food Research Insti-
tute of the University of Wisconsin,
These additives have already gone
through extensive safety analysis and
have been used in foods for many years,
If, however, new Information shows
any legitimate objections to their use,
General Mills will take appropriate
action, as will others in the industry,

Another example of the cooperative
idea in action is the newly established
National Institute for Toxilogical
Studies, one function of which will be
to afford leadership in expanding
knowledge of food additives and to
draw essential Information from all
flelds. This is an expansion of govern-
ment activities which, I believe, we
food manufacturers should support and
applaud. It promises valuable, needed
help in this all-important fleld.

Ultimately, of course, each individual
company still must rely on its staff of
technically-trained people to tell it
what not to do as well as what to do
In using chemlcal additives, “Nay-
sayers" are as important as “Yea-say-
ers,” sometimes more 0. Organization,
or structure, is important in achieving
the objectivity that corporate technolo-
gists need, and you moy be interested
in General Mills' organization for qual-
ity control which, we believe, is some-
what unusual in industry and is highly

beneficial to the company’s long-range
efforts to serve its customers,

Cirst, at the top of our pyramid, we
have a Vice President for Quality Con-
trol, Nutritional Policy and Food Safe-
ty; reporting directly to him Is a DIi-
rector of Product Safety, specifically
charged to assure the safety and
healthfulness of all General Mills food
products and the effectiveness of qual-
ity control systems for product safety,

Independent QC Setup

Equally basic is the company’s re-
porling setup from the fleld, Tradition-
ally, plant quality control technologists
report to the plant manager, who re-
ports to the division manager, Only in
exceptional coses do issues raised by
the plant quality control specialist
reach the highest management levels.
There is often just too much human
temptation for plant and division man-
agers to make decisions that favor in-
creased productivity and lower cost,
the factors upon which thelr personal
eficlency is likely to be judged. In
General Mills’ present system, the qual-
ity control technologist at the plant
level reports to a quality control man-
ager at the division level, who reports
to the vice president I mentioned pre-
viously, This vice president, in turn,
reporis to the president of the com-
pany. Although closely coordinated
with operations, this line of responsi-
bility is distinctly separate from them.

Even beyond the President now
stands a recently formed Public Re-
sponsibility Committee of the Board
of Directors, which concerns itself
with all matters affecting the com-
pany's responsibility to its customers,
the communities in which the com-
pany operates und the nation, What is
exceptional about this system is its
ability to keep matters of quality,
nutrition and safety In the hands of
professionals from plant to President,
without interference from production
or sales people nlong the way. We be-
lleve this puts emphasis where it be-
longs. The quality and safety of what
the company makes and sells Is even
more important than manufacturing
economlies or sales volume,

Needs of the Future

As we move Into the future, there
are some specific additional needs, par-
ticularly related to nutrition, with
which the manufacturer of foods needs

(Continued on page 22)
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Food Safety

(Continued from page 18)

special help from food sclentists and
technologists, First, industry needs to
develop sophisticated quality control
monitoring and control systems to pre-
vent excessive overages of vitamins and
minerals when foriifying products to
meet nutrient labeling declarations.
Too much of a good thing can be
dangerous.

Second, industry leadership, with the
support of technologists, Is needed to
prevent a nutritional horsepower race
between manufacturers, especially in
the use of nutrients with any potential
toxicity,

Third, food manufacturers need to
be careful that their products don't
reinforce, or contribute to, food fadism,
Balanced, nutritive and healthful diets
must be kept as the focus for healthful
eating.

Fourth, the food industry should be
constantly alert to possible “sins of
omission" as well as “sins of commis-
slon” on their part. Nutritional weak-
nesses or safety hazards in a product,
in the light of its intended use, should
be continually searched out and cor-
rected through product reformulation,
Certainly, labeling and advertising
should not clalm for a product ingre-
dients that it does not have nor bene-
fits which it cannot confer,

Fifth, the food indusiry and con-
sumers would both benefit greatly
from a method of indicating protein
quality not dependent upon lengthy,
expensive animal tests which are vir-
tually impossible to use in quality con-
trol. This is an area in which members
of IFT, as scientists, might be able to
make a great contribution,

Finally, General Mills would like to
call upon food sclentists and technolo-
glsts—the technically-educated arm of
the Industry—io play a leading role in
public education, in giving perspective
to the real problems and the false
alarms relating to the food our natlon
eats. Much of the concern expressed
concerning chemical additives in foods,
as well as about herbicides, pesticides,
hormones and other chemicals used to
boost agricultural production has been
helpful. The more interest the Ameri-
can public has in what it gets for what
it pays not only protects the individual
consumer but provides a market in
which superior performers are more
clearly recognized.

In contrast, the pltiless publicity in
the mass media which often accom-
panies any congressional investigation,
FDA or USDA ruling, can create mis-
impressions in the minds of the tech-
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nically untrained laymen that, at least,
cause unpleasant and unneceseary con-
cern and that, at most, can cripple the
process of meeting the natlon's needs
for food.

In addition, there are always those
self-seeking scaremongers who profit
from blowing up scraps of fact into
avalanches of fear and consternation.
Whenever new knowledge becomes
avallable, it should, of course, be used,
but it should not be presented to the
public in ways that stimulate fear or
paniec, as it often seems to be,

Common Sense Approach Critical

The feeding of 208,000,000 people in
this country, plus countless millions
overseas, is too big and too vital a task
fo be handicapped except where care-
ful scientific judgment shows clear
necessity. People should also know ex-
actly what the indlscriminate banning
of chemicals from food and in agricul-
tural production would cost them—in
both dollars and satisfaction, It has
been estimated that just one effect of
such drastic action would be an im-
mediate drop in American farm and
ranch production of 30 to 40 percent
and complete loss of the year around
availability of many of the convenience
foods which have become a part of our
natlon's life.

Rectifylng any shortcomings there
may be In our present food production
and conservation systems is a job for
the surgeon's scalpel, not the butcher's
axe, The public should know this; and
food technologists, because of their
basic k.owledge and their day-to-day
conlact with advancing sclence, are in
key positions to contribute importantly
fo the educational process.

There is no available blueprint for
exercising leadership in this fleld. It
seems logical for technical people to
write and speak forcefully at every
opportunity, to correct errors as they
are observed and possibly, through the
Institute of Food Technologists, to
launch a vigorous, formal educational
program. In this latter connection, there
may be opportunity for work with
other organizations. It is understood
that the American Institute of Nutri-
tion is seeking to organize the Ameri-
can Soclety of Clinical Nutrition, the
American Dletetic Association and the
Institute of Food Technologists in a
united effort to deal with nutritional
problems as they arise and to help
form a natlonal nutrition pollcy.

Technically trained people play an
important role in assuring our people
of food that is both safe and ample. In
summary, 8 quotation from a book en-
titled, “Food and Soclety,” by tne
English writer, Dr. Magnus Pyke, may
be appropriate. “It seems,” says Dr.

bl Uity Asiutisn bl il s

Pyke, “there is no escape from da: ger,
The conscientious food sclentists i | ks
search for nutritional excellence is cop.
founded by the diverse facts of himap
behavior, by custom, tradition, fc ling
and religion, by the motives other than
health which drive men to choose what
they like, by the av:!lability of foods
from the land and « /ailability—or lack
of it—of money. And now, on the other
hand, in his endeavors to avold harm
from poisonous substances, the rationa)
man Is again faced with problems, The
first is that he does not possess suff-
clent knowledge of the composition of
the foods he eats. The second problem
Is what that Americans are calling the
“benefit-risk ratio.” Among the bene-
fits are the contribution of pesticides
toward the production of a food sup.
ply of superior quality and sufficient
quantity, the protection and prescrva-
tion not only of food supplies but of
the fiber, wood, textiles, the control of
disease vectors, and the improvement
of residential and recreational environ-
ments, The progress of science can be
defined as the continuous minimization
of doubt. The enlightened food scien-
tist must, therefore, appreciate the op-
posing influences which he has to try
to understand as he endeavors to make
wise decisions.”

As a food manufacturer looks at food
safety, he sees great challenges bul
also great promises of a better,
healthier, happler world through im-
proved nutrition and Improved food
safety for all.

Microwave Ene System
To Find Grain ﬁ:mz'n

Agricultural Research Service has
awarded a contract to Texas A. & L
University at Kingsville to develop 2
system for determining molsture con-
tent of grains using microwave en: rgy.
A grant of $20,722 has been made.

The Texas scientists will consiruct
two single-module applicator sys.ems
and evaluate the performances of cach.
The evaluation will include diying
rates for corn samples at various n:ols-
ture levels between 20 and 40% and the
efficiency of incident power utilizuon
Based on thelr evaluations, the scien-
tists will then develop flnal design
plans, construct and evaluate a proto
type modular system for determining
molsture content In grains using micro-
wave energy,

H. D. Gorkhupurwalla, assistant pro-
fessor of mechanical engineering, Texas
A. & 1, is the principal investigator
Dr. Clifford A. Watson, chemist for the
ARS. at Manhattan, Kas., will repre-
sent the agency,’
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HIS s the moment of crisis:
A crisls in material costs
Crisis In the price freeze
Crisls In the avallability of durum

A natlonal crisis in the availability
of food,

The crisls situation, the sense of ur-
gency, was dramatically and urgently
expressed in the resolution drafted
under the leadership of Lloyd Skinner's
committee, and the trip of the delega-
tion to Washington.

Let us pray that in this moment of
crisls, we don't panic. Let's hope that
in a moment of crisis, we do not forget
the imperative necessity of promoting
durum and pasta products through your
on-going publicity program with Ted
Sills, through your Durum Wheat Insti-
tute, through your Durum Macaroni
Hotel-Restaurant-Institutional Program,
the market area where most of Amer-
lca first galned a taste for pasta and
where the appetite for spaghetti, maca-
roni and ncodles was first generated—
a market where bad products, badly
served, might very easily poison Amer.
jca's taste for pastas.

Forgive me this discursion from a
report on the status of the Durum
Wheat Institute. But we have many
mutunl problems which may well be
lost in the shuffle of events in Wash-
ington. When I say “we,” I mean both
your vwn Natlonal Macaroni Institute
program and that of the millers. Any
industry which s inoperative, or
operating at a loss, cannot be expected
to support a National Macaroni Insti-
tute, a Durum Wheat Institute, nor a
Durum HRI Program—no matter how
good it does. You can't run a Cadillac
without gas,

Now, we all know the old adage that
“bad news travels fast.” If you want
proof, let me ask how many of you
can count off on your fingers the seven
deadly sins. At least you know most of
them. But did you know that there are
also seven cardinal virtues? And if you
did know they exist—what are those
seven?

The activities of the Durum Wheat
Institute are not all bad news. The
durum millers' program accomplished
a number of constructive things during
the past year, or six months—whatever
the reporting period you choose to take.

Ses k Taste

Perhaps the highlight was a “See and
Taste” sesslon on pasta products for
high officers of the U.S. Department of

Durum Wheat Institute Report

by H. Howard Lampman, Executive Director,
at the Homestead Convention

Agriculture—jointly sponsored by the
Plentiful Foods Division of Agricultural
Marketing Service and the Durum
Wheat Institute in Washington. This
provided an opportunity in late March
to tell the largest audlence of high
USDA officials thus far something
about the merits of all-wheat—espe-
cially all-durum—pasta. ‘lhose con-
tributing products Included: Creamette;
Golden Grain; Mueller; Prince; Pro-
cino-Rossi; Ronco; Safeway Stores;
Skinner; and American Beauty.

But perhaps more important than the
event itself was the “all pasta” edition
of the USDA's “Smart Shopper” bulle-
tin—a series of reproduction proof
sheets with 12 million monthly circula-
tion. Spaghetti, macaroni and noodles
were featured in April and May in this
special material designed for welfare
and public aid recipients. The materi-
als stressed "durum” as a standard of
quality—described nutrient contribu-
tion and cooking methods, and provided
a number of recipes in pictogram or
pletograph style—so that those who
cannot read English could follow a
recipe.

Home Economics Material

In the Durum Wheat Institute pro-
gram, we distributed more than 12,000
pleces of material to home economics
teachers, home demonstration agents
and similar users of educational mate-
rial about the virtues of durum-based
macaroni foods.

In the Durum HRI Program, almost
8,700 pieces of material—filmstrips,
narration guldes and quantity recipe
cards—were distributed, with the
USDA Plentiful Foods Division order-
ing almost 7,500 sets of the quantity
recipe cards.

Another major activity of the Durum
Wheat Institute is the nl!*nning, prep-
aration and publication of the home
economics bulletin, “Durum Wheat
Notes." In the past year, five issues
totaling almost a quarter of a million
copies of this effective, four-page bul-
letin were malled to home economics
teachers, extension agents, food writers
and editors, Many time. .ie extension
agent or food editor will use the text
of the bulletin for a daily or weekly
feature on food. In the year, the bulle-
tin featured—*Cutting Calories with
Pasta"; “Traditional Sauces"; “Pasta
Penny Pointers”; “Skillet Dinners"; and
finally “Salads.”
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1t does no good to dwell upon, ur be.
labor, our difficulties during the year
with the standards for wheat-corn-soy
“phony-roni"” proposed by the Food and
Drug Adminlistration, or the similar but
more loosely defined product proposed
for use in the School Lunch Program.
Millers have shared those problems
with you and durum growers, and
needless to say they have consumed
considerable time and money.

Because of such problems, however,
the Durum Wheat Institute like your
own organization has in recenl years
been pushed into the unenvied role of
working with agencies of government.
Together we tried to persuade USDA
grain buyers of the desirability of spe-
cifying an all-durum product for wel
fare distribution and school lunch use.
Insofar as school lunch is concemned,
we apparently succeeded.

But one thing leads to another and
just yesterday we were advised by
letter that after July 18, ASCS durum
flour purchases would require 12.9 pro-
tein, up from 12.0; permit no discounts
for failure to meet specifications: and
1limit moisture to 14 percent. This letter
crossed In the mail with another [ the
same date from the Durum Whe t In-
stitute advising ASCS that ¢ such
specifications were permitted to :tand
they might be the explanation ¢ Why
millers failed to bid on durun flour
destined for manufacture in pa

And so it goes.

Tagged Iron

We have also recelved word tl t the
Federation of American Soclet. « for
Experimental Biology has at las' com
pletad Its work on the availabl ¥ of
varlous forms of iron, As soon . ¢ the
text can be prepored and releasc i, the
Federation will report that in ¢.pert:
ments using “tagged iron" in en:iched
bread, ferrous sulphate was rated 100;
finely pulverized (more so than pres
antly used) reduced iron was 95 per
cent assimilable; ferric orthophosphate
31 percent; and sodium iron pyropho*:
phate five percent. The finely ground
reductum tends to-grey the vitamid
pre-mix, but doesn’t show in bread,

(Continued on page 26)
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A complete line of sanitary, modern streamlined standardized bell
conveyors applicable lo most conveying applications. Custom spe-
cial designa available, Wrlte for Bulletin CC-20
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conveying.

|
R P T

MODULAR VIBRATOR
DISTRIBUTION
SYSTEM

ACCUMAVEYOR

The only Automatic Bell Stor-
age System with first-in and
first-out for the storage of
non-freo-flowing materials
such as snack foods, cookles,
frozen loods and/or other
to bridge,

s/ rgas 0 i A unique system for the
simultaneous distribution and
dellvery of non-lfreo-flowing
products from storage to mul-
liple packaging points, on de.
mand by the use of o modu-
lar vibrator concept.

Positive delivery on demand.
No starvation possible. No ro-
circulation which causes
product degrodation, Feod
any number of packoging
machines al different rates
slmultancously,

Capacitios up to 70,000 Ibs.
Dulletin CAC-20

ELECTRIC PANELS AND CONTROLS

The key lo practical automation s In the deslgn of a syslem using electrical componenis such os
pholo controls, sonar devices and solid siate relays, Asceco englneors incorporale proven commer-
cially available components which are standard and do nol require extraordinary altention.

{ you are contemplating @ plant expansion, contact Asecco Corporation for the following inle-
staled services: Plant engineering and layout, electrical and mechanlcal supply ol equip |
erection and starlup. All from one source with one responsibility.

{ VIBRATING CONVEYORS

Ideal for conveying materials without degradation such as

balanced desigus, capacitics up to 8300 cu, [t,/hr, Processing dealgn
available - Zor_screening, dewatering, cooling and drying 'whil

- Wrlla for Bullelln CVC-20

Any line can be extended to
service additional polnis. No re-
turn runs. Compact, sell clean-
Ing. Wrlite for Dullotin CMV-10
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BULK BTORAGE AND MODDULAR DISTRIBUTION SYSTEMS
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chips, ceroals, snuck foods, etc., Sunitary—uself-cleaning;troughs_
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Write [or your nearest representative.

8857 W. Olympic Boulevard, Beverly Hills, Calif. 90211 * (213) 652-5760
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Durum Whaat Institute Report
(Continued from page 24)

and may be offset in pastas by the addi-
tion of small amounts of ascorbic acid
or vitamin C, which tends to keep
natural food colors from browning.

All this may seem irrelevant to pasta
—excepl the new enrichment standards
are expecied o be announced this
month. And while no one knows
whether they will immediately be ap-
plied to pasta it's a certalnty that even-
tually they will. And when the law
says "safe and assimilable" you may
have difficulty.

Pasta Racipe Contest

Your Natlonal Macaroni Institute
Committee met this morning, and gave
wholehearted, enthusiastlc endorse-
ment to the Ildea of a “Pasta Contest”
among the 101,000 studcats of 700
schools listed in the Directory of the
Council on Hotel, Restaurant and Insti-
tutional Education, known by the acro-
nym. CHRIE. The Contest, as we pro-
pose It, would be held exclusively for
students enrolled at Hotel, Restaurant
and Institutional Schools at the second-
ary, post-secondary, community college
and university levels. These are men
and women who will decide tomorrow,
next week, next month or next year,
how and why to buy, cook and serve
quality pasta,

Ultimately such students will reach
every person in the nation—serving
either a good pasta dish, appetizing and
well-cooked—or, if uninformed, a poor
dish—using an inferior product—that
will ruin the growing public taste for
quality macaroni foods.

These HRI students will also be the
buyers and cooks who decide whether
to serve 100 percent durum wheat prod-
ucts or make their menu selection from
among the growing market place of
“phony-roni's.”

Never was there a time when aggres-
sive promotion of “durum” as a stand-
ard of quality is more urgently needed
in the HRI fleld, or for that matter—
to the public in general. The Institu-
tional market is both sizable and
worthy of consideration by itself, It Is
also a “simpling" ground where con-
sumers learn to like or dislike pasta on
the basis of what is served to them,

Richard Landmark, Executive Direc-
tor of the Council on Hotel, Restaurant
and Institutional Education (CHRIE),
thinks that the Pasta Contest, open to
CHRIE students only, is an excellent
way to promote durum wheat products,
as well as CHRIE itself. The Contest
would be among the first direcled at the
student market,

Mr. Landmark was so enthusiastic
about the student contest idea that he

26

offered the use of his extensive mail-
ing list, which now includes 700 schools
reaching approximately 101,000 HRI
students. He also offered to help publi-
clze and promot: the Pasta Contest
using the CHRIE publicity facilities in
Washington, D.C. There s a possibility,
too, that CHRIE might co-sponsor the
Contest. Mr., Lundmark suggested
CHRIE might also cooperate in the
publication of a cookbook of winning
reclpes.

Flour Based Foods

And finally, you perhaps know that
the Durum Wheat Institute—because of
its association with other organizations
—sometimes is the recipient of strange
but not unrelated Information. One
such aren of muftual jnterest should
concern you as much as it does millers,
bakers and the tota! food industry. It
has already upset to a considerable de-
gree the normally “unflappable” British
milling and baking industry.

Just a few weeks ago, Dr. T. R. Van
Dellen, syndicated medical and health
columnist for the Chicago Tribune, re-
ported on the work of Dr. Denis Bur-
kitt, who attributes almost all the dis-
eases of modern civilization to man's
consumption of refined foods, raiefly
sugar and flour-based products,

I'll give Bob Green coples of this ma-
terial so that he may report on it to
you at greater length, But the Burkitt
hypothesis is based on the fact that as
a medical officer In Africa he per-
formed as many as 4,000 autopsies on
natives. He found not one case of
diverticulosls or cancer of the colon.
But In this country, the incidence of
cancer of the colon is zooming to a
point where an estimated 37,000 victims
will die this year, compared to 33,000
last year,

Now none of this may seem related {o
pasta—to spaghettl, macaroni and
noodles, EXCEPT—and it's a big word
—pastas are a ‘“refined food" made
from wheat. You may anticipate trou-
ble ahead because increasingly physi-
clans are giving credence to the Bur-
kitt hypothesis, despite the fact that in
this country and in Europe people have
been eating refined foods for hundreds
of years without any great outbreak of
cancer, And Dr, Bill Bradley, former
President of the American Institute of
Baking, pointed out that the average
life expectancy of Africans in the coun-
try where Dr. Burkitt did his work
was probably about 47 years, whereas
in our soclety people grow older. And
the older people become, the more they
show evidence of cancer of one form or
another.

So there you have it. Let's stay “on
guard.”

A e S S o i b ¥

Pasta Recipe Contest for H R.|

What might literally be calli 4
cook's tour for two" to sample th sest
culsine of Italy awalts the Grand C am.
pion of the 1973 Pasta Recipe Ci test
open o students, employees and 1ap.
agement in the hotel, restaurani and
Institutional field.

The competition also offers :hree
similar expense-free trips next Jonuary
30 through February 3 to Boca Raton,
Florida for three {op winners, plus simi.
lar awards for HRI Instructors, should
the winners prove to be students. For g
first time, the contest is opened to the
180,000 students in the over 800 schools
enrolled in the Council of Hotel, Res.
taurant and Institutional Education
(CHRIE)), one of the sponsors along
with the Durum Wheat Institule and
the National Restaurant Assoclation.

Three finalists, one of them to be
named Grand Champion, each also will
will $500, with a duplicate Florida va-
cation and cash for his Instructor, if he
Is a student. The Grand prize—an all-
expense, first clazs, two week tour of
famous Italian restaurants—was chosen
as a kind of busman's holiday for those
in quantity food with epicurean taste.

Deadline Dec, 1

To be eligible, entries must feature
pasta—spaghettl, macaroni or noodles
made from enriched durum wheal. All
entries must be received by December
1, 1873, The three winners will be
guests at the mid-winter meeting of the
National Macaroni Manufacturers Asso-
ciation in Boca Raton, January 30
through February 3, where one wil! be
awarded the free trip for two to I"aly.

For contest eniry blanks with « m-
plete rules, write the Durum W eal
Institute, 14 East Jackson Boule
Chicago, 1llinols 606804,

Ode to Pasta

How do I love thee, precious past

Let me count the ways:

I love thee with tomato sauce, ith
clams on certaln days—

With mussels, squid and eggplant, ith
butter, eggs and cheese.

Green noodles Al' Alfredo, do all my
palate please.

I love thee cooked In timballs and - ith
faggioll too.

Some days I am distracted with lucious
thoughts of youl

O pasta—good pastal

Both pasta large and small of all the
world's gourmet delights .

I love thee most of all.

—A. R. Albano
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"he Egg Situation

Lee Campbell

HE daily production of eggs has

increased since the industry's last
good year—10868, This year, U.S, pro-
duction probably will be below the 67.5
billion eggs produced in 1960 and nearly
five percent below the 1072 level, 1968
and 1960 were the years of severe
Marek's disease. In 1970 Marek's vac-
cine was developed and Marek's is no
longer a problem if proper inoculation
is continued, Producers, not sure of a
cure for Marek’s, ordered 15 to 20 per-
cent extra replacement pullets in 1970
which, when coupled with the miracu-
lous results of the vaccine, cuused the
extended price-depressed perlod the
egg Industry experienced from mid
1970 ¢ December, 1972, Production in
Wiz v «iid have been higher except
that ! . U.S. Depariment of Agricul-
lure v -ely choze to erndicate exotic
Newea le in Californla, Over 11 mil-
lionls rs were destroyed in California
—over % of the national laying flock.

Smaller Flock

Due » depressed returns we have
seent! natjon's Alock size decline from
the pc : in January, 1871, Flock size
during une of this year was the lowest
level : oo 1981 nnd 6% below a year
ig0. ¢ September 1, the number of
layers -covered to 5% below last yeor

;‘n;:]i“ he fewest for the date since

Indusiry economists predict that
layer Lumbers will be up to 207 mil-
llon by next January. Probably, they
52y, 2 natlonel average laying flock of
from 300 to 303 million birds would
%pply an adequate supply of eggs nt
Prices the shell egg industry would feel
¥ rensonable, (This year we will

bly average 200 million).

Novemses, 1973

pprep e

by Lee Campbell, vice president, Poultry and Egg Institute
of America at the NMMA Washington Meeting

The 300 million bird figure is based
on an assumplion that the U.S. popula-
tion continues to increase at about 1%
o year and that the per capita consump-
tion of eggs ought to stabilize in 1074,

In short, the egg industry has gone
through about 3 years of below normal
returns. Now we see a turn around.

Higher Production Cosis

Production costs will probably be
higher in 1974 than in 1973 as interesl,
wages, material, feed, pullets and all
other costs move up in price. The egg
Industry, however, has had a long his-
tory of responding to high prices with
Increased production and although
there will be efforts among producers
fo not over expand, one can't really
guess, at this point, whether the indus-
try will be able to stay away from the
boom-bust ccyle.

So you good customers of the egg
products indusiry probably are seeing
the highest egg prices ever. This is
particularly true of egg yolk. Some of
our Industry people say that you may
expect some slight rellef on these
prices but really nothing material until
probably late next Spring. One of the
complicating factors as I am sure you
know is that the egg white market is
abnormally strong. The available sup-
ply is not in balance and this causes a
problem. There is a high demand re-
portedly from one company, for egg
white. Once that pipeline is filled and
since export sales on whites is down
and the angel cake business Is slow,
this could somewhat alleviate the price
situation. Remember, however, that
egg products production was down
21% from last year from January
through the middle of August.

Processed Eggs

A total of 38.8 million dozen shell
eggs were broken during the period
July 22 through August 18, 1873 under
the USDA's Egg Products Inspection
Act, down 20% from the same four
weeks last year. Decreases by reglons
were: South Central, 42%; Western,
34%; North Atlantic, 32%; North Cen-
tral, 27%; and South Atlantie, 10%.

During the four weeks, 55 million
pounds of liquid egg items were used
in processing, down 32% from that
period last year, Ingredients added in
processing totaled 24 million pounds,
40% less than a year before.

Liquid egg products (including in-
gredients added) produced for imme-
dinte consumption and processing
totaled 17.7 million pounds during the

4-week period—down 28% from the
same period last year. Products pro-
duced for immediate consumption
totaled 9.1 million pounds, compared
with 0.5 million in the same 4-week
period last year, Those produced for
processing totaled 8,7 million pounds,
compared with 15.2 million a year ear-
lier. Frozen egg products amounted to
25.3 million pounds—19% less than the
4-week period last year, Dried egg pro-
duction was 3.9 million pounds, 50%
less than a year ago.

Cumulated totals July 1 through Au-
gust 18, 1073 and percentage decreases
from the corresponding 1972 period are
as follows: Shell eggs broken 76 mil-
lion dozen, 21%; liquid egg used in
processing 109 million pounds, 23%;
liquid products for immediate consump-
tion and processing 32.4 million pounds,
245%; frozen products produced 505
million pounds, 7%; and dried products
produced 8.1 million pounds, 44%.

USDA Updates Egg Grade
Standards and
Grading Regulations

An updating of U.S. grade standards
for shell eggs and the regulations used
in the voluntary federal-state egg grad-
ing service has been anrounced by the
U.S. Department of Agricullure.

The changes announced are nearly
ldentical to those proposed by USDA in
the Aug. 3 Federal Register. Most com-
ments favored their adoption,

Effective Oct, 20, the revised stand-
ards will no longer include as a quality
grade foclor the movement of the air
cell within the egg. Research has shown
that, contrary to belief, there is no cor-
relation between movement of the air
cell and egg quality, Size of the air
cell, which is a quality indicator, how-
ever, is retained as a grade factor.

Under the revised standards, a toler-
ance of .03 percent—three eggs per
thousand—Is allowed for eggs with
shell and interior defccts impossible to
detect in modern mass handling meth-
ods. The tolerance applies equally to
consumer grades sold through retail
outlets nnd procurement grades sold to
Institutions.

In addition, the tolerance In the pro-
curement grades for “checks"— eggs
with cracked shells but with their inner
membraner Intact—has been raised
from 3 to 5 percent. This makes the
tolerance for checks in the procure-
ment grades equal to that already in
effect for the consumer grades.

(Continued on page 30)
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Egg Grading
(Continued from page 27)

These changes were made necessary
by modern high-speed, high-volume egg
packing operations,

At the request of the egg Industry,
a definition of “nest run eggs” is added
to the standards. Nest run eggs—defined
as eggs which have not been washed,
graded, or sized—are eligible for a type
of USDA grading designed to anticipate
their yield grade,

A change In the regulations govern-
ing plants using USDA's voluntary egg
grading service requires that water
used to wash eggs contain no more iron
than two parts per million. Plants using
water with excessive iron content will
be required to install equipment to re-
duce the level, since research has shown
that eggs washed In water containing
an excessive amount of iron are more
susceptible to spoilage.

The updated standards and regula-
tlons are scheduled for publication In
the Sept. 26 Federal Register, Coples
may be obtained from the Poultry Divi-
sion, Agricultural Marketing Service,
U.S. Department of Apg:icu'ture, Wash-
ington, D.C. 20250,

Dried Egz Mix—
Boon to Campers

Next time you hit the road with
your camper or head for your favorite
wilderness spot on foot, take along
some dried egg mixes. You'll find they
are lightweight, easy to prepare, easy
fo store, and are both tasty and nutri-
tious.

Dried egg mixes, or blends, are read-
lly avallable around the country on
sporting goods and other specialty
store shelves. They come convenlently
Packed in moisture-resistant, leak
proof plastic bogs that yield either two
or four servings. Most popular egg
items are: eggs with butter, serambled
eggs with imitation bacon, and two
omelets—cheese and Mexican, Easy-to-
follow preparation instructions are
found on each package,

In some market areas, a multl-pur-
pose dried egg mix that is suitable for
many uses is available. This product
can be used in place of fresh whole
cggs In cookles, cakes, breads, and
other baked products. It is also excel-
lent for scrambling, omelets, and
sauces. When reconstituted, a six-ounce
package of this mix will replace one
dozen whole eggs.

Dried egg sollds, the key Ingredient
found in the sophlisticated blends now
being marketed, are prepared by re-
moving 95 percent or more of the
water from fresh eggs. All egg products
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in the blends are produced from whole-
some eggs In plants under the continu-
ous Inspection of the U.S. Department
of Agriculture (USDA). This is re-
quired under the Egg Products Inspec-
tion Act, which also requires that all
egg products be pasteurized to nssure
wholesomeness,

Good Shelf Life

Shell life for dried egg mixes is ex-
ceptionally good, which makes them
excellent items for inclusion In your
emergency or disaster food planning.
When securely sealed and stored at
normal room temperatures, some
manufacturers claim their products
will remain sweet and mild in favor
from two to five years, USDA suggest
mixes be replaced after one year,

Some outdoor food processors now
offer dried egg mixes in 3-pound Num-
ber 10 cans. Main users are boy scouts,
Institutions, and other groups feeding
large numbers out-of-doors.

Once opened, refrigerate any unused
mix portion in a container with a
close-filting lid. If not covered tightly,
dried egg mixes absorb molsture and
odors, become lumpy, and will not mix
readily with a liquid, And, they also
develop a slight off-Aavor,

One piece of advice: Don't expect fo
find dried egg mixes at your favorite
supermarket, Instead, look for them at
a sporting goods store or check with
processors of outdoor foods. Many proc-
essors wlll accept, and encourage, your
mall order request for dried egg and
other camper foods,

GMA Sues to Stay
Massachusetts Labeling Law

The Grocery Manufacturers of Amer.
fca has filed suit in Suffolk (Mass.)
Superior Court to stop Massachusetts'
massive food-labeling regulations from
taking effect,

Under that State's law, GMA claims,
most food labels would have to be al-
tered at significant cost and many
manufacturers would not be able to
comply,

“This Is the worst of all possible
times to fc.ce upon consumers further
price increases and more shortages of
wholesome foods,” GMA sald,

The GMA sult alleges that the regu-
lations were promulgated In contradic-
tion to the State's due-process require-
menls; that the State Department of
Public health has insufficient authority
to Issue the regulations; that they are
preempted by Federal law, and that
they. constitute an undue burden on
interstate commerce.

George Koch, GMA president \oted
that GMA had spent almost three
months in an unsuccessful alie ol o
solve problems in the areas of th regu.
lations which he said would raj: food
prices and force manufacturers t with.
hold foods from the Massachuset: mar-
ketplace.

Some of the regulations will Livcome
effective later this year, others in 1074,
GMA filed a petition in June requesting
administrative action to modify severa|
provisions,

The new Massachusetts labeling re.
quirements, approved in May by the
State’s Department of Public Health
would cover such matters as:

— Where weight statements should
be put on labels and how Ingredients
should be listed.

— An “information panel” to appear
on labels,

— Charts showing nutrient values in
terms of servings.

— Labeling of fat, fatty acid and
cholesterol content,

— Labeling for special dietary uses,
such as artificial sweetners,

— Labeling for dietary supplements,
such as vitamin pills.

— Labeling of natural or organic
foods.

— Labeling with freshness dates in
terms understandable to consumers.

In its June petition, GMA had re-
quested that the Massachusetts regula-
tions be made consistent with the Fed.
eral regulations that cover the same
foods.

“Unless the regulations are ch nged
to conform to Federal law, Mas chu-
setts consumers will face furth in-
creases in food prices and more iort-
ages of foods, because of the dif ulty
and cost of complying with regu! ions
applicable only to Massachu s
Koch sald,

“It is truly unfortunate that v are
forced to challenge all of the new
Massachusetts label regulation: be-
cause the industry agrees with m t of
the concepts,” he added.

“However, we find it hard to b ieve
that Massachusetts consumers w . be
willing to pay more money for uch
things as black pepper, mustard, « ew-
ing gum and packaged ice cubes. just
to find out their protein values."

Make Money Eating Spaghetti
A 25¢ cash refund for the labels irom
two cans of Gorton's minced or chopped
clams is offered in October Family Cil:-
cle advertising promoting Gorion's
Christopher Columbus Clam Spaghettl
Sauce. The ad runs in- West Coast and
Northeast reglonal editions.
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bt daaien At D g iRk it

Will 5. Dede

will S. Dade, president of San Glor-
gio Mucaroni, Inc., did a masterful job
in writing up four case hislories of man-
agement problems iypical to macaroni
operations concerning capital invest-
ment, marketing strategy, product re-
call, and succession of management.
Their problems were discussed in
round-table sessions at the 69th An-
nual Meeting of NMMA. As the fore-
word says, there are no pat answers.

Mr. Dade has given us permission to
reprint the cases for those who were
nol able to partlclpate in the discus-
slons,

FOREWORD

Case history studies are usually of
actual, true business experiences, some-
times disguised, but frequently are
written in the past tense, without con-

Simulated Case Histories of Problem Situations

In Corporate Management

cealing names, places and circum-
stances.

The reader will understand that these
fictitious case histories are made up
from whole cloth of the author's imag-
ination. Each case deplcts in narrative
form a plausible management decislon
making situation. Any similarity be-
tween persons living or dead is unin-
tentional. Any likeness to an actual
problem in the reader's experience is
purely coincidental and unintended.
The figures and situations are mean-
ingless except to shape the case.

Credits ore glven to Dr. Wayne A.
Lee, Ph.D., Professor of Business Ad-
ministration, Penn State Universily Ex-
tension, Harrisburg, Pennsylvania, for
assisting with ideas and helping with
the framework, Also, to my assoclates
at San Giorglo Macaroni, Inc., espe-
clally Henry J. Guerrisi for helping to
keep the numbers in reasonable per-
spective,

You are requested o read for the
issue and relative pertinence in cach
case and to form your own opinions on
the available choices or on decisions
which must be made. There is no pat
answer to any of the problems, You
should try to have reasons for your de-
cislons based on data before you, even
though the author acknowledges there
are endless alternatives and supporting
facts which were not adduced. If the
characters did not know the right ques-
tions, then you must ask them of your-
self for a good answer toward a solu-
tion which satislies you.

This Is respectfully submitted for
your reading pleasure and hopefully to
make you think,

Will S. Dade
A student of business with tact
Absorbed many answers he loched.

But acquiring a fob,
He said with a sob,
“How does one fit answers to fuet?”
—Anonymous

THE AL DENTE MACARONI CO., INC.
A Marketing Problem

THIS very old and reputable maca-
roni company was someday going
1o be headed by William Caramelli, the
5on o its founder, Joseph Caramelll,
an It iian immigrant who started the
tomp: 'y in 1815 by producing small
order. ‘or pasta produets in his kitchen
and ¢ ‘jvering to retailers in his com-
musit By the end of two decades, he
had . panded his sales regionally to
princ a1 cltles on the East Coast. In
nearl  all expansion moves, the re-
fpon: ility for snles was given 1o food
broke , although the Al Dente Co. had
len & osmen on its own payroll. Mr,
Joser 43 he was affectionately known,
had | fully evaluated the merits of
sellin. product via food brokers versus
his 0. n managed scles department, He
Was : re that on the bosis of his vol-
Ume, ‘he cost of maintaining his own
sales .rganization was more than sales
Woulu cost through selected food bro-
kers whose commission tended to fix
the direct selling cost, Stores were then
Mumerous and small, The sale across

Cuunter to consumers was yet a
Personal transaction, The modern large
Supermarket was still a dream except

the minds of a very few farsighted
Men like Clarence Saunders whose
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Piggly Wiggly concept of sell-service
was ahead of his time.

The Company Grew

As the years rolled by, the Al Dente
Co. prospered as well as or better than
the industry, Under the leadership of
William, who now held the manage-
ment reins, the sales organization had
grown to thirty-five men, organized in
reglons and districts. Each fleld man-
ager had been fully trained in modern
methods of call selection by store slze
ond volume. Retail stores were routed
and classificd in the most modern pat-
tern. Distribution was carefully re-
corded. Names of key personnel in the
wholesale and retall industry were
compiled to the extent that grocery
section hands were known. This retail
sales force had made the Al Dente Co,
a leader in its morketing area. In the
city of Alphabeta, the Al Dente brand
was first in sales leadership with con-
sumers. In large state-wide marketing
areas, there was little effective compe-
tition. In the city of Delta, the Al Dente
brands were third in sales, Competition
from the largest producer in the indus-
try was supported by a solid consumer
acceptance. And in Delta, another Ital-

ian immigrant had founded a macaroni
company which had done well locally.
Methods of this company were nggres-
sive, and its highly personalized prac-
tices with the trade cemented a loyalty
that made Al Dente's growth difficult.
It is significant to note that both com-
peting companies had their own sales
organizations, a fact noted by William
Caramelli, In Delta, the Al Dente Co.
was represented by a food broker and
a district manager on the Al Dente
payroll. It was a growing practice to
augment the efforts of food brokers
with specialists who hondled the more
intricate sales “pitches” and acted as
the eyes and ears of the Home Office
sales manager, Not many food brokers
condoned this manufacturers' practice
even though they reluctantly accepted
the arrangement. The competence of
the district manager caused a faster
growth than previously experienced so
that the urgency to upset the comblna-
tion in Delta was not compelling, even
though William thought frequently
about his prospects if soles were com-
pletely the responsibility of an Al
Dente sales organization. About ten
years ago, Willlam found that he could
not any longer tend to administrative
demands at home and be so active in
the sales functions of customer rela-
tions, fleld management and marketing
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The heart of a macaroni factory is its B

pasta equipment. if the pasta equipment is
efficient, then it must be Braibanti.

Braibanti, a name known everywhere in the food
industry because of the high technical levelof
Braibanti pasta equipment and their continuing pursuit
of excellence and efficiency. Braibanti is one of the select
: group of world-wide food machinery companies associated
J with Werner/Lehara. Together, we can do almost anything.

Braibanli

DOTT, INGG. M., G. BRAIBANTI & C. S. p. A,
20122 Milan¢ Largo Toscanini 1

5200 FRUIT RIDGE AVENUE. N.w.
GRAND RAPIDS, MICHIGAN 48504
PHONE: (616) 453-5451

WERNER/LEHARA TELEX: 226428 CABLE: WERNERMACH
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dutles. And, ro, he hired a Sales Man-
ager,

George Pepperoni, Sales Manager

George Pepperoni was selected by
Willlam because he had an impressive
record and he could bring a fresh out-
look. Also, he shared William's appre-
hension about the efficacy of broker
representation. One of the first things
William discussed with George was the
fact that in the city of Gamma, sales
had been stagnant even though the
food broker in that market was strong
and oggrecsive, Gamma city was the
second mos! populated market of Al
Dente. Gamma was the last large bas-
tion of food brulter representation for
Al Dente, It was growing faster than
anything on the East Coasi. It "sas o
highly urbanized market with higher
than usual incomes. Grocery sales were
well concentrated in few but powerful
stores whose management was inde-
pendent of national manufacturing In-
fluence, The food broker had fine per-
sonal contacts. His organization was
one of the largest in the country, The
president of the food broker was Jona-
than Willing, who had known the Cara-
melll family for forty years. His friend-
ship was highly valued and his busi-
ness judgment was never questioned.
The fact that Jonathan had forged one
of the best brokerage organizations in
the natlon attested to his personal
quality. It was this respect for Jona-
than which clouded the issue that there
had been no growth in Gamma.

Immediately on taking up his re-
sponsibility as Sales Manager, George
Pepperonl visited Gamma and talked
with Jonathan Willing about the lack
of growth in the market. After assur-
ing himself that the broker had a fine,
capable sales organization, George ac-
cepled a recommendation that in-
creased advertising would lift aware-
ness of consumers and that this was the
basic problem, since adequate distribu-
tion could be proved. In the previous
calendar year, Al Dente hed appropri-
ated $150,000 for advertising and trade
promotion in Gamma. This had been
divided into parts of $110,000 for ad-
vertising and $40,000 for trade promo-
tion, which had been the level of effort
in Gamma for three years, It was more
than spent in either cities of Alphabeta
or Delta or, for that matter, in all the
remainder of the Al Dente marketing
areas. Saml reporis showed that one
leading competitor had 37% share
while Al Dente had 14% share. Private
label sales were significant. This rela-
tionship of consumer brand preference
had been fairly constant despite the
fact that $150,000 was estimated to be
about the level of expenditure by the

4

leader In the market. The imporiant
variable in the marketing mix which
did not escape George Pepperoni was
that Al Dente relied on a food broker
whereas the leading competitor had
eight salesmen of his own in Gamma.

Another Market

In the first days of George's assocla-
tion with Al Dente, he had visited an-
other market in which Al Dente used
a broker. It was a small volume situa-
tion even though it was one of Amerl-
ca's rapidly developing citles, While
calling on a large chain buyer with his
broker, the buyer unabashedly said to
George in presence of the broker, “Hell,
you'll never build a business here with
a broker. No broker organization can
monitor 40 or 50 items of a line and do
it justice. Your leading competitor has
five of his own men in the city. Get
your own sales force if you want to
grow." Then he turned to the broker
ond sald, “No offense meant, Bill, you
are one of the best and do a great job
for us." It was this very direct and
blunt experience that had sharpened
Pepperoni’s awareness of the merits of
an Al Dente sales force in that city as
well as in Gamma.

A Program

When George returned to see Wil-
liam, he laid out the whole program
that was agreed on among members of
the marketing staff. Al Dente would
double its expenditure in Gamma for a
minimum of three years. The appro-
priation would now be $300,000 an-
nually, divided in the ratio previously
used of 75% for advertising and 25%
for trade promotion, Willlam Caramelli
provided $150,000 from earnings to fi-
nance this added marketing cost. Under
the tax laws, these were §50% dollars,
The advertising agency would submit
plans for an intensive campaign and
then be asked to measure the increased
awareness of consumers, The food
broker, Jonathan Willing, had said the
distribution is there. He was convinced
the habit of buying the leading com-
petitive brand could be broken if only
consumers were more aware of the Al
Dente brand. Jonathan Willing was a
very persuasive man, to be sure.

Case sales in the base period of the
previous year were 280,000 or about
$1,112,000, The marketing program ap-
proved by William Caramelli required
the broker to sell 315,000 cases the first
year, 350,000 the second year, and 400,
000 the third year, which Willing
thought possible. In constant dollars,
this would mean an increase in sales
of $476,000 and would lift Al Dente's
market share to 20%, The expectation
was that there would be a snowball

effect. As the expenditure level: verg
reduced, there would be by tha time
enough new users 1o attract spc ane.
ous support from the trade whicl oulg
keep the momentum going. The hjec.
tive was ambitious; was it too mbj.
tious? Were the goals set too hi n? |t
the broker could not control the . dver.
tising, did he have an alibl fo: any
failure of the program? Did W.iliam
and George have an unfounded fixation
about the capabilities of food brokers?
If the larger marketing and advertising
effort was to increase Al Dente sales,
why would it not also help the aware.
ness of macaroni in general and (here.
by ald the competitive leader more
readily? Suppose the leading competi.
tor matched the Al Dente “noise level,"
who stood to gain most? If the adver-
tising worked and total market was
made to grow, could the broker con-
vert share of mind for Al Dente brand
fo more favorable trade response? Was
Al Dente realistic to spend so much
money without a directly managed
sales force of its own? These were
questions which haunied Al Dente
management.

The Unknown Variables

Meanwhile, where Al Dente was
managing its own sales efforts, growth
was evident. Bales averaged 18% great-
er in three years in those areas where
Al Dente representation was in charge.
But, after three years of heavy expen-
ditures in Gamma, sules were up but
15%, not 40% as planned, which did
not measure up to the growth in Al
Dente's other marketing areas without
such heavy marketing expenses Not
only that sad facl, but three year laler
sales in Gamma were down to : 5,000
cases, and its market share wa now
12.5% as measured by Sami Had
George and Willlam accurately ; uged
the response of its competitors? ' ap-
peared to both George Peppero: and
William Caramelli that durin; this
noble experiment they had con olled
the level of expenditure and tc iome
extent the advertising strategy b : not
the direct sales effort of the broke . and
was not this the weakness in G ma!
Their true knowledge of the brok: r im-
pact was In a vacuum, as it were. ince
they both thought alike, thelr -uspl:
clons were confirmed. Absentec sales
direction cannot match home office di-
rected effort. Both men were sure now
that the unknown variable in the mar-
keting mix was in fact the broker, They
made up their minds to underwrite 8
direct sales organjzation regardless of
cost.

(Continued on page 36)
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- Microwave

8’ x 23
U.8. Patents Pending

MICROWAVE /1000-4000::

witl, lower operating costs...

IM]cmw. /e drylng and controlled cooling, with or without preliminary drying
.rlgn §i:.n8 unit, can do this for you:
rles 3n times faster W takes one-fifth to one-tenth the space ® improves
Product quality m reduces dryer maintenance to as little as one hour per
a kW iowers capltal investment @ lowers power costs In most areas
Generally can be Installed without shutting down the lines
dnying | 8tandard preliminary drying Immediately precedes microwave
7Ying (as in complete unit shown above) It aliminates the need for equilibra-

MICRODRY

MICRODRY CORPORATION

:mg%%q%and reduces time and space needs of preliminary drying as 3111 Fostoria Way, San Ramon, CA 04583
Controlled cooling (third stage) determines product molsture content 415/837-0108
Bppearance,

'o¥en in leading pasta plants, Call or write loday.
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Al Dente's Marketing Problem
{Continued from page 33)

So, the result is that Al Dente has
concluded to staff the market with its
own sales organization. The cost of
direct sales will jump from $85,000 to
$110,000. 1t may take five years to
achie' ¢ growth rates In Gamma equal
to Alp..abeta and Delta, or other mar-
keting areas of Al Dente. The cost of
sales will jump from a fixed 5% to
more than a variable 0% for direct
effort, There is the possibility that
Jonathan Willing may have personal
contacts loyal to him beyond expecta-
tions and some important business will
be lost. Some customers may complain
thet no manufacturer's sales organiza-
tion can match the breadth and scope
of coverage given by the large broker
organization who divides the cost of
sales calls among many principals . . .
that just call contact is more important
than effective sales calls. It may not be
achieved at all. Expenses will be heavy
and disproportionate to sales.

Is this investment in marketing in
Gamma based on logical conclusions?
Can thr rader suggest steps that
should have been taken before this
drastic change? Is Al Dente experience
in Gamma typical of food broker ver-
sus own sales staff results? If there s a
guldeline for success of establishing a
company directed sales organization in
this situation, what should it be? What
does Al Dente owe Jonathan Willing
for the loyalty of many, many years of
assoclation?

For the Reader

What is the central issue?

What is pertinent to the central issue?

What is the relative importance of
periinent areas?

What conclusion should be reached?

Why do I have this conclusion?

What are some reasons for deciding as
I do?

Rice-A-Roni Recipes

Rice-A-Roni continues its highly suc-
cessful print campaign in Family Circle
and other media with revised and pre-
tested ads designed to build increased
reader interest,

Recipes featured in the ads are bulls-
eyed by picturesque San Francisco set-
tings, giving new meaning to the well-
kirown television theme, “Rice-A-Ronl
+ » « The San Francisco Treat.”

The series of ads are in full color,
Each emphasizes the appetizing aspecls
of Rice-A-Roni with a photograph
showing a serving of the featured re-
cipe. A larger display of both the pack-
age and the food are made possible by
this revision of format.
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County Fair Demonstration

Carol Dimmef#, Home Economics staff mem-
ber of the Golden Grain Kitchens, demon-
starates the versatility of macaroni before
a crowd of homemakers at the San Mateu
County Fair. Here she shows how macaroni
ives heartiness to salods ond how the
lavor blends readily with other ingredients,
Mrs. Dimmeff pointed out that the pure
golden color of Golden Grain Macaroni
comes from No, 1 Semolina and Durum
wheat, Durum Is a special hard wheat grown
In a smoll section of twelve North Dakota
counties. Golden Grain uses this particular
wheat In its Macaronl and Spaghetti prod-
ucts,

These colorful Rice-A-Ronl ads will
appear this Fall In leading national and
regional magazines, continuing into
Spring of next year. The multi-maga-
zine schedule, designed for deep reach
and “tonnage” impact, includes Family
Circle, Good Housekeeping, Ladies'
Home Journal, McCalls, Redbook, Wo-
man's Day, Ebony, Co-Ed and Forecast,
Better Homes & Gardens, Southern
Living and Sunset.

In addition, a saturation television
spot campaign for Golden Grain Rice-
A-Ronl and Stir-N-Serv will go on the
alr in the top U.8. marketing areas be-
ginning early in September.

“Rice-A-Ronl sales are up to 54% of
national rice mix sales, says Tom
DeDomenlco, Vice-President and Direc-
tor of Sales for Golden Grain, “And
now, as we swing into high gear with a
potent new ad campaign, we expect to
set new sales records for this popular
product and expand the growing ac-
ceptance of Stir-N-Serv Dinners.”

NMMA Winter Meeting
Boca Raton Hotel & Club
Jan, 30-Feb. 3, 1974

Golden Grain Supplies
School Lunch Program

Approximately 3 million pou ds of
durum wheat owned by the Inieg
States Department of Agricul ire i
being shipped to San Leandro w ere jt
will be processed into Golden Graip
spaghetti, macaroni and noodles iy the
Golden Grain Macaroni Company. The
finished products will go to California
State warehouses In Sacramento, Log
Angeles and San Lorenzo where they
will be made available to all California
school districts for use in school lunch
programs, Golden Graln was sclected
as the exclusive supplier for this gov.
ernment sponsored program because of
the company's large manufacturing fa.
cilities and because Golden Grain prod-
ucts meet the high nutritional stand.
ards required by the U.S. Government
for the school lunch program. Products
will be available o the schools within
a few weeks, said Tom DeDomenico,
Vice-President of Golden Grain,

Spaghetti in Teflon Pan Ad

Du Pont advertises its teflon-coated
electric fry pan in the October Family
Clrcle magazine with an l[llustration of
Quicky Carbonara,

On one panel of the ad the recipe is
given for the spaghetti, bacon and eggs
combination. On the other panel under
the heading “Quicky Teflon II" Is an
explanation of the Teflon 11 Quality
Seal: “the original recipe for no-stick
cooking and easy clean-up.”

Roman Frozen Lasagne

A new “family-serving” Las: ne In
meat sauce, which will complim 1t the
regular 12 oz. size, has been int: fuced
by Roman Products Corporatio: mar-
keters of quality frozen Italia: foods
under the Roman brand. Ani unce
ment of the 1 lb, 8 oz, packa, Wwas
made by John P, Roberis, Vice ’resl:
dent, Marketing,

The new package was Introdu «d 10
take advantage of the growth n I
sagne sales, up 35% over the p vious
year, Roman will diatribute one 1 illlon
7¢ coupons on-pak to introduce th2 new
size package, Another 650,000 coupon
with a value of 20¢ will appear in %
color advertisements throughoul the
next five months in Woman's Doy
Good Housekeeping, Family Circlt
Redbook and MxCall's,

The lasegne s prepared In its 0W?
bake-and-serve tray. It takes only #
minutes in a pre-heated oven for pre¢
aration.
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DIATOMIC IODINE SANITIZER

HELIOGEN

CONVENIENT
INDIVIDUAL PACKETS /
OF MEASURED DOSES

ELIMINATE WASTE

RECOMMEWDED IN
THE MACARONI INDUSTRY

EF'EC'IVE — High or Low Temperalure
Soft or Hard Water

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

dairy plants, food processing, restaurants),

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

No measuring or mixing required.

Packets eliminate costly waste,

Individual molsture-proof packets
ascure-factory freshness.

.+ | NO CUMBERSOME
;. 1 BOTTLES — each tablet
- | dissolved in 2% gallons of
" | luke warm water releases
at least 17ppm of titratable
lodine.

AVAILABLE IN BOXES OF 250 TABLETS —
41,4 case,

NO BULK ~ NO BREAKAGE — NO FREEZING
EF A, Reg. No. 11652-1

e ——————————————

Write for Technical Literature & Samples

The Brown Pharmaceutical Co. Inc.
2500 West Sixth Street
Los Angeles, California 90057
Phong (213) 389-1394

JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

Consulting and Analytical Chemisis, specializing in
all matters invelving the examination, produciion
and labeling of Macaroni, Noodle and Egg Products.
1—YVYitamins and Mincrals Enrichment Assays.

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

3—Semolina and Flour Analysis.
4—Micro-analysis for extraneous matter,
5—S5anitary 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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FOR SALE; 18,000 aluminum spaghetti
sticks, 53% Inches long; .630 Inches out-
side diameter; 5/64 well thickness; ex-
truded from 6063-T5 aluminum; sticks off-
set on both ends to eliminate rolling. Con-
tect: Jim Wegner, Delmonico Foods, Louis-
ville, Ky. 2521 So. Floyd 5t, Phone (502)
m.zsx:.

Slack Fill Study

Packaging Institute has formed a
committee of six industry “team cap-
talns" under the chairmanship of Rich-
ard A. Waugh, director of packaging,
Borden Foods Division of Borden, Inc,,
to assist the Food and Drug Administra-
tion In a nationwide investigation of
slack fill in retail food packages,

Under the mandate of the Fair Pack-
aging and Labeling Act, the F.D.A. col-
lected and examined more than 10,000
retall samples in six food product areas
—dry dessert mixes, prepared mixes,
macaroni and spaghetti, cooklies, potato
chips and candy. Broad filling w:rla-
tlons were observed, and the necessity
of Investigation was indicated to deter-
mine how much of the variation was
non-functional or avoldable, and how
much was functional or necessary.

At the request of F.D.A,, the Pack-
aging Institute has agreed to seek the
cooperation of Industry in this investi-
gation and has named the following six
industry representatives to nssist Mr.
Waugh:
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P. Joseph Fay, quality assurance
manager, Food Products Division, Gen-
eral Foods Corp.—gelatins, pudding and
dry desserts, oppings and pie fillings.

William E., Pieper, secretary, Biscuit
and Cracker Manufacturers Association
—cookles and crackers, plain and iced.

Willlam A. Relch, president, Paul F.
Reich Co—hard candies, after-dinner
mints, flavored rock candy, peanut brit-
tle, hard candy and coated nuts.

Raymond C. Koehn, head, Packaging
Research Department, General Mills,
Inc.—cake mixes and other prepared
mixes, including cake, cookie, corn
bread, biscult and miscellaneous.

James J. Winston, direclor, Jacobs-
Winston Laboratories—spagheiti and
vermicelli, including elbow macaronl,
small and large shell macaroni.

Eugene Weaver, marketing services
manager, Wise Foods, Division of Bor-
den Foods—potato chips and pretzels,
including regular and extruded potato
chips.

Packaging Institutz observed that 82
companies have been scheduled for in-
spection by F.D.A. teams during late
1973 and 1974, and the special teams are
contacting these firms and requesting
their cooperation. “The firms belng con-
tacted represent a cross section of
manufacturers,” Mr. Waugh noted, “and
no pre-judgment is made as to the func-
tionality of slack fillled packages."

Storage and Use of
Packaging Adhesives

Storage and use of packaging adhe-
sives are the subjects of a new bulletin
available to everyone whoe manufac-
tures or uses boxes.

“Recommended Practices: General
Notes on Storage, Maintenance and Ap-
plication of Adheslves Used In Con-
junction with Automatic Packaging

iR Ml i LR

Machinery” ls an B-page, 834 x 1 bre.
chure Issued jolnily by the trn  jss.
ciatlions representing packegi ;| ma.
chinery and adhesives manuf turery,
and corrugated box suppliers,

Subjects covered include i1 entory
control, temperature considera .ons of
slorage, cleanliness requirement: of par.
tially used adhesives, dilution «nd vis.
cosity control, instructions of dium la.
bels and safety considerations whep
using hot melts, Other sections per-
taining to equipment cover cleanliness
of feed lines and glue pot and appll.
cator operations. Material s included
on liaison with adhesive suppliers,
{echniques of testing new adhesives or
making change-overs, and the main.
tenance of adhesives operating areas.

Copies are avallable free from any
of the three sponsoring organizations:
Adhesives Manufacturers Assoc. of
America, 111 E, Wacker Dr., Chicago,
Illinols 60801; Fibre Box Assoc., 224 §.
Michigan Ave., Chicago, Illinois 60604;
and Packaging Machinery Manufactur-
ers Institute, 2000 K St., N.W, Wash
ington, D.C, 20006.

Source Marking UPC

By the end of 1974, source-marking
of the Universal Product Code numbers
on items at the manufacturer level will
have reached 50%. By the end of 1875,
75% will be source-marked by manu-
facturers.

Speaking at a UPC and electronic
checkout briefing held by Super Marke!
Institute at Newton, Mass,, John Hayes
stated that retailer savings in t!is area
will be considerable, since the - verage
cost per 1,000 for retailers to ource
mark s $5 while the cost per 1100 for
manufacturers is 33c,

Hayes is
products division, Distribution  amber
Bank, and general manager of 1 arkets
ing, H. J. Heinz Co.

He sald there are 600 unifor1 Groc:
ery Product Code Council meml 3 and
that, by June 30, 1974, 80% ill be
marking shipping cases, 88% w | have
started marking packages and 7% o
the UPC coordinates will hav beed
appointed,

While the basic UPC number ass 19
digits, a six-digit “zero suppre:. sym
bol” may be used for small pa.kageh
he said. While a system for coupuns hat
not been assigned or standardizcd, this
number may go to 12 digits, he stal

“The public reacts and demands
changes (in the state of air and waltf
pollution control), but as consumer
we contribute o the very actlvities that
create the problem.”

—Sen. Edmund Muskle (D-Mth
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HOW TO GENERATE A COMPLETE
MERCHANDISING PROGRAM/
WITH JUSI ONE PHONE CALL.







