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HERE may be enough durum flo

meet both exporl and domestic de-
mands this year—"There is a shorlage
of $3 wheat bul plenty of $5 wheat,”
declared Joe Holow of Great Plains
Wheat, Inc,

The price performance of durum
brought joy to Langdon, North Dakota
and to the growers from all over the
slale who attended the 35th annual
show, Oclober 15-18-17,

Dr. David Walsh, Cereal Technology
Depariment, North Dakota State Uni-
versity, stated this year's crop, from
preliminary quality studies, appears to
be a good milling quality, better color
and higher prolein than a year ago.
More than hall of the crop should
grade No. 1 or belter.

Durum King

The durum king was the NM.M.A.
Sweepstakes winner, Brian Schlieve of
Devils Lake, a 4-H Club boy, with 64
Ib. test weight Leeds entry. Second
best was a 66 Ib. sample of Leeds en-
tered by Phil Fell of Fortuna, Winners
of the open class were D, and E, Quaine
of Glenora. Professlonal class winner
(previous winner puts you In the pro-
fessional class) was Kearn D, Twete of
Pekin with @4 lb. Leeds, The show
drew 278 entries.

Durum Queen

The opening day culminated with the
crowning of a Walhalla girl, Corriene
Lou Carignan, as Miss Durum Monday
evening, Miss Carignan, 17, was among
nine candidates for the 1073-74 title.
She succeeds Jo Nell Linde of Churchs
Ferry who has reigned as durum queen
for the past year,

Miss Carignan was chosen Miss Con-
genlality in the Durum Pageant, Connle
Nelson of Osnabrock, who was third
runner up, was first in talent, Other
runnersup for the title were Fonda
Miller, Langdon, first runnerup; and
Shirley Guedesse, Hannah, second
runnerup.

Sen. Milt Young Day

Tuesday was “Milt Young Day.” The
Senator was on hand as keynote
speaker and to be honored for his serv-
Ice to agriculture. Senator Young has
been called “Mr, Wheat." He is a mem-
ber of both the U.S. Senate appropria-
tlons and farm committees. He was one
o;’ the main authors of the new farm
bill.

Sen. Young said the outlook for farm
prices seems to be “quite good” for at
least next year.
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Senator Milton Young

Mn. & Senator Young with the Durum Queen, Cortiane Lou Carignan.

“With better economic conditions
throughout the world and the ever in-
creasing population, it is entirely pos-
sible we could have pretty fair prices
for the foreseeable future,” Young said.
He added, “I am not talking about $7
durum, though,

“We would be living in a dream
world If we believad farm prices would
continue on at the levels where they
have been,” Young told the audience at
Langdon's Middle School gymnasium,

Young sald the new farm price sup-
port legislation will provide farmers
with at least some protection if they
should again produce “price-busting
surpluses.”

He described the target price concept
which he originated for the new farm
program, Through target prices, he said
farmers would be protected If wheat
should again drop to $1.32 a bushel or
barley to $1.04. He said the average
Cavalier County farmer with 650 acres
in cropland would recelve $4,602 In tar-
get price payments—whether he had a
crop fallure or not.

Russian Sales Defended

Young defended last year's Russian
Wheat sales by saying they are re-
sponsible for the high prices farmers
are enjoying now. He sald, “Unfortun-
ately some members of Congress and
a few others I know who have held
high political offices were very critical
of Russian wheat sales.”

The Senator asserted, “Most of the
accusations regarding the wheat sales

aren't true. We sold a little over 400
million bushels of wheat to Russia last
year, During that same year we ex-
ported more than 750 million bushels to
other countries.”

He said Russia received “exactly the
same export subsidy and the same
terms as all of our other forelgn custo-
mers."

Young acknowledged, “Most cvery-
one agrees now that export subsidies
for both Russia and other wheut ex-
ports could have been discon:inued
earlier,” He commented, “Hindsi ht is
always better than foresight.”

After his introduction by [layor
Harold Blanchard, Sen. Young com:
mented, “I have said I would | < o
live long enough to see wheat i1 short
enough supply to bring high clces.
That wish has finally come tru '

ihe Senator recalled addresshi Du-
rum Show audiences in leane, days
when 15-B rust practleally wip. oul
durum production,

“As I recall,” he commented “the
total durum production in the ! ited
States dropped to only five n llion
bushels in 1854, This is In great co: trast
to this year's production of 85 nllion
bushels.

“While I have been a great adiocale
of price support programs,” Youny told
the durum growers, “I can't help feel
the research and development con
ducted by our State University and the
Langdon Experiment Station have be¢n
more helpful than all of the other pro
grams put together,”
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A d rum parade featured the high
school hand of Langdon, military
color ¢ ard, equestrlans in goodly num-
per,a: an array of spanking new farm
equipt nt. A free spaghetti dinner was
prepar | for about 1,000 participants
by the merchants of Langdon and a
purun. Dance was held at the Country
Club.

An vvaluation meeting was held at
breaklsst Wednesday morning followed
by a Uurum Industry Advisory Com-
mittee 10eeting,

Industry Representation

A good contingent of macaroni manu-
facturers and durum millers were on
hand at the Durum Show, They in-
cluded Mr, & Mrs, Lawrence Williams
of the Creamette Co,; Horace P, Gloia,
Bravo Macaroni; Stuart Seller, C. F.
Mueller Co.; Lloyd and Mickey Skinner
and Bill Henry of Skinner Macaroni;
Bob Green of NMMA.

Durum milling representatives in-
cluded Gene Kuhn of Amber Mill; Sal
Maritalo and Bill Brezden of Interna-
tional Multifoods; Sam Kuhl, Skip
Peterson, George Odegaard and John
Tobia of North Dakota Mill; Don Gil-
bert of ConAgra; and grain buyers from
Peavey and A-D-M as well as the other
mills.

In the Fargo Forum

An official of the National Macaroni
Manufucturers Association accused the
federal government of creating uncer-
tainty in the durum supply situation.

“I think the government did us dirt
when they allowed foreign competition
to take away our durum supplies,” said
Rober' Green, Palatine, 111, association
execu've secretary, speaking at the
Unite:. States Durum Show,

Gre 1 said government price controls
preve: ed the macaroni industry from
blddir  on durum, with the result that
foreip purchases drove suppllcs 1o o
dange usly low level.

“Wi .ire very concerned whether we
have nough of a supply to squeak
throu, . this year, Domestlc require-
ment: ire about 40 million to 45 mil-
lion p - year, and we may need more it
meal - rices continue high,” he sald.

But what further irritated Green Is
the viriation In government figures on
bushels committed for export,

“Today the Commerce Department
$ays £} million bushels are committed,
ind the U.S, Department of Agricul-
lure says 70 million bushels. It makes
& lol of difference—either you have
enough or you're short,” said Green.

Pasta Export Banned
The Common Market banned the ex-
Port of pasta from Italy on September

Decemner, 1973

7. The ban was extended Octlober 17 to
the other eight Common Market na-
tions as well.

Color Guard from the .S. Army Defense
Command of Colorado Springs led the Du-
rum Show parade.

A Spaghetti Float featured Bobby Stalker as
queen with spoon and Cindy Brothers hold-
ing fork,

Vintage Aulnbib ond Shriners Clown
group lent o nate of galety to the parade.

(TS Vel 5}
R e
tor Milten R. Young presented an
award by Langdon Mayor Harold Blanchard.
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Countdown on Wheat Supply

Statistics released by the U.S. De-
partment of Agriculture point to ex-
haustion of wheat supplies in the
United States before another harvest.
Impossible “minus carryovers” are in-
dicated for all wheat and, by class,
hard winter, soft red and durum, Sta-
tistically, the only classes of wheat
showing carryover July 1 are spring
wheat and soft white. That carryover
of spring wheat would have to last
another 45 to 60 days beyond July 1
before 1874 crop becomes avallable.

Listed below, are export wheat com-
mitments for 1973-74 by class, os of
Sept. 21, amounts estimated by USDA
as avallable for export and carryover
and prospective carryover, based on
current statistics:

Exporl Pro-

sales & Jected
ship-  Avail-  carry-
ments  able over

——nmillions of bus—

All wheat  1,358.7 1,401.0 42.3*
Hard winter 9150 8320 —B836

Soft red 20.1 180 —11.1
Spring 220.0 321.0 100.4
White 113.2 123.0 0.8
Durum 84.8 80.0 —4.8

*If exports as flour and other prod-
ucts equal the 46 million bus of 1002-
63, the all-wheat carryover would be
a minus 3.7 million bus.

The above listing Is based on the
USDA reporlt of undelivered export
sales, as compiled by the Department
of Commerce, as of Sept. 21, and USDA
weekly reports on export inspections.

Durum Storks, On o All  *000 bu.
North DakJts Farms Farms Poslllons CCC

Oct. 1873 177,001 21,018 98,010 401
July 1073 18,737 16,801 35,628 401
Oct, 1072 88,773 24458 114,877 584

On October 1 durum wheat stocks in
all positions totaled 98,000,000 bushels,
14% less than a year earlier und 26%
below Oct. 1, 1971,

Durum Futures Traded

Trading in durum futures was in-
augurated Oct. 31 on the Minneapolis
Grain Exchange.

The export-orierted durum futures
contracts provide for dclivery in-store
in waterfront elevators in Duluth,
Minn., and Superior, Wis.

The contract grade for the new future
Is U.S. No. 3 hard amber durum, De-
livery months coincide with other
wheats—September, December. March,
May and July. Unit of tradc 1s lots of
5,000 bus.

e




Rialchbidin i Rt

e bk el o s

An Important Year for Agriculture

by Dr. Richard J. Goodman, Associate Administrator,

Foreign Agricultural Service, U.S. Department of Agriculture, at the Durum Show

HIS past year in agriculture has

been described In a number of
ways. It has been called hectic, excit-
ing, frustrating, remarkable, rewarding,
profitable, chaotic—and it has been all
of these at one time or another for most
of us,

But the one word that t:\ls it best for
me is Important. This has been an im.
portent year for American agriculture.
It is important because of events that
have given agriculture new stature in
our national life, new influence in the
councils of government, and at the
same time it has uncovered for agri-
culture genuine opportunity for new
and substantial growth.

It seems to me that four basle
changes are taking place as a result of
this unusual year, and it is these
changes that make it an important year,

First, American agriculture Is no
longer taken for granted—either here
or soroad. The American consumer s
discovering that the bread, spaghett,
meat and milk on the supermarket
shelves is not produced in a warehouse.
It is produced on scmebody's farm,
where people work long hours to turn
out the raw materials that put the food
on those supermarket shelves,

Second, under the impact of an ex-
port year worth almost $13 blllion,
the American farmer is discovering
world markets. For example, about
three-fourths of last year's wheat crop
was shipped overseau.

Third, the world consumer, in a year
when unprecedented U.S. agricultural
exports helped fill significant shortfalls
in world production of grain and pro-
tein meals, is discovering the full meas-
ure of the productivity and the poten-
tial of the American farmer,

Fourth, and perhaps most important,
all of us—producers, consumers, Gov-
ernment—are getting the message that
controls, on production, exports, or
prices, are no substitute for the market
in a free enterprise economy.

That is a rather long list. How could
all that happen to agriculture in such
a short time? The answer, of course,
is that fundamental changes have been
taking place In world agriculture for
sometime. It took a serles of events, a
chance combinatlon, really, of several
factors, 1o dramatize the explosion in
world demand for agricultural prod-
ucts,
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How It Happened

Very briefly, you will recall that bad
weather last year produced short crops
in major graln producing areas of the
world—Russia, Australia, Indla and
others.

At the same -ime, the fish catch off
the coast of Per.,, the leading source of
fish meal for lvestock, dropped disas-
trously.

Meanwhile, the countries of the in-
dustrialized world were experiencing an
almost synchronized economic expan-
sion accompanled by almost unlversal
inflation. Demand increased for all ag-
ricultural commodities, particularly the
grains needed to produce more meat for
increasingly affluent consumers, s

Added to this, were the unsettling
effects of dollar devaluation and In-
stability In international money mar-
kets. Devaluation made U.S. commodi-
ties cheaper in some markets, and agri-
cultural commodities, in strong demand,
became altractive investments as an
alternative to holding unstable curren-
cies.

Those, in my opinion, are the major
immediate factors that produced the
rather traumatic signs of change that
we have been experiencing in agricul-
ture. If you examine them, you find
that most of these factors were transi-
tory: This year, the weather is more
nearly normal in major producing
areas; signs are that Peruvian fishing
will Improve; governments everywhere
are working to solve the problems of

inflation,
Transitory Factors

It took these transitory factors to
underline the basic and continuing fac-
tor behind the surge in demand, and
that is economic growth—the steady
rise in per caplta incomes around the
world—In developing as well as Indus-
trialized countries.

These rislng incomes have led to
shifts In consumer demands for foud.
The Japanese, for example, Is no long-
er content with his dlet of 25 years
ago—mostly risz and flsh. He wants,
end can afford, more bread, cakes,
frult, meat—the things that make a
better-tasting, more varied diet,

These changes in Japan have made
that country our largest national mar-
ket—worth $2.3 billion last fiscal year,
and that included $277 milllon worth
of U.S. wheat.

Elsewhere, U.S. farm exports to West.
ern Europe went up by 49 perceut, as
the affluent Europeans imported more
soybeans and grains to boost livestock
production., Exports to Latin Amerdea
were up by 43 percent. Rising Incomes
have had a dramatic impact on sales
of American wheat to developing coun-
tries in Latin America, and also In Asia
and Africa. Wheat-based foods are re.
placing corn among busy urban con-
sumers in Latin America, who no long.
er have the time required to prepare
the traditional dishes from corn. Wheat
foods are replacing rice In Asla,

Rising Incomes and the accompany-
ing consumer pressures for better liv-
ing also lie behind the opening of two
new markets for U.S. agriculture, I
am referring to the Soviet Union par-
ticularly, and also the People's Republic
of China, which have become accessible
to us as a result of President Nixon's
diplomatic initiatives of the past two
years.

Russia and China

It became clear last year that the
Soviet Unlon, committed In its current
S-year plan to improve the diets of ils
people, Intends to keep that pledge
when it turmned to the world market
to make up the shortfalls in grain pro-
duction, In similar situations i the
past, the Russians have tightened thelr
belts rather than import the com rodi-
tles they need.

Their crop is better this yea: and
their imports will be down, but i they
are serious about better dlets, a- they
seem to be, they are going to h: e t0
be In the world market to one ¢ gree
or another for some time to con

As for Chlna, which took mori han
$200 million worth of U.S, wheat om
and other products last year, wi ther
is the blg determinant of farm im; orts,
s0 It is impossible to predict the. fu-
ture course. However, It Is signicant
that we have begun to trade w:th a
market of some 800 milllon people, @
market that has been closed to us for
20 years.

Greater Expansion

As I sald, weather changes, Peruv-
ian fish supplies come and go; but l.hm
is no reason to belleve that this rising
demand for farm products brought on
rising incomes is going to slow. In fack,
a preity good case can be made that it

(Continued on page 8)
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Important Year
(Continued from page 0)

will accelerate, that we are only on
the threshold of greater expansion
caused by economic gains.

This burgeoning demand for agricul-
tural products, and the American farm-
er's ability to supply them, has pro-
found implications not only for agri-
culture, but for the whole nation.

All of us would do well, from time
to time, to remind our city friends that
agriculture still is the nation's largest
Industry; that agriculture’s exports,
which have grown for four straight
years and will increase again this year,
now represent over one-fifth of total
U.S. exports,

We should point out to those who
would put controls on exports that agri-
culture has become the brightest spot
in our national trade picture; that it
contributed a surplus of $5.6 billion to
the nation's trade balance last year—
when non-agricultural trade was run-
ning in the hole by more than $9
billion,

This surplus—a favorable balance of
trade—is the key to the abllity to buy
freely on the world mearkel. If you
want to buy In the world market, you
have got to sell In the world market
as much as you buy.

Too few people know, or understand,
that commercial agricultural exports
last year were enough to poay for our
imports of coffee, tea, rubber, bananas
and all the other agricultural imports,
with about $4.6 billion left over. That
was enough to offset the two-billion-
deMar oil import deficit, with $21%
billivn more to apply to the imports of
compact cars, motorcycles, TV sets,
aluminum and other consumer and raw
materials thit we must have to main-
tain our stundard of living.

As a natloa, we are going to need
this streng agricultural trade even more
us our dependence on foreign sources
increases for the basic materials, such
as oil, that we must have to sustain our
technological soclety.

For the farmer, exports mean stron..
er prices, higher incomes. World de-
mand, not just domestic demand, has
pushed prices for durum, corn, soy-
beans and the whole range of commodi-
tles to current levels., It was no acci-
dent that last year's record farm ex-
ports were accompanied by record net
farm income—close to $20 billion, This
year, we think exports will reach
around $16 billion, and we look for
net farm income to rise toaround $24
billion. Exports and income go hand in
hand.
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I might point out that North Dakota's
share in the record $129 billion in
total farm exports in fiseal year 1973
was close to half a billion dollars—
$480 million, to be exact. North Da-
kota wheat alone returned $351 mil-
lion from foreign markets to the state's
farmers, and—as you know too well—
through them millions of dollars to the
shippers, bankers, retailers and others
who serve the farming community,

Where Do We Go From Here?

Forecasting is a hazardous business,
but there are indications in what I
have been discussing of the broad out-
lines of the future,

For the near term, or course, world
grain supplies remain tight, with grain
stocks drawn down, putting the major
supply burden on the current year's
production, However, as I indicated,
world crop conditions have improved,
and specialists In the Department of
Agriculture currently estimate that the
grain avallable for export from all
world sources this year will be just
about equal to import demand at the
prevailing strong price levels,

Total use of U.S. wheat for 1873-T4
is expected to be down somewhat from
last season, but will exceed 1973 pro-
duction, reducing the carryover next
summer to about 300 million bushels,
Acreage and production should expand
further in 1974, offsetting the reduced
carryover, and boosting the supply by
perhaps 100 million bushels,

Tight Durum Situation

The world durum situation can only
be classified as very tight. This is pri-
marily the result of shortfalls in three
main trading areas—anada, the Euro-
pean Community and Argentina,

In the Community, where Italy pro-
duces 80 percent or more of the durum
and France the remalnder, the 1873
crop is down by 11 milliop bushels from
last year, the second st:right year of
decline, The production drop will boost
the Community's Import needs in 1973-
74 to a projectza 47 million bushels,
one-third more than )972-73, The Com-
munity has banned ¢xports of durum
and durum products,

Canada's crop is down about 17 mil-
lion bushels from last season, and we
are prolecting an accompanying decline
in exports to about 38 million bushels
from 59 million last season.

The situation in these two major
producing areas has put a heavy sirain
on U.S, supplies. This is Intensified
by a low level of exports from Argen-
tina, reflecting two consecutive years of
below-average production. Argentina

placed a ban on durum exports, hich
have been running only about | m;.
lion bushels the past two yem gpy
the ban is not expected to be iffeg
until the new crop Is available * g o
three months from now.

Here at homv, this year's durwi crop
is estimated at 85 million bushels, \boy
average for -ecent years—if avirages
mean much in a crop that fluciuates
as widely as durum production,

We are projecting another inirease
in U.S. exports for 1873-74, to 70 mil.
lion bushels, with a drawdown in du.
rum stocks of 27 million bushels, 1o
a carryover of only about 10 million
bushels next July 1,

That, very briefly, is the near term
outlook: world graln production Is up,
but short stocks should continue to
shore up demand. Prices should con-
tinue strong; but not at the levels we
have experienced in this past year,

Further Down the Road

Looking further down the road, we
can expect that prices will moderate
as production and stocks return more
nearly to normal, but I don't think
we will ever see a return to the low
farm prices of the not-so-distant past.

My optimism Is hased primarily on
the fundamental changes in world de-
mand that I have been discussing—the
rise in consumer incomes and expecta-
tions.

This past year has pointed up the
interdependence of nations as the buy-
ing power of their consumers increases,
and with it their wants. It has shown
that the United States, with the v orid's
most productive agricultural plunt, Is
the best source of the agricultural srod;
ucts that domestic agricultures in nany
countries can't supply.

It has demonstrated to U.S, fi mers
the strong pull of the world m rket,
and the potential in its growir. de
mand, It has cnabled governm: t fo
remove production restraints, to shill
farm policy from one of prod :tion
adjustment almed at scarcity to « e of
full-throttle production for p 'nty,
based on the farmer's own dec ions
and with a guaranteed price to p tect
against income disaster.

For the first time in 40 years, you
can use all of your land, your :iills
your machinery and other operating
needs to produce for the market, both
here and abroad, rather than producing
for the storage bin,

As we all know, many people would
have us turn our backs on this poten:
tial. They want to halt or reduce farm
exports in an effort to reduce prices 8t
home.
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That vould be a mistake,

To gin with, T think all of us
have I 1 enough of controls.

Seco |, our export gains have been
puilt © gely on our reputation as a
depenc e supplier—a country that de-
livers * 1en others can't or won't:

Thir if you, as farmers, are asked
to go i + out—tio produce for plenty at
home i .d abroad—you need confidence
in your market—that it won't be re-
duced by government decree,

Finally, 1 don't think this country
can afford to turn its back on ithe
trading world—not when we depend on
the world economy for massive imports
of fuel, raw materials and the long
list of consumer items, from TV sets to
compact cars, that have become neces-
sary fo our standard of living. To im-
port these things, we must export, and
sgriculture is the strongest element in
our forelgn trade, with the greatest
potential for expansion.

It seems to me that this year has
marked the passage of agriculiure into
anew and larger role in the Interna-
tional market and in the national econ-
omy, It has dramatized U.S. agricul-
lure's position as an industry that en-
joys a growing world demand for its
products and a clear competitive edge
over other possible suppliers, and it has
given agriculture the opporiunity to
produce as it wishes for that market.

The potential is great.

The Turning Point

by William R. Goodale,

Vice President, Grain Division, Continental Grain Company,

at the Durum Show

ODAY'S global groin market is at
once fabulously wealthy in the
teachings of history, and formidable in
its challenge to the understanding of
economists, politiclans, producers, proc-
essors, markelors, transporters, finan-
clers, consumers and to armchalr strate-

gists the world over.

In the last twelve months we have
alternately resurrected, and burled, the
wisdom of men like Joseph Malthus,
Gresham, and Adam Smith to name a
few. Behind the roging debates over
grain reserve policies, the limits of
population, the value of money, and
free trade, lies a public quest for genu-
ine understanding of the dynamlics of
today's situation,

The central issues in these debates
are beautifully simple in concept, but
awesome In their complexity of appli-
cation., Perhaps the 110st positive de-
velopment over the la.t several months
has been a growing recognition of the
possibllity that fundamental economic
change is as responsible for today's
price structure as is bad weather, In
other words, recognition that the eco-
nomic position of the United States,

DURUM SITUATION REPORT
by Charles Nelson, Marketing Speciclist, North Dakota
Wheat Commission, at the Durum Show

Ten Year Perspective

lions of bushels Production  Exports Domestic  Carryover
19634 51 28 27 41
1984 5 67 8 3l 68
1965 § 70 34 50 54
1985 7 63 47 41 20
1967 3 87 31 41 24
190e ) 100 47 a7 41
196¢ 9 108 34 35 80
1970 1 53 an 38 58
97 2 92 34 a7 69
972 3 73 65 40 a7
1873 4 (estimate) 85 70 35 17
1974 3 (guess) 112 50 40 ap
Durum Annual Average
Production Price to N.D.
Harvested Acres 000s Milllon Eushels Producers
her o Hard Red
1963 1D, Biates Total U.B. N.D. Durum Splllnn
851 341 1,802 5l 44 1.87 07
e 384 2,302 7 58 1.38 1.44
s @ om ko4 om
3, 363 ; :
1067 2287 467 2,754 87 85 160 144
196 (28% up) (38% up)  (30% up) % - s
: 843 3,670 100 / X
1969 27781 540 3,330 108 82 131 1.39
(34% down) (48% down) (37% down)
0 1843 262 2,105 53 48 1.40 1.50
o1l 2528 330 2,864 02 82 133 1.38
2 220 287 655 73 65 135 153
2,620 351 2671 85 78 3.30t 2,60t

3,602

Decemner, 1973

arye U poprymrey wmreg

Im
puess) (25 0
i a,(a % up) L {40% up) . B0% up) |

t First Seven ciuths'
87 * 20 bu/A Average

William R. Goodale

relative to the rest of the world, hns
changed through unofficial devaluation
and dissolution of fixed exchange rates.
At the same time, world food reserves
are at their lowest point in 20 years.
Acrenge reserves are at their lowest
point in 18 years. Fuel and fertilizer
are in short supply and population con-
tinues to grow exponentiolly at about
2 percent per year, giving rise to an
annual grain demand increase of be-
tween 15 and 20 million tons,

In the lasl 3 years, the world rate of
Increase in cattle numbers has doubled
and the world rate of increase in swine
numbers has more than tripled, com-
pared to the previous seven years, The
world per capita consumption of red
meat has been about 50 pounds per
person in recent years, while the con-
sumption in the Uniled States has
grown to almost 200 pounds per person.
Consider the impact on grain prices
as this pattern of consumption spreads,
with income distribution and growth,
to the rest of the world.

Multiplied Demand

In my view, there Is nothing more
Important today than recognizing that
our basic global grain demand has,
therefore, been surprisingly multiplied
through this abrupt growth and redis-
tribution of the world's buying power.
As long as this phenomenon continues,
our markets cannot be expected to re-
turn to their former benchmarks,

In this regard, the notion I find most
fasrinating at the presert time is that
yv» here in the Uniled States, may be
using the wrong denominalor when we
speak of grain prices. We continue to
speak in terms of dollars. Why not
speak in terms of something related to

(Continued on page 12)
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The Turning Point
(Continued ‘rom page 9)

gross world product, or world grain
deficit index numbers, or humanitarian
terms such as calorles per capita, or
perhaps in terms of gold. Why dollars?
You may find it at least amusing to
learn that if a foreign buyer had come
into my office In New York last week,
and flung down an ounce of gold, he
would have recelved about as much
wheat for that ounce of gold as did
buyers in 7 out of 10 of the previous
years. Are wheat prices really high
then?

In a sense, this way of presenting
the price of wheat is a little unfalr,
While gold may be a durable standaid
of international buying power, I should
not llke to imply that I think unman-
aged farm prices have, or ever will be
ttable In terms of any kind of mr.wey,
Certalnly the reverse is true and most
of us would agree that free market
wheat prices never have pald much
attention to the cost of production.

What I do mean 1o imply is that if
we are to rely wholly on price to
ratlon today's supplies, as is the case
in the Unlited States, we ought to look
at price through the buyer's eyes as
well as our own to decide how high
that price must go to do its job.

Law of Prices

In taking a closer look at this whole
area of letting the price control the
demand (or if you prefer, price elas.
ticity of demand), it is Interesting to
resurrect yet another image of the past.
This man's name was Gregory King,
He lived during the relgn of King
Edward 111 of England. His observa-
tions, formalized into what he called
the “Law of Prices,” was made during
a serles of near famine years. He ba-
sically observed that a variation of sup-
ply caused a disproportionately larger
variation in price. At one extreme point
he observed that prices of grain had
to advance thirteen times their former
levels to ration supplies. His table of
values was ns follows:

Deficit Above the
Common Rate
1/10 raises the price........ 3/10
2/10 raises the price........ 8/10
3/10 ralses the price........ 16/10
4/10 ralses the price........28/10
5/10 ralses the price........45/10

Without trying to defend the pre-
cision of Mr. King's observations made
in the 14th century, I would have to
comment that they are extremely in-
teresting and seem generally valid over
6 centuries later. 1t is even more inter-
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esting to me to consider that I may be
using the wrong price if 1 apply his
observtions In terms of dollars,

Types of Demand

Continuing with the idea of letting
price allocate to demand, some further
perspective on this confusing issue can
be gained through analyzing the types
of demand which wheat prices must
allocate,

First, there is the housewife in the
more affluent countries of the world.
How much less bread will she buy if
a one pound loaf advances 3 cents, or
the equivalent of $2.10 per bushel in
wheat prices? Consldering that the
prices of most everything else she
buys are also advancing, it is very dif-
ficult to foresee a point where hor de-
mand diminishes. If recent industry
statistics are any guide, she is now
buying not only more bread, but more
pusla, baked goods and flour, Price does
not seem to be doing its job. In the
mejority of foreign countries, prices
kave not been able to refleet full
increases becausa of Import subsidies.

Becondly, th.re are the lesser de-
veloped countries. They are buying sur-
vival calories, Their alternatives are not
numerous but they perhaps can exert
more elasticity of demand for wheat
than other areas, However, at today's
prices, they do not seem to be willing
to substitute much sorghum or corn
for thelr calorie needs. India has bought
or borrowed relatively little corn or
sorghum even though these grains are
70 to 80 dollars a ton less than wheat,

Thirdly, there is a normally very
price consclous source of demand In
the reserve stocks of wheat deficit
countries. However, the shock of the
last twelve months with its fears of
export controls, global shortage, lo-
gistical snarls, as well as the recent
outbreak of war in the Mid East, has
caused quantitative revision among
those countries who formerly declared
that their true reserves were only an
ocean voyage away In North Amerlca.
At what price for wheat will they risk
doing without?

Perhaps I have belabored the point
on price elasticity of demand, but it
Is only because the political, economic
and moral consequences surrounding
the issue are extreme. Moreover, the
United States is betting heavily upon
Its estimates that today's prices are
sufficlently high to Insure a reasonable
carryover next June.

If these estimates are wrong, w will
either decimate our commercial credi-
bility in forelgn markets or create an
absolute shortage In domestic markets,
In the latter case consumerism’s out-

rage, through an urban Congress oylg
hobble agricultural exports for a' east
a decade.

Protect the Consumer

The greater challenge here Isn  win
at a game of brinkmanship wit (he
world's food supply but rather |1 510
rationally and intelligently set .bout
protecting the American consuni.r in
such a way as to:

(1) Preserve the eficlency, efective.
ness and balance of trode benefits
of our foreign marketing system,
and
Avold enlarging the margins of
agricultural protectionism that
now exlist among our forelgn
trading partners, and
* To join with other countries in

a non-political effort to eliminate

famine among the poorer coun-

tries of the world. s

2

—

Milling Relief Granted

The milling industry, and several
other food industries to an even greater
degree, galned a major measure of re-
lief on October 2 when the Cost of
Living Council amended its Phase IV
regulations governing the food indus-
try. Associations for the feed manufac-
turing, soybean processing, flour mill-
ing and related industries worked to-
gether to point out to the COLC thal
the original Phase IV rules requiring
different base periods for the calcula-
tion of revenues and costs would, at
best, put a serious squeeze on permiited
gross margins, That rule requlred that
the base cost period, from which In-
creased future costs were to be « deu-
lated, be the fiscal quarter followir : the
four-quarter revenue base perio se-
lecied by each firm, Thus, in a } ricd
of steadily rising costs, several m hs
of cost increases would be wipec oul,
resulting In abnormally narrow o: :on-
existent gross margins.

The Council adopted industry’s »int
recommendation that the base :os!
period colncide with the base | ‘iod
for revenues, except that costs her
than food raw material cost must on-
tinue to be calculated in the fifth . ar
ter, the quarter followlng the s
period. This exception will provid lhﬁ
Council with some degree of “squ: :2¢
on margins, but much less than v ould
have been the case without relic/ on
food raw material costs.

The revised rules also specified that
base cost and current cost with respect
to food raw material costs is the uver
age cost incurred throughout each
pericd and not costs on the first, lash
middle or some .other day during each
period.
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Pasia-Perfect

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

ADM MIILLING GE.

4550 West 108th Street, Shawnee Mission, Kansas 68211
Phone (913) 381-7400 ™
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IME, well filled with events, passes

quickly. Much has happened since
the Durum Show a year ago when we
were attempting to understand what
the sale of grain to the Soviet Unlon
would mean to the U.S. wheat industry,

Last year we were all concerned with
facing a future full of uncertainties.
The outlook was optimistic, but guard-
edly so, There were many who were
wondering when the markets would
bresk. I doubt there were many who
expected them to last the entire year,
and 1 am sure there was no one who
would have guessed that bread wheat
would top $5 a bushel and durum $9
a bushel,

A year later we still face many un-
certainties, but some of the short-term
effects of last year's changes are now
not much of a mystery. First there was
the crop failure in the Soviet Union.
Then the difficulties in harvesting our
corn and soybean crops gave the mar-
kets another boost. In rapid succession
there were reports of crop shortfall in
Australla, shortages In practically all
the »ther Southern Hemisphere grain
crops, the serious drought in India and
Paklistan, the historic purchase of U.S.
wheat and corn by the People's Repub-
lic of China, the short fish catch in
Peru.

There were other factors—some poli-
tical and some economic—and it is be-
coming Increasingly difficult to sepa-
rate the two. Progress with China and
Russia may be set back by the new
war in the Middle East,

The Middle Eastern countries are
among the world's la:gest markets for
durum and this is not likely to change.
They are also significant producers of
durum and other wheats but their pro-
duction s strongly Influenced by
weather, At the present time in a
sellers' market Middle Eastern coun-
tries may not have a cholce, but nor-
mally they have been very selective.

Dollar devaluation has also played
an Important role. I{ has helped im-
prove our balance of trade and pay-
ments, but it has also helped to In-
crease prices in the United States, and
this Is bringing about an increase In
the rate of inflation and consumer re-
sistance.

Strengthening Factors

We can only speculate on how many
of these changes may be permanert,
in attempting to analyze the future
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Report on Great Plains Wheat, Inc.

by Joseph Halow, Executive Vice President, ot the Durum Show

we must attempt to understand the
presenl, There were many factors
which strengthened our markets, The
major ones were:

(1) Crop fallure or shortages in sev-
eral major producing areas;

(2) A rising degree of affluence in the
world, permitting more people to
purchase more of the type of
foods they want;

(3) Dollar devaluation made U.S.
commodities relatively less ex-
pensive in foreign markets,

Some Are Missing

Some factors are missing this year.
Instead of crop failures we are seeing
record crops in some areas with the
notable exception in the Middle East.
The U.S, Is stlll harvesting a record
graln crop, Canada’s crop s reported to
be excellent, Australia expects a rec-
ord 450 to 500 million bushels, Both are
back aggressively in the export market.
The Soviets are showing Improvement
with a record harvest in prospect this
year.

World affluence is being offset to
some extent by higher food prices, The
demand for bread is relatively inelastic
but the big demands in grains is to
support a .arger livestock industry. De-
mand for meat is qulte elastic.

In a presentation he made last year,
Morton Sosland, editor of Milling &
Baking News, speculated that if each
Chinese ate one more pound of chicken
per year this would translate Into a
need for an additional 800 million
bushels of grain necessary to produce it.
In the U.S. there may already be a
cut-back of more than a pound in meat
and poultry consumption. Feed grain
usage needs careful observation: it
takes about 234 pounds of grain to pro-
duce a pound of chicken, about four
pounds of grain to produce a pound
of pork and about eight pounds of grain
to produce one pound of beef,

The U.8. is being subjected to pres-
sures from both within the country
and without for greater governmental
control of agriculture. It has become
more difficult for the U.S. free trade
to deal in the large quantities involved
in state trading. There are some who
advocate the adoption of some sort of
state agency to control exports. These
people should remember that wheat
boards not only set the prices at which
grains are sold into export and domes-
tic markets but they also set the price

at which grains are purchas: | withj
thelr own countries.

Even now there are still many Us
consumers and some legislators apg
government officials who would dis
courage exports, hoplng this woul
force down commodily prices and
sultantly, retall food prices as well, Th
danger that further export curbs my
be instituted appears now definitely 1
be behind us, but a part of the effecy
of this fear are still with us, The US
reputation as a dependable suppliv
has been assalled in the world markels,
and although we have attempted v
reply, some of the stigma still remains

Fear of possible continued food short. B
ages and relief needs in some paris o
the world is creating renewed appal
for larger world reserve food stocks
There has even been some suggestia
of a world food organization whid
would be responsible for maintalnit
world reserve stocks of food. In our
concern over what this might mean
Great Plains Wheat has wrillen
Henry Kissinger, the new Secrelary o
State, urging that the U.S. not con
sider participating in any endeava
which might give other nations or any
international body control of U.S. foud
stocks. This subject requires very care
ful consideration from everyone,

What About Prices?

One of the questions which remain
uppermost in everyone's mind Is whit
can we expect prices to do. t would
seem quite unrealistic to ex ect thil
prices would continue Indefi itely &
August levels. On the other und: it
appears to be impossible th t prict!
would ever return to levels e kne¥
before July, 1072, If nothing - ise, cur
rent legislation which estal ishes 1
price target of $2.25 per b -hel [o
wheat would not permit pric : to ™
turn to $1.25. Another factor 3 dol¥f
devaluation, Since grains ar price
on a world market and since ‘he US
dollar has a lesser value now whedl
and other grains have to be priced 8t
a level which more or less cors espond!
to the difference in currency values

1 think In agriculture we must co¥
tinue to be affected by what Is tRn¥
piring internationally because of &'
dependence on the export markets.
dependence Is increasing as we increast
our production domestically, If aV°
thing should happen to our export m"

'(Contlnued on page 16)
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DELRIN ROLLERS

clal designs avallable.

SCRLENS ARE AVAILABLE
FOR EASY CLEAMING
AND CHANGING.

BELT CONVEYORS

A complete line of sanitary, modern stream!lned standardized belt
canveyors applicable to most conveying applications. Custom spe-
Write for Bulletin CC-20

BULK STORAGE AND MODU

ACCUMAVEYOR

The only Automatlc Belt Stor-
age System with first-in and
first-out for the slorage of
non-free-flowing materials
such as snack foods, cookles,
frozen foods and/or other
items pronu fo bridge.

Capacitios up to 70,000 lbs.
Bulletin CAC-20

VIBRATING CQNVYDE..MI_‘ A
Idenl for conveying materlals without degradstion such as polato’ [
chips, coreals, snack foods, elc, Banitary—seli-cleaning trough
balanced designs, capacities up 1o 0500 cu, ft,/hr. Processing designa
avallable for screening, dewalering, cooling:and drying while
Write for Bullotin CVC-24

RAGASTUITAF PR3 A

conveying.
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LAR DISTRIBUTION SYSTEMS

MODULAR VIBRATOR
DISTRIBUTION
SBYBTEM

A unlque system for the
simultancous distribution and
delivery ol non-frec-fowing
products from storage to mul-
tiple packaging polnlts, on de-
mand by the use of a modu-
lar vibrator concept.

Positive delivery on demand.
No starvallon possible. No ro-
circulallon which causes
product degradation, Food
any number of packaging
machines at dilferent ratos
simultancously,

-

Any line can bo extended lo
service additlonal points. No re-
turn runs. Compact, self clean-
Ing.

Wrlle for Bulletin CAMV=-10

Werita for your neuarest ropresentative,

ELECTRIC PANELS AND CONTROLS

The key to practical automatlon Is In the design of a system using electrical components such as
photo controls, sonar devices and solid stale relnys, Aseeco enginecrs incorporate proven commer-

tially available components which are standard and do not requl
Il you are contemplating o plant cxpansion,
prated services: Plant engincering and layoul, electrica
trection and startup. All from one source with one responsibility.

Decempex, 1973
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Report on Great Plains Wheat
(Continued from page 14)

kets we could very easily be in a very
dificult situation.

Great Plains Wheat was established
to provide marketing intelligence and
marketing service, By market intelli-
gence we mean the attempt to deter-
mine what is transpiring in markets
here and abroad and relaying the in-
formation to the proper sources. Some
time ago we established what we feel
Is a good system of reporting market
information and our materials have ap-
parently been well recelved. We note
this by the fact that our mailing lists
continue to grow as we continue to re-
celve more and more requests for our
newsletter and our other publications.

Trade servicing tells customers and
potential customers about the availabil-
ity and qualities of U.S. wheats and
providing assistance where necessary.

International Trade

Several years ago we decided that
international trade policy was perhaps
the most important single issue in
determining grain trade, and we have
concentrated heavily on this, We have
been active on many lssues in recent
years including the lifting of restric-
tions on trade with the People's le-
publie of China and the Soviet Union,
as well ns other Eastern European
countries, working for continuation of
a liberal trade policy, attempting to
gain better access for U.S. gralns to
the European Community, and working
against Interruptions of grain move-
ments, both overland and at the ports.

At Great Plains Wheat, Inc.

Herman Schmitz, Williston, a Mec-
Kenzle County farmer and member of
the North Dakota Wheat Commission,
was elected President of Great Plains
Wheat, Inc. at their summer meeting
in Lincoln, Nebraska, Schmitz will lead
Great Plains Wheat for the 1873-74
year, succeeding Dean Parsons of Wall,
South Dakota, who was president for
the past two years,

Great Plalns Wheat Is a regional
market development organization made
up of North Dakota, South Dakota, Ne-
braska, Kansas, Oklahoma, Colorado
and Texas, GPW promotes and services
U.S. wheat all over the world.

Schmitz was elected to the North
Dakota Wheat Commission in 1060 and
has served as Commission Chairman.
He has been vice president of GPW
for the past iwo years.
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Flour Enrichment Increased

Citing a deficiency of iron in the
American dlet, the Food and Drug Ad-
ministration approved an increase In
the iron fortification of flour and bread.
The order does not apply to unenriched
bakery products, whose labels already
indicate these products are not en-
riched, Enriched producis must clearly
list the added nutrients per serving or
portion,

This action will require the addition
of 40 milligrams of iron per pound for
enriched flour, up from 13-16,6 MG,, and
25 MG, per pound for enriched bread,
up from 8-125 MG,

Mandatory levels of the vitamins
thiamin, riboflavin and niacin will also
be increased.

Lengthy studies by the Food and Nu-
trition Board of the National Academy
of Sclences/National Research Council
and the Council on Foods and Nutrition
of the American Medical Assoclation
concluded that iron deficiency is a prob-
lem for many people.

FDA originally proposed the further
fortification of flour and bread in De-
cember 1871, Although most comments
supporied the increase, there were
many comments that the additional iron
might increase the possibility of iron
disorders,

FDA said further studies on this sub-
ject had determined to their satisfac-
tion that incrensed Iron from enriched
bread and flour would not jeopardize
the health of normal individuals nor
Increase the incldence of iron disordr. 5.

The order becomes effective April
15, 1974,

More Egg Mix For Needy

The Department of Agriculture in
mid-October bought 1,584,000 1bs. of egg
mix at a cost of $2,730,000 to “help
supply high quality protein food" in its
direct distribution program, Thus far
in 1873-74, the Department has bought
5,472,000 1bs. of egg mix at a cost of
$9,735,000,

Egg mix Is a dried food product con-
sisting of 51% whole egg solids, 30%
nonfat milk sollds, 15% vegetable oil
and 1% salt.

Processed Eggs

A total of 47.0 million dozen shell
eggs were broken during the period
August 19 through September 15, 1973
under the USDA's Egg Products In-
spection Act, up 4 prrcent from the
same four weeks last year. Increases
by regions were: North Central, 15 per-

cent; Western, 5 percent; and South
Atlantic, 3 percent. Eggs brokc were
down 13 percent in South Cen' al re.
gion and 8 percent in North / ‘lantje
from the 4-week perlod of last ; ar,

Fot-Free Egg Protein

Egg protein, consldered the stundard
protein by many experts, Is now being
produced for food uses In a fut-free,
cholesterol free (86% removed), pow.
dered form. Produced originally as a
byproduct of egg oll extraction, the pro-
tein offers a PER of 4.03, high stability
without refrigeration, and a high rate
of solubility.

The protein rich fraction contains ap.
proximately 75 per cent protein of ex.
tremely high quality, with applications
in geriatric foods, foods for cholesterol
restricted diets, baby foods (the amino
acid profile is better than milk), dry
products with eggs added, and high
protein formulated foods.

In addition, cereal proteins may be
greatly improved with small amounts
of the egg protein. The egg protein can
be used to improve the methionine con.
tent of soy protein or the lysine content
of corn or wheat products.

The extraction process provides the
cosmetic industry with a sterol-enriched
oll rich in phosphatides, the full whole
unrefined oil of egg for emulsifying
creams and lotions. This egg oil con
sists of:

Acetone Insolubles 20-25%
Sterols 45-5.5%
Saturated fatly aclds
(predominately palmitic) 31.0%
Monounsaturated fatty aclds
(predominately olelc) 5%
Polyunsaturated fatty acids
Linolele 0%
Linolele 3.0%
Arachidonic 5%
AMINO ACIDS
grams/100 grams of protein (N « 629
Arginine i
Histadine 4
Lysine 9
Tyrosine ]
Tryptophane 1.8
Phenylalanine 18
Cystine 13
Methionine 33
Serine i8
Threonine 5.0
Leucine 94
Isoleucine 6.9
Valine T4
Glutamic acid 128
Aspartic acld 6.2
Glycine 3.8
Proline 45

(Continued on page 38)
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Microwave
Drying ——

. Controlled
: Bunl!ng-;____‘_r_i__

8'x 23
U.8. Patents Pending

—

"_'\_ “__

MICROWAVE /1000-4000::

with lower operating costs. ..

}dlcmwwa drying and controlled cooling, with or without preliminary drylng
nthe saine unit, can do this for you:
dries 1¢n times faster ® takes one-fifth to one-tenth the space ® improves
Product quality m reduces dryer maintenance 1o as little as one hour per
M B lowers capltal Investment @ lowers power cosls In most areas
Qenerally can bv Installed without shutting down the lines
dni en standard preliminary drying Immediately precedes microwave
{Ying (a8 In ccmplate unit shown above) It eliminates the need for equillbra-
m?;ﬁ';c'&‘. ':!lm‘l roduces time and space needs of preliminary drying as
Controllud snoling (third stage) determines product moisture content
8ppearance,

Proven in leading pasta plants. Call or write today.

el
e

MICRODRY CORPORATION

3111 Fostoria Way, San Ramon, CA 84583
415/837-9108
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Skillet Dinners

from Durum Wheat Notes

Skillet dinners—meals prepared in
one pan—become handy homemaker
helpers during those “wonderful hectic”
last-minute holiday hours. Imagine—
trying to complete the yule-tide bak-
ing; wrap gifts; answer Christmas let-
ters; entertain company; keep vacation-
Ing children from underfoot and fix
dinner—all at the same time.

Pasta—macaronl, spaghetti and noo-
dles—unlocks the secret of these easy-
do, inexpensive, top-of-the-range de-
lights. All recipes presented here are
designed so that the pasta, meat and
seasonings cook together in the sauce,
making preparation time short, and
clean-up simple.

Whether part of the Christmas-New
Year's hustle or not—pasta skillet meals
are always popular family fare, Nutty-
flavored durum pasia stirs together
nicely with a tantalizing varlety of
meats, fish, sauces, cheeses—so your
macareni, spaghetti and noodles can
literally be tallored to any family's
taste preferences.

Macaronl products, by themselves,
contribute generous amounts of protein,
as well as vitamins and minerals, with
surprisingly few calories. (One cup of
spaghettl In tomato sauce with cheese
has only 250 calories, compared with
the 600 calories from a 6-ounce broiled
sirloin steak.)

Enriched pastas carry extra amounts
of the essential B-vitamins—thlamine,
niacin and riboflavin—and that Impor-
tant mineral, iron, nutrients needed
dally for good health.

Cook all macaroni products only un-
til “al dente"—tender (not tough), yet
firm, The length of time will vary ac-
cording to the pasta used—the bigger,
thicker products requiring several min-
utes longer,

After preparing these skillet dinners,
create your own, experimenting with
the various sizes and shapes available,
The possibilities are infinite, but all
bring good eating and good nutrition.

Barbecue Shells
4 to 6 servings

-

1%

-

-

—
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pound ground beef
cups (18 oz. jar) barbecue sauce
cup water

can (4 oz.) mushroom bits and
stems, undrained

tablespoon instant minced onion
tablespoon dehydrated sweet
pepper flakes

teaspoon seasoned salt

teaspoon cracked pepper

% teaspoon liquid smoke, optional

1% cups (4 oz.) shells or elbow
macaroni

Crumble beef into frylng pan; brown.
Drain off all fat. Add all remaining in-
gredients except macaronl. Bring to a
boll; simmer over low heat 16 minutes,
Add pasta, cover and cook over low
heat until shells are tender yet firm,
about 30 minutes,

Golden Turkey StroganoHf
6 servings
2 tablespoons chopped onion
% cup butter, melted
1 can (10% oz) golden mushroom
soup
1 cup water
1 can (4 oz.) mushrooms, undralned
2 cups (4 oz.) fine or medium noodles
2 cups cooked cubed turkey
1 bay leaf
% teaspoon pepper
14 cup dalry sour cream

Saute onion in butter. Add soup, water,
mushrooms and liquid; bring to a boil.
Stir In noodles, turkey, bay leaf and
pepper; cover and simmer 20 minules
until noodles are tender. Stir occasion-
ally. Blend in sour cream and heat
through. Remove bay leaf.

Cormned Beef Casserole
5 cups

% cup chopped onlon

1 tablespoon butter
1%4 cups water
1% cups elbow macaroni

¥ teaspoon pepper

1 can (12 oz.) corned beef, cubed

1 can (10% oz.) cream of chicken
soup

% pound process cheese, cubed

15 cup sliced stuffed olives
Saute onlon in butter until tender. Stir
in water, macaronl and pepper, Cover
and cook about 20 minutes. Add re
maining ingredlents; cook until heated
through, about 5 minutes,

Chicken Livers
4 servings

% pound (about 6 slices) bacon. diced

2 cups thinly sliced onions

% pound chicken llvers, halvec

1 tablespoon enriched flour

14 teaspoon fine herbs

14 teaspoon salt

% teaspoon pepper

1 cup water
134 to 2 cups (4 o0z) medium ; odles

%4 cup sherry
Fry bacon until crisp. Saute on ns in
% cup bacon drippings until nder.
Add chicken livers; brown quick . Stir
in flour and seasonings. Add wat rand
stir until smooth; contlnue to coo until
bubbly and thickened, Add n odles,
cover and cook untll al decte, al ut 13
minutes. Stir in sherry, Qerv ho
topped with dried bacon.

Pasta Pretiles

As a Christmas bonus we're 1cpeal:
ing the popular directions for making
imaginative, impressive holiday dccora:
tions from pasta . , . for dry macaro
products take as well to cutting, filing:
glueing and glitter as they do to boiling
baking and frying.

Instructions are on page 3.
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Cooking Pasta
by Columnist Cralg Claiborne

We have been labeled—io our pleas-
ure we might add—"mangia macaroni”
or macaroni-eaters by some of our
Italian friends because of our passion
for any and all forms of well-cooked
pasta,

It Is true that Americans, by and
large, have a passion for spaghettl and
other forms of pasta, but this was not
always so. As a matter of fact, as his-
tory goes, an appreclation of pasta in
this country is a relatively recent thing.

Thomas JeHerson

It began with Thomas Jefferson. In
an old book called “Spaghetti Dinner”
| by Gluseppe Prezzolini (Abelard-Schu-
man, 1855) the author states that Jefler-
son "was the first man to import Lom-
bardy poplars, Roman architecture,
(and) Tuscan wine Into America,” He
adds that Jefferson was the first to
import into the country spaghetti-
making machine,

Jefferson traveled to Italy in 1787,
with the primary intention of buying
a rice-husking machine. He also was in
pursuit of the mechanical spaghetti-
maker.,

His search for the latter was unsuc-
cessful, and he subsequently appealed
to a friend, William Short, who was
touring Italy, Short's reply is fascinat-
ing:

i “I procured at Naples, according to
{ your request, the mold for making
: macaronl . . . it is of smaller diameter
than those used in macaronl factories,
but of the diameter that has been sent
to gentlemen in other countries, I went
] to see macaronl belng made. The ma-
] chine for pressing as used at Naples is
|'=; enormous—much bigger than I had ex-
L) pected.

) “The price they told me for fitling up
one of these machines with the mortar,
etc, was the value of 100 ‘louis d'or.
The width of the mortar that you de-
sired to know is marked on the mold
you will receive . . . it was left with
my banker at Naples to be forwarded
to you.”

A long period ensued between the
arrival of Jeflerson's noodle machine
and any sort of noteworthy commerclal
production of pasta in the United
States. Production of pasta had begun
here in 1848, but that was negligible.

Turning Point

Until 1014 almost every strand of
pasta eaten in America (and most of It
in the beginning was either spaghetti or
macaroni) was imported from the pasta
makers of Naples.

20
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During World War 1 pasta imports
were cut off, and only then did pro-
duction in America start on a vast
scale.

In “Spaghetti Dinner,” the author
noted that spaghettl was mentioned in
an American cookbook dated 1792, And
he adds, the advice given was to boil in
water for 3 hours, then to recook in a
broth 10 minutes,

We would not go so far as to say that
most American cooks still tend to cook
spaghettl by that formula, and yet, in
our opinion, it is almost always over-
cooked in most American homes and
restaurants. We feel this is to a large
degree the fault of the manufacturer,

Recommanded Method

Here |8 our recommended method for
cooking spaghetti (Reprinted from
“Cralg Claiborne's Kitchen Primer.”
Alfred A. Knopf, 1868, and Vintage
Books, 1072).

Bring at least 3 quarts water to a
roaring boll. Add 1% tablespoons salt.

Add 1 pound spaghetti (or less, if
desired) while the water ls boiling,

Using a two-pronged fork, immedi-
otely start folding the spaghetti from
the bottom to immerse it as quickly as
possible in the water. The waler must
continue 1o boll constantly, and the
more rapidly the better, Stir spaghetti
with fork until all strands are bubbling
free.

Cooking time varles from brand to
brand and depends also on the size of
the spaghetti, To test, lift a strand of
spaghettl from the bolling water and
bite into it.

It should be tender but with a slight
resilience or, as the Itallans say, al
dente. Of course, If you like spaghettl
well done, by all means cook it until
soft,

When spaghettl is done, Immediately
add 1 cup cold water to the kettle.
This will stop the cooking without
chilling the spaghettl, Immediately

1.
//,(/’Q' Speaking of Food

emply spaghetti into a col: der ¢,
drain.

Have a hot platier ready v th 7,
4 tablespoons of butter in it. “dd |h
spaghetti and toss. Serve imn dlately
with your favorite sauce,

Of course, a good-quality spi helyj i
excellent with only butter an¢ Parme.
san cheese,

Yield: 4 to 6 servings.

From Canada Courier, Vol. 11, No,{

Ask a group of Canadians to define
their national dish and they'll speak vp
quickly with great enthusiasm—and
probably all give different replies.

“Lobster," answers one. “Deer meal”
another, And you'll hear Canadian
Cheddar cheese and apple pie, Arcic
char, buffalo steaks, pea soup, barbe
cued chicken, pancakes with maple
syrup, salmon, and more.

Zest for Food

Canadians have a particular zest fo
food. It's a subject of earnest convers
tion at least as popular as the weather
A Canadian might offer life-long loyal
ty in return for your favorite lobster
recipe.

This is equally true of men and
women. Canadian men not only lend
to take over the outdoor barbecue,
they're at home In the kitchen, partlev
larly with stews and steaks.

The distinguished chef of a renowned
Ottawa hotel, asked to serve a trulf
Canadian meal to visiting royalty, hd §
these coast-to-coast dishes on b
menu: Nova Scotia apple juice, Mari
time oysters, Quebec pea souj, New:
foundland salmon, Grilled Alb: rta elk,
Saskatchewan grouse, Manito' a will
duck, New Brunswick potatoes, Inlanio
Queen Anne squash, Maple bon o, Br:
tish Columbla candied fruits . 1d On
tario cheese,

From a formal banquet serve befort
a Queen to the informal contc tsof
plenle basket, Canadians take ride i
home-grown fare,

Food at Festivals

Food plays an important part :n sum
mer evenis throughout Car da. A
growing number of nostalgic otivals
reconstruct the days of the ploseer. Al
one of these in Western Canada, It I
reported that the ublquitous hutdog it
out-sold by “great slices of home-madt
bread, fresh from the outdoor oved
and haked as bread was baked by i
early settlers.” -

In the Manitoba town of Flin Flo%
there Is ais annual trout-catching fest'
val with fringe attractions which I

(Continued on page 24)
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clude “moose-calling, squaw-calling and
bannock-baking contests.”

At a fishermen's regatta in Nova
Scotia, freshly-caught lobsler, barbe-
cued chicken, home-baked bread ples
and cakes appeal to visitors’ palates.

The world-famous Calgary Stampede
features chuck wagons at every corner
from which free breakfasts of flapjacks
(pancakes) and Canadian bacon are
served.

Many of the foods Canadians enjoy
are available for export.

Fine filsh and meals, maple syrup
with the flavor of the northern woods,
table potatoes from Prince Edward Is-
land, MclIntosh apples, grains and cere-
als from the Prairles, rye whisky,
tangy Cheddar cheese and wines from
the famed Niagara fruit belt—these
products spell Canada in the markets
of th2 world,

Canada also supplies a large export
market with a wide varlety of other
products such as spices, sweet biscuits,
pasta, honey, candy and bottled water.

Canadian foods and beverages add a
distinctive quality note to grocery
shelves in many countries, And since
1845, revolutionary developments in
Canadlan food production and process-
ing methods have added a whole range
of time-saving convenience fouds to
traditional quality products.

Rice-A-Roni in Canada

In a maojor media buy in Western
Canada, Golden Grain is launching a
saturation television campaign for Rlce-
A-Roni. Via local, network and cable
broadcast the TV spot schedule started
October 16 and runs through the sum-
mer of 1974, The record-setling budget
backing the campaign goes almost
totally to television. Thirty-second TV
color spots will air over 14 local and
network stations throughout British
Columbla, Alberta, Saskatchewan and
Manitoba, Another 70 satellite stations
will carry Rice-A-Ronl spots in the
greater marketing areas beyond Van-
couver, Victoria, Edmonton, Calgary,
Regina, Moose Jaw, Winnlpeg, Bran-
don and Saskatoon,

In addition to this heavy schedule,
direct broadcasts and cable coverage
from Seattle, Bellingham and Spokane
will carry the Rice-A-Roni message
into homes in Western Canada,

“We're telling everybody in the
Western Provinces about Rice-A-Roni,"
sald Mark DeDomenico, Assistani to
the President and in charge of Golden
Grain's Western Canadian operation,
He added that the buy is belleved to
be one of the largest of its kind in sup-
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Naw  bi-lingual Rice-A-Roni  Packoges.
Golden Grain Macaroni Company, Toronto,
Canada, Is Introducing four newly designed
packages for Rice-A-Ronl. Front of each
new packoge pictures o serving suggestion
of the food in full appetizing color. On back,
printed In easy-to-read French ond English
are cooking directions ond recipes. When
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seen on o grocer's shelf the packoges have
great impact because they are designed to
oftract a shopper's aottention, The four
flavors represented are the most popular in
the Rice-A-Roni line: Chicken {(Poulet),
Beef (Boeuf), Fried (Frit) and Spanish (L'Es-
pagnole).

port of a single food product in West-
ern Canada.

Adding even more weight to the cam-
palgn s the fact that Canadian tele-
vislon viewers living within a 100 mile
radlus of the Cenadian border also en-
joy good TV reception from U.S. sta-
tlons in the vicinity, Rice-A-Roni paor-
ticlpates In 16 NBC, CBS and ABC net-
work game shows on a year-round
basis. These shows will be seen in
Western Canadlan communitics,

“The total impact of this unprece-
dented advertising campalgn for Rice-
A-Roni will be of tremendous benefit to
Canadian grocers,” DeDomenico said.
“We expect to set new sales records for
this popular product.”

Home Economist
Golden Graln Macaroni Company has
selected Miss Catherine Dunlap to be

Senlor Research Home Economist and
Director of Golden Grain-Ghirardelli
Test Kitchens. The appointment was
announced recently by Vincent DeDo-
menico, General Manager of Golden
Grain. DeDomenico stated that the
position is on a management level in
recognition of the importance of food
research and product development ac-
tivities within the company. The op-
pointment also emphasizes the com-
pany policy In furthering the cause of
good nutrition and consumer food serv-
lce.

Miss Dunlap Is a specialist in con-
sumer food service. Her degree in this
fleld is from the University of Arizona.
After serving as Food Technologist In
the Western Reglon Research l.abora:
tory of the U.S. Department of Agr-
culture for two years, Miss Dunlap
jolned Golden Grain as a meniber of
the Home Economics stafl.

In 1870 she left Golden Grain to 40
food research at PVO International.
She now returns to Golden Gruin 88
Director of the Test Kitchens. As head
of the kitchens she becomes responsl-
ble for the development, testing an
sensory evaluation of all food products
produced by Golden Grain and Ghirar
delli. 3

Golden Graln, one of the nation’s
leading producers of convenience din-
ners and other grocery products, s
located in San Leandro, California. The
firm markets nationally distribule
Rice-A-Roni, Noodle Ronl and S!Ir-Ni
Serv 1-Pan Dinners—plus a variety ¢
spaghetti, macaron! and noodles.
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.Thare Is no substitute for the engineering expertise
 that comes with experience. Buhler has it. Over one-
r hundred y'eara experience in the design and operation
: of ﬁu'ndreds of modern, efficient macaroni plants and
33 ll'ma:clfllnes in practically every country of the world
‘:f’:.wh"e.re macaroni is made,

“~ Bingle acrew preesss froji 500-4000 Ibs./hr.
"' Double screw presses {rom 1200-8000 Ibs./hr,
. Four screw pressss up to 16,000 Ibs./hr.
m pre-dryers for short goods
q_un.uthi dryers from 600-16,000 Ibs./hr,
* Two-slick spreaders and four-stick spreaders
* ' Long goods dryers from 800-4000 Ibs./hr.
Long goods accumulators for one shift per day discharge
| Long gaede cuters
BHIG U.8.-made molors
|| Enginesring servioss Including design, planning and Installa-
: tion of complgh macaron| processing plants

It It's anything to do with macaroni plants or equip-
inent, talk to the experts at BUHLER-MIAG, INC., 8325
. Wayzata Bivd., Minneapolls, Minn. 55426, (612) 545-
'i49]{‘:Efau‘tim Sales Office: 580 Sylvan Ave., Engle-
~ wood Cliffs, New Jersey 07632, (201) 871-0010/
BU;HLER'-‘MIAG-‘(GEnada) LTD., Don Mills, Ontarlo,
. @16y s eefo.

Complete Macaroni Plants by

]

8ki experlenced BUHLER Engineers develop the
optlmli processing syslem after making a careful

lysl he r's icular plant layout,
operation and specific requirements.

Every facet ol machine ognnllnn undergoes scrupu-
lous examination by Buhler Design Enginears. Ex-
:rI:lJﬂ:ln :ﬁ lr.'ho'rl r%“rﬂ'hwl" bodv %d' In extrame
- [+] {{+] -qm i - .- -
second movie camera sud above. oo

Buhler designs, fabricates and installs all types of
macaron! oqulrmnt for any size operation, chuu.
world's largest short goods press (4-screw, 18,000
Ibs./hr, capacity) dwarfs 100 (|b./hr. laboratory
model shown In inset.

AY
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].!HLER-MIAG)




g 7 L

pemaets
SR

< g

T T RS

a—

Will S. Dede

Will 8. Dade, president of San Gior-
gio Macaroni, Inc,, did a masterful job
in writing up four case studies of man-
agement problems typical 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 60th 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
not able to participate in the discus-
sions,

FOREWORD

Case history studles are usually of
actua), true business experiences, some-
times disguised, but f{requently are
written in the past tense, without con-

cealing names, places and clrcum-
stances.

The reader will understand that these
fictitious case histories are made up
from whole cloth of the author’s imag-
ination. Each case deplets in narrative
form a plausible management decision
making sltuation. Any similarity be-
{ween 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 are given to Dr. Wayna A.
Lee, Ph.D., Professor of Business Ad-
ministration, Penn State University Ex-
tenc!on, Harrisburg, Pennsylvania, for
assisting with ideas and helping with
the framework, Also, to my assoclates
at San Glorglo Macaroni, Inc., espe-
clally Henry J. Guerrisi for helping to
keep the numbers in reasonable per-
spective.

Simulated Case Histories of Problem Situations
In Corporate Management

You sre requested to read for ‘e
issue and relative pertinence in ¢ ch
case and to form your own opinions on
the avallable choices or on decisiing
which must be made. There is not pat
answer to any of the problems. You
should try to have reasons for your de.
cisions 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 satisfies 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 lacked,
But acquiring a job,

He sald with a sob,

"How does one fit answers to fact?”
—Anonymous

THE CARLUCCI MACARONI CO.

A Management Succession Problem

RS. Anna Carlucel sald to her

daughter, Anna Maria, “I know
Papa was well loved, but I never saw
so many flowers in my life. Now, that
he is gone, what will I do?" Anna
Maria consoled her mother as they
were driven back to the home in which
she and Marco Carlucci had made a
haven for all the family these many
years. Now, she wanted to be in seclu-
sion and rest a while. It was less than
five hours later when Anna Maria ad-
mitted the family lawyer, Robert
Hampton, who had an urgent mesrage
for Mrs. Carlucel. Some twenty minutes
later, Mr. Hampton was received in the
study of the Carlucci home. Mr. Hamp-
ton closed the door because his business
was very private,

“Mrs. Carlucci,” Hamptlon began,
“your husband was not only my cllent
but one of my dearest friends, as well.
Mrs. Hampton joins me in heartifelt
sympathy., I am disturbed by a need
to bother you so soon afier the funeral,
but a terrible thing has been uncovered
which you must know at once. The
afternoon of the day Mr. Carlucci died,
he entrusted me with some shocking
news . . ./ Mr, Hampion stopped 1o
watch the reaction of Mrs. Carlucci be-
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cause he knew she had been through a
tragic ordeal. “It is about your nephew,
Tem, and . . "

It had been only five days ago that
Marco Carluccl was leaning back in his
very comforiable executive lounge
chair which Anna had given him for
his birthday. Since his last heart at-
tack, she had been very solicitous of
his welfare, but he had seemed to have
recovered very well; indeed, he had
even taken up golf again! On this oec-
caslon, Marco was admiring his year
end financial statement because it had
been a good year. Net profits were
$340,000, the highest in eight years.
But, what pleased him as well was that
there was good news the company had
Increased its share of market in its two
largest marketing areas by 7%, and
in one city an important hold out chain
had purchased 12 new items for ware-
house distribution. He laughed a little
to himself when the Sales Manager
had told him his old friend, but earnest
competitor, Glovanni Leonardi had
been tossed out to accommodate his
product,

For Carluccl, it had been a personal
triumph. He had recently felt better,
even though he feigned his strength to

belie his advanced years; and this year
had culminated a five year uphill strug-
gle against the flercest competition in
his memory. As he relaxed, he remi-
nisced that it was only slx yeurs ago
he had convinced the Board of Direc-
tors to refuse an acquisitio nproposal
by a large eastern food corporation.
The Carlucci Macaronl Co. started out
as a small family operation two pen-
erations earller; over the years, a: the
company grew and prospered, it w s a
source of pride that, after his fi her
had died, he had steadfastly prese ‘ed
the company as a family owned ind
operated enterprise. It was his st ng
conviction that Carluccl Macaroni  ust
never lose its identity to a large. m-
personal conglomerate. This st ng
self-determination had largely mac it
possible to successfully argue b ore
the Board, agailnst his nephew, "= m
whose motlivations to sell out hac al-
ways been a mystery to Marco. ~m
was the son of his younger brotner
who had dled when Tom was ‘eIY
young. Marco had been toward him «3 &
father which had increased his anguish
that Tom sometimes acted strangely
ungrateful,

One year after the Carlucci Board
had turned down the conglomerate, this
large food corporation had purchased
the Neopolitan Co. which was his prin-
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ympetitor. New men were added
fleld and large sums of money
oured into the Neopolitan sales
Those next two years were lean
Carlucei Co. Marco had suffered
heart attack, and it was only
gut-fighter's instinct that he had
his company through, and him-

it was that while Marco had a
tary feeling of well-being, he
that innately he was tired. He

was () years old . . . physically and
mentally exhausted, He would not live
to see another personal triumph; and
50, he decided to step down as Presi-
dent and Chairman of the Board, Let
the younger men carry the burden . ..
or at least one of them. During the next
few weeks, Marco devoted much time
to preparation for retirement, Although
he had not revealed his Intentions to
his assoclates, or the Board, the in-
quiries and apparent effort to know his
subordinates better seemed unmistak-
able signs that the “Old Man" was up
to something, The grapevine figura-

tively

lation,

hummed with rumors and specu-
All the employees noticed that

the well-known leading contenders had
stepped up their own actlvity. Those
in the inner circle observed a studied
deference to the “Old Man." Marco had
some ambitious executives who had
contributed to the company in expec-

lation

of succeeding to the top spot,

Perhaps it would not be long now,
Everyone knew that Carluccl would
handpick his man. The Board would
unanimously consent. It was a com-

vany

Iradition since Marco’s grand-

father had founded the business 65

Years
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fo ch
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"go, But even without this tradi-
tion,

was generally conceded that
had the respect and earned right
se a ‘man who would maintain
litional image ot the company,
v all of Carlucei's wiking hours
‘ent In carefully analyzing each
four top executives for their
itions to take over hls responsi-
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money management. Tom appeared to
respect his uncle, but there was that
one time when he actively and overtly
opposed Marco on the proposed acqui-
sition of Carlucci Macaroni. For a while,
this had left feelings of distrust be-
tween Tomn and his uncle, but because
Tom seemed to pull well with all the
team, Marco forgave the affront to his
judgment. Anna and Marco had no
male heirs. Tom was the only living
male relative in the company. Tradi-
tion was strong that the company
should stay in family control. The only
lingering reservation Marco had was
created by an incident three years be-
fore when the most promising young
man in Tom's department resigned sud-
denly and without explanation. When
Marco asked the young man to see him,
hoping to prevent his departure, he
learned that the young man charged
Tom with using large company funds
for personal needs, although the money
was repaid each time; and that gossip
was rife Tom was an incompelent ras-
cal whose staff covered for him. When
Marco confronted his nephew later,
Tom vehemently denied the accusa-
tions; and so, Marco had wondered
about Tom's veracity and the truth
about his ability. Yet, family tradition
was overwhelming. Marco reasoned
that if Tom did not rise to the sccasion
of leadership, perhaps he would sur-
round himself with able assistants and
subordinates who would keep the com-
pany moving.

Production Man

Jim O'Reily, Vice-President-Produc-
tion, 49 years old and a 25 year veteran,
was a very professional industrial en-
gineer whose intolerance of incompe-
tence and failure had caused numerous
changes In the production staff. But,
there was no doubt of Jim's brilliance
and capable leadership. He had been a
driving force in restoring the business
to normalcy when a boller had ex-
ploded, making parts of the plant un-
tenable. Jim was recognized by every-
one as a very probable contender for
the Presidency, and Marco had him on
the list of candidates. While Jim de-
manded 100% efficiency from his sub-
ordinates, he was quick to pralse and
reward outstanding performance, Per-
haps, Jim had, more than anyone, been
responsible for the high qualily stand-
ards of Carluccl Macaron!. Jim had In-
stalled the finest laboratory In the in-
industry and had staffed it with thor-
oughly trained experts. No less than
three extraordinary production innova-
tions had given Carlucci Macaroni a
cost edge. On the negative slde, Jim
was well known in the company, but
Marco considered it a serlous draw-

back that Jim was an unknown per-
sonality outside the gate. He was not o
contributor of himself to any com-
munity project which Marco thought
necessary in the small industrial city
where the company was located. How
really Important is it that Jim take part
In community affairs? While in more
recent years Marco had noted an Im-
provement, Jim was known fo fly into
towering rages. In these fits of undeter-
mined origin, his mood became tyran-
fcal. Then, there wos a flaw which
Marco observed with regret. Jim was
not an alcoholic in the classic sense,
but he drank to excess. Marco thought,
can I trust my company to such a man?
Would Jim straighten up if truly he
had full responsibility? It occurred to
Marco that perhaps he drank to excess
because he felt he would be passed by.
If only he got a grip on himself , . .
yet, Jim seemed to be presidential ma-
terial. Dare I take a chance, Marco
asked of himself. On balance, Jim had
fo stay on the list, Marco concluded.

Sales Head

The third candidate considered by
Carlucei was Art Donaldson, Vice-
President-Sales. Only 53 years old, Art
was the senior officer in the company
with 28 years of service. Mr. Carlucci
had hired him himself, and it had been
one of Marco's pleasures watching his
protege grow and contribute to the
company. Art had trained many of the
men who had imporiant field assign-
ments. Perhaps, of all the executives
surrounding Marco, Art Donaldson was
the most likeable and most personable.
He was active In civic affairs, which
Marco thought necessary, Art had
masterminded some of the, industry's
most productive marketing strategies
and had a creative flalr for great ad-
vertlsing. He was a public speaker of
some ability and frequently was invited
to talk to local clubs. It was in the
troublesome years of Neopolitan Co.
that Art had been the most effective
of his long career. Art had an intuitive
sense of managing a budget. Art had
abllity to detect and hire good men
who developed well. Under Ari's
leadership, sales had doubled in seven
yrars. The profit below the line that
Carlucei had relished weeks ago was a
direct contribution of Art's aggressive
handling of the sales organization, His
men loved and respected him, and he
met his objectives by encouraging thelr
willingness to do the assigned task. In
short, Marco thought, he was an out-
standing man, if only . . . it were not
for a glaring well-known marital prob-
lem which was the talk of the town,
For ostensible reasons, Art and his
wife, Maybelle, lived as man and wife;

(Continued on page 30)
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The overachievers.

We call them the overachievers, because they deliver more
than we promise. From the smallest to the largest, every
Braibanti pasta press is put together with more guts, more
durability, more potential for productivity than they
really need.

But that's what you've come to expect from the people

equipment than any other company in the world.

Of course the Braibanti presses are just the beginning of
a great pasta line. Braibanti also makes flour handling equip-
ment, cutters, spreaders, stampers, pinchers, shakers, pre-
dryers, dryers and packaging equipment. In short, everything
it takes to make any pasta product on the market.

Braibanti. The greatest name in pasta. One of the select
group of world-wide food machinery companies associated
with Werner/Lehara.

who have manufactured and installed more pasta-producing .

COBRA 1000 2000 2400 Ibs e . *fr_oﬂm\ J000 4500 ¢ COBRA 4000 12 000 Ibs hr

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

WERNER/LEHARA

GENERAL OFFICES: 3200 FRUIT RIDGE AVE., N.W,
RAND RAPIDS, MICHIGAI!PA!B%D#I =
EASTERN OFFICES: 60 E. FORTY SECOND ST.
NEW YORK, NEW YORK 10017

TELEX' 22-68428 CABLE: WERNERMACH
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The Carlucci Case
(Continued from page 27)

but Marco had known for years that
they were estranged and that Art was
something of a philanderer. He had
been seen with numerous different
women when on his many trips from
home, But, even more disturbing to
Marco was that Maybelle's reputation
for loose conduct made her available
to anyone, Other prominent wives
shunned her, There were ugly whispers
of “trollop” and “town nymph.,” While
Marco had not allowed these facts and
the rumors to Influence him concerning
Art's performance and representation
of the Carlucel Macaroni Co. as V.P. of
Sales, his own high sense of morality
made him wonder if he knowing should
choose Art under the circumstances.
Marco asked some searching questions
of himself, “"Should a man's character
outside the business influence my de-
cislon, especlally when I know the man
has been reasonably discrete? Is not a
man's good work the only basis of his
worth to me? Why should I allow
Maybelle's conduct to sway me in the
least? Would this broken marriage pose
a threat to my company? The con:.-
munity accepts Art in a secondan re's
in Carluccl Macaroni Co., but wiu th:
community approve of Art in my place?
Would my employees, who hear the
same gossip and even know some of the
facts, respect the company's new
leadership?” Since I don't know the
answers, I feel with sadness Art should
be a considered prospect, Marco
thought to himself; but it was apparent
that Marco believed Art's personal con-
duct bordered on moral turpitude.

Harvard MBA

David Michaels had attracted atten-
tion from the first day of his employ-
ment, Only 28 years old, with an MBA
from Harvard, he had been hired by
Carlucel to be trained as an assistant
to himself. This bold choice had caused
some consiernation among other con-
tenders for Mr. Carlucci's office, but it
was compounded when almost imme-
diately Dave asserted his very con-
siderable talents in every phase of the
business. It seemed to Marco that Dave
would have to be considered, because
who really knew the company betler,
despite his only six years of experi-
ence. Dave had most likely been re-
sponsible for some of the credit given
to Tom. Despite his obvious lack of
expertise in production prokiems, he
recognized serious shortcomings in the
production line that had escaped
O'Reily, and did not endear himself
when he alone submitted plans that
saved the company $45,000 annually on
a $50,000 investment, Dave even col-
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laborated with Art on several market-
Ing campalgns, Marco was proud of
Dave and encouraged him to “cut
across” all activities of the business.
But even Dave had faults, He was
brash and abrasive in handling people,
although Marco thought there was an
improvement. Perhaps, as Dave proved
himself, he felt more secure, Marco
attributed his personality traits to am-
bition, brilllance, and an attitude of
superiority among his assoclates whose
own faults were apparent to Dave, Be-
cause Marco liked Dave for his great
contributions and promise of becoming
a fine leader of men, he placed this
man high in his esteem. Dave even
filled roles in the community that
pleased Marco. He was President of the
Jaycees and, much o everyone's sur-
prise, Dave ran for the Borough Coun-
cil and was elected. It was his activity
in the Community Chest drive which
had made the voters aware of the
stron7 personality and exceptional com-
petence. Marco even liked Dave's wile
and children. But Marco realized he
was young, perhaps too young; and he
was much the junior of Jim and Art
in experience. Would Tom stay on if
he were to choose Dave? Did it matter,
even though Marco desparately wanted
his own flesh and blood to carry on.
Could not, should not, Dave develop
further before being entrusted with his
company? Don't 1 owe the succession
to a man who has helped me build this
company?

From the questlons Marco asked of
himself, it was clear he was torn by
indecision. He even thought of going
outside of the company for a successor,
but he ruled out this because he did
not want to stay on and train a man
in “his way,” no matter his capabilities,
Then, he thought, why not let the
Board propose candidates by making
no recommendation at all? He welghed
these alternatives thoughtfully and dis-
carded them.

Resignation

Two weeks later, Marco announced
to the Board of Directors that he was
resigning his responsibilities, effective
30 days from date. He disclosed that
after weighing all the factors, he
wanted his nephew, Tom, to become
President and Chief Officer. It hap-
pened as all knew it viould, The Board
reluctantly accepted the resignation
and agreed the following week to meet
to confirm Tom as the new President,
“after carefully evaluating his qualifi-
cations.” Both Marco and his nephew
knew there would be no complication.

Two days before the Board meeting

was to take place, Marco went into
Tom's office to discuss the transition of

responsibility and to reveal som: Jeny
for the future of the company « hich
he had kept to himself). Much  hijs
surprise, Tom was absent and h  sec.
retary sald he had gone to pla golf
with three members of the Board Vith
some disappointment, he sat du n at
Tom's desk to ponder this stran  be-
havior of his nephew, when qu. . by
accident, his eye caught tw. files
marked “Secret” In the waslel sket,
Surely, they must be there by ncc: lent,
Curious as to their contents, Marco
slowly, with some apprehension, re.
moved them to see the contents.

It took several hours for Marco to
recover from the shock of his discovery,
One of the folders contained corres-
pondence with the Executive Vice-
President of the conglomerate rejected
five years before, promising thut as
soon as he was elected lo the presi-
dency, he would do everything human-
ly possible to bring about a merger of
Carlucci Into the conglomerale, There
was even a reference that unmistak-
ably suggested Tom had taken huge
favors for his promised cooperalion.
The other file contained an appalling
revelation that he had written slander-
ous statements apout Dave Michaels,
and would be prepared to attempt ex-
tortions of other executives who would
not go along.

Marco was In a state of utler dis-
belief. He went immediately to his of-
flce and called the Secretary of the
Board and asked that a meeting be
called the next morning at 10:00. He
then called Robert Hampton, whu was
a member of the Board, to com: over
at once. He did not disclose ' the
Secretary the reason for an eme: .ency
meeting. He told Bob Hampton iata
meeting was urgent. Marco hac nade
up his mind to tell Mr. Hamj n of
his discovery and of a decit 1 t0
recommend another person of i O
ganization as his successor. H: pton
arrived on time and spent twc -ours
with Marco,

The Board meeting was cancel 1 the
next day because that night (larco
Carlucci died quietly in his sleep Vhen
Mr. Hampton met with Mrs, C: uech,
it was to reveal what Marco hi told
him. Whom had Marco selected Jim?
Art? Dave? Or, no one?

For the Reader

What is the central issue?

What is pertinent to the central ssue?

What is the relative importance 10
pertinent areas?

What conclusion should be reached?

Why do I have this conclusion?

What are some reasons for declding 85
I do?
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FOCUS on the WINTER MEETING

National Macaroni Manufacturers Association

Boca Raton Hotel and Club, Boca Raton, Fla, 33432
Jonuary 30 - February 3, 1974. Make Reservations Now.
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Answers to Typical Questions
on Equipment Demonstrated
at PMMI Pack Expo 73

By Walter P. Muskat
Vice President
Triangle Package Machinery Company

1) Why did Triangle develop the
Flexitron 1II nct welghing system?
After all, Flexitron II has been a
top performer in the industry.

“Flexitron 111 is more than a natural
evolution of our preceding systems; it
also Is a direct response to the acceler-
ating changes in the industry we serve,
These changes emphasize greater sani-
tation, ease of clean-up and mainten-
ance. With Flexitron IIT we sought to
anticipate future requireinents by the
industry as well as government In those
areas.”"

2) What do you mean by “ailicipate”?

“New rules and regulations can obso-
lete any phase of a packager's opera-
tlons and mean a costly shutdown or
investment, In our new designs, we
have tried to anticipate fulure rules—
those riay be five years away— and
enginerr today's equipment to accom-
modate them.”

3) What's really different about Flexi-
tron III?

“The basic principles of operation are
the same as for Flexitron II, But that's
all, The design is completely new from
structure to mechanical elements—par-
ticularly the feed system, which incor-
porates a design that does not accumu-
late product. It also makes dry or wet
clean-up easy—you can even turn a
hose on it, The actuator assembly can
be moved for open access.”"

4) Can the weigh cell be hosed f00?

“Yes. It has been redesigned as a
water tight, sturdier unit to accept the
harsher clean-up environment, Adjust-
ments are external and the only mo-
tion transferred to the cell's interior
are those from the welgh bucket."”

5) How sturdy is sturdy?

“Nobody likes to think of an opera-
tor standing on a fine instrument, but
it happens, so the Flexitron 1II's welgh
cell has been designed to withstand
just that kind of heavy-handed treat-
ment."

6) What kind of packager would typ-

ically use Flexitron III?

*“The new system is designed to han-
dle the same range of producls as
Flexitron 1I, But those packagers of
‘:ms covered by stringent sanitary re-
quirements, like IQF products, will find
it ideal.”
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Welkter v, Mushat

7) Will Flexitron 1II work with Tri-
angle’s new Bervogard controls?
“Yes, It is just as versatile In that re-
gard. All three control systems in the
Servogard family apply—feed rate,
dribble time, and final welght.,”

8) Why have you demonsirated Flex-
itron III at PMMI with floor-mount-
ed scales?

“The ficor-mounted configuration ap-
plies to many installations, such as
candy. But that's not the reason for
the demonstration; we put them on the
floor because that’s where they can be
most conveniently seen by show goers.
The majority of installations call for
mounting on top the bag machine.”

9) Is there anything unique about the
bag machine?

“There certalnly Is. The unit incor-
porates our new high-speed poly seal-
ing jaw system, that operales at a rate
up to 30 per cent faster than previously
possible, and for heavier grades of poly.

“The bag machine also is equipped
with accessories that are avallable to
those customers considering OSHA re-
quirements. The jaw system features a
safety guard to stop the machine auto-
matically for servicing; chain guards
are used; the electrics sre safety
shecthad, Though we didr.t shoer it
fencing also is avallable,”

10) If the Bervogard conirols are used,
why did you also show your Check-
weligher?

“Because statistical perfection is im-
possible; nothing is 100 percent. If you
do your arithmetic, you'll find that
even occasional off weight packages can
add up or cause a serious legal problem.
The Checkweigher is a final means of
easing a packasger’s problems in the
area of consumerism concerns.”

11) Where does Triangle go from hers?
What's in the future?

“We are golng to be involved in a
packager’s total material handling sys-

tem—not just the packaging poi o,
The area between processing and | k.
oging has been a no-man's-land fo' 100
many packagers. To center resp si.
bility for taking the product from ro.
cessing through packaging, we | e
made arrangements to manufacture .nd
market the fine feeding and disti ny.
tion systems of Driver-Southall, an
English firm. These systems inteilnck
completely with our own packa;ing
units—electrically and mechanically,
They also are adaptable to other puck-
aging systems. A packager won't have
to be on his own when it comes 1o link-
ing processing to his new bag machine.”

Pact Expands Triangle
Into Feeding, Conveying

In a move to provide packagers wilh
one equipment source for moving prod.
uct from processing through packaging,
Triangle Package Machinery Company
has signed an exclusive agreement with
Driver Southall, Ltd,, to manufacture
and market the English firm's hydrau-
lic feeding and distributlon systems In
the United States.

The pact also provides for represen-
tation in Canada, Central America and
South America.

According to Walter P, Muskat, Tri-
angle vice president, the new assocla-
tion glves Triangle the added capability
to provide systems that take producl
from processing through inspection,
elevating, conveying, or whatever other
steps are necessary to link up with
packaging equipment.

“Our new licensing arrangement: are
a naturel expansion of Triangle cupa-
bikilies beyond the packaging sys:m,"
says Muskat, “We belleve it Is i+ our
customers' best interests to concer “ale
responsibilities for handling pr uct
from processing straight through  ck-
aging.

“Coming up with a satisfactor; ys-
tem for delivering product to pa .ag-
ing has been a headache for most ; ck-
agers,” he continues. “Typlcally, & -us-
tomer would acquire new pack: :ing
equipment, then have to shop a: ind
for a satisfactory means of ge''ing
product to it, and often help un:iarl
the mechanical and electrical engi: e
ing complexities of matching the two
systems,

“Complicating matters even morc, the
performance of most all packaging ma-
chincs has been contingent on the
proper feed of product to them.

“Frankly, Triangle has not been sotls-" 3

fled with this fragmented responsibility:
Several years ago we took Initial slep

(Continued on page 34)
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Pact Expands Triangle
(Continued from page 32)

to expand our capabilitiea into other
areas of product handling."

A wide range of hydraulic feeding
and distribution systems will be manu-
factured at the Triangle plant to almost
any specification. They will be mar-
keted through the company's estab-
lished sales and service organization.

The Triangle/Driver Southall units
include complete systems for distribu-
tion of products from the processing
areas to various packaging units. These
systems can be designed to move prod-
ucts from any central point and divert
them to various feed po'nts, using air
operated gates, or diverter valves, and
l incorporating screens, inspiction or
grading conveyors.

q Other units available include: com-
‘ pact feeders for confined areas; plastic
conveyors for use with metal detectors,
spiral conveyors for elevation of fra.
gile items, and a wide varlety of custom
bullt designs combining several func-
tions.

All systems Incorporate quiet, non-
B circulating hydraulic power units for
positlve yet gentle action, which allow
for an infinite variety of flow rates of
materials, The company belleves these
B | are superior to conventional setups in
gl - many ways: since they do not use belts
' and assoclated mechanisms, they are
4 easler to clean-up and maintain; ad-
justments are simple and positive; re-
placement of paris is virtually non-
existant; with no eccentric motion,
wear s eliminated; and, they are qulet.

Other Advantages

Other advantages cited by Triangle
Include:

¢ A record of minimum maintenance
—Unique design which features re-
adjustment to compensate for what

o S ke o

) might be considered normal equipment
';’; wear.
;!- e Full automation available—Servo
{ operated amplitude conirols can be In-
i

corporated to vary conveyor through-
put on any signal.

e Stendy feed rate—Regardless of
sudden material load fluctuations, or
changes in electrical voltage, the feed
rate remains constant.

® Versatile conveying—Conveys horl-
zontally, or on upward inclines, with
uniform product distribution.

e Speed control—A simple change of
the amplitude control speeds or slows
conveying. With no inertia to over-
come, stops and starts are almost in-
stantaneous.

e Ensy access—All componenis are
freely accessible. Even the power unit

34

Shown by Triangle st the PMMI Pack Expe ‘73 wan this speciel demonstration system,

fanllol f L hatriy vies Lo il Jakad Fonkbn i g i g e

It Incorporates two opposed conveyors, eoch Inclined ten degrees and each with sloped

discharge end sections. One conveyor is fitted with an overhead troy
movable screen for culling fines. The other conveyor section elevates pi

ate and o re:
uct and relurns

it to the first section’s culling screen. The demonstralor Is representative of o range of
feeding and distribution systems now offered by Trinng!c, that link processing with pack.

oging. The company recently signed on agri iment wit

Driver Southall, Ltd., of England,

to manufacture and market the systems in the United States, Conada, Central America

and South America.

is remotely mounted for this purpose,

“The trend Is toward the one-system
concept in moving and packeging prod-
ucts,” says Muskat. “As this implies, it
enables a packager to center responsi-
bility for design, manufacture, and
service rather than to disburse it among
many different suppliers. It's not only
a more economical arrangement, but
it's also a more efficlent one—and it's
another step in the direction of the
fully automated plant.”

New Extruder. Bill Berger of Buhler-Miag
Minneapolis, congratulates Jay Vermylen of
A. Zerega's Sons, Inc, nundh\g In for Vin-
cent DeDomenico of Golden Grain. Stand-
Ing on the left Is Walter Stehrenberger, also
of Buhler-MIag.

New Press for Golden Grain
The largest macaronl extruder to be
installed in the United States was ex-
hibited at the International IPACK-
IMA Exhibition in Milan, Italy. The
new B00D 1bs/per hour Buhler extruder
was purchased by Golden Grain Maca-
roni Company and will be Instulled by
the end of the year at thelr Chicago

plant,

The new Buhler twin-screw . «truder
is of super sanitary design and ' atures:

e High speed premixer con lete in
stainless steel for effective p mixing
of two or three raw materlal (semo-
line, egg powder or egg sl v and
water),

® Double shaft main mixer d vac
uum mixer complete in stainl  steel
all with outboard bearings toa id any
contamination of product wit lubr
cant.

e Two stalnless steel mali screws
with front bearing for long life of
screw and cylinder,

o Heads for 20% inch dies v ith by*
draullc die exchange device.

e Vacuum seal at end of screws

easlly removable for cleaning.
o Guards, platform and stairs

as well

as all other design specifications o

this extruder meet or extend
safely expectations.

OSHA
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and Best Wishes
for a Healthy,
Prosperous and

Happy New Year

D. MaLbARl & Sons, Inc.

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

Amarica’s Largest Macaroni Dis Makers Since 1903 - With Managemeni Conlinuously Relained In Same Family
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Foodlend Superraarket debuts in Mew York
Mptre srea. The Foodlond supermarket name
has made s debut In the New York Metro-
politan urea with the opening (October 24)
of the first Foodland ot 24-20 34th Ave.,
Astoria, N.Y. Shown here, outside the new
store, are (left to right) Richard Pascale and
Samuel Orenstein, owners, ond Anthony
Naljor, vice pres'dent-sales, and Robert C.
Toth, president, both of Filigree Foods, Inc.,
exclusive orea wholesale distributor for
Foadland stores,

The 11,000-square-foot full-line super-
market has a special section for ethnic foods
—Greek, Mexican, Spanish, Jew'sh ond
Italian—In keeping with the complexizn of
the neighborhood it serves,

The frozen foods section is &6 running
feet; ice cream Is 24 running feet; fre
meat, 60 running fzet, and dairy, 32 run-
ning feet,

Filigree recently signed contracts to in-
troduce the Foodland banner in metropoli-
tan New York, New Jersey, Connecticut and
odjacent ccunties of Pennsylvania and New
York State. Foodland stores are operatcd
by independ:nt retailers who aoffiliate for
marketing and management services offered
by o national organization,

How The Average Shopper
Spent A $20 Bill
1872 1871 1870

Perishables $10.12 $10.03 $10.08
Baked Goods,

Snacks 1.18 1.24 1.24
Dairy Products 1.28 1.29 1.20
Frozen Foods 1.04 1.05 1.03
Meat, Fish,

Poultry 445 4.42 4.53
Produce 217 203 202

Dry Groceries, 554 562 563
Which includes
Macaron] Prod. .08 08 .08
Soups A3 13 A4
Total for Foods $15.66 $15.65 $15.71
Total Gen.
Merchandise 434 435 420

THE 26th ANNUAL CONSUMER EXPENDITURES S8TUDY OF GR 'CERy

PRODUCTS appears in the September, 1873 issue of Supermarketing M azine.
The following statistics are given for macaroni products: (Dollars in tho andy),

';m!.ﬂ“ Amount Spent % of % Groce) Toax
Domestie i Grocery Tolal _toTotall i
1972 Consumpllon Stores Store Consumption Pre . Your
Spaghettl $216,340 $157,840 .18 73 13
acaronl 172,630 111,780 13 85 0.4
Noodles 137,610 87,570 10 64 7.8
TOTAL $526,480 $357,200 A1 68 8.
1871
Spaghetti $107,930 $148,210 18 6 1.1
acaroni 158,260 102,040 13 a5 1.4
Noodles 127,800 81,310 A0 64 0.8
TOTAL $484,980 $332,460 K1 69 1
é.” hetti $105,740 $146,500 19 6 49
e » () . o
Nm:‘nmnl 167,030 101,550 13 65 416
Noodles 126,760 80,600 .10 64 17
TOTAL $470,530 $328,850 42 69 39
Rice—1072 $10€, " $140,090 16 72 35
Rice—1871 180,05, 137,420 A7 72 0.5
Rice—1070 173,530 125,550 .18 72 1.6
Soup Mixes—1072 $ 66,080 $ 63,630 07 05 127
Soup Mixes—1871 50,440 56,810 07 08 6.2
Soup Mixes—1870 65,050 53,580 L7 96 48
Boullion—tor;  'aaot0  ‘lgsw 0 oo '8
ouillion— , i .
Bouillion—1070 19510 17,830 .02 80 2.1

New Souper Soup

Recent addition to the Golden Graln
line is an instant Oriental style noodle
soup with the name of Soup-Mein.
Golden Grain Vice-President Tom de-
Domenico calls Soup-Mein a souper
soup “because it contains lots of noodles
and more soup stock than do the Orlen-
tal brands."” Soup-Mein comes In both
chicken and beef flavors. It is equally
at home in the Soup or Pasta sections
of grocery stores.

New Hamburger Helpers

CUeneral Mills has introduced two
new Hamburger Helper Dinners. Stew
Dinner Mix and Lasagne Dinner Mix
retail for 58¢ each. After simmering for
20-25 minutes, the dinner for five is
ready. All-family appeal was proven In
consumer testing,

Frozen Foods Gain

Consumer Expenditure Study of
Supermarketing Magazine shows pre
cooked frozen foods gained 5.0% in
1072 sales, Volume neared $1.5 billion.
Supermarkets accounted for 03% of
total retail market,

Dale Warman, senlor vice president,
merchandising, Allled Supermarkets in
Detroit says: “The return on invest
ment in frozen is the best of any ared
in the food department. Also, you are
working with better grosses.”

Frozen used to be an expensi « cate-
gory for middle and upper-mi lle in-
come families, John H. Prins: , vice
president, corporate grocery n rchan:
dising and sales, Safeway Storc . Osk-
land, noted.

But in 19872, high prices and s! ortages
of fresh meat and other produc s have
made frozen a good buy. This :hangt
has led to a big increase in froz'a sales
during 1973, Prinster sald.

Lower priced dinners, Includii g two:
pound dinners, meat ples and buffe!
{tems have done very well in 1073, o¢°
cording to Larry Santoro, frozen f %
buyer for A. J. Bayless, Phoenix. The
chaln has been able to advertise privaté
label Topco Top Frost frozen chicken
and turkey dinners at three for one
dollar, Other items attractive to Pl"f_:’
consclous consumers have been ™
ghetli, cheese and macaroni dinner
Santoro sald, Y
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TOMIC IODINE SANITIZER

IELIOGEN

! CONVENIENT

INDIVIDUAL PACKETS

OF MEASURED DOSES
ELIMINATE WASTE

RECOMMENDED IN
THE MACARONI INDUSTRY

EFFECTIVE — High or Low Temperalure
Soft or Hard Water

HELIOGEN Diatomic Indine Sanitizer may be
used as a general sanit.zer for the equipment
and utenslis for the food Industry, (hospitals,
dairy plants, food processing, restaurants),

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

No measuring or mixing required.

Packets sliminate costly waste.

Individual molsture-proof packets
assure-factory freshness.

! NO CUMBERSOME
BOTTLES — each tablet
dfssolved In 2% gallons of
\'| luke warm water releases
.| at least 17ppm of titratable

AV..ILABLE IN BOXES OF 250 TABLETS —
410 a case,

NO BULK — NO BREAKAGE — NO FREEZING
EP.A, Reg, No, 116521

Write for Technical Literature & Samples

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

Deceuue, 1973

IRV TS ki ld Sl la i

JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

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

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

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

6—Pesticides Analysiz,

T—Bacteriological Tests for Salmonella, etc.
8—Nutritional Anclysis

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

Put ¢ feather in your Cap!
Send a copy to a key man,

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

Please enter one year [ $8.00 Domestic

subscription: O $10.00 Foreign
Name

Firm

Address

City and State Zip.
Renewal New Subscription______
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INDEX TO
ADVERTISERS
ADMMiling o, .o 13

Amber Milling Div, ... et Al |
Amaerican Lung Aun, 21
Asesco Corporation .. 135
Braibanti-Werner Lehars .. 8-29
Brown Pharmaceutics] Co. . ”
Buhler Mieg ... .. .. a3
DeFranciscl Machine Corporation ....10-11
Diemond Packeged Products Div, ..... 39
Fibraboard 2
Intarnational Mukifoods Corp. ........ 40
Jacobs-Winston Laborstories ............ - 37
A (I | 1 ’1
Molderl & Soms, D, Inc, ..o 1
Micredry Corporstion ......... ileg 2 1 )
Netionsl Macaroni Mirs, Assn, o n
North Dakete Mill ... 19
Peavey Co. Flowr Mills ... . ___22.2)
Triangle Packege Machinery Co. ... 1
CLASSIFIED

ADVIRTISING RATES

Want Ads ... e §1.00 par line
Minimum $3.00

Display Advartising ___Retes on Applicstion

FOR SALE—Hydraulic Tote Bin Dumper,
2,500 Ib. cepacity. Class 2-GPG explesion
proof motor and controls, Excellent condi-

tion, Price $1,975.

Ambrette h Shaet Former with teflon
slot die for 20" shest, 1000 Wb/hr, Die-
support stend end connecting tubes, Excel-
fent condition, Price $1,500. Call or write

A, G, DeFelice, U.S. Macerenl Co., Last 401
Pacific, Spokene, Wash, 99202, (509) 747-

Fat-Free Egg Protein
(Continued from page 16)
Vitamin content of the egg powder Is

significant: In micrograms per gram,
content is:

Thiamine 6.0
Riboflavin 16.8
Pantothenic acid 98.0
Niacin 6.0
Pyridoxine 72
Folic acid 0.36
Blotin 0.60
Vitamin Bu:z 0.06

One pound of the powder contains
protein of 8.2 1b eggs without shells.
The oll of the egg contains 62.3 per cent
glycerides, 32.8 per cent phospholipids,
and the previously mentioned sterols.
Falty acids content Is 34 per cent satu-
rated fats, 38 per cenlt monounsaturated
fats, and 22 per cent polyunsaturated
fats, Most of the flavor and aroma of
the oll have been removed by deodori-
zatlon—the powder has a clean flavor
characteristic of free egg.

These products are manufactured by
Viobin Corp., Monticello, Illinois,
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Institute Honored

The Family Circle/Food Council of
America have awarded the National
Macaronl Institute a gold leaf certifi-
cate of recognition for nutrition educa-
tion. Teaching materials entered for
the competition included wall charts:
“Durum Macaronl Foods from Farm to
Table” and “What's Cooking Here?
Macaroni!”; recipe folders: “Macaroni
Is Number One," “Macaroni Makes
Sense/Cents,” and “Think Spaghetti";
nutritive information In "Nutritive Val-
ues of Macaronl, Spagheltl and Egg
Noodle Products” and data from Agri-
culture Handbook No. 8,

Labeling Macaroni-
Noodle Products

James J. Winston, NMMA Director
of Research, advises that labeling of
variety forms of macaroni-noodle prod-
uclts has been subjected to criticism by
the Food & Drug Administration,

The Federal Standards of Identity
provide specifically for macaroni, spa-
ghetti, vermicelll and egg noodles or
noodles. All other variety forms must
be qualified with the words “macaroni
product” or “noodle product,” eg., el-
bows — macaroni product; lasagne —
macaroni product; bow ties (with egg)
—noodle product; pastina (with egg)—
noodle product.

Also, the word “pure” should be de-
leted from the label since all macaroni
and noodle products must be manu-
factured in compliance with good
manufacturing practice and must be
free from impurities,

The word “enriched" should not be
preceded by the woid vitamin, ie,
“vitamin enriched.” The Standards spe-
cifically refer to the use of only the
word “enriched” which slgnifies the
additlon of vitamins and iron.

Food Trade Meetings

Jan, 27-30: National Exposition for
Food Processors. Atlantle City Con-
vention Hall.

Jan, 30-Feb, 3: National Macaroni
Manufacturers Ass'n. Winter Meet-
ing—Boce Raton Hotel & Club.

Mar, 18-21: National Plant Engineering
& Maintenance Show. Convention
Center, Cleveland.

Apr. 22-23: National Macaroni Manu-
facturers Ass'n, Packaging Seminar—
St, oritz Hotel, New York.

Apr, 22-25: National Packaging Exposi-
tion, Coliseum, New York City.

May 12-16: Food Technologists Conven-
tion, New Orleans.

June 30-July 3: National Macaroni
Manufacturers Ass'n, 70th Annual
Meeting, The Broadmoor, Colorado
Springs, Colo,

A Pink Palace
Under the Florida Sun

The Winter Meeting of the = 1tiony
Macaroni Manufacturers Assoc tion, 3
top management confeience, il b
held January 30 to February 3 { Bog,
Raton Hotel and Club, Bocu Raton,
Florida 33432,

The Board of Directors meel at 2.0
p.m. on Wednesday, January 30 and 5
Welcoming Reception and Cockiall
Party will be held that evening at 7:00
p.m.

On the following day the first genera|
session opens with a review of the state
of the Industry; product promotion re-
port; and presentation of winners of
the Hotel-Restaurant-Institution's Pasta
Recipe Contest. A tennis tournameni
will be held in the afternoon and the
Italian dinner party scheduled for the
evening social affair,

On Friday, February 1, the busines
session features a Grocers' Panel mod-
erated by Mark M. Singer, President,
National Food Brokers Association, and
featuring (1) a broker, (2) a store man.
ager, (3) a macaroni buyer, (4) a mer
chandiser, They will review: (1) new
product introduction; (2) space alloca-
tion for an established product; (3) pri
vate label rationale; (4) discontinuance
of a product line,

There will be a golf tournament in
the afternoon and an evening reception
around tha pool. Cocktall parties are
scheduled before the dinner hour each
evenlng,

Saturday, February 2, will explore
the Durum Situation; (1) resesrch and
development; (2) production nnd mar-
keting, domestic and exports; (3) st
tistics and government relaticus, The
banquet will be held that e\ ning.

On Sunday, February 3, the oardol
Directors meet with adjc rnmenl
scheduled In time for a noon c! ck-oul

Complete convention and ‘glsir
tion forms are available from 1 : Asso-
ciation Office in Palatine. Roc reser
vations should be made prom; y wilh
Mr. Joseph Oppe, manager, ocserva
tions, Boca Raton Hotel and Cl 3, Boca
Raton, Florida 33432, Phone (. 3) 3%
3000.

With all its comfort and m: fernith
the new Bocu blends gracefu y wilh
the old, Now, more than ever before
this legendary resort will turn your
days Into memorable uccasions. Sum
drenched days and golf on four vourse
Thirteen fennis courts, A mile-lons
ocean beach and cabana club wher
sumptuous mid-day buffets are dailf
fare. (Convention rates are based upo
modified American Plan, however, “‘l
cluding breakfast and dinner. P
American Plan is optional at $5.00 Pef
person per day.) Plan to attend.
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DIAMOND INTERNATIONAL CORPORATION

PACKAGING PRODUCTS DIVISION

733 Third Avenue, New York, New York 10017
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