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The Energy Crisis

Dr. Carl H. Madden, Chief Econo-
mist, Chamber of Commerce of the
United States, says:

“The great challenge of today is
world-wide management, the enlight-
ened international cooperation needed
to analyze and solve the problems of
modern industrial civilization, A have/
have not world is increasingly unneces-
sary, unstable, and filled with the threat
of war and cataclysm,

“The critical need to deal with the
long run energy issue is knowledge-in-
use. The rich nations of the world, by
as little as one per cent of their gross
national product, could develop care-
fully devised capital transfers and pro-
grams of technical assistance, bringing
population under control and curbing
poverty within a few decades. Such a

result would be real sccurity,

“The other great threat besldes war
to machine civilization is to be buried
by its own problems. Dr. Harrison
Brown suggests the time Is near to
approach such problems on a knowl-
edge basls rather than a political basls,
We are dealing now with vast, inter-
locking, and complex systems of rela-
tionships, We have more and more
tools to cope with these vast systems—
energy systems, seelng the world as a
whole; water systems and thelr man-
agement; urban sysiems; health de-
livery systems; and the like.

“Thus, far from no-growth, we have
the means In our grasp to a future of
self-fulfillment and freedom from want
for the whole planet. As Dr. Brown
concludes, ‘The critical difference at
this pivotal time will be brainpower.’”
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Food Patterns Are Changing

More Pasta Used

U.S. families, to a uniform and over-
whelming extent, are buying less fresh
meat and fresh poultry now than they
did in early summer when there was an
acceleratlon in the rate of Increase in
food prices. To a smaller and less uni-
form degree, they are buying less fresh
fish and frozen foods,

So reports Home Testing Institute, a
leading consumer research organization,
in releasing the results of a survey it
conducted among familles in the firm's
Natlonal Consumer Panel.

According to HTI, the survey also
Indicates that fresh fruit, fresh vege-
tables, spaghetti and macaronl prod-
ucts, and cereals are being purchased
in greater quantities than in the past.
Canned food and dairy product pur-
chases remain about the same.

Wide Sample

The HTI survey questionnaire was
mailed to a 2000-family sample of the
60,000-family national consumer panel.
The families receiving the question-
naire represented a statlistical cross-
section of the total U.S. family popula-
tlon. By September 15, over 1600 replies
had been received and these replies
were processed for the survey. A series
of follow-up phone calls were made by
HTI's Telephone Research Service in
November to a sub-sample of families
participating in the mail survey. The
calls sought to detrrmine if the indi-
caled food purchusing patterns had
changed In a month and to uncover the
“whys" beyond changing patterns.

"Our phone follow-ups found that
housewives are not going back to thelr
old food purchase habits, and seem
determined to continue their shift away
from ‘too expensive' food,” said Alex-
ander C. Cortesl, president of HTI,
“There seems to be a sincere effort to
hold down expenditures while con-
tinulng to feed their family at a reason-
ably nourishing level.”

Cuiting Down On Meat

Mr, Cortesi said that so far house-
wives do not report they are cutting out
meat or poultry meals.

“Instead, they are simply cuting
down on meat, poultry or fish portlons,
and Increasing the amount of pasta
dishes, salads, or cereals served, Infla-
tion seems to be doing what warnings
from herith specialists falled to ac-
complish—reducing the amount of high
cholesterol foods consumed by Ameri-
can familles,”

o=

Familles in the survey were asked to
indicate, for ten major food product
clasres, whether they were buying
more, less, or the same amount com-
pared to iwo months before, Results for
all families replying follow;

I‘::l l!l“: l.nu-!- l:::rl
Fresh Meat 3% 68% 30% 1%

Fresh Poultry 11 52 38 1
Dairy Products 13 16 [} 2
Fresh Fish 17 28 52 5
Fresh Fruit as 18 42 2
Fresh

Vegetables 34 23 40 3
Spaghett],

Noodles 24 11 62 3
Cereals 14 10 14 2
Canned Foods 20 18 @0 2
Frozen Foods 16 23 6B 2

SMI Board Discusses Change

Changes in consumer buying habits
brought about by increased food prices
and the need for export controls in
grains were explored at a recent emer-
gency session of the Super Market Insti-
tute board of directors.

Permanency of shifts in food buying
and consumption—such as a move from
beef to other foods including pasta—
was a topic of widespread Interest as
participants attempted to predict long-
range reactlon to increased food prices
from consumers, the press and govern-
ment.

“I am very concerned that we may
have turned the consumer away from
beef,” said John A. Copeland, president
of Swift Fresh Meats Co. and chairman
of the Natlonal Live Stock and Meat
Board, in reference to rising food prices.

“No, I don't think it Is going to be
permanent,” he added. “What I am
afraid of Is that we may have the con-
sumers thinking a little differently right
now."”

Leo J, Shapiro, president of Leo J.
Shapiro and Assoclales, Inc, com-
mented: “A natlonal study done in
March or April found about 70% of the
population was consclously cutting
down on thelr purchases of higher
priced beef, going to lower priced
things such as fish, poultry and spa-
ghettl, pasta or going to certaln vege-
tables. The consumer was then being
blocked out of buying these substitute
products as {ime progressed, hy short-
ages and price rises, and the consumer
began to accommodate again as those
substitute foods begun to get difficult to
buy."
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“An awful lot of people who buy.
ing spaghettl now didn't know h. v low
the price was before so they o now
accepting the higher prices," M. gp;.
piro stated.

Mr. Shapiro eald he expects "4 tre.
mendous bang for the buck In terms of
advertlsing claims and In terms of
stocking specific foods. My prediction
would be that if everything runs jis
course, everybody's going to try and
take advantage of the present situation
in some way.”

More Private Label

Arthur White, executlve vice-presi-
dent of Danlel Yankelovich, Inc, sald
of his company's consumer research,
“We are finding In our work thal there
is an extroordinary increase in interest
In the purchase of private label mer-
chandise,”

“The most basic change I think has
taken place (and if this condition per-
sists for another couple of months I
think it will change the characler of
super market retailing on a fundamen-
tal level) Is that the consumer used to
be highly predictable. More and more
shopped once a week and then re
plenished certain products on their
shelves, That's bren broken, People
don't shop just to refill thelr freezer or
just reflll the refrigerator. People don't
know what they are going to buy now
and they are shopping more frequent
|y.n

Mr. White pointed to another rend—
particularly large familles with  lot of
kids feel they can eat out at a f 1 food
operation more inexpensively 1! n they
can eat at home.

Export Controls

Controls on exporis—espec: ly on
grains—was frequently discusse: by the
S.M.L group. When asked how n em-
bargo on grains would affect t - live:
stock Industry, Mr. Copeland id an
emburgo would lower grain pri s and
would encourage more livesto. : pro-
duction,

George L. Mehren, general n unmf
of Assoclated Milk Producers, In: . sald:
“I think we should expect, at lvast for
another couple of years, massive down-
ward pressure on food prices. while
there is a massive inflatlonary cxplo-
sion pushing our costs up.

“I also know that you dlstnbut.oﬂ
have no home in government whatever.
The Department of Commerce Is no;
your champlon, and the Department ©
Agriculture is not'your champlon. 50
you haven't anybody pitching for yol:

(Continued on page 8)
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Gold Rush

When you need pasta flour—you need it clean, clear golden
and often in a hurry, And you need it convenient to unload. This
is why ADM has an avallable supply of air-slide cars ready to
rush to you when you need them.

Clean, pasta-perfect Durum Flour and Semolina; when and
where you want itl That's ADM's 24-carat gold rush service.

ADM VIILLING @,

4550 West 109th Street, Shawnee Mission, Kansas 86211
Phone (913) 381-7400
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Food Patterns Changing
(Continued from page 6)

Technically we dairy people and some
others have Agriculture pitching for us,
but it is a pale shadow of what they
once were and I do not think we have
the political clout to turn around these
rather inconsistent policies of holding
price down and costs up.”

Commenting on government response
to consumer and press reactions to food
prices during the fall of 1973, David
Glnsburg, SM.I, legal counsel, said:
“Underlying our entire discussion has
been one questlon: Is there going to be
a major change for the future—a
change in food supply as it affects this
country and the world? The answer
seems to be yes. There are certain to
be changes. We are not going to go
back to the kind of system of food pro-
duction and distribution that we had
before.”

The 8M.L report of the briefing in-
serts the following comment: “As this
transcript goes to press, the final crop
forecast for grains is well above the
Agriculture Department's August pre-
diction, Therefore, export controls may
be avolded, If controls are not applied,
higher food prices than otherwise might
prevail can be expected next spring.”

Heard on Wall Street
by Joseph Rosenberg, Wall St. Journal

Chain supermarket stocks have gone
through a meat-grinder experience, In
the past year, they were chewed up in
a fierce competitive battle with Great
Atlantic & Pacific Tea Co, further
mauled by price controls and shopped
stil) further by a sudden shortage of
meat,

“The tone has improved quile drama-
tically since last year,” says R. J, Woro-
bel, onalyst with Merrill Lynch, “Profit
margins have improved and we should
see further improvement in the next
couple of quarters,”

“Although price discountlng and gen-
erally inlense competitive conditions
are likely to continue throughout the
industry, particularly in certain areas of
the nation, the general atmosphere ap-
pears to be one of moderately increas-
ing optimisn:.” says Mr, Worabel,

The initlal struggle in the supermar-
ket industry was {o meet the discount-
ing policy of A&P's WEO, Where Econ-
omy Originates, begun early last year.
Competition's reaction was to cul prices
even further. The result: Industry pro-
fits and margins eroded to a 12-year
low.

Phase 4 put the industry in a new
bind, made worse by the meat shortage.
But the compelitive threat from A&P

has cooled down, revised Phase 4 regu-
latlons give supermarkets more flexi-
bility and now there is plenty of meat.
So prospecis are brighter,

Protein-ettes

With meat prices now hovering at
record highs, The Creamettes Com-
pany has come up with a timely new
product idea—Protein-ettes, a Textured
Vegetable Protein that housewives can
use llke meat, for one-third the cost.

The new product is being introduced
via an ad campaign that includes a
full-color, full-page ad in December
Family Circle,

"Of course, Textured Vegetable Pro-
teln products aren't exactly new," says
Creamettes, “They've been around
quite a while—in frozen dinners, for
example, and most recently as a meat
extender for hamburger, But in Protein-
eltes, Creamettes has developed, after
elght years of research, a product good
enough to replace meat, not just extend
ILH

Two Flavors

With a taste described as “excellent,”
Protein-ettes come In two flavors. A
ground beef flavor can be used just as
hamburger is used In a casserole or in
spaghettl sauce, while a ham flavor can
be used just like ham in salads or
casseroles,

Inexpensive Protein

Protein-ettes sell for only 30¢ for a
3-0z. package—which reconstitutes to
the equivalent of about a pound of meat
—as much as normally used In a 24-
fo 3-quart casserole. “In many markets
today,” says Creamettes, “we're being
conservalive in our advertising when
we clalm Proteln-ettes can glve fami-
lies the protein they need for one-third
the cost of meat."

According to the company, Proteln-
eltes nutrition stacks up well with that

of other qualily proteln sourc like
milk, eggs and meat, “They o 50r
protein, fortlfied with vitami: apg
minerals, and they contaln th. cigh
essential amino aclds the body 1eeds
{0 use that protein, And they ar. made
of vegetable, not animal protein, i they
contain no harmful cholesterol & | Jogs
than 1% fat. (Even extra lean ,round
beef Is at least 15% fat)."

Foll Packets

Protein-ettes come in convenicnt fojl
packets which keep almost indefinitely
in the cupboard. Tested recines uppear
on the package backs. In many recipes,
Protein-ettes and Creamettes pasta to.
gether can be added to the same boiling
water. Once cooled, Protein-ettes should
be treated just as coocled meal s, lo
prevent spollage,

Protein-ettes have met with “greal
success” in test marketing, reports The
Creamettes Company.

Red Skillst Dinners

Gooch Foods, a subsidiary of Archer
Daniel» Midland Co. I8 moving its soy-
protein Red Skillet TVP dinrers into
Chicago and the Midwest, The dinners,
which have been In limited test areas,
conlain soy-proteln instead of meal
They come In four varieties. Natlonal
roll-out begins next year with adver.
tising support In TV and newspapers.

Push Pennsylvania
Dutch Noodles

With sales going up--an increase
attributed to their use as meat subsli-
tutes—Pennsylvania Dutch Eg: Noo-
dles are getting o boost with a vertls-
ing In the Midwestern and Eas' m re-
gional editions of December amily
Circle magazine, The ad fea' res 2
testimonial from Chef Louls Sza mary,
proprietor of The Bakery, C! -agos
celebrated restaurant.

—_—

Stouffer Frozen Foods

Stouffer trade adverlising says: “In
1873, just one brand produced over 55%
of the gross dollar proft in the frozen
entree section with only 28% of the
items. The same brawd, Stouffer’s, pro-
duced 51% 1. 1072

% of
sClu
Macaroni and Cheese Pﬁ'
Escalloped Chicken & Noodles 13
Macaroni and Bee 15
Turkey Tetrazzini 13
Tuna Noodle 15
Noodles Romanoff 15
All Stouffer Entrees 282
In Natlonality Foods:
Lungne 11
Chicken Chow Mein 5

The 1873 Kings Survey sho : the
statistics: Total Freezer had 69 .tem!
in all products; 355,801 square in e$ of
case space; $38,047.31 In dolla sales
and $0,883.25 gross profit. Gros: orofit
per square inch averaged .028.

Among twenty Stouffer entrc: i, Si¥
had macaronl products.

Gioss

% .nl Prott/

Sales Bales  Bq. Inch
228.80 6.0 178
104, 29 084
93.45 22 057
65.20 25 070
82.45 23 .oag
47.30 13 D ‘s

2,075.51 54.0 7

119.56 38 057
10.04 S 022
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Make your resolution

MALDARIE
you'0l ke pleanty glad!

D. MaLbar! & Sons, Inc.

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

America’s Larges* Macaroni Die Makers Since 1903 - With Management Continuously Retained In Same Family

Iuany, 1974
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Bocs Roten Hotsl and Chub

This Spanish castle Is capable of
handling a meeting of 1,200 people, The
Macaroni Conventlon will run sbout
250, s0 there will be other groups in the
house at the same time we are there,

With the completion of a $14 million
expansion and refurbishing program,
the castle stands unchallenged as the
most complete,modern and enjoyable
meeting facllity anywhere.

Tower Completed 2

Recently completed is a new 250
guest room Tower located in the south-
east corner of the present hotel directly
on the shore of Lake Boca Raton, The
twenty-second and twenty-third floors
are devoted to one- and two-bedroon
sultes.

Golf Villas

Nestled among the fairways of the
Executive Nine golt course whick bor-
ders the champlonship eighteen are 80
new Golf Course Villas, These offer
one- and two-bedroom apartments with
parlors and complete kitchens,

The majority of our group will be
housed in the Main Building, and the
meetings will be in the Convention
Center.,

Many Diversions

Then there ara all the other diver-
slons for which Dnca is famous—a
double crescent of cobanas on a wide
expanse of magnificent beach; deep sea
fishing; skeet and trap shooting: high
goal polo every Sunday; fresh and salt
water swimming pools—all in a setting
of Mediterranean charm and Old World
grandeur,

Boca now has 63 holes of golf, three
18-hole layouts and an Executive Nine,
There are six new all-weather tennis
courts and a new after-golf watering
spot, the Court of the Four Lions,

TOP MANAGEMENT CONFEREN

National Macaroni Manufacturers Association

WINTER MEETING

Boca Raton Hotel and Club, Boca Katan, Fla. 33432,

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

9:00 a.m.

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

11:00 a.m.
2:00 p.m.

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

9:00 a.m.

10:15 a.m.

1:00 p.m.
6:30 p.m.
7:30 p.m.

Waednesday, January 30
Convention Regist-ation Desk opens in the Main Lobby.
Board of Directors meet in the Madrid Room.
Welcoming Reception in Cafe Galeria.

Thursday, January 31

First General Session in the Barcelona Room.
Greetings from President Vincent De Domenico.

The Washington Scene, Counselor Harold Halfpenny

The National Macaroni Institute Report,
Theodore R, Sills and Elinor Ehrman,

Presentation of the Pasta Recipe Contest Winners,
H. Howurd Lampman, Durum Wheat I[nstitute,

Adjournment at noon.

Tennis Tournament at the Tennis Courts—
sign up in advance.

Suppliers’ Social in Camino Hall,
Italian Dinner Party in the Great Hall.

Friday, February 1

Second General Session in the Barcelona Room,

Grocers’ Panel moderated by Mark M, Singer, Presic 1,
National Food Brokers Association.

Panelists;

Paul R. Bartak, Executive Vice President, E. Skinner Inc,
Chicago;

Edward J. Krenek, Grocery Merchandiser, Jewe! Food:
Chicago;

Eugene A. Schackelford, Buyer, The Kroger Company
emphis:
Jack Hardy, Store Manager, Publix Markets, Hollywoo:'.
Panelists will comment briefly on (1) new product intrcduc:
tion; (2) space allocation; (3) private label rationale, (4)
discontinuance of a line. Following their comments there
will be questions and answers,

Break for Smaller Round-Table Discussions—twenty
minutes with each speaker,

Adjournment at noon.

Golf Tournament—sign up in advance,
Suppliers’ Soclal in the Cloister Garden.
Dinner in the Cathedral Dining Room,

THE MACARONI, JOURNAL

9.00 1m,

9:3C a.m.

10:00 a.m,

10:30 a.m.

10:45 a.m.

11:30 a.m.
6:30 p.m,
7:30 p.m,

9:.00 a.m.

Stately Pleasure Dome
Misner's Masterplece
Ms"“”y invading sleeply Boca Raton,
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Saturday, February 2

Third General Session in the Barcelona Room.
New National Wheat Institute Film:
"Wheat Marketing—The Producer Has a Choice.”

The Durum Situation—Research and Development:
Dr. Kenneth A. Gilles, North Dakota State University;
Dr. Mark A. Smith, Crop Quality Council

Production and Marketing—panel of growers led by
Melvin G. Maier, North Dakota eat Commission, and
Harold Hofstrand, United States Durum Growers Associa-
tion: Norman Weckerly, James Ole Sampsaon, Dick Saun-
ders, Bud Wright.

Comments on the Export Outlook—
William R, Goodale, Continental Grain Company.

The Millers' Position—H. D. Joe Hale, A D M Milling
Company; Robert Howard, International Multifoods;
Mark Heffelfinger, Peavey Company Flour Mills,

Discussion. Adjournment at noon,
Suppliers' Soclal in Cloister Loges.
Banquet in the Cathedral Dining Room.

Sunday, February 3

Board of Directors meet in the Seville Room.
Adjournment by noon.

Aerisl view of Boce Raton Hotel and Club,

most beautiful buildings ever erected.
Mizner called it his “epitaph.,” Others,
more recently, have called it “the en-
chanted sanctum" of Boca Raton Hotel

n Mizner In 1025-26 built his ond Club,

Masterpiece,

N Postible C}of

the implausible, alinost im-
ster Inn, It has been called
 one of the most magnificent ab-

Elysian Splender
In 1028, to Clarence Gelst, life was

Ues of all time and one of the found wanting, Having been succes-
IKurRy, 1974

slvely farm boy, horse irader, rallroad
brakeman, entrepreneur, public utilities
magnate and multimillionaire, Clarence
Gelst could buy anything he wanted.
But to get everything he wanted,
Geist needed Boca Raton. And Boca
Raton desperately needed him.

Two years before, Addison Mizner
created an architectural masterplece
called the Cloister Inn, But the Florida
land crash took the Clolster Inn. And
death took Addison Mizner, So Geist
took Mizner's dream and multiplied it
fourfold, with $10 million out of his
own pocket.

No American ever pald so much to
create a tradition. And at Boca Raton
Hotel and Club, tradition lives on.

Now Owned by Arvida Corp.

Boca Raton Hotel and Club has been
awarded the five-star rating in the
Mobll Travel Guide. Only six resorts
in the United States recelved this top
rating this year.

In a letter to L. Bert Stephens, vice
president of Arvida Corporation and
general manager of the hotel, making
known the award, Jason C. Berger, vice
president and director of the Guide,
said the five-star rating “indlcates that
we consider the Boca Raton Hotel and
Club one of the best in the country.”

How to Get There

Boca Raton is located on U.S. High-
way No. 1 and Floridz AlA In the heart
of the Gold Coast, 22 miles south of
Palm Beach and 45 miles north of
Miami.

By air, travel to Miami, West Palm
Beach or Fort Lauderdale, Miami Is
served by every major air carrier and
has dally jet service to major cities,
West Palm Beach s served by Nation-
al, Eastern, etc. Fort Lauderdale has
dally fights by Northeast, Eastern and
National, Miaml International Airport
is 45 miles south of Boca Raton; Fort
Lauderdale, 22 miles south; and West
Palm Beach, 25 miles north,

Limousine Service

Limousine service is avallable at all
times and will meet all trains and
planes upon notice of date, itme or ar-
rival and carrier. If by air, the flight
number is required,

Rental cars are available and upon
pre-arrangement can be made avail-
able at any airport or railroad station,
Rates and other information available
upon request—write Morse National
Car Rentals, Boca Raton Hotel and
Club, Boca Raton, Florida 33432, Con.
vention delegates are extended a 20
per cent discount,
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Extruder. Mixer pac :
joints. No_cracks, no crevices where bacteria may form.
No corrodible material to contact the product at any time.

7

Produ: *ion is 500 to 3,000 Ibs, of dough per hr.

Inoti r words — compared to others on the market —
Dema 1's Extruder is a clean hit! Call now for the
tompl te run-down,

Get the full story now. Contact

DE FRANCISCI MACHINE CORP

4645 Metropolitan Ave., Brooklyn, N.Y. 11237 U.S.A. ® Phone: 212-386-9880, (212) 386-1799
Western Rep.: Hoskins Co., Box F, Libertyville, Illinois 60048 ® Phone: 312-362-1031
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The Wheat Situation

Economic Research Service,
U.S. Department of Agriculture

Wheat use in 1873/74 is expected to
agaln exceed U.S, production, resulting
In a further sharp stock reduction next
summer,

The 1873 crop is estimated at a record
1,727 milllon bushels, 7% above the old
record set in 1871 and 12% above 1872,
However, because of reduced old-crop
stocks, total supply is down a tenth
from last season. Also there are pros-
pects for another year of near-record
demand. Exports continue strong and
current Indications point to a 1873/74
total near last year's record 1,184 mil-
lion bushels, Shipments to the Soviet
Unlon have talled off, but the People's
Republic of China, Indla, North Africa,
and West Asia are taking up the slack.
Although domestic use will be down a
little this season, total disappearance
will agaln exceed the harvest, dropping
stocks by the summer of 1874 to around
250 milllon bushels, the least since
1048,

Record High Prices

Recent wheat prices reached record
highs, reacting to heavy early season
exports, vigorous mill demand, and con-
tinued transportation bottlenecks which
have reduced the avallability of market
supplies. Farm prices eased to $4.22 per
bushel in October after reaching $4.62
in Seplember, For the remainder of the
marketing year, prices are llkely to
ease further if a record world harvest
of gralns {s forthcoming and prospects
are favorable for the 1874 crop.

The record 1973 world wheat harvest
reflects larger acreages and generally
favorable growing conditions, with most
of the graln coming in the major ex-
porting countries and the USSR. USSR
imports are expected to be down sharp-
ly from the 15 million metric tons in
1972/13 but that decline will be nearly
offset by increasing requirements else-
where, World import demand in 1873/
74 may be down only modesily from
last year's record 73.6 million metrle
tons. The increased supply without in-
creased {rade points to some easing in
world wheat prices.

Durum Wheat

Smaller supplies this ycar are being
buffeled by a strong world import de-
mand and Increasing consumption of
durum-based foods at home. The ap-
parent early season tightness of sup-
plies skyrocke'sd durum prices. During
July to Augast, prices at the major
markels tripled tton receded to $5-6 per
bushel during the fall and early winter,
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DURUM SUPPLY from U.B.D.A. Quarterly Durum Reporis
in thousands of bushels)

Yeour July 1 Stocks Production Imports £ oply
1970-71 80,724 52,771 0 [T
1071-72 58,489 01,805 0 1 1204
1072-73 60,251 85,100 0 1 L3sT
DURUM DISTRIBUTION (in thousands of bushels)
Feed and Tot«l
Year Mill Grind  Other Use Seed Exports Disappeurance
1070-71 31,607 362 4,081 38,880 ?5,t.u6
1071-72 33,066 580 3,584 43,804 81,043
1972-73 35,738 —855 4,200 64,901 105,652
Durum Wheat Prod. Yield Per Acre  Harvested Acreage
1,000 Bushels Est. Bushels  Est. 1,000 Acres El,
1971 1972 1873 1971 1872 1873 1871 1872 1
Minnesota 1,880 992 2,030 400 310 35.0 47 32 58
North Dakota 8,063 65493 75980 325 285 200 2,526 2,208 26820
South Dakota 782 217 2,886 31.0 250 26.0 122 87 111
Montana 3,600 4,221 4,140 23.0 315 23.0 1860 134 180
California 400 1568 70 40.0 30.0 35.0 10 4 2
Total U.S. 91,805 73,037 85106 321 286 280 2,864 2,555 ﬁ

Quarterly Durum Report

Durum wheat production was fore-
cast at 85,106,000 bushels by the Crop
Reporting Board on the basis of Oct. 1
conditions. This is up 17% from 1872
but down 7% from the record high 1971
crop. Acreages were larger than the
year before In all states except Cali-
fornia. An average yleld of 28.6 bushels
per acre was indlcated October 1, the
same as a year before,

Carryaver stocks in all positions on
October 1 totaled 98,000,000 bushels,
down sharply from the 114,200,000 one
year ago, Farm holdings of 77,000,000
and off-farm stocks of 21,000,000 were
down 14% from last year, Disappear-
ance during July-September 1873
amounted to 22,700,000 bushels com-
pared with 28,100,000 a year earlier.
Smaller supplies this year were directly
related to a strong world import de-
mand and Increased consumption of
durum-based foods at home,

Strong World Demand

Strong world demand put durum ex-
poris for the quarier July-September
at 11,700,000 bushels. This was less than
a year ago but export commitments
were substantially above a year ago.

Export durum commitments for 1973-
74 were 88.3 million bus as of Nov. 4,
comprised of undellvered sales of 66.6
milllon bus and shipments to same date
of 18.7 milllon, according to third re-
lense of undelivered export sales data
by Statistical Reporting Service of
U.SD.A. and weekly inspection infor-
mation. Commitments decreased by 1.2
million bus In week. Aggregate of 88.3
million bus compares with 70 million
bus listed as avallable for export and
carryover in the revised review of the
wheat situation by the Department,
Undelivered export sales comprised 26.1
million bus to known destinatlons, 31.9
million unknown, 3.6 million as ex-

porters’ own accounts, and 8 million
optional origin. Obviously, since a
“minus carryover" Is impossible, ad-
justments must eventually be made in
the undelivered sales. 11.8D.A. esli
mates domestic disappearance of durum
for 1073-74 at 42 milllon bus, against
41 million in 1972.73.

Million
Durum Destination Bu.
European Community (iX)
Japan ]
Afrlca 173
West. Hemlsphere 16
Total 261
Unknown Destinations 318
Exports for own accounts 346
Optional Origin 8.0
Total undelivered sales 19.6
Shipments to Nov. 4 187
Total sales & shipments 8.2
Avallable 9.0

Export durum commitments fc 1973
74 were 70.2 million bus as of M . 18,
against avallability for expo: and
carryover estimated at 70 milli

Australian Crop Estimat

The Australian Wheat Board i mid-
November estimated that currer. crop
wheat production should be : the
range of from 420 to 430 milllon ‘ush-
els, down from an earller estin: ‘e of
480 million bushels,

The Wheat Board Is serlously con
cerned about the rust and we ither
damage to the crop. Depending o1 the
extent of the rust damage, the avail
ability of milling quality wheat vould
be reduced. Australla has the option in
its recently concluded one million fon
sale to Egypt to supply that countty
with an unspecified amount of offgrade
wheat, which will consequently Pro-
vide one export outlet for a portion of
the wheat crop marked by reduced
milling qualitles,
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At the Crop Quality Conference: Seated left
to right; Lloyd Skinner, Mark Heffelfinger,
Henry Putnam. Standing behind them s
Vorce Goodfellow,

Comment From The Crop
Quality Council Conference
Don Paarlberg, Director of Agricul-
tural Economics, U.3. Departmint of
Agriculture, observed: “Very substan-
tial expurt commitments have been
made out of the U.S. crop that has just
been harvested. Increaslng populations,
improving dlets, and the rebullding of
reerves in the Importing countrles
weem likely to keep supplies on the
thort side for at lemst a while. The
situntion is tightest for rice, next tight-
et for wheat, continuing tight for feed
grains, and easing for soybeans.
“Agricullure has kept a half-step
ahead of the increasing population and
the average person in the less-devel-
oped countries Is fed better than was
his father. There has been no major
famine in the world since World War
IL The:: Is no known llke period of
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1gth in the world's history. The
-oncern about the world food
is perheps more a reflection of
pirations than a deterloratlon
tual situation, The hunger and
1 that the world once tolerated
o longer acceptable. This is a
vard stride.

World Food Problem
is called for in the world food

irch and action on family plan-
including the medical, eco-

«¢, social, ethical, political and

Pro,ramatic aspects of the prob-

en

2 Resarch on food productlon, proc-
essing and marketing, covering all
the relevant disciplines. To those

Who fear that an effort of this kind '

might plunge us into a surplus
problem, we should remind our-
selves that in this kind of business,
Where hunger and human lives are
Invalved, If we are to err, it Is better

eIr on the side of abundance
Tather than of scarcity.

IuaRy, 1974

“3. We should assist the less-developed
countries to adopt and use improved
methods of food production, Every
worthy consideration counsels us to
do so: economic, diplomatic and
humanitarian.

“4, We should assist those countries
that experience disaster, whether
from drought or flood. This does not
mean that we should take these na-
tions on as permanent relief clients,
That would be to thelr disadvan-
tage, and ours. Over the long pull,
these nations will have to meet
their own food needs, either by pro-
duction or purchase.”

Grain & Transporiation

H. R, Dlercks, Vice Chairman of the
Board, Cargill, Inc. had this to say on
the grain and transportation situation:
“Four major developments of the de-
cade 1062-1871 which have implications
for the present and future can be high-
lighted: (1) a % increase in utilization
of the four major grains produced in
the U.S.; (2) The creation and imple-
mentation of the trade-distorting CAP
of the European community; (3) The
reduction of world grain supplies trig-
gered by the Indian crop fallures of the
mld-1080's, followed by the production
recovery of the “Green Revolution"; (4)
The closing and much later reopening
of the eastern European market to U.S.
agricultural exports.

“Like most systems, an unprece-
dented and unanticipated surge in de-
mand for service creates problems, The
30-milllon ton increase in U.S. grain
exports lust year did create problems—
bottlenecks, tie-ups and car shortages.
Given the magnitude of this surge,
however, the successes achleved are
even more remarkable than the prob-
lems which arose.

“Shipments on the Russian sales
could not begin on a large scale until
the shipping agreement between the
U.S. and the Soviet Union was put in
place. This did not occur until Decem-
ber, 1972, and, as a result, 10 months of
graln movement had to be compressed
into opproximately five. Export ship-
ments by rall between June, 1872 and
mid-March, 1873, doubled compared to
the same period the previous year,
reaching nearly 1.5 million bushels,

Looking toward the future, the main
objective for the transportation system
must be to Increase the effective com-
modity-moving capacity of our rail sys-
tem. This goal can be reached In two
ways: more modern, efficlent equip-
ment; and more efficlent utilizatlon of
equipment,

“Agriculture—America's largest in-
dustry and a leading natural resource—
can und should be seen for what it is

Lareilit) B
Left to_right: Ray Wentzel, Kene Kuhn,
Vance Goodfellow.

and can be: the foundation for im-
proved well-being here and abroad and
a natlonal asset whose strength can be
used to pay our way in the econom-
lcally inler-related world of the 1970's,”

Efficient Agriculture

Willlam F. Hueg, Jr., Director, Min-
nesota Agricultural Experiment Sta-
tion, stated: “I belleve the record is
good on how agriculture has manipu-
lated the environment to the benefit of
mankind, Just the simple statistic of 5%
of our population on the land producing
the raw products of the vast food sup-
ply we have in this country for our use
and to share with the rest of the world.
Even greater is the fact that 80% of
this food and fiber supply s provided
by some 2% of the total population
farming.

“In the crunch, research results will
help us through some of the crises of
the next three to four years. However,
the time span between generation of
new knowledge and the adoption or
adaptation of that knowledge Is short-
ening each year. This means that we
have two fronts to keep actlve—the
front 2 generating new knowledge and
the front of making whatever shifts in
present knowledge are necessary to
meet the critical needs of the energy
crisis, the screams of the environmen-
talists, and the real needs of people
throughout the world for abundunt food
and fiber,”

Fertilixers

Joseph P, Sulllvan, President, Estech,
Inc. cited an industry survey recently
completed by the Fertilizer Institute,
The report showed September ending
inventorles down 38% for 20 major
products from the previous year. Nltro-
gen products were down 48%, phos-
phates down 18%, potash products
down 30% and multinutrient products
down 31%.

With the lifting of price controls the
Cost of Living Council and the Ferti-
lizer Industry have now pushed the

(Conlinued on poge 38)
15

e iy




A ek 2

H— = S ————
T o R T Y T T TR T T T TR oy st e e S e e e e oy RS R BT U

e b B P

Boias | End of the line.

It's one thing to have the best pasta-producing
;‘ machinery. And another to be able to package it
‘ quickly. Properly. And uniformly. In bags or boxes.
No matter what kind of pasta you're making — ;
long goods, short goods, swallow nests or whatever
— one of our Zamboni packaging machines is
designed to meet your in-plant requirements.
Quickly. Properly. And uniformly. In bags or boxes.
That's the long and short of it.

ELOHO Packing Machine

.’/

RVS Packing Machine

= Write for complete detalils.
CA/70 Packing Machine
ELR Pa: ingM¥

| T | Braibanli
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DOTT. INGG. M., G. BRAIBANTI & (. S. p. A
20122 Milano- Largo Toscanini

3200 FRUIT RIDGE AVENUE. N.W.,
GRAND RAPIDS, MICHIGAN 48504
PHONE: {616) 453-5451

WERNER/LEHARA TELEX: 22-6428 CABLE: WERNERMACH

World-wide sales agents for the Zamboni Works, Casalecchio
di Reno (Bologna) Italy.
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Durum Variety Research

by James S. Quicl, Associate Professor of Agronomy,
North Dakota State University

HE present durum improvement

program encompasses many depart-
ments and scientists all working to-
gether 1o provide varieties which will
salisfy the farmer, miller, processor,
consumer, and exporier, New varieties
must have Improvements In one or
more characteristics over the present
varieties,

During development one must con-
slder the area where durum s grown.
This Iz especlally true relative to ma-
turity, height, straw strength, ete. A
list of objectives are then organlzed and
hybridization and selection follows. The
major objectives are as follows and not
necessarily in the order listed:

Agronomic Cuality
Grain Yield Kernel Size
Test Weight Vitreousness
Kernel Weight Spaghetti Color
Helght Semolina Color
Maturity Semolina Yield
Lodging Semolina
Resistance Absorption
Weathering Semolina Specks
Resistence Semolina Proteln
Disease Reslstance
Stem Rust Cooking
Leaf Rust Characteristics
Follage Diseases Spaghetti
Insect Resistance Firmness

Cereal Leaf Beetle
Wheat Stem Sawfly

Stem rust resistance must have top
priority because without it, other ob-
jectives are meaningless. At present
the North Dakota durums are the most
resistant in the world, and we must
continually search for new sources of
resistance from durums In other parts
of world or wild specles.

Without high quality we cannot com-
pete In the export market and substi-
tutes would be used domestically,

Yield

Yield is a trait effected by many
other traits and is of primary impor-
tance to producers. There are com-
ponents of yleld such as number of
tillers, kernels per head, and kernel
welght which are directly related to
yleld. Other factors such as diseases,
lodging, maturity, and insects can in-
directly effect yleld. The diseases of
most Importance are root-crown rot,
blackpoint, scab. Good genetic resist-
ance exists for most of these.

There is good reason to be optimistic
about a continued Increase In yield po-
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tentlal since we possess excellent gene-
tic variability for each of the major
yield components. The success, as meas-
ured by the spzed of development of
higher ylelding types, is directly related
to the money and effort invested in the
breeding program. It doesn't look very
promising at present with a decrease
in project funds and an increase in
operating costs.

Lodging Problem

The lodging problem has been al-
tacked for many years. You have seen
the results In shorter, stiffer straw in
new varleties. As our head size in-
creases putting more weight on the
stem, and the stand is thicker or more
tillering exlsts causing weaker straw
due to mutual shading, stiffer straw
will be needed. We hope that the du-
rums will get shorter without yleld or
quality reduction. In 1960 a stable
medium height type was found which
would be intermediate between the
normal Leeds helght (42*) and the
semidwarf height (307). Considerable
effort has been made since 1969 to im-
prove the yleld and quality of this
height class. We feel that about 70-80
percent of the present durum area
could utilize this 36 height class. A
semidwarf helght wou'd be most de-

sirable for the more fertile areas— .

about 10 per cent of N.D, About 10-20
per cent of the area, primarily in the
west, would be best served by the pres-
ent helght level.

Other Areas

There are other areas which should
receive more attention such as seedling
vigor, post-harvest dormancy, tolerance
to salinity, the root-crown rot disease
problem, root development, hybrid du-
rum, etc. but time and money are limit-
ing. Your suggestions or guidance
would be appreclated at any time in
establishing priorities for these prob-
lems.

Any improvement In crop varleties
involves a tremendous cooperative ef-
fort.

Recent Accomplishments

The most recent accomplishments of
these programs In the past six years
are: (1) Stem Rust Resistance; (2) Yield
—15%; (3) Maturity—3 days; (4) Height
—5 CM; (5) Kernel Size—30%; (6) Spa-
ghettl Color—3%; (7) Leaf Rust Reslst-
ance; (8) Foliage Diseases, These ad-
vances have been made with two new
varieties: Rolette and Ward. There have

Dr, James 5, Quick

been other accomplishments involving
development of parents for use in fur-
ther hybridization, and basle studies on
agronomie practices, genetic analyses of
various traits, mutation studles, and
chromosome manipulations,

Based on Information we have af
present we can speculate as o how
some future varieties will perform:

By 1975.1880

1. Shorter Straw

2, Stiffer Straw

3. Larger Kernels

4, Higher Spaghetti Color

5. Cereal Leaf Beetle Resislance
6, Sawfly Resistance

By 1880-1985
1. Improved Seedling Vigor
2, Increased Yield
a. Higher Fertility
b. Larger Grain
3. Slightly Earlier
4. New sources of Stem Rust
Resistance
5. Improved Resistance to ot!
Diseases
I'll speculate on durum varlc  dis-
tribution in 1074: Leeds—10%; ' :lls—
20%; Hercules—3%; Wascan -5%;
Rolette—40%; Ward—20%; Otht -2%.

Potato Production

The 1073 fall potato crop is f ecast
at 252,714,000 hundredwelght, T! first
forecast for the 1073 senson Is - per
cent above the 1972 crop of 248,811,000
hundredwelght and 5 percent below the
1971 crop of 266,686,000 hundredwvight.
The 1073 acreage for harvest is placed
at 1,066,300 acres, 5 percent more than
the 1072 total of 1,011,700 acres bul 3
percent less than the 1,120,200 acres
harvested in 1971, The average yield
per acre is forecast at 237 hundred:
weight, 9 hundredweight less than last
year and one hundredwelght belo¥
1871,
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Chiage is an everyday and expected
charateristic of the wheat producing
and marketing industry. The marked
turn-oround in North Dakota wheat and
durum markets during the past year
were due to more than just the one-
fime announcement of a 400 million
bushel purchase of wheat by the Rus-
sians. Awareness of the worldwide de-
sire for better diets became a startling
realily because of a year In which
world food production was less than
adequate. Food reserves in this and
other countries have been drastically
reduced. The effects of these changes
will long be remembered.

Not only has this been a year of
record price, it was also a year in
which our marketing and transporta-
llon system was severely tested and, in
the minds of many, found lacking. It
had become accustomed to a long his-
lory of surplus production and market
prices largely determined by an artifi-
cial support price, The challenge of the
system was to move unprecedented vol-
umes of grain to market at prices re-
flecting fears of world shortage of food.

For most of the past year, prices have
been off the price support peg in re-
sponse {o real market needs and per-
haps in part by fear of world food
shoringe. Daily fluctuations of 20¢ in
the futures market and even greater
swings in the cash markets have been
tomn:on. The United States, which was
once ‘he largest grainery for the world,
has . und its projected wheat stocks
tedu: 4 to minimal levels.

Daveloping Markeis

Th cole of commodity groups in de-
velo] g markets has also been altered,
The arket development activities of
the ' irth Dakota State Wheat Com-
mlssi 3, especially overseas, have been
10 pi mote sales, provide technical as-
tista) = gnd provide present and poten -
thal ¢ stomers with Information on the
quali les, supplles and avallabilities of
N.D. :pring wheat and durum.

Never before has so much North Da-
kola wheat and durum moved to ro
many domestic and overseas mills us
uring this past year, There are quallty
differences in world wheats, It s the
miller's job to get the most from the
Varlous Imported wheats purchased by
the mill buyer, Not surprisingly, they

Ve had little dificulty making ad-
ustments to higher percentages of U.S.
“heat In the grists. This is a tribute to

InuaRy, 1974
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Service to Changing Markets

by Melvin G. Maier, Administrator,
North Dakota Wheat Commission

kast sales promotion efforts of the U.S,
producer,

For years, our representatives over-
seas, have patlently and diligently
worked 1o acquaint customers and po-
tentlal customers, alike, with North
Dakota wheat and durum. Trade teams
to this country get the same Informa-
tion firsthand.

Marke! Servicing

Now, with tight U.S. supplics of
wheat, the emphasis on sales promotion
has diminished, but market servicing
has not and, Indeed, has been given
added attention. Demand for our wheat
has increased, as have the demands for
service and information to the market,
As on example, a representative of the
largest ltallan pasta producer carller
this month called directly to our office
for information on the 1973 North Da-
kota durum crop and the general price
and availability of U.S. supplies.

We are also expanding our program
of providing North Dakota wheat pro-
ducers with current market informa-
tion. Fortunately, due to the foresight
of past members, the adjustments in
the Wheat Commission's program have
been easy. We know the quality and
avallability of our product and under-
stand the marketing system in which
It moves,

Industry Expanded

Market development efforts have
served to not only help dispose of sur-
pluses, but to develop and expand the
wheat industry as well. Average an-
nual wheat production in North Dakota,
for example, has increased by 50%
since the Wheat Commission was es-
tablished In 1959. Technology, in the
forms of higher ylelding varletles and
Improved production practices, will
continue to challenge those involved in
the marketing of wheat.

Chenge is an everyday occurrence in
our Industry. Our challenge is to react
in o positive and effective manner.
World food supplies are certain to ex-
pand in reaction to higher prices. Many
believe we will again produce ourselves
Into a burdensome oversupply of food.
Certainly the American producer, given
incentive and using the resources and,
technology ot his disposal, can con-
tribute to that trend.

QOur competitors will again have more
exportable surpluses. Competition in

quality, price and service will again be
more imporlant than it is today. Your
Wheat Commission will be ready to
meet that challenge. We've done It be-
fore,

North Dakota
Wheat Commission Program

At their annual meeting in Bismarck,
the North Dakota Wheat Commission
elected George Smith, Amenla, as
Chairman for the 1973-74 year, Andrew
Headland, Ypsilanti, was elecled Vice
Chairman,

Three new members joined the Com-
mission July 1. George Kubik of Man-
ning, J, Ole Sampson of Lawton, and
Norman Weckerly of Hurdsfeld are
now on the seven-man Commission.

Projects

In order to fulfill the objectives of an
expanded program, Mrs. Judi Adams
was appointed to expand effort in con-
sumer education and domestic promo-
tion.

The Commission has approved a mas-
sive transporlation research project at
the Upper Great Plains Transportation
Institute for an investigation and analy-
sis of the entire North Dakota grain
handling system.

In the area of quality maintenance
and control, funding for research into
the development of hybrid wheats has
been continued. The annual crop qual-
ity surveys will ke continued,

The Commission’s foreign market ac-
tivities, either directly or through
Great Plains Wheat, Inc,, include mar-
ket analysis, sales promotion, technical
assistance, international trade policy
and information dissemination. There
will likely be o de-emphasis on nggres-
sive sales promotion, consldering the
current wheat situation, but the bal-
ance of the work lood will be main-
tained or expanded.

The Commission is granling $50,000
to North Dakota State University for
basic rescarch to investigate the nutri-
tional value of durum foods in the
human diet and to develop high nutri-
tional foods made from durum. An
odditional $180,000 is being contributed
by the Natlonal Wheat Institute for
this three-year study.

_—

ADM Earnings Up

Archer Danlels Midland Co, posted
net earnings in the first quarter ended
Sept. 30 of $4,933,041, equal to 68¢ per
share on common stock, compared with
$3,033,307, or 41¢ per share, In the first
three months of the preceding year.

i
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Peavey doesn’t
| quit working until
~ dinner is served.

When the durum wheat
is still growing in the North Country,
Peavey goes to work. Checking field
samples for quality and unticipated
yield. Then, we collect and move the
harvest through grain elevators and carriers
to the mills. Not just flour mills, Durum mills.
There the grain is processed into the finest King Midas
Semolina and Durum flours. By this
time, our sales offices are already
matching our supplies with your
requirements. So you get the finished
: flour where you want it. When
you want it. But we don't stop there.

Our Technical Center continues to look

| for ways to make our products perform a little better.
And to make our systems work a little faster. You've
got a good thing going in King Midas Semolina and
Durum flour. Because we don't stop working

until dinner's on the table.

Peavey Semolina and Durum flour.

Sales Offices:

Minneapolis, Minnesota (612) 370-7840;
White Plains, New York (914) 684-8773;
Chicago, lllinois (312) 631-2700

| 4@» PEAVEY COMPANY

Flour Mills
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Microwaves and Pasta Drying

by Marvin E. Winston, Assistant Director,
Jacobs-Winston Laboratories, New York City

Microwave Basics

ICROWAVES are simply electro-
magnetic waves of short wave-
length varying from 0.1 centimeter to
1,000 centimeters. As a consequence of
this, they have high frequencles vary-
Ing from 30 to 300,000 million cycles per
second (megacycles). Often used is the
word gigacycle meaning 1,000 mega-
cycles. Conversion from 10 gigacycles
into a wavelength can be readily made
using the well known equation
Wavelength = Velocity + Frequency
Since 10 gigacycles 18 equivalent to
10" cycles per second and the velocity
of radiation is 3 X 10" c.p.s.
3 x 10"

Wavelength = = 3 cm long

10w

A further classification Is as follows:

Millimeter Waves—Wave frequencles

are substantially higher than 10
gigacycles.

Centimeter waves—Wave frequencies

in the range of 10 gigacycles.

Decimeter waves—Wave frequencies

are substantinlly lower than 10
gigacycles.

In nature, microwaves are emitted
from the thermal radiation of warm
bodies while for industrial use, micro-
waves of a single frequency are gener-
ated by the magnetron tube. (J. R. Free
—1073—details the actual operational
theory behind these devices).

Theory of Microwave Drying

Water molecules exhibit a certain
degree of separation of charge. This is
the tendency of the oxygen atom fo
exert an atiractive force on the elec-
trons in the vicinity of the two hydro-
gen atoms. Such attraction gives rise
1o a slight separation of charge termed
the electric dipole moment. In the pres-
ence of an electric fleld, the charged
specles attempt to realign themselves
with the positive and negative termi-
nals of the field, However, the high fre-
quency of oscillation of microwaves
causes a continuous reversal of the
poles in the electric field. Thus at 915
me (megacycles) which is the frequency
used for pasta drying, the electric field
is actually changing at a rate of 915
million times each second! This rapld
orlentation change of the water dipoles
causes internal friction which raises the
temperature of the material with which
it is in contact. A high velocity air sys-
tem eg. 5000 CFM, quickly removes the
evaporaling molsture.
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This represents the important differ-
ence between conventional conduction
or convection type heating units and
microwave units. With the former,
molsture must first migrate to the sur-
face of the product before being evapo-
rated. With the latter, heating through-
out is more uniform and moisture equi-
librium is maintained.

Microwave Penetration

Food penetration by microwaves is
inversely proportional to the frequency
of irradiation. This is due to differences
in the dielectric loss factor (loss tan-
gent) also known as the microwave
heating factor. This factor indicates the
efficlency of absorption of microwave
energy in a given food. The greater the
value of this factor, the less the pene-
tration into a food. At the same time,
this means that the temperature Is
higher per unit volume of food pene-
trated.

The term half-power depth can be
calculated from dielectric loss measure-
ments and represents the food thickness
necessary to reduce the incident radia-
tion in half. Thus, a low half power
depth signifies high microwave absorp-
tion in a particular food.

These generalizations can be made:
1. There is greater mlcrowave penetra-

tion at 915 mec than at 2450 me.

2. Dielectric loss is inversely propor-
tional to temperature.

3. As water is evaporated from a food,
the half power depth of the food in-
creases,

The Federal Communications Commis-

slon has specified the allowable micro-

wave frequencies for commercial use as
follows:

Frequency-mc/sec. Wavelength .nches

800-940 13.0
2450-2500 48
17,850-18,000 0.7

The selection of the proper micro-
wave frequency must be based upon
the characteristics of the food to be
processed, The potato chip industry
makes use of the 2450 mc frequency
cause It provides a better hall power
depth ratio between water and oil. This
allows moisture to be removed from the
chips with minimal adverse cffect upon
the chip color. Whereas for macaroni
products, the 815 mc frequency Is used
because it allows for high microwave
penetration with a lower drying rate
intensity, Sce Table A.

Microwave Drying of Pasta Produch

The mlcrowave drying system cur-
rently available is restricted to short
goods and easily dried pasta forms such
as egg noodles. Golden Graln Macaroni
Co. (California), Gooch Foods Inc. (Ne-
braska), and D'Amico (Illinois) have
nlr;andy installed microwave drying
units.

Initlal experiments in which pasla
was exposed to microwaves after extru:
sion from the press resulted in an un-
satisfactory product because of exces
sive checklng. C'iecking represents @
cracking of the macaroni product due
to the temperature and moisture
changes within the dough layer: Apart
from the unattractive appear:nce of
such products, the pasta breaks p dur-
ing the cooking stage and res. 'sin2
highly turbld cooking water wk h con
tains a substantlal amount both
suspended and dissolved sollds

(Continued on next pagc

Table A
Comparison Batween Conventional and Microwave Drying Systen.
Based on 2000 Pound Per Hour Capacity .

Conventional System
Average
Pounds of
Iniflal Fioal ‘Water P
2 {:‘:& ;vn-’i lollﬂu; ml.uu; ll’!lﬂ'rlu‘ f
Biage °F e . ab. wh  wloute (rusue
1. Shaker 155 130 47 43 30 37 27 40,0 :
2. Preliminary 122 113 75 37 271 2§ 20 1.85 181
3. Final 113 100 67 25 20 143 125 101 2
Total 345
Microwave Hystem
Shaker 155 130 47 43 a0 37 27 40.0 g
Preliminary 120 100 50 37 271 282 22 5.0 3

1

2,

3, Microwave 200 ?

4. Controlled 1?7 ?
Cooling

15 282
High 163

22 183 14 o164 1

i ! 8.0 5
14 143 126 ug"“‘ 54

db, = dry b

w.b. = wet basis
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gin drying intensity is a function
of the moisture content of the product
peing Irled, (and moisture lowers the
palf-} wer depth) efforts were made to
pre:di © the pasta before exposure to
micro -aves. It was found that if a con-
ventiuial preliminary drier was used Lo
reduce the moisture cenisnt to about
2%, the microwave diy:r could com-
plete the drying satisfactorily, The dry-
ing Is cffected by microwave transmis-
slon from the power unit to the drying
chamber by means of waveguldes
which are hollow metal cavities.

Heal build up at the interior of the
product during the microwave ex-
posure was found to overdry the pasta
after removal from the drying cham-
ber, To prevent this, the pasta product
was brought into a conventional drier
where the heat was removed in the
presence of high humidity, Later, the
Microdry Corporation included a con-
trolled cooling section within the micro-
wave unit, eliminating the bulk of an
additional unit.

A graphle comparison between con-
ventlonal and microwave dryers shown
below was prepared by the microwave
equipment manufacturers. Technical
arlicles emanating from macaroni com-
panies which have installed microwave
units substantiate to a degree this com-
parison. See Table B.

Power Requirements

Commercially available microwave
drylng units with a capacity of 3000
pounds per hour suitable for pasta re-
quire the following:

I Fluctric power of 100 Kva, 440

v 1ts—3 phasz 50-80 cps.
2.! tural gas of 500 SCFH with 12"
v 4, for the hot air system.
oling water with flow rates of
1PM; 40 PSIG minimum with a
perature of B5*F maximum.

Effect on Microbes

An  advantageous by-product of
mierc ave drying is the resulling de-
treas in viable bacteria in the maca-
fonl- odle product. Lipton (Canada)
was | st o discover this and subse-
Quent.. processed (their thin soup
poodl < by microwaves. Laboratory
lesls (ius far indicate that Total Aero-
ble Plite Counts of microwave proc-
tssed asta are always under 1,000 and
are usually under 500, Likewise, danger
from the toxin elaborated by Staphlo-
Cccus Aureus is precluded because
microwave pasta tests out consistently
taguluse Staphlococcus negative.

At the present time, it is believed
that the high temperatures reached
uring microwave drying is responsi-

Inury, 1974

ble for the decline in microbial popula-
tion. Conventional dryers are usually
operated at substantially lower tem-
peratures and thus are unable to el-
fectively destroy bacteria,

Conclusions

There is little doubt that under the
proper conditions, certain lypes of
macaroni-noodle products can be ad-
vantageously dried with microwaves,
even though microwave drylng tech-
nology is In its early stages. At the
same time, much is unknown about the
mechanism of mi:rowave interaction
with human health and the possible
consequences of long time industrial
exposure to even low levels of such
radiation.
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Microwave Power for the

Food Industry

On January 10, 1974 the International
Microwave Power Institule will pre-
sent a one day short course in the New
York City aren on “Microwave Power
for the Food Industry.” The course ls
geared to people from the processing
industries who have little or no back-
ground in microwaves but who are
potential benefactors and users of th.s
form of energy. Emphasis is placed on
achieving practical knowledge which
will permit attendees to make reason-
able judgments both technlcally and
economlcally regarding the potential
use of microwave power in their com-
panies.

‘When are microwaves best for a par-
ticular process? How do you judge
microwave heating ngainst other forms
of heal? How do you evaluate the eco-
nomics and resulting efficiencles? What
are the facts sbout safety and micro-
wave radiation? How can microwaves
help develop new food products and
concepts? These questions will be ex-
plored and actual processing will be
done on pilot equipment,

The program Is presented by the
International Microwave Power Insti-
tute which is a non-profit International
Technical Society that was formed in
1968 for the purpose of studying and
disseminating information in the sci-
ence of non-communications applica-
tions of microwave energy. The guest
speakers are recognized sclentlsts, en-
glneers, and businessmen in this fleld.

Information sbout the course and
registration can be obtalned by writing:
IMPI, P.O. Box 1556, Edmonton, Alber-
ta, Canada, or by calling the local
course manager, Mr. R. Schiffmann,
Alpine, N.J,, (201) 767-3260.
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25 Mw

Cleaning time—conventional dryer i35 ' i SFeqSpRESeTaIn sk |
ETEL Adds the equivalent of a shift a week to production. ~ : Mi ve o L -
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i Load-in and lnad-out time— conventional dryer S¥aR&S 7 1w |
3&;%_5’ Mw Adds the equivalent of a! leasl a shllll a week to production. |

Downtime per ton of production=conventional dryer4x ¥ s il
BRSR| mw | |
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U.8. Patenis Pending
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|V ICROWAVE /1000-4000: | |

wit) lower operating costs...
Micro...ave drying and controlled cooling, with or without preliminary drying

! Microbiology.count—conventional dryer ) i#

] mw
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B

' In the ame unit, can do this for you: MICRODRY
¥ drles ten times faster ® takes Ena-lmh to one-tenth the space ® improves
“roduct quality m reduces dryer maintenance to as litlle as one hour per
week ® lov/ars capltal investment ® lowers power costs in most areas

* ' The Microdry Corporatlo

TR ! -2

® generally can be installed without shutling down the lines

W dlatel edes microwave
dying (a3 et el A eliminates the need for aquilibra- MICRODRY CORPORATION

tion periods and reduces time and space needs of preliminary drying as 3111 Fostorla Way, San Ramon, CA 84583
Much as 60%. 415/837-9106

Controlled cooling (third stage) determines product moisture content
and appearance.

Proven in leading pasta plants. Call or write loday.
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will §.

Will 8. Dade, president of San Gior-
glo 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 sirategy, product re-
call, and succession of management,

Thelr problems were discussed in
round-table sessions at the 69th An-
nual Meeting of NMMA. As the fure-
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 studies are usually of
actual, true businesa experiences, some-
times disguised, but frequently are
written in the past tense, without con-

Simulated Case Histories of Problem Situations

In Corporate Management

cealing names, places and circum-
slances,

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

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

You are requested to read [u: (he
issue and relative pertinence in each
case and to form your own opinions on
the available cholces or on decisions
which must be made, There is not pal
answer to any of the problems. You
should try 1o have reasons for your de.
cisions based on data before you, even
though the author acknowledges there
are endless alternalives 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 submitied for
your reading pleasure and hopefully
to make you think,

Will 8. 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

MA’S BEST NOODLE CO.
A Product Recall Problem

AROLD Wheeler, President of Ma's

Best Noodle Co., stood at the win-
dow of his office looking out at a va-
cated building where he stored ship-
ping cases. The glass was broken in
some of the upper floor windows and
pigeons abounding on the roof were
cooing their happiest. It was the mating
season. That bullding must be a har-
binger for every bird in town, Wheeler
thought. He knew that Willard Good-
son, Manager of Quality Control, had
assured both him and Charles Dillon,
Plant Manager, that the first floor had
been sanitized and sealed from the
upper floors, Nevertheless, every day a
dollyman made at least one trip and
sometimes two trips for supplies. One
time Goodson wrole a memo to Avery
Hanson, Executive Vice-President, and
suggested that the dolly wheels should
regularly be disinfected; but when
Hanson talked with Dillon, the objec-
tions of method and cost seemed para-
mount and nothing was done.

In the morning mall, there was a
letter from his brother who was Vice-
President of the Nutty Candy Co,
whose principal product was a choco-
late covered cream center, telling of a
brush with FDA over a reported illness
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from eating Nutly candy, The letter
went on to say that one of Nutty’s em-
ployees had come to work covered with
boils, which were concealed by his
clothes; and because he needed the
money to support a desperately 111 wife,
he had not disclosed the fact to his
foreman. Nuity was spared an ugly
situation because of excellent batch
records and a nearly perfect carton
coding system. As Harold Wheeler rose
to go to the window, he speculated on
the absolutely many ways a sanitary
plant could become infected. Some-
where in his reading, he had come
across the strangest incidents alleged
as having been the cause of a product
recall. For example, the wife of a
young chemlst brought a lunch to her
husband daily and sometimes dlapered
the baby on a table in the laboratory.
Then there was the instance of an em-
ployee who raised chickens and was
tracking filth into the plant. And, in
another case, two conveyor beltls
passed, one carrying raw materials
while the other carried finished but un-
protected product.

Doing S8ome Checking

Wheeler declded to do some checking
on his plant practices. He called in
Charles Dillon. “Chuck,” he said, “do
any of our employees raise checkens or
maintain a defry herd?”

“Yes, as a malter of fact,” Dillon re-
sponded, “I believe that Jess Holman,
our General Sales Manager, and his
wife have such a project for an uvoca-
tion.”

“Oh, yes, I forgot about hat)
Wheeler Interjected, “but he & !dom
goes into the plant, fsn't that rigi 1"

“You're right,” Dillon answerec "but
recenily since business is bett . he
pokes around in the plant to se: how
well we are doing, 1 doubt hi ever
wears clothes and shoes he uses . the
farm.”

Then, Wheeler launched Into  dis-
cusslon with Chuck about the ri sin
running a food plant, and how ¢ eful
everyone must be. 'Wheeler kney that
a product recall, especially one i olv
ing a distribution problem, could ' reak
the company Sales of Ma's Best vere
$8,000,000, or sbout $667,000 a n nih
These sales had been developed ¢ an
excellent quality reputation. A total
recall might exceed $1,000,000 in prod-
uct, not to mention the cost of gather
ing, returning, and disposal. It seemed
to Wheeler that his whole organization
was aware and practiced good sanitary
manufacturing procedures. “Chuck, be-
fore you leave, I want to satisfy mysell
on a point that came up in our meel:
ing the other day," Wheeler went ot

(Continued on page 28)
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TO INSURE QUALITY IN ANY MACARONI
PRODUCT, ALWAYS SPECIFY AMBER

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

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

quality.

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

We are prepared to meet your orders
—prepared to ship every order when
promised. And because «f our rigid
laboratory controls, highly skilled mill-
ing personnel and modern milling
methods, you can be sure of consistent
Amber quality. Be sure—specify AM-
BER.

79 AMBER MILLING DIVISION

FARMERS UNIO

N GRAIN TERMINAL ASSOCIATICN

Mills ot Rush City, Minn.—General Offices: St. Paul, Minn, 55165

Inuary, 1274

TELEPHONE: (612) §46.9433
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A Product Recall Problem
(Continued from page 26)

“Holman reported that too many pack-
ages are geiling out of here that are
not date coded or the ink is smeared.
Has our mainlenance crew fixed the
faulty coder?” Wheeler inquired.

“Mr. Wheeler,” Chuck sald as he
winced slightly, “you will recall that
there was a priority list given to me in
the previous meeting which you said
that because those things to be done
were OSHA related, I was to do them
first, do you recall?” Mr, Wheeler nod-
ded he did remember. “Well, because
of those directions to me,” Chuck con-
tinued, “we have not taken it into the
shop for repair,”

Wheeler was not altogether con-
vinced and sald, “Try to get it done,
will you please, Chuck?”

“Yes, sir,” Dillon replied, “right
BWBY." i
Large User of Eggs

Ma's Best Noodle Co. was a large
user of eggs; and since eggs are pro-
duced seasonally, it was economically
feasible to buy large qualtities frozen
and hold them in public storage. As the
eggs were brought into the plant, they
were Salmonella tested, though it was
Ma's procedure to use the eggs, when
thawed, before a report canme back
from the laboratory. Also, Ma's shipped
finished product before the report was
back from the laboratory. Batch rec-
ords were good; and (istribution,
though in over 20 states, wss recorded
and tracked as well as any competitor
did it. Besldes, to hold all raw mate-
rials and finished product for the requi-
site five days would place a flnanclal
cost on the company that Wheeler had
decided would be unbearable. He knew
it was a business risk but not uncom-
mon In the industry,

There was that one time whe: every-
one had a scare, The laboratory report
on eggs came back Salmonella positive
on the first test, but Salmonella nega-
tive on the second test. As nearly as
batch records could relate to the eggs
used and so tested, the product of the
same period tested Salmonella nega-
tive. Mr. Wheeler was vacatloning in
Europe with his family when the inci-
dent happened. He wondered how he
would have hundled the matter if he
had been avullable for a decision. It
was this scare that made Wheeler real-
ize the need for vigilance; but because
there were no reports from any source,
he reasoned he might be emboldened to
take the same risk If the decision were
to fall to him to make.

It was several weeks later when
Willard Goodson called Mr, Wheeler
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and asked to see him immediately. “It's
very urgent,” he sald. When Willard
arrived at Mr. Wheeler's office, he got
permission to close the door, “Mr.
Wheeler,"” he said, opening the conver-
sation in a state of agitation, “ten days
ago, we began a test of a composite lot
of egg noodles, and the results were
Salmonella positive. We then tested the
backup sample of the same lot, and the
result was Salmonella negative, I then
went into the warehouse and opeaed
a case for a sample, and the result was
Salmonella positive, The test from the
case of product is not a composite and
Is not reliable data, even though it
verifies the first test. I want you to
know that any Salmonella test by the
best methed is only 85% accurate, Most
of the finished product has gone Into
distribution,”

Mr. Wheeler was stunned. He sald,
“Willard, I want to get Mr. Hanson in
here, and I v:ant you to repeat what
you have told me.”

The story was then repeated to Mr,
Hanson, The first thing he sald was,
“Willard, why have you walted until
now to reveal this?”

Willard replied, “We have a new
young microbiologist in the lab, and I
was just sure he had made a mistake;
and when the second test was negative,
I felt my first thought was correct,
that a mistake had been made. Now,
I am confused,”

Wheeler turned to his Vice-President
and said, “Well, Avery, we have batch
records, We code the product, Perhaps
we can irace shipment of that product
into distribution, Get hold of Holman
and see what can be developed. Report
to me by noon tomorrow, Work quietly
until we get some facts. Avery, I'm
sure you see what we may be up
ngainst.,”

Mr. Wheeler came to work at his
usual time the next day, after spending
an apprehensive night. He was a wor-
rled man. What are the chances of
making someone 111? If I decide to do
nothing about it and win, the company
will save a lot of money, he even
allowed himself to think, wondering if
Avery would go along. “How in the
world can Salmonella be in this plant?”
he asked himself,

Two Gentlemen from FDA

It was at the helght of this self-
examination that the telephone rang.
It was his secretary. “Mr. Wheeler,”
she sald, “there are two gentlemen
from FDA in the lobby. Mr. Frank
Pettelll is from Washington, D,C, Shall
I show them 1::7" she asked,

“Yes, yes, by all means,” Mr, Wheeler
sald, nervously,

Mr. Fettelli Introduced himsc ang
his assoclate, who was from 1 gis.
trict office, He began to speak “Mp
Wheeler, a family has reported , our
district ofice that a noodle . oduct
made by your company has caus d {he
iliness of a young child and a ,rand.
parent, The baby is in serious condj.
tion. We have verifled the facts. Qur
tests show the product to be Salnionella
positive. The product was yours. The
woman had used only a pari of the
package,”

“Mr, Pettelli,” Wheeler said when
he collected his wits, “we code our
products, and I am sure we can isolate
that run.”

“Mr, Wheeler,” replled Mr. Pettelli,
“I regret to tell you it won't be so
easy. There were two packages in the
home. There was no code on the one
partly used package, and smeared ink
on the other unopened package made
legibility impossible.” Instanily, Harold
Wheeler realized the magnitude of
these words. The threatening danger
made him feel sick inside.

“Mr. Wheeler, I want to ask you
some questions, if you don't mind," he
said, trying to allay Mr, Wheeler's ob-
vious tenseness. “How do you defrost
eggs?" was the first query. Mr, Wheeler
answered that they remove them from
the freezer and set the canisters out
over night. "Do you mean that the de-
frosting takes place without a longer
time in a chill room?" Mr. Peltelli
asked with a concerned voice.

“Yes, I belleve that is the wuy w»
do it," Mr, Wheeler answered.

It seemed to Mr., Pettelli that “farold
Wheeler missed the import of h: ques-
tion. “Now, then, Mr. Wheele: sald
Pettelll as he continued the q: ition-
ing, “do you have a formally p- oared
recall plan, as it appears we ha  such
a situation on our hands—I'm : aid
total recall.”

“No, sir, we do not," Wheel: said,
and It was in that instant he 1 lized
how remlss he had been in the ovid-
ing a plan of action.

Mr. Wheeler wondered, as I Pre
pared to face the ordeal aheac how
many members of his industry h. | for:
mal recall plans with each step :selled
out to be the responsibility of previs
ously named people. Do you, desf
reader?

For the Reader

What do you belleve most likely
caused a Salmonella problem?

Can you suggest an outline of proce
dures which Ma's must now follow!

What are the elements of a formal Fé¢*
call plan?

(Continued on page 30)
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OMIC IODINE SANITIZER

ELIOGEN

: CONVENIENT

INDIVIDUAL PACKETS

OF MEASURED DOSES
ELIMINATE WASTE

RECOMMENDED IN
THE MACARONI INDUSTRY

EFFECTIVE — High or Low Temperalure

Solt or Hard Waler

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

dairy plants, food processing, restaurants).

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

No measuring or mixing required,

Packets eliminate costly waste.

Individual moisture-proof packets
assure-factory freshness.

|:

A\ AILAB

=t | NO CUMBERSOME

..  BOTTLES — each tablet

- | dissolved in 2% gallons of
.| luke warm water releases

| fodine,

LE IN BOXES OF 250 TABLETS —

41 acase,

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

Write for Technical Literature & Samples

The Brown Pharmacautical Co. Inc.

2500 West Sixth Street

s Angeles, California 90057
Phone (213) 389-1394
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at least 17ppm of titratable

Ponce De Leon
was really
looking

for Nebraska!

You blew it, Ponce! Nebraska, not Florida has the secret
to long lite. According to the American Medical Associ-
ation, people in Nebraska have the longest life
expectancy in the U.S. And, the
Public Health Service recently
noted that Nebraska has a death
rate of nearly a third less than the
national rate among men 45 to 64,

Nebraska water flows through
limestone rock. A balanced com-
bination of calcium and magne-
sium makes for healthy hearts
according to some scientists...so,
maybe it's the water.

Maybe it’s the water
...but it’s a lot more!

Something In Nebraska
contributes 1o superior
football teams, as well as
healthy, loyal fans. And,
wholesome foods are part
of it. Regardless of what
you might hear, Nebras-
kans eat a lot of eggs...nu-
tritious eggs (from hens
that drink the same high
quality water). The kind of
eggs you get from us in
dependable year-around
supply.

Maybe we should call them
eggs fed from the Fountain
of Youth...but we can't
prove that. So, we'll just
say they're the best egg
producis you can buy any-
where, and, if you want
prool, Just try us. We're as
close as your telephone.

WAKEFIELD EGGS

MILTON/(G. WALDBAUM

AKEFIE NEBRASKA
68784
(402) 287-2211
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Product Recall Program
{Continued from page 28)

“Organizing A Product Recall Pro-
gram,” National Canners Association
Bulletin 34-L states: "Every company
should have an organized plan for
withdrawing products from distribution
as a logical extension of its overall ac-
tivities for consumer protection. To
proceed without such a plan, should a
recall become necessary, may lead to
confusion, wasteful actions, and some-
times needless adverse publicity.”
Coples may be obtained from the Na-
tional Canners Assoclation, 1133 Wath
Street, N.W., Washington, D.C, 20036.

USDA-FDA Step Up
Soimonella Control

Steps leading to what government
officlals sald would greatly reduce Sal-
monella and other food-borne illnesses
were announced at a recent joint press
conference of USDA and HEW,

In releasing the reporis of internal
task forces USDA and HEW officials
advocated:

e Expansion and coordination of an
intensive consumer education campaign
aimed at eliminating careless food
handling ractices in the home and
food service establishments,

e Continuation of a coopzrative fed-
eral-state-industry program coordin-
ated by the FDA to elimlnate Salmo-
nella from rendered animal by-products
used in animal feeds.

e Modification of processing proce-
dures and facilities In meat and poul-
try plants under USDA inspection to
reduce bacterial cross-contamination of
products and equipment.

e Intensified support of industry and
USDA financed research aimed at con-
trolling and eliminating Salmonella
throughout the food chain.

e Development by FDA of model
ordinances governing sanitatlon and
food handling In retaill stores, food
service institutions, and standards for
the food transportation Industry.

Noting that Improper handling of
food at the retall level and in the home
is the major source of Salmonella in-
fection, Dr. Charles C. Edwards, HEW's
Assistant Secretary for Health, empha-
sized the importance of a joint educa-
tional effort by USDA and HEW, "We
are convinced that an effective con-
sumer educational program can ac-
complish more than the millions of
dollars spent on additional government
regulatory programs,” Dr. Edwards
sald. He also explained the actions FDA
is undertaking to develop uniform
ordinances for stale and local govern-
ment units, standards for the transpor-
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tation industry, and the redirection of
FDA's re-inspection resources,

It would appear that the emphasis
for control of Salmonella is moving
into the handling of food afier it leaves
the food manufacturer and specifically
the handling of food in the home and
food service kitchens.

USDA Checks Residue Rating

The discovery of insecticide residues
of three parts per million In a flock of
broiler chickens produced by Central
Soya, Inc,, Monroe, North Carolina has
resulted in a stepped-up program for
residue testing of poultry and livestock
going to slaughter in southeastern
states, The U.S. Department of Agri-
culture's Anlmal and Plant Health In-
spectlon Service, the agency conducting
the tests with Central Soya emphasized
that the action is precautionary and
that so far no other residues of the In-
secticide, Chlorodane, have been de-
tected. The affected flock has been de-
stroyed,

Pest Control Breakthrough

The Fumol Corporation, a leading
pesticidal and ecological services com-
pany, has introduced Fumol 125, a
high strength insecticide which ylelds
results far superior {o those of conven-
tional insecticides now in use,

In making the announcement Alan
Becker, president, said that Fumol 125
is specifically formulated for food proc-
essing plants, restaurants, institutions
and indusirial plants for use against
cockroaches, ants, flles, walerbugs,
spiders, moths, and many other species
of flying and crawling insects,

“Fumol 125 is a high insecticidal con-
centrate which is dispersed in the new-
ly introduced Ultra-Low Volume in-
sect control equipment,” Mr., Becker
said, “The ULV concept discharges an
ultra-small insecticidal particle which
can penetrate into tiny cracks and crev-
ices where insects breed and hide."

Mr. Becker sald use of Fumol 125
results in considerable savings for users
because of the small amounts needed
and the potency of the Insecticide it-
self. “The Insecticlde contalns the most
powerful Insect killing formula avail-
able on the market today, and a minute
dose can control any insect problem,”
he said.

The Fumol Corporation is now offer-
ing a manually-operated ULV sprayer
with a one gallon reservolr. The light-
weight sprayer Is highly flexible and
has an adjustable valve which permits
a setting to disperse a particle ranging
in size from 8.5 to 30 microns, The cost

of this equipment Is less than ! 1f o
similar units currently on the r rket

Fumol 125 is registered with ! U§
Environmental Protection Agen: For
additional information, contac the
Fumol Corporation, 49-65 Var Dam
Street, Long Island City, N.Y. 1.i01,

Conference on Viruses
in Water

An invitational conference on the
publle health hazards of viruses in
water will be held June 8-12, 1974, In
Mexico City, sponsored by the Amer.
can Public Health Association,

Internationally known virologists,
engineers, and epidemiologists present-
ing scientific papers at the conference
include Albert Sabin, M.D, Fogary
Scholar In Residence, National Insti-
tutes of Health, and devzloper of the
Sabin vaccine for polio; Hillel 1. Shu-
val, M.P.H,, professor of environmental
health, Hebrew University in Jerusa
lem; Edwin H. Lennette, M.D,, PhD,
deputy director and chief of the labora
fory program, Californin State Depart.
ment of Publc #~alth, Berkeley; Ger-
ald Berg, P!.", chlef of virology, Fed:
eral Water Poiiution Control Adminis-
tration, Cincinnatl; John R. Quarles,
L.L.B, deputy administrator, Environ-
mental Protection Agency, Washington,
D.C.; and M. S. Mahdy, Ph.D,, director,
Canada Centre for Inland Waters, Bur-
lington, Ontarlio.

Objectives of the conference, 1s de-
termined by an APHA Plannin; Com-
mittee, are to bring together « d up-
date Information on whether iruses
are an ecologieal and public 1calth
problem in wa'er; identify the “state
of the art” of isolating and ide' :fying
viruses In water, including th sens-
tivity of recovery in polluted alers
exchange information on studi cur
rently in progress; review and d neale
the methods useful in recor y of
viruses from water and benefi . re
search techniques; and exchn e In
formation to determine which, am
specific viruses constitute a oublic
heslth problem.

Members of the planning com ‘itlet:
representative of university, hea..h de:
partment, and federal regulatory inte
ests, Include Berg; Howard Tiodily,
Ph.D., professor of microblology. Bris:
ham Young University, Salt Lake Citfi
Lennelte; Joseph Melnlck, Ph.D. pr®
fessor and chairman, Department ©
Virology and Epidemiology, Baylor Cot
lege of Medicine, Texas Medical Cer
ter, Houston; and Theodore Metcall®
Ph.D,, professor of virology, Universiy
of New Hampshire, Durham.
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CLOUDSLEY CO.

FLEXIBLE PACKAGING CONVERTERS

WISHES You

THE BEST

THERE'S NO
SHORTAGE OF

QUALITY s SERVICE

CALL 825-4800
AREA 513

CLOUDSLEY CO.
470 W. NORTHLAND ROAD+ CINCINNATI, OHIO 45240
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UPC Film Masters Available

The avallability of new, fully modi-
fied Alm masters of the Uniform Groc-
ery Product Code Council's UPC sym-
bols was announced recently by Photo-
graphic Sclences Corporation In Web-
ster, New York.

According to John E. Blackert, presi-
dent, Photographlc Sciences Corpora-
tion can produce the modifled Alm
masters to tolerances of within ,0002
inch. Blackert says most printers and
packaging houses have a problem with
magnification factors and line width
reductions required for different print-
ability ranges. “The most efficlent and
economical solution to compensate for
press printabilily differences is to ob-
tain a fully modified ilm master,"” he
adds.

Blackert explains that most printers
and packaging houses are not used to
working to such close tolerances, “A
modified film master lets them adapt
to the new requirements with a mini-
mum of expense and quality control
adjustments. All they have to do is tell
us the magnification and line width re-
duction required and we take it from
there” The Photographic Sclences
modifled film master is available In
elther negative or positive format, with
emulsion up or down.

The UPC film master is expected to
become increasingly important to
printers, food processors and packaging
houses. While computer scanning hard-
ware Is not expected to be available
until mid-1874, Blackert notes, major
grocery chains are now gearing up for
the changeover. “We know the UPC
move is coming,” he says, “but chains
want to see at least 50 per cent of their
merchandise carrying the UPC symbol
before they invest in the expensive
scanning equipment, We expect 75 per
cent package conversion will have
taken place by the end of 1974."

“One large food processor we are
working with," Blackert adds, “now
has 5,000 products committed to the
UPC code and they just recently re-
celved 100,000,000 labels from a Roch-
ester, New York printing firm. We ex-
pect processors to fully commit them-
selves to the UPC symbol soon after
Jonuary 1, 1074. And this is only the
beginnlng. More than 2% million prod-
ucts will be involved in this change-
over, and we see it as a substantial
growth business.”

Further information is available by
contacting Frank Cicha, UPC Coordina-
tor, Photographle Sciences Corporation,
23 West Main Street, Webster, New
York 14580, The phone number is (7186)
872-4503.
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Seminar Airs UPC Problems

Cost and problems of symbol-mark-
ing products with the Universal Prod-
uct Code; compatibility with other,
non-grocery codes, and UPC benefils
for manufacturers were discussed at a
seminar held recently in New York
City.

Fritz Biermeler, vice president, infor-
mation systems, Supermarkets General
Corp. and a member of the UPC coun-
cil, told the American Management
Assoclation-sponsored semirar that all
the cosis were not falling or: the manu-
facturers,

Retallers, he said, will be making
large investments in electronic check-
stand equipment, and will probably
have to replace the checkstand convey-
ors as well as the registers, since check-
and-bag scanning operations will re-
quire a higher counter.

Responding to a question on com-
patibility with non-food codes. Bler-
meler told the group a bar code was
chosen in part because it could be ex-
panded {o include non-foods. He added
that non-food manufacturers will have
to make their own decisions about a
code, that the UPC council could not
force a decision on them.

The availabllity of marketing infor-
mation for manufacturers was also on
the minds of the approximately 125
people there,

Most of those attending were from
smaller food processors and from non-
food firms which sell products through
supermarkets,

Question of Time

When one audience member asked
for more time to comply with code
labeling, Arthur Harckham, director of
corporate packaging, Thomas J. Lipton,
Inc., and Robert H Knies, packaging
design manager, ¥ :nt-Wesson Foods,
co-chairmen of the s .o/ !nar, replied that
the pressure was coning from super-
market chains that wanted some return
on investment in electronic front-end

equipment, and not from some .rbi.
trary timetable,

Earller in the meeting, Har .ham
noted each of the major chains ould
probably have an electronlc cash egis.
ter system in at least one store by June
and be looking for some return. "¢ yoy
don't have symbols by then, .ou're
going to be under tremendous pissure
to get it on the package,”" and that pres-
sure will Increase with each system
that Is Installed.

Marketing Informatizz

Wallace N, Flint, senlor vice-pred.
dent, Distribution Number Bank, Wash-
ington, administrntive agency for UPC,
outlined the development of the code
and symbol and discussed some of the
advantages,

When he mentioned that, In retun
for symbol-marking packages, manu.
facturers would be able to get market.
ing informatlon, the questions started.

“How do we get that information?”
an audlence member asked.

“Probably like you do now—tuy It
Flint replied, adding he expected firms
similar to Selling Areas Marketing,
Inc, (SAMI) and A. C. Nielsen would
handle such data,

“Are chalns looking on that dala asa
potential revenue source?" was another
question,

“Now they sell to SAMI and Nielsen,"
Flint replied. "I assume they will con-
tinue to do so.”

When a manufacturer suggestcd re-
tailers should provide marketiny: infor-
matlon free as an incentive, and in re-
turn for symbol-marking at the manu-
facturer level, Flint noted m iwfac
turers would probably want mi :eting
data for a whole area, not ji @ one
chaln, and that would neces: 1le 2
middleman of some sort. Wit' UPG
he added, marketing informatior hould
be available much sooner.

Asked what kind of coatrol: vould
be put on the distribution of mu seting
information, Flint sald that mat © Was
not in the jurisdiction of DNB r lhe
UPC council,

Regarding coupon control, Fl it X
plained that in-store computer wilh
scanners could be programmed :0 r*
ject coupons if the procuct hud nol
been purchased, cutting misredenpion.

To Get Help

Harckham told the group DNB had
formed a committee to help with "d:
nical problems in symbol location an
printing, the Symbol Technical Ad:
visory Committee, He sugpested man*
facturers with specific problems con*
tact that committee,
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D-15
PACKAGER

S

| Il you need packaging efficiency . . . You need our

 ROTARY D-15 automatic conveyor packager. ROTARY

1 D-156 does your packaging jobs quickly, efficlently, In-

i expensively and automatically. A simple way to pack

i+ lood products, hardware, toys, assembly of mechanical

| and electrical components, Can be used to aulomate
welding and soldering lines,

- o

All stalnless steel construcllon. 12 high pressure jels
washing the dle from both sides and ends at the same
time, greullr reduces the washing time.

The unit will wash either long or round dies . , ., Sup-
plied with a high Pressure turbine pump.

‘can-0-matic

® COMPLETELY AUTOMATIC SYSTEM THAT SAVES UP TO 3 MEN (PAYS FOR ITSELF IN 1 YEAR)
® Can be designed to open liquid or dry products, keeping sanitation in mind.
® Washes, opens, rinses, crushes - 25 cans per minute.

® Adjusts lo any slze can - Including 5 kllo cans.

® Stainless steel construction.*

The CAN-O-MATIC can be purchased completely or separately.

OPENER

Washer Stand can be made of mild steel,
Opener Galvanized steel,

Crusher

Can be completely made of mild
steel, Galvanized sleel,

) Additional conveyors are available in various sizes (to your specifications).

A&ED FABRICATING COMPANY, INC.

‘Sanmis
. ainless
OPTIONS: Stesl
Construction
c‘A i} For additlonal Information call or write
e mmmmeRmOpesns
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DIVISION OF PRINCE MACARONI

P.0O, BOX 1217 « CARTER ST., LOWELL, MASE, 01853 « TEL. 617/ 453-6081
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Containerboard Supply Tight

“The current economic uplurn is
pointing out all our policy and regula-
tory mistakes of the past several years.
Energy and ecology are headline news
{tems today, not because of the busi-
ness boom . . . but because many basic
long-term factors have been altered
quite permanently,” a leading business
economist told the annual meeting of
the Fibre Box Association.

William G. Copeland, chief executive
officer of McKay-Shlelds Economics, a
New York consulting organization, told
the 300 executives of the corrugated
box industry that “the nation is in the
midst of a structural shift, contending
with a dimension of prublems that have
taken years to develop and which will
require almost as long to resolve. Cop-
ing with these issues adds new social
responsibllity to both consumers and
corporate management, and an added
financial burden and inflationary push
to our already price-sensitive econ-
nmy."

Raw Material Outlook

“The raw material outlook s a basic
consideration at this point in time, not
only in the paper Indusiry but in the
economy as a whole,” Copeland sald.
“Basic industry In this country (steel,
chemicals, paper) has been operating at
record levels, and supply shortages
have begun to appear in areas where
the problem was one of traditional
over-supply.”

Copeland added that, “In the 20-20
vision of hindsight, it has become
readily evident that inadequate earn-
ings and poorly concelved legislative
requirements have combined to curtail
caplital investment in a number of key
areas. As a result, the additions to ca-
pacity and the expansion of existing
plants have been sharply curtailed dur-
ing the past several years."

Thus, he said, after two years of
rapld economic growth, the natlon—
including the paperboard Industry—
finds itself acutely short of the tradi-
tional margin of adequate supplies.

During the past decade, the con-
tainerboard mills—the source of supply
for the corrugated business—have in-
creased their capacity about 4 percent
a year. This year, he said, mill im-
provements will add approximately 5
percent to capacity, while next year
some 3 percent Is scheduled to become
available, with another 5 percent galn
slated for 19756, "This has raised the
obvious spector of acute shortoges,”
Copeland noted.

This rapid change from ample sup-
ply to tightness is also partially ex-
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plained by the fact that the demands
on the corrugated industry during the
1972-'73 period are equivalent to the
demands placed on it in a three-year
period during the business expansion
of the 'Sixties.

“Although both linerboard and med-
ium mills were running at a full 100
percent of rated capacity this year, sub-
stantial tonnage was lost by abnormal
weather conditions, rail car shoriages
and wood supplies,” Copeland sald.
“Yet even in this environment, the in-
dustry was able to meet customer re-
quirements.”

Next Three Years

Looking ahead for the next three
years, Copeland said that he anticipates
that there will continue to be an un-
paralleled tlght supply situation, but
one in which the industry's mills, run-
ning at unprecedented historic levels,
will be able to meet the demands
placed upon them.

“Next year, the economy’s real
growth will be less than half the rate
it has been, and even in 1975 it will be
below its long-term growth rate," he
said. “This pattern, and the shift of the
economy's thrust away from consumer-
oriented products toward heavy Indus-
try, indicate that fibre box customers
can feel reasonably assured that the
industry will be able to meet their de-
mands; but, by the same token, the
skyrocketing cost of fuel, wood and
other raw materials will Inevitably
have to be borne by the consumer.”

Currugated packaging materials are
an integral part of our sophisticated
consumer-affluent society, according to
Copeland, and “perhaps corrugated is
one of those products whose contribu-
tion has too often and oo long been
overlooked.”

Corrugated Volume,
Prices Up

“Two points which stand out starkly
are these: volume gains continue, giv-
ing every indication that previous rec-
ords will be exceeded” for the corru-
gated box industry, and the “rate and
direction of price trends” reflects mar-
ket condltions, according to Robert F.
Rebeck, Vice President of the Fibre
Box Assoclation.

“Both of these factors augur very
well for Improvement in the well-
being of the industry. But it lsn't all
gravy, either,” he told 300 corrugated
industry executlves at the Association’s
Annual Meeting,

Rebeck gave the audlence, represent-
Ing producers of 85 percent of the $4
billion industry’s volume, a statistical

i
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summary of their composite opc tions
and trends, noting that:

—Tl.ie continued velume gro th j,
1973 Is certain to be of benefit o (pe
corrurated industry through th gen.
ernlion of added marginal Incon o,

—Favorable price conditlons w ] alsp
be a positive influence.

—Materlal costs are also on u rising
trend.

—Wage settlemenis have crealed
pressures on profitabllity,

—Expanded volume has consistenlly
offset escalating operating costs.

Cut on all points, he noted, there are
questions about the future. “There re-
main pegatlve factors sufficient lo cast
doubt on the notion that the industry
is yet at the point of a satisfactory re-
turn on Investmenti &t tha converting
level.”

Shipments

Beginning with industry shipment
data, Rebeck sald that the average an-
nual growth in the last decade, 1963-
1872, has been 5.7 percent. The period
was topped by the 1872 growth of 105
percent.

For the 1073 period to date, quarlerly
growth has been 11.0, 9.8 and 54 per
cent, for a nine-month average of 88
percent, With a fourth quarter projec
tion of 4.3 percent, the final figure for
the year would be 7.5 percent.

Consumption of containerboard lo
date, Rebeck said, has shown an identi-
cal increase of 8.8 percent, However,
production by paperboard mills has in-
creased only 7.1 percent.

The inventory figures on Scjtember
1 showed 4.8 weeks of supply in box
plants and 5.3 weeks Including v 1]l sup-
ply, against 52 and 6.7 week: al the
same time last year.

Price Trends

Industry overall price trends tebeck
sald, have incrensed by an annu!
average of 1.1 pervent per yei in the
past decade, concluding with 1 per*
cent In 1972, For 1973 1o date, b noted.
the price trend has increased ¥ 127
percent, or $2.26, to $20.06 per t usind
square feet.

Over the years, the Industry' prices
have Incrensed at rates slow:: than
the Bureau of Labor Statistics nll-h‘"
dustry average. Despite the fmpressive
1973 deta, Rebeck showed that the
spread between corrugated and olh¢f
industries continues to increasc.

In 1970, he said, the spread betwee?
the corrugated trend and the BLS ave"
age was 38 points, In 1671, It grew ©
46 points, and in 1972 was 61 point
For 1073 to date,_ it has grown 10
points.
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Quality control, The same high conslistency
In your durum products time after time,
That's our promise to you. The North Dakota
Mill is located right In the heart of the
famous durum wheat triangle where 80% of
the world's durum Is raised. New, modern
milling facllities produce Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour. With the
same quality every time. Week after week,
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Month after month, Year after year, Try it.
You'll like it.

the durum people

smls

NORTH DAKOTA MILL
Grand Forks, North Dakota (701) 772-4841
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Ronco Advertising

A Noodles and Chicken recipe is fea-
tured In a full-color ad for Ronco Egg
Noodles in Southern regional editions
of December Family Circle and Wom-
an's Day. The ad series is supported by
an extensive 24-market TV and radlo
campalgn featuring a suave Medlter-
ranean-type spnkesman extolling the
Continental appenl of dishes made with
Ronco pasta, as well as their economy
and ease of preparation.

Chefs Surprise

Chefs Surprise, a new “add meat”
packaged dinner line, is being intro-
duced by Kraft Foods,

Each of the new six dinner producls
Includes all major ingredients, with the
exception of meat or fish, in one com-
pact package. They cook in minutes
using a single pan for minimum clean-
up, The versatility of Chefs Surprise
offers consumers a wide choice of fresh
meat and fish, and a delicious use for
lefi-overs in these varieties:

e Ranchero Supper—a combination
of beef stew seasoning mix, garden
vegetables, and sliced potatoes with the
recommended addition of beef cubes or
strips, left-over roast pork or beef, or
meatballs,

e Homespun Supper — country-style
combination of vegetables, beef stew
seasoning mix and macaroni, to which
are added ground beef, frankfurters ur
meatballs.

e Colonial Supper—a creamy cheese
sauce mix and golden egg noodles, with
the addition of ham or luncheon meat
cubes, dried beef or sliced frankfurters,
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e Fisherman's Supper — with cheese
sauce mix, toasted onlon and egg
noodles, with the consumer adding
tuna, salmon, chicken or crabmeat,

e Chili Macaroni—a peppy chill sea-
soning mix, red kidney beans and
macaroni, with the addition of ground
beef, frankfurters or meatballs,

* Sloppy Joe Supper—a combination
of tomato sauce, Sloppy Joe seasoning
mix and macaroni, The consumer adds
ground beef, left-over roast beef or,
pork, frank{irtersr or meatballs,

Chefs Surpriie Suppers are altrac-
tively packazed in boxes resembling
book “voluines” and provide the con-
sumer with a “library” of appetizing
meals which is easy on her time and
budget.

Chefs Surprise is backed by ads and
cents-off coupons In October Family
Circle and Better Homes & Gardens,
November Good Housckeeping and
Woman's Day, December McCall's, and
TV Guide the week of December 2.
Heavy primetime television supports
the campaign.

Service To Women’s Clubs

As a community service to women's
groups In the San Francisco Bay area,
Golden Grain Macaronl Company is
creating good will by providing speak-
ers to address clubs, church groups and
school home economic classes. The sub-
ject of these talks is food with empha-
sis on pasta products and other foods
manufactured by the company,

Mrs, Catherine Relchert, home econo-
mist for Golden Grain, is the principal
speaker appearing before these groups.
Her talk, “Quick Meals for Busy Peo-
ple,” offers cooking hints, provides nu-
tritlonal information and suggestions
on how to stretch a food budget, Often
a demonstration on how to prepare
macaroni products correctly is part of
the program.

Mrs. Reichert has appeared before
more than 100 groups within the past
year.

Nutrient Data Bank

The U.S. Department of Agriculture
has established a Nutrient Data Bank
to collect data from food packers and
manufactyiers, in cooperation with the
Food & Drug Administration, Tii» Bank
will update USDA's Agricultural Hand-
book No. 8, “Comporition of Foods—
Raw, Processed, Prepared.” Current
data is needed for nutritional labeling
regulation. FDA does not accept old
data. New Handbook will be in loose-
leaf form.

Robert Montesi (right), manager of Mon.
tesli’s on Modison In Memphis, and Eddy
0O'Connor of Ronco Foods.

Spaghetti Display in Memphis

How much spaghetti does it take to
feed 75,000 people?

You can find out by seeing the
World's Largest Spaghettl Display now
at Montesl's on Madison, The display
was bullt by Ronco Foods of Memphis,
(When cooked, spaghettl volume in-
creases 2% times.)

Ronco built the display by using 600
cases. With 24 one-pound packages to
the case, that comes to 14,400 packages
of vpaghetti, or a little more than seven
tons, The size of the servings will be
generous, too, as well as delicious.

The display covers 50 square feel of
floor space at a Montesi Isle head. At
the highest point, it's over ten feet fall.

From another viewpoint, the strands
of spaghett! would reach from Montesi's
on Madison to Chicago in a stralght
line,

All we need now is a very, very
large cooking pot.

Tom DeDomenico Nam:d

New Aember

Mak! s, trade name for Makarnacilik
ve Tic: et T.A.8, in Bayrakli, Izmir,
Turkey has joined the Natlonal Maca-
ronl Manufacturers Association,

This company is one of the main
produccis of macaroni in Turkey, They
have a semolina mill with a dally capa-
ety of i5 tons. They produce 16 differ-
ent kinds of macaroni In a plant with a
uapacily of 45 tons dally, Their prod-
ucts have won prizes in European con-
tests and has established an Interna-
tional reputation for quality, At pres-
ent the company exporls merchandise
to England and Germany.

british Pasta Market Grows

Brilain is rapidly catching up on
wma of the major pasta markets of
Europe, F:rom a modest baseline in 1865,

“* conrvnption In this country was
Wiy ton; jotal home sales of all
forms of pasta had risen to 32,360 tons
by 1872 and the estimate for this year
imounts to 35,000 tons,

If the current sales pattern continues
—and there is no indication to the con-
Iary—then Britain will have doubled
its pasta consumption over the 10 years
::“lm. with sales exceeding 40,000

This is the pattern that emerges from
the most recent figures published by
the Ministry of Agriculture, Fisheries
and Food. At the same time, two other
significant facts emerge. First, the mar-
ket share absorbed by imported prod-
uct has fallen from just under one third
in 1865, to little more than a quarter in
1972, and is expected to be even less
this year. Further, British exports have
risen from 600 tons in 1965 to 1,040
tons in 1972,

Peter Pence Retires

Peter M. Pence retired December 31,
1973, alter 38 years' service to General
Mills.

He started with the company March
28, 1935, as a lab assistant In Spokane
after graduating from the University of
Idaho with a BS degree in Chemistry,

He tronsferred to Bakery Sales In
1838 and worked in Sacramento, Calif,,
until he entered the service in 1043,
After serving with Naval Intelligence
on Admiral Nimitz's staff with the
rank of Lieutenant Commander, he re-
turned to GMI as a bakery salesman in
Oakland, Calif.

As Executive Account Sales Repre-
sentative, he has served the bakery and
macaroni industries in the Bay area for

S

35 years. He and his wife, Joan, will
reslde in Hayward for the present.

Dr. Maurice William Dead

Dr. Maurice William, the Brooklyn
dentist whose writings were credited
with causing Dr. Sun Yat-sen in 1024
to reject Marxist doctrine, died at the
age of 82 on September 15.

His widow, the former Marie Kresky;
a son, Robert, President of Western
Globe Products, and seven grandchil-
dren survive,

An Immigrant from Russia, the son
of a tailor, Dr, Willimn grev: up in a
leftist atmosphere, but expressed dis-
appointment with the Soclalists. He
wrole a book “The Soclal Interpreta-
tion of History,” published in 1921 and
brought to the attention of Dr. Sun
Yat-sen, founder of the Chinese Re-
public. The book was read and pon-
dered by Dr, Sun, who adopled its so-
cial and economic theories in gulding
the new Republic. He incorporated
large sections of it In his wark, “The
Thre« Principles of the People.” Dr.
William is mentioned in the text, an
unusual honor,

Push Pasta for Profit!

EST. 1920

JACOBS-WINSTON
LABORATORIES, Inc.

“Kight dollars & yeor
Is @ small price to
pey to keep @ koy men better
Informed.” — MNick A, Rossl
Prasident, Procine-Ressl Carp.,
Auburn, New Yerk. ...,..,

Mr. Rossl Is telking about the
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Con:lting and Analytical Chemisss, specializing in

all i atters involving the examination, production

ond beling of Macaronl, Noodle and Egg Products.

1— ‘itamins and Minerals Enrichment Assays.

2— g9 Solids and Color Score in Eggs and
loodles,

3— cmolina end Flour Analysis.
4—-Aicro-analysis for extraneous matter,

Home of the orchestra is Oaklan I's ne¥
Paramount Theatre of the Arts. A pres
tiglous roster of guest artists has been
signed for the season.

DeDomenico Is nctlve in cultural and
civic life of the Bay Area, His fim
sponsored the Dollar Opera Perform™
ances in San Francisco for many yes™

Lent Begins on Ash Wednesde!:
February 27

Easter Sunday Is April 14
THE MACARON! JouRiA:

S—Sanitary Plant Surveys.
6—Vesticides Analysis,
T—Bacteriological Tests for Salmonella, etc.
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Crop Quality Conference
(Continued from page 15)

“starl” button on new capacity, but this
will not materialize for almost two
years,

“Throughout the recent era of losses
or Inadequate profits, the fertilizer in-
dustry strived to continue to meet do-
mestic demands. But,” Mr, Sullivan
declared, “it Is undeniable that the ex-
port markel was increasingly attractive
because it was profitable.”

Fertilizer Use Up

Commercial fertilizer used in North
Dakota during the year ending June 30,
1973, totaled 469,220 tons, according to
the North Dakota Crop and Livestock
Reporting Service, This Is an Increase
of 43 per cent from the same period a
year earlier. Mixed fertilizers at 243,243
tons increased In importance, account-
ing for 50 per cent of total tonnage
used compared with 48 per cent for the
preceding 12-month period.

Direct application material (N, P,0,
and K,;0) totaled 260,807 tons. Nitrogen

k1]

materia’s used amounted to 141,851
tons, up 71 per cent; phosphate mate-
rials 108,217 tons, up 30 per cent; and
potash materials 10,730 tons, up 14 per
cent from a year earlier, Natural or-
ganic materials totaled 300 tons com-
pared to 140 tons the previous 12-month
period, Data originated with State
Laboratories Department, Bismarck,
North Dakota.

Fertilizer consumption In the United
States and Puerto Rico during the year
ended June 30, 1873 is estimated at 42.5
million tons, This is up 3 per cent from
the 41.2 million tons consumed during
the 1872 fertilizer year. Consumptlon
of total primary nutrients, at 17.8 mil-
lion tons, increased 3 per cent from the
17.2 million tons a year earlier.

Egg Review

5,485 million eggs were produced in
October, 3% below a year ago, but 4%
more than September, 1973 according to
the Crop Reporting Board. There were
201.5 million layers on farms Novem-
ber 1, down 3% from last year and 1%
above a month earlier. Rate of lay on
November 1 averaged 60.8 eggs per 100
layers compared to 60.7 last year and
61.5 a month ago. Egg-type hatch In
October totaled nearly 48 million, up
21% over the 38 million produced dur-
ing “ctober a year ago. The accumu-
late. January-October haich of 4538
million, 7% above 1972. Egg-type eggs
in Iincubators on November 1, 1073, was
36 .nillion, up 15% from a year ago.

Egg breaking stock in the Central
States eased in price during October
but firmed in November as the Thanks-
giving holidsy approached. Frozen eggs
were steady in November about 5¢
under the October level. Dried eggs also
were steady about 10 to 15¢ under the
October level.

Packaging Show

In a major step that consolidates an
Important facet of packaging within a
single annual national event, the So-
clety of Packaging and Handling En-
gineers (SPHE) will conduct its Na-
tional Packaging and Handling Sym-
posium In conjunction with American
Management Assoclations’ Annual Na-
tional Packaging Conference and Expo-
sition beginning in 1874, The combined
event has been jolntly announced on a
formal basis this week by AMA execu-
tive vice president and general man-
ager, C. Whitford McDowell, and SPHE
president, Richard M. Reutlinger (Chi-
cago). It will begin with AMA's 43rd
Annual program, April 22 through
April 25, at New York's Americana
Hotel (conference) and Coliseum (expo-
sition).

Overall, the consolldation ser og t
stress the continuily of the pac 1ging
function—from package conce; apd
design to actual packaging anc ship.
ping and handling. Visitors to th- jain|
event will be provided with & more
complete overview of the industry's
total function; hence should be better
able to plan more of their own systems
through attendance at one event.

The Natlonal Macaroni Manufacturers
Assoclation will hold lts Spring Semi.
nar on Packaging April 22-23 ot St
Moritz on-the-park, 60 Central Park
South, New York City.

Massachusetts Labeling
Regulations

Further hearings were held in Boston
on November 9 concerning the proposed
food labeling regulations of the Massa-
chuselts Department of Public Health,
The original regulations were highly
controversial In that they deviated
from Federal FDA regulations, calling
for more information to be included on
labels for foods marketed in Massachu-
setts than that required by FDA for
labels on foods shipped In interstate
commerce, They deal with such mal-
ters as mandatory nutrition labeling
percentage Ingredlent labeling, and
open dating,

The hearings were scheduled in order
to allow business the opportunity lo
comment on the regulations. Dr. Ogden
Johnson of FDA also testified, cmpha-
sizing the necessity that Massachusetls
regulations conform with those of FDA
on & Federal level. Representing indus-
try were National Canners Asso latlon,
the American Meat Institute, th - Groe-
ery Manufacturers of Ameri i, the
American Frozen Food Instit: 2, the
National Assoclation of Food hains,
and the Salt Institute, among ithers
Attendees at the hearings belic @ thal
the case for uniformity was we. ;ng
by Dr. Johnson and the other arlici
pants, They feel, furthermore, t 1t the
opinions offered by the industry repre-
sentatives seemed to be recelve more
openly by the board as comp: ed to
the reception granted at hearir. s eal
lier.

Although ~ effective  dates wert
changed and extended for the three
main parts of the regulations, in lusity
spokesmen still said the deadlines for
labeling could not be m=t, malnly due
to the time required to gather data.

The effective dates now In the regw
latlons Include Jan, 1, 1975, for nulr:
tion labeling, with a possible exlension
to July 1, 1975; July 1, 1974 for ingr®
dient labeling with a possible extension
to Jan. 1, 1675, and July 1, 1974, 1
open dating of perishable foods 30
Jan. 1, 1975, for non-perishable foods

Tug MACARON1 JOURKAM

They're all pasta—they're all different—
and they're all mosterpicces made by art-
ists with a true love for and dedication
to their profession.

Diamond employs its own brand of
artistry in developing a frame for these
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[ITTLE MASTERPIECES

Macaroni, spaghetti, vermicelli, lasagne, ziti, shells, linguine,
mafalde, tripolini, orzo—and many, many more.

pasta works of art—creative folding
cartons, labels, streamers, shelf-talkers
and point-of-purchase displays.

Let us show you how your artistry can
be enhanced by our kind of creativity.
Just call (212) 697-1700

DIAMOND INTERNATIONAL CORPORATION

PACKAGING PRODUCTS DIVISION

733 Third Avenue, New York, New York 10017







