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number one name in macaroni packaging:
Rossott. /

So now we can provide you with the fine st
in merchandising, graphic and structural desic 1
and machinery systems from Fibreboard along wi h

Rossotti’'s long established expertise in the pasta
and frozen food fields. ’i X
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Editor's Notebook:
1t has been a weather year.

Floods in the spring prevented plant-
ing. Then drought came and hol dry
wealher pushed spring planted grains
to early maturity.

The Burlington Northern Railroad re-
ports: “Follov:ing a late spring, the crop
headed out on short straw and is now
reaching maturity well ahead of normal.
Some fields are being cut for hay. The
crop has been extremely variable all

nary review of the wheat situation indi-
cates 1973-74 domestic utilization of
durum at 51,000,000 bushels, up from
40,000,000 a year ago. Reason for the
consternation is that blending with
other classes of wheat in pasta products
has become so prevalent this season be-
cause of the wide margin of semolina
prices over hard wheat farina and flour.
In a crop as small as durum, data are
difficult to pinpoint, but concensus of
observers is thal domestic use In 1073-
74 was far short of the USD.A. esti-
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mate. For 1874-75, the Department pro-

F.b b d R . e $ 8.00 per year season and the harvest results continue  jocig domestic use of 43.05’0.000 husﬁe:s,
I re Oar an OSSOﬁl. nd nOW ’ FOrEign weveceeres v ooe. $10.00 per year  {o reflect the wide variations. Yields ommenting that ‘domestic food use Is I
‘i» Single Coples  wwcsemmermree $1.00 €0ch  ronorted in enrly August ranged from  expected to continue strong while im- i
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with the profit squeeze we're all facing
it's a new packaging idea that'll really ﬂhﬂhﬂﬂlﬂ
pay off. For you. Package Weas tha 821 o8
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poor to good with generally light test
weights.”

Crop reports will be followed closely
until all of the durum is in the bin.

Mystery in US.D.A. dala
Milling & Baklng News reports:

“Astonishingly, the USD.A. prelimi-

proved durum supplies overseas may
hold down exports.'"

Representatives of U.S.D.A. and the
Depariment of Commerce, Bureau of
Census, have been invited to the NMMA
Meeling in Washington, September 17,
to review Industry statistics.
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The Durum Outlook

Melvin G. Maler, administrator of
North Dakota State Wheat Commission,
referred (o blending in the U.S. and
abroad in his convention presentation.
“In Italy, especially,” he said, “we are
disturbed over a vast increase in utili-
zation of other wheats in durum blends
for pasta products” What long-term
effect this will have on world export
demand is difficult to assess,” he added.
“Similarly, we expect there has Leen
increased production of blends in this
country as our own millers and manu-
facturers struggle with profit and loss
statements.”

From an Industry-wide viewpoint, the
1973-74 marketing year must rank as
“one of the most turbulent ever experi-
enced.”" Production of the fourth largest
erop of record and a 37,000,000 bushel
carryover resulted in towal supplles of
122,000,000 bushels. Mr. Maier scored
“misleading export sales commitment
reports” as partly responsible for the
sharp increase in international demand
for food and the resulting fears that the
U.S. would be “out of durum” by June
30, 1074, or ceriainly before the 1874
harvest.

Prices & Costs Spiral

“Producers’ durum prices surpassed
levels well beyond the expectatlons of
the most foolish or most learned fore-
caster,” he observed. Many were able
to sell not only much of their 1873
crop, but also old crop from previous
years at these higher price levels—
when transportation was available

“It was a good year for North Dako-
ta wheat and durum producers,” Mr.
Maler acknowledged, “but the glow of
its memory has been dimmed by rapid-
1y spiraling costs of production, the full
impact of which will be felt only this
year and In the years ahead” Durum
production costs have risen in similar
proportion to the cost increase for pasta
manufacturers.

““Despite the higher price of the raw
material, domestic consumption this
past year has increased and may reach
a new high of 44 million bus for the
year just ended,” Mr. Maler sald, “Yet,
the U.8. has not run out of durum be-
cause early in the marketing year, price
began {o ration demand in the export
market and expectations turned to dis-
appointment.”

Decrease In durum exports Is ac-
counted for largely by the lack of a
repeat 10 milllon bus to the USSR,
Mr, Maler told the convention. “Antici-
pated larger sales to Europe did not
materialize and, in fact, France, the
United Kingdom, West Germany and
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Melvin G. Maler

Italy all imported less durum this past
year than the year before,” he reported.
This decrease he attributed 1o blending
becauve of price.

Floods,Then Drought

Mr. Maler presented a serles of
photographic slides showing the diffi-
culties encoun'ered by North Dakota
durum farmers in planting the crop
this spring. “Bated on a large number
of local observatinns, visits with pro-
ducers, elevator managers and county
agents, we feel that North Dakota
durum producers did increase durum
planted acreage over 1072 by at least
10%," he said. This comparex with U.S.
Department of Agriculture reports of
planting intentions in January and
March, showing increases of 45% and
39%, respectively, over 1873.

Since mid-June, North Dakota has
been dry and most parts of the slate
could now use a good rain, Mr. Maier
sald, Big factor in the outlook for 184
durum production is weather, he ob-
served. Most prevalent durum varle-
ties require 90 days of growth from
emergence to maturity. Allowing a
week or 10 days for emergence, 80 days
from the first two weeks in June would
indicate maturity in the latter part of
September. Risk of frost damage is
obviously cuidderably greater because
of the late growing season, Mr. Maier
stated.

Could Total $7,000,000 Bu.

“The 1074 durum crop is a long way
from the bin,”"” Mr. Maier sald, “How-
ever, assuming a 24-bu yleld on a 10%
increase in harvest acreage (2,882,000
acres), North Dakota alone could pro-
duce 69 million bus in 1874, U.S. pro-
ductlon, assuming average yleld in
other producing states, could total about
87 million bus.”

“"Another factor is that of what pro-
ducers might do with 1874 production,”
Mr. Maler pointed out. "We esiimate
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that there is enough empty . irge
space in North Dakota to take « re of
all 1974 production of the major rops,
At least 500 million bus of sp ce is
available and 85% is on-farm bin pace.
There is a strong possibility that cheat
and durum prices could weaken v the
time the harvest has moved to Yorth
Dakota, Many farmers, even Il irices
should hold at current levels, wil! place
their 1874 crop In the bin.

Durum Production

rum wheat production was fore.
cast July 1 at 100 million bushels, up
18 per cent from 1973 and 37 per cent
above the 1872 crop. Acreage was sel
at 3,677,000 and yleld at 27.2 bushels
per acre,

In North Dakota planting wa. con.
tinuously delayed by excess molst.re
and turmed out to be the latest since
records began in,1850. Planting of small
grains was finally completed by June
18. Development s behind schedule
with more than half of the durum still
in the stooling stage or earlier on July
2. Hot dry weather during July brought
grain to an early maturity and some
deteriorated to the paint where it was
cut for hay. .

Durum Varieties

Rolette was the leading variety of
durum wheat planted in North Dukota
in 1974, comprising 38.4 per cent of the
total acreage planted. This is morc than
double the proportion devoted t. this
variety a year earlier. Leeds dropp d lo
28.2 per cent of the acreage, wh reas
last year Leeds made up half « all
durum planted in the state. Wells ame
in third with 17.5 per cent of the cre-
age, also o decrease from a year e ‘ller
when 1t comprised 27.8 per cent. \ ard,
a new varlety in 1073, is in fourth lace
with 12.7 per cent of the acreage. ler-
cules lost considerable ground wit 14
rer cent of the acreage planted ofu-
pared with 4.8 per cent a year ei ller.

The total durum ucreage plant. | in
1974 was 3,190,000 acres. Ninetee: per
cent above 1973,

International Wheat Situaticn

“Total world trade in durum in 1974
75 should be substantially below the
3.2 million tons expecied to be traded
in 1073-74" Koy L. Neeley, scrlor
economist, forelgn commodity anrly
Grain and Feed Division, U.S. Depart:
ment of Agriculture, {old the Macarod!
Ccavention delegates..

“Such a statement should be tem:
pered,” he added, “with the knowledge
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that -op prospects in Africa and the
Mid¢ - East can change quickly, and
wea: far from certain of what produc-
tion il be in the U.S. and Canada."

} rices to ‘Mcre Nearly Normal’

M: Necley stated that, "If our pres-
ent v.ew of the situation is correct,
duruin supplies for the domestic mar-
ket in this fiscal year should be more
plentiful and prices should be more
pearly normal than during 1073-74."

Last year's production of durum was
poor in Italy, the Middle East and North
Africa, and consequently stocks cafy be
assumed at rather low levels, Mr. Nee-
ley suggested. In recent years, the main
areas importing durum wheat have
been the European Community, the
durum-producing countries of North
Mrica, the U.S.S.R. and the People's
Republic of China, he sald, This year,
crop prospects are good In France, Italy,
Nocth Africa and the Middle East, as
well as the U.S.8.R., so import require-
ments should be lower than in recent
years. It seems unlikely that the
USS.R. will be a substantial importer,
Mr. Neeley predicted, adding that
“What the P.R.C.'s requircments will
be is anybody's guess.”

China Could Have Major Impact

In his comments on the international
wheat situation, Mr. Neeley outlined
potential crops and demand in yarious
countries, He made the following com-
ments about the People's Republic of
China: “Wheat crop conditigns in the
PRC have been reported as good but
there ure conflicting stories of drouth in
some mportant wheat producing arees.
They perhaps will not reach the re-
poric  record production of the past
two ; ars and this could have a major
imp:  on the world wheat market."”

‘Re;  Problems’ Could Plague India

Ti monsoons in South Asin are late
and  m to be weak thus far this year,
Mr. " -eley reported. “If the poor mon-
wor [ 1972 were repeated, real prob-
lem: ould develop in India and some
neig oring countries,” he cautioned.
“Alt ugh rice is the crop affected by
the - )nsoon, the rice supply has a di-
reet mpact upon demand for wheat"

Wheat Consumption’
Drops in Japan

According to @ Reuters report, the
Japunese Food Agency estimates that
during the past few months consump-
tion of bread and noodles declined by
maore than ten per cent ar compared to
the same period last year. The higher
voet of wheat has caused Japanese con-
fumers to turn to lower priced rice and
other staple foods.
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George Smith, chairman of the North Dakota State hzm Commission, addressed the

National Federation
300 press women ottended the
N. Burdick.

of Press Women at o luncheon on June 29 in Bismarck. More than
luncheon as well os Senatars Miltcn R. Young and Quentin

Wheat Commission
Honors Press Women

Mone than 300 women from across
the United States attended a luncheon
sponsored by the North Dakota State
Wheat Commission Saturday, June 29,
as part of the Natlonal Federation of
Press Women convention held June 20-
20 in Bismarck, N.D.

Chalrman Speaks

George Smith, chairman of the
NDSWC, thanked the delegates in his
luncheon remarks for all the help they
had given the wheat industry by pub-
lishing recipes calling for the use of
wheat or durum products. But he
wished, however, the women would re-
celve more recognition for the impor-
tant work they do.

“Lately,” Smith continued, “the
North Dakota farmer has been in the
spotlight for the quality grain he pro-
duces, and it's hard earned recognition.
But you have been diligently producing
a quality product too”

“So that's the reason we decided to
honor the NFPW,” Smith sald, “and
thank you for all the help you have
given the grain and food industry in
the past and hopefully for all the help
you will lend in the future.”

Pasta Salad Served

The luncheon menu Included beer
cheese soup, hard rolls, broccoll, Rich-
shaw salad (winner of the national
pasta reclpe contest) and fresh fruit,

The following were honored by the
NFPW at the luncheon: Dr. Ruth NTacon
was given an honorary membership;
Mary Wright, Arkansas, Wilma Collins,
Towa, and Mary Lou Pence, Wyoming
were honored for 25-year memberships
in the NFPW; and Kathy Wyde, Indi-
una, and Ann Johnson, Fargo, were
given youth project awards,

Pasta Research Progressing

Consumers shopping for pasta prod-
ucts, such as macaroni or spaghettl,
seldom have to worry about variety in
today's market. Some 180 forms of pasta
products are already avallable for their
choosing. Unfortunately, little variety
exists when it comes to choosing a
pasta product with a varying amount
of nutritional value as almost all have
a 10 or 11 per cent protein content.

One bright spot is a report on high
protein pasta research being conducted
by the Cercal Technology Department
of North Dakota State University
(NDSU). The report covers six months
of research in a 30-month project aimed
at developing durum-based pasta prod-
ucts with high protein and improved
nutritional content.

The study under the auspices of the
National Wheat Institute and the North
Dakota State Wheat Commission also
seeks to investigate the unique func-
tional characteristics of durum wheat
and to And potential applications of
durum ingredients in a wide range of
food and industrial products.

The Cerecal Technology Department
has six persons working on the re-
esarch. Dr. Orville Banasik and Dr.
David Walsh are co-project leaders, Dr.
Merlin Breen Is in charge of laboratory
operations and JoAnne Bell, Tom Thiel-
ges, and Bruce Johannes are lnboratory
techniclans.

Fundamental Research

Banasik, chalrman of cereal tech-
nology, says “the research has been
quite successful. We have been doing
some basic and fundamental research
in the first two quarters. Our first
thrust in the project is to develop a
good macaroni product, of high protein,
that can be used commercially.”

The January 1 to March 31 second
quarter report shows they are pro-

(Continued on page 8)

5

L e e A

A T S e ) EE AR

WA TS C 2 e b e ¥

e — T

o r————




TIN

If’.;'??"

651909240
11354836

-
T T IEP. sty

juneuannsIr i
AmmEpr= --" -

¥
42|
I
1
I
¢




Pasta Research
(Continued from page 5)

gressing towards that goal. The report
covers three main research areas: (1)
Pilot scale testing of high proteln pasta
formulations; (2) Preparation of high
protein extracts from wheat bran; and
(3) An alr classifications study to in-
;:lrea.se the protein content of durum
our,

Protein Bources

The first quarter report released in
January emphasized testing of 51 differ-
ent commercial sources of protein
which were blended with durum semo-
lina to bring a resultant flour mixture
of 20 1o 21 per cent proteln.

Some of these mixtures, the first
quarter report showed, had adverse
effects on the spaghettl. Removal of
these detrimental effects, such as
change of color with soy, sunflower and
fish protein additives, was not only a
goal of the second quarter research,
but will be of future research also.

Mixtures Tested

During the second quarter, the 20 to
21 per cent high proteln mixtures were
processed and tested under experimen-
tal conditions similar to commerelal
practice. After these pilot scale process-
ing tests were conducted, using blends
of high protein and semolina mixiures,
they were then extruded to form spa-
ghetti.

Evaluation of the spaghetti showed it
to be darker in color than spaghettl now
avallable and usually grainler in tex-
ture In the cooked form. Attempts are
being made to eliminate the texture
problem by experimenting with iso-
lated protein additives, such as soy-
bean solates, but thls research is not
yet completed, according to the report.

The second research area was an in-
vestigation of the feasibility of extract-
ing protein from durum bran. Objec-
tives of the bran investigation were to
exiract and concentrale proteins fram
durum bran and evaluate its use i
enriching pasta products. Bran is gen-
erally sold as animal feed, so the ex-
traction of the bran protein would pro-
vide an excellent opportunity ¢:: recover
these ouality wheat proteins .= human
food 1.es,

Testing results are not yet avallable
on the bran enrichment, but a process
as been developed to exiract protein
rom the durum bran,

High Protein Flour

The third major area of research was
to develop a high protein durum flour
without the use of any additive.. This
was attempted by air classification in
which durum flour was pin milled o a

:IIne particle size and separated by den-
ty.

The report shows that the fine, low
density fractions contalned from 16 to
21 per cent protein and thus it may be
possible to manufacture very high pro-
tein pasta with durum wheat as the
only major ingredient. Suveral high
protein durum flour samples have been
prepared and data is now being as-
sembled for publication ‘n a scientific
journal.

Banaslk sald they are still awalting
the arrival of a few more pleres of
equipment such as a cooker-extruder
and a device to measure nutritional
content of semolifia which is being pur-
chased by the North Dakota State
Wheat Commission before all the re-
search can be compleled.

Improved Formulations

In the third quarter of research now
under way, studies will concentrate on
completing the processing attempts to
develop improved formulations for
high protein pasia, Banasik said.

Attempts will also be made to further
minimize the detrimental effects the
high protein pasta has had on some
spaghettl by utilizing a computer to
identify combinations of ingredients
which optimize pasta quality, accord-
ing to Banasik,

“We want to come up with a number
of high protein pasta products that can
be used commercially,”" Banasik stress-
es. “We may change the shape and color
a little more, but we're confident it
can be done”

It all adds up to good news for the
consumer.

USDA Flour Buying
Phased Out

Domestic relief flour and corn meal
buying program of the Departr-:.. of
Agriculture has been phased out after
18 years, it was announcel by Donald
L. Gillls, director of the Minneapolis
office of the Agricultural Stabilization
and Conservation Service. Mr. Glllis
notified mills that no additional pur-
chases of processed commodities are
contemplated for the school lunch or
needy family programs, eliminating do-
mestic relief awards except for occa-
sional purchases for Indlan and sup-
plemental feeding programs. Export
donations purchases will continue
under P.L. 480.

In the fiscal year ended June 30, 1074,
A.8.C.S. purchases of flour amounted to
4,178,105 cwis, compared with 4,378,-
225 cwis in the previous year and
4,937,440 cwts In 1971-72. In this total
was 191,835 cwis of durum flour.

General Mills Hits $2 Bi ljon

General Mills, Inc. reported tha' .ales
in the 1974 fiscal year exceeded ¢ bi).
Uon, or 20% over the previous vear
and that net earnings soared 13% zluu;
sales and earnings were at new rec.
ords, noted James P, McFarland, . nair.
man and chief executive officer.

Net sales of General Mills for the
52 weeks ended May 26 totaled $2,000,-
103,000, compared with $1,661,961,000
in the previous year. It was only in the
1970 fiscal year that the company’s vol.
ume exceeded $1 billion. Ten years ago,
in the 1064 fiscal year, sales were $541.3
milllon.

Milling Among Top Contributors

Mr. McFarland said that in each of
the company's three major product
areas operating profits rose by 10% or
more. Also, each of the seven product
lines in the three major groupings re.
ported profit gains. Largest year-lo-
year advances were scored in cralts,
games and toys; combined flour mill-
ing and grain operations, and break-
fast products. These three accounted
for more than half of the total sales
gains,

Earnings decreases occurred in sev-
eral mix lines and Tom's Foods. The
company's small doubleknit fabric cor-
poration operated at a loss,

Mr., McFarland indicated that the
strongest gains in the last fiscal quar-
ter came from most of the same activi-
ties that had done well earlier in the
year. An exception was Gorton's Sea-
food, which saw a softening in denand
and selling prices lead to lower c¢um-
ings after impressive gains in the first
three quarters.

ADM Earnings Up

In a preliminary, unusudited nooort
for the fiscal year ended June 30, . /74,
Archer Danlels Midland Co. sald net
earnings climbed 74% over the pre\ ous
year to a new all-time record.

Net income of ADM for the fi<cal
year is estimated at $20,410,000, e ual
to $1.97 a share on the common stk
That compares with earnings of 16
805,000, or $1.15 a share in the previous
year, The company's net for the 1972
fiscal year was $11,005,225, or 84¢ per
share,

Eamlngs per share in the 1974 fiscal
year are calculated on the basis of an
average of 14,917,058 shares of common
outstanding, compared with 14,849,051
in the preceding year. The latter total
was adjusted for a two-for-one split of
the common stock effected in Decem-
ber, 1973,
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Pea oy Buys Stock

E» :utive committee of Peavey Com-
pan} wthorized the purchase by the
com' ny of up to 150,000 shares of its
com: on stock from time to time
throh July 31, 1875, the end of the
next flscal year. Purchases will be
made on the open market, by private
purchase or both.

Peavey sald ncquired stock will be
primurily used to fund the company's
contribution to its profit-sharing and
investment plan. That plan is being
amended to provide that all company
cwnlributions shall be made either in
shares of Peavey common stock or in
cash to buy Peavey common stock.

Anniversaries at International

Don Haller, plant chemist at Inter-
national Multifoods' B mill in St. Paul,
was awarded an atmos clock for 25
years of service. Bob Bruning, manager
of quality control at the Central Labo-
ratories in New Hope, cut the cake and
served it to co-workers honoring him
for 25 years service.

Cercal Chemists

Howard C. Becker, vice president of
flour research and technical services,
ConAgra, Inc, Omaha, Nebraska, has
been named President-Elect of the
American Cereal Chemists.

Elected as treasurer is Roland A.
Morck, director of research & develop-
ment. Nabisco, Inc., Fair Lawn, New
Jers: o,

Jo es W. Doty, president of Doly
Lab itories, North Kansas City, Mis-
soul  von a two-year term on the Asso-
ciat’ 's Board of Directors.

T  newly elected officers will be in-
stal ot the Assoclation's 50th Annual
Me g in Montreal, October 20-24.
Dr. ancis E. Horan, Archer Danlels
Mic d Co., Decatur, Illinois, current
Prc  ent-Elect, will assume the Presl-
der.  at that time.

Qu. !

1.l the years between the founding
of .ir republic and the middle of
We: | War 71, federal government
5pe.ding totaled about $300 billion.

Tie budget 'or the next flscal year
Proposer $300 billion for that single
year.

Does that make sense to you?

If it doesn't, let your Senators and
Congressman know you want spending
brought under control.

NMMA Washington Maeting
Hotel Washington
September 17th

Railroads Need Profits

There is a simple logic behind re-
vival of the raillrends, says Alan S.
Boyd, Illinois Central Gulf president.
That loglc 1s: When rallrosds are per-
mitted to ask a fair return lor service
rendered, they will become profitable.

“When they become profitable they
will generate the capital needed fur re-
placing and upgrading their physical
plant — right-of-way, rolling stock,
shops, and so forth. When that happens,
railroad service will be very good."

Boyd is optimistic that in the long
run there will be the kind of change
in public policy that will revitalize the
nation's railroads by modernizing the
legal and financial framework In which
they operate.

“Today, when railroads must compete
with every type of {reight carrier, many
of them indirectly subsidized by the
public, the red tape involved In ob-
taining a rate change cannot be justi-
fled, It Is an example of over-regula-
tion which hampers railroad perfor-
mance."

More Railroad Cars

Interstate Commerce Commission
moved recently to force most of the
nation's major rallroads to buy a total
of 70,000 new freight cars to alleviate
freight car shortage. The order, should
it go into effect, would also require the
railroads to put 18,000 out-of-service
cars into usage condition, both within
two years. The new cars would have to
be additions to the railroad fleel and
not replacements.

The order gives rallroads 60 days to
file written comm nis with the Com-
mission.

“We are convinced that a serious
freight car shorlage exlists today and
that inadequate ownership of freight
cars is the cause of the shartage,” the
1.C.C. said. Noling thal pasi efforts to
alleviate the shortage through less
stringent measures had failed, 1.C.C.
said, “The size of the fleet is decreasing
and the persistent reported shortages
are ‘ncreasing.”

T . Commission added It now must
“tal + more direct measures which we
belleve are necessary to reverse the
alarming depletion of the natlon's rail-
road car fleet and the resulting chronic
car shortages which plague the ship-
ping public.”

The Commission sald that ar of Jan.
1 motv ikan 87,000 cars wer: out of
service for repairs. This rpresented
6.3% of the flcet, The order would re-
duce the level to 5% by channeling
18,000 cars back into service.

The Commission said that the level
of out-of-service cars had not fallen
below 5% for 11 years.

Acknowledging that the railroads
have been making more efficient use
of freight cars, 1.C.C. said the use of
larger cars has not increased carrying
capacity enough to offset the decrease
in the number of cars owned by the
lines,

Computer System Tracks
Grain Boxcars

One thing common aboul grain
grown in the United States is that it
has to be transporled somewhere to be
used. Most of the time, that transporta-
tion is by rall, for grains generally have
to be moved long distances to be proc-
essed or exported, and rail is the most
cconomical means of shipment.

Through the 1873 harvest and con-
tinuing into this season, grain shippers
have been experiencing problems in
locating enough rall cars to move grain
ns thelr contracts require, When they
can't get cars, this causes artificial
shortages, which in turn can drive
prices up,

That means higher prices for many
items like bakery products, cereal, and
even meat and poultry.

USDA Help

To help alleviate this problem, the
U.S. Department of Agriculture ini-
tiated in late September a monitoring
system to pinpoint areas of the country
having difficulty getting adequate
transportation,

Operators of country grain elevators
across the country recelved question-
naires from USDA’s Agricultural Mar-
keting Service that are to be completed
and sent to Washinglon, D.C., weekly.
The returned data, reporting railcar
shortages, is compiled and computer
processed Into lists of geographical
areas thot are having the greatest difi-
culties.

The lists are then sent for further
action to the agencles and organiza-
tions with direct control over the situa-
tion, such as the Interstate Commerce
Commission, the U.S. Department of
Transportation, and the American Asso-
clation of Railronds.

All of this could mean steadier sup-
plies of gicin to the various users and
processors like flour millers and cattle
feeders, and hopefully will help hold
down the prices thal consumers pay for
much of their food.

36th Annual Durum Show
Langdon, North Dakoto
Oct. 21-22-23
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HE 1973-74 year proved somewhat

hectic for members of the Durum
Wheat Institute—with decisions re-
quired on whether to protest School
Lunch specifications for an “Enriched
Macaron! with Fortified Protein”; ex-
panding membership; and participation
with the North Dakota State Wheat
Commission and the National Macaroni
Institute in the production of a new
film to replace "Durum—Siandard of
Quality.” In all cases, the decisions
would up as “imponderables.”

Plagued by rising costs, shortages of
durum wheat, frozen retall prices, the
National Macaroni Manufacturers Asso-
clation met in early July in Hot
Springs, Virginia, »t The Homestead,
in an atmosphere of crisis. A special
delegation of gruwers, millers and
manufacturers was dispatched to Wash-
ington. A second meeting in Boca
Raton, Florida, in late January was held
under more salubrious clrcumstances,

Bee and Taste

In the interim, Durum Wheat Insti-
{::l¢ members took bows for a “See and
Taste" sesslon featuring pasta products
for the upper echelon personnel of the
Unlted States Department of Agricul-
ture in Washington. It proved the most
popular meeting to date for that kind
of actlvity for the Plentiful Foods DI-
vislons of Agricultural Marketing Serv-
ice, a program closed down August 1,

In response to publication in the
Federal Register, April 12, the Durum
Wheat Institute also protested a pro-
posal to amend the Federal School
Lunch Program regulations to permit
the serving of so-called “Enriched
Macaroni with Fortified Protein” {o the
26.5 million children fed everyday in
that operation. The protest was Joined
by the National Macaroni Institute and
the North Dakota State Wheat Com-
mission. It was lodged agulnst the use
of the word “macaroni” to describe a
product which might be made of pro-
portionately larger combinations of
com and soy flours rather than wheat—
the traditional basle ingredient of
pastas,

While the School Lunch proposal at
first seemed to be held in abeyance, it
appeared again in the Federal Register
on March 17, 1974—indicating that its
proponents in the USDA did not in-
tend to permit the Issue to drop. At
that late date, it appeared that the Na-
tlonal Macaroni Institute would again
resist the effort to supplant “macaroni”
with an inferior, imitation product even
though restricted to School Lunch use,

A new producer of durum flour,
semolina and granulars, ConAgra of
Omaha, was enrolled in the Durum
Wheat Institute during the year,

New Film

Throughout the year, the Durum
Wheat Institute worked with the North
Dakota State Wheat Commission and
the National Macaron! Institute in
negotiations to flnance a new movle in
color to replace “Durum—Standard of
Quality.” a film originally produced by
wheat growers represented on the
North Dakota State Wheat Commission,
The Durum Wheat Institute and other
cooperators each continued to pay one
third the cost of distributing the film.

During the year, five issues of the
home economles bulletin, “Durum
Wheat Notes,” were produced, featur-
ing 20 recipes, as well as a special
photograph. The perlodical has circula.
tion in excess of 45,000 coples for each
issue.

The Durum Wheat Insiitute also
served as an office for negotiations with
the Grain Division of the Agricultural
Stabilization and Conservation Service,
U.S. Department of Agriculture, con-
cerning specifications for the ASCS pur-
chases of durum flour. Difficulties in
meeting ASCS protein levels, maximum
14 per cent moisture, and sieving to a
degree of fineness that exceeded the
Standards of Identity were problems
pointed out to ASCS authorities as the
probable cause for lack of bids by
durum millers.

Durum Macaronl H-R-I Program

A special program in behalf of durum
pasta products in tha Hotel-Restaurant-
Institutional field is jointly financed by
the Durum Wheat Instiiute, National
Macaroni Institute and the North Da-
kota State Wheal Commission, Under
such auspices, a film, “Macaroni Menu
Magic,” and fllmstrip, “How to Cook
Macaroni Foods,” together with narra-
tion guide and quantity recipe cards
were produced. These were followed
by a “Pasta Recipe Contest"” patterned
after the Natlonal Sandwich Idea Con-
test open only to H-R-I personnel,

In the 1873-74 year, circulation of the
film, “Macaroni Menu Magic,” through
a commerclal distributor was discon-
tinued because costs were consuming
almost all avallable resources of the
H-R-1 program, The 08 coples of the
movie thus made avallable were offered
to schools specializing in training H-
R-I personnel, schools where facilitles
for the care and storage of the film were

Annual Report of the Durum Wheat Institute

also available, In response to the g
offer, 12 coples of the movie re
placed in the film libraries of ch
schools,

The year also brought the produe.
Hon and management of the second
National Pasta Recipe Contest. A tota]
of 610 entries were received from H-
R-1 students and quantity foodservice
personnel. This was the first time the
Contest was open to students.

Preliminary judging was accom-
plished by an experienced panel of
home economists, After extensive read-
Ing of recipes, 45 dishes were prepared,
Twelve were later submitted to o group
of final judges, including—Mrs. Loretta
Canan, Test Kitchen Supervisor, Chi-
cago Board of Education; Miss Isabel
DuBois, Home Economics Editor, “Chi-
cago Daily News”; Dr. Maxine Harl,
Assistant Executive Director and Di-
rector of Education, American Dietetic
Assoclation; Bruce Smith, Editorial Di.
rector and Vice President-Editorial De-
velopment,"Food Service Marketing";
Miss Nancy Snider, Food Editor, “In-
stitutions/Volume Feeding Manage-
ment"; and Chef Louls Szathmary, The
Bakery Restaurant, Chicago.

Recipe Winners

The judges selected the following
“Top Three" recipes:

“Moussaka Romano"—by Simoene
Billuni, Sous Chef, Ten Downing Ros-
taurant, San Diego, Calif,

“Mandarin Chicken Salad"—by Si ‘er
Anna Marle Hadar, 0.8.F., Food Ser e
Supervisor, St. Coletta School, Je! -
son, Wisconsin,

“Hungarian Fried Noodles and € -
bage Budapest Style"—by James V.
Young, Columbus Adult Educa' n
Services Center, Columbus, Ohio.

From these the Grand Champlon, e
“Moussaka Romuno,” created by -
mone Billuni, was chosen.

The three finalists each received & 0
and a trip to Boca Raton, Fla, wh e
the Grand Champion was announced 1t
the mid-winter meeting of the Natio: .l
Macaronl Manufacturers Associatii n.
In addition to this prize, the Groud
Prize included a two-week all-expent
tour of Italy for two.

Sponsorship of the Contest was en-
larged to include: the Council on Hotel,
Restaurant and Institutional Education
(CHRIE), Durum Wheat Institute, No-
tional Macaroni Institute, and the North
Dakota State Wheat Commission, in co-
operation with the National Automalic
Merchandising Association and the Na-
tional Restaurant Association.
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America's Largest Macaroni Die Makers Since 1903 - With Management Continuously Retained In Same Family
SEPTEMBER, 1974
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For a new extrusion die or reconditioning, repair or
redesigning of one you are now using, you can be

assured of quality materials, strict precision to specifications
and dependability of old world craftmanship without
sacrificing the speed of modern automated methods

They're both alive and working together at Maldari.

Write for new catalog

D. MaLpArl & Sons, InC.

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

The nation's laying flock produced
5,430 million eggs during June, slightly
below the previous year. Number of
layers on hand averaged 280 million,
2% below a year earlier. Average rate
of lay during June was up 2% from a
year earlier. Layers on farms July 1
totaled 278 million, down 2% from 283
million of 1973 and 1% fewer than one
month ago. Rate of lay on July 1
averaged 643 cggs per 100 layers, up
from 03 a year earlier but down slight-
ly from the rate in June. Egg-type
chicks hatched during June totaled 44
million, 2% below year ago production.
Eggs in incubators on July 1 at 328
million, were 11% below the 1973 fig-
ure,

Processed Eggs

A total of 759 million dozen shell
eggs were broken May 28 through
June 30, 1874 under the USDA's Eg
Products Inspection Act—up 18 per cent
from the May 27 through June 30 period
of lust year, Per cent increases from last
year by reglons were: North Atlantic,
42; Western, 23; North Central and
South Central, 15; and South Atlantic,
13.

During the five weeks, 114 miilion
pounds of liquid egg products were used
in processing—up 19 per cent from the
period last year, Ingredients added in
processing totaled 3.9 million pounds,
" per cent less than a year ago.

Liquid egg production (including In-
gredients added) for immediate con-
sumption and processing totaled 36.2
million pounds during the five-week
period—up 22 per cent from the period
last year. Products for immediate con-
sumptlon totaled 14.1 million pounds,
compared with 13.1 million a year ear-
lic>. Those for processing totaled 22.1
mitlion pounds, compared with 16.5 mil-
lion last year.

Frozen egg producls amounted to 44
million pounds, 10 per cent more than
last year. Dried egg production was 0.0
milllon pounds, 14 per cent above the
five-week period a year ago.

Cumulative 1{otals July 1, 1073
through June 30, 1874 and percentage
increases from the correspondiig 1072-
73 period are as follows: Shell eggs
broken—@08 million dozen, 10 per cent;
liquid eggs used in processing—912 mil-
lion pounds, 11 per cent; liquid products
for immedlate consumption and process-
Ing—301 million pounds, 18 per cent;
frozen products—367 million pounds, 9
per cent; and dried products at 73 mil-
lion pounds, 11 per cent.
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Canadian Eggs Dumped?

The Treasury has matched an inquiry
to determine whether chicken eggs
from Canada are being sold in the U.S.
at less than fair value,

The department sald the Investigation
followed a complaint that the eggs were
belng “dumped” in the U.S., or being
sold here for less than in Canada. In
1873, imports of Canadian whole eggs
were valued at about $4.7 million.

Under the Antidumping Act, if the
Treasury finds the eggs are being
dumped, the Tariff Commission would
investigate to determine if U.S. indus-
try Is being hurt. If both findings are
affirmative, the case goes back to the
Treasury for assessment of special pen-
alty dutles,

The complaint was flled with the
Treasury by United Egg Producers, and
the American Farm Bureau Federation.

Poultry Farmers Cut Flocks

When he was offered the “ridiculous”
price of four cenis a pound for 2,200
laying hens he was culling from his
flock recently, egg farmer Walter Ross
of El Reno, Okla,, gave them away in-
stead,

In Springdale, Ark, Tyson Foods
Inc,, a major broller producer, drowned
300,000 chicks and destroyed 800,000
eggs that would have hatched broilers,
ag the first steps in phasing out a facil-
ity until broller production becomes
profitable again.

Those are some of the more dramatic
reactions lately of frustrated egg and
poultry farmers. Others simply have
been quietly losing money.

Industry Woes

The woes of the poultry industry
have been all but overlooked amid
headlines about the troubles of the na-
tlon's cattlemen, But depressed prices,
despite some recent rises, and high
feed costs that plague meat producers
are a problem for egg and poultry
farmers also. As is the case with beef
and pork, the producers' plight was ac-
companied by increasingly lower retall
prices for poultry and eggs.

The reduced retail prices followed
the lowest wholesale prices for eggs
and broilers in more than 18 months;
wholesale turkey prices recently
reached a flve-year low. These sharp
reductions in what farmers get for
their products occurred while their
costs, particularly for feed, have been
soaring. Corn, for example, which ac-
counts for about iwo-thirds of the feed
rations for broilers, turkeys and laying
hens, is currently quoted at $3.2175 a
bushel in Chicago, down from the rec-

ord $3.33 reached in February, but .||
above the year-ago price of $2.4i 5 4
bushel.

Lower prices than a year ago for .oy.
bean meal, another key feed ingred i,
have eased the producer's buiden
slightly, but recently both corn and S0y
bean meal have risen in price. If they
continue to do so, farmers say they will
remain in a cost-price pinch, even if
poultry and egg prices rise.

Moeat Prices Hurt

Poultry and egg prices were de.
pressed by falling prices for beef and
pork, which compete for the consumer's
spending on protein foods. Also, many
consumers apparently changed their
eating habits in rebellion against the
high prices of last summer and haven't
returned to their old ways even though
prices have fallen. Farmers also con-
tend retail chains haven't reduced
prices as much as they should have in
response to lower wholesale prices, and
that this delayed a return to previous
consumption patterns.

In any event, farmers are culting
back on production in an effort to re-
duce their losses. Placements of broller
chicks on feed in recent weeks have
been 2% below year-ago levels, ofter
being as much as 6% higher early this
year. Turkey farmers had planncd to
ralse 140 million birds in 1974, up 6%
from last year, but now the increase
may be less than 3%. Egg production
is down about 1% from 1972 so far ‘his
year.

Egg producers could sce the quii'.esl
return to profitability, Industry ob-
servers say. Wholesale prices have sen
as much as 10 cents a dozen since d-
June, reflecting lower output du. to
hot weather.

Poultry & Egg Institute
Of Azuriec“

A budget approaching a million < I
lars for the coming year has been p-
proved by the executive committe: of
the Poultry and Egg Institute of Ar or-
ica, according to M. J, Chamberl.in,
chalrman of the board of directors :nd
the executive committee.

Chamberlain is president of Seymuur
Foods, Inc, Topeka, Kansas.

Meeting in Chicago, the 10-member
executive committee reviewed the pro-
posed budget for Institute activitles and
approved a total of $892, 325 for domes-
tic programs.

Since the Institute now has members
in 20 countries, the committee decided
Fact Finding should be made an annual
world conference for people In the
poultry and egg business,
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The recipe
hunter.

This Is a species of housewife who likes
to stretch her budget. With today's high
meat prices, she Is using more and more
macaronl, noodles and spaghestti . . .
and she looks for quality In these prod- -
ucts. You'll find her reaching for your
products if you start with durum from
the North Dakota MIll, Ask for Durakota
No. 1 Semolina, Perfecto Durum Granu-
lar or Excello Fancy Durum Patent
Flour. And If you're a recipe hunter,
here's one for you:

SPAGHETTI PIE

6 ounces spaghetti

2tbsp. hutter or margarine
Ya cup grated parmesan cheese

2 well-beaten eggs

1 pound ground beef or bulk

pork sausage

Y2 cup chopped onion
Y4 cup chopped green pepper
1 8-ounca can (1 cup) tomatoes,

cut up

1 B-ounce can tomato paste

1 teaspoon sugar

1 tsp. dried oregano, crushed

Y2 tsp. garlic salt

1 cup (8 ounces) cottage cheese
Y2 cup (2 ounces) shredded
mozzarella cheese

Cook the spaghetti according
to package directions; drain
(should have about 3V cups

spaghetti). Stir

margarine Into hot spaghetti.
Stir in parmesan cheese and
eggs. Form spaghetti mixture
into a “crust” In a buttered 10-

inch pie plate.

In skillet, cook ground beef
or pork sausage, onlon, and
green pepper till vegetables are
tender and meat is browned.
Drain off excess fat, Stir In
undralned tomatoes, tomato
paste, sugar, oregano, and
garlic salt. Heat through.

Spread cottage checse over
bottom of spaghetti “crust.”
Fill “pie" with tomato mixture.
Bake, uncovered, In 350 oven
for 20 minutes. Sprinkle the
mozzarella cheese atop. Bake 5
minutes longer or till cheese
melts. Makes 6 servings.

the durum peopie

Giand Forks, North Dakota 58201

butter or

AV BN

NORTH DAKOTA MILL
Phone (701) 772-4841
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Food Is More Than Just Something To Eat

Prepared by the U.S. Department of Agrlc:u!mre and Health; Education and
Welfare in cooperation with the Grocery Manufacturers of America,

“Food Is More Than Just Something
To Eat” is in elght paris. Two paris
appear in this issue;

(4) Food For All Ages.
(5) Nutritional Labeling.

Next montht
(6) A Daily Food Guide.
(1) The Value of Processed Foods.
(8) The Many Ways of Eating.

Last month:
(1) Food Is the Basis of Life,
(2) The Major Nutrients &
Where to Find Them.
(3) How It All Works Together.

Food For All Ages

Regardless of age, everyone needs the
same nutrients but often in different
amounts, People doing hard physical
labor need more energy than those who
are less active. Women need more iron
than men.

The six-footer needs more food than
a little persen; the steelworker more
than the clerk. When a patient is on the
mend from an illness, he may need
more nuirients than when he is in good
health.

One thing Is certain: nutrition affects
everyone from the day he is born, ac-
tually even before he is born.

Nutrients for the unborn child's
growth and development come from the
mother, which means thut her diet dur-
Ing pregnancy ls especially important,

While parents guide their children to
good eating habits they might take a
good look at their own food attitudes.
If the food they don't like is never
served, then the family will never get
a chance to eat it regardless of how
nutritious it might be.

Changing poor food habits is usually
harder than starting out with good food
habits, but it can be done.

The parents' example will teach chil-
dren to eat foods that are not their
favorites usually without the children
ever even thinking about it.

The more foods people learn to en-
Joy, particularly among the fruits and
vegetables, the easler it will be for
them to change their diets if it becomes
necessary because of health problems,
military service, forelgn travel or some
other reason.

Of course, somewhere along the road
{o a healthy old age, you learn that you
must fit your diet to the amount of
energy you use,
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and the Advertising Council,

Regular exercise, like proper food,
is a vital factor in continuing good
health.

Before Birth

The woman who reaches child-bear-
ing age well nourished and who main-
tains a good diet during pregnancy is
more likely to have a healthy preg-
nancy and a healthy baby than the wo-
man whose dlet is poor.

But pregnancy can be a problem,
particularly when expectant mothers
are still teenagers. The body must cope
with its own growth needs as well as
the needs of the baby. A young girl—17
years or younger—who is in less than
the best of health when she becomes
pregnant, is borrowing trouble for her-
self and lending it to the child she
carries.

And it is not just the poverty-stricken
teenager who faces such problems,

Many a woman with enough money
for a good diet copes with pregnancy
in a state of semi-starvation because
of the cult of slimness.

Pregnancy for an older woman can
also be a hazard if her body stores of
nutrients are already depleted by
numerous pregnancies.

A woman who has always eaten well
will not, ordinarily, have to make many
changes in her diet because of preg-
nancy.

A dally diet during pregnancy should
include at least two servings of lean
meat, fish, poultry or eggs; four or more
servings of vegetables and frults in-
cluding some which are good sources of
iron, vitamin A and vitamin C; four
servings of enriched or whole-grain
breads or cereals and three or more
cups of milk. Some of the milk and
other foods such as margarine may be
fortified with the vitamin D which is
needed during pregnency.

These foods provide the extra pro-
teins, vitamins and minerals needed to
maintain the expectant mother's body
and for the baby's growth.

It may be hard to get all the iron and
folic acid needed through food alone
and the doctor will often prescribe a
supplement to supply them.

Healthy women usually galn an ave-
rage of 24 pounds during pregnancy.

Pregnancy is certainly no time to 1
to lose welight; there will be tune
enough for that later. If a mother de-
cided to nurse her baby, she should

‘c.cnﬁt!nua to include foods which will

give her more protein, vitamins, mine.
rals and calorles.

A pint of milk and an egg added {o
a diet which was nutritionally adequate
before pregnancy will provide all the
additional protein and almost half of
the vitamin A needed. Using milk as
the source of extra proteln also con-
tributes to the mother's need for fluid
when nursing.

The continued use of the green vege-
tables and fruits recommended for
pregnancy will supply most of the olher
minerals and vitamins needed.

The Infant

A child grows and develops more
rapidly during the first few years of
life than at any other time. Thus good
nutrition Is especlally important, Feed-
ing does more than nourish the infant's
body, it also can help a child to eslab-
lish warm human relationships with
parenis and other persons,

Milk is the baby's first food—milk
either from the mother’s breast or from
a bottle, Since milk supplies a large
proportion of the nutrients needed dur-
ing the first two years of life, the choice
of kind of milk or formula must be
made with care.

Human milk is custom-made for the
baby, Is clean as it comes from the
breast, can save a lot of work and can
be a satisfying experience for l'sth
mother and baby.

Human milk will ordinarily sujuly
adequate amounts of all of the es: n-
tial nutrients during the first W
months of life with the exceptior of
vitamin D, fluoride and iron.

If a commercially prepared Inf nt
formule, evaporated milk or homog n-
ized whole milk is used, it will usu: ily
have vitamin D added to it. If not, t: en
the baby will need to be given a v.ia-
min D supplement, .

The baby needs vitamin C early in
life. Human milk and commerclully
prepared Infant formulas usually pro-
vide adequate amounts of vitamin C.

If the baby is being fed evapuru_!ed
milk or cow's milk formula, then vita-
min C should be given in the form of
drops. Otherwise a fresh, frozen.or
catned fruit julce that is naturally rich
in vitamin C or fortifled with vitamin
C can be used.

A\ source of iron should also be added
to the Infant's diet early In infancy.

(Continued on page 18)
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MICROWAVE/1000-4000::

with lower operating costs... R TH

Microwave drying and controlled cooling, with or without preliminary drying

In the same u’g!l.gcan do this for you: TR MICRODIfIY

® dries ten limes faster ® takes one-flfth to one-tenth the space ® impr .

product quzlity ® reduces dryer maintenance to as littte as one hour per L b

week m [owers capltal Inveatme'r:l ] l%w?lris p%w:‘rn c&ﬁ?ll\% ;nonl areas e

® generally can be installed without shulting do

Whenyllnndard reliminary drying immediately precedes microwave “lcﬂnnnv cnm:u“ A'"u“

3111 Fostorla Way, San Ramon, CA 94583

416/837-9106

drying (as in complete unit shown above) it eliminates the need for equllibra-

tion parlods and reduces time and space needs of preliminary drying as
mucru 60%

Controlled cooling (third stage) determines product molsture content
and appearance.
Proven In leading pasta plants. Call or write today.
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Food Is Something More
(Continued from page 16)

Unless the baby is receiving iron-forti-
fled formula, the doctor may suggest
using an iron-fortified infant cereal or
medicinal iron, beginning between 1-2
months of age.

Whether or not a fluoride supplemet
Is given to the Infant will depend upan
how much water the infant takes and
the amount of fluoride In the water
supply of the area,

Solld foods, such as cereals, strained
frults and vegetables, may be added by
1 to 3 months of age. Gradually other
foods such as egg yolk, strained meat
and fish are added. Be careful in choos-
Ing commercially available stralned
foods for baby; there are wide varia-
tions among them in the amouni of
calories and other essential nutrients,

By the time the baby is slx months
old, he or she will be receiving some
“table food.” When 7-8 months old, a
baby is usuglly ready for foods of
coarser consistency—chopped or junlor
foods, By then he or she will likely be
on three meals a doy with mid-morning
and mid-afternoon snacks.

Pre-8chool

During the second and third years of
life, the child grows much less rapldly
than during the first year. Little chil-
dren still need foods that help them
grow and provide the energy they need.

The diet starled In infancy should be
continued with larger servings of meat,
fish and eggs, as well as fruits and
vegetables, plenty of milk and whole
grain cereals and bread. Children in
this country-often get less vitamin A
than they need.

Parents need to try especially hard
to Include dark green and yellow vege-
tables such as broccoli, collards, kale,
carrols, sweet potatoes and winter
squash in children's meals. Butter and
fortifled margarine also supply gener-
ous amounts of vitamin A.

Children may be short of vitamin C,
because they do not eat enough citrus
fruits or julce, tomatoes, raw cabbage
or other foods which are rich sources
of that vitamin.

Fortifled milk Is a good source of
vitamin D, The child who drinks less
than one pint of milk a day may need
a supplemental supply.

Preschool children may need snacks
to tide them over to the next meal,

Some well chosen snacks are milk,
small pleces of fruit, cut-up raw vege-
tables, cheese cubes, crackers spread
with cottage cheese or peanul butter,
and cereals.

Pick snacks that carry their welght
in food value—don't let sweets become
the rule.

e B

Children should be served small-
slzed portions and come back for “sec-
onds" If necessary. Some children get
fat because they are taught to eat more
than they need, even as infants. It s
possible that the habit of overeating in
infancy and early childhood may con-
tinue to obesity in later years.

Between Toddler and Teen

The elementary school child needs
the same kind of foods the preschooler
does, but, perhaps, larger servings.

Going to school, however, calls for a
routine and a schedule. The preschool
child can play for a while until he or
she feels like breakfast. Not so the
school child; there are carpools, buses
and school bells to be coped with.

Going to school may be the begin-
ning of the child's independence in
choosing food. The child may need help
in learning how to make wise cholces.

If the elementary school child is get-
ting too plump, take a good look at the
amount of exercise he is getting and at
what and how much he is ealing.

The Perllous Tesns
There are two good reasons for con-
cern about the food habits of teenagers.
Teenagers are casling off the habits
of childhood while still trying to find
their own identities. As a result, good
food habits may be lost for a while.

One out of every four mothers has
her first child when she is less than
20 years old. The teenage appetite is
often huge, but appetite alone is not
enough 1o Insure that the teenager will
get all of the nuirients he or she needs.

During their teens, boys and girls
grow at a faster rate than at any other
time except in Infancy. A boy's nutri-
tional requirements during the time he
is becoming a man are higher than at
any other time in his life.

Those of a girl becoming a woman
are exceeded only during pregnancy
and lactation (the period following
birth when the mother's breasts are
manufacturing milk). So, a pregnant
teenage girl has even greater nutrient
needs.

A teenage boy may suddenly shoot
up as much as four inches in height and
gain 15 pounds in welght in a year.

A teenage girl's total gain Is not
usually so lurge, but It is considerable,

Growth invoives more than increases
in height and weight alone. Body fat is
lost while bones incresse in density and
muscles develop in size und strength,

The endocrine glands—the glands
that manufacture, or sccrete, hormones,
the chemical subsinnces that control
many body processes—are growing and
developing.

The teen years are also a period of
stress—physical and mental.

Teenage eating hablts are often 4
and the reasons are not hard to 1 (:
school clubs and part-time jobs | «p
teenagers away from home at m -
time.

Their eating habits are belng n.
fluenced by friends more than by | ir.
ents,

Some skip breakfast because 1ney
don't leave enough time for it. Sume
choose snacks that are too rich with
fats and sugar.

Teenage girls sometimes eat too little
because they dread getting fat, whether
they are overweight or not.

Diets have to be planned carefully
for boys as well as girls. Both have
such great need for protein, the B vita-
mins and vitamin C—and in fact every
nutrient—that they cannot afford to
fill up on foods that contribute empty
calories alone.

A teenage boy usually winds up with
a better diet than a teenage girl be-
cause his need for calories is so great
that if food is available he will eat il

Some boys, however, may neglect
foods containing Important nutrients.

A teenage girl's need for calories Is
considerably less. She is more likely
fo get enough vitamin C because of her
liking for salads and fruits, but her pro-
tein and iron intake may be low,

Both boys and girls tend to neglect
foods contalning calcium, vitamin A,
riboflavin and iron. During the growth
spurt, ample supplies of all the nutri-
ents are needed for muscle, bone and
blood,

The overwelght teenager may eat ‘the
same kinds of foods as his aver:ge
friend, but too much of them. Rich ¢ 's-
serts and many of the usual snack fo ds
could be replaced with fresh fruits  1d
vegetables, Also, he may be less acl ‘e

Instead of a crash diet to take ff
pounds in a hurry, an overweight te n-
ager should develop the well-balan d
eating habits he needs for the rest
his life.

The underwelght adolescent may 1
may not be satisfled with his state . .d
may need help in learning how to g n
welght.

It should be noted that anemia n. 1y
occur In both sexes at this age, I
though the monthly blood loss frim
menstruation puts girls in the mo:se
dangerous position.

Acne, the other blight on the teen
years, Is usually caused by hormoune
changes and not by diet.

Late Teens and Early Twenties
Growth ends somewhere during the
later teens and early iwentles whe'n
maturity is reached and the body's
slowdown begins.
(Continued on page 20)
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Food Is Something More
(Continued from page 18)

Compared with their youth, men and
women need less proteln and calcium
—about two cups of milk a day pro-
vides enough calcium.

Men usually get enough iron without
making a special effort. Women must
be sure to get exira supplles in their
diets.

The amount of vitamin D adults get
In fortified milk is enough.

Allowances for vitamins A :.ad C are
about the same as they were in younger
days, Adults can get enough vitamin A
in dark green leafy vegetables or deep
yellow ones when eaten three times a
week.

They need to be eaten along with the
recommended dally servings of such
foods as whole milk, vitamin A forti-
fied skim milk, cheese made from whole
milk, and butter or vitamin enriched
margarine. One serving of citrus frult
or julce along with other fruits and
vegetables is an easy way to get
enough vitamin C.

Most adults use fewer calorles than
they did in their teens and weight con-
trol may be a problem.

Gross overweight usually means
medical problems, so, generally, an
adult should iry to maintain for the
rest of his life the welght considered
normal for him at age 25. This means
that the right amount of food at 30
may be too much at 40.

Calorie counting becomes necessary,
A mere 20 extra calorles a day could
add two pounds of welght in a year,

What's two pounds? It's B0 extra
pounds between the nges of 25 and 65,

Adults have some cholce about which
foods to limit. Such foods as pastries,
cakes, salad dressings, gravies and nuts,
If eaten frequently may supply too
many calories for many people.

Frylng may add fat no matter how
well the food Is drained.

Sugar, candles, syrup, jellles, soft
drinks and alcohol add calories but few
nutrients to the diet. Of course, cakes,
dressings, Jams and candy do make the
diet more interesting, but when used,
the extra calories should be compen-
sated for by reducing portions of food.
Foods such as meats, milk, fruits, vege-
tables and cereals or bread are neces-
sary—the need for vitamins, minerals
and proteln continues even though
calories are belng reduced.

Be careful when you are counting
calorles. A diet thal furnishes 1,500
calories a day could be lacking in some
Important nutrient, depending on the
cholces made,
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The easlest way to bring the total
nutrient value of a low-calorie diet up
to standard is to be sure that cach food
does double duty,

For a mid-morning plckup, fresh
frult or juice can provide vitamin C
and A with relatively fewer calorles.

By the same token, a plate of fresh
fruit, instead of apple pie for dessert,
can provide vitamins C and A in addi-
tion to calorles,

Eating in Later Years

The process of aging begins the mo-
ment a person is conceived.

1t is hard to say exactly when youth
becomes middle age, or middle age
becomes old age. Calendars tell only
part of the story,

Some men and women in thelr elgh-
tles are still going strong: some are
feeble in thelr sixtles. The cells of an
older person's body undergo changes
and some of the cells are damaged. The
bedy's organs don't function as well.

Vision s not as clear, hearing is not
as sharp, and the digestive systems may
act up.

The older person's condition s af-
fected by all the accidents, infections
and other hazards of living that he has
experienced during his lifetime.

This is when the results of a poor
diet through the years can be seen.

All the nutrlents that have been sup-
plied—are giving the cells more— or
less—strength to fight the aging process
and dlsease.

The food likes and dislikes developed
over the years may become barrlers to
good nutrition, Older people need few-
er calorles,

Men and women 55 to 75 years old
need 150 to 200 fewer calories per day
than when they were 35 to 55, but thelr
needs for essential nutrlents are un-
changed. It is more important than ever
for each food to do double duty. There
Is not much room for low nutrient,
high calorle food.

Old age llke the teen years is a time
of learning to live with changes. Often
the changes are serious and tiring,

The strains of old age may be made
worse by changes In living patterns.
The eating habits of the elderly can
be influenced by loss of teeth, retlre-
ment, reduced Income, moving out of
a famlliar house or neighborhood, or
the number of people with whom they
live.

Nutritional Labeling

1t is one thing to know what nutri-
ents we need; it Is another to get
them. Of the 8,000 or more ltems In
a large food store today, half or more
are packaged foods. Industry and gov-

HEPLUR ST IS

ernment, therefore, have cooperate |
provide for the listing of nutrient ne
tent on packaged foods.

This new development, “nutriti: il
labeling,” represents a major chs ‘ge
in food labeling. Foods with nutriti nal
labeling have a Nutritlon Information
panel on their packages. On the punel
the consumer will find the serving size,
number of servings In the container,
vnd the calories, protein, carbohydrate
and fat per serving,

In addition, the statement gives the
percentage of the U.S. Recommended
Daily Allowance (U.S. RDA) of pro-
teln and seven major vitamins and
minerals per serving.

Additional nutrients may be listed.
Also, information on sodium, choles-
terol and unsaturated fat content may
appear,

Nutritional labeling is voluntary ex-
cept when a nutrient Is added or a
speclal nutritional or dictetlc claim is
made, and then the label must provide
nutritional labeling, The standard for
declaring the nutrlents, the US.
Recommended Daily Allowance (US.
RDA), has been developed by the Food
and Drug Administration of the De-
partment of Health, Education, and
Welfare from the Recommended Dally
Dietary Allowance set by the National
Academy of Sciences' Food and Nutd-
tlon Board. The National Academy has
developed twenty-four sets of allow-
ances covering different age groups.

These have been simplified for nutrl-
tional labeling and consumer use as the
reference standard U.S. RDA. Why 1 u-
tritional labellng?

Nutritional labeling provides a me: ns
of Identifying the specific nutrlents : 1d
the nutrient content of foods. It & so0
provides nutrient information for th se
new fabricated producis which of n
don't seem to fit into traditlonal f¢ d
guldes.

Persons interested in weight cont 5l
or those on speclal diels for other r 1~
sons will fiud ke Information help 1l
in selecling. the proper foods.

Nutritional labeling, in conjuncti n
with the traditional methods of sele.t-
ing a diet of many kinds of foods /r
a diet based on the basle four foud
groups, can help the consumer improve
and maintain the quality of his diet.

Guides to Euz:cln
Nutrition Labaeling

A set of guldelines to help newspaper
and magazine food editors, copy writers
in advertising agencles and food com-
pany advertising departments, as well

as school teachers explain nutrition 3

(Continued on page 28)
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In Semolina and Durum flour, quality has a
color, Pure, flawless gold. The color of King
Midas Semolina and Durum flour.

It's the colar we get in Semolina and Durum
flour because we begin with the North Coun-
try's finest Durum wheat, and mill it in facilities
designed specifically for the production of
Semolina and Durum flour.

It's the coloryou get in pasta when you begin
with King Midas Semolina or Durum flour, and
it'syourassurance thatyou've got the right start
toward pasta with fine eating characteristics.

&

And from the lime our golden King Midas
Semolina and Durum flour start on their way
to becoming your golden pasta, Peavey is fol-
lowing through with the faslest, most reliable
service possible, And we're working to be
better. Our new King Midas Semolina and
Durum flour mill at Hastings, Minnesota, rounds
out a distribution network second to none.

It still comes down to this. We want you to
keep puiting Peavey in your pasta...right
along with your pride.

King Midas Semolina and Durum Flour from Peavey, for Pasla with
“The Golden Touch." Pure Golden Color. Great Ealing Characteristics.

: (&l L 7.
Al the new Peavey mill in Hast-
ings, Minn., as in all the King
Midas Semolina and Durum flour
mills, Durum wheat recelves all
the extra milling, cleaning, purify-

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

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

Peavey Company, Flour Mills, Minneapolis, Minn, 55415

<|

PEAVEY COMPANY
Flour Mills
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by Mary Lou De Zeeuw, R. D,

Nutrition Education Programs

Nutrition Education Specialist,

American School Food Service Association

A full stomach is like Heaven—
everything else is luxury.” ;

—Chinese Proverb

It is widely accepted that attitudes
toward food and eating are formed in
childhood, From birth, a child learns
the meaning of food. He leams from his
family about meal patterns, “proper”
breakfast, lunch and dinner foods.
From what is given to him to eat he
learns what is considered edible and
what s not. And after most of hls atti-
tudes, assumptions, and bellefs about
food and eating are already formed, he
may learn about nutrition,

A child learns these attitudes toward
food and eating as an important part
of learning to survive in his culture,
We determine how he shall live, feel,
relate to others, work, play and eat.

Learning about food, values of food,
and the meaning of food, is learning
what a particular culture assumes and
knows. Too many of the ongoing nutri-
tlon education programs have placed
all their emphasis on the knowledge of
food Instead of the role food plays in
our daily lives, I recall a college pro-
fessor who said "the best way 10 re-
member the essential amino acids is to
connect them 4o a saying, The class
developed the saying “T.V. Till P.M.”
then the only problem was filling in the
missing letters. The point is—the essen-
tial elements of this learning situation
was the cramming of facts for an exam.
Instead, the real goal was untouched—
creating a learning situation where be-
havioral change would occur, creating
a personal understanding for the need
of essential amino acids, The teacher’s
efforts had concentrated on only leamn-
ing facts without a basis for applying
principles learned.

We all need to re-evaluate the pur-
pose of nuiriinn education from the
standpoint of behavioral change. Cer-
tainly, knowledge of nutrition is im-
portant so people do not become food
faddists, People should have avallable
to them sound nutritional information,
Your recent pamphlet “Nutritive Val-
ues of Macaroni, Spaghetti and Egg
Noodle Products” is an excellent tool
to help educate the layman about the
contribution these products make to the
daily diet. However, this isn't enough.
Nutrition education, in many instances
has been dull, uninteresting and un-
imaginative.
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Make It Alive

What is being done to make nutrition
education become more alive?—more
exciting?

First, think of nutrition education as
an active activity, not a passive actlvity.
It is something you must become in-
volved with and learn how to apply it
to your lives. This is no longer a spec-
tator sport, Since the onset of nutri-
tional labeling, everyone is aware of the
catcher's seat industry has been thrust
into. Nutrition has suddenly become big
business, according to Swift and Com-
pany, to the tune of $230,000.

Recent studies of nutritional status,
dietary practices, and food consumption,
congressional hearings and inquiries
have revealed a sizeable number of
children and adults, particularly In low-
income families, with iron-deficicncy
anemia, stunted height and welght,
dental caries, cbesity, and many other
conditions commonly assoclated with
poor nutrition,

The causes appear to be varied, in-
cluding inadequate money for food,
lack of proper storage and cooking fa-
cilities, emotional and psychological
problems, as well as limited knowledge
and understanding that the selection of
food can make a difference in individ-
ual and family physical, social and eco-
nomic well-being.

Today, this nutritionally uneducated
individual faces approximately 10,000
items every time he enters the super-
market, The food purchasing decision
for the homemaker is complex indeed!
New products appear constantly often
shart-lived, Whole new families of un-
known food arigins are appearing in
the market place in the form of con-
venlence foods, substitute foods, and
snack foods, This newly created “non-
stop” enacking generation no longer
eats three balanced meals a day, Five
years ago, one out of four meals were
eaten outside the home, Today, this fig-
ul.:eehau been reduced to one out of
t! .

The recent T.V., documentary on the
“Food Crisis" revealed that $34.00 to-
day bought $28.00 worth of food in
1873. How many incomes have in-
creased to0 match this 18% rise in food
coats alone?

How does all of this relate to what's
being done to make nutrition more
alive, more exciting? One of the excit-
ing happenings in school lunch is nutri-

Mary Lou De Zeouw

tion education—kids are learning to
like vegelables at school—especially
when they are cooked properly and
have some flavor to them, and they are
learning what all foods can do for their
health.

Child Nutrition Act

The Child Nutrition Act of 1967 for
the first time mandated providing nu-
trition education to children. Almost
never before this time were good, in-
{eresting fun classes in nutrition taught
to school children,

As this Clilld Nutrition Act has been
updated eath year, more impetus has
been glven to this subject. Across the
country programs are being developed
that tie a good classroom nuirition
project Into kid's lunches at school.
The lunchroom is becoming a classre m
for some 52 million kids, Children re
learning that it takes more than h n-
burgers, french fries and coke to k 2p
them bright and alert in the classro .

The United States Department of
Agriculture has funded several p ot
programs concerned with nutrition ¢ u-
cation: between 1071 and 1872, five u-
trition education seminars for sct ol
foodservice personnel were sponsc »d
by USDA in Kansas, Wisconsin, Flor g,
Pennsylvania, Utah, and Minnes 'a
One hundred School Foodservice I -
sonnel attended each two-week sei i
nar. Presentations included information
on new knowledge of nutritlon, why
children participate in child nutrition
progran, how to Improve current pro-
grams through better merchandising of
foods, and how to develop nutrition
education actlvities utilizing the lunch-
room as a learning laboratory,

Other projects conducted in the are#
of nutrition education include:

—New England State Education Coun-
cil ETV Project
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uf od for Youlh"—developed 1n con-
ju: otion with Boston TV station
wi BH and Harvard Unlversity's
Nu rition Department. Production is
a '-n segment lelevision series deal-
ing with food and nutrition to be
us-d as a structured course for school
{o:lservice workers and parents. The
course Includes a study gulde with
exams and upon completion the in-
dividual receives a certificate.

—State Nutrition Education Specialists
Six states—Alabama, New York, Ne-
braska, Arkansas, California, and
Pennsylvania are exploring and
assessing  varlous ways and ap-
proaches that could be used in nutri-
tion education on state level under
supervision of a nutrition education
specialist.

One of the most successful pilot
projects is the Arkansas Nutrition
Team. This project focused on assess-
ing current nutrition education efforts
in the local schoo! districts and then
determined ways to include nutrition
education in the present curriculum.
The teachers tled nutrition education
into thelr regular studies, using as a
basis a two-week course in nutrition
education which was taught by the
stale nutrition educatlon specialist,
The course covered basic nutritlon
with special emphasis on the USDA
Type A meal served by all schools
participating in the National School
Lunch Program. This team approach
offers one exciting avenue to teach-
ing nutrition.

=Nulrition Education for Teachers and
School Foodservice Personnel

Presently, In the process of identify-
in: competencles needed by teachers
ar 1 school foodservice persons to co-
rate in effective nutrition educa-
1 programs. The flve states in-
ved are Georgia, Alabama, Ten-
see, Florida and Mississippi.

lasically, this recaps some of the
rent government programs f{n-
Ived In establishing nutrition edu-
¢.'ion programs.

You Are What You Est

Members of the American School
Fool Service Assoclation have used
their promotlon of good-food-at-school-
meins-good-health-for-you-all4hrough-
life, by the theme “You Are What You
Eal” Each year a different circus ani-
mal has been chosen to depiet this
theme, First a tiger, then a dancing
bear and now a cavarting elephant,
have had good food pletured on thelr
sking, These animals and their good-
food bodles have triggered the imagina-

o . —-—-
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tions of millions of children In school
each day—and got them thinking about
how good food makes them healthy.
These cartoon lype animals have cata-
lyst for the stimulation necessary for
other nutrition education activities in-
cluding tasting parties, poster contesls,
sclence projects, teacher-sludent-school
foodservice involvement in assembly
programs, plays and PTA programs.
Two new nutrition education materials
avallable through the Association are
“Nutrition Lessons" and “New Funtri-
tion Coloring Tear Sheets" Both tie
the lunch menu at school into class-
room teaching ideas that help students
associate good eating habits with school
lunches. “Nutritlon Lessons" was pre-
pared by the Nutrition Actlon Com-
mittee of the California School Food
Service Association in cooperation with
three industry groups—Cling Peach
Advisory Board, California Milk Ad-
visory Board and the Potalo Board.
Ten special menus were designed for
use during the ten school months. Black
and white master sheets can be multi-
lithed or photocopied for distributlon.
The lessons also include nutrition
coloring games that tell students to
which of the four food groups the menu
belongs.

“New Funtrition Coloring Tear
Sheets" is an idea developed by Evelyn
James, Supervisor, Asheville City
Schools, Asheville, Nerth Carolina. She
has designed a coloring sheet for each
week of the school year that tells young
children (Kindergarten through third
grade) something about one of the foods
being served in the lunchroom on a
particular day.

Team Effort

Every individual should be helped 1o
make good health a way of life. To
accomplish this, a basic understanding
and appreciation of the relationship of
food to health, productlvity and well-
belng is essential, Last year the Associa-
tion held its first Nutrition Education
Seminar, to update school food service
personnel  with nutrition  education
tools and techniques that had been
implemented as a resull of the White
House Conference on Food, Nutrition
and Health in 1860, This Seminar re-
sulved that what is necessary for nutri-
tlon education to work involves a team
approach to the subject. This team
would be comprised of:

1. The principal, who says “yes" we
need nutrition education in our schools

2, Who in turn, expects the teacher
o teach the subject after she has had
some training in basic nutrition educa-
tion principles by the . , .

3. School foodservice person who has
been designated by the stale us a nutri-

tion specialist responsible for coordinat-
ing state efforts in nutrition. This per-
son would coordinate the use of the
school foodservice laboratory by sup-
plying materials for taste-test food par-
ties, equipment, demonstrations . . .

4, The inlended reciplent Is the stu-
dent, however, the teacher and princi-
pal have received a greater understand-
ing of the importance of nutrition edu-
cation . . .

5. And, finally, the parent will learn
about the child’s nutrition lessons
through special school assemblies and
PTA meetings.

This team concept focuses on the
Second Nutrition Seminar theme held
August 1, 2, 3, at the University of
Maryland. The 1973 Annual Report of
the National Advisory Council on Child
Nutrition urges Federal, state and local
officials to work toward the goals of
making nutrition education an impor-
tant purt of total school programs and
of having the health and well-being of
the nation's 52 million children be a
key consideration in educational policy
making. It also endorses the "team ap-
proach” o implementing nutrition edu-
cation.

Fragmented Education

Until legislation s passed at all local
levels, nutritlon education will be
taught in fragmented segments. Per-
haps through the recent National nutri-
tion Policy Conference impetus will be
placed on the formulation of a struc-
tured nutrition education program for
all people. Until this occurs, we will
continue through our Association maga-
zine School Foodservice Journal, to
keep school foodservice personnel up to
date in the latest nutrition education
programs, flechniques, merchandising
suggestions and new material develop-
ments.

Nutritlon education programs have
been successful in many ways.

We think that for nutrition education
to become a part of behavioral change
in America, it will take all of those
state, local and federal government pro-
grams—plus all of you in industry
working together as a team to promote
good nutrition principals.

And that’s what nutrition education
and school lunch is all about!

“A popular Government without pop-
ular information or the means of ac-
quiring it is but a Prologue to a Farce
or a Tragedy; or, perhaps both. Knowl-
edge will forever govern Ignorance.
And o people who mean to be their
own Governors, must arm themselves
with the power which knowledge
gives.,”

—James Madison
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Nutritional Labeling
(Continued from page 20)

labeling is near Issuance by the Na-
tional Nutrition Consortium, according
to Dr. D. Mark Hegsted, professor of
nutrition at Harvard University, presi-
dent of the consortium. He sald the
consortium declded last week 1o assem-
ble a comprehensive set of guidelines
for communicating information on the
label's content and use and to help the
public understand and benefit from the
labeling. Two expert panels drafted the
guldelines and a third panel is at work
reviewing communication techniques
to determine the best way to teach
various segments of the public, particu-
larly those groups having the greatest
concern or need for such information.
The National Nutrition Consortium, a
non-profit, tax-exempt organization, is
sponsored by four professional socie-
ties—American Dietetic Association,
American Society for Clinical Nutrition,
American Institute of Nutrition and
Institute of Food Technologists.

Main Dish Guidelines Set

Guidelines regulating content, fortifi-
cation and labeling of main dish prod-
ucts were proposed by Food and Drug
Administration as part of the agency's
June 14 package of food labeling pro-
posals.

Nutritional quality guidelines would
be established for three types of main
dish products—macaroni or noodles and
cheese, pies and plzzas, and combina-
tion recipes. In order to bear the FDA
guideline, “This product provides nu-
trients in amounts appropriate for this
class of food as determined by the U.S.
Government,” each main dish must in-
clude at least one specified source of
protein and one or more vegelables,
fruit, potatoes, rice or other cereal-
based preduct, In addition to meeting
nutrient requirements,

Macaroni or noodles and cheese con-
tain cheese as the major source of pro-
1ein and a form of a macaroni or noodle
product; pies and pizzas contain a ma-
jor source of prolein(s) derived from
meat, plant protein product, poultry,
fish (seafood), cheese or eggs; and vege-
table(s), pastry, bread dough shell or
crust top,

Comblnation recipe main dish prod-
ucts would contain a source of protein
along the same guidelines as the ples
and pizzas classification, and “one or
more vegetables, fruit, potatoes, rice,
or other cereal-based producis.”

The nutritional quality guidelines set
minimum levels of daily nutrient con-
tribution for each ofethe three main
dish product classes.
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“The Natlonal Academy of Sciences/
National Research Council Committee,”
FDA commented, “recommended that
whenever flour or macaroni or noodle
products are used they be enriched so
that the addition of discrele nutrients
will be minimized. The proposed guide-
line does not incorporate this as a re-
quirement, but it is expected that
manufacturers will use the enriched
products when needed to meet a guide-
line nutrient(s) level."

Left to right: Joe Bradley, Bob Strom,
Stan  Wilde,

Fould’s Inc.

Robert B. Strom of Vesley Foods,
Joseph Bradley and Stanley A. Wilde,
employees of Grocery Siore Products
Company, have purchased Fould's, Inc.
in Libertyville, Illinols from the Clorox
Company,

Fould's Milling Company was orig-
inally established in Cincinnati, Ohlo,
and moved to Libertyville, Illinois in
1007 to establish a macaroni plant.

In 1923 Grocery Store Products ac-
quired the Fould's Division at Liberty-
ville and Gold Medal Macaronl in Los
Angeles.

In 1971 the Clorox Company pur-
chased Grocery Store Products thereby
acquiring the Fould's Division. Just
prior to this transaction, Grocery Store
Products had sold Gold Medal to An-
thony Macaron! Company of Los
Angeles,

Robert Strom, president of the new
venture, has been In the food business
all of his business life starting with J.
Walter Thompson Advertising Agency
and moving on to Quaker Oats and
then the Armour Company. In 1868 he
acquired Cicero Macaroni Company and
established the specialty line of Mrs.
Vesley products.

Both Stan Wilde and Joe Bradley
were troinees ot Grocery Store Prod-
ucts in West Chester, Pennsylvania,
Mr. Wilde started in 1051 and Mr.
Bradley in 1952,

Joe Bradley was assistant plant man-
ager in the Los Angeles Division from
1054 to 1066. He was transferred to
Libertyville as plant manager at that
time.

Stan Wilde was plant manag gt
Los Angeles from 1952 to 19854 ' hen
he was transferred to Liberty ille
There he went up the ladder from ant
manager to general manager to ice
president. -

Under the new corporate set-up Mr,
Strom will be president. Mr, Wilde and
Mr. Bradley, vice presidents. All are
enthusiastic on the outlook for muca.
roni products and the potentinl of
Fould's in the midwest market,

lcy Summer Salad

A zelated promotion featuring joint
advertising and coupon offers is based
on the following recipe:

Icy Swmnmer Salad

T oz. package or 2 cups
Creameltes Macaroni

7 oz. can 3 Diamonds Fancy
White Tuna

4 oz. package Sargento Brand
Natural Cheddar Cheese

2 hard cooked eggs, diced

1 cup celery, diced

14 cup onion, diced

2 Tbsp. chopped pimentos

1 1b. can peas, drained

1 cup green pepper, diced

4 isp. scasoned salt

14 tsp. sweet basil

1 cup Henri's Tas-Tee Dressing

Prepare Creamettes Macaroni accord-
ing to package directions for salad use,
Drain. Combine macaroni, 3 Diamonds
Tuna, Sargento Cheese, eggs, celery,
onion, pimento, peas, green pepper,
salt and basil, Toss with Henri-Tas-Tee
Dressing. Pour into 3-quart salad b wl
Chill. Yield: 9 one-cup servings.

Durkee Sauces

Durkee Foods, dlvison of S.C M
Corp., Cleveland, Is expanding its « n-
venience sauce and gravy mix | e
New mixes include Italian meat' il
seasoning (plain or cheese), enchil la
sauce, Spanish Rice seasoning, p 'k
gravy, turkey gravy, Swiss steak gr /¥
and Stroganoff sauce, A chipboard « s
play tray, holding 24 prepriced pack: 15,
is included in the shipping carton. 1he
individual packets also fit in stand.rd
sauce and gravy display equipment «nd
retall at 25-27¢ each.

Moussaka Romano

“A Slice of Pizza," Vol. 8, No. 2, offl-
clal publication of the North Amerivan
Pizza Association, “serving Italian res-
taurants and pizzerias throughout Nortn
America and the world,” gives the re-
cipe for Moussaka Romano together
with a story of the Pasta Recipe Con-
{est.
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period of 12 months.

perform this particular job.

a joint plant. Either might be suitable.

For further details please write to:
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We are a leading ltalian food manufacturer who makes high grade dried

and RAVIOLI

We have succeeded in developing dried Tortellini Ravioli which are durable for a

These products are the result of years of careful research, of a continval re.nawul
of productive cycles and machines with several personal adaptations required to

We are seeking a liaison with an American company efficiently organized to pro-
duce and sell quality products in the United States.

We are open to yield the know-how, or to take shares in a new concern, or to build

PAGANI INDUSTRIE ALIMENTARI
Via Fiorbellina, 50 - 20059
VIMERCATE (MILAN) ITALY

TiF F =10
ACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

“onsulting and Analytical Chemists, specializing in
Nl matters involving the examination, production
nd labeling of Macaroni, Noodle and Egg Products.
|—Vitamins and Minerals Enrichment Assays,

1—Egg Solids and Color Score in Eggs and
NFaod!u.

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

6—Pesticides Analysis,

7—Bacteriological Tests for Salmonaella, ete.

THE MACARONI JOURNAL

WANTED:

Informed
Sales
Representatives

Have them read
The MACARONI
JOURNAL

P.0. BOX 336
PALATINE, ILLINOIS
60067, US.A,

Please enter one year subscription:

[] $8.00 Domestic [ $10.00 Foreign

Name
8—Nutritional Analysis
Firm
James J. Winston, Director Aot
156 Chambers Street City and State Zip.
New York, N.Y. 10007 P— New SSbscription
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Yes, There's A Paper Shortage . . . And Here's Why

by St.

OR many months now, demand for

paper and all kinds of paper prod-
ucts has been outrunning supply. Paper
for magazines and newspapers, folding
cartons, corrugaled boxes, business sta-
tionery, grocery bags, food packages,
shipping sacks—all these and more are
feeling the pinch.

And things may get worse before get-
ting better,

It's an ironic twist for the U.S., con-
sldering that paper-use and prosperity
go hand in hand. With the world’s high-
est standard of living, Americans con-
sume more paper products than have
any other people in history—over 620
pounds a year for every man, woman
and child,

Thelr needs are served by a $23-
billlon industry, several of whose com-
panles span the operating spectrum
from forest resource to finished product.
For the past year these companies and
the industry have been running full
tilt—with mills working day and night,
seven days a week. Even so, there's a
growing paper shortage,

How come?

That's a simple enough question, But,
as is the way with many simple ques-
tions, the reply can’t be equally simple.
In fact, to explain why Americans to-
day can't get all the paper they want
at anything llke the prices they've pald
for It In the past, means telling a rather
long and complex story. But it's a story
that needs telling, because the surest
way lo get out of the shortage is to have
a concerned public that understands
how we got into it.

Pollution Abatement Drains Capltal

First off, it comes down to supply
and demand. The demand for paper
producls marches in step with this
country's growth rate, which has been
averaging 4 per cent a year. But in re-
cent years, paper companies haven't
been able to expand their productive
capacily at a comparable rate. For the
four years 1070-73, their expansion
avernged 28 per cent a year. Thelr
plans for 1874 through 1976 call for a
capaclty growth averaging 2.8 per cent
a year.

It takes around two yecars to expand
an exlsting paper mill, and three years
or more to bulld a new one from
scratch, So todny's paper shortage—
with mills running at the top pitch of
capaclty—resulls from the fact that two
and three years ago”the paper com-
panles couldn't afford to expand as

Regis Paper Company, New York City

much as required. Tomorrow's shortage
will similarly result from what they
can't afford to do today.

Not that primary producers of pulp,
paper, and paperboard haven't been
spending planty on total capital invest-
ment: almost $2.5 billion in the three
years 1870-72, But nearly 30 per cent
of that money has gone into pollution
abatement—a good cause, surely, but
o:m that doesn't really add to the sup-
ply.

These producers have been In the
front rank of American indusiry In
spending for cleaner air and water.
Moreover, during the next several years
they'll spend hundreds of millions more,
In the case of St. Regis, 31 per cent—
or $30.5 milllon—of its capltal budget
for 1074 alone will go for pollution
abatement,

Environmental concerns do more than
divert money from capacity expansion.
They also mean the closing down of
older, marginal facilities that can't be
brought up to standard at a cost permit-
ting anything like a reasonable return
or the Investment, Such closings In
1971, for example, came to an annual
loss in paper and paperboard capacity
of 789 thousand tons. The total loss for
five years ending in 1975 is figured at
nearly 1.5 million tons.

Industry Eearnings Have Lagged

Even with the heavy financial load
of pollution contro), the paper industry
might have invested more in new capa-
city In recent years—If it were earning
enough money. But that hasn't been
the case.

On any list of earnings performance
by American industries, It ranks near
the bottom. In 1071, for example, when
the return on Investment for manufac-
turing industries was 9.6 per cent, that
for the paper Indusiry was 4.8 per cent
—Iless than you'd get from a U.S. sav-
ings bond. Earnings have Improved
since then, but most paper companies
would still do much better If they sim-
ply put their money to work in com-
mercial banks,

It takes a lot of capital to run a major
paper company—capital to buy and
develop forest land, capital to build
mills and equip them with huge ma-
chines for making pulp, paper and
paperboard. When the company isn't
earning a falr return, it can't set aslde
enough to re-Invest and it has a hard
time attracting funds from outside in-
vestors,

Since an adequate and sustained ovel
of earnings is the masler key to su ving
the paper shortage, let's look at th. in.
dustry’s finances more clearly,

The Surge in Capital Costs

The general Infation plagulng Amer-
ca's economy since the latter 1960's has
hit paper companles hard.

Consider that even in normal circum.
stances their capital costs are heavy.
They must spend millions on new plant
and equipment just to keep pace with
the nation’s annual growth. They must
spend milllons on pollution abatement
—far more than most industries. And,
in the course of technical progress, they
are having to spend on mechanizing
more of their diverse operations,

Now, multiply all these “normal”
capital costs by an abnormally big in-
fiation factor, and you greatly add to
the financlal burden of expanding pro-
ductive capacity.

Here's a fairly typlcal example of
what this factor means: St, Regis com-
pleted a major linerboard mill in Monti-
ceilo, Mississippi, in 1968 at the cost of
$116 milllon (excluding the cost of
timberlands); to replace it today would
cost $180 milllon. - - ‘

Or take another example, this e
having to do with the Industry's busle
resource, wood. Major paper compaies
Incur big capital costs by investin; in
timberlands. Here costs have sou-:d,
particularly in the South, which | o-
duces 60 per cent of the nation's pi or

Land Cost: Southern Pine

Year Cost per . re
1958 $7
1685 150
1073 340

The overall pattern of higher ca; al
costs helps account for the indust /s
Increasing load of long-term debt. At
the start of the 1060's, the average d: -
equity ratio for the industry was 25
per cent. Today, after many year: of
heavy borrowing for capltal invist-
ment, it has gone up to 50 per cuent
This compares with a figure of 44 per-
cent for all manufacturing industries in
the U.S,

More debt for the paper industry has
meant that each year it must pay out
more in aggregate Interest on the bor-
rowed money. And to compound the
burden, interest rates have been rising,
often to double their levels of a decade
ago.

It all adds up to higher fixed cosis,
exacled In bad years as well as good,
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and hus to 8 weightier drag on the in-
dust v's earnings.

Operating Costs Have Mounfed

E::nings have been further eroded
by the effect of inflation on operating
cost-, as prices have Increased all across
the range of what goes into the manu-
facture of paper products. The follow-
ing table, based on St. Regils’ experience
during the five years 1068 to 1873,
shows what happened to some major
items:

Average Price Increases 1968 to 1873
Increases

Wood fiber:
Pulp 89%
Wastepaper 105%
Labor 4%
Chemicals 15%
Transportation 2%
Maintenance Materials 3B5%
Fuel:
oil 165%
Natural gas 5%
Coanl 40%
Electricity 10%

This does not include the recent rapid
escalation In the price of fuel oll, a
major Industry cost component.

Costs really took off during 1873 for
a number of these Items, owing to
shortages and other special conditions
that will be discussed later.

Meanwhile, it should be noted that
fo its list of operating costs the indus-
try has In recent years added a new
and mounting one: the cost of running
and malntaining all that pollution-
abutement equipment it has been in-
stulling. For St. Regls this has risen
1o “Imost $3 million a year in 1873 and
the cost Is headed upward as pollution
ah ‘ement requirements continue to
cl: b, As with the capital cost of such
e, ‘pment, ncne of the operating cost
gu ¢ toward incrensing paper supply—
an both pull down earnings.

Paper Prices Fall to Help

Jlany indusiries encountering a long
peiod of higher caplital and operating
co 15 will protect thelr level of earnings
by raising prices. But, for a number of
reisons, paper companies have not until
recently been able to take this avenue
of rellef, Paper prices during much of
1973 were not significantly higher than
in 1960; in fact, when expressed in con-
stant dollars, they had declined over
thut period by some 31 per cent.

To appreciate the situation, three
facts must be borne in mind. The first
Is that from 1966 to 1970 paper com-
Panies enlarged thelr capacity by zome
20 per cent—or more than 10 million
fons, The second is that their operating
rale—{he degree of production when
measured agalnst caprcity—has to run
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over 80 per cent in order for them lo
earn an adequate return. The third is
that the general economy suffered a
two-year recession beginning in 1808,

The recession hit paper companies
hard because, for one thing, it meant
a lowering of thelr operating rate, In
1970 and 1871, profits plummeted in the
Industry, and new Investments were
sharply curtalled.

Now, compared with a number of
other American Industries, paper is in-
tensely competitive: the 20 largest
paper and paperboard producers, for
example, have only two-thirds of the
market. So, as might be expected, the
overcapacity circumstances of 1970-71
were marked by rampant price-cutting
—and shrinking profit margins—
throughout the industry.

Enter price controls, in August of
1071, The effect of this national policy,
then and all through its subsequent
phases, was to congeal industry prices
and earnings at abnormally low levels,
Interestingly enough, the inflationary
impact of, say, o five per cent increase
In the price of paper would be slight:
a government study indicates that this
would raise the consumer price index
by five one-hundredths of one per cent.

That would mean about $2 to $3 a
year in the average family's budget.

Without golng into details, suffice to
say that controls clouded the industry's
prospects and discouraged still further
the idea of Investing large sums to
build future capacity. Thus, as the
economy picked up speed in 1072, the
slage was set for today's paper shorl-
age.

Other Factors in the Shoriage

Put at its simplest, the shortage—an
excess of demand over supply—results
because paper companies haven't been
able to invest enough in new capacity.
But there are other factors that contri-
bute to the present shortage., Some of
them—1like unusually long spells of wet
weather tha!. impeded wood-harvesting
in the Suuth, and the Canadian rail
strike in 1873 that curtailed U.S. sup-
plies of newsprint—may be given paes-
Ing mention. Others, however, will ve-
pay a closer look—as follows:

e Fuel. Well before the Mideast crisis
in October 1873, the paper industry had
felt the pinch of sporadic fuel short-
ages, especially In natural gas. Now, of
course, the energy situation has wors-
ened for the economy as a whole. This
has serious consequences for the paper
industry: accounting for about @ per
cent of the industrial energy consumed
in the U.S, it ranks fourth among in-
dustrial consumers—after chemicals
and allied producls, primary metals,
and petroleum ond coal products, Al-

Ve i s et

though as we will note later, the paper
Industry provides a big share of its
fuel needs from its own waste prod-
ucts, declsions on whether to build new
paper mills are now having to take fucl
availability into critical account. In the
vital fuel oils area, the paper indusiry
ranks #1, whether measured In value
or in barrels, by quite a substantial
margin,

® Weod Pulp. An essential ingredient
In the making of paper, wood pulp has
been in increasingly tight supply—not
only in the US. but worldwide. Re-
flecting this, world prices have risen
from $162 a ton in 1972 to more than
$270. These higher prices have under-
standably drawn some domestic U.S.
pulp to foreien markets, since earnings
on exports do not come under price-
control structures. While this develop-
ment has helped the U.S. balance of
payments, it also illustrates how artifi-
cial restraints can distort a market. In
any event, the pinch in pulp aggravates
the paper shorlage, particularly for
those U.S. companies—more than 100
or 200 in the industry—that must rely
wholly on the marketplace for their
supplies of pulp.

¢ Woods Labor, As a forest-resource
indusiry, whose basic raw materinl is
the tree, the paper business depends on
rellable harvests of wood fiber to keep
its mills humming. As noted earlier, un-
usually bad weather has impaired har-
vest activity. But so has a chronic
shortage of woods labor, particularly in
the South—where, to complicate the
supply picture, a growing lumber and
plywood indusiry competes vigorously
for available timber. Meanwhile, the
cost of woods labor has risen sharply,
without, however, having done much to
Invigorate what has been called the
work ethic.

o Transporfation. As a major user of
America's rallronds, the paper industry
is sensitive 1o any development that re-
duces the availabllity of freight cars,
For the past three years, railroads have
been scrapping older cars ot a much
faster rate than they've been replacing
them. This means, for example, that at
the same time the volume of pulpwood
and chips Is increasing in the South,
the fleet to transport these raw male-
rials is declining. Railroads say that to
purchase new equipment they need
drastic Increases in rates—which would
cost the Southern paper industry more
than $23 mllllon a year. Be that as it
may, the undersupply and underutiliza-
tion of freight cars throughout the na-
tion is, to say the least, oggravating the
paper shortage,

(Conlinued on page 34)
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The overacliievers.

; We call them the overachievers, because they deliver more
than we promise. From the smallest to the largest, every
Braibanti pasta press is put together with more guts, more
durability, more potential for productivity than they
really need.
| But that's what you've come to expect from the people
who have manufactured and installed more pasta-producing
equipment than any other company in the world.
Of course the Braibanti presses are just the beginning of
a great pasta line. Braibanti also makes flour handling equip-
ment, cutters, spreaders, stampers, pinchers, shakers, pre-
dryers, dryers and packaging equipment. In short, everything
it takes to make any pasta product on the market.
H Braibanti. The greatest name in pasta. One of the select

group of world-wide food machinery companies associated
with Werner/Lehara.
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DOTT. INGG. M., G. BRAIBANTI & C. S. p. A.
20122 Milano- Largo Toscanini 1

WA

WERNER/LEHARA

S: 3200 FRUIT RIDGE AVE . N'W
GENERA, OFJ%CREAPIDS?DMICHIGAN 49504
EASTERN OFFICES: 60 E. FORTY SECOND ST
NEW YORK, NEW YORK 10017

TELEX 226428 CABLE WERNERMACH

COBRA 4000 12000 Ibs 'hr
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Paper Shortage
(Contlnued from page 81)

¢ Chemicals, To make thelr diversi-
fied products, paper companies use a
wide rarige of chemicals—for instance,
caustle soda, chlorine, sodium chlorate,
clay, and titanium dioxide—as well as
such paper coatings as polyethylene
ond aluminum foil. All are becoming
lzss and less available—and, by the
same token, more and more expensive.

Increasing the Long-Term Supply

In the preceding paragraphs an effort
has been made to answer the simple
question: Why a paper shortage? We
have looked at capacity and invest-
ment, earnings, capital costs, operating
costs, pricing, and a number of speclal
conditions, And what we have seen
certainly justifies concluding that things
will get worse before getting betier,

But what of the long-term futv-.?
Granted that the only way to overcome
a shortage Is to Increase supply—what
are the prospects for accomplishing this
In the paper industry?

The answer to that hinges on what
Is done in several policy areas, among
which the following are noteworthy:

e Capital Investment. Paper com-
panles are recovering from the severe
financial illness they suffered in 1970-
71, But they're a long way from robust
health. To expand capacity at anything
like the levels required, they'll have to
achleve a far better earnings record
than they did in the past decade. With-
out a marked and sustained improve-
ment in earnings, they simply can't
raise the needed capital at reasonable
cost. The fact that they've already bor-
rowed heavily makes their financial
task nhead all the harder.

Of cruclal importance to them In
their efforts to increase the supply of
paper products is a just tax climate.
Thus, for example, continuance of the
invesiment tax credit offers some in-
cenlive 1o expand facilities. And thus,
too, fair treatment on capital gains en-
cournges prudent management of tim-
ber resources.

o Environmental Quality. The indus-
try's commitment to cleaner air and
water needs no more emphatic witness
than the enormous sums it has spent
and will spend to this end. At the same
time, it does expect—and believes it
has a right to expect—a rule of reason
in environmental affairs.

Absolute environmental purity is out
of the question in any industrial so-
ciety. thus, trade-offs between what is
desirable and what is feasible must be
accommodated, in the public Interest.
To go from, say, 85 per cent to 87 per
cent on a scale of purity can cost as
much as achieving 85 per cent in the
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first place; but the extra outlay may he
much more than anyone can bear,
Surely, a wider public understanding
of such cost-benefit realitles will go far
to confirm the future supply of many
consumer producls,

® Resource Management. Unlike such
raw materials as petroleum and iron
ore, trees, which provide the lumber
for construction and the fiber for paper-
making, are a uniquely renewable re-
source, They are a crop and, as such,
respond to good husbandry.

Consider the results that forest-re-
source companies have achieved on the
lande they own. Although these lands
neco nly 13 per cent of the na-
tior '+ ymmerclal forestland, they
produ.: .- ger cent of the raw material
for forest producls. Moreover, they
grow new wood each year at twice the
average realized on public lands—the
27 per cent of commercial forestland
owned by government, Federal and
State.

Sound forestry practices—which, be
it noted, enhance environmental val-
ues—could greatly increase the timber
yield of pu®lic lands, The same is true,
of course, for the so-called private
lands, which make up 60 per cent of
America’s commercial forests,

Sut before forestry know-how can be
extensively applied, a sound national
program for forestry development is
needed. It so happens that an excellent
blueprint for progress lles at hand, in
the comprehensive study completed a
few years ago by the Publle Land Law
Review Commission. As first steps, any
sound program would aim at:

(1) Reconclling the Interests of special
groups (admittedly, a difficult task in
the case of those people who simply
want to Jock up more forests as wilder-
ness areas);

(2) Setting standards and prioritles for
land use; and

(3) Providing funds for more produc-
tive management of public lands.

e Forelgn Trade. Largely because of
this country's essentlal need for news-
print, mostly from Canada, the U.S,
paper industry had imports in 1873 of
an estimated $2 villion, This was heav-
lly offset, however, by its exports of
$1.4 billion. Actually, its exports, in
terms of fonnage, were down from the
year before, despite the fact that profits
from exports are exempt from the U.S,
price-control program,

The vigorous forelgn trade of Amer-
ica’s major paper companlies strengthens
them in two ways: It Improves their
finances, and it counteracts the cyclical
swings that characterize a purely do-
mestic market. All of which helps pro-

mote a more orderly growth in ey
supply.

But if international trade Is 1 op.
tinue thriving, It must operate ider
rules of fair play all around, Dis. mi.
natory measures by one nation or ; oup
of natlons only invite retalintio: Tg
avoid such backward economic :ieps,
major trading natlons must stick fast
to the principle that consumers cvery.
where benefit when world commerce
moves freely,

® Wise Use of Materials, A number
of paper-company procedures fit in with
the adage, “Waste not, want not." For
example:

(1) Nearly 40 per cent of the industry's
fuel needs are provided by its own
waste processes (spent pulplng liquor
and bark),

(2) Half the industry’s raw material
comes from secondary sources, namely,
wood residues and wastepaper,

Here it should be specifically noted
that, of all fiber used to manufacture
paper and paperboard in 1873, more
than 22 per cent was accounted for by
wastepaper. This figure could be In-
creased in the years ahead if—and l's
a big it—there were a broad, sustained
and governmentally backed program
aimed at achieving wastepaper collec-
tion on o massive scale,

The public, more than ever conscious
that the world's resources are finile
can be expected to support such a pro-
gram and, Indeed, to cooperate .en-
erally in stretching out available jper
supply. All this would help east the
effects of the current paper shor ige.

As for ending the shortage altoge ier,
the key to that lies in letting the ee-
market mechanism work once me in
the industry, Time and agaln in wr
society, production miracles have oc-
curred when the complex elemen of
supply, demand, cost, and price vt
been permitted to find their true al-
ance in a falr and open marketp «ce.
Given that set of economic clr. m-
stances, the paper industry, you ci be
sure, will work wonders too,

Macaroni Packaging

In macaronl products packaging the
trend continues to greater product is-
bility through increased use of flexible
packaging film. But cartons continuc {0
have their proponents, including major
pasta makers like C, F. Mueller Co,
Jersey City, N.J. (the manufacturef
with the largest national share of mar
ket in a highly regionalized industry.
It is estimated by Chain Store Age that
in 1978 it took seven pasta producers 10
capture 51% of the national market).
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WHETHER YOU'RE MANUFACTURING LONG GOODS

= ) OR SHORT @@.Eee

NOODLES[ 7" JOR OTHER SPECIALTY SHAPES,
ESTINYOU'LL FINDYY =
IN COLOR AND GRANULATION.

;;BECAUSE OF
JUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT
L rHe

LE.

iRowING AREAN WE cAN suPPLY
INEST DURUM /WHEAT PRODUCTS AVAILAB

@'? AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION

, Minn, — G | Oftices: St. Paul, Minn. 55165
Mills at Rush City, Minn enera Tc:l:plmne: R Soa33

SEPTEMBER, 1974

7 /700,00
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PMMI PACK EXPO 74

PMMI Pack Expo 74 will be the
largest and most important exhibit of
packaging and packaging-related con-
verling machinery and packaging mate-
rials ever staged In the United States.

So clalms R. E. Jansing, Jr., of the
FMC Corporation, serving this year as
PMMI Show Committee chalrman. The
show, sponsored by the Packaging Ma-
chinery Manufacturers Institute, an
assoclation of 130 U.S, machinery manu-
facturers, opens its four-day run Octo-
ber 7 In McCormick Place, Chicugo,
1llinols.

V.IP.

The PMMI show hns been designated
by the U.S. Department of Commerce
as a "V.LP,"—Visit, Investigate, Pur-
chase—event In its international trade
promotion activities,

Early projections, based on perform-
ance at the last several PMMI shows,
Indicate that well over 1500 machines
valued together at over U.S. $15 mil-
lion will be exhibited during the show.

“We expect over 325 manufaclurers
to exhibit their machinery and mate-
rials in the 1974 show,” Jansing stated.
“And we estimate that about 85 to 00
per cent of the machinery there will
actually be operating during the show."

An Industry survey reveals that, In
1874, a visitor may expect to see about
250 1o 300 newly Introduced machines.
Many others will feature significant
modifications on established models.

All types of packaging machinery
are exhibited at PMMI shows, ranging
from case packers to checkweighers,
from form/fll/seal o baggers, from
boxers to pouchers, from labelers to
coders, from tube fillers to rollers, and
many more,

Similarly, every type of packaging
material from glass to metals, from
paper to plastics, will be represented
by both manufacturers and industry
trade associations which sponsor “In-
dustry Information Lounges” in the
show.

Foreign attendance normally runs in
excess of 2,000 people from over 40
countries,

Semlnar

A three-day technical and manage-
ment information seminar s conducted
concurrently with the show, Monday
through Wednesday. Sponsored by the
Packaging Institute/USA, the program
Is not yet firmed up for 1974, but al-
ways provides a breadth and depth of
packaging topics. Interested individuals
attending the show may register for
and attend the PI/USA program on a
tople-by-toplc selection basis.
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PMMI also sponsors an “International
Receplion” on Monday evening, the
first day of the show., Attendance is
restricted to representatives of PMMI
member companies and to foreign
guests,

Foreign language capabilities are de-
talled on an exhibitor-by-exhibitor
basis in the complimentary show cata-
log glven to each visitor. PMMI also
operates an extensive “International
Lounge” where foreign visitors may ob-
tain additlonal assistance.

The PMMI show will be open from 10
a.m. to 8 p.m. each day, Monday, Otlo-
ber 7 to Thursday, Oztober 10,

Additional information will be avail-
able from PMMI, 2000 K Street, North-
west, Washington, D C. 200068 USA.
Hotel reservations may be made by
contacting PMMI Housing Bureau,
Sulte 2050, 332 Jouth Michigan Avenue,
Chicago, Illinols 60604.

Corrugated Exhibit

Thr: first major exhibit of corrugated
box «levelopments since 1070 will be a
feature of Pack Expo '74, Oclober 7-10
in Chicago's McCormick Place.

The Fibre Box Assoclation, repre-
senting corrugated and solid fibre
manufacturers, will conduct a compet!-
tion among its members and display
all entries at the trade show, Close to
500 items will be included in a single
booth, extending more than 300 feet.

Some 20,000 packing buyers, engi-
neers, designers and production execu-
tives are expected to view the exhibit,

Surcharges on UPC Printing

American Can Company announced
that surcharges, ranging up to 4 per
cent, will be effective immediately on
all containers and packaging incorpo-
rating the Universal Product Code
(UPC) symbol, due to the close con-
trols demanded in meeting present code
specifications.

The exacting symbols demand ex-
treme accuracy in both graphic prepa-
ration and reproduction, with printing
tolerances to .004 inch. Cost factors in-
clude longer make-ready time, de-
creased prinling speeds and plate life,
more spoilage, and additional quality
conirol measures.

As experience is gained with the
requirements of commercial installa-
tions and present unusual quality con-
trol procedures are stabilized, charges
will be adjusted accordingly, American
Can sald.

The company has made analyses of
the technical requirements of the new
code symbols since their conception five
Yyears ago and has prepared both proto-

type and commercial container. and
packaging incorporating the sym! | on
metal, plastlcs, and paperboaiv,

Packaging Education Grants

The Packaging Education Found ion
has awarded grants totaling $75,010 to
eight schools to advance college level
courses and programs in packaging cdy.
cation during the 1874-75 school year,
The announcement was made by Fred
Schreiber, PEF Grants Commitlee
Chairman,

The eight grants will bring to nearly
$1.3 million the total amount raised by
the Foundation since it was created in
1857. PEF financial support comes from
Industry and individual contributions,
and includes earmarked funds as well
as equipment gifts made through the
PEF.

The grants are designed to provide
"seed money' to get college-level edu-
cational programs in packaging under-
way to colleges and unlversities
throughout the country, but do not in-
clude earmarked funds or equipment
gifts,

Reciplents of the 1874-75 grants are
Cornell Unlversity, University of Cali-
fornia at Davis, Dayton-Miami Valley
Consortium, Indiana State University,
Pratt Institute, Rochester Institute of
Technology, Rutgers University, and
University of Wisconsin-Stout.

PEF Grants Chairman Schreiber
pointed out that a larger number of
companles than ever before had j ven
equipment this year in addition to 'eir
monelary contributions, He said the
foundation is uniquely organized tc ost
advise companies on what kiné of
equipment packaging schools ar. in
need of because foundation officer: ind
directors work very closely with ach
school on all aspects of their pack: ing
education programs.

Triangle Sets Record

Triangle Package Machinery ( m-
pany of Chicago chalked up its 1 ne-
teenth consecutive year of sale: in-
creases for the fiscal year ending / pril
31, Sales volume was tha larges in
their 51 years,

Vice President Walter P, Mukat
notes: “Because of our hcavy Invest-
ment In automation—our computer
controlled production of equipment and
replacement parts and our sophisticated
machining center, to name two key
areas—we have been able to hold price
increases on the average to consider-
ably less than half the rate of the gen-
eral Inflation. This amounts to price
decreases in a stable economy.”
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.Ji/mmz_ Unique New VMP-3
Extruded Noodle Dough Sheeter - 1600 Pounds Per Hour

Clermont Extinded Noadle Dough Sheeter VMP-3
LA
N

i

>

Clermont Super High Speed Nowdle Cutrer. 'l ~ru NA wmking In con.
junction wh{: the VMP-3 for comtinnous 1600 lbs, per hour operations,

i FOR THE SUPERIOR IN NOODLE MACHINES
1's ALL wWAYS Clrmont!

Machine can be purchased with attachment for producing short cut macaroni,

TAILOR -MADE FOR THE NOODLE TRADE
Available with or without vacuum process

V113 with short cul attachment,

Ca?acity range = ‘r'vo speed motor affords fexibility for 1600 Ibs, or 1000

bs. per hour or any o lesser outputs can be arranged.

ALge screw for slow extrusion for beter quality.
Engineered for simplicity of operation,
Ruggcd construction to withstand heavy duty, round-the-clock usage,

Matchless cantrols, Autonitde propmtioning of water with flour.,
Temperature control for water chamber,

Ol'lly one piece housing. Easy to remove screw, easy to clean,
No separation between screw chamber and head.

NCWIY designed die gives smooth, silky-finish, uniform sheet,

Totally enclosed in steel frame. Compact, neat design, Meets all sanitary requitements,

280 Wallabout Street
Brooklyn, N.Y. 11206, U.S.A.

1 2y

G,

Telephone (212) 387-7540
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Ravioll pleces flow freely into cons without
clumplng, permitting precise weight control
and easler heat penetration during retorting.

INDEX TO
ADVERTISERS
ADM Milling Co, 19
Amber Milling Co. .. 35
Aseeco Corporation ... 67
Braibanti-Werner Lehore 32.33
Buhler-Mieg Corp. . ........... 26-27
Cl s Machl Compeny .......... 37
DeFranclscl Machine Corporetion 10-11

Diomond Packeged Products Div, ..... 39
Fibreboard Corporetion ............. -

International Multifoods Corp, .
Jacobs-Winston Leboratories ......

Tl 1

Maldari & Sons, D, Inc. .....
Microdry Corporation ... g
Mira-Pak, Ine, oo
North Deketa MIll ... .. ..
Pagani Industrie Alimentari s
Peavey Co. Flour Mills . .. .

CLASSIFIED
ADVERTISING RATES

Want Ads ..o .. $1,00 par line
Minimum $3.00

Display Advartising ..._Rates on Application

WANTED—Subscribers to the Macaronl
Journal, Twalve monthly issues $8; odd $2
for fareign postage, Macaronl Journal, Box
336, Palatine, 11, 60067,

FOR SALE—B3 page book on Macaronl,
Noodles, Posta Products by James J, Win-
ston, $5.00 postpald If check Is sent with
order, P.O. Box 336, Palotine, IIl. 60067,

Accounting Manager

Gerry Doll has been appointed ac-
counting manager {or Mrs. Grass, Divi-
sion of Hygrade Food Products Corpo-
ration, Bellwood, Tllinois.

Doll started with Mrs, Grass, a major
processor of sonps and noodles, in 1973
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Myvaplex Helps
Processed Pasta

Application of a special starch com-
plexing ingredient permits formulation
of canned and frozen pasta eliminating
the overcooked, oversoft appearance
that once characterized processed maca-
roni dishes. The ingredient, a glyceryl
monostearate, is added Into the pasta
dough before extruding. By complex-
ing with the free amylose found in the
flour ingredient of the dough, gel forma-
tfon of this starch fraction Is reduced.

The effect of starch complexing is to
prevent the continued softening of the
pasta piece after initial cooking, and to
increase the tolerance 1o continued
heating. Stickiness is greatly reduced,
permitting easier flling into cans or
frozen food containers,

Prevent Clumping

A frequeni problem to makers of
pasta-containing foods Is clumping—
tight knots of precooked pasta—that
made filling with any degree of pre-
cision difficult, and also interfered with
{emperature penetration. Because the
surface stickiness is controlled, this
problem is alleviated when the special
pastas are used. Surface slime Is elimi-
nated and foaming is greatly retarded.

When processed, sauced pasias have
better sauce “cling” without excessive
sauce absorption into the pasta piece.
Spaghetti canned with sauce, macaroni
and cheese, ravioli—u1l' taste and look
much like freshiy cooked products.
Macaroni-type proiucis containing the
additive also have .citer freeze-thaw
characteristics—even after precooking,
freezing, and reheating, individual
pleces remain discrete and firm in tex-
ture,

Both retail and Institutional products
may find the improved pasta advantage-
ous, Spaghetti and macaroni for steam-
table holding Is easier to serve and
tastes betier when it is not sticky,
clumped, and water-logged.

Booklet

Information about the use of Myva-
plex 600 (glyceryl monostearate) in
pasta products is offered by Eastman
Chemical Products Inc,, DPl Div.,
Kingsport, Tenn. 37662, A 12-page
booklet titled “Non-Stick Means Pro-
fits” describes the various advantages
of the monostearate containing prod-
ucts.

as cost manager. Prior to joining the
company he was assistanlt manager of
Magle Brothers Oll Compound, follow-
ing several years as cost accountant for
the Richardson Company.

Cooked, cooled elbow macaroni retains tex-
ture without stickiness when made with the
monostearate ingredient, Regular elbows
form inta o sticky seml-solid mass.

Stella Winston

Stella Winston, devoled wife of Jaines
J. Winston, Director of Research for the
National Macaroni Manufocturers Asso-
ciation, and mother of Harold and
Marvin, died July 26 at the age of 57
from cancer,

Born In New York City as Stella
Drusin, she had four sisters and two
brothers, She graduated from the City
College of New York where her major
was English,

She married James Winston on Sep-
tember 8, 1040 and was closely asso-
clated with him in the Jacobs-Winston
Laboratories. She had attended muca-
roni conventions over a long period of
time and had many frlends in the in-
fdustry,

Sincere sympathies go to the far ily.

Golden Grain Divestiture

Golden Grain Macaroni Co, san
Leandro, Callf., filed an application ith
the Federal Trade Commission sec ng
prior commission approval of prop ed
sale of its minority stock intere: in
Porter-Scarpelli Macaroni Co. for § 0
000 in cash to Porter-Scarpelli.

F.T.C. approval Is required u ler
terms of a modified order issued ag: ast
Golden Grain by the F.T.C. on . ine
26, 1073, which requires divestitur of
respondent’s Interests in Porter-S ar-
pelll, The latter, based in Portland, Cre,
is a privately held corporation engiiied
In the manufacture of macaroni .nd
other pasta products, Its officers and
directors are all members of the Scar-
pelli family,

Food Trade Meetings

Oct. 20-20—National Association of
Food Chalns, Annual Convention,
Las Vegas.

Oct. 7-10—PMMI Pack Expo 74, Mc-
Cormick Place, Chicago,
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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 displa is.

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

They're all pasta—they're all different—
and they're all masterpicces 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

DIAMOND INTERNATIONAL COR PORATION
PACKAGING PRODUCTS DIVISION
733 Third Avenue, New York, New York 10017
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Who put egg in the noodles?
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=i Sal Maritato did. less chance of contamination, and less time ‘ |
So nowwhen you buy Multifoods' and mass. :
new noodle mix called “Duregg” ® Duregg eliminates the need to re-freeze ; |
—all you add is water. unused egg. i
We've gone ahead and addedthe  ® Duregg assures a consistent blend. ‘
egg solids to Multifoods’ top-  w Duregg eliminates the necessity to inventory

" quality durum flour. two ingredients. Storage and record keeping
A number of our customers have already ordered is reduced.

/!
"Duregg" in hefty lots. - 3 |
egp simplitie elivery. Now |
Here are a few reasons why you should: sD:t:rcgg— MuI':iloc.clss delivery. Now It's one
® Duregg eliminates time-consuming, in-plant £ :
blending of flour and egg solids with ex- ® Duregg lowers your manpower requirements.

pensive machinery. Enoughsald.OrderyourDureggwith aphone call.
@ Duregg is ready when you need it. No thawing,

INTERNATIONAL
Durlngg isa @
e darark of
Corp,

DURUM PRODUCTS DIVISION
GENERAL OFFICES, MINNEAPOLIS, MINN. 55402




