:
[.
|
|

THE
MACARONI
JOURNAL

Volume 56
No. 8

December, 1974




i b s b T St
1 i i Sl il d i phains e

ST oA T

il »*

Deniss Martman, of Chicago, demonstrates of nearly nine pounds, Total annual con-

how annual per coplta consumption of maca- sumption s running well over 1.7 billion
roni products ' In’ the United States has pounds. This foct was utilized In publicity !
1

YM from opproximately five pounds in for National Macaronl Week,
950, ot the right, to the current figure
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Tough Crop Year

Yields were the poorest in mony
years a3 a result of unusual weather.
A oold wet spring held up most of the
spring seeding until late May and June.
Then in mid-July a prolonged period
of hot dry weather caught most of the
spring grains at flowering and heading
time. Then a rainy season in late Au-
gust was followed by the earliest frosts
on record over the Labor Day weekend.
Farmers had many problems in har-
vesting but with markets offering high
prices there is compensation for lower
yields, Normal rains are needed hefore
spring planting to rebuild soil moisture.

The Durum Show

Lloyd Skinner of Ginaha was the first
macaroni manufacturer to be honored
by the U.S. Durum Show. The recog-
nitlon Is warranted, Mr. Skinner has
spent much time and energy for the
benefit of his business and industry to
stimulate research and improvement of
durum wheat for macaronl products.

In years gone by, it was M. J. Donna
of the Assoclation, Bud Norris of the
Creamette Company and Maurice Ryan
of the Quality Macaroni Company that
got the relationship between manufac-
turers and growers established,

Today we have a fine relationship in

that we can tell each other our prob-
lems and tell it like it is.

The Durum Industry Advisory Com-
mittee has served a useful function in
bringing all elements of the industry lo-
gether for discussion of mutual prob-
lems and putting the cards o the
table, There is never universal . :ree
ment, but there Is understanding « { the
other fellow’s point-of-view.

The Show ltself has progress: 1 In
the past 36 years to be a fine pr duc
tion. The Future Farmers of An :ric
and 4-H boys to a good job of br. ging
in the samples. Personnel fror the
State University helped judge the :rain
and the speakers roster runs {rom
Washingion dignitaries to Imp rtant
people throughout the fleld.

The peopi= in Langdon, North L ikots
have always Jad eome live wiiea B
their Chamber of Commerce and com*
munity organizations, They still cxcite
the public with the beauty paseant
spaghettl supper, parade and sochl
events that make the end of the hurves!
a gala time.

Unquestionably the good relation
ships developed over the years hd!
helped everyone in the industry in pre
moting their products as well as g
will among the toilers in the feld.
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wa* held Oct. 21-23 in Langdon, N
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3th ANNUAL DURUM SHOW,

Durum Show

Charles Pence of the U.S. Dept. of
Agriculture explained the system of
approval needed prior to export sales
of 50,000 tons of any given grain on
any given day fo protect the American
consumer. He noted that the USSR
would not be just a one-time customer
and would have\{o’be taken care of,
He noted that'Canada was having a
hard time with crops this year and also
Iransponnunr ‘\p'mblems.

-y

In looking h;‘bo_‘fulure. he observed
that stocks of grain are down and in-
creased world ' production is needed.
(With inflation, the energy crisis and the
fertilizer shortage, price is more critical
than ever and there is price resistance

pround the wprld. Latin America,/for

example, wants durum but the price is
iDO higi. i i Laf

\ | This litter observation was relnforced

Dakota under sunny skies and  with \.by,Mel Maicr, of the North|Dakota

mild weather. The growers, en]
the high price of durum, were o]
mistic despite the triple whammy
floods in the spring, droughts in tha
summer and frost in the fall. Appar-\

N

ently the frost damage was not too ex-

fensive.

But speaker after speaker on the pro-
gram warned that the price of durum
was too high in relation to other

wheats,

which was leading to blending,

not only here but abroad, and that
there was serious consumer resistance
to higher prices.
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A President Nick Rossi related
culties of coping with last year's
creases, pointing out that the

game has squeezed the proces-
nbserved that spaghetti is still
1, but consumers have balked
prices of macaroni products
‘ems served with it, Bales were
iummer, but are now plcking

\ Secretary Bob Green noted
year's statistics on the export
wis were a factor in leading
stry to blends, and that im-
nts must be made in the sla-
‘ported to and by the govern-

R, Lund, Assistant Director of

Noith Lakota Agriculture Experiment

Strtion
Durum
ointed

at Fargo, and Dr, Jim Quick,
Breeder for the past 7 years,
to the improvements of the

Varieties of durum, emphasizing that
“esearch doesn't cost—It pays. It was
holed that there: have been cut backs in

funds alloted to durum research and

We are

currently living on work done

10 years ago,
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Wheat Commission, just returned fram
8 ‘European trip, where it was)noted

A\ wy.‘pm rather than quallty'_-_h the

m .ﬁri concern |this year. (¥
\=Jocelyn Rae Dubourt, a Senior at
Wl)hlalln High School, was named
Durym Queen in the beauty and talent
page?nt. % P |
Sweepstakes Winner in the Durum
Show\was Rick Lee, of Lawlon, North
Dakota, with an ‘entry/ot Rolette, win-
ning firgt place and an entry of Wells,
winning second place. Third place was
taken by, Kearn Twete of Pekin, with
a Leeds ntry\ All/were in the test
welght aréda of'84 pounds.
\ ’ S

N\ O A\Y E 'y
\ \ X i g f /
Durum qup Down | /]

Durum wheat production asof Oct.
1 is forecast a_t""l,ﬂ“,m bus, against
78,300,000 o \month| ‘carlier/and 8%
below the 1973 crop of 84,860,000, 1t
was 7% over tl;e"‘lma'l!.. !97’! crop.

“The slight decline| from /the Sept,
1 forecast is ll'f \lr'euul,t fo! lower ylelds
in Minnesota,"] the Department says,
U.S. average yleld|at{20.9 bus an acre
is the lowest since} 1981 and compares
with 28.5 bus last year end 286 two
years ago. “'~i| i :

The anartmen‘- nlso e{m!nta out that
harvest of durum 'wy 8t was nearing
completion by th, gncl, of Seplember
after some Interruptions by heavy
dews in the momning and mid-Septem-
ber rains in northern areas.

Charles Pence

¥

lﬁlion Pasta Delegation
In Canada

A group of 25 executives from Italian
durum mills, pasta manufacturing
plants and research institutions were
recently guests of the Canadian Wheat
Board for a four-day symposium on
Canadian durum wheats in Winnlpeg.
The symposium was part of a long-
term development program begun in
1870 to Improve the competitive posi-
tion of Canadian durum in such major
durum markets as Italy.

Canadian participants included cer-
eal specialists from Canadian research
stations, the Canadlan Grain Commis-
sion, the Canadlan Wheat Board, the
Canadlan International Grains Insti-
,tute, the University of Manitoba, the
Food Research Institute and several

Canadian pasta manufacturing com-
panies,

The symposium fol'owed a series of
pre-marketing tests of Canadian du-
rums—a year ago at 20 research insti-
tutions in seven European countries in-
cluding Wakooma, Wascana and one
exprrimental variety.

Wakooma was rated above the other
varieties by 23 of 28 laboratories par-
ticlpating In the test and, es a result,
the CW.B. contracted for over 1,000
acres last spring for production,

G. N. Vogel, chlef commissioner of
the C.W.B,, sata a similar pre-market-
ing program has been undertaken on
another new varlety, Macoun. “Our
hipe” he said, “is that by working
closely with research institutions and
durum processors overseas, Canada
will remain in the forefront of quality
durum production.”
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Lioyd Skinner Honored

For the first time in their history,
America's durum wheat growers gave
their achicvement award to a manu-
facturer.

The 1074 prize went to Lloyd E.
Skinner, board chairman of the Skinner
Macaronli Company, Omaha manufac-
turer of pasta products for the Roma,
Gold Medal, and Skinner labels.

Gathered dn Langdon, North Dakota
for the 3ith annual U.8 Durum Show,
the grower group also declared that
October 22 was “Lloyd Skinner Day."

In past years, the durum farmers
have honored agronomists, administra-
tors, and one United States Senator—
North Dakota's Milton R. Young, They
said they chose Skinner for the 1874
award “because his company is one of
the leading users of durum wheat in
the United States." (All spaghetti and
macaroni products manufactured by
Skinner are made from 100% durum
wheat, the extra hard varlety that is
grown nlmost exclusively in mid-north
America.)

Lloyd Bkinner, a 15-year member of
the gnywers assoclation, is a familiar
figure to the durum farmers. They see
him not only at the durum shows, but
walking through their amber fields, in-
specting the crops that will go into his
company's products,

Skinner holds directorships in the
Grocery Manufacturers of America and
the National Macaroni Manufacturers
Assoclation, where he served two years
s preqident and ten years as chulrman
of the Durum Wheat Relations Com-
mittee, For the same decade, he was on
the national Crop Quality Council,
which works at improving quality and
ylelds of durum wheat strains.

Peavey Profits

Peavey Company announced results
for its fiscal year ended July 31, 1874,

Earnings from operations were ap-
proximately $5.3 million or $1.42 per
sare, resulting in net earnings of
approximately $20.8 mlllion or $5.50
per nhare,

Comparable figures for the year ended
July 31, 1978 were earnings before
extraordinary items of $0,740,000 or
$2.61 per share and net eamnings of
$0,072,000 or $2.68 per ghare,

Sales for the current year were $485
million as compared with $364 milllon
in 1073,

Lioyd Skinner and Hereld Hotstrand

Multifoods Gains

International Multifoods reported
record sales and earnings for the
second quarter and six months ended
August 81,

For the quu.ler, net earnings rose
from $2,858,000 to $3,206,000, up 15 per-
cent, while per share earnings increased
15 percent from 78 cents to 90 cents,

Sales during the quarter rose 18 per-
cent from $160,395,000 to $200,765,000.

Net earnings for the six months were
$6,358,000, compared with $4,679,00 the
year before, a galn of 39 percent.

Per share earnings for the slx months
were up 40 percent from $1.24 to $1.74,
and sales rose 24 percent from
$325,001,000 to $404,550,000.

Good Start for General Mills

General Mills, Inc,, is off to a record-
breaking start in dts fiscal 1075 year
with impressive first quarter gains in
sales, net earnings and earnings per
share on common stock, James P, Mc-
Farland, chairman ‘and chief executive
officer, sald at the annual meeling of
stockholders Sept. 23 in Minneapolis.

Mr. McFarland sald first quarter sales
were up 17% from a year ago, while net
earnings, earnings per common share
and common share equivalent increased
11%.

In the 13 weeks ended Aug. 25, Gen-
eral Mills had net earnings of $21,156,00,
equal to B0¢ per share on common
stock, compared with $18,088,000, or
80¢ per share, in the first quarter of the
1974 fiscal year.

The gains, sald E. Robert Kinney,
president, confirm that business remains
generally favorable for all General Mills
activities—food, consumer non-food and
specialty chemicals,

ConAgra Looks Ahead

President Claude 1. Carter, hjy
executive officer of ConAgra sinc Ay.
gust 19, stresses in the snnual o
recently released that fiscal 107 iy
be a pivotal year.

In flscal 1974, ConAgra posted -ales
of $633,843,845, up 50% over 1070 By
they also experienced a net li.s ¢f
$11,853,118, $3.88 a common share com.
pared with record high earnings of
$1.85 a share in the preceding yoar,

Mr. Carter points out: “Obviausly,
basle strengths in our principal produc
groups allowed ConAgra to survive al)
the exceptional burdens of the past
year, These are strengths on which we
will capitalize in the future. Flour
milling has always been the backbone
of the company, representing approxi.
mately one-half of our total activity"

ConAgra faced severe price control
problems in Puerto Rico last year, In
seeking to protect inventories they
made some costly mistakes in corn and
protein meal transactions. And they
were faced with increased interest ex-
pense after rapid growth.

Mr. Carter concludes: “I have said the
job facing us is not an easy onc. And
it probably won't be quickly done. But
we do look on its accomplishment as
certain,”

USDA Poised to Head off
Railcar Shortage

Last year farmers and graln elc alors
needed about 20 to 25 thousand more
rail cars every day than they we - gel:
ting to ship their grain. To en - the
situation, the U.S, Department ot \gri:
culture (USDA) attempted to pi oint
where cars were needed most 1! ugh
a weekly monitoring system cc 'ring
country grain elevators In 14 ales
The program ran for 34 weeks frc | last
{all until the situation cased this < ring

More than 11,000 responses wi « e
cedved from shippers. Response: were
then compiled into reports and gi :n
the Interstate Commerce Comn. sslon
and the Association of American Rail
voads so that cars could be sent ‘where
they were needed. USDA officials Y
it's too early to tell if the railcar silue-
tion will be as serious this fall. Bul
USDA's Agricultural Marketing Scrvict
is ready to reinstitute its monitoring
system df help s needed to get the groln
to market this year.
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America’s Largest Macaronl Die Makers Since 1903 - With Management Conlinuously Retained In Same Family
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and Best Wishes for a Healthy,
Prosperous and Happy New Year

D.MaLDAR! & SOnNs, InC.

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

Indeed. it is a pleasure to be afforded
the opportunity to once again ad-
dress the National Macaroni Manufac-
{urers' Association and to briefly review
some of the products of durum research
which affect the entire industry.

Why do we do durum research? We
do durum research to assist the entire
macaron! indusiry by providing a con-
stant source of supply, by providing
raw malerials of desirable quality and
by providing knowledge about products
and processes, and by suggesting means
whereby the fruit of research can be
applied to maintain a stable but In-
crensingly valuable economic climate
for the entlre Industry.

Today's emphasis will be on produe-
tlon research and the fruits of the pro-
duction research. Basically, I would like
to emphasize two things: Production
of durum wheat and increasing market-
ability.

How do we go about the work and
whare do we do 1i? Durum research
activities for the Unlted States are by-
in-large concentrated at North Dakota
State University In Fargo. This rela-
tively small land-grant college operates
a series of research facilities at the main
station at Fargo and at several branch
stations throughout the state. In all,
we use greenhouses, laboratories, and
fields to initiate, test, and evaluatls
durum wheat which will ultimately be.
cume the whents of the future, In termia
of farming c_ eratlons, we are a sub-
stantial farmer and operate more than
8000 acres of land at eight locatlons.
This affords us the opportunity to show
people how the varletles may assisi
them economically. Moreover, it affords
us the opportunity to learn what varie-
tles are adapted fo the relatively dry
climate typlcal of the Upper Greal
Plains area in which we operate,

The durum research effort Is a team.

Some New Products of Durum Resear h

by Kenneth A. Gilles, Vice President for Agricultur.
North Dakota Stote University, Fargo

work effort. While you may associite
the name of one or two people with
whom you may have had contact with
the research, I must assure you th.t of
the 14 departments that we have in the
College of Agriculture and Agricultural
Experiment Statlon, six of these de-
partmenis play relatively prominent
roles In support of the durum industry.
These are the Departments of Agron-
omy, Plant Pathology, Soils, Ento-
mology, Cereal Chemistry, and Agri-
cultural Engineering with about 20 pro-
fessional people, technicians, and farm
laborers who contribute to the various
projects.

Another part of the general activity
is the tralnlng of new people. I am
pleased to inform you that the enroll-
ment in our College of Agriculture has
been Increasing to a point where we
currently are enjoylng the second high-
est enrollment in history, 1003 students.

How Is production research con-
ducted? The varleties of durum wheat
with which we are concerned have a
pecullar and important need. The best
quallty durum wheat tends to grow in
the relatively rigorous, unfriendly cli-
mate of North Dakota. The wheat is
milled in a unique manner to produce
semolina. The semolina comprises the
major component of the finished prod-
uct and semolina is not modified by fer-
mentation or by addltives in the proc-
essing operation. Therefore, all seg-
ments of the durum processing industry
have a reason to be greatly concerned
about the genetlc background of durum
wheat. In fact, the genetic background
of durum wheat is probably of more
importance to all segments of the du-
111 wheat inductry, from the farm pro-
ducer to the macaronl manufacturer,
than are the relationships of the ge-
netlc backgrounds of all other wheat
classes to thelr respectlve segments of
the wheat Industry.

What do we look for in new wvarle-
ties? The faormer wants yleld. That is
his number one conelderation! But the
plant breeder must think in terms of
the components of yleld. Whiie a plant
breeder doubtless would begin wax
eloquently about many detalls, I would
1"te to share with you my bellef that
there are three major components of

yield. One, adaptability to grow: gz re.
gion; two, plant disease resistu:ce or
tolerance; and three, the physical prop.
erties of the wheat plant. This s a
gross oversimplification of the things
about which the plant breeder is con.
cerned,

When one considers adaptability of
growing region, the problems of early
germination, efficlent use of sunlight,
molsture, soll and fertillzer, and the
need for early maturity are of signifl-
cance, The maturity problem is of con-
siderable Interest the farther north the
wheat i{s grown because of the uncer-
tainty of frost damage and the develop-
ment of plant disense, The resistance or
tolerance of the wheat plant to disease,
such as stem rust, leaf rust, leafl spol,
and black point, are all factors which
must be consldered. But of these, his-
torically stem rust is the singularily
most dangerous disease from the stand-
point of loss of yleld. Generally all the
plants that are currently in commerclal
production have an acceptable level of
disease resistance so that the problems
that were so apparent in the 1050
probably will not reoccur so long 8
actlve breeding research In conjunction
with plant pathology research is con-
tinued. However, we must not relax!
This year a new flax rust is a tI' eatlo
the crop. Wa do not have sufficle: t seed
of rust resistant varicties becau - sev-
eral years ago interest in flax su sided

The physical propertles of the heat
plant, especially those which pe iinfo

.the strength of the straw, its al' ity fo

stand and to resist breakage 1 the
wind, rain and hall, and the | ysleal
properties of the head, the n mben
size and shape of the kernels, tI' pres
ence or lack of awns, are matter vhich
extend far beyond just the m ter of
aesthetic uppearance. It is higl v de
sirable that the plant has good sira¥
strength, an acceptable, helght (i clther
too tall nor too low) because ex: ossive
shoriness may result in difficulty I
harvest. In fact, during the post gro¥
Ing season, I saw some wheat, in #°
area of North Dakota where we b
limited rainfall, which stood no mor®
than elght inches in helght; it was &
tremely difficult to pick this wheat VP
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and rtainly, it was impossible to
hand it by the normal procedure of
cutlh  swathing and harvesting from
the s th

To oeat what we look for are plants
which vill give the farmer a good yleld
on the sasis of adaptability to a reglon,
resista ce to plant disease and desir-
able juysical properties. When these
desirat ie limitations are met, the con-
cem of the chemlst becomes para-
mount.

The chemist is concerned with a plant
that Is disease free primarily because

The Chemist in Research

the product will have a better appear-
ance and will be free from any of the
by-products of the disease, such as
specks and the alkalulds which may be
produced by molds. Horeover, the
chemist 1s concerned about the physical
properties of the kernel, how it mills,
how It looks, how It absorbs water, how
it mixes, how it cooks.

Really what we have said is that the
plant breeding term, which s asso-
clated with the development of new
varietles, is faced with the problem
similar to the housewife who desires
to purchase a new coat. If she only
wanls the coat, there is not much of a
problem. But if it must be a red coat,
with short sleeves, with brass bultons,
three-quarter length, of a dacron cotton
blend having a silk lining, the chances
of finding such a coat in any glven in-
stani of time are pretty limited. This is
the type of dilemma that frequently
confron's the plant breeding team.
They hve lots of wheat, but very little
that m: ts all of the desirable criteria
that a1 established that moment.

Wha : the track record of the NDBU
tesearc  jroup? I think that if one were
forevi  all of the durum wheat varl-
eliesv  -h were created and produced
tommu  ally prior to 1960, one would
fndth  here are about nine developed
in the nited States; none developed
InCan 1, Since 1960, there have been
tight | the U.S. and four In Canada.
Injusi qe last three years, five have
been 1 used at NDSU, I think this
inform on fells us something very
sucelni. v, The products of research are
coming: ut at a rapid ratsl

Ot more Importarce, perhaps, is that
the necd for the products of research

very ureat, Each of the new varletles,
Which has been released by the North
Dakota Agricultural Experiment Sta-
ton, is required to meet the general
triteria that in three consecutlve years
of testing, they must be equal to or

ler than the existing commerclal
Varlelies, If they meet this criterla In
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two or three years, they would be re-
leased.

New Durum Varieties

It was my pleasure io infona Bob
Green that on Deczniber 27, NDSU 10-
leased three new durum varletles,
Crosby, Botno and Rugby. Each of
these varieties is considered to be equal
fo or betler than the variety Roleile,
which was released in 1871, These three
new varieties will come Into commer-
clal production in the crop year 1875.

Let's talk very briefly about each of
them. Crosby has out yielded Leeds,
the most popular North Dakota varletly
during the past six years, by about
14% over the four-year period that our
research dala have been accumulated.
It has out ylelded all varieties in re-
gional tests over the states of Minne-
sota, South Dakota, Montana, and North
Dakota during the 1070-73 perlod. Ils
appearance is simllar to Leeds but it
has a slightly higher kernel weight,
slightly lower test welght; it ls equal
to Leeds in stem rust, leaf rust and
leaf spot resistance. Crosby has been
tested for milling and spaghetti quality
since 1071. It Is considered equal to
Leeds and better than Rolette, Hercules
and Wells, The protein quality and
quantity, milling performance and spa-
ghettl processing qualities were good.
The spaghetti color was equal to Ward
and slightly better than Leeds and Ro-
lette over the three-year period. (Sam-
ples of the wheat, Semolina, and Spa-
ghetti are on display for your informa-
tion)

Botno is an carlier maturing variety
which has out yielded Rolette by about
5% over a four-year period and, In
general, its properties are such that we
anticlpate that it will replace Rolctte in
the fringe areas of North Dakota, L »tno
has been tested for milling and spa-
ghettl quality since 1871, has been
found to be equal to Leeds and Ward
and superior to Rolette, Hercules and
Welle,

Rugby ls equal in yield to Ward and
has an 11% yield advantage over Leeds.
While Rugby has a slightly higher ker-
nel welight and slightly lower test
welght than L+ is, it has been equal
to Ward In stem rust, leaf rust and leaf
spot disenses, It has the highest level
of resistance to stem rust of all 810
wheats tested in 33 important wheat
producing countries in the world In
the 1071 International Spring Wheat
Rust Nursery. From the cuality stand-
point, Rugby has %:vcs. tested for mill-
Ing and processing yuality since 1871;
the overall quality has been considered
excellent compared to all other North

Dakola varieties. The protein quality
and quantity, milling performance, and
spaghetti firmness of Rugby were good.
The average spaghetti color was higher
than that of any North Dakota variety
in the tests during the 10871-73 period.

What is the process by which new
varieiles are created? The process con-
curns itsell with about seven categories
which require about ten years to com-
plete, In the case of all three new
whaat varietles, the Initlal crosses were
mac'e in 1863 and their release occurred
in December 1673, To creale a new
variely, one first starts by artificlally
transfe:ring the male portion of one
wheat vaslely to the female portion of
a growing plant. The seed which is
collected is planted, usually in a Aower
pot in a greenhouse. The process is
repeated several times during which a
process of selection occurs, The plant
breeder selects those plants having
physical properties which he considers
to be acceptable. Then, after about the
fourth generation, testing of un inten-
sive nature begins based on agronomic,
chemical and physical qualities. These
would Include tests for plant disease in
which the disease spores are sprayed
on the new plants which are placed in
isolation In greenhouses. Those plants
having sufMiclent tolerance to disease
would be maintained in the research
program, Those that fail this test would
be dlscarded. Simultaneously, tests on
the seeds are being conducted by the
chemist; those seeds which possess the
desirable macaronl processing qualitles
and milling propertles are retalned and
those who fall are cast aslde. In all,
the process of testing and evaluating
results in the discarding of many thou-
sands of seeds representing new pe-
tential hybrids before one is selected for
release,

When release occurs, roughly after
the ten years of work. the problem of
increasing the seed stocks to Increase
the avallability of seed for the com-
mercial grower begins. By judiclously
planting seedr in North Dakota, Cali-
fornia, Arizona or Mexico, we have de-
veloped a system in which we can get
two or three crops of seed in one calen-
dar year,

Unique Program

One would ask, is the program
unlque? Yes, indeed, !t is. First its
unique because we deal with spring
wheals, Because of the use of the
winter Increase program. we are able
fv compress the time from the initial
cross to the release of the variety into
approximately a ten-year framework;

(Continued on page 12)
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The new breed

When the worlds largest and most successtul
manufacturer of pasta equipment redesigns their
pr:sses. you know they re even better than before.
Ts new generation of presses has high speed
t. nine mixers for improved hydration. redesigned
¢ ible-shaft mlxmg troughs for more thorough
kneading. and doz-
ens of other design

t iore than 4000 pounds per hour. for
t 1long and short goods. The new
b ad from Braibanti another

<

changes for faster cleaning. easier maintenance.
Automatic metering of the micro-dispersed water
reduces the chance of moisture buildup on the
- g : trough so there s less danger of dough fermenta-
gl T tion. And plate counts are still lower than before.
| e kil Even the paddle shafts oscillate to sweep all cor
' sfree of residue. The new breed of presses is available in models from 1100

\

4 standard for the Pasta Industry. WERNER LEHARA

Braibanli

DOTT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1
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Dururn Research
(Continued from page 9)

whereas, our colleagues working with
winter wheats still require from 15 to
18 years to release a new wheat be-
cause they have not been able to fully
utilize a winter increase program, Sec-
ondly, we have a unique seeds stock
progrom, When we have n desirable
new varlety, we can go from a teaspoon
to a carload in about a year. This is a
fine-tuned program which was cited last
summer, during an evaluation by mem-
bers of the Department of Agriculture
and outside consultants employed by
the Department, as the most progres-
sive system currently used In the
United States,

The seed stocks program In North
Dakota is se'l- funding. While the bud-
get is approved by the legislature, the
program s dependent upon the sale
of seed to continue the funding opera-
tlon. It is further unique in that the
Agronomy Seed Farm, which is located
at Casselton, was given to the Univer-
sity by the growers in the state and its
operational funds are designed to be
self-sustaining. A revolving fund, con-
slsting of $100,000, was provided in 1855
which provides the necessary funding
resource to conduct the winter increase
program, iransfer of grain, leasing of
land, and the many details that are
necessary to carry on research beyond
the state of North Dakota.

How does the program relate to com-
merce? During the 1850's, durum pro-
duction was plagued with uncertainty
due to the prevalence of the plant dis-
ease, stem rust. Consequently, carry
over was undesirably low. This condi-
tion persisted until, as a result of in-
tensified research, rust resistant varie-
ties, with improved agronomic and
processing qualities, were released,

During the 1860's, durum production
increased because these new varleties
were adapted to the production area
and ylelded more than the other cereals
—spring wheat and barley—which com-
peted for the acreage. The result was
a carry over approximating our an-
nual domestic requirement.

Unfortunately, our domestic require-
ments for feed, seed and mill grind,
though expunding, did not increase in
proportion to our production capability.
However, export potentlals were de-
veloped which created a strengthened
and attractive durum production, mar-
keting and utilization situation.

Since the research program at NDSU
was expanded, Imports have subsided.
Concomitantly, exports began to be a
major consideration in durum distribu-
tion.
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The emerging pattern for world food
supplies also was undergoing significant
change. Agricultural exporls were ex-
panding worldwide but at a relatively
lower rate than the change induced by
the expansionistic activity of the U.S.
wheat production and marketlng in-
dustry.

Production Is Increasing

1t Is significant to observe that ogri-
cultural production in the USA and the
developed natlons of the world is in-
creasing, Moreover, the production per
capita in the developed sector of the
world likewise is increasing, but at a
lesser rate,

Though the rates of total agricul-
tural production in both the developed
and less developed nations are similar,
the production per capita in the less
developed nations Is about constant; it
is not keeping up with the production
per capita of the developed nations.
Unless this changes favorably, the need
for the developed nations to feed the
Jess developed nations will continue to
become a progressively greater con-
cern.

Can we mee! the challenge? Yes, I
believe we can if we apply our knowl-
edge judiclously, develop new knowl-
edge and technology by relevant re-
search, and create a reasonable political
philosophy to facilitate implementing
desirable courses of action. With busi-
ness, sclence and government working
a8 o feam, we can meet the food chal-
lenge.

Ronco Advertising

Four color advertising by Ronco
Foods of Memphis appears in various
midwestern and southern regional edi-
tions of October Family Circle.

Copy reals: “Nobody knows your
family's taste like you do. That's why
a Ronco spaghetti dinner that you make
yourself 18 so much belter than the
packaged kind. Whip up your own
special sauce, pour it over a platter of
steaming Ronco spaghetti, and there
you have it. A nourishing, bountiful
meal tallored to your family's taste
buds, And it costs less, too.”

Recipe for Spaghettl and Shriy
12 oz. fresh, frozen or canned s! mp
12 oz. Ronco Spaghetti

1 clove garlic minced

1 medium onion, chopped
1, green pepper, diced
1 b, oll

3 ths. water
14 tsp. salt
Y cup butter
Cook, peel and de-vein shrimp, 1nless
canned. Coolt spaghetti accordiiyg to
directions on package. Meanwhile, in
large saucepan simmer garlic, onion,
and pepper in oll and water until pep-
per is tender. Add salt, buiter and
shrimp. Mix until shrimp Is thoroughly
heated. Pour sauce over dralned spa-.
ghettl and serve Immediately. Serves
4t0 8.

Princely Offer

Prince Macaronl Co, will be paying
for all the commerical time during a
fairly old movie each Wednesday on
WNEW-TV (Channel 6) according to
the New York Times. Prince will run
two of its 60-second commericals and
give over the other six minutes to
whichever chain is that night's co-host.
Two minutes of that time will be de-
voted to an interview of a supermarke!
executive,

According to Venet advertising, Hills
will be the first co-host and Pathmark,
Foodlown, Waldbaums', Bohacks' and
Daitch-Shopwell have also agreed to
appear.

For Egg Promotion

President Ford has signed legi: ition
authorizing a research and pro: stion
program to encourage consumpt n of
eggs.

The bill allows the Agricultw: De
pariment to set up an 18-memb  egé
board, composed of egg produc s Of
their representatives, after a n 'ren-
dum of producers has approvi the
idea.

The program would be flnanc | e
tirely by an assessment of pro. icer
not to exceed 5¢ a case (30 dozer '8¢
sold on the commerical market Estl
mates place the fund generated | ° this
assessment at $7.5 million annu. tly.

The legislation results from the fact
that per-capita consumption of eg#
has dwindled over recent decudes—
from 287 in the early 1950s to 30t €gE*
today. The White House noted thut the
decline appears based on two foctors;
Concern over egg cholesterol and 2
consumer switch to other high-protelt
foods.
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Tri nphal Tour

P: 1 recipe winner, Sam Billuni, and
his e Betly, of San Diego, have re-
cent returned from their triumphal
tour [ Europe. Here are highlights
fron is repori:

Arrive in Milan

We arrived in Milan after a smooth
fight and checked into the Hotel
Principe Savoy. At dinner we found,
as we would throughout our stay in
Italy, that the spagheitl sauce contains
no meat or meatballs and ls made
mainly by beiling down fresh tomatoes.
To our surprise, we found the food to
be very bland, and garlic was conspi-
cuous by its absence,

After touring the city we drove to
the luxurious Villa d'Este, which re-
minded us very much of Boca Raton in
Florida. The food was excellent. I con-
versed with Chef Virginio Castagna in
ltalian. We discussed problems, menu
costs, the help situation and we swap-
ped recipes. Macaroni Salad ella Villa
d'Esle and Fettuccine Cagliaritana were
among them.

In Cernobbio on Lake Como we dined
In a trattorla on one of the tiny sireets
near the police station, The owner was
very friendly and we had a lively con-
versation. We ordered Macaroni Sicilian
Style, brolled steak and wine. The
Sicilian-style sauce was excellent, made
with fresh toinatoes, onlons and capers,
not tart, not spicy, but thick and tasty.

Qur next slop was Venlce, which was
love at first sight. Here, of course, we
thorouhly enjoyed the seafood.

On to Florence

On - Florence where we dined at
Ristor te Buca Lapl, where our waiter
introc’ ad me to the owner, Joseph
Lapi. - gave me a rrcipe for Taglia-
lelle 2 Bolognese in return for my
prize-  aner, Moussaka Romano,

At akfast we found the staff was
ona  hour strike and the maitre d’
wash  ling around providing the tour-
s v coffee and rolls. Other meals
Wwere 1 o be provided that day.

But e dined sumptuously on a sen-
food « iner at the Pizzeria Mary, pre-
Eﬂd y the beaming owner, Germano

0221 “or antipasty he fixed us squid
stufle. with tuna and cooked marinated
fweel eppers, The second course con-
tsted of spaghett! pomadore (his to-
malo :auce was excellent) and for the
main course we had scampi.

Wimpy's in Rome

We cnjoyed ourselves in the Naples
irea visiting Sorrento and Caprl, then
:: to Rome, the last stop on our Italion

venture, On the Via Veneto, we spot-

Pasta to Seal Friendship

Los Angeles food industrialist Robert Wi

lliam (r.) long a fan of ltalian movie star Gina

Lollobrigida, acts to make sure the actress is well-stocked with spoghelti during ltaly's
current ocute pasta shortage. President of Globe Al Macaroni Products here, William
Instituted his own private AID to the actress by air-lifting one hundred pounds of his
California-made macaroni products. “If Gina was In Newcastle during an energy crisis,
I'd send her cool,’ reasons ardent admirer William,

ted a Wimpy's Hamburger place and
guess what two Americans had for
dinner!

1 will be happy to send you the
recipes 1 obtained for Macaroni Bos-
calola from Milan, Linguini with Octo-
pus or Squid from Venice, Spaghetti
Con Frutta Di Mare from Amalf,
Rigatoni Alla Gambusera from Sor-
rento, Canneloni or Manicotti Filling
from Rome, as well as those recelpes
mentioned earlier.

It was a ¢real experience!

Rice-A-Roni
Canadian Campaign

One of the largest Canadian television
campaigns in Rice-A-Ronl's history Is
being launched this month throughout
Western Canada. Twelve Canadian tele-
vision channels will deliver nearly a
million and a half Rice-A-Roni sales
messages per week to women In the
marketing arcas of Calgary, Saskatoon,
Regina-Moose Jaw, Edmonton, Winni-
peg-Brandon and British Columbia,

In most of these markets schedules
call for multiple Rice-A-Roni commer-
cials dally, Starting date is October 14
and commercials will run continuously
through the summer of 1875.

In Vancouver CBUT-TV and KVOS-
TV will carry the schedule, In Edmon-
ton CFRN-TV and CBXT-TV, Calgary

CFCN-TV and CFAC-TV and in Win-
nipeg CBWT-TV and CKY-TV plus
CTAY-TV (Brandon), Stations in Re-
gina-Moose Jaw are CKCK-TV and
CBKRT-TV, and in Saskatoon CFQC-
TV. In addition the Rice-A-Ron] sche-
dule will also be carried direct and on
cable from three leading television sta-
tions in Scatlle, three in Spokane and
one in Pembina, North Dakota,

From the Handy Helper

Q. Do you know there is no alphabet
macaroni anywhere In Paris, IIL7 I
had planned a project for our Cub
Scout den—making pins of colored
toothpicks and alphabet macaroni,
but I can't find the macaroni—B.B.,
Parls, I1l.

A. No, we didn't know this, but to tell
the truth we wouldn't be astounded
to learn there was no alphabet maca-
roni even in Paris, France. Most
alphabet macaicnl is made for
wholesale sale to soup companles.
However, the Red Cross Muacaroni
Co., whose New Mill Noodle &
Macaron] division makes its alphabet
macaroni, has sent you three pounds
of it as a gift. The den might make
pins reading “Thanks Paul
Keegan" (Red Cross sales mana-
ger).
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5 reasons why yougontinuous Press

deserves a ne

It increases dramatically the efticiency of tha Mixer. ‘No need for mixer
to hland the product.

it prepares doud\ properly for the Mixar. Ellmmates white specks due
to improper mixing.

Improves product quality. Smoother eomimncv, more umform result.

Mixer stays cleaner longer. No free wator lnd ﬂour dust build -up in mixer,

Easy to dis-assemble for cleaning in rninutes. Thumb screw constructiun,
no tools required.  All stainiess steel and nlckel plate constmctlon.

Damaco Pre-mixer:

Want more details? Contact DE FRANC'SC' MACHINE CORPORATION

46-45 Mltmp_olritln Ave., Brooklyn, N.Y., 11237 US.A. @ Phone: 212-386-9880, 3B86-1799

Western Rep.: Hoskins CO., Bex F @  Libertyvills, Iliineis 60043 ©  Phens: 312-362-103)

SPECIAL SANITARY AIRLOCK AS SHOWN
ALSO AVAILABLE,
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Food Prices and Profits

Briefing by Jane Fawcett, Manager, Domestic Affairs,
Grocery Manufacturers of America, Inc.

Part | appeared in last month's issue.
Part 11,

Story Of Profits
Where does the food dollar go?

The pro-farmer explanation:

Labor Costs 48%
Packaging 12%
Transportation 8%
Corporate Profits 4%
Business Taxes 4%
Interest, repairs 4%
Depreciation 1%
Rent 3%
Advertising 3%
Other 10%

The above information, supplied regu-
larly by the United States Department
of Agriculture trys to blame food prices
on labor and the middleman by dis-
cussing the “marketing dollar and
completely omitting any reference to
the cost of raw agricultural products.

The pro-labor explanation:

Farmers 37.9%
Stores & Restaurants 322%
Proceasors 10.2%
Wholesalers 5.8%
Transporiation 48%

This information, while reflecting the
role of the farmer, neglects to indicate
that the largest single cost component
in the non-agricultural area is the cost
of labor.

A true Indication of how the consumer
dollar is divided:

Farmer 38 %
Labor 30 %
Packaging 7%
Transportation 5 %
Corporate Profits 25%
Taxes 2L%
Interest, repairs 25%
Depreclation 25%
Rent 2 %
Advertising 2 %
Other 8 %

What are the food indusiry’s profit
figures? According o Business Week;
Survey of Corporate Performance, the
1973 profit figures show: Average re-
turn on 10873 sales—All industry, 5.9%;
Food processors, 3%; All retailers, 2.2%;
and Food retallers, 0.8%.

But, many say, in a volume operation
like the food indusiry return on sales
isn't a good yardstick.

Tha average return on common
equity jn 1973 over the past 12 months
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(ratio of net avallable for common
stockholders to average common equity,
which includes common stock, capital
surplus, retained earnings): All indus-
try, 14%; Food processors, 13.6%; All
retailers, 114%; All food retailers,
9.6%.

The food indusiry profits by sector:
Return on  Return on

Bales Investment
Baking 1.7% 8.5%
Dairy 3.0% 13.1%
Meat packing 12% 13.1%
Sugar 3.1% 10.3%
Soft drinks 7.2% 22.1%
Other 3.7% 146%

Food indusiry profits relative to the
profits of other essential industries for
1870

(1) Food processors—Return on sales,
3.0%; Return on common equity, 13.6%.

(2) Drugs—Return on sales, 0.8%;
Return on comswn equity, 20.0%.

(3) Builld’'ng materials—Return on
sales, 5.8%; Deturn c7i comnion equity,
16.1%.

(4) Natural resources (fuel)-—Return
on sales, C.3%; Returmn on common
equity, 16.1%.

(5) Automotive—Return on sales,
4.7%; Retum1 on common equity, 16.1%.

(6) Utilities—Return on sales, 12.3%;
Return o common equity, 11.9%.

Compare food indusiry profits with
household names:

(1) Food processors—Retumn on sales,
3.0%; Return on commeon equity, 13.6%.

(2) New York Times Company—Re-
turn on sales, 5.3%; Return on common
equity, 16.2%.

(3) Exxon—Return on sales, 0.5%;
Teturn on common equity, 10.4%.

(4) CBS—Return on sales, 6.0%; Re-
turn on common equity, 10.8%.

(5) General Motors—Return on sales,
6.7%; Return on common equity, 20.2%.
(8) DuPoni—Return on sales, 11.1%;
Return on common equity, 18.3%.

(7) RCA—Return on sales, 4.3%; Re-
turn on common equity, 18.1%.

(8) Eastman Kodak—Return on sales,
16.1%; Return on common equity,
22.8%.

Putting these profits in perspeciive,
the combined 1973 earnings of 1. 13
largest food processing and retelirg
firms were $2.2 bilion—less than Gen-
eral Motors' 1073 profits of $2.4 billion

and less than Exxon's 1973 pro. s of
$2.4 billlon, This is not simply bc ‘ause
General Motors and Exxon are lurger
than all of the food processors aril re.
tailers. The total 1873 sales for Exxon
were $26.7 billion; the total 1873 sales
for General Motors were $36.8 billlon;
the total 1973 sales for the 83 lirgest
food processors and relailers were
$102.3 billion.

What Are Profits?
What Do They Represent?

The annual reports of Grocery Manu-
facturers of America's ten largest mem-
ber companies show the following:

The profit dollar is evenly divided
between dividends and relnvested
capital—Earnings Reinvested, 51%;
Earnings paid as dividends, 40%. It is
also worthwhile to note that the 51%
of profits which were relnvested ac
count for only 42% of the total capital
investment while §8% came from other
sources.

Profits are affected by inflation just
as wages; just as the working man's
salary s cut by inflation, so are corpe-
rate profits, A wage earner who re
celves a 10% increase in salary ot 8
time of 8% inflation knows that his real
salary has only Increased by 2. The
same s true of corporations—a 11% In-
crease in profits is eaten away 'y 8%
inflation until it llkewise is onl: a 2%
increase.

But whereas the Inflation Is i sngle
edge sword to the working man tisa
double edge sword to the corp ation.
For not only does it cut into pr 1t In-
creases, it also inflated those pr Il in-
creases by overstating the valui of in-
ventorles and understating th valit
of capital equipment—projecti ( un
realistically high profit level. 1 us, it
is entirely concelvable that a ¢ 1pany
which reporis an increase in )rofit
may, in reality, have no real p! it In-
crease at all because of the wa, infla
tlon first overstates the profit ar | thed
whittles away et its real valu

In the food industry today the valdh
word is “productivity"—the meu: ure o
effectiveness of resource utilizatio
Productivity is similar, but not ident:
cal, to & measure of efficiency. Itlss
hedge against cost increnses and ¢
sumer prices increases, for it mek®
sense that only more productive us
resources which are escalating in ©
can temper those cost increases.

0: example of increased produc-
tivit is a new way of operating the
supe 1arket “checkout.” Called the
«gle -onic Front End"” this more pro-
duet. » system will utilize laser beam
scan: s to read a symbol on each item.
As {1 ¢ laser decodes the symbol, the
price will not only be transmitted to
the cush register, but also the informa-
tion that that item has been sold will
be cutomatically communicated to the
purchasing and warehouse computers so
that new items can be ordered and
shipped to the store 1o replace the one
just purchased.

The Natlonal Commission on Produc-
tivity, an agency of the Federal Gov-
emment, has observed that there is a
direct relationship between profits and
productivity, When profits are up—pro-
ductivity increases are up. When pro-
fits are down—productivity Increases
are down. The reason behind this posi-
tive relatlonship between profits and
productivity savings is that, to a large
degree, profits pay for the changes
which bring about the increased pro-
ductivity.

The “Electronic Front End" men-
tioned above, is a perfect example of
this relationshlp. The cost of imple-
menting the system In relail outlets
will be an estimated $400,000,000. As
was demonsirated previously, a major
source of investment capltal is profits,

In 1973 the retail segment of the food
industry earned $460,000,000 in profit,
and i1 will be expected to swallow this
additional $400,000,000 in expenses! It's
axiom:itic: If we are going to have pro-
ductiv 'y increases as the hedge against
highe: costs, then there must be ade-
quate srofit levels to make the more
produ .ve methods affordable,

Thi liscussion has pointed out that
profit  something much more than the
erean  vhich is skimmed off the top
ind | den in the hip pockets of the
fch. o the sake of argument, how-
ever, nat if profits were banned? For-
et al it how profits return dividends
to the ‘reat mass of the middle class.
Forge about how profits are inextric-
ably ! ked to productivity as a hedge
Main. tomorrow’s higher costs. What
would happen if . . . profits were cut
by 3% ur 2% or eliminated!

Not much would happen to the food
bill, For every dollar you spent on food
M the grocery store a % cut In profits
would save a penny; a % cut in profits
%ould save two pennies; the complete
tlimination of profits would save three
cents on the dollar!

And with this disappearance of profit
the food supply system would be con-
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demned to a downhill slide into ruin as
capital for innovations, improvements
and increases would disappear.

‘What Can Be Done?

The food Industry s increasing its
productivity. According to the National
Commission on Productivity, the food
industry has a higher return per unit
of investment than most industries.
This means the food indusiry has a
greater hedge ogainst the increasing
costs of inputs, Profit is, in fact, a key
to increasing productivity. Profit isn't
something that just goes into someone's
pocket. Profit is used to build, expand,
Improve and increase productivity.

Increasing activities of the food in-
dustry are examples of productivity:
(1) Automated front end check-out; (2)
Unit train cut four days off transporta-
tion; (3) Increase utilization of boxcars;
(4) Traditional efforts at automation,
new and better plant and equipment.

But increasing productivity is not the
only way to try to temper food cost in-
creases. Technology is also holding
forth in behalf of the consumer,

For the first time, TSP—Textured-
Soy-Protein—products are belng seen
In quantity on grocery shelves. This
spinning of soybeans to produce a prod-
uct identical in texture and flaver to
beef, pork, poullry and fish is truly
miraculous, TSP-based products, such
as one-dish dinners, beef extenders and
others, are now on the shelves provid-
ing equivalent nutrition at lower costs.

And the next miracle in the R & D
labs may be food from cotton. Cotion-
seed flour will be making its commer-
clal debut this year. A superior source
of protein, the cottonseed flour will be
utilized in bakery products, for meat
extenders in beef patties, sausages and
frankfurters, and as a protein fortifler
in breakfast and snack foods.

The new food economy also holds
responsibiliti »s for consumers as well,
Eating habits are going to continue to
change. Resporsible consumer action
and self-discipline is going to be essen-
tinl during this period of change, Amer-
lcan consumers cannot expect to con-
tinue food consumption patterns unique
1o the rest of the world, American con-
sumers must also avold the emotional
response lo change. Consumers, in ef-
fect, talked farmers into ralsing less
food (by supporting boycotis and call-
ing for food price rollbacks and freezes)
and then, by bidding against each other
for reduced food supplies, bid up the
price of food.

Our new food economy dictates that
the government aller itg approach to

the process of providing food. Our
Government must harness inflationary
spending programs and act in ways
which reflect the realities of the total
food supply system. Government policy
in the past has had a narrow view of
the provision of food, looking at the
process only In terms of its component
parts. We have programs for farmers;
we targeted action for the middleman;
and we considered consumers separate
enlitles,

The lesson of the anchovies and bal-
ing twine is that our food economy is
extremely interdependent and that gov-
ernment’s traditional, narrow construe-
tion of the food supply system can only
add to our problem. The food supply
system, in fact, is like a seesaw—you
cannot push one end without affecting
the other:

You cannot strap economic controls
on the retail end without affecting the
supply end (i.e., killing of chicks).

You cannot pay for imported fuel
without bidding up the price of food
at home.

You cannot revalue the dollar with-
out affecting domestic food supply (le.,
the increase of an international de-
mand).

There is a broad parallel, it seems,
between our need for a Natlonal Food
Policy and our country's current pre-
dicament regarding energy. There is an
impressive body of opinion that holds
that the fundamental reason for the
energy crisis is the lack of an overall
national policy in the last decade or
two. As o result of that lack, we are
now forced into a crash program of
make-do measures until we can de-
velop alternative sources of energy.

It is clear that much or all of this
energy work could have been done—
should have been done—by now if we
had had a coherent national approach.
If this Is true of energy, it is no less
true for food, yet we have failed to face
up to the need for a coordinated food
producing capability.

We must put an end to the govern-
ment's present plecemeal approach to
the food supply system. The time has
come for the institution of a coordinated
program for managing our food re-
sources while not stymielng the initia-
tive or thwarting the basic forces of
supply and demand.

This all started out with the simple
question, “What will happen to food
prices?"

It is important to realize that things
will never be the same again. For the

(Continued on page 20)
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Food Prices and Profits
(Continued from page 17)

sooner we rid ourselves of such illu-
sions ,the sooner we will be able to
understand that our food supply sys-
tem is at the fate of such diverse fac-
tors as anchovies, and baling twine—
and the sooner we will be able to do
something about it.

Recipe For Profits for
H. J. Heinz Company

There may be a soft spot in the
hearts of many consumers for the prod-
ucts of H, J. Heinz Co., but there's no-
thing soft or sentimental about the
hard-nosed management that has made
the company a household word over the
past 105 years,

Tough-minded managers are one rea-
son that Helnz—whose name symbsolizes
ketchup and condiments in this country
—keeps squeezing steadily increasing
profits from processed food, The funda-
mental recipe for success at Heinz in-
cludes a balanced blend of aggressive
pricing, savvy procurement, operaling
efMciency, and a mixture of veleran
executlves and an increasing number
of young enterprising managers.

With experts predicting sharp price
increases for many processed foods by
this fall, the Heinz approach stands out
in an Increasingly important worldwide
industry. And with roughly half its
sales and profits flowing from forelgn
operations, the company seems well-
placed to preserve and probably In-
crease its share of this highly competi-
tive market.

Topping Its Targets

Helnz's growth rate is one that any
company would relish. Besides expand-
ing its famous 57 Varieties to about
1,250, it has topped its target of a 10%
annual advance in sales and profits
every year for the past decade. It
earned $55.5 milllon, or $3.67 a share,
from operatlons on sales of $1.4 billion
in fiscal 1074, ended May 1.

Lex N. Gamble, a vice president and
securitles analyst with William D, Wit-
ter, Inc., cites “the financial control and
the position within growth markets" of
Helnz, These factors presumably will
help the company expand at a pace that
hasn't been matched since the original
H. J. Helnz began selling horseradish
out of a frame house in Sharpsburg,
Pennsylvania in 1869.

Expansion has been a basic charac-
teristic of Helnz since its founding and
the current push will have two phases.
For the short term, “we're going to do
better what we do best,” says Anthony
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J. F. O'Reilly, Heinz's 38-year-old Irish-
born president. "Our fulure is in the
food business,”” he says. One resull of
that decision will be continued empha-
sis on tuna, cat food, and frozen pota-
toes—the “growth markets” to which
analyst Gamble refers.

Over the longer run, Heinz is closely
watching the world shortage ol protein.
Mr. O'Rellly talks of expanding the
company's present menu of side dishes
(beans), meat substitutes (soups) and
low-nutrition condiments (ketchup) 1o
include such products as frozen dinners,
now being test-marketed In Canada,
soybean-based meat and fish extenders,
and synthetic meals. Whatever the
product, the company's five-year goal
is to increase its after-lax return on
sales fo 4.5% from the current 3.9%
level, a rate considered excellent in the
low margin processed-food industry,

Pricing Tactlc

To reach that goal, Heinz apparently
will have to continue its traditional
tactic of raising prices sooner or higher
than competitors. It must also with-
stand such pressures as dropping inter-
national currencies (particularly in
Britain and Italy) and the threat of
natlonalization in some countries (its
small Peruvian fish-meal operation was
expropriated last year).

Another ey asset is a procurement
sysiem thni enables Heinz to fill its
own shopping basket better than most
food companles. Like many food firms,
it contracts with growers for tomatoes,
potatoes and cucumbers and with fish-
ermen for tuna. (Most other raw foods
and spices are bought on the com-
modity market.) But it spreads its con-
tracts across wide areas and provides
farmers with strains that grow best in
their particular region. With tomatoes,
for example, when the first tiny green
nubbins appear, Helnz employees ac-
tually count them on a sampling of
fleld rows to estimate crop size,

And Heinz helps to harvest crops. In
mid-summer, the company swings into
action like milltary-like precision when
Southern California's tomato harvest
begins. Linked by walkle-talkies, com-
pany employees will direct a truckload
of tomatoes to a ceniral processing
plant every @ minutes, 24 hours a day,
during the 10-week harvest,

In addition, Heinz tries to increase
productivity through research and de-
velopment, For instance, about 2,000
strains of tomatoes are being tested to
ralse the proportion of solids In the
frult and to breed a compact-vined
plant whose tomatoes ripen &ll at once
to facilitate harvesting by machines,
which 1s not now possible in some areas.

But it's the Heinz management | ond
that has accounted for more recen! .yc-
cesses. The conservative leadersh  of
R. Burt Gookin, the 060-year-old ‘ice
chairman and chief executive, has ven
largely responsible for the last d: ade
of progress, Mr, O'Rellly, who was ' ade
president & year ago after only four
years with the company, brings to !ieinz
a flair that has been missing since the
founder years ago erected a huge ketch-
vp sign In the middle of Prugue,
Czechoslovakin, where it still stunds,

The diverse staff of managers, in the
words of one consultant, “works better
together than any group of executives
I've ever seen.”

While Messra. Gookin and O'Reilly
set precise financial goals and monitor
them closely, local managers are given
plenty of responsibility. Viewing the
company as a collection of food con-
cerns, top executives figure that local
managers know the markets best and
can cater to their region's tastes,

New Product Development

The U.S.A. Division has a historical
inability to develop and sell new prod-
ucts, Only two completely new Heinz
products have been tried in the retail
grocery murket during the past five
years. One, a concentrated fruit drink
colled “Help" was ‘“appropriately
named,” says Mr, O'Reilly, the presi-
dent, The other, a new salad dressing,
has been withdrawn for reformulation
because it didn't sell well in test mar-
kets,

The division Is trying to reversc that
trend. It recently introduced a new
version of its barbecue sauce, onc with
meat tenderizer in it. And it du bled
its advertising budget for con imer
products to about $21 million i the
current fiscal year.

Besides effective market penel: tion,
all the Heinz divisions say the also
strive for quality in the produc that
goes on the grocers' shelves,

But economy seems to be at l¢ ‘128
important to cost-conscious man sers
For example, unsaturated vegetal :oil
has replaced cream in “cream-of- hat-
ever” soup, saving $600,000 in o -ean
And as the price of mozzarella ¢ eest
skyrocketed, the ratlo of meat to ¢ ¢es?
in frozen plzza that Helnz makc- for
the federnlly subsidized s:zhool-lunth
program was ralsed to provide the same
amount of protein at lower cost.

Taste Pansl

Heinz insists that such substitutions
are not made until a taste panel—either
company tasters or recruited consum®

(Continued on page 24!
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Pasta
Partners.

Peavey and pasta makers. Working together . . . partners in
profit. Milling of Semolina and Durum flour isn’t a sideline
wilh Peavey. We're more in the total people feeding
process than most suppliers lo the pasta industries . . . from
field to table. Peavey is a leading supplier in both qualily
products and production capacity for service to customers’
total needs. We've been at it over 100 years. And we
beheve our future growth depends on helping our pasta
manufaclurers grow.

In fact. pasta s a way of hfe with many of our Peavey
people. Everything we do has one objective. To bring you the
finest Durum products. With rich golden color. The color of
quality King Midas Semolina and Durum flour.

That's why we begin with the North Country’s finest Durum wheat. And mil! it
in facilities designed specifically for the productinn of
Semolina and Durum flour.

We make pasta in mimiature press and dryer operations. [=
And we check the pasla for color and constancy. We also
work with our customers on new product innovations. . .
creative shapes ... with thns mimiature equipment.
Confidentially, of course.

We even develop recipes usina pasta. Like the dishes al
the left. Recipes are available to you with no obligation. Just
write to Peavey. Anything that helps make pasta more
appealing to the housewile 1s good for the pasta makers.

And good for Peavey.

Today. Peavey is the tirst suppher ol Durum products with
a total range ol grades and granulations. To match your needs.
Plus people who look upon themselves as your pasla partner.

q° PEAVEY COMPANY

Sales Olhces ' 0o 0,




Recipe for Profits
(Contlinued from page 23)

ers—attests that the altered product
tastes, feels, smells and perhaps looks
as good as the predecessor. Yet the
company itself does not do pure re-
search Into the nutritional and other
characteristics of the ingredients it uses,
And it opposes proposed federal regula-
tions that would require food firms to
identify to the Food and Drug Admin-
istration any significant changes in the
levels of natural nutrients and toxlc
elements in certain fruits and vege-
tables that might occur during the de-
velopment of new strains, A company
researcher says, “You kill the vitamins
in tomatoes when you make ketchup
anyway."

ﬂ MAJOR distribution channels ::::;ESALE and ASSOCIATED
H ASSOCIATED STORES
MINOR distribution channels o Warehousing WAREHOUSE o Temporary
In ﬂ::;'::','".‘:,::',',;:., o Selling « Warehousing slotage
invelving brokers o Distribuling [] |n\’.llﬂrl’,
contra
o Shelf stocking

PROCESSOR

o Conlracling STORE
FARM » Temporary o Tempotary
o Planting storage slorape
o Cultivating o Prepanation o Invenlory
o Harvesting o Procassing control
o Grading « Quality control o Shell slocking
o Patiaging o Selling

Goal of Etliclency

The goal of efliciency looms large in
Heinz's long-term prospects. “Once our
operations are running at peak efll-
clency—when every unit is earning the
company wide rate of return—we'll
make a geometric leap forward,” Mr,
O'Reilly predicts. Units in Britain,
Australia and Canada, plus Star-Kist,
are already earning the desired five
cents on each dollar of sales, And Ore-
Ida Foods, Inc, a $100-million-a-year
potato-processing subsidiary based in
Idoho, is approaching that mark. The
overall U.S.A. Division is the last unit
that needs to catch up before Heinz
can make its “leap,” Mr. O'Reilly says.

Acquisition will play an important

PROCESSOR CHAIN STORE

part in the company's future, and Heinz
is already reaching out in several direc-
lions, mostly geographic. A recent joint
venture in France establishes the loe-
hold the company has been seeking
there since the mid-1060's. South Africa
and Eastern Europe are possible tar-
gets, and the Mideast now meels one
of Mr. O'Rellly's toughest requirements
for expansion—it's a hard-currency
aren.” He speaks frequentlly—and point-
edly—of opportunities Iin those oil na-
tions,

And far out on the horizon, he en-
visions Heinz as a $2 billion company
with a 5% net return on sales—"n prize
well worthwhile,” he says.

CHAIN and

» Selling

RETAIL

o Checking out

T
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COUNTRY COUNTRY

BROKER INDEPENDENT INDUSTRIAL and

REFRIGERATED PACKER and o Salling o WHOLESALER INSTITUTIONAL E,'

STORAGE SHIPPER boying o Waiehousing « Food !

o Tomporalure o Sorling and o Selling pregatalion

cantil puading o Safling and 5

o Warehousing o Packing dispensing ;
o Selling ;

Marketing channels dlagram by Dr, Ivon L, Kinne, Baottelle Memorial Institute, Columbus, Ohio
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PPMI Pack Expo

T was natlonal packaging week and

the Packaging Machinery Manufac-
turers Institute Pack Expo at Chicago's
McCormick Plae drew about 20,000
visitors. With 335 booths exhibiting
over 1,600 pieces of machinery in al-
most 218,000 square feet of floor space,
there were records broken all around.

John K. Tabor, Under-Se:retary of
Commerce, issued a call for more stan-
dardization of packaging to cut distri-
bution, handling and packaging costs
and to make a significant contribution
ing degrees of deviation.

Among the many exhibitors with
equipment of interest to ma:aroni
manufacturers were the following:

Amaco, Ine. of Chicago, handles
Hoefliger + Karg automatic packaging
equipment. They had a small television
camera for scanning labels and record-
ing degrees of deviation.

Aseeco Corporation of Beverly Hills,
California, showed a modular vibratory
distribution system to multiple pack-
aging machines,

Clybourn Machine Company, & divi-
sion of Paxall, Inc., Skokie, Illinois, had
high speed cartoning equipment utiliz-
ing new “Herme-Seal” cartons. Thiele
Engineering continuous motion carton-
ing equipment and rotary and reciprozal
placers were displayed.

Diamond International Corporation of
New York City, had white coated tech-
niclans available for a Creative Packog-
ing Services Clinic which demcnstrated
the the inter-facing of graphic, struec-
tural and mechanical packaging services
geared specifically to the explicit needs
of the packaging buyer. One of their
panels of displays showed packaging for
Ronzonl Frozen Foods.

Fibreboard Packaging Machinery Di-
vision, San Francis:zo, Californa, demon-
strated Pak-Master 1V, wraparound
caser automatleally accumulating and
loading products in corrugated blanks;
forming and glueing case around pro-
duct. Also shown were integrated Tray-
Master / Wrap-Master / Tunnel-Master
troy pack-shrink film system automati-
cally accumulating and loading product
on corrugated blanks; forming and
glueing tray around product; wrapping,
sealing and shrinking film around pro-
duct and tray.

Hayssen Manufaciuring Company of
Sheboygan, Wiszonsin, had a newly
electronic welghing system for form-
fill-seal machines that is said to providz
extreme accuracy and has been created
with an open design for accessibility.

Pneumatic Scale Corporation of
Quincy, Massachuselts, had literature
on Rovema Packaging Machines of
Germany utllized by many European
manufacturers for pa:kaging pasta pro-
ducts,

Triangle Package Machinery Com-
pany of Chicago, displayed the Flexi-
itron 1II scaling system with {win tube
vertical form, fill, seal bag machinery.
Also displayed were single tube verti-
cal form, fill, seal cello bag machine
equipped with a volumetric filler and
demonstrated with the Flexitron static
checkwear system.

Wright Machinery Company, Inc. of
Durham, North Carolina, displayed a
new model Twin Tube Three Side Seal
Machine equipped with auger filler and
handling printed foll. Literature was
avallable on the Mon-O-Bag Net
Weigher System for packing noodles.

Pleasant Burprise

PMMI officials were somewhat sur-
prised by the visitor responss to the
show,

“In light of the general economy,"
R. E. Jansing, Jr., PMMI Show Com-
mittee chairman of FMC Corp., notes,
“we were cerwlinly not expecling the
high degree of Interesi in th2 show
that was evidenced.”

This 1074 show concluded PMMI's
recent series of annual exhibitions
which began in 1071, By vote of the
PMMI membership last year, the show
was scheduled to return to its tradl-
tional every-other-year frequency.

Since that time, the recently an-
nounced merger of the American Man-
agement Associations' Natlonal Pack-
aging Show Exposition into the PMMI
show means that the newly-titled Na-
tional Packaging Week Exposition will
be the next national packaging show to
be held in the U.S. It is scheduled again
in Chicago's McCormick Place, October
25-29, 1976.

Back o New York

Next year, National Packaging Week
will be held in New York, October 27-
31 and will feature a one-week confer-
ence activity, the National Packaging
Week Assembly.

The Assembly incorporates the AMA's
National Packaging Conference, the
Packaging Institute/USA's Forum, and
the Soclety of Packaging and Handling
Engineers' Symposium.

The Packaging Education Foundation,
which honored Precision Valve's Robert
H. Abplanalp as “Packaging Man of the
Year" at a banquet held concurrently
this year with the PMMI show, will also
sponsor its fund-ralsing dinner nexl
year during this special week of pack-
aging activity.

The “Assembly.” jolntly sponsored by
AMA, PI/USA, PMMI, and SPHE. will
be an annual event and will be held
concurrently with the packaging -how
in 1976,

Box-A-Rama

Fourteen outstanding develop: -nls
in the use of corrugated and solld re-
board were named Gold Award wi 1ers
in the 1974 Box Competition conc ted
by the Fibre Box Assoclation. W: ers
are on display, along with the oth 288
entries in the Competition, In & m: sive
display at the Packaging Macl ery
Manufacturers Institute's Pack Xp0
74, in Chicago's McCormick | &
October 7-10.

One Gold Award winner was sel cled
in each of the fourleen cetegor 3 of
the Competition. Eleven of the - xt¥*
four competing member compani s of
the Association earned one more nore
top honors. Gold Award winners in-
clude: a gift pack for wine and glisies
produced by Fibreboard Corporation; 8
display stand for garden seeds deve
loped by Alton Box Board Companyi
a modular display stand for grecting
cards and party goods produced by

(Continued on page 28)
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Box-A-Rama
(Continued from page 28)

Lawrence Paper Company; a toy snow-
maobile package selected for its surface
design, produced by Packaging Corpor-
ation of America; a Valentine card dis-
play stand honored for its printing
quality, produced by Westvaco Corpora-
tion; and a stereophonic speaker en-
closure produced by Inland Container
Corporation.

Among boxes for specific types of pro-
ducts, Gold Award honors went to: In-
ternational Paper for a celery box and
for a container for fresh meat cuts;
Stone Container Corporation for a pack-
age for electronic calculators; Corco,
Inc., for packaging of a grandfather
clock; St. Regls Paper Company for a
snowmoblle container; Inland Container
Corporation for an automotive trans-
mission pallet container and for a box
for the shipment of live flowers; and
Longview Fibre Company for an on-
flight food and beverage container.

Sixty Sllver Award-winning designs
were also selected by the distinguished
panel of judges. In all, forty companies
share honors in the Competition, Com-
peting member companies represent 79
percent of corrugated industry produe-
tion in the United States.

Merchandising Categories

"Merchandising”" categories of the
Competition accounted for almost half
of the 302 entries.

Counter and floor display stands,
many serving a dual use as shipping
containers, have been designed for a
broad range of products, Toys, sporting
goods, foods, beverages and housewares
predominate, but other products range
from valentines to batteries and from
shingles to seeds.

In the Surface Design and Printing
Quality categories, trends in mass mer-
chandising were seen in the increased
use of the shipping container as an
ndvertising medium. Office supplies,
tools and even chemicals now appear in
these categories formerly dominated by
gift packs and other product lines.

Detector

Opoon, Inc. has announced the intro-
duction of a new self-contained pulsed
L.E.D, pholo electric control, designated
the mode! 1300, designed specifically for
proximity mode operation.

This photo electric control will de-
tect the presence or absence of many
different objects within its six to thirty-
six inch range without the need for a
retroreflector or other ancillary equip-
ment,.

This new model retains the pulsed
LED. features of other Opcon models
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that operate in the near infra-red region
and are not sensitive to visible light
or other energy sources, This operation
in the near infra-red region gives all
Opcon units the abllity to see through
dust and air-borme particulate matter
that is common to many manufacturing
processes,

For more information or free litera-
ture, call or write Opcon, Inc. 720 80th
Street, S.W., Everett, Washington
88203, (206) 353-0800.

Metric Packaging Machinery

Domain Industries, Inc. has dedicated
its new Doboy metric packaging ma-
chinery plant in Menomonie, Wis.

According to John J. Grevich, first
vice president, Packaging Machinery
Group, the new facility comprises more
than 38,000 square feet of office, design
and manufacturing space. The plant
is located on a 20-acre site In an in-
dustrial park outside Menomonie. It
will produce packaging machinery to
metric standards.

“The new plant Is one of the first in
the U.S. to devote its entire design and
manufacturing efforta to production on
the metric system,"” Grevich said. “Ini-
tial production will be for export mar-
kets only, supplementing our overseas
facilities. Ultimately, machines manu-
factured in Menomeonlie also will be sold
in the U.S, as our country adopts the
metric measurement system.”

Domain, through its packaging divi-
sions—Doboy and MRM/Elgin—has
been a leader in the packaging for more
than 35 years, The Menomonie plant is
the company's fifth packaging ma-
chinery production facility, Other plants
are located in New Richmond, Wis,;
Harburg, West Germany; and Tokyo,
Japan,

Domain Industries, Inc, headquar-
tered in New Richmond, also produces
agricultural products.

Reinforced Cellophane

The Film Division of Olin Corpora-
tion has begun selective test-marketing
of a reinforced cellophane made with
two ultrathin outside layers of polymer-

coated cellophane surrounding a mi ile
core of elther polypropylene, polye y.
lene or foil.

John D. Link, corporate vice p si.
dent and general manager of the ( vi.
slon, said the new family of three est
films, tentatively designated RC, is not
expected to be widely available until
mid-1875.

“Initial tests show the RC gioup
capitalizes on the best characteristics
of the core material and combines these
with the distinguishing properties of
Olin cellophane,” he said.

“The new reinforced, regenerated
cellulose films will be an ideal sub-
strate for converters who have sought
a superior bullding block from which
to produce more sophisticated packag-
ing structures. End-users and converiers
will find the special clarity and print-
abllity of the cellophane provide siari-
ling results in package design and novel
eye-appeal.”

Good Machinabllity

Packagers will discover the RC
family of films has the machinabllity
of conventional cellophane on form fill
seal, overwrap and other standard high-
speed equipment, he sald, The innova-
tive cellophane also has shown grealer
durability, dimensional stability, and
greater gas barrler and water vapor
barrler properties, compared with con-
ventional cellophane,

The three test films are:

® 123 VP 68, a highly transparent
film with a blaxially oriented poly-
propylene core.

e 103 VF 3B, a nontransparent film
with a foil core.

e 112 VH 58, a highly transprent
film with a high-density poly thy-
lene core,

All of the reinforced fillms are « ated
on both sides with a heat-se able
vinylidene chloride copolymer. -ach
also has a release coating on ont ide.

Olin's Film Division has researc and
development laboratories at its cad-
quarters in Pisgah Forest, N. C. 1 pro-
duces cellophane there and at Ct ing
ton, Ind.

Marketing for
Diamond International
Diamond International has app: .V
Robert D. Weyman vice president-
marketing planning and services o the
packaging products dlivision. Juininé
the company in 1052, Mr, Weyman has
held a varlely of positions, including
sales manager of the wox carton de-
partment, sales manager of the caron
carrier department and, most recently
vice president of specially packoginé
sales.
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New Powdered
Myvaplex® 600 Monoglyceride
for Better Macaroni Products

Eastman Chemical Products,
Inc, has developed a new powdered
form of concentrated glyceryl
monostearate for use in maca-
roni products. Trade-named,
Powdered Myvaplex 600, this high-
purity distilled monostearate helps
make a better cooked pasta prod-
uct when used with all semolina
or with blended flours.

Powdered Myvaplex 600 is re-
ported to impart better firmness
and non-stick properties—texture
and appearance features that
greatly enhance the consumer ap-
peal of canned and frozen food
products containing cooked
noodles, macaroni and spaghetti.

When properly used, Myvaplex
600 helps the processed products

Decemeen, 1974

in the food to withstand lengthy
cooking periods, reheating and
quick freezing without becoming
sticky or losing their desired
firmness.

Powdered Myvaplex 600 mono-
stearate can be metered directly
into the mixer with a dry feeder —
to produce a smooth blend in the
macaroni dough.

Additional information on avail-
ability, packaging and U.S. Food
Additive Regulations are con-
tained in Publication No, ZM-38.
It is available on raquest by
writing to the DPI Information
Center, Eastman Chemical
Products, Inc.,

Kingsport, Tennessee
37662. @
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Cherles L. Barr

Packaging Hall of Fame

The Packaging Education Foundation,
Inc. has announced the election of five
people to the “Packaging Hall of Fame.”
Those elected were: Charles L. Barr,
Max T. Heller, Ira C. Keller, Bert W,
Martin and Robert R. Smith.

“Each of these men has made distinc-
tive contributions to the field of pack-
aging and education,” said Edward B,
Kime, PEF Selection Committee Chair-
man. Formal induction took place
at PEF's annual banquet on Oclober 9,
1974 In Chicago during National Pack-
aging Week at the Packaging Machin-
ery Manufacturers Institute Show, This
brings to 24 the number of people in
the Packaging Hall of Fume.

Charles L. Barr

One of the founders and past presi-
dents of the Packaging Machinery
Manufacturers Institute, Barr served
the F. B. Redington Company (and the
packaging indusiry) for over 50 years
in positions ranging from sales manager
to chalrman of the board. Barr's extra-
coinpany contributions include active
participation in the Packaging Institute
and writings for Modern Packaging
Encyclopedia and other technical publi-
cations,

Max T. Heller (Deceased)

Heller, a printer and flexible packag-
ing manufacturer, was born in Dresden,
Germany. In 1888, he established the
Milwaukee Printing Company (now
Milprint Inc.) at the age of 20. Estab-
lished with a capitalization of $600 and
with five employees, the firm became
the world's largest designer and printer
of flexible packaging materials. Mil-
print was purchased by Philip Morris
Incorporated in 1857,

Because of his early leadership, Mil-
print has established a high technical
reputation, perfected new printing tech-
niques, and developed appropriate

Max T. Heller

Ira C. Keller

packaging materials, as well as design-
ing, constructing, and modifying much
of its own machinery and equipment.
Under Heller's direction, the company
had many “firsts,” including the intro-
duction In 1913 of glassine wrappers
for five-cent candy bars; introducing
foil wrappers in 1913; cellophane wrap-
pers in 1819; and plastic film wrappers
in the 1940's.

Ira C. Keller

Although now retired after 17 years
with Western Kraft Corporation as
chalrman of the board and chief execu-
tive officer and a previous 25 years with
Contalner Corporation with a final post
of executive vice president, Keller left
behind him an enviable record as an
innovator in the packeging industry.
He served on the board of directors of
Fourdrinler Kraft Institute, the board
of directors of the Fibre Box Associa-
tion and director and chalrman of
Paperboard Packaging. He was selected
last year as the Man of the Year in
Portland for his wide contributions to
the community.

Bert W, Martin (Deceased)

Bert Martin's accomplishments in the
packeging industry are legion and
legendary. As chairman of the hoard
and president of Shellmar Products
Corporation, Martin ploncered, with
Minnesota Mining and Manufacturing
Co. (later 3M), the development of
Scolch® tape . . . and perfected the
printing of five colors simultaneously
on cellophane,

He was the first to recognize the
quality of colodense printing and pur-
chased the patents for his company.
During World War 11, Martin perfected
packaging for the U.S. Government to
meet tropic and sub-zero conditions of
troops in battle, Also during the War,
Martin was Instrumental in the de-
velopment of pliofilm In the margarine

Bart W, Martin
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Robert R. Smith

package that contained a coloring cap-
sule which, when burst, enabled the 1
housewife to knead the color inlo the
white margarine without the use of
the bowl. ]
Several years later, Martin saw the ]
possibllities in the polyethylene dispos-
able nursing bottle (which was orig-
inally brought to him by a registered
nurse) and his company developzd the i
boitle now known as the Playlex 4
Nurser, %
TNobert R, Bmith

Smith, former director of markeling-
Film Department of E. 1. duPont de
Nemours & Co., created new methods
of distributing and merchandising food
products. He developed sophisticated
sales training programs for packaging
salesmen making extensive use of moll-
vational principles in sales trining )
His guiding conviction that sales j omo- A
tions should spring from indepth : udies :
of the marketplace and be resp nsive
to the needs and problems unc: cered
led him to spearhead the phenon nally
rapid acceptance of flexible, trans wenl

: For super pasta products
oods. { ;
ﬁ:’jﬁ‘g“ el ’“':: :";.“m"“sh ol | you need pasta-perfect flour. 5

4 That's what you get from ADM. b
ign, aim portant se; ienis :
:ﬁﬁ;“ food Tﬂd::u';' not ;1n1y x’. ymed g Pasta-perfect Durum flour and Semolina. i
cellophane into national prom ience | Clear golden. i
during the late 30's but made p ssible Clean. :

the subsequent rapld growth : ' the ] Consistent.
“newer” plastic packaging films ¢ ch 88 i
polyethylene, polypropylene, et HiS
career extended over 40 yers ®

duPont.

Packaging

. . . in the United States is « $2%
billion industry—about 2% of the gTest
national product, or 5% of the volue of
all retail sales. : £
Paper & Paperboard accounts for .51% e
Metal Cans & Drums, Containers .98 ;
Glass Contalners ........ovvvnnees 10
Plastic, Wood & Textiles ...,....}!
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Modular packaging could save 20 per load if automatic palletizers coul be
cent of the cost of making up a pallet made to work with standard moc les,

SUMMARY OF THE RANGE OF POTENTIAL SAVINGS
ATTRIBUTABLE TO MODULARIZATION BY WAREHOUBE TYPE

Modular Pack Presents
Potential Savings

The first step toward the realization
of rationalized modular packaging has

Asso- Manual (8$/100 cases shipped)

'éi'Sm“Tf I?:Sdb%;:;syngﬁ:divﬂy (Pallets) 'l'“-n'l‘l:: o H'(Gm:;l Ht:’:m}-c: :lt
Council. It holds out major savings po- (Taw s g ’li
tential. Warehouse Labor popel §mEI §ezer RoiE

The NAFC up commissioned a Warehouse Damage 13 02 . . . . . ]
study by Aﬂhg? I;]. Little, Inc, and Transport to Store 368 + 18 .00 .ag z tl'g ﬁg i '12
worked with a special advisory com. Store Delivery Damage .26 + .08 .00 25 =, X 03
mittee of retailers, wholesalers, manu- . $173% 68 $35E.02  $222% 94  $dB: o]

facturers and productivity specialists.

Modular secondary packaging entails
selting a standard set of sizes for ship-

MANPOWER AND COST REQUIREMENTS
FOR FUNCTIONS AFFECTED BY MODULARIZATION

ping containers or cartons. All cartons - (mﬂm;:'k,
would have to have dimenslons which ational 4 WA al i
were denominators of the standard i e Ware! omam o 28
Toghiy i . e Function Time Productive (men) (8$/100 cases) (men) (8/100 cases)
It may well be that the inter-industry  Raj] Recelving L[] 8.0 $ 96 8.0 $ .06
commitiee may want strong representa- - Truck Recelving NA 108 1.29 108 1.20
tion from the Grocery Pallet Com- Stocking 52 27.0 3.3 2’:0 3:3
mittee. The Little report points out that  Picking (] lil.g Bul’g w.g b
the standard GMA 48x40-in. pallet se- Loading 85 8. . 97.0 '”-m
verely limits the number of whole- 105.6 $12.63 K i
available as
m:f:s. i SUMMARY OF PO‘I"{EIITI.AL BWDDWDN OFGVéAB!:HOUBE
Data’ for the,_study  were. gathered FUNCTIONAL AREAS Percent of Times Categary
using and comparing results of the =i Damags in Designated® as
48x40 pallet as well as a 54x45 pallet. Elﬂlﬂg %l:.llﬂum. Category Most Important
In a study for NAFC, A. C. Nielsen (8/100 Cases e iy Cause
ifferent-sized ship- Shipped) e Deterloration of Carton 78 2
Co. counted 2,687 d p Transportation: i U 2
ping cartons in a dry grocery section Manufacture to ?r-uhclilf o Eocnmrkllil!‘tor 1
which stocked 5,000 items. Seventeen Grocery Warehouse $ .00 Ly m(;‘:her r;::ﬂpment 106 "
sizes, however, accounted for 624 of the  gyore Dellvery— M siaic 248 18
items. pallet loaded 36 25%  QOther 94 4
Additional Problems ﬁnn ]:ﬁ”ﬁ gg 20 ;DT,; _8_3.
The study confined itself to the dry _ floor loade ! —  Total i
grocery fleld, only to avoid the addi- Damage: Warshouse Area

10.3 5

tional problems of dairy, produce and Manufacturer to gmmd Biorees 88 B

rocery Warehouse 00 —
meat sections. G W “

Warehouse A3 8 Picking/Order Assembly 300 19
As the accompanying tables show, the  Store Delivery— Loading 159 8
study found that there were three pri- pallet loaded 25 10 ——0 E
mary areas in which large savings po- cart loaded 03 20 Total 100.
tentials exist In the grocery field: wg:me& i 00— '{l;g: of Primary Package 8 5
TransTransportation, warchouse 1abot'  yfanual, palletized 100 12 Rigid Plastic Bottles 123 6
o kb age. A pranual, tow truck 23 13 Cams 137 3
fourth ares, which would be applicable Mechanized 149 13 Bags 309 42
to the manufacturer as well as whole- A, 1omated 05 20 Boxes 136 2
saler—or chain warehouse level, lies in  Automatic Palletization: 2.00 28 = =
the potential of automatic palletization. Packaging: 00 — Total 100.0
SUMMARY OF WAREHOUSE BAVINGS POTENTIAL
(8$/100 cases shipped)
B Cc D “
48 x 40 64 x 45 48 x 40 564 x 45 48 x 40 54 x 45 48 x 40 2‘9
%l $2 %l 0§ %1 §1 g%l §t % 2 % $ % $ %
05
-Rail 1] 0 48 .05 0 0D 48 .05 0 0 48 .05 0 0 4t
%ﬁmﬁ-ﬁuck 0 0 05 12 0 0 95 J2 0 0o 85 J2 0 0 s.r]' }:
Stocking 06 .02 01 .20 05 .02 901 .29 05 02 61 .20 05 .01 ?.1‘ ‘UI
Plcking-Manual B2 .50 182 111 20 .0 18 .09 g.z .35 13.2 .gi 20 .03 b e
Lua(?! L‘l‘%‘ﬁfy" e e et 188 4 s BAE A8 1 BB Q05 O g
Loading a5 A7 45 AT 0 0 0 0 a5 37 445 A7 0 0 0 0
Rack Realignment 33 .03 10 33 .10 33 10 33 .10 33 .10 o 0 0 i
Total $00 $2.14 $.22 $.65 $1.48 $2.25 $.04

1. Percent of total time that can be saved by modularization 2, Total dollars per 100 cases shipped that can be saved
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Redesigned Packages

reports that a Universal Prod-
de—which enables every Indi-
product moving through U.S.
stores to be identifled by scan-
ievices at “wutomated check-
has now been designed into the
s of more than 400 Kraft retail
cs, and that by the end of 1474
nibol will be included on products

representing T6% of Kraft's grocery
store volume.

The

“UPC" symbol is a 10-digit num-

ber appearing on both the shipping case
and label {or package) of each product,
Kraft is currently redesigning customer
invoices, bills of lading, inventory forms
and price lists to include UPC num-
bers, All Kraft shipping cases will carry
the UPC nurubers in the upper right
hand corner,

Nutrition Information

Kraft is also providing nutrition in-
formation on the labels of many pro-
ducts. All low-calorie, low-fat and other
dietary products, plus products which
include fortification such as margarine
(Vitamin A) and gelatin and puddings
(Vitamin C), will have nutritional in-
formation on the label by the end of
1074. In addition, Kraft will voluntarily
proceed to provide nutritional infor-

mation

on many dinner products, salad

products and cheese products—with
other to be added.

Satisfaction Guaranteed

Further significant changes in Kraft

packay
staten
your r
produ
Servi
datin,
with |
legen

follow ¢

chara
the
Aug-1
vious|
hume

Briti.
Fre:
8L A

PPMI
G
mjﬂyl \

ing Include incorporation of the
nt “Satisfaction guaranteed or
mey back from Kraft on each
package, both retail and Food
plus improvements in the open
program. All Kraft products,
ew exceptions, now Inclu.le the
Best when purchased 'y .. "

by the date. Alphabetical
s are being used to designate
ith of the year (for example:
’4) on the packages where pre-
the complete date had been

al,

1 Visitor

iie Fox of Pasta Foods, Ltd,
hans, Great Britain, atlended
'ack Expo in Chicago. He and
cen discussed macaroni as thoy
| their Chicago cuts al Lawry's

¢ Rib,

About Lawry's

ere's more to Lawry's than Sea-
*oned Salt—a lot more, In fact. Like 70

Ve ' grocery. products; others

Made by Lawry's specifically for use in
Mslaurants and hotels; and still others

Decewen, 1974

vlat diof

formulated for use by other food manu-
facturs in thelr products. And all have
been created with one thing in mind
.+« o enhance the flavor of food.

It all began with the efforts of “Mr,
Lawry,” Lawrence L. Frank, to develop
a scasoning for table use at the re-
nowned Lawry's The Prime Rib Res-
taurant in Beverly Hills, California.
Since roast prime ribs of beef cannot be
adequately scasoned during the roasting
process, Mr. Frank perfected the unique
blend of salt, herbs and spices that
was to become Lawry's Seasoned Salt,
now the best-selling bottled apice
blend in much of the world.

The original concept—a unique pro-
duct created for table service in a
restaurant rather than for the market-
place—made Lawrey's different from
other food companies. It was through
public acceptance and, ultimately, popu-
lar demand that Lawry's Seasoned
Salt found its way to market, where it

revolutionized the art of seasoning and
became the forerunner of the other
excellent Lawry's products, including
Lawry's spaghett] sauce mix.

Lawry's also owns and operates a
number of outstanding landmark res-
taurants. They are the Great Scot near
Glendale, the oldest restaurant in Los
Angeles under the same continuous
management in the same location, the
new Great Scot in Arcadin; the Medi-
ferrania in Beverly Hills; Casey's Bar
in downtown Los Angeles; the Five
Crowns in Corona del Mar; the Ben
Jonson at The Cannery in San Fran-
cisco, and Tonlo's, a group of popular
priced family restaurants. Lawry's The
Prime Rib in Beverly Hills and the
new Lawry's The Prime Rib in Chicago,
as well as Stear's For Steaks in Beverly
Hills, are not part of the corporate
structure but are family owned and
operated.

kx}
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C. mpletely re-designed
witi atures that make them

: MOST RELIABLE

RELIABLE. | o

New Conveying system never stops.

Pri iuct moves slowly and continuously from
sp' ader to accumulator No starts and stops
S phfied design means grealer rehability
sin e there 1s less wear than conventional
"stop and go' dryers

Product is consistently excellent

becsuse drying action 1s always steady You

car count on the product to come out with |
appealing color and texture Uniform and l

straight every time. ldeal for handling with |’-|
autcmatic weighing. transporting and pack Each spaghetti strand travels exaclly the same path
agi1 machines. 0 RN QT L SRS e

Climate zones are
positively separated.

Ex* melytight enclosure with Buhler patented
‘D 1 T contral allows high temperature,
hic wumidily drying environment

Cap :ity range 500-4,000 Ibs/hr.

St ard stick lengths. 60 or 80 inches.
Ask r details

oult-inrehabihty of Buhler deyers anid
; ndacaron equipment Call us or wrile:
8 ER-MIAG INC 8925 Wayzata Blv
apohis MN 55426 612 545-1401
rn Sales Office 580 Sylvan Avi
vood Chiffs NJ 07632 201 B/71-
BUHLER-MIAG 'Canada LTD Don

A 15 - g cwtt ewd Tl ] ‘ Jntario. (416 445-6910 & i L
d ) Vgt b g Rimig ) PO ' Super sanilary design, easy maintenance Ao

PANGs SA NG out 100 Basy access to o gt

d U By ]

W 0
WA N

noce Ealra e e potyutettanm

NEW BUHLER LONG GOODS DRYERS it IMCRURSNERS B 'Y I <
are built to give performance you can rely on! § { } .
1. nlete Macaroni Plants by

L (BUHLER-MIAG

shown above 1s controlled

Operation of entire dryer line ’
from one location




Experts Evaluate Nutrition
Misinformation and Faddism

“Americans love hogwash,” accord-
ing to a distinguished physiclan who
has completed an evaluation of un-
scientific nutrition Information dissemi-
nated in popular books, newspapers,
magazines, and on radio and television,

Dr, Edward Rynearson, Emeritus Pro-
fessor of Medicine, Mayo Clinic, gives
his views in a speclal supplement of the
current issue of Nutrition Review, a
journal published by The Nutrition
Foundation.

The author's interest in the problem
came about literally by accident. While
recovering from a fractured back during
a long hospital stay, Dr. Rynearson be-
gan to help fill time by watching day-
time and late night TV talk shows.

“It seemed to me that nearly every
time I tumed the set on there would
be some so-called expert pushing a new
book or expounding on some crackpot
theory,” says Dr. Rynearson.

The author, who has spent nearly
half a century as a medical practitioner,
researcher, and teacher, then began a
three-year examination of the informa-
tion that was being given out. He took
notes of what was on the air and
studied the articles and books. He went
over them line by line and wrote to
hundreds of recognized experts to check
out the sclentific correctness of the in-
formation and the validity of the claims
that were being made,

In the article Dr. Rynearson deals
with many areas of nutrition misinfor-
mation, but he focuses much of his at-
tention on the theorles put forward in
popular books written for laymen by
authors such as the late Adelle Davis
and Carlton Fredericks.

Mrs. Davis Taken to Task

Dr. Rynearson cites a number of
qualified sclentists who evaluated many
of the claims made by Mrs. Davis in
her books. As an example, Dr. George
V. Mann, Associate Professor of Medi-
cine, Vanderbilt University, sald that
in her best selling book “Let's Eat Right
To Keep Fit,” the "mistakes average
one for each page.”

The references cited by Mrs. Davis In
another book “Let's Get Well," were
checked by two nutrition scientisis at
the University of California at Los
Angeles, Thelr analysis showed that in
one chapler which listed ffty-seven
instances there were no data to support
her statement.

Dr. Rynearson is concerned not only
with the misleading aspects of faddiam,
he warns that it also can be dangerous.
For example, Mrs. Davis suggested in

36

“Let's Get Well" that patlents with
nephrosis should take the potassium
chloride. According to Dr. Russell Rand,
Professor of Medicine and Chief of the
Division of Renal Diseases, Medical
College of Virginia, the suggestion is
“exiremely dangorous and even poten-
tially lethal.”

Dr. J. G. Chutkow, a neurologist at
the Mayo Clinlc, says that Mrs. Davis'
claim that magneslum alone is useful
in the treatment of epllepsy is “grossly
misleading and therapeutically danger-
ous.”

And Carlton Fredericks

Turning his attention to Carlton
Fredericks, a popular rarlio performer
and writer of sevaral books, Dr, Rynear-
son points out that Fiedericks has had
virtually no nutritional or health sci-
ence training, Nevertl.zless, Fredericks
advocates doses of Vitamin A that are
toxic and can produce severe neuro-
logical damage. Fredericks also has
claimed, without scientific evidence,
that leukoplikia~~.. mouth lesion that
can become maligoant if not treated
properly—can be cured by large doses
of vitamins.

The seventy-six page supplement—
designed to be used as a reference by
physiclans, teachers, writers, and others
who are called on for advice about nu-
trition and dlets—Includes official
statements and reports issued by au-
thoritative scientific organizations con-
cerning the dangers of high doses of
certain vitamins and of several un-
sound popular diets; excerpts from sci-
entific and pcpular articles on other
areas of faddism; and a list of recom-
mended books and articles for laymen.

Copies of the supplement (“Nutrition
Misinformation and Faddism") may be
obtained from The Nutrition Founda-
tion, 888 Seventeenth Street, N.W.,
‘Washington, D.C. 20008, for $2.50 each.

Childhood Experiences
With Food

By Nancy M. Davis,
St. Louis
Post-Dispatch Food Editor

1 hear and I forget, 1 see and I
remember, I do and I understand,

Mary T. Goodwin is making nutrition
a children's crusade.

A dietitian for the Montgomery
County Health Department, Rockville,
Md,, she is among a new breed of dleti-
tians who believe that health profes-
sions should campaign for preventative
medicine, including a vigorous program
to teach better eating habits to the
natlon's youth,

“Early experiences with food qay
lay the foundation for lifelong e ing
habits,” she explains in the intr yc.
tion to a new book, “Creative Fooc Ex.
periences For Children,"” (Cente:r For
Sclence In The Public Interest, V ish.
ington, D.C., 1074 $4), Co-authorc | by
Gerry Pollen, an elementary s ool
teacher, it is designed to acquaint chil.
dren with the raw materials tha are
the sources of food.

“Children like food and are curious
about living and growing things," she
writes,

“Through such experiences as sprout-
ing and growing wheat, the child feels
the wheat on the stalk, grinds the wheat
into flour, makes dough out of the flour,
shapes the dough into bread, smells the
aroma of the freshly baked bresd, hears
the crackle of the crunchy crust and
finally tastes the flavor of hot home-
made bread which he has had a hand In
creating.”

Resource Book

Obviously, the book Is much more
than a cookbook. It Is Intended to be a
resource book for parents, preschools,
day care centers, recreation depari-
ments, summer camps or scout troops.
In addition to simple reclpes, it outlines
a series of food-related activities that
are enjoyable for all age groups.

“Children learn most effectively by
belng actively involved, therefore, chil-
dren both at home and at school should
te encouraged to be interested in food
and involved in the preparation of their
food. . . . A child can discover much
about himself through food. For him,
foods are a symbol of love and se« irity.

“Creating something beautifu and
good with food is indeed a rew: ding
experience for anyone. In order t help
a child make the right food cho 25 2
wide variety of wholesome foods : auld
be available,” Ms, Goodwin wr s in
the introduction.

Creative Food Experiences

“Creative food experiences with
wholesome foods are more imp riant
for children today than they wert
thirly years ago. Many childre eal
food which comes in boxes, pac: ages
bags, bottles and from vending md*
chines and have been designed o eat
on the run. Carefully prepared foud in-
vites us to come and to savor ul th
‘welcome table Misleading advertising
which glamourizes poor eating habith
encourages children to eat junk foods
which may undermine their health
Formulated, fabricated fake foods (1h¢
4 F's) are displacing wholesome
in the diet. To protect children from
food abuse, legislation is necded to ©
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trol e production, sale and accom-
pan: ¢ advertising of these foods,"
ste  iles.

A e same time, children have to be
edur vd to make good food selections.
Foou abits that build good health are
not . quired naturally, they must be
leart 4

But the activities suggested in the
book <o not just teach good nutrition,
Nor u:e they idle play, Learning experi-
ences through food are an excellent
vehicle for human communication. Food
comforts. Food nourishes, Love Is ex-
pressed through serving food with care
and delight.

People Differ

Through food, children can discover
that in some ways people are allke and
in some ways people are different.
People all over the world have to eat,
but consider, for vxample, the types of
milk different children drink.

In the United States the children
drink cow's milk. In Peru the children
who live in the mountains may drink
goat’s milk or llama's milk the book ex-
plains in easy-to-understand larguage.
In the Arab countrles the children who
live in the desert may drink camel's
milk. In Spain the children may drink
the milk of the sheep,

Some of these activities children
would enjoy include the making of cot-
tage cheese, butter and ice eream, yo-
gurt or buttermilk. One might have a
cheese tasting, discuss the packaging
that milk comes in and the different
types of milk available commercially.
Recipes to prepare along with these
activities or discussions include flav-
ored-milk drinks with nutritious con-
stituents (other than chocolate).

There are many opportunities for
children to learn new concepts as they
prepare and eat food, the book points
out.

When working with children, one
uses all the correct terms for food, the
equipment or process: powdered milk
In waler, squeeze oranges, melt butter,
pop corn, boll water, freeze ice cream,
beat eggs, etc.

Bclence of Food

Early childhood is also a good time
to begin the study of the sclence of
food and growing things. How does a
plant grow? What does a plant need to
grow, where does it grow? How does
food make people grow and develop and
what effect does it have on how we
look, feel and behave? When we are
hungry, we get restless and Irritated.
The preparation of food also teaches us
the value of making mistakes. If our

results are not as the recipe describes,
we must solve the problem of why.

Recipes also call for the development
of mathematics. Buying, preparing, and
serving food requires a sense of quan-
tity and measurement. Money and re-
cipe measurements and timing, the
dividing of portions and setting a table
all require mathematics.

Through experiences with food, the
child can become aware and appreciute
the role of the family the observance
of certain behavior while eating and the
principles of sanitation and safety in
the kitchen.

At first, Ms. Goodwin Instructs, cook-
Ing projects should have few steps such
as taking peas out of a pod, making
gelatin pudding or popping corn in
crder to give children the experience of
working with food. The careful wash-
and preparing of vegetables and fruits
Is another single activity.

The book Is available for $4 by send-
ing a check or money order to the
Center For Science In the Public In-
terest, 1770 Church Street, Washington,
D.C. 20036.

KNOW-IT-ALL

“The man who thinks he knows it all
is a pain In the neck to those of us
who really do."

EST. 1920
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5 -Sanitary Plant Surveys.
6 —Pesticides Analysis.

JACOBS-WINSTON
LABORATORIES, Inc.

C sulting ani Anotytical Chemists, speclalizing in
matters involving the examination, production
labeling of Macaroni, Noodle and Egg Products.

~Vitamins and Minerals Enrichment Assays.
59:“ IS;I.M. and Color Score in Eggs and

3 -Semolina and Flour Analysls,
4 —~Micro-analysis for extraneous matter.

T—Bacteriological Tests for Salmonalla, etc.

8—Nutritional Analysis isae
Firm
James J. Winston, Director Ackileass

156 Chambers Street
New York, N.Y. 10007

Put a feather in your Cap!
Send a copy to a key man.
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OW would you like to retire on a
$1,i00-a-month  Social  Security
check when you are 65?7

If you're 40 years old, you may have
one. And if you're 30 years old, you
may be able to count on $2,300 a month.

These are projections of future bene-
fits under Soclal Security, that onetime
skinny weakling grown into a swollen
giant,

Problems

If those rosy figures sound pretty good
to you, consider a few thorns:

Inflation is behind the fast rise in
Soclal Security benefits, and inflation
also will erode much of the buying
power of those future benefits, By the
time you get them, you will have more
actual spending power than {oday's
Soclal Security reciplent—but probably
not enough to guarantee a comfortable
old age. Like foday's rtetired worker,
you will need outside income,

The second problem is that possibly
there will not be enough money to pay
those promised benefits. The price of
your retirement check, if you are under
45 today, may be beyond the means of
the next generation.

The reason is that the number of
Social Security beneficlaries will grow
enoromously in the next three or four
decades, while the number of workers
is expected to settle at a point not
much above today's level.

In 1055 there were seven workers
paying Soclal Security taxes for each
person collecting benefits,

Today, there are three workers for
each Social Security reciplent.

By early in the next century, there
will be only two workers for each re-
clplent.

This trend has had a devastating
Impact on the Social Security system's
cash reserves, In 1047, ten years after
it began collecting taxes, the Soclal
Security system had enough cash
on hand to pay benefits for more
than 15 years. In 1047, its cash reserves,
about $40 billlon in U.S. bonds, would
pay benefits for only about nine months.
That means the system is almost on a
pay-as-you-go basis. The taxes you pay
in Social Security this month will be
pald out again in just a few months
to one of the recipients of the Social
Security checks.

Some economists and actuarial ex-
perts, in and out of government, predioct
that the combined eflects of inflation,
a very low birth rate and the possibility
of wages slagnating for e period of
veurs means disaster for Soclal £ecur-
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ity. By 1890, they say, the system will
be mired in a $20 billion deficit.

Possible Solutions

Following are possible solutlons these
experis offer, however, they are painful
ones and tend to be politically un-
popular,

First, bencfits could be cut, But they
are hardly generous today, i.e. average
single person gets $187 a month and
the average couple gets $322, These
amounts represent an increase since
1970 and came only afier Congress was
moved by the plight of the elderly who
did not have enough food and did not
have a decent place to live.

A second solution is to supplement
Social Security with revenues from in-
come tax, similar {0 methods adopted
in many foreign countries,

A third alternative seems even less
acceptable than the above two In.
creasing Soclal Security taxes o «over
any future deficit. Taxes on empliyees
and employers are twice as high t day
as they were In 1970, Present schedules
call for them to go up fast in coming
years, yet these scheduled Increascs are
not considered high enough to puy the
Soclal Security bill of the 1800's.

Outlook

These financial problems, difficult as
they are, will not become urgent for a
number of years. In the meantime,
Soclal Security will undoubtedly meet
its monthly bills—just as it has cvery
month since January, 1940, when the
first checks were paid out.

(Continued on page 40)

SOCIAL BECURITY TAXES
(how they've grown)
1037-190490 ...... $ 3000 ...... § —
1050 ,..000vnnes 4500 ...... —
1951-1953 ...... ©64.00...... 8100
1054 ...000000e. 7200 ...... 108.00
1965-66 ....0... B4.00..,,.. 126,00
1857-58 ........ 9460,,,... 14175
1059 ..vvvevvens 12000...... 180.00

1060-61 ........ 14400 ..., 216.00
1962 vovvvvvaans 16000 . ..., 22560
1063-65 ........ 17400 . ... 256020
1066 .ouvvinnnn 2T oa... 40580
1967 covvvonane . 20040 ...... 42240
1068 ....0000e .o 34320 ...... 490.20

1069-1870 ...... 37440...... 6538.20
1971 ...0000eee. 40560,..... 58500
1972 .....000... 468.00...... 67500
1978 ........... 03180...... 86400
1974 ........... T7220....,.1,04280

(how they may grow, based on current
law hiking the tax base and fax rate,
and on moderale wage increases)

1875 ...vee $ 82485 ...... $1,113.00
1980 ...... 1,179.%6 ...... 1,570,60
1800 ...... 2,07045 ...... 2,728.50
2000 ...... 3,38625 ......, 4,462.50
2011 ...,.. 6,70500 ...... 17,650.00

Boclal Security taxes now are levied on
a maximum wage base of §13,200, But
according to current law, this will rise
automatically. with, inflation, and, in-
creases In average wages. Workers now
pay a fax rate of 5.85 per cent with
a maiching amount pald by employers.
The rate is scheduled 0 rise {0 6.05 per
cent In 19878, 6.45 per cent In 1888 and
745 per cent in 2011, Self-employed,
who were not coversd until 1951 now
pay 7.80 per cent. This will rise to 8,10
per cent in 1978 and 0.50 per cent in
1868,

BENEFITS
(how they've grown)
maximum monthly benefit for

worker retiring at 85
1040 o oonsivivni ivesagrasesanyi § 4120
1851 .... vursnaservessie - B350
1083 iiovininsnsnernninennie oo BAOO
1055 ... svivivsssayoney 9050
1868 s ivwewanonga iR R ey vanes 11600
1 [ AR —— e e [ 1 )
1966 ..... O T cesnareesss 13270
008 svaeniaiors i veesiie 156,00
307050 svevaeanai SR e voo 18080
L1 7 o LR wrseses 21L10
1973 civvnenes CETT ] corsensy 208N

1974 ciiniinnnannas

{how they will grow, assuming 'n
annual Inflation rate of 3 per -eni)
1008 .5 e dSvam et nlhanainnonsnnds SO0

1980 ....0uvensss TR vees BT0
1088 vasveasiviseainnien sy | A0
1090 ...... ORISR A LA o o 050
1085 .. opunnennas s T ces 10740
2000 .uvinnnnns Ceresinviaseas Jn 1080
2010 vy winsaanaanes ST .. 2, 1680
BOOK e v T e WL R
Note: If inflation rate Is

higher than 3 per cent a year,
benefits will Increase correspondi. giy

Beginning In 1875, benefits will riw
automatically every June with the cost
of living, as measured by the Con:
sumer Price Index—providing the cos!
of living increases at least 3 per cent
Estimates for the future in this fable
are based on an assumption that i
flation will taper off 10 3 per cent 8
your by 1978 and then kesp af ibat
level—a conservative estimate, The?
future benefits may seem huge, bu!
remember that inflation will erods
much of the buying power.
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Social Security Taxes
(Continued from page 38)

“The financial outlook in the short
run is satisfactory,” says Wilbur J.
Cohen, author of much of today's Social
Security Law and Secretary of Health,
Education and Welfare under President
Johnson.

“Certainly, If wages continue to in-
crease—and I think they will—the sys-
tem is financlally and actuarlaly sound
in the short Tun. But if fertility rates
continue to decline in the long run, with
fewer children and more aged—we are
talking about 25, 50, 756 years from
now—there has to be a reappraisal of
Social Security.”

Important Factors

According to Cohen, who is now Dean
of Education at the University of Michi-
gan, the following two factors will de-
termine when Soclal Security runs into
big tiouble.

1) Population—the number of young
workers entering the Social Security
svstem in relation to the number of
workers retiring.

2) Real Income—the increases in
earnings in relation to the increases in
prices.

Whatever happens in the economy,
Cohen and other authorities in the
Soclal Security office say you can bank
on this—No one receiving benefits to-
day, and no one looking forward to re-
tlrement, has to worry about the safety
of his or her pension. “As long as the
United States government is in busl-
ness, Soclal Security will continue”,
Cohen eays. "And if you think the
government 1s likely to go out of busi-
ness, you belter move to another
country.”

That does not mean Social Security
will not change. A prestigious Advisory
Council on Soclal Security, composed of
employers, employees and the self-em-
ployed, was appointed early this year to
study the sysiem and recommend
changes by January 1, 1875, When this
group finishes its work, Congress will
begin its job of formulating laws to
shore up the system. By the 1876 presi-
dentia] campaign, Social Security could
be a hot issue.

Inflation

Inflation stralns on the household
budget have changed the way of living
for 67 out of every 100 families, accord-
ing to a new monthly consumer poll
sponsored by Citicorp, Some 25% of
1,400 households surveyed are giving
up “many"” luxuries, while 42% are
glving up "a few.” Fifty-two percent
have gone to a household budget, and
80% of those are having problems living
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within the budget. Among families that
plan to borrow, 41% expect to borrow
more than they did last year, 30% plan
to borrow the same amount, 22% will
use thelr loan for a car, and 20% ex-
pect to use It for cleaning up bills.

Concern for Food Prices

“The American food industry shares
the consumers’ dilemma,” according to
George W. Koch, “both of our costs
are increasing and neither of us likes
lt‘"

Mr. Koch, participating in the econo-
mic summit conference on agriculture
and food, traced the rise in food prices
to two developments.

“The key 1o bringing food prices
under control,” Koch said, “Is to bring
input costs under control. The costs
the food industry pays must be brought
in line if the price the consumer pays
is to be brought in line."

“Likewise,”" he observed, “when the
federal government supporis overheated
domestic demand through Increases in
federal spending, that too acts to drive
all prices up—certainly directly affect-
ing food—and must be brought under
control.”

Inflationary Import Test

The President of the Grocery Manu-
facturers of America went on to urge
that the suppliers of food Industry in-
puts (raw product, energy, transporta-
tion and labor) likewise, commit them-
selves to bringing food prices under
control. In addition, Mr. Koch called
for “the federal government to adopt
an ‘inflationary impact test' for all on-
golng and proposed government pro-
grams to assess the effect of the pro-
grams on our precarious economic
dilemma.”

Rapid Change

“The Age of Allernative Actlon” is
reported by Nielsen Marketing Service
with Year-Ago Consumer Purchase
Trends (tonnage basis).

Nielsen concludes to maintain maszet
position it may require reevaluaticn or
reconsideration of (1) present or plan-
ned product offerings; (2) logistics or
product movement; (3) major buyer
communications; (4) major consumer
communications.

2 Months ended:
é:l rﬁngw.!u Flour
n ars
Non-Fat Dry Milk
Peanut Butter
Meat Spreads
Spaghetti Sauce
Canned Spaghetti
Packaged Dinners
Instant Potatoes

2
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Mr. Koch pledged to the Pri dem
and the American people that th: food
industry “will do everything with y our
power to increase productivily as
hedge agalnst future cost Increas ; and
to cooperate in every way we ca: with
the national effort to hold the 1 ¢ on
price Increases.”

Nutrition Counts

Nearly 85% of all women belive that
labels of grocery products should carry
nutritional information. This was one
of the results obtained from a survey of
85,000 young women conducted by
Redbook. The study also showed thai
96% favored legislation that would re.
quire a complete listing of ingredients
on &ll packaged foods. Only 7% stated
that they do not lcok for ingredient and
nutritional information before making
their purchase. The women, 63% of
whom were between 18 and 34 yean
old, said that they are extremely inler-
ested and aware of nutrition and have
made changes in the foods they buy
and serve because of this interest.

Powdered Myvaplex

Eastman Chemlcal Products, Inc. has
developed a new powdered form of
concentrated glyceryl monostearate for
use in macaroni products. Tradenamed,
Myvaplex 600, this high-purity distilled
monostearate helps make a belter
cooked pasta product when used with
all semolina or with blended flours.

Powered Myvaplex 800 is reported to
impart better firmness and nonstick
properties—texture and appeara: ‘e fea-
tures that greatly enhance the co' sumer
appeal of canned and frozen fo. 1 pro-
ducts cooked noodles, macaroi and
spaghett,

When properly used, Myvap! x 60
helps the processed products in t 2 food
to withstand lengthy cooking | riods
reheating and quick freezing  ithout
becoming sticky or losing their esired
firmness.

Powered Myvaplex 600 mono: :arae
can be metered directly into the mixer
sith a dry feeder—to produce a nooth
‘iend in the macaroni dough.

Additional Information on a: ailabl:
lity, on request by writing to ti. DPI
Division, Eastman Chemical F:ducts
Inc, Kingsport, Tennessee 3760:.

July 31 Sept. 30 Nov, 30
T 0.8% + B45% — 83%
+35.1 +126.4 4 18
+14.8 + 314 4238
+ 7.8 + 204 4189
+14.1 + 258 +117
+25.0 + 310 249
+ 5.0 + 15.1 4 34
+22.5 + 270 4114
+44.5 + 479 + 88
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Lungs are priceless. That's
why Christmas Seals are
precious. Christmas Sec's say
you believe in fighting lung
diseass, in better health
education, In further medical
research, in anti-pollution
work, in helping people lead
healthier and happler lives.

Your gift to Christmas Seals
does all this and more. When
you use Christmas Seals you
also remind others to join you
In this cause. For life and
breath, give more to Christmas
Seals this year.

Lung
. Disease

Fight emphysema,
{uberculosis, air pollution

Space contributed by the pubksher as a publc tervice,
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CLASSIFIED
ADVERTISING RATES

Want Ads ........cocemnccenee. $1.00 par line
Minimum $3.00

Disploy Advertising ..._Rotes on Application

FOR SALE—Hydroulic Tote Bin Dumper,
2,500 Ib. capacity. Class 2-GPG explosion
groof motor end cottrels, Excellent condition,
Price $1,975.

Ambratte Dnu,h Sheet Former with teflon
slot die for 20" sheet, 7000 Ib./hr. Die-
support stand end conneriing tubes, Excel
lant condition, Price $1,500. Call or write
A. G, DeFelice, U.5, Macaroni Co., East 601
;;c.lgl:. Spokane, Wash. 99202, (509) 747.

FOR SALE—1 Large Mixer and Kneader,
Good condition, Write Box 336, Palatine,
. 60067,

WANTED—Clybourn Model B Corton Mo-
chine, Write Box 336, Palatine, Il 60067,

FOR SALE—B83 poge book on Macarenl,
Noodles, Pasta Products by James J. Win-
ston, $5.00 postpaid If check is sent with
order. P.O. Box 336, Palotine, lIl. 60067,

Thomas Grocery Register

Sweeping changes designed to ease
tha plight of sellers and buyers faced
with product shortages and who seek
new and alternate sources of supply in
the food and related industries mark
the new 1975 Thomas Grocery Register,
now available,

In celebrating its diamond jubilee,
the annual directory has been expanded
into two volumes, Volume One Guide
to Markets and Volume Two Buyers
Guide, increased in siz2 to 8 x 11 inches,
and compulerized. A total of 108,000
major changes in upde ng listings have
been made, and the number of com-
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The Nationel Macaroni Manufecturers Assoclation holds its Winter Meeting ot the Deral
Country Club, Miaml, Florida, Jon, 29-Feb. 2, 1975, The state of the industry, management
matters and product promotion will be discussed. On the soclal scene there will be on
Italian dinner, golf and tennis tournaments, Detalls from NMMA, P.O. Box 336, Palatine,

11l. 60067.

panies listed has been increased by 25
per cent to a record high of 44,000
firms.

The Thomas Grocery Register may
be purchased for $45.50 for the two-
volume set, or each volume may be
purchased separately for $20.50 postage
prepaid from the Thomas Publishing
Co., One Penn Plaza, New York, N.Y.
10001. Foreign rates slightly higher.

Statement of Ownership

EMENT OF OWNERSHIP, MANAGE-
MENT AND CIRCULATION (Act of October
23, 1062: Section 43€9, Title 39, United States
Code) of the Macaronl Journal, published
monthly at Appleton, Wisconsin, as of No-
vember 21, 1974:
Location of known office of publication:
115 No. Mason St. (P.0, Box pletor

Outagamle County, Wisconsin 84011), Location
of headguarters or Junurnl business oflices of
the publishers: 10 8, Bothwell 5t (P.O. Box
mr Palatine, 1ll. 60067, Name of Publisher,
Edifor and Managing Editor: Robert M
Green, Natlonal Macaroni Manufcturers Al
soclation, 10 8. Bothwell St (P.C, Bux 39,
Palatine, Ill. 60067.

Owner (If owned by a corporalion, it- name
and address must be llludp:nd also ' nmedi:
ately thereunder the names and a ' lresel
of stockholders owning or holding 1
or more of tola’ amount of siock.
owned by a corvoration, the names
dresses, as well ua that of each in
must be glven). Non-profit irade assoc
no stockholders,

Known bondholders, morigagees, a
securily holders owning or holding 1
or more of total amount of bonds, m
or ther securitles (If there are n
stale): None.

For completion by nonprofit orga:
ﬂllulxgi;ﬁ I.tlumwmll l.:‘ speclal rales

g anual); The purpose, 1 -
and nonprofit status for !‘c’&enl inci
have not changed during prece
months,

Average number of coples each Is ¢
ing the preceding 12 months: Total
coples printed (net ruu ran)—1,000. 1 |
culation (1) Sales through dealers &
riers, streel vendors and counter salc
Mail Subscriptions—040. Total
—B40. Free distributlon (including san
mall carrier or other means—38. Tc
tribution—978, Office use, leftover, un:
ed, spoiled after printing—22. Total—' )00

Actual number of coples of single Is:
lished nearest to fling date: Tolal
coples printed (net press run)—1,000. ¥
culation (1} Bales through dealers o
riers, street vendors and counter ,m_n.
Mall subscriptions—@42, Total paid urcud:.
lion 42, Free distribution (including s:+MRT
b!v mali, carrier or other means—38 0
distribution—680, Office use, left-over, una
;.vogcr'nted. spolled after printing—20. Tofal

1 certify that the statementis made by P*
ve are correct and complete.

ROBERT M. GREEN

(Signature of editor, publisher, businest
manager, or owner)
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DIAMOND INTERNATIONAL CORPORATION

PACKAGING PRODUCTS DIVISION

733 Third Avenue, New York, New York 10017




Okay.
Who put egg in the noodles?

Sal Maritato did.

So nowwhen you buy Multifoods'
new noodle mix called 'Duregg”
—all you add Is water.
We've gona ahead and added the
egg solids to Multifoods' top-
: quality durum flour.
A number of our customers have already ordered
“Duregg" In hefty lots.
Here are a few reasons why you should:
® Duregg eliminates time-consuming, in-plant
blending of flour and egg solids with ex-
pensive machinery.

® Duregg |s ready when you need it. No thawing,

less chance of contamination, and less time
and mess.

® Duregg eliminates the need to re-freeze
unused egg.

= Durogg assures a consistent blend.

= Duregg eliminates the necessity to inventory
two ingredients, Storage and record keeping
is reduced.

m Duregg simplifies delivery. Now it's one
source — Multifoods.

= Duregg lowers your manpower requirements.
Enoughsaid. OrderyourDuregg with a phone call.

INTERNATIONAL

Duregg is o
registered
trademark of
International
Multifoods
Corp,

MULTIFOODS

DURUM PRODUCTS DIVISION

GENERAL OFFICES, MINNEAPOLIS, MINN, 65402




