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Vimtage Pasta

For pasta products worthy of distinction. you need perfect
ingredients  ADM pasta-pertect ingredients

We select only the finest Ourum Then quality mill it into
golden Semolina and clean, consistent pasta flour

Want people to treasure your pasta products? be very
particular about your ingredients ADM s

ADM MIIULING 0,

4850 W. 108th Bt,, Bhawnas Misslon, Kansas 88211
Phone 813-:381:-7400
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Editor's Notebook: tute to hold its Ninth Annux! Reu?

for the New York Press Corps
September 10 and a simila: fund
for the newly formed Suje
Consumer Specialists grouy in 0

There was an air of optimism at
the 71st Annual Meeting of NMMA.
Prospects were bright for a good
durum crop. Meat prices are up and
go on September 19,
m t:toes are becoming more expen- e and regulations ontin
An Important step was taken to f:\:l;nll?u:nnzfnl w:’:}‘:‘lzgt?; :{u i
tgmh.:t;r fstnlistiq:s for mlzlmgﬂng dthe is set for September 11, witl: lunch
tirg:: o L MACATOT | PIOCUICEE: PrOCC: (';n the hill with Congressnien
2 usiness meeting with agency ™ .
f::dgre“ ‘;’ﬂ’ W}’O“ﬁ]‘l lﬂnlﬁﬂinl’llmg sentatives in the afternoon. A 'ﬂ‘: tlinit.unda this for you:
I:mnu““” or microbiological plate {i‘t(m h‘l,: the \:iwdfs terrace lol .o qu;|;?y':m:£:.tskea one‘-ﬂ‘ﬂh to one-tentlr! the space ® improves
. ashingt an Impor ryer maintenance to as litlle a
Product promotion is running in day, e e e 2 lowurs capital [nvestment ® lowers power costa m':ﬁﬂ?a’k"r.‘fi.“’

fally can be install )
high gear with the North Dakota  Next issue we will report o GO When stan dlrdn' alled without shutting down the lines il
b reliminary drylng immediatel
Wfi’:eat Commission offering posters cery Industry Trends as sec ( In coMplclunltlhownrzbt;'ve) na1|m|n§§3ﬁ§%3"}§'r°¥.ﬁ‘fﬁnu- Hll‘oﬂﬂﬂﬂv CUHPIIHATIUII

and materfals; the Durum Wheat In- Edgar B, Walzer of Prog® 'lnd reduces time and space needs of preliminary drying as

ICROWAVE /1000-4000::

h |>wer operating costs...
8 drying and controlled cooling, with or without preliminary drying

stitute about to launch o recipe con-  Grocer magazine and the cO™ B Controjiag 3111 Fostorla Way, San Ramon, CA 94583
test in the restaurant-institutional from the free-wheelin fnneld d mr““mllng (third stage) determines product molsture content 415/837-9108
field; and the National Macaroni Insti- sion of grocers at PeEb o eac i 1in leading pasta plants, Gall or write today,
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Sumu 230 delegates enjoyed the
scenic beauty and facilities of Del
Monte Lodge in Pebble Beach, Cali-
fornia at the 71st Annual Meeting of
NMMA.,

In three action-packed business ses-
sions a variety of industry problems
from statistics to promotions were dis-
cussed, All officers were reelected for
a second term, Micholas A. Rossi,
Procino-Rossi  Corporation, Auburn,
New York, is President; st Vice
President is Lawrence D. Williams,
The Creamette Company, Minnea-

lis; 2nd Vice President is Paul A.

ermylen, A, Zerega's Scns, Inc., Fair
Lawn, New Jersey; and 3rd Vice
President is Angelo Guido, Anthony
Macaroni Company, Los Angeles.
Robert M. Green is Executiv Secre-
tary, Three new Directors were
elected to Bl vacancies, They are
Lester R, Thurston, Jr. of the C. F.
Mueller Company, Al Ravarino of
Ravarino & Freschi, and Robert
Willlam of Western Globe Products,

First Session

President Nick Rossi emphasized
that the industry must work together
to solve its mutual problems. He pre-
dicted a good fall business with a re-
tum to durum as the Standard of
Quality. His comments follow on page
10

.. Melvin S, Sjerven of Milling &
Baking News commented on the im-
portance of industry statistics. A
digest of his comments appears on

page 11.

Counselor Louis Marchose sald the
key word in Washington is “consum-
erism”, This is vote protection for the
politicians led by the activist groups
against business. Business and the
consumer wind up paying staggering
costs because of mounting regula-
tions, It is vital that you know vour
representatives in  Washington and
that they know your views, A meeting
with luncheon on the Hill and an
afternoon sesslon at Hotel Washing-
ton, Washington D.C., September 11,
has been set for that purpose,

Director of Research James J.
Winston, reviewed governmental acti-
vities from nutritional labeling to the
proposed legislation for a Food Regu-
lation Act. His comments are on page
15,

6

CONV

Dr. John H, Nelson of the Peavey
Company Technical Center reported
that the American Association of
Cereal Chemists is working on stan-
dardizing methodology and sampling
procedures for microbiological plate
counts, He pointed out there must be
dialogue within the industry to
answer the questions of how safe is
safe and how much testing must we
do to be efficient.

Dr. Virgil O. Wodicka, Consultant
on Food Technology and former
Director of the Bureau of Food for
FDA, declared that consumer activists
have more clout than do the consumer
goods industries, Old-line agencies
are trying to maintain balance, but
they feel the pressure. He observed
that you cannot inspect quality into
a product. The Bon Vivant Case
started present regulations cracking
down on small processors with no
technical controls, wide product dis-
tribution and massive recalls, Good
Manufacturing Practice Regulations
state the rules of the game.

Second Session

At the session on the grocery busi-
ness, Editor Edgar B. Walzer of Pro-
gressive Grocer presented slides on
trends in the food distributing field
noting that retail sales were up 15.1%
in 1974 with independents doing
slightly better than the chains, Energy
costs are up 25% to 30% and run as
high as $1,000 o day in some large
markets, Labor {s up to 8.5% of sales.

Product mix, margins and mer-
chandising are constantly interacting.
There are more coupons, more store
hopping, more private label, SAMI
data shows that macaroni sales from

Left to right: Executive Secretary Bob Green and wife Fran, Linda ond President Ni
Rossi, Lily and 3rd V.P. Angelo Guido, Nancy and newly elected L rector Les Thunto

March, 1874 to 1975 rose 28% i
tonnage on a dollar increase of 318
He concluded that serving the n
consumer presents great merchands
ing opportunities.

A panel discussion led by Arth
Grundberg of Super Market Institulg
Victor Allen of Arden-Mayfair, Bo
Semrau of Albertson's and Rick Rid
ardson of Lucky Stores, was a |
wheeling  discussion ranging fr
rising costs to changing consu
Energy is a real pressing problm
Rising labor costs have reached t
point where a journeyman food d
earns 16¢ a minute in some west
chains, The electronic check-out
tem is the first breakthrough of ted
nology in this area,

Conditions change more U
people, but the consumer is not o
price conscious but quality conso
today. They =re more sophisticat
there aro more working women
teenage shoppers. “Be in tune ¥
this change” the audience was ¥
monished.

Convenience foods were a ff
thing a few years ago, but now i
Is more scratch cooking. It
charged that pasta has o faded i
—the ethnic background hos
overstressed. It is consider-d faltd
ing and not particularly roman
“Talk to ‘young people”, the ret

advised,
Third Session

At the final session Mel Malen/
ministrator of North Dakota 5
Wheat Commission reportedl that 0
diffculties of the 1974 crop came?
better than expected, 1075 sess®
earlier and prospects are §

(Continued on M
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The perfect hostess gift.

Glve the hostess the best pasta pro-
duct you can produce, and you're
giving her the perfect hostess gift.
Today’s homemakers are creative —
they are Inventing masterpleces in
casserole dishes that are fit fora
king. Your role starts with giving her

the finest pasta products. You'll be
glving the hostess the best quality

If you start with Durakota No. 1
Semolina, Perfecto Durum Granular
or Excello Fancy Durum Patent Flour,
Glve her the perfect hostess gift.
She'll be back for more.

the durum people

) NORTH DAKOTA MILL
Qrand Forks, North Dakota 58201
Phone (701) 772-4841
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Convention Report
(Continued from page 6)

expectations for probably 180-million
bushel crop—up a whopping 68%
over a year ago,

Great Plains Wheat handles export
promotion for wheat commissions
throughout the country and the North
Dakota Wheat Commission works
with the National Macaroni Institute
and Durum Wheat Institute in domes-
tic promotion,

The new film, “Macaroni, Nutrition
and Numbers”, will be made available
shortly for purchase by macaroni
manufacturers and other interested
parties at approximately $55 per print
for a 15-minute sound and + lor pre-
sentation. The balance will be distri-
buted through Modern Talking Pic-
ture Service to schools and service
groups so that final distribution plans
can be decided in January.

Norman Weckerly, new chairman
of the North Dakota State Wheat
Commission, reported that durum
stocks are down to 80-million bushels,
a half of last year's production. He
noted there is enough storage on
farms to hold the crop for orderly
marketing,

Howard Lampman of the Durum
Wheat Institute stated that prints of
the “Macaroni Menu Magic™ film for
restaurant training were available for
placement in schools. He noted that
Durum Wheat Notes was mailed
quarterly to 55,000 home economists
and nutritionists. Plans are under
way for a pasta recipe contest for
Hotels-Restaurants-Institutions  and
entry blanks will be ready by Aupgust
for distribution.

Elinor Ehrman had a display of
publicity placements for pasta prod-
ucts from National magazines and
newspapers from all over the country.
She reported that color results are
20% nhead of a year ago with many
multi-page features in magazines.
Pasta Euhlicity is stressing the econ-
omy theme and using a youth a
proach, National Macaroni Week,
October 9-18, will utilize the idea that
“Macaroni Spells It Out™,

The New York Press Party will be
held Wednesday, September 10, and
a luncheon for the newly organized
Supermarket Consumer Specialists
will be held in Chicago on September
19. A new Pasta Primer will be ready
for distribution at this time.

With food habits changing the
theme in 1976 will be “Back to Balcs”
along with Bi-Centennial features.

Barbara Sullivan, National Director
for Consumer Affairs, A & P Com-
pany, declared that consumerism is
here, It is the marketer’s job to give
the consumer what they want in
quality, value, service, product in-
formation, health and safety, and
ecology, Customer needs must be
satisfled and profits will then come
in, She observed that the UPC de-
tailed receipt tape will be beneficial.
On packaging, she noted that the
copy on your package is the con-
sumer’s guidebook. Consumers like
visibility. Consumers may not use
unit pricing, but it gives them basic
information on price per measure,
Foreign matter and infestation de-
stroys consumer credibility, Building
consumer confldence and giving them
necessary information is the order of
the day.

Karen and Ron Mergeler, authors of
“Noodle Doodlel The Art of Creatin,
With Pasta®, displayed samples o
their creations including a plaque
sent to President Ford. They are
offering a tie-in deal with their book
utilizing macaroni products as craft
material for distribution to schools
and consumers interested in bi-cen-
tennial art,

Alvin Kenner in conducting the
Durum Industry Advisory Committee
meeting, emphasized the continued
need for improved statistics from
government noting that “we need the
knowledge obtainable from true and
honest reports.” llie referred to the
need for expanded durum reiearch
and some $30,000 per annum for a
five-year period to meet the inroads
of hybrid wheats and a cut-back in
federal government expenditures.
Traffic data is needed by ICC Com-
missioner Hardin to determine how
inequities in freight rates to the coast
for domestic users vs, export business
can be reconciled,

Social Scene

On the social scene the Suppliers’
Soclals each evenin bruugﬁt the
%:oup together for fellowship before
the dinner functions. There were
some 68 male golfers and 16 ladies in
the golf tournament. Mickey Skinner
won the men's competition and Lois
Wendt, the ladies’, Some forty tennis
enthusiasts made two flights in a

mixer with Mr, and Mrs, Joe Viviy,
winning the Progressive Gro:er silyn
plates in the Noodle Group and Jj
Reid and Boots Freschi winr:ing the,
in the Macaroni Section.
Thanks was extended to tlie hog
of the Suppliers’ Socials:
ADM Milling Company
Shawnee Mission, Kansas
Amber Milling Division
St. Paul, Minnesota
Amour Food Compuny
Phoenix, Arizona
Braibanti Corporation
Milan, Italy and New York, N.Y.
Buhler-Miag, Inc.
Minneapolis, Minnesota
Clermont Machine Company
Brooklyn, New York
Cloudsley Company
Cincinnati, Ohio
DeFrancisel Machine Corporation
Brooklyn, New York
Diamond International Corporation
Bala-Cynwyd, Pennsylvania
Faust Packa{;ing Corporation
Central Islip, New York
Fibreboard Corporation/
Rossotti Sales
Englewood Cliffs, New Jersey
Food Engincering Corporation
Minneapolis, Minnesota
General Foods Corporation
Pendelton, Oregon
General Mills, Inc.
Palo Alto, Californin
Hoskins Company
Libertyville, Illinois i
International Multifoods Corporati
Minneapolis, Minnesota
Maldari & Sons, Inc.
Brooklyn, New York
Walt Nisbet Company
San Mateo, California
North Daliota Mill & Eleva:or
Grand Forks, North Dak«ta
Peavey Ciompany Flour Mi'ls
Minn-.apolis, Minnesota
Ridgway Packaging Compu v
San Leandro, California g
Seaboard Allied Milling Coiporst®
Kansas City, Missourl
Vitamins, Inc.
Chicago, Illinois

of the United States

there has not been an equal to the
design, manufacture and service of
Food Extrusion Dies by Maldari.

IN NEXT MONTH'S ISSUE:

National Macaroni Week Nati®
publicity.

Grocery Industry Trends.

Macaron! Performance in S
markets,
Ethnic Foods Lose Foreign A«*

THE MAcARONI JoU!

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, N.Y. 11215
Phone: (212) 499-3555

Macaroni Die Makers Since 1903 - With Management Continuously Retained In Same Family

rica’s Largest
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ince 1004, the National Macaroni

Manufacturers  Association  has
been in existence for one reason only:
t - serve you. With the world changing
more rapidly than ever, the Associa-
tion has more value.

What other way is there for us to
get together and make a concerted
effort at facing our problems? How
else can we be assured that our in-
terests and issues are being under-
stood and represented? Where clse
can we go to get the information we
need to run our businesses?

This includes information on com-
modities, legal opinions, pending leg-
islation, industry news, and business
forecasts. This includes bulletins,
news bulletins, a monthly journal, and
seminars,

The iwportance of having this in-
formation and being able to apply it
to our businesses has never been more
appatent. The information is readily
availthle: all YOU have to do is use
it. ;

I'd like to point out, too, there are
only a few of us in this business who
can do all their own product pro-
motion, consumer education, market
and product research, public relations,
and educational services, It's just nut

ractical to do all these things on an
individual basis. But as you know,
these are the services that are pro-
vided for us by t-= National Macaroni
Institute.

So, a strong, active Assoclation
coupled with our vital National Maca-
roni Institute, is the best insurance we
can havel

10

The State of the Industry by President Nicholas A. Rossi

Sharing information so that proper
decisicns can be made is an essential
Ass)ciation activity, The Association
will inake a sincere effort to develop
uniforn: methods. of data collection
on production trends and we need
your individual commitment to get
the data in so the system will work.
The index of durum mill grind is no
longer meaningful, and census data is
two years old by the time it's pub-
lished,

The information will be confiden-
tial, gathered by an independent
E:blio accounting firm, with totals

ing presented in a meaningful
manner,

But now for the State of the In-
dustry:

It has been obvious that one of the
major factors affecting our industry is
the price of those foods which com-
pete with pasta for the consumer’s
dollar—namely, beef, rice, potatoes,
and beans, 1973 was a terrific year
for pasta because these four items
were at record highs, Not only were
they priced higher, they had gone up
faster than they ever had, Consumers
were in a state of shockl

It one year alone, meat had gone
up 25%, potatoes had gone up 44%,
and rice and beans had gone up over
110%! On the average, these prices
are double what they were only five
years 17,

At the time, durum prices had only
started to climb, so we were in a
creat position. Unfortunately, things
hnve turned around since then, and
during the past six months, it was
pasta that became more highly priced,
while competing commeodity prices
declined.

The price of - 1um is the major
factor in how w. our product fares
in the marketplace, Durum prices
have begun to decline while the four
competing foods have just resumed
their climb.

The cost of durum, however, de-
pends to a large extent on the world
market. Recently, much of our do-
mestic crop has been exported, While
we were exporting 30% of our domes-
tic supply five years ago, today we're
exporting 56%, more than halfl

In fact, durum exports were 65
million bushels in 1973, 42 million

e N 8 AT A e e e B e A
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The Importance of Industry Statistics

bushels last year, and even more ¢ by Melvin S. Sjerven ven said, “or at worst, we may be see-
pected this year. Meanwhile, ¢ Senior Editor, ing another sethack in per capita con-
stocks are at a seven year low 4 Milling and Baking News sumption such as cccurred during the

only 30 million bushels,

Higher durum prices, by the v
start a chain of secondary effects, Th
consumer purchases a cheaper w
inferior product, is less satisfied vig
it, and as a result, buys less of it. W\
are all adversely affected by this,

There is another factor which con

blending years of the 1950's, wl
E:Ecrivnee with data provided by several durum crops were deu.:h:l‘;]:::;
e Bureau of the Census has in- by rust epldemics.”
Hicated that “the best possible source

; He told of a leading Kansas Ci
Ib:";’:::‘ ﬂlnd:::ym:vtiﬂﬂs l\':iettlllt:;)t’ restaurateur who said, g"I'e][ them g
ikt bo W regulns veporting of that Fut mt(:lru durum In the pasta” when he
information by the pasta manufactur- ‘:;:In .eg ti\ {r: Sorwn yag golng (o
themselves,” Melvin S. Sjerven, L b,
alor editor of Milling & Buking Mr. Sjerven suggested that macaro-
ews, sald In the opening  session, ni manuafcturers, ofter reviewing the
From the grower of durum to the ul- 1972 Census of Manufacturer with
imate consumer of the pasta prod- °°mparisons for 1967, should be seek-
e, the need to know is compelling,” ing the key to regaining the inter-cen- Iu rc(sl and flour consumption for 1074
) Shiven iabA “Cartainly. voat sual momentum, But, he said, “The ueln to the obvious conclusion that
wustry volume trends—mare like 5 'Futh is wo really don't know what is strml-lg upward trend in pasta sales
les conster than & pendulum_ if happening and efforts to accumulate gt retail was reversed in 1074, Mr.
lable data can be believed— Eood data often lead us into dead ends fervem tndicatedl,
centuate the need to understand for one reason or another.” Mr. Sjerven presented a brief inter-
) ﬂu”enees changes in pasta con- {)oi:gon of 1|ma-75 volume trends
mption. hased on semolina production and du-
Vo Lty o : tacular rise in pasta consumption from  rum grind figures l:’nnde available by
: urum e pasta 1967, he pointed out, and heavy the Bureau of the Census. He ex-
At best, there is an uneasiness Semolina shipments in 1973 indicate plained the brevity of that m‘mlysis by
nong t‘:'&l:ume'? over what has hap- an extension, even an acceleration, in  pointing out the poor relationship be-
T tequ:; ity of pasta products that surge for another year beyond tween the two sels of statistics in the
past couple of years,” Mr, Sjer- the Census, Semolina production fig-

pact of imported foreign pasta,
adian products can be found in Clevd
land and Buffalo, for example, and
recently saw Mexican products bein
sold in Syracuse,

These foreign manufacturers ¢
compete with us even after payh
shipping costs both ways because
government subsidies, and becau
they don't face the same regulati
we do. We are concerned about t
situation. Perhaps one long-term s
tion would be to expand domet
durum production to satisfy the con
petitive world market.

And what about us? What can
do to help ourselves?

We can increase our support
the Association, and the National
caroni Institute Without their effot
we're lust,

Cooperation with the Associati
so it can do the best job for you..
and this means statistics, tool

And, I still encovrage involven
in local affairs and government

Malvin S, Sjerven

The 1972 Census confirms a spec-

(Continued on page 14)

general, whether it's through polits \&‘)
efforts or volunteer activitics. "

It's more and more nEp-nrenl t ® % 4 3@‘
we can't continue to look ut govi @ m{‘ A
ment either as the solver of all® § s éﬁ’
problems, : A %

For the answers we need, web e\\\
to look to ourselves, We Lave to¥ d_y-
together and work together to ™ Al o\\e’
the challenges facing us. ‘ ‘3‘9 Y a

That's what this Associution B 2 X Q\%‘\
about, It exists because theresa? o o «°
for it. And when there’s need, pf o
get together, ; rﬁ"

In short, I'm optimistic. We oo
coming out of a slump, @ *?.Q; 9‘;‘"
future’s beginning to look goo & s
whatever happens, whether it § g“‘.@;“g‘?\Q’
or bad, I know that if we WO 0.@,{5‘
gether, we can lick all of our | ¢\°é.\+‘§'
lem!. «.\0\0
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Here’s what the Demaco Pre-mixer does for you:

for mixer

igh properly for the Miker. Eliminates white specks due

' Mixer stays clganer longer. No free water and flour dust buil

Wt more details? Contac

46-45 Metropolitan Avenue, Brooklyn, N.Y, 11237 U.
TWX: 710-504-2449

Western Rep.: Hoskins Co., Libertyville, lllinois{60048 ¢ Phone: 312-3 2-1031

Easy to dis-assemble for cleaning in minutes. Thumb-screw c

Cable; DEMACOMAC NEW YOR

ct quality. Smoother onsistency, more unifdrm result.

-up in mixer.

nstrugtion;
no tools requifed. All stainless steel Ind nickel plate construgtion,

A. * Phone: 212-386-9880, 386-1799
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Importance of Statistics
(Continued from page 11)

years covered by the Census of Manu-
factures, saying that “one eventually
decides that it is an exercise in futil-
ity, based on the phenomenon de-
scribed at “GIGO,” or “garbage in-
garbage out.” We simply don’t have
rclinhi’c Inter-censual data, he said.

E | Industry has good cooperation record

After questioning whether and in
what ways prompt availability of
good Industry volume data would
benefit the durum-related industries,
Mr. Sjerven made the following com-
ments:

“Much evidence is available that
the durum-related industries are able
to cope with problems and able to
work for increasing pasta consump-
tion, Cooperative efforts have been
undertaken in the past with vigor and
dedication. The annual Durum Show
in Langdon, N.D,, still stands as a
prime and early example of an in-
dustrywide effort to promote con-
sumption of a product by working
as on entire industry for the improve-
ment of its raw material, The ‘phony-
roni’ battle to protect the standards
of pasta covered a span of years. Mills
have utilized research and marketing
capabilities to provide the pasta in-
dustry with the best possible milled
product In years of short durum
supplies.

“So, it seems to me that from du-
rum to pasta, this is an industry that,
faced with a reversal in business
trends due to blending or costs, at-
tacks on product specifications, or loss
of volume to competing foods, would
rise to the challenges and use the best
data avalable as a basis for maintain-
ing sales momentum or recovering it,
when lost.”
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Confusion on blends output

st 'R

Spelling out some of the problems
with monthly data issued by the Bu-
rean of the Census, Mr, Sjerven noted
that for years information on grind of
blends was withheld to avoid disclos-
ure of figures for individual macaroni
companies. Statisticians at the Bureau
more recently have indicated that the
| problem is not necessarily with maca-
¢ roni manufacturers any more because
of the widespread blending, but that
v such figures would reveal individual
volume of the few mills that do not
grind blends, Besides, Mr, Sjerven
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snid, confusion prevails in t1;;.-5(1:1[:1;;'
by mills, some listing total production
for shipment to macaroni manufac-
turers, whether it be 100% durum or
any other kind of a blend, others list-
ing only the durum.

For a brief time in 1974, monthly
reports carried n combined straight
semolina and durum blended figure, a
practice that was discontinued in De-
cember, For sceveral months in the
past year, straight semolina produc-
tion had to be estimated by Milling &
Baking News since no actual Census
data were available, “It became ap-
parent to us that the Bureau simply
added 10% to the durum grind to ar-
rive at a straight semolina and durum
blended figure,” Mr, Sjerven said,

Need good durum grind data

“In the years between Census re-
ports, no one can provide accurate
data on supplies consumed and prod-
ucts shipped by the pasta industry ex-
cept the pasta industry itself, Certain-
ly, the other data can and should be
improved to provide a better picture
of how much durum is being used,
how much semolina ground.

“From the durum grower to the
miller to the pasta manufacturer, too
much is at stake to allow consumption
to depend entirely on colorful adver-
tising problems, spectacular as they
may be, or on energetic sales forces,
effective as they may be. Those im-
portant aspects of marketing must be

built on the solid knowledge that (b |
product is the best available, consig.
ering supplies and cost of rav. mate.
rials, For that, statistics arc inde
important to the macaroni in.lusty;”
M. Sjerven concluded, ccent events in the past year have
mphasized the existence of the pre-
jous food situation particularly in
eloping nations, According to Ray-
pond Ewell, Editor of “Population
ulletin”, 1 quote: “If present trends
ptinue, it seems likely that famine
il reach serious proportions in
dia, Pakistan and China in the early
(s, followed by Indonesia, Iran,
ukey, Egypt and several other
puntries of Asia, Afrien and Latin
erica by 1880, Such a famine will
of massive proportions affecting
undreds of millions, possibly even
llions, of persons. If this happens,
appears possible, it will be the most
sl catastrophe in history.”

The World Food Conference in
ome which was ijitiated to avert
pe shadow of hunger has united
oy nations into a body with a
forld Food Council. The Malthusian
cast has never seemed so threaten-
g Food reserves are negligible; the
ources of the World Food Program
ve been slashed almost in ha{{f by
ing prices; global food produc-
which for decades has barely
# a jump ahead of population
with, must be doubled by the end
the century just to maintain the
tent inadequate levels of nutrition,
oding to Dr. Jean Mayer, the
mt immedinte way to improve the
il food situation is to concentrate
bigher harvests, Development of
i agricultural rescarch stations on
urid witle basis could translate re-
th advances into usable techno-
Y, Similarly, an international agri-
wral ex:ension system could assist
tran:fer of knowledge, In addi-
amers in developing nations
t lear about eredit’s role in a
pdem fa: 1 economy,

With th above thoughts to sober
Iwoull like to discuss briefly
% of thi: problems and challenges
it are aftecting our industry:

Nutritional ‘Labeling

|;\'lllrillt'mnl labeling of our products
 effect as of July 1, after a post-
ment of six months in order to
|llmm|ulfncturers to exhaust their
"% supply of packaging materials,
FDA has also been cooperative in

"EMBER, 1975

Statistical Survey

The board of directors of Nation)
Macaroni Manufacturers Association
decided at its meeting Sunday, July
13, to engage the national accounting
firm of Ernst and Erust, Chicago, to
develop a statistical reporting systen
for the industry,

In announcing the decision at the
July 14 convention session, Robert M.
Green, executive secretary, explained
that names and addresses of 100 pasta
manufacturers, both members and
non-members of the association, will
be provided Ernst and Emst, The fim
will then circulate questionnaires
each month asking for poundage o
raw material converted into finished
goods. Base will be output in 1967,

Returned information will be a
sembled into indices showing current
month's production, which will be
published in the newsletter of the a+
sociation. Reporting codes will be s
signed and Emst and Ernst will sene
as a confidential depository. Questior
naires will be destroyed after 90 day

Initially, at least, the questionnatire
will not break out products made fron
semolina and blended raw material

A £

Distinguished Diners -

In the opulent satting of a private dinlng

bers or:rguull of Ige Confrerie de lo Chalne des Rotlsseurs gathered recentl!
course, four wine dinner, Facing the camera is Vincent DeDomenico of the
Macaroni Company who performed the duties of Bailll,

‘The Confrerie de la Chaine des Rotisseurs Is the world's oldest food and wine "‘
It was founded in Paris in 1248, Disbanded by the French Revolution, It remalned h.
until 1950 when it wos revived by a group of gostronomes and professional cheld
Chaine members ore dedicoted to maintaining and improving the fine art of conkefY
in the gracious oppreciotion of good food fare in general,

room on the San Francisco peninsula, lg:l\fn"","

Iden

THE MACARONI JOUK

P R A s e M =

James J. Winston

permitting extension of time on slow
moving products to the extent of six
months. According to Dr. Howard R.
Roberts, Acting Director of the
Bureau of Foods, Products containing
Nutritional Information will be sub-
jected to periodic examinations to de-
termine that the nutrients as stated
are correct, It s recommended that
twice a year, our type of product
which is rather wniform, should he
completely analyzed to make certain
that the dietary nutrients are in accord
with the declared information on the
label.

New Freedom of Public Information

In the latter part of December,
1074, the Food and Drug Administra-
tion released a 56 page brochure en-
titled “Public Information”, Under the
new regulations, the FDA plans to
release massive amounts of previously
unavailable data which will  assure
consumers access to much data on
which the agency makes decisions
with far-reaching impact on public
health, These include actions to allow
new drugs and vaccines on the mar-
ket; to ban hazardous foods, drugs
and cosmetics; and to approve food
additives and coloring ingredients, In
this expansivé revision, there is a pro-
Vision for public access to the memo-
randa of FDA medical officers who
review companfes’ drug marketing
applications and to other internal
documents about drug applications, It
also advances the date for public re-

T ey e et e,

Report of the Director of Research
by James J. Winston

lease of the scientific data which
companies must submit when seeking
approval of food additives, This in-
formation, desired by many consumer
groups, will be released when a com.
pany files its application, rather than
when it is formally approved which
may be six months Iater, However,
the drug manufacturers are alarmed
that the FDA’s approach will cut into
its “trade-secret” protection which
they insist is essential to spur inno-
vation and progress,

Consumers Food Act of 1975

On June 4, 1975, Commissioner
Alexander M. Schmidt testified before
a Senate Subcommittee stating “that
for his inspectors to detect contamina-
tion or adulteration of food during
visits to processing plants was virtu-
ally impossible”. He said that this
situation was caused by “severely
limited” authority granted govern-
ment inspectors under current law
and he supported legislation to give
the FDA broad powers to obtain in-
formation from the nation’s proces-
sors, According to Dr. Schmidt, “an
FDA inspector under our current law
is limited to a visual examination of
the processing in a particular estab-
lishment. He is not entitled to in-
spect records showing the source of
materials, quality controls or formu-
lation of the products, “This makes it
virtually impossible for an FDA in-
spector to detect potential microbio-
logical contamination; or the addition
of unapproved additives or the truth-
fulness of many label claims before
products are entered into ¢ mmerce”,
There are two bills before Congress
sponsored by Senators Moss, Magnu-
son, Hart, Kennedy and Javits as
5.841, nnd the other bill is by Senator
Ted Stevens of Alaska, The more
stringent of the two proposals is the
Moss-Kennedy legislation, and con-
sumer advacates voiced support for
many parts of the bill. The analysis
of major provisions of this bill is of
great interest and should be reviewed
by all members. This bill is applicable
to food processors, including all who
manufacture, process, pack, label,
stare, import or otherwise handle food

(Continued on page 18)




The overachievers.

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

But that's what you've come to expect from the people
who have manufactured and installed more pasta-producing
equipment than any other company in the world.

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

EXHIBITOR
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DOTT. INGG. M., G. BRAIBANT| & C. S. p. A.
20122 Milano-Largo Toscanini 1 B
BRAIBANTI CORPORATION
60 East 42nd Strect
New York, New York 10017

Telephone (212) 682.6407
Telex: 12.6797

COBRA 2000 - ! COBRA 4000 12 000 Ibs = hr
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Director of Research
(Continued from page 15)

for human use but expressly exempts
retail stores, restaurants and process-
ing subject to the exclusive jurisdiction
of the USDA.

Safety Assurance Procedures of
Bill s.641

Food processors must develop, im-
plement and maintain safety ossur-
ance programs for each establishment.
Written procedures are to be access-
ible to g‘DA on demand within 6
months of enactment of bill. Pro-
cedures relate to “processing factors
which bear upon whether a food may
be adulterated” under section 402 of
the Act,

Safety Assurance Plan Bill

FDA must prepare an annual safety
assurance assessment report re: exist-
ing and potential risks of adulteration
under section 402(a). The report must
specify and rank risks and state the
means for their control, The first re-
port must include a proposed safety
assurance plan to control the risks.
Annual food establishment inspection
must be included except for retailers
and restaurants,

Adulterated Food

Sec. 402, A food shall be deemed
to be adulterated—(g) (1) If it bears
or contains any poisonous or deleter-
{ous substance wﬁloch may render it in-
jurious to health; but in case the sub-
stance is not an added substance such
food shall not be considered adulter-
ated under this clause if the quantity
of such substance in such food does
not ordinarily render it injurious to
health; or (2) if it bears or contains
any aulded polsonous or added deleter-
fous substance which is unsafe with-
in the meaning of section 406; or (3) if
it consists in whole or in part of any
filthy, putrid, or decomposed sub-
stance, or if it is otherwise unfit for
food; or (4) if it has been prepared,
packed, or held under insanitary con-
ditions whereby it may have become
contauiinated with fllth, or whereby
it may have been rendered injurious
to health; or (5) if it is, in whole or in
part, the product of a discased animal
or of an animal which has died other-
wise than by slaughter; or (6) if its
contained is composed, in whole or
in part, of any poisonous or deleter-
jous substance which may render the
contents injurious to health.

Safety Assurance Standards

1f FDA finds unreasonable risk of
section 402(a); adulteration and exist-
ing procedures and FDA's activities
are not adequate, FDA may
gate a safety assurance stan
reduce or eliminate such risk, Safety
assurance standards regulations must
designate; subject food or food class;
persons required to conduct surveil-
lance; specific risks; sampling and an-
alytical methods; reporting require-
ments; and compliance activities of
the FDA. Food processor must main-
tain records re: section 402(a) adulter-
ation and re: accuracy of labeling
statements, Safety assurance records
are specified. The FDA may require
court-enforced  specific reports or
written answers to questions relating
to safety assurance or to detection of
adulteration or misbranded food.
Food processors must notify FDA of
any food that has left their control
for which there is an unreasonable
risk of adulteration under section
402(a) or which was recalled because
of such adulteration, Information ex-
clusively derived from notice cannot
be used in criminal prosecution of an

FDA would be required to estab-
lish by regulation a uniform system of
coding which would permit identifica-
tion on packaged foods as follows:

1 The identify and plant location

of each manufacturer and packer,

2 The identity of each individual
food.

3 Lot or batch number.
4 Date packed.

The FDA must make available to
ublic sufficient information to
enable consumers to understand the
basic elements of the uniform coding

Availability of Records

FDA could require processors to
establish and make available ony
records it sces fit for the purposes
of establishinr 4 coding system and
recalls, In addition,
up court-enforcebale
orders to require processors to su
it information necessary to estal
the coding system. The FDA may,
by regulation, exempt any food or
processor from its coding or record-
keeping requirements.

Detention

FDA inspector may detain food [y
up to 20 days if there is a reazonabls
basis to show that the food is ndulte.
ated, misbranded, or othervise
violation of the FDA Act. Expedited
appeals to superlor officials and a o
day FDA extenslon plan are provided
for.

ufactur ¢ Practice  regulations for
w0 roducts and  confectionery
were B lized on June 4th. This will
be foll red by the promulgation of
eMPs r other industries after suffi-
dent st ly by representatives of the
FDA.

Recer ly, as of June, several mem-
bers of he Food Technology of the
Bureau «{ Foods visited several macea-
woni plants in order to become ac-
quainted  with the technology and
problems relating to the processing,
We, in our industry, held a seminar
n Good Manufacturing Practice on
April 16, 1975, at Fargo, North Da-
Llota. This was a three hour session
and was attended by representatives
of macaroni-noa lle companies, grain
nd milling groups, and professors of
North Dakota State University—
redl  Technology  Departement,

Biennial Registration

There is a provision for biennial
(or annual) registration of name, prin-
cipal place of business, location o
each establishment, list of food o
classes of foods and types of process
ing at each establishment, New proc
essors and new establishments must be
registered. Registration numbers my
‘be assigned, All establishments ar
subject to inspection.

Ingredient Labeling presentation on GMP was di-
ided Into six parts and members at
labt]il L'Eﬁ;;‘;h";:’“}o?gsn;ﬁs seminar were invited to partici-

colors should be specifically named :e al:gulr;::ui: L":I):afess that they did
In addition, there is a requirement o Ji* **” gh job.

percentage ingredient labeling [l This seminar reviewed the follow-
human Food where it is signﬁinnl ng:

with respect to value, ?uallty. nut B | Raw Materials

tion or acceptability of food or belll 5\ o dturing and. Prcessing
lieved useful for consumers, Conditions

Compliance with the Regulations 3 Finished Products

At ‘the recent Food Technolog 4Cod!ug and Inventory
Convention held in Chicago, Drfll 5 Additional Practices to Supple-
Robert Angelotti, Associate Direci ment the Sanitation Program,
for Compliance of FDA's Bureau djill 6 The Necessity for Gathering and
Foods, stated that the primary r Cullngiing Data on Microbiologi-
sponsibility for compliance rests il cl Fxaminations,
the food processor. He further e 5
plained that FDA’s role is to monit
industry and make sure that indust
is living up to its responsibilities. B Dr. Jol  H. Nelson of the R
FDA encourages compllanct"nnd . M°PPany  Technical Center gave a
agency will not act as a firm’s 0 %ingress” ot o the establishment
assurance system. The “Consunigsands, |, for plate counts for pasta
best hope” is in plant quality "'fm ddur products, Highlights of his
ance programs and this is one of UBmment gljow:
primary goals of the FDA, C9m1 Mas
ufacturing Practice regulations

fogres  Report

“E}::"L' any of you were quite con-
s of 1 W 0 you heard Dr. Robert
e e T | L% T
: they Wl s ud microbiological plate

distributing a violative product /' I stry, are very concened
FDA is ding with ‘microblolog ’?JY ‘"¢ are not without know-
= ]?wcet: dord with tho imaed 8¢ but we must gather more. What
quality stan ﬁshwdﬁshl'f)’ il ° Poposed at the Fargo seminar
ate emphasis on ani od that & ﬂl_llw American Association of
ucts, Dr, ?l:gell;tuﬂ ext?i’nlj:gim w fnlu:']min[s:s[’ through their Mi-
croblo 4 : ic A e

ards Is to establish an additiond e o o

Wd endeavor to develop standard-
terion of “quality”, The Good Mo methods 5o that the numbers we
THE MACARONI JO
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Dr. John H. Nelson .

gather are comparable numbers and
so we have a common language with
which to talk to each other.

The committee has been active,
They have developed tests for coli-
forms, E-Coli, regular positive staph,
yeast and mul(E, and  salmonelln,
These are generally the tests that we
are dealing with on durum and semo-
lina, The committee has issued three
methods so far—they were just sent
out to individual committee members
for review. These deal with the
staphlococeus determination, salmon-
ella, and a second method enlled o
florescent antibody method for deter-
mining salmonella,

These tests are mainly patterned
after Food & Drug methods published
in the Bureau tlfbr\pp“t.'d Microbio-
logy Booklet, slightly modified for
cereal products. As we indicated in
Fargo methods development would re-
quire a couple of years so other tests
will be forthcoming through the next
vear and a half,

In addition, there is a sub-com-
mittee established to develop stand-
ardized sampling procedures. With-
out & good sumple, the analytieal work
is ustgiess as there is a tremendous
amount of variability in results that
arige from improper or different ways
of sampling, This is not going to he
an casy hl.'h: as we still have difficul-
ties in sampling a car of grain, for
example,

I would like to share a couple of
additional thoughts that I think as an
industry we should think about. Just
because we have more specifications
does not necessarily mean we have
to develop or run more tests, but we
do have to develop a good data bank

P IS P M TF s gyt s e

so we can make logical decisions and
so we can then begin to ent down
on the sampling frequeney. This is
going to require cooperation between
suppliers and users, The government
may not like to see industry Eetting
together, but with regard to scienti-
fic matters cooperation is essential,
we must talk together and we must
share onr numbers, As o supplier of
a raw material we ask that you keep
your specifications as high as possible
while giving us us much freedom as
possible. We have to hit o middle
line that is aceeptable to both of us,
Hence dinlogue is essential,

We have to determine how safe is
safe, And we have to decide as an in-
dustry how much testing we want to
do,

The University of Minnesota has
bulletins out on botulism, clostridium
perfringens food poisoning, staphylo-
coccus food poisoning, and salmon-
ellosis. The consumer advocates are
reading them so 1 suggest you do too.

A Consultant’'s Comments

Dr. Virgil O, Wodicka, consultunt
in food technology and former Dirce-
tor of the Bureau of Foods, Food &
Drug Administration, made some off-
the-cuff comments:

1 took this assignment with the un-
derstanding that I didn't have to pre-
pare a seript. It is just as well because
I would have rewritten my remarks
three times this moring,

There is a lot of poor-mouthing
on the part of activists about the fact
that the consumer has no representa-
tion. The fact of the matter is that the
consumer activist, have far more
lobbying clout than the whole con-
sumer goods irdustry put together,
This makes itscIF felt in Congress, in
the Executive lranch, and in the old-
line agencies ‘vho try to maintain
some kind of cquitable balance, If
a Consumer Ageney is set up I think
you can count on the fact that it will
be staffed by o vumber of hright,
zealous, fgnorant lawyers who will
meddle in everything concerning the
consumer and see that nothing hap-
pens for two or three years,

Then there is the Freedom of In-
formation Act that has the Food &
Drug  Administration bogged down
in paperwork. All of the information

(Continued on page 22)
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Partners.

Peavey and pasta makers. Working logelher . . . partners in
profit. Milling of Semolina and Durum flour isn't a sideline
with Peavey. We're more in the tolal people feeding
process than most suppliers to the pasta industnes . . . from
field to table. Peavey is a leading supplier in both qunlily
products and produchion capacity for service 1o customers’
lolal needs. We've been at it over 100 years. And we
beheve our future growth depends on helping our pasta
manufacturers grow.

In fact. pastais a way of fe with many of our Peavey
people. Everything we do has one objective. To bring you the
hinest Durum products. With rich golden color. The color of
quahty King Midas Semolina and Durum flour.

That's why we begin with the North Country's hnest Durum wheat. And mil! it
in facilities designed specifically lor the production of
Semolina and Durum flour.

We make pasta in miniature press and dryer operations.
And we check the pasta for color and constancy. We also

~ork with our customers on new product innovations . . .
‘reative shapes . .. with this miniature equipment,
Sonfidentially, of course. bilag

We even develop recipes using pasta. Like the dishes at
] the left. Recipes are avanlable to you with no obligation. Just
wrile o 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 hirst suppher ol Durum products with
atotal range of grades and granulations. To match your needs.
Plus people who look upon themselves as your pasta partner.

PEAVEY COMPANY

Sales Ollices **
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A Consultant’s Commen!
(Continued from page 18)

that Is released by the agency has to
be screened by somebody who knows
what he is doing to make sure that
there are no trade secrets being dis-
closed or some other confidential in-
formation given away.

Now concerning regulatory letters
—1I participated in setting up this pro-
cedure and you need to understand
just what this involves, In the first
place, a regulatory letter is written
only if the other alternatives would
be regulatory action—seizure, prose-
cution or injunction. The general prin-
cipal involved is that most violations
oIP the Food, Dr’lll.F & Cosmetic Act
are not willful, They are cither be-
cause the processor doesn't know any
better or because somebody didn't
follow instructions. Therefore, the
policy was established: the first time
around when a violation was found,
unless it was flagrant, it would be
called to the processor's attention by
regulatory letter saying in effect—fix
it or else. The or else would be re-
ferral to the U.S, Attomney. As to the
matter of the new legislation and the
embargo powers given to the Food
& Drug Administration: if a violative
material is found nothing can be done
by FDA. They must go through legal
channels to get the U.S, marshall to
moke selzure. The product can be
long gone and the public subjected to
whatever hazard is involved, So there
is o gap here—a serious deficiency in
public protection.

FDA Concemns

There are really three things in the
zone of authority of FDA: (1) Haz-
ards associated with food. (2) Sanita-
tion. (38) Economics. This has to do
with food standards and administra-
tion matters that deal with economics
rather than being health oriented.
Health considerations obviously take
precedence and for five years FDA
has been a part of the Public Health
Service,

If n processor markets an adulter-
ated food, whether or not he knows
it is adulterated, or whether or not
lie meant to do so, he can be found
guilty and punished. This has been
reaffirmed in Supreme Court action
in the Park case (Mr. Park, president
of Acme Markets, was held respon-
sible for unsanitary warehouses).
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There is an old adage in quality
control that you can't inspect quality
into a product. There are about 1,000
man-years available for food inspec-
tion in the FDA and there is some-
thing like 20,000 processors to inspect
so on the average they get around to
look about every two to three years,
Obviously that doesn’t supply much
protection, The only protection the
public really has is that offered by
the processor.

Current legislation to an extent
comes from the Bon Vivant situation,
Here was a little canning company
with poor technical operations and its
quality control grossly defective. Its
products were widely distributed,
Through failures of what quality
it had one consumer was
dead and his wife permanently in-
jured and the rest of the product that
was on the market was suspect on
the basis of what records there were.
The FDA asked for a total recall, The
company said we can’t afford it and
went bankrupt. So FDA and all the
state ngencies had the job of perform-
inF multiple seizures and collecting
al

contro

this product.

We talked to the Grocery Manu-
facturers of America and asked what
industry was going to do about such
situations. They asked what was the
best way to cope. It was agreed that
preventing the situations that cause
massive recalls could be accomplished
if the processor s the quality control
he needs to keep these things from
happening. Now, obviously, nothing
is 100% perfect. You will never pre-
vent all problems, but you can cer-
tainly prevent most of them and that
is the thinking behind the current
legislation. You can look forward to

Dr, Virgll 0. Wedicke

facing a responsibility of ho iing ,
file available to the FDA in: ectyr
uality control system that : lentife

e hazards associated wi
product and what your provi ong
to see to it that these haz rds
controlled. The earlier you -an py
started on this, the better off oy

Good Manufacturing Practices f
dices for various commodity groupy
are being put into federal regulation
as the agency gets around to it, Th
advantage of a GMP regulation {s
it states the rules of the game, It
the minimum requirements that FD
will look for. You heard Mr, Winston
quote from a hill to the effect thy
if you don't set up your own good
manufacturing practice system, FD/
will do it for you.

Microbiological Standards

Finally a word about microbiolog
cal quality standards. As stated in 4
preamble of the regulations that ha
been proposed they are not specificaly
directed at matters of health becaus
the organisms covered in the stand
ards are not pathogenic organ
they do not impair health, If path
genic organisms were concerned the
wouldn't be any standards—thei
presence would be violative, low
ever, many of the organisms that a
covered by microbiologleal quall
standards are health re%atml.

Setting standards based on realist
numbers of various classes of micw
organisms gives assurance of a
Ing above which the commodiy
should not go to be an orticle of
commerce, As Dr. Nelson ha. pointe
out the best way to develp thes
numbers is in cooperation vith t
industry. Now I really ha 't
idea whether the FDA has ¢ y intes
tion of setting microblologic: qualit
standards for pasta product or M

The fact that they may ! we
veys is not necessarily an i dicali®
of the desires along this line. I wovl
expect that if they do consid T st
ards of pasta products that they wot¥
nat be high on the priority list,
that I wouiln't expect anything in
immediate future, The whole mit™
biological quality standard cndea®
is currently hung up over object®
filed by the frst ones issued and h
must be disposed of by hearings
fore the end of the year and the Wi
matter will be resolved.

TO INSURE QUALITY IN ANY MACARONI
PRODUCT , ALWAYS SPECIFY AMBER

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

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

Ja FALG e Ran

We are prepared to meet your orders
—prepared to ship every order when i1
promised. And because of our rigid it
laboratory controls, highly skilled mill- '
ing personnel and modern milling
methods, you can be sure of consistent
Amber quality. Be sure—apecify AM-
BER.

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

quality.

Q! AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION a7
Mills ot Rush City, Minn,—Ganeral Offices: St Paul, Minn. 55165 i
TILIPHONE: (612) 646-9433 o
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Product Promotion by the

by Mel Ma'cr, Administrator

Thnse of us with the North Dakota
State Wheat Commission, involved in
both the promotion of spring wheat
and durum, and those growers here
who represent the US. Durum
Grocers Association look forward to
this semi-annual gathering. Ours is a
unique industry and producers always
come away from these meetings with
a clearer understanding of what we
can do and what you as processing
industries would like to have us do
to promote the overall welfare of the
entire industry, I hasten to add that
sometimes there are differences on
just what does need to be done,

Last year, at this time, you were a
very attentive group to a report on
the status of the 1874 durvm crop—a
crop which was planted later in the
season than anyone could remember.
We came out of that year in much
better condition than many had ex-
pected. I am happy to say that this

ear due to a much earlier season;
probabilities that we will have ad-
verse harvest weather and resultant
lower quality are much lower, at least
there is much less reason for concen
at this time,

New at Promotion

Durum producers are rather new at
this business of promotion, With the
establishment of the North Dakota
State Wheat Commission just 18 years
ago, producers for the first time began
to put their bucks into an effort which
industry has supported since the first
commercial production of pasta be-
gan.

To be honest, commissions such as
ours, five in the Pacific Northwest and
seven in the Great Plains wheat states
were established primarily to promote
the export market for the wheats we
grow. In the process, the domestic
markets became a beneficiary of this
emphasis, but without doubt most
commissions were looking to expan-
slon of markets overseas as the pri-
mary reason for their establishment.

The North Dakota Wheat Commis-
sion Act states that it shall be the ob-
jective of the Commission “to foster
and promote programs aimed at in-
creasing the sale, utilization and de-
velopment of Hard Red Spring and
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Mabvia G. Maler

Durum wheat, both at home and a-
broad,” We think that our contribu-
tion to the domestic promotion of
durum has been significant and that
the joint efforts of producers, millers,
and processors has borne results.

In fact, it is difficult for a commis-
sion such as ours not to get involved
in domestic marketing activity for
durum, The public and in particular
the ladies of our state, look upon the
commission as a locyl source of
recipes and nutritions] information
and we are expected to correct mis-
information about wheat and durum
products, and in general, to be the
voice in our state for the promotion
of spring wheat and durum. In it's
early years, our commission relied on
the information made available by the
Durum Wheat Institute and the Na-
tional Macaroni Institute and which
we disseminated in response to re-

uests, Now of course, we still use

at information, but we have a full-
time Nutritionist who coordinates the
efforts and originates much of the in-
formation that is disseminated,

North Dakota is unique in that we
grow 85-80% of all the durum grown
in the United States, and our total
domestic marketing program perhaps
received its major emphasis because
of this fact, Our first and perhaps most
successful domestic marketing cffort
was the production of the flm,
“Durum-Standard of Quality"—still a
classic ilm on promotion of a parti-
cular commodity and its end product.
It helped establish durum wheat as
a class unique from all others and set
the pattern for all of our future efforts
for durum promotion, The goal of the

North Dakota State Wheat Commission

North Dakota Wheat Comnission i
pasta promotion is to improve the
image of durum wheat products sy
to emphasize that this can best be
accomplished  through the use o
products made from 100% durum, A
we are all well aware, the image o
pasta still needs improvement. In the
minds of many, pasta has u reputa
tion for being “starchy”, “nothing bu
carbohydrates”, “fattening”, and ju
not very nutritious,

Tempt the Taste buds

We know that these statements are
untrue and we are striving to tell the
public about it. There are two meth
ods to sell a food product, Tempt the
public tastebuds after they try it the
tell them its good for them, or con:
vince them it's good for them so thy
will try it. Consider a child's prefer
ence between liver and candy or o
adult’s between beer and milk, andib
obvious which method works best

We have been tempting the publics
taste buds through our recipe book
such as “Pasta, Please”, “Quality for
Quantity” and “Pasta Potpourti’,

We distribute these books at
national conventions at which we ex
hibit: American School Food Senvite,
American Home Economics, Nation
Extension Home Economists and
starting this year, Soclety for Nt
tion Education.

We reach home economics teachen)
extension home economists, puble
health educators, university instre
tors, nutrition journalists, foo:! semi%
personnel, home cconomists in bus
ness and many others whe in ko
influence thousands of peop'-.

As an example, 5,000 honi econ
mists attended the Americ: Hoe
Economics convention in San Antos®
last month. Considering tl:y &
reach a minimum of 30, that"- 240/
people that have been expused 10}
new recipe or promotional item.
have a tremendous demand for
handouts in quantity from prople
over the nation, but because of hud
limitations we cannot fill all th
requests,

Movies

We have provided the North D
kota State Film Library wnlh_n
prints of “Macaroni Menu Magic

(Continued on p3g¢
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00D PROCESSING & HANDLING EQUIPMENT

COIMPCIH{!J

P.OQ. Box F
LIBERTYVILLE, ILLINOIS 60048
Area Code (312) 362.1031

TWX 910.684.3278
Hoskins Liby

Dear Macaroni Manufacturer:

Is your factory running seven days a week and are you look=
ing for a 25th hour in every day? Relax, let modern, high
capacity, smooth running production lines cut the plant
back to five days so you can become re-acquainted with
your family,

(IR TR Ot o

i
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Hoskins Company represents three manufacturrrs of produc-
tion lines which can increase your efficiency and production:

DEMACO builds noodle, short cut and long goods lines from
25 pounds par hour to 4000 pounds per hour. Premixers can
be put on new ur old presses to improve mixing and sanita-
tion. The new die washer can clean 4 long goods or 3 short
goods dies in approximately one hour.

ASEECO has installed accumaveyor systems for gentle storage
and handling of noodles in most of the major noodle factories.
Convevorized stationary short cut bin storage has reduced
labor and space substantially,

SEMCO engineers and builds flour handling systems from small
sack dump systems to completely integrated million pounds
systems including welded tanks, blending, regrind handling,
and air filtration systems to eliminate flour dust through-
out the factory.

If you want to expand production, build a new factory, or
improve efficiency, call Hoskins.

Very truly yours,

HOSKINS COMPANY

C M Aoehovno

Charles M, Hoskins
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Wheat Commission Promotion
(Continued from page 24)

27 prints of “Durum-Standard of
Quality”, long and short versions, We
pay the postage for mailing the films
and also the repair on them. “Maca-
roni Menu Magic” is already booked
for the entire 1975-78 school year.
The library informs us that they have
been turning down requests for it
because of a lack of Jprints. “Durum-
Standard of Quality” is also bein

heavily utilized, but the quantity o
pr'lnt; is filling largely in-state de-
mand.

We continue to cooperate with
Durum Wheat Institute and the Na-
tional Macaroni Institute in distribu-
tion of “Durum-Standard of Quality”
for general distribution and TV dis-
tribution nationwide, As you kr w,
that film is in heavy demand. As many
as 451 requests have been tumed
down in one 12-month period because
of lack of prints.

We are aware of the latest film pro-
duced in cooperation with the Nation-
al Macaroni Institute and the Durum
Wheat Institute entitled: “Nutrition
and the Numbers.” This is geared to
4th-9th grades and highlights nutri-
tional labeling. A film guide is being
printed and nutritional labeling hand-
outs from “Day of Bread,” prepared
by the Wheat Flour Institute will ac-
company the film,

Posters & Brochures

We recently produced a pasta
poster for distribution at our national
shows, Arrangements are being made
for a reprinting of it, because of the
large demand we've had from manu-
facturers,

We are also preparing a handout
for children—grades 1-3 to be finished
this fall. It will stress good eating
habits, emphasizing the bread and
cereal group, Recipes and activities
will be included.

Also, we plan to have a nutritional
brechure completed by this fall for
distribution to the Ecneml public,
With this we hope to help disspell the
old wives'tales about bread and maca-
roni products and make the home-
maker feel good about serving these
foods to her family. Because of budget

restrictions we can only nrrin' rnough

handouts for our national couvcntions

and in-state promotions.
We are also considering some 30-
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second and 1-minute television spots
about nutrition that could be used as
public service announcements,

Funds have been earmarked for a
4-calor poster on good nutrition which
we have to have ready for distribution
by next sping. These too, would only
be nvnil;gle !ior our national conven-
tions and in-state promotion,

We are now recelving entries for
the best pasta served as an entree
in a North Dakota restaurant. We
hope the restaurant contest will in-

spire our eating establishments to pre- -

pare better pasta. Judging will be
done next March and the winners
announced at the State Hospitality
Convention.

More Nutritional Efforts

Nationally (and internationally) we
would like to make more contacts
with the nutrition educators—dieti-
clans, nutritionists, home economists,
doctors and journalists, There are still
many educated people who are mis-
informed about the merits of wheat
products,

Our nutritionist spent three weeks
last fall in Latin America promoting
wheat utilization and nutrition educa-
tion. The trip was sponsored by FAS
and Great Plains Wheat in an effort to
educate the professionals in nutrition
as to the benefits of wheat products
In the diet. The countries involved in-
cluded the Dominican Republic,
Venezuela, Columbia, Ecuador, Peru,
and El Salvador, The pasta in every
country except Venezuela and El
Salvador was poor; in these two it was
fair to good. Most of the pasta was
made with soft wheat or hard winter
wheat, Peru is working on a method
of making pasta from soft wheat, soy
and legumes. This combination will
probably do little for the popularity
of pasta.

Very little of the wheat in Latin
America is enriched, therefore, the
nutritionists will not promote wheat
products. A push for enrichment and
education of the nutrition profession-
als must be the first step for increas-
ing consumer demand, Fortifled pasta
is ideal for Latin American countries
where most of the populace is protein
malnourished. (Fortified pasta in the
states is not nearly as essential since
most Americans eat more protein then
they need.)

The quaiiiv of the pasta must also

be improved before the consumer j
going to switch from their r
staples to macaroni. Nutritious res
ipes, localized for the country, would
be a method to entice the homemaker,
Great Plains Wheat has a nutritionis
who promotes wheat produc
throughout the Latin American com-
tries.

Pasta Poster

The North Dakota State Whea
Commission has offered a poster
full color, 35 x 23 inches, picturing 19
cuts of pasta;

(1) large bows, (2) twisted veml
celll (fideos finos), (3) alphabets, (i)
rings, (5) rotini (spirals), (6) elbow,
(7) linguini, (8) spaghetti, (9) smal
bows, (10) mostaccioli, (11) thin ls
sagne (Malfalds), (12) wide curly b
sagne (lasagne riccia), (13) Tnd
noodles, (14) fusilli (non-skid sp-
ghettl), (15) ditalini, (16) broad ¢
noodles, (17) fine egg noodles, (I
large stuffing shells, (19) manicottl

Copy reni: “For better nutrilis,
variety and sensational flavor, cho!

pasta made from 100% durum whedt i

semolir.a.” The insignia of the Whet
Commission is in the lower right-heod
corner,

Space will be left blank for brnd
Imprinting and the posters are being
offered at 50¢ each, 22¢ each in quat
ities of 1,000 or more shipped b
f.0.b. Bismarck, North Dakota,

Low Durum Stocks
Durum wheat stocks Inclnded i
the total wheat carryover on July l
1975 was 20,786,000 bushels, co®
pared with 27,096,000 a year 2g0}
reduction of 26%. The dunun ]|
over in 1973 was 86,870,000 b
while the total for 1072 was &
951,000. In fact, the 1975 carm®
was the smallest since 1862.
Included in the 1975 durum ©
over were 14,041,000 bushels on l‘ .
and 6,745,000 in off-farm position
compared with 18,058,000 and .98
000 a year ago. In 1878, the d
carryover included 19,970,000 ¢
farms and 16,891,000 in comi
off-farm positions,
For the April-June quartef, %
appearance of durum from all P
tions amounted to 22,782,000 bush®
nearly identical with 229100
bushels a year ago.
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Durum Prospects Excellent

by Vance V. Goodfellow, President,
Crop Quality Council

July 1 yield and production esti-
mates by the U.S.D.A. indicate a U.S.
durum crop of 133,088,000 bushels.
This is 53,000,000 bushels over 1974
and a 68 percent increase, The report
indicating North Dakota yields at 30
bushels per acre with production at
115,200,000 would be a record durum
crop; 23 percent above the previous
record set in 1969, Indicated July
yields for other durum producing
states also seem possible, It should
be remembered, however, that the
July figures may not fully reflect the
water damage sustained by the crop
in several Red River Valley counties
which might reduce yields here some-
what.

Observations of durum stands else-
where are generally reported to be
excellent, Maturity still lags in North
Dakota, As of July 8, 13 percent of
the crop was heading to flower, com-

to 16 percent in 1874 and 35
percent for the 10-year average. Much
of the remaining acreage, about 87

reent, ranged from joint to boot.
is compares with 82 per cent on the
same date last year,

High temperatures generally in the
90's in late June and early July stimu-
lated growth over the Upper Mid-
west, but no crop damage has been
reported. A return to moderate tem-
peratures will be beneficial to the
crop and hopefully such moderation
will be posslrl,:;e during the heading,
flowering and flling stages, Molisture
is adequate throughout most of the
durum territory.

Durum Stem Rust Resistance
Maintained Through Research

Results from the annual stem rust
survey coordinated by the national
Cereal Rust Laboratory, St. Paul,
Minnesota, indicate that all commer-
clal durums are resistant to the rust
races identified thus far, This would
tend to show that durum stem rust
resistance in durums is holding and no
loss is likely in 1975,

The current late season with ab-
normal execessive moisture, humidity
and high temperatures make an ideal
incubator for the development of
plant diseases. Although rust is not
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believed to be a factor, Septoria and
other leaf spotting diseases are begin-
ning to appear. Reports of defoliation
in some Iﬁ:lds is beinE reported and is
likely to increase taking some toll.
The successful prevention of stem
rust losses from more than 20 years is
not a coincidence, as a threat of this
devastating disease always exists in
nature. Management of the stem rust
problem requires dedicated effort by
plant breeders and plant pathologists
in the development of better disease
resistant durums. Backup by addi-
tional research on the rust pathogen,
and monitoring of rust occurence dur-
ing the growing season, are equally
important to expanding knowledge as
to what makes one rust race more
likely to become epidemic, causing
widesprend crop destruction, than
another, Strains of rust are becoming
increasingly complex, but evidence is
accumulating that may make it pos-
sible to determine what durums

possess the genetic composition goy
eming resistance, With this infom
tion, plant breeders will b+ able g

redetermine the rust resistint i,
ﬁest suited to diversify rust rosistan,
in their crosses in developmeit of
varieties,

Construction of the second gren
house range at the nationil Ce
Rust Laboratory is nearing com
tion and should be available for of
cupancy this fall, This greenho
section was made possible hy $200,
authorized by the U.S.D.A. at i
urging of the Crop Quality Coun
This additional space will permit th
testing of many experimental li
for rust resistance,

Mexican Winter Seed Increase

Nursery Vital to Durum Improveme
Harvest of the 2Ist durum nu
was competed in April with selectios
of heads and threshing of rows fro
approximately 2,900 individual exp
imental durums from the North Ds
kota breeding program. Since the ns
years of the 1850, this program b
contributed to speeding durum vars
tal development. All commerd
durums now in production in t
Upper Midwest were increased inth
program, The 45 million acres d
durum indicated for harvest this y
represents a major economic benl

Ward durum, released in 1972
expected to be the dominant vari
seeded in North Dakota this )
possibly exceeding 50 percent, Ral
is expected to decline in acres
though it should maintain seco
place and possibly be dominant int
west because of its early maturily.

1975 CANADIAN DURUM PRODUCTION
(Based on Statistics Canada June 20, 1975 estimates of produ: tion)

1975 UNITED STATES DURUM PRODUCTION

(Based on U.S. Government July 10, 1075 acreage production fgures)
Yield per acre
{bu.) Production (bu.) Anusl?
1975 1975 ur
State 1874  Indicated 1074 Indicated 1874 ndlic
Minnesota ..... 86,000 105000 280 350 2,352,000 3:&
North Dakota ..3,500,000 3,910,000 200 30.0 68,800,000 = 115.2%
South Dakota .. 215000 240,000 140 260 870,000 %
Montana ....... 270,000 340,000 100 240 05,073,000 8
California . ..... 3,000 4000 500 500 150,
UL ane 4,074,000 4509000 108 205 79245000 183
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JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing in
all matters involving the examination, production
and labeling of Macaroni, Noadle and Egg Products,
1—Yitamins ond Mincrals Enrichraent Assays.

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

3—Semolina and Flour Anolysis.
4—Micro-analysis for extraneous matter.
§—Sanitary Plant Surveys.

b—Pesticides Analysis,

T—Bacteriological Tests for Salmonella, etc.
§—Nutritional Analysis

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

ANNOUNCING

in next month's issue:
National Macaronl Week
national publicity
October 9-18
Grocery Indu.try Tronds
Product Promotion
Good reading every month
THE MACARONI
JOURNAL

P.0. BOX 336
PALATINE, ILLINOIS
60067, U.S.A.

Please enter one year subscription:
0 $8.00 Domestic  [] $10.00 Foreign
Nﬂmu

Firm
Address
City and State Zip.

Ranewal New Subscription_______

Celebrating our
Silver Anniversary
during the
' Nation’s Bicentennial

We're the egg people...eggs are our business. In
addition to our carton egg production, we
process more than 1 million cases of eggs an-
nually In our processing facility {(above). We are
currently supplying some of the largest bakers

in the country as well as producers of baking
mixes. We are major suppliers to the mayonnaise
and noodle industry, offering frozen eggs and
dried eggs, whole, separated or in custom blends.

QOur modern, automated plant features the latest
In sophisticated equipment to safeguard purity
and insure quality. We would welcome your visit
to Inspect our facilities and we would like to hear
from you If we can be of service in any way.

The Egg People
MILTON/G. WALDBAUM

Wakefleld, Nebr. 68784 (402) 287-2211
Sales offices in:

«Now York, New York  eWakelleld, Nebraska

¢Los Angeles, California eGrand Island, Nebraska

EMBER, 1975

e Detrolt, Michigan
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Crop Prospects for Durum

Crop Prospects for durum as of
July 1 are reported at 133,088,000
bushels, based on a 30-bushel per acre
yield compared to last year's 20.

The Peavy Letter at the end of
July reported harvesting active in
South Dakota and started in areas of
g Southern Montana, Yields in quality
4 are lower in South Dakota due to
: effects of hot weather and deterioriat-
ing soil moisture, Harvesting has
started in Southeastern North Dakota,
It will be a lonF harvest season this
year as some wheat planted acreage
Is just at the heading stage,

Russian Grain Purchases

Immediately following the optimis-
tic July 1 crog prospects by the U.S,
Department of Agriculture the Soviets
placed their orders for grain pur-
chases,

Senator Henry M. Jackson was re-
ported worried that it may cause a
catastrophic repeat of 1972,

A Chicago commodities broker
sald he had been flooded with calls
from people wanting to know how
they coula make a killing on it.

Wheat farmers all over the country
| are rethinking their marketing plans
because of it.

And, consumers are wondering if
it will mean another surge in food
prices.

Consensus in the trade is that this
is not likely to be a repeat of 1972,
as the purchases are much smaller this
time and reserves are ample,

ConAara Letter

However, at the end of July the
ConAgra letter reported: “Russia con-
tinues to dominate the commodity
markets as fact and rumor become
indistinguishable, Leaks from private
conversations with the Secretary of
Agriculture at a cocktail party seem
to be good for a dime movement in
the market. Cook Industrics an-
nounced another 1,000,000 ton sale to
the Soviet Union on July 22, bringing
total U.S. wheat commitments to the
Soviet Union to 4,300,000 tons
(158,000,000 bushels), Total Soviet
Union grain import commitments now
total almost 14,000,000 tons - 4,300,000
tons of U.S. wheat, 5,600,000 tons of
US. (or optional origin) com and
barley, 3,000,000 tons of Canadian
wheat and 800,000 tons of Australian
3 wheat, The USDA lowered Russian
. grain production estimates another
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10,000,000 tons to 185,000,000 so thelr
grain purchases for import are likely
not completed yet. The USDA now
estimates a total of at least 2,000,000
tons of grain imports to the USSR
is likely and there is probably a little
over 2-3,000,000 tons of surplus ex-
portable grain available outside the
U.S. Now the USDA has hinted that it
may try to persuade the grain com-
panies to put off additional commit-
ments to the Soviet Union until after
the August 11 crop report, but persua-
sfon may not be enough when ex-
porters are competing against each
other for business.”

Egg Production Down

The nation’s Iaylnﬁ flock produced
5,211 million eggs during June, 4%
less than a year ago. Layers on hand
averaged 270,000,000, down 4%. The
average rate of lay was virtually the
same as a year earlier. Layers on
farms July 1, totaled 269,000,000,
down 4% from the 280,000,000 a year
ago and slightly below a month
earlier, Egg-type chicks hatched dur-
ing June, 1875, totaled 40,500,000,
down 6% from the 43,4000,000 pro-
duced a year ago. Eggs in incubaters
on July 1, 1875, at 33,400,000, were
2% above a year ago.

Food Marketing Alert predicted in
mid-July that the egg supply in Aug-
ust would be adequate with output
likely to be 5% less than a year ago,
about 7% under August 1972-74 aver-
age.

Egg Processing Dips

A total of 67.8 million dozen shell
eggs were broken May 25 through
June 30, 1875 under the USDA's Egg
Products Inspection Act—down 11
percent from the May 26 through
June 80 period last year. Percentage
decreases by regions from last year
were: South Atlantic, 22; North
Atlantic, 18; South Central, 9; North
Central, 8; and Western, 1.

During the five weeks, 99 million
pounds of liquid egg products were
used in processing—down 13 percent
from the same period last year. Ingre-
dients added in processing totaled 3.0
million pounds, 22 percent less than
a year ago.

Liquid egg production (including
added ingredients) for immediate con-
sumption and processing totaled 86.4
million pounds during the five-week

{1 ot d e i A b 2 L it e St St e qua
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period, about the same as g |,
earlier, Products for immediate o
sumption totaled 19.1 millio poyy
compared with 14.1 million g 1
earlier, Those for processing tota
17.3 million pounds, compured yif
22.1 million last year,

Frozen egg products amounted
39.6 million pounds, 11 percent Jy
than last year, Dried egg product
was 6.3 million pounds, 30 per
below the five-week period a y
ago.

Cumulative totals July 1, Iy
through June 30, 1975 and percentay
decreases from the correspondh
1973-74 period are as follows: Shd
eggs broken—569 million dozen,
percent; liquid eggs in processing
845 million pounds, 7 percent; fr
products—317 million pounds, 14 pes
cent; and dried products at 59 mill
pounds, 19 percent. The cumulti
total for immediate consumption x
processing at 310 million pounds
up 3 percent from the same perio
last year,

ADM Earnings Rise

Net eamnings of Archer Danid
Midland Co. in the fiscal ycar endd
June 30 increased 19% over the p
vious year, according to a prelimin
report.

For the year ended June 30, 19
ADM estimated net earnings
$34,651,000, equal to $2.10 a s
on the common stock, against 2
410,000, or 81.79 a share, in p
year. Net for 1973 fiscal year
$16,085,000 and for 1872 totak
$11,905,000,

An average of 16,608,600 shures
ADM common stock was outstan
In the 1975 fiscal year, agaiust 1648
674 in the previous year, ndjusted
a 10% stock dividend paid in D
ber, 1074,

ADM does not rcgarl .mlcf Wi
preliminary financial figures, Voo
for the year ended June 30, I¥
totaled $1,551,289,000.

an Giorgio Promotions

Threc promotions at San Giorgio
{acaroni, Inc., a subsidiary of Her-
hey Fouds Corporation, have been
mounced by San Giorgio Vice Presi-
dent Jerome V.. Guerrisl..

Sales & Marketing

Promoted, effective immediately,
James B, Leonard, Hershey, from
\sistant to the Vice President of
Kales and Marketing to Sales Man-
ger, San Glorgio; Richard O, Parrish,
pewee Valley, Kentucky, from Man-
ger of Marketing to Director of Sales
nd Marketing, Delmonico; and New-
on F. Moncrief, New Albany, In-
fiana, from Sales Manager to Director
pf Sales, Food Service Division, Louis-
le,

Leonard, a native of Pittsburgh,
oined San Glorgio as Pittsburgh Dis-
rict Sales Nepresentative in 1064, He
promoted to Pittsburgh District
Manager In 1068, Administrative Sales
cordinator in 1969, and Assistant to
e Vice President of Sales and Mar-
eting in 1074. He attended Trinity
ollege in San Antonio, Texas.
Parrish, a native of Dayton, Ohio,
pined Delmonico Foods. Inc. as Man-
ger of Marketing in 1872, prior to the
fime Delmonico was merged with San
iorgio, He holds a bachelor's degree
0 marketing from Oklahoma State
niversity,
Monerief joined Delmonico more
han 22 years ago as a salesman and
promoted to Area Manager in
%5, Regional Sales Manager in 1060,
Sales Manager in 1065, He is a
allve of \Waco, Texas, and studied at
Paylor University,

flanway Appointed
H. Ceililes Stanway, of Omaha has
ren appcinted by U.S, Secretary of
mmerc: Rogers Morton, to be a
ember of the National Advisory
"mmittc on  Regional Economic
Developiient,
This twenty-five member commit-
the responsibility to provide
Wice and counsel on issues relating
" Programs of the Economic Deve-
"Pment Administration,
I Stanway retired from Skinner
i Company January 1, 1875
part time to his profession
Munnf;ement Englneering and
%r Relations counseling,
e N PRI 5

BER, 1975

General Foods Up

General Foods Corp, saithﬁscnl.
quarter net income rose 16% 10
million, or 66 cents a share, from
million, or 57 c:(rlx.ts a share, in ¥
year-earlier peri

The company said sales fnrth;’
period, ended June 28, climbed
$892.7 million, from $825 mille
the year-earlier period.
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Virgil L. Joms
Jons Joins CQC

Mr. Virgil L.*Jons has been named
secretary of the Crop Quality Council,
it was announced by Vance V. Good-
i_'?llow.’ president.

: Jons received his master’s degree
in plant pathology with a minor in
agricultural economics from the Uni-
versity of Minnesota. He conducted
research on soybean discases and has
had extensive experience in surveys
to determine the prevalence of fleld
crop diseases, While at Minnesota, he
also conducted tests for detection of
bacterial diseases in the certification
of dry edible beans, a project con-
ducted jotintly with the Minnesota
Crop Improvement Association,

Mr, Jons received his bachelor's
degree in nFrnnomy with emphasis
on crop production from the Univer-
sity of Wyoming, Laramie, Wyoming,

He is the son of Mr, and Mrs, Lee
Jons, Lee Jons Ranch, Baggs, Wy-
oming, Prior to entering the univer-
sity, he was involved in ranch-farm
operations with his father.

The Crop Quality Council is en-
gaged in activities in support of agri-
cultural research, extension, pest con-
trol, and corp improvement programs
affecting crop production throughout
North America.

Hershey Gains

Hershey Foods Corporation an-
nounced consolidated net sales of
$264,984,000 for the first six months
of 1875 compared with $232,647,000
for the same period in 1674, Net in-
come increased to $11,750,000 or 80¢
a share in 1975 versus $9,170,000 or
70¢ a share in 1974,

Harold S, Mohler, chairman of the
board and president, said the results

A e e s e e e O e

for the first six months of 1975 re-
flect the continuing efforts by the
Company to achieve adequate income
while experiencing  relatively high
commodity costs,

Multifoods Predicts Flat Sales

International Multifoods expects to
record its eighth consecutive year of
carnings improvement, company offi-
cials reported.

In an appearance before the New
York Socicty of Security Analysts,
Multifoods Chairman William ™ G,
Phillips said “for the year we expect
sales dollars to be relatively flat
(largely due to lower selling prices on
many of our food products) but we
are confident we will be able to con-
tinue our profit improvement in line
with our trend line earnings improve-
ment objective.”

Last year, Phillips said, the com-
pany’s first-half profits were unusually
high, and, as publicly predicted, the
second half was relatively flat.

“This year we stated, as the year
started,” the chief executive con-
tinued, “we would have a more nor-
mal first quarter, but down from last
5 year's unusually high level—and our
expected profit would be made in the
last half.”

In fiscal 1975 Multifoods earned
$14.1 million or $3.88 per share on
sales of $828 million. Recently an-
nounced first quarter earnings for
fiscal 1976 were 63 cents versus 84
cents the year before,

Phillips went on to describe a pic-
ture of an emerging consumer orienta-
tion over the next five years.

He said he looks for sales in the
firm's away-from-home eating seg-
ment to grow by more than 150 per-
cent while sales of consumer products
worldwide are doubling,

He emphasized, however, that a
substantial portion of earnings in that
period will continue to come from
Multifoods’ well-established industrial
foods and agricultural products areas,
where the company has shown con-
sistent and major profit Improvement
during the past six years.

PUSH PASTA
National Macaroni Week
October 9-18, 1975
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Neodle Art—Folk ortist Karen Mergeler of E! Toro, California, touch

K a “pastage”’,
a plece of pasta creotive art, Mrs. Mergeler, occompanied by her husband, Ronald,

researched the origin ond uses of pasta In Europe before writing har book, *Noodle Doodlaf

The Art of Creating with Pasta”,

Versatile Noodles
Cover Photo

Novice and experienced cooks ap-
preci-:a the value of a fine basic
recipe which lends itself to different
Fn‘esenmiom. And in this day of care-
ul menu planning, an increasing
number of people seem to be getting
down to such basics, Buttered Par-
mesan Noodles fit into the scheme,
Egg noodles are mixed with butter,
cheese and croutons. Creat accom-
paniment for poultry, beef, pork, lamb
and a benutim plus for a vegetable
plate, Now, imagination takes overl
Add grated carrots and dill weed or
freshly torn spinach with nutmeg or
shredded cabbage. Meat? Toss in
browned ground beef and oregano,

Finely diced leftover meats or
flaked tuna may be tossed into the
noodles, Don't forget chopped left-
over vegetables, Season to your taste
with herbs and spices.

Buttered Parmesan Noodles
(makes 8 servings)

8 ounces medium egg noodles
(about 4 cups)

1 tablespoon salt

8 quarts boiling water

% cup butter or margarine, cut into

pieces

1 cup freshly grated or shredded
Parmesan cheese, about ¥ pound
3 cups plain croutons
Chopped parsley
Gradually add noodles and salt to
rapldly boiling water so that water
continues to boil. Cook uncovered,
stirring  occasionally, until tender.
Drain in colander, Quickly toss to-
gether hot noodles, butter and Parme-
san cheese until butter is melted. Toss
in croutons just until ingredients are
combined, Gamish with chopped
parsley. Serve immediately,

Variations

Noodles with Carrots: Prepare as
above. Toss in 4 cups loosely packed
grated carrots (about 6 to 8 carrots),
1 teaspoon dill weed and 1 teaspoon
salt before adding croutons,

Noodles with Spinach: Prepare as
above. Toss in 1 package (10 ounces)
uncooked spinach, torn into pieces
and % teaspoon ground nutmeg be-
fore adding croutons.

Noodles with Cabbage: Prepare as
above, Toss in 4 cups shredded
blanched cabbage (about % pound),
and 1 teaspoon salt before adding
croutons,

Noodles with Ground Beef: Prepare
as above, Toss in 1 pound ground
beef, crumbled, cooked and drained,

1 teaspoon salt and Y4 teaspoon on
gano, crushed, before nddg:a.r
tons,

More Salad Recipes

Piquant Macaroni Salid
(makes 8 servings)

4 cups elbow macaroni {1 pound

2 tablespoons salt
4-8 quarts boiling water

Y4 cup vinegar
14 cup salad oil
14 teaspoon paprika
Salt to taste
Pepper to taste
1 can (12 ounces) luncheon meat
V4 pound American cheese
% cup chopped green pepper
¥% cup chopped celery
V4’ cup sliced scallions

Sradually add macaroni and §
tablespoons salt to rapidly bofling
water so that water continues t. b
Cook uncovered, stirring occas.cml
until tender, Drain in colander, ki
with cold water; drain.

Combine vinegar, oil, papriks, sl
to taste and pepper; mix well, Ad
macaroni and mix lightly; cover and
chill about an hour. Cut meat and
cheese into cubes. Add meat, cheese
green pepper, celery, and scallions ta
macaroni mixture. Toss lightly. Chi
throughly, Gamish with pimiento
strips and watercress, if desired.

Macaroni Picnic Salnd
(makes 8 servings)
4 cups elbow macaroni (! pound)
2 tablespoons salt
4-8 quarts boiling water
1 cur each sliced radishrs, sliced
celery, sliced sweet gh:rkins
2 tablespoons chopped o lon
1 cup mayonnaise
14 cup sweet pickle liquid .
Y4 cup spicy brown musti d
1 teaspol::m prepared horse-radish
1 teaspoon salt
¥ teaspoon pepper
Gradually add macaron; snd |
tablespoon ~ salt to rapidly bollisg
water so that water continucs to
Cook uncovered, stirring occ-asio
until tender. Drain in colander.
with cold water. Drain again.
In. large bowl, combine macar®@
radishes, celery, gherkins and oni®
Blend together remaining ingredics?
Toss dressing with macaroni m¥
Chill, Gamish with gherkins 8%
radish roses and s greens.

PUSH PASTA

Invest 1%4¢ per cwt. monthly in pasta product promotion,

consumer education, and trade advertising to keep sales up.

NATIONAL MACARONI INSTITUTE

P.O. Box 336, Palatine, lllinois 60067
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Kraft Dinner Packaging

Packages for Kraft's seven Dinners
are changing. Based on a “total Jine”
coneept, the new packages are now
flowing into the market, beginning
with Kraft Macaroni and Cheese Din-
ner—the company's original entry.

It was 1936, the year when steak
was 26¢ a pound und you could buy
a car in any color as long as it was
black, that marked the first appear-
ance of the Kraft Dinner—known to-
day as Kraft Macaroni and Cheese
Dinner. The boxes carried instructions
on “how to make a meal for four in
nine minutes,” and the product sold at
19¢ for a 7-ounce box, or 5¢ per serv-
ing.

Through the years, the product
Dbuilt # demand for low-cost dinners
that encouraged the development of
a complete dinner line. The “family”
of Kraft Dinners now includes Ameri-
can Style Spaghetti Dinner, Tangy
Italian Style Spaghetti Dinner, Spa-
ghetti with Meat Sauce, Egg Noodle
and Cheese Dinner, Macaroni and
Cheese Deluxe Dinner, Egg Noodles
with Chicken Dinner, and the ori-
ginal family product—NMacaroni and
Cheese Dinner.

Make Ends Meet

Today Kraft Dinners packaging has
been redesigned to give the total line
a unified appearance on the grocery
shelf. Though each label will reflect
the unique identity of the product,
all products will be marketed under
the “Kraft Dinners” umbrella.

1975 ads for Kraft Dinners have
heen created to appeal to the No, 1
inflation concern of Americans—the
high cost of food. Economizing on
food pur.hases is the primary method
consumers are using, to fight inflation.
Advertising which ndvises how “Kraft
Dinners Make Ends Meet” is thus
hound to attract consumer attention.

The company is backing the prod-
ucts with spot television commercials
and a broad schedule of print ads in
mujor women's and _general interest
magazines. During the remainder of
1075, ads will be running in Family
Circle, Reader's Digest, McCall's,
Ladies Home Journal, American
Home, Better Homes & Gardens, TV
GCuide, Good Housekeeping, Red-
book, Woman's Day, Girl Talk,
Modern Screen, Modern Romances,
Photoplay and True Story.

34
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Kraft Production
Vice President

Fred L. Jordan has been appointed
Senior Vice President of Production
for Kraft Foods nccording to an an-
nouncement by O. E, Swain, Presl-
dent.

Jordan, formerly Viee President
and Director of Production, joined
Kraft as a production trainee in 1849
at Naoshville, Tennessee, After four
years experience in production super-
vision and quality control he became
Plant Manager in Atlanta in 1853. In
1955 he joined Kraft's Southeastem
Division stall us Assistant Production
Manager and in 1957 he became Bulk
Plant Production Manager for the
Southern Division. Jordan then served

as Division Production Manager f
the Central Division from 108
1969 and the Southern Division frm
1869 to 1971. When the Divis
were consolidated in 1971 Jordan®
promoted to the General Office &
as Director of Production, In 167
was appointed Vice President and]
rector of Production and has sent
in that capacity until his pr
promotion.

Packaging Directory

Just off the press is this 17604
book—an indicpensable publicd
for all users oF packaginy and
suppliers of packaging mal rials
equipment.

Published by The Packacing 1
tute, US.A,, it is the mos: coff
hensive, up-to-date directo:y
packaging industry in existznce,
should be on the desk of even
involved in packaging.

pany affiliations, addresses, ¢’
phone numbers of over 800 pr
sional packaging people, thelr #
of packaging expertise and
lar end-product experience. Cor?
Members of PI/USA are inc?

e ‘macaroni is made.

 Single Crew: presses from 600-4000 Ibs./ hr,
Double sorew pressss from 1200-8000 Ibs./hr.

""" Four screw presses up 1o 16,000 Ibs./hr,

 Shaking pre-dryers for short goods
Short goods belt dryers from 600-16,000 Ibs./hr.
Long goods drysrs from 600-4000 Ibs./hr.

Long goods accumulators for one shift per day discharge

_ Long goods cutiers
Raw material handling systeme : '
Cumplele production lines
U.8.-made motors
U.5-made slecirical controls
U.S.-made climate controle

Engineering services Including design, ,ﬁllnnlng and Instalia-

iion of complete macaroni procassing plants

fndred years experlence ! the design and operation
fhundreds of modern, efficient macaroni plants and
Ines In practically every country of the world

L

I I's anything to do with macaroni plants or equip-
ment, talk to the experts at BUHLER-MIAG, INC., 8925

8yz ‘ta Blvd., Minneapolis, Minn. 55426, (612) £5-

mplete Macaroni Planft's by

1401,Eaalen;_| Sales Office: 580 Sylvan Ave., Engle-
e W B:;i Cliffs, New Jersey 07632, (201) 871-0010/ ,
1e ook contains the names & EH'M'AG (Canada) LTD..- Do i

n ‘Mills, Ontarlo,
416) 445-6910, - : skt ;

(4

smummﬁm BUHLER Engineers devel
of processing sysiem after making a cn‘;:.!.hn
analysis of the cu Pl.l'll Inyotﬂ

of stomar’
operation and specific rduﬂ:m"'f.‘\'n'f f

Every facet of machine operatl
:;o:ll examination by Buﬁl.or D%"llu?ldg‘g‘i:::fl.mg:

da::?g:t'lo:lhot"mr%mrfi-.ph.-ll" be viewed In exireme

2000d MOYIe CAMOrR 66d sre, 0. TAMmes<par-

Buhler designs, fabricates and Installs sl 3

"“o‘ﬁa'.’:"? equipment for any size o ,'.lf,'"f’x;;vg’
Meorlchy,largest short goods press ({-acraw, 18,000
mods] shown In inset. s 100 Ib./hr. laboralory

along with the names of the
selected by these corporations ¥
their representatives.

(Continued on PF
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Packaging Directory
(Continued from page 84)

Three major sections make up the
book: Alphabetical Directory, Corpor-
ate Member Directory, and Profes-
sional Packaging Expertise Directory.
Each member's expertise and end-
product experience appears in the
Alphabetical section, Capsule descrip-
tions of the products and services
offered by companies are included in
the Corporate section, The Profes-
sional Expertise section lists the names
of members in 58 specific areas of ex-
pertise under four broad categories:
Packaging Administration and Ser-
vices, Packaging Materials, Packages
and Components, Methods and Equip-
ment.

Price for selected distribution to
nonmembers is $40.00. For PI/USA
membership and member publication
rates, write to The Packaging Insti-
tute, 342 Madison Ave., New York,
N.Y. 10017.

Transportation Testimony

Grocery Manufacturers of America
testiied before a House Sub-Com-
mittee on Transportation and Com-
merce, calling for Ananclal aid and
regulatory reform for rails, Sam H.
Flint, a Quaker Oats Company Vice
President, testified. He told the Sub-
Committee that it would be in the
interest of consumers to restore to
health the real core of the nation’s
transportation capability. He sald that
railrond service for food and grocery
distribution is not adequate today,

“Transit times are erratic,” said Mr.
Flint, adding that “there are not
sufficlent cars suitable for trans-
porting grocery products.” He cited
statistics illustrating delays and in-
consistencies of railroad service and
consequent effect on freight car
supply. While urging financial assis-
tance to the rail industry, he pointed
out that to attain the objective of a
healthy rail system, financial assis-
tance must be connected with and
conditioned upon change in the en-
vironment which brought the rail-
roads to their present debilitated
state. “Otherwise, the taxpayers’
money will have been spent in vain
and quite possibly nationalization of
the railroads will have been hast-
ened.”
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Consumer Protection

Costs Money

The president of the nation's larg-
est retail food chain says the prolifer-
ation of government agencies de-
signed to protect the consumer is
contributing to high foed prices.

“It is my personal feeling that the
Occupational Safety and Health Ad-
ministration are implementing all
kinds of rules that make our opera-
tion less flexible and tend to run our
costs up,” said William S. Mitchell,
president of Safeway Stores,

“There is no end to it. The agencies
get more appropriations, hire more
people and make more visits to us,

“It adversely affects inflation in two
ways: it takes tax dollars to support
these guys and it costs business to
deal with them—costs that have to
be passed along to the consumer,

Safeway, which traces its roots to
a 1815 American Falls, Ida., store,

- has been the nation’s top grocery re-

tailer since 1972, when it surpassed
the Great Atlantic & Pacific Tea Co.
It expects to sell $10 billion worth of
food this year to more than one billion
customers,

Mitchell said the industry has been
“too uncommunicative, too docile and
too defensive for too long.”

At the company’s annual meetin
in Baltimore this spring, Mitchell
warned stockholders of “distorted
allegations” being made by politicians
and government agencies who, he
said, “seem to want us to be a highly-
regulated industry or be broken up,
or both”

Concern for UPC

Sitting in a modest office at Safe-
way headquarters, a former coffee
warehouse in an industrial section of
Oakland, Mitchell said he is worrled
there will be premature government
regulation of computerized check-out
systems.

Under the universal product code
system, every grocery item will have
a patch of stripes on its label. Many of
these computer-readable codes have
begun to show up on grocery items
from frozen spinach to potato chips.

As the product passes through a
scanning device at the checkout coun-
ter, n computer will read the stripes
and print out a bill with the product’s
name and price,

Supermarket chains hope |
process will eliminate costly i,
marking of every item and the systy
is expected to allow them to vaiso g
lower their prices easily.

Customers would be ablc to 4
termine the cost of a product a
comparison shop only through prg
listings on shelves, a fact which
aroused consumer groups and has p
sulted in drives for local, state
federal laws requiring price labels
of every item.

“I don't think the consumer is
concerned about the lack of indiv
ual price markings as the consums
activists think he is,” Mitchell
“We are much closer to the co
than the consumer activist” he
serted, noting his chain consta
takes surveys of consumer opinion

“We are trying to find out wh
people like about the new system.
don’t think any accurate surveys
been made,” he said.

Mitchell predicts the new computs
check-outs will be in wide-scale op
ation over the next “five to six yean

Tuna Helper Salad

Salad ideas to help “keep the lis
easy” are featured in Tuna Helll:r
summer ad campaign, now in hig
gear, A full-color ad for the produd
appears in July and August Far
Circle, and in five other women
magazines—with a combined ce
lation of about 50 million.

Continuing the spring time e
omy story, the ad presents o delici
Tuna Cheese Salad that is hoth e
and economical to prepare. ! expli
that the salad costs less than 4¥
serving, Including the price of a6
ounce can of tuna fish,

The ad promotes all four flavon$
Tuna Helper, Recipe ideas . re0nb
backs of specially marked ;nauh

The ad is timed for imp: ct du®
the peak summer months, In addit?
to Family Circle, it will uppet
Good Housekeeping, McGall's, Bt
Homes & Gardens and Women's ¥

The Woman's Easy Budget U
ing, September, NMI color phot?
Macaroni Tuna Salad appear *
cover. “Flavor It Italian” titles &
page story with four pasta black’
white photos and recipes.
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il it Fly?

People from the world of adver-
ing ofton ask the question of an
hertish s idea, “Will it flyP"—
eaning, is it impressive, convincing,
wlllﬁ-c client buy it?
Bruce Sielaff of the Minneapolis
Hvertising agency of Sielaff & John-
found out last month that he had
real *high fller” in an original copy
a new durum products ad for
ultifoods’ Industrial Foods Division,

On a hot, humid and gusty day in
jd-May {ar opposed to alternate
lcooled, gusty days), Sielaff had
st walked from his near-by office to

Multifoods Building, He and IFD
| manager Wayne Schweitzer were
wn advertising meeting in the 13th
or office of Sal Maritato, division
e president-durum products,

Maritato had just approved the
boy and was handing it back to
laf when a strong gust of wind
cked the copy out of their hands
nugh a .;I‘Ifhtly open window, The
open-mouthed as the
izzd paper (purportedly the only
by) danced and swirled 13 floors
pove Marquette Avenue—one of the
siest streets in downtown Minnea-
eading in a generally north-

y direction,

Siclafl, after making a desperate

oge for the copy and missing, quick-

headed for the elevators.

“If Peavey finds it first,” Maritato

milm (jkv}!flngly), “don't bother to
o

(Mdtifords and Peavey are the
0§ (o leading  suppliers of
ium preducts to macaroni manu-
1; their headquarter offices
locate! Tess than one-half block
m eacl: other,)
Emergi 1 from the Multifoods
iding, :iclaff, like his “high flier,”
ed ir: a generally northerly di-
ton. 11 quickly asked a near-by
e officer if he had seen a piece
Paper fioating past the building,
No, but the hallstones around here
llneilg.hl were really something,” he

Slslaﬂ' kept moving north. Since he
“t seen any paper futtering in the
' he kept looking at the street,
“Cenly, near the intersection, he
" a likely piece of paper in the

WEMBER, 1975

His “high flier” had come back to
earth cnly slightly soiled, and with the
“OK” still clearly visible,

The advertisement, with the un-
likely headline, “Old folks at home,” is
appearing in The Macaroni Journal,

NATIONAL MACARONI WEEK
OCTOBER 9-18

it Moves the Pasta

A man in a fancy dress shirt and
tuxedo points to a chef ladling spa-
ghetti sauce onto a platter of spa-
ghettd, He is Anthony D'Agostino,
manager, D'Agostino’s Villa Nova,
Winter Park, Florida and he says:
“What 1 know about buying media is
if it moves the pasta it's a good buy.”

“With all due respect to the agency,
nothing puts me to sleep faster than
a media presentation,

“No matter what color the charts
are, it's always the same old story.
A little of this, a little of that. More
of the usual local newspapers, theater
programs, napkins, table tents.

“Then, last year, the agency—
Select Communicaons—suggested
something called MNL

“Which, in case you don’t know,
Is a new way of buying upscale na-
tional magazines at local, affordable
prices,

“‘Finally,’ I said to myself, an up-
scale audience worthy of my upsu:a?u
cruisine,’

“So, as of last year, ads for D'Agos-
tino’s Villa Nova started appearing in
such publications ns Time, News-
week, U.S. News and Sports Illus-
trated,

“And how's business?

“All I can say Is, they’re beating a path
to my pasta.”

The ad appears in magazines all
over the country, It is placed by Mag-
azine Networks, a medium of Media
Networks, Inc.

General Mills Canada Ltd.

General Mills Canada, Ltd. re-
ported that sales increased 18.9 per
cent for the fiscal year ended April
27, 1975, but net earnings declined
sharply, 66.6 per cent.

Chairman John D. Herrick sald pre-
liminary estimates show sales reach-
ingi $88.2 million, compared with §74.2
million the previous year, Eamings
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sagged from $4.2 million in fiseal
1974 to $1.4 million.

The most profound impact on the
reversal of earnings trend came in
the company’s seafood fleet opera-
tions. The catch for the Gorton-Pew
Division was exceedingly poor, and as
a result, total export sales were down
to $5.7 million as compared with the
previous figure of $10.4 million, and
the division operated at a loss com-
Enred with a good earnings co:

ution in the previous year., F !
sales for the Bf:w Water Sea Fou
Division, however, remained satisfac-
tory.

In other food areas, Herrick noted
that 12 per cent inflation, which
pushed costs up faster than prices and
reduced demand in some product
areas, had an adverse effect on the
company's earnings. Increases in raw
materials, packaging and distribution
costs, as well as the higher cost of
frelght and energy, all contributed o
a narrowlng of profit margins, cs did
consumer resistance to highrr prices,

A Shift to Pasta

A shift in consumer preference to-
ward more pasta foods was respon-
sible for an all-time high sales volume
for the company's Lancla-Bravo
Foods Division. New volume from a
highly successful new product, Lancia
Lunch, helped to offset a small decline
In volume experienced by the Grocery
Products Division. Herrick, who also
serves as general manager of the
Grocery Products Division, reported
that the slow process of getting gov-
emment legislation passed had de-
layed introduction into the market-
place of the textured vegetable pro-
tein line of meat extenders.

General Mills Slates
2 for 1 Split

Sharehalders of General Mills Inc,
will vate at the unnual meeting Sept.
22 on a recommendation by directors
for a two-for-one split of the common
stock and an increase in authorized
capitalization,

The board sald that if the proposal
is approved it will declare a 17-cent-
a-share quarterly dividend on the split
shares, payable Nov, 1 to holders of
record Oct, 10. As the current rate
is 30 cents, the nction would consti-
tute a 4-cent increase on the old
shares,
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ADVERTISING RATES
Wont Ads ...oceaeeee e 51,00 peor line

Minimum $3.00
Display Advartising .. Rates on Application

FOR SALE—Hydraulic Tote Bin Dumper,
2,500 Ib. copacity. Class 2-GPG explosion
groc! motor and controls, Excellent condition.

Ambratte Dw,h Sheet Formar with teflon
slt dle for 20 sheet, 1000 Ib./he, Die-
support stond and connecting tubes, Excal-
leit condition, Call or write A, G, DeFelice,
U.S. Maocaroni Co.,, Eost 601 Pacifie,
Spokane, Waoth, 99202, (509) 747-2083.

WANTED—Goaubart Spoghetti  Pocker,
Write PO, Box 336, Palatine, 11l 60067,

WANTED—Stamping die parts and/or
machine parts for Clermont bow tie ma-
chines. Coll or write J. B, Vermylen, A.
Zarega's Sons, 20-01 Broadway, Fair Lown,
N.J. 07410 (201) 797-1400.

Udon Noodle Research

Discovering why some wheats
make better noodles than others are
the objects of current research at the
U.S.D.A.-Agricultural Research Ser-
vice Western Wheat Quality Labora-
tory on the campus of Washington
State University.

Dr. Gordon L. Rubenthaler, the
lab's project leader, said the sclentific
inquiries will be conducted by Dr.
Patrick L. Finney, the lab’s new re-
search cereal technologist,

Dr. Finney was formerly on the fa-
culty of the Department of Grain
Science and Industry at Kansas State
University and earlier had assign-
ments with the Peace Corps in Iran,
and with Agency for International
Development studying the quality of
wheats in India,

Dr. Rubenthaler noted that re-
search thus far has identified which
wheat varieties are sunitable for mak-
ing Japanese udon noodles, a white
noodle made from Washington grown
soft white wheats,

But, he said, the Western Wheat

Quality laboratory has not been able
to uncover any research that identifies
the constituents in these wheat varie-
ties that make them desirable for
making udon noodles. None of the
traditional soft wheat quality tests
relate to the Japanese product.

Unlike noodles popular in America,
udon noodles contain no eggs—only
wheat flour, salt and water.

Dr. Finney will be studying pro-
teins, starches and water-soluble con-
stituents of wheat flour to determine
what effects they have on the quality
of udon noodles.

Soup Inventories Low

Campbell Soup Co. expects earn-
ings for the year, ending July 31, “to
follow the trend of a 15-cent-a-share
increase in the frst nine months”
from a year hefore and sees sales in-
creasing “modestly,” Harold A, Shaub,
president, said,

New Exotic Soup

An outhentic Oriental-style treat, rich in
taste ond thick with noodles, is Golden
Grain's new exotic Soup-Mein, Popular with
both Caucasions and Orientals this newest
oddition to Golden Grain's fomily of fine
foods Is equally at home In the Soup and
Pasta sections of grocery stores. Soup-Mein
is especially flavorful becouse it contains
more soup stock thon do the Oriental brands.
It comes In both chicken and beef flavor
and with lots of noodles.

In fiscal 1974, Campbell ¢
$85.4 million, or $2.56 a s'ure,
sales of $1.48 billion. In fisc.] 15
Rrst nine months, Campbel. e
$69.5 million, or $2.08 a sire,
from $64.2 millitnt. or $1.93 « share,
year before, Sales rose to $1.14 hill
from $1.13 billion.

Concerning Campbell’s suap o
ations, Mr, Shaub said that ind
Inventory reductions have heen g
nificant over the past 15 months, |
sald soup inventories at the r
level “are almost at their lowest™ [
the year. He expects soup sales
climb in Rscal 1976. Soup contin
as & mejor product line for the ¢
pany.

Is Barilla For Sale?

From Barron's Magazine

State spaghetti for the Il
That seems to depeiid un W. R G
& Co. Four years ago Grace boy
Barilla, a Parma concern which
Europe's biggest pasta plant and
plies Italy with 18% of its 5pu§
Now it reportedly wants to sell
and the only buyer is  state-ow
food conglomerate known as S\
which runs Motta and Alemagua |
least, that's what bankers and b
union leaders say in Milan, both
fore and after a denial by Grace
1t was pulling out of the Halian k
business. (Grace already has sol
other Italian food subsidiary, Ta
to SME.) Indeed, those sources
to know that Grace is asking
million for Barilla, having paid
million for it in 1971,

It would not he surpris.ng if
U.S. concern wanted to gi+» up
rlying Italians with their stf of B
hecause the government pt 8
ceiling on it in 1073, The prict
hard wheat (from which pasti
made) has doubled since. Thal
to last year's national crii's, 8

hetti shortage, but it alo 'Pllﬂ
\avoc with the Grace subsidd
wrofit projections. Investing in
y visiLle product that weighs heat
in the Cost of Living Index—t
country prone to price controls
running a torrid inflation—was
ably not a good idea in the fiest P
As for SME, which so far has ¥
the pasta business, it is like
stateowned companies in that it
not to warry about profits.
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¢ckaging is more than a Box

aen it :omes to pasta, the cholces are many...
“E;:dmr.i. spaghetti, vermicelll, lasagna, ziti,
e - and numerous mure.
::‘oth;n it comes to packaging, Diamond Inter-
nalis your loglcal cholce. Diamond packaging

ACKAGING R

is designed fo provide your product with creative
folding cartons, plus labels, streamers shelf-
talkers and point-of-sale displays...Dlamond can
be your one-stop, one-source for packaging and
merchandising aids.

We're in the middie of it all!

DIAMOND INTERNATIONAL CORPORATION
RODUCTS DIVIBION, 733 THIRD AVENUE, NEW YORK, NEW YORK 10017 AREA CODE: 212 — 697-1700
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Multifoods' durum experts are
at home in their jobs.

That's because they've been at
so long. Some of our sales people, buyers,
millersand technical people have maded
their business for 20, 25, even 35 years.
These people are “old folks" in their jobs, even though they're not old
in years. They know their business ¢
like you know yours. “Working with you toward zero defects.
1 Their experience macliies for fewer INTERNATIONAL

efects...in your business and in ours.
Order your durum products from A MULTI FOOD

the old folks at home. Call us at 612/340-3583. Multifoods Building » Minneapolis, Minnesota 2
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