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A Rossotti sneciall L ﬁ
nlgaé%m telight.
.

Fibreboard;mew-with papertboard
packaging plants on both east and wegt
caasts, proudly presents the East Coasts
number one name in macaroni packaging:
Rossotti. | 4

So now we can provide you with the finzst
in merchandising, graphic and structural des gn
and machinery systems from Fibreboard along with
Rossotti's long established expertise in the pastaj.‘
and frozen food fields. ’\

Fibreboard and Rossotti. And now <y

with the profit squeeze we're all facing mmﬂm
its a new packaging idea thatll really 1 it e
pay off. For you. Packagies deas

Y TRIRSTAL S T IEAUEY L
e T T T o NIRRT

FYRERE IS SEAE TP I TR X

Today's homemakers are creative —
they are inventing and experimenting
with pasta dishes that stretch the gro-
cery budget. They Insist on quality,
starting with the basic macaroni or
noodle products. You'll be giving them

; 7600
Fibreboard Corporation, 560 Sylvan Avenue, Englewood Clills,N.J.07632. 201/ 568 F“ll.luy. 1975

quality if you start with durum from the
North Dakota Mill. Get in the plcture
with Durakota No, 1 Semolina, Perfecto
Durum Granular or Excellu Fancy Durum
Patent Flour. Your products will wind
up In a masterplece!

the durum people

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201
Phone (701) 772-4841
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Promoting Store Producivity

te
Lent, A Time to Promo it Rl St

Lent Is still observed with meatless

the gross profit of Ralphs Groc ry Com
meals by many people and the old re- ool

gngesl:: s?u[dom ligious traditions make for merchandis- Pany olmbol b‘:“‘,f‘"' says resice
rnest Scarpe ing opportunities in the grocery store, Byron Allumbaugh. 0

anada: Lent begins on February 12 this year. ~ “When we considered thos: expe
» y r hat
John F. Ronald items over which a store mai 1ge .
control, labor represented ov ':{.P];

e Lar%f:M (Andy) Anderson Associations Are :::t‘ed of the controllable exp 1se,

Vinen ¥ La Rou For Participants He sald that while Ralphs 1d bt
Trade and professional associations scheduling labur on the basis r'dws:l‘u
are voluntary membership organiza- costasa pen:ﬁnbage of ulet;.r 1 houl
MACARONI JOURNAL tions, People joln, or not, ns they wish. per manheur, “we felt that l‘-’ T labot

be better ways of anticipating -

But many association members think needs and more effective way - of ©F

Subscription rates

t ereee—e$ B.00 per year thelr commitment ends when they pay ¢ 1966, Wt
E:r:[::nc .—$10.00 s:r year their dues. They sit back and wait for wz lcten':ultll:g J:;‘;my 1o teach
Single Coples . $1.00 each assoclation benefits to flow their way. us short-interval scheduling.”

Back coples $1.00 each That’s not good thinking,

Short-interval scheduling consists @

An association is people working to-
gether toward a common goal. All
advance together, Each pulls his share,
or someone hes to pull for him,

Non-participonts slow the march.

Associations are for participants,

continuously assigning measurcd
loads to_individuals or groups ¥io
some method of supervisory fﬂm .
he sald. Workload data s expr ol
pounds of product, number of cased
number of customers.

The Macaronl Journal is registered with
the U.S. Patent Office,

Published monthly by the Natlonal
Macaronl Manufocturers Association
as its officlal publication since May, 1919.

Second-closs postoge pald at Appleton,
Wlu:on.:ll: a:d“ P:?otlno, lllinols,

‘Pow" is the ingredient that makes
1 parly a success. So the National Mac-
aronl Institute has come up with some
ideas for party foods guaranteed to put
pow" in your party.

First of all, there's spaghetti . . . a
freat company dish, because every-
body likes it. And then, because it's
sy on the budget, But for a party, the
sauce should be a little different, one
bhal makes fur conversation. While
meals that can be easily assembled and
puton the table in a matter of minutes
ure popuiar with most all of us, once
I a whita we like to fuss over the
rcipe ot try something a little differ-
to, Sali .n Tetrazzini is just such a
reipe. It fun to prepare and is guest-

proof, to., - i U
: o try it next time company's

Salmon Tetrazaini
tkes 4 to 6 servings)

Youp V. fer
Yeup 1 p
!cups 't chicken broth
4 leaspe | gt
§ teaspc . pepper
% teaspo. iy nutmeg
4 cup sl CITy
Vl-pourd can salmon
i CUp tream
! pouni spaghetty
Pounil mushrooms, sliced
tallepoons butter

% cup grateq Parmesan cheese

up bread crumbs
In

,m' Hucepan melt butter and stir in

‘redually stir in hot chicken
11975

Plan

2 S fiis

broth and cook, stirring constantly, un-

til sauce is smooth and thickened. Stir
in salt, pepper, nutmeg and sherry.

Stir in liquid from the can of salmon
and cook for eight minutes, stirring oc-
caslonally. Stir in cream and keep hot

while preparing spaghetti. Stir sauce
from time to time,

Add 2 tablespoons salt to rapldly
bolling water. Gradually add spaghetti
8o that water continues to boil. Cook
uncovered, stirring occasionally, until
tender. Drain in colander.

Saute mushrooms in two tablespoons
butter until lightly browned, stirring
several times. This should take from
five to seven minutes

Mix half tha sauce with spaghettl
and mushrooms and pour into a baking
dish or deep platter. Make a hole in
center of spaghetti. Mix remalning
sauce with the flaked salmon and pour
into hole in spaghetti.

Sprinkle with Parmesan cheese mix-
ed with biead crumbs and brown light-
ly in a moderate oven (350*) for 15 to
20 minufes.

Hot Macaroni Vegetable Salad
(Makes 6 to 8 servings)
2 tablespoons salt
4 to 6 quarts boiling water
4 cups elbow macaroni (1 pound)
1 cup chopped green pepper
Y cup sliced canned pimlentos
1 cup sliced cooked carrots
1 cup dalry sour cream
14 cup mayonnaise
2 tablespoons horse-radish

et

arty

2% teaspoons salt
Y4 teaspoon pepper
2 tablespoons chopped chives

Add 2 tablespoons salt 1o rapldly
boiling water. Gradually add macaroni
so that water continues to boil, Cook
uncovered, stirring occaslonally, until
tender. Drain in colander.

Meanwhile, mix together remalining
ingredients. Bring just to a boll, stirring
constantly. Toss with hot cooked maca-
ronl. Sprinkle with additional chives, if
desired,

Shopping List

NE and one-half billion pounds of

macaron! products moved off
grocer's shelves in the past year, Add
to that the billions of pounds of re-
lated items such as meats, fowl, fish,
canned vegetables and produce that
were purchased by the consumer,

Macaroni products build store traffic
by taking the shopper into every de-
paritment:

® Olives — Relishes

® Sauces — Dressings

® Oils — Vinegar — Spices

® Fresh Meats — Fowl — Fish
® Sausages — Smoked Meats
® Canned Meats

® Canned Vegetables — Frults
Frozen Vegetables — Fruits
Fresh Vegetables — Fruits
Milk — Eggs — Cheese
Bread — Rolls

Crackers — Cookles

Paper Goods — Napkins
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[ ]
most simple:
[ ]
Straight through drying, rather than cascading sticks back and forth through the dryer,
eliminates many unnecessary mechanical complications.

inost versatile:

Two speed operation together with the DEMACO patented Lasagna Stripper, allows you

to manufacture, Linguini, Perciatelli, Maccaroncelli, Spaghetti, Spaghettine or Vermicelli
without any complicated changes.

most economical:

Nothing unnecessary means no unnecessary costs. Rugged dependability, always a
DEMACO characteristic, means less maintenance and saves you money. Simple construc-

tion means everything easy to get at and repar, minimizing any down time and keeping
you in production.

Write or call for complete Illustrated literature.

PR




ey

i el e s S

e Sy i Ak

odedim (P i it o s s

IT WAS A MOST

he events that made 1974 actually

had thelr beginning in 1973 with the
meat boycott in the spring of that year
pushing pasta sales up over 20 percent
on an annual basis, four times the norm
expected since the end of World War IL
Apparently gains of this magnitude are
borrowing from the future to some
exient,

Then came the distortions of price
controls in June of 1073. The six weeks
between the first of June and mid-
July saw durum soar from $290 a
bushel to $0.00. The Government pre-
dicted an export business of 80 million
bushels compared with a crop expecta-
tion of 85 million bushels. This touched
off blending both at home and abroad
and It later turned out that the im-
porters were no more Iinterested in $9.00
durum than were domestic manufac-
turers, Rather than the 89 million
bushels predicted actual figures turned
out to be less than half of that.

Meanwhile price increases became

. the rule of the day during the fall of
1073 and each new rise brought in-

creased buying from grocers trying to
protect their position. These figures
were hard to match in 1074,

High Priced Durum

Business was good the first quarter
of 1974 through the Lenten period, but
then the expected shortage did not
come and the $2.00 spread between

» durum and other types of wheals was

just too much of a competitive edge to
overcome. The industry was faced with
a paradox that while there was enough
durum available, it had priced itself
out of the market, so in an economic
sense, was in short supply.

Meat prices which had been predicted
to go through the roof with increased
feed costs came down and reports
widely publicized indicated livestock
raisers were losing their shirts. With
the fall harvest, potatoes became in
plentiful supply, rice production was
up a third, and beans took a tumble
from 60¢ a pound to 15¢ a pound in a
two-month period. All of the commed-
ities against whi.’» macaroni and noodle
products compete for a place on the
dinner table declined while durum
prices held firm.

The Durum Mill Grind, long the
macaroni industry barometer of produc-
tion trend, was down some 12 percent
for the first ten months of the year.
After industry complainis to the De-
partment of Commerce about the gross
inadequacy of reporting semolina only,
when so much of the industry output
was in blends, the Government began

8 SRR X

UNUSUAL

reporting combined mill preduction in

_ October. But to all intents and purposes,

industry statistics became non-existent.

Contributions to the National Maca-
roni Institute based on production
showed a four percent gain for the first
eleven months of the year, with six
out of ten manufacturers showing gains,
three showing losses and one remaining
even; 50 it was a pretty spotty market-
ing situation.

Still the ever optimistic Government
indicated in its projections for the in-
dustrial outlook for 1875 and through
1980 that pasta products in the grain
foods category would show the greatest
increase expecting a gain of 15 percent
with a likely annual compound rate of
growth of 8.2 percent in 1974-1880,

Plentiful Eggs

Though egg production declined most
of 1074, eggs were still on the plentiful
supply Mst at years close. The price
of egg breaking stock in the midwest
dropped from the first of the year to a
low in the last of April and then
climbed back to exactly where they
were when the year ended. Frozen
whole eggs in the Chicago market hit
their low of 30¢ a pound during the
week of May 10, They were highest
in February when they ranged between
40¢ and 51¢. At year-end they were
B¢—0¢ under the start of the year at
36.5¢—38¢ per pound.

Dried whole eggs were lowest in May
at $1.28 per pound. They were $1.85—
$2.05 per pound at the beginning of the
year but ended up in a range of $1.55—
$1.70, Dried yolks were 20¢-30¢ a pound
higher,

Packaging

Prices for packaging materials
climbed as shortages of capacity occur-
red and because of the petroleum
crurssh for the petro-chemical industry.
Duri;g the year all packaging had to
he redesigned in order to comply with
the new Nutritional Labeling require-
nents of the Food and Drug Adminis-
tratlon. The deadline for this was ex-
tanded at the end of the year to the
end of June, 1075. At the same time re-
design took place for Nutritional Label-
ing statements, the symbol for Univer-
sal Product Code was widely adopted.

Ken Parich editorialized in Chain
Store Age that: “Now that the UPC and
the automatic checkout are nearing
reality, more and more industry spokes-
men are discovering this technological
develop..ient as the ‘second revolution
in retailing'™ Mr, Partch faulted this
as overselling as there are bound to be

YEAR

problems with consumers when here
is a lack of prices on items—espe ially
in a time of continually rising pri.es.

On Productivity

Sd Walzer, Editor of Progicssive
Grcer, had some sharp observations on
productivity. He sald: “Everybody is
looking for ways lo Improve it—in the
store, in the warehouse, and through.
out the distribution system. New
equipment is being developed for th
purpose. Beiler materials handling
methods are coming on stream. Com.
puters are running overtime to pin-
point potential efficlencies.

“All of these sieps are useful, but
increased productivity won't be found
in machinery and electronics alone, In-
stead, it requires a return to one of

those good old basics which has lost |

some favor recently: The will to work
hard.

“Willingness to work a litlle harder—
not only physically, but in terms of
dedication and desire—is the real solu-
tion to a lot of current troubles. That's
what got the job done in the good
old days, and it is just as valid today.

“The sooner we make up our minds
that it is necessary, even mandatory,
to go back to this basic principle, the
better off we'll be—locally, nationally
and internationally.”

And Governmant

In the meantime, it becomes ap:parent
that whichever political party runs the
Federal Government, there will be
problems for business—at least te focd
business.

There are 80 many simultanc us in-
vestigations of the food industr, goind
ca wnat the only benefit will p: bably
be to the paper copying industr

At a recent management con ‘rence
there was unanimous sgreeme: ¢ thl
this country needs a coordinated palicy
on economics and on egriculiu... The
point has been made over agi:.\ that
we can no longer afford to handl. these
areas of public responsibility with
plece-meal, iragmentary approaches
But it seems unllkely that either the
Democrats in their leadership pos!
in Congress will tackle the problem or
that the Republicans in their leadership
position in the Executive will do verf
much until things get much worse o
after 1078—whichever comes firs!.

Product Promotion

The National Macaronl Institute
gained more publicity for the industny
than any tlme in history. Food editon

mad  requests and demands for ma-
tefa where before they had to be
solic. d for cooperation.

Pr ressive Grocer sald in  their
secor  annual report on how 320 Prod-
uct t tegories Performed in the Big
New Stores (July, 1074): “Macaroni
produ ts seem to have everything,
They': e symbolic of an amazing number
of the major trends affecting the super-
market's livelihood.
vInflationt Shoppers always turn to
pasta during hard times.

“Shortagest Wild price fluctuations of
durum wheat have settled down,
“Consumer demsnd shiftss Partly to
economize and partly to expand her
reperfoire, the U.S. housewife has in
recent years been turning to pasta prod-
ucts as all seasons foods.

“Profit potential: Consistently above-
average margin levels (18%) while the
calegory continues to grow (256% in
1673). Every dollar in pasta sales gen-
erates another $7.00 of tie-in pur-
chases.”

Grocers were urged to push pasta
in quarterly advertisements by the Na-
lional Macaroni Institute in Progressive
Grocer magazine.

There is optimism in the macaroni
industry that 1875 will be o good year.
Hard times generally emphasizes the
economic appeal of macaroni products,
but it should be remembered that the
hard times of the depressions of the
30's did not lead to more sales for the
macaroni industry, The adulteration of
quality led to “black” macaroni, in-
lense competition, and little or no pro-
fits. Hard times in 1075 could point to
a simi'1r direction unless the manage-
ment « * macaroni firms show leadership
i ho! ng the line on costs and im-
provit  their quality to maintain con-
Sume: -ceplance.

Chu' 5 tell How to

Figh Inflation

The National Assoclation of Food
Chalr: “old the sub-summit Food Con-
ferenc on Inflation, In Chicago, that
Mo s icesfully attack inflation the
dﬂmen «n public must come to an un-
erslo; ling that the greates. good for
most .mericans can be achieved by
Eenera! price stability which has been
Bbsent for many years.”

IdNM'C President Clarence G. Adamy
ll!nlllwtl the following as the more
Mportant causes of inflation and food
Price increnses:
* Deficit spending by federal, state, and
X Bovernments,
m:xt‘eulve credit for private con-
3 plion (installment buying) and pri-
ate investment,

® Production of war goods for export
not offset by imports.

® Wage and salary increascs in cxcess
of productivity increases.

® High interest rates.
¢ Inflation that feeds upon itself.

Inflation Everyone's Problem

Stressing that “inflation is everyone's
problem,” Adamy called for govern-
ment, management, and the public to
work together “in bringing inflation to
its knees." He suggesied that the first
priority should ba given to government
fiscal deficits.

The government should adopt as its
No. 1 policy objective a “massive im-
provement” in public and private sector
productivity, Adumy said. He called
for enlarging the work of the National
Commission on Productivity in reduc-
ing barriers to efficiency, and this could
include the re-examination of all gov-
ernment programs old and new, and
review of anti-trust laws which restrict
collective industry action in achleving
standardization, modulation, economics
of scale, ete.

“Safety, sanitation, pollution, and
product availability on advertised ilems
are areas where costs no doubt could
b ecut without jeopardizing employees
or consumers,” according to Adamy, He
also recommended full agricultural pro-
duction, an open door import policy,
broadened invesiment tax credit, and
changes in tax depreciation regulations.

Halanco Called For

Achieving a balance in consumer and
environmental protection requirements
and cost/values was urged by Jane
Armstrong, vice president, Consumer
Affairs, Jewel Food Stores. She sug-
gesled that greater tolerance for nutri-
tion labeling regulations would help
stimulate greater participation by the
food industry .

“Highly regulated food and nutri-
tion advertising rulings' (Federal Trade
Commission), she charged, “tend to dis-
courage any nutrition advertising rather
than encourage what is so needed in
helping the con-umer stretch food
dollars.”

Burdensome gc.ernment regulations
were blamed for increased focd costs
and inflation by Charles J. Carey, pres-
ident, National Canners Assoclation,

CPA Bill: Wait “til 1975

House-passed legislaiion to establish
an independent consumer protection
agency (or advocacy) was filibustered
to death in the Senate. After four voles
to ovenide the filibuster, the five prin-

P e e L

cipal Senate sponsors of the bill said
they would not try again during this
Congress. The fourth attempt to end
the fillibuster fell short by two votes—
64 1o 34,

Sen. Abe Ribicoff (D-Conn.) said that
the cstablisment of a consumer protec-
tion ngency should be the Arst order of
business in 1975. He is “confident that
the election will bring a8 new com-
plexion to the Senate—and with it, a
new sanse of purpose toward protecting
the consumer.”

The filibuster 1o kill the bill was led
by Sens. James B. Allen (D-Ala.) and
Sam J. Ervin (D-N.C.) who concluded
that a new federal agency would pry
into business trade secrets and tie up
businesses in endless regulatory agency
appeals and litigation. The National
Association of Manufaclurers, Grocery
Manufacturers, and Chamber of Com-
merce worked hard against the bill.
President Ford was believed to be op-
posed o the bill, as well.

Antitrust Penalties Raised

By voice vote, the House recently
passed a bill amending antitrust legis-
lation to increase the maximum fine for
violations by corporations from the pre-
sent $50,000 to $1 million and ralsing
the maximum prison sentence from one
year to three years. In effect, the
changes make criminal antitrust of-
fenses a felony.

The bill represents the first serious
effort to amend federal antitrust legis-
lation in nearly a quarter of a century.

A bill passed by the Senate last year,
the provisions of which were incorpor-
ated in the House version, is almed
at preventing collusion between govern-
ment officials and corporations in the
seitlement of anti-trust cases. Under
this provision, any company reaching a
settlement with the government would
be required to file with the federal
judge accepling the settlement a list of
all contacts with government officials
made by anyone except the company's
attorneys with anyone in the govern-
melnl except Justice Department offi-
clals,

Also, the government would be re-
quired to give 60 doy=' ndvance notice
of any proposed settlemeat of an anti-
trust suit and to publish, over a period
of two weeks, summaries of the settle-
ment in newspapers of general circula-
tlon. Information would have to be
mude available {o the public showing
tne terms of the settlements, Also, the
government would be required to re-
celve commenls from the public on the

(Continued on page 12)
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The Billie Oakley

Cooking Show

Gooch Foods of Lincoln, Nebraska
is unique in promoting pasta. The only
pasta manufacturer with its own syndi-
cated TV Cooking Show. Through the
medium of television, Gooch promotes
the Kitchens cf Martha Gooch with its
own, down-to-earth, homemaker, Billie
Oakiey.

Billie is the star of the TV show
that is aired in more than 15 markels
In the states of Kansas, Nebraska,
South Dakota and Ilowa. Her show,
aired three times per week, is seven
minutes of practical cooking Ideas,
recipes, and household hints to help
midwestern homemakers live better . ..
and that's important today with ever
increasing food costs. Her show is di-
vided into two segments: the first, the
ingredients and preparation and the
second, the finished product. The home-
maker at home can see just how the
dish is prepared, how it's done and
then how the dish should look and how
it should be served.

Most of Billle's recipes call for pasta
+ + » recipes that she and her stafl have
tried in the Martha Gooch Kitchens to
Insure that they will work in the home,
Billie's recipes are easy to prepare,
taste good, nutritious, and are economi-
ocal , . . and that's especially important
today,

Billle recelves thousands of letters
asking for her suggestions and her
ideas, She promotes the real and honest
benefits of pasta.

Here s a “Live Better for Less"
Billie Oakley TV Reclpe:

All-American Layered Noodle Supper
14 pkg. (10 oz. pkg.)
Martha Gooch Noodles
% 1b. bacon
1 1b, ground beef (uncooked)
1 tsp. chili powder
% cup diced onion
1 tsp. salt
% cup flour
1 can peas 10% oz.)
1 can tomatoes (14% oz.)
Y cup flour
1 can mushroom soup (10% oz.)
Y cup flour 3
1 cup grated cheese
1 cup bread crumbs

Cook noodles as package directs, drain.
Fry bacon, cut in pleces. Add bacon
pleces to uncooked ground beef, chill
powder, onion and salt, Pour mixed in-
gredients in large casserole, sprinkle
over top ¥% cup flour. Layer peas, then
cup flour. Add

tomatoes, then W%

Biilie Oakley

noodles. Sprinkle with % cup flour.
Top with cheese and bread crumbs.
Bake at 350 degrees for 1 hour, Serves
eight,

Average cosl per serving: 43¢
Pasta 20¢
Other $3.23

Grocers: Please Note

For every pasla sales dollar, you sell
$16.15 of other ingredients, Billle Oak-
ley recipes build sales . . . and extira
profits,

How Salesmen See Their

Problems

Handling customer objections lsn't
the problem it used to be.

Neither Is ctinching the sale.

The salesman's No. 1 challenge is
managing his time—and territory, Next
comes dealing with shortages.

That's what the Research Institute
of America found when it asked sales-
men what their worst headuches are
today.

Here's how they rate them:

Per Cent
1. Managing time and territory @9
2, Dealing with shortages 05
3. Providing better service 48
4. Selling price Increases 36
5. Selling against competition 32
6. Prospecting for new business 31
7. Closing more effectively a0
8. Handing objections 27
9. Selling to committe:s 15

In the past, RIA says, closing sales
and handling objections rated higher.
But managing time and territory is a
perennial problem.

“It's the same old story—too many
customers, and not enough time to call
on them,"” an RIA spokesman says.

“But there are remedies,” says Harry
R. White, executive director, Sales Exe-
cutives Club of New York.

“Like greater use of the telephone,
or analysis of accounis to zero in on
the most profitable.”

(i --¢_;.._,, Y
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Shoppers Fail Price Quiz

Consumers are alwayr complain g
about high prices at the supermari t,
No doubt about it.

But there is doubt about whet or
consumers really know what the pri os
of grocery producls are,

Progressive Grocer, an industry tr.ude
journal, recently tested 600 shopj.rs
ond found that most of them couldn't
accurately guess the prices on a variety
of popular items.

The publication plcked a list of 44
items and gave shoppers a leeway of
5 per cent above or below the marked
price. Consumers, however, were able
to average a score of only 20 per cent.

Only three products—Marlboro cig-
arets, Land O' Lakes butter and Scolt
paper towels—registered scores of
better than 50 per cent. The price-
guessing on other products was consid-
erably lower.

Only 24 per cent of the consumers
could guess the approximate price of
Tide XK detergent; Ken-L-Ration dog
food drew 17 per cent; Pillsbury flour
14 per cent; Crest toothpaste 10 per
cent; Maxwell House instant coffee 0
per cent, and Saian Wrap 8 per cent.

One could say that rapid inflation has
caused prices to change from week fo
week. That's true, but the range of
prices guessed on some items seems to
indicate that many consumerr don't
have the fogglest notion of how wucha
grocery product should cost.

Consumers guessed the price of
Green Glant Niblets (which were 28
cents at the time), ranging from 13
cents to 63 cents. Heinz ketchup (36
cents) ranged from 19 cents to 78 conts.
Kellogg's Corn Flakes (41 cents) ro: ged
from 27 cents to 80 cents, and an eht-
pack of Coca-Cola ($1.72) ranged ‘om
99 cents to $2.00.

Grocery Wages

Unlon wage levels In the grocer in-
dustry are leading some of the nat nal
trends. For instance, experlenced t 1ion
retail clerks are earning $5.81 an our
in both Kansas City and Washin ton.
San Francisco clerks draw $5.57 h arly
while New York City clerks make only
$4.55,

Experienced meat cutters are m::ing
$6.85 an hour in Detrolt whilc in
Phoenix they draw $4.48, Inexpericnced
unfon meat cutters also show a wide
variation of from $5.00 in Washington
to $2.81 In Los Angeles.

Unlon warehousemen in Seattle pull
about $6.50 an' hour while BSeatile
drivers ao the best of all at $7.10
hourly. The latest average wage for
retail trades, however, s $3.17 an hour
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Antitrust Penalties
(Continued from page B8)

terms before the judge would decide
whether the scitlement should be al-
lowed 1o become effective.

President Gerald R. Ford has en-
dorsed the proposed increases in anti-
trust penalties as part of an overall
effort to step up government activities
in this Aeld. Many business groups have
opposed the changes.

H. G. Stanway Retires

H. Geddes Stanway, president of
Skinner Macaronl Company, retired at
the end of 1974 after 24 years of service.
He will become Vice Chairman of the
Board and will return to part time
practice as management consultant.

Stanway joined Skinner in 19853 as
Vice President of Production leaving
his private practice of management con-
sulting to several firms in the Omaha
and Lincoln area. He became Execu-
ive Vice President and Member of the
Board of Directors in 1956 and Presi-
dent ir 1070, He spearheaded the team-
work in plinning plant lay-out plans
and negotiating equipment needs for
a new plant wherein extensive manu-
facturing efficlencles amounting to a
savings of a quarter of a million dollars
on an expenditure of a million and a
quarter, thus providing a strong founda-
tlon for future market expansion and
growth.

Efficient Facility

The facilities are considered among
the most modern and efficient macaronl
manufacturing in the world. New pro-
duction innovations and the facilities
and land acquired In 1857 have raised
the productivity from 18 million pounds
in 1859 to more than 60 million pounds
at present. The potential is for 300
million pounds.

“This facility is a major industrial
asset to the Omaha area since this is
the only production facility the com:
pany hos at this time to service distri-
bution In more than 34 states,”" says
Stanway. "This is a growing industry
and was a major volume growth
grocery store product in 1873", he adds.

Business Leader

Stanway has been recognized by in-
dustry leaders for his contributions to
the industry. He has been active in
Omaha clvie, church and service club
activities since coming to Omaha in
1050. He is past president of the Down-
town Omaha Rotary Club, Nebraska
Humane Soclety, a member of the
American Cancer Soclety, and board
member of several organizations. He
was recently requested to be organizing
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chairman of the Joint Public Trans-
portation Committee sponsored by the
Omaha Area Chamber of Commerce.

Dr. Wodicka Retires

Dr. Virgil O. Wodickn, director of
the Bureau of Foods at Food and Drug
Administration since June of 1870, re-
tired from the agency on Nov. 15, and
has moved to Fullerton, Calif.

A frequent speaker on enrichment
and nutrition labeling at industry meet-
ings, Dr. Wodicka was a vice-president
of Hunt-Wesson Fods before joining
F.D.A in 1870,

Following graduatlon from Washing-
ton Unlversity in St. Louls, Dr. Wodlcka
joined Ralston Purina Co. in 1936 as
a research chemist. He was manager of
the company's cereal re.earch labora-
tories from 1846-48 before becoming
manager of nutrition research for
Libby, McNelll & Libby.

Fibreboard Coﬁ:omle

Planning Director

Kralg W. Kramers (of San Rafael,
Calif.) has been appointed director of
corporate planning for Fibreboard Cor-
poration.

The San Francisco based firm manu-
factures paperboard, packaging, lumber
and plywood, industrial insulation and
jacketing, and large diameter filament
reinforced plastic pipe.

Formerly manager of business plan-
ning for the company's paperboard
products group, Kramers joined Fibre-
board in June, 1872, Previously, he
had been manager, supplies products,
with Stromberg DatagraphlX in San
Diego. Earlier, he had been affliated
with Comning Glass Works, Comning,
N.Y., and Hewlett-Packard, Inc., Palo
Alto, Calif.

Kramers holds a B.S. degree in

physics from Massachusetts Institut. f
Technology (1864), and received s
MBA in 1866 from Stanford Univer y
Graduate School of Business.

He resides in San Rafael with s
wife Jean (the former Juan M. Ro! a.
son of New Bedford, Mass.), and t: -ir
three daughters.

Stella Winston
Scholarship Fund

James J. Winston, Director of Re-
search for the NMMA and husband of
the late Stella Drusin Winston, reports
that a scholarship fund in her name has
been established at Tel Aviv Univer.
sity.

The fund will enable two students in
their Junior Year to recelve an indi-
vidual award of approximately 1500
Israell pounds to help them further
their studies, These scholarships will be
granted to both a male and female
student based on thelr excellence In
Chemistry.

Mrs. Winston was closely assoclated
with her husband in his professional
activity as a consulting chemist and
director of Jacobs-Winston Labora-
taries, Inc. and as director of rescarch
for NMMA.

In her blography which is a part
of the record at the University it is
stated: “Stella Winston was a person
of great enthusiasm particularly in re-
gard to helping Israel achieve its neces
sary goals. She was Commander of &
Jewish Veterans Post after World War
11, and was also an officer in a Bronx
Unit of the American Jewish Congress
in charge of ralsing funds for Isricl.

“She traveled extensively and her
greatest pleasure and excitemeni o¢-
curred when she visited Israel in 172"

D’Amico Moves On

A new line of 36 pasta produ 18
being introduced in the Chicago ired
by D'Amico Macaronl Co, A long 'imé
supplier to restaurants, private 1bel
brands and the food service field the
introduction of Mamma Mia pr¢ ucls
marks the company’s entry to the -tall
field. The products are packed Ir Joth
poly bags and cartons and are br: ntly
colored In the colors of the Ii.lin
flag. Initial distribution and adver’ sing
will be in a 700 mile radlus aroun Chl-
cago.

M.N.F. into New Offices

Millers' National Federation Is now
occupying its new headquarter oflices,
Suite 104, 1776 F Street, N.W., Wash-
ington, D.C. 20008, The new telephone
number is (202) 452-0000.
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| Metalwash Names Vice

President

Melalwash Machinery Corporation,
Elizabeth, N.J., designers and manu-
facturers of quality equipment for in-
dustrial washing, metal preparation and
drying for half a century, has embarked
upon & new corporate growth program,
according to their president, Robert
Nolte,

The first step In the facilitation of
these plans was the recent uppointment
of Mr. Bruce Murphy as Vice President
of Marketing. In this capacity Mr.
Murphy's primary duty will be to de-
velop a growth strategy which will
concerirate on a more In-depth pene-
titlon into markets In which Metal-
wash has long exemplified exceptional
txperlse, earning much acclaim for
past accomplishments.

Mr, Murphy comes to Metalwash well
Muippec for this formlidable under-
:“ﬂl. l.ving been formally educated

the b manities, business administra-
lon @ engineering, and having
whieve: oractical work experience in
the are:. of gales, marketing and man-
ifemen:

His r it recent position, prior to
mﬂ‘]ﬂ:f ' Metalwash organization was

Ind farketing Manager, General
km'"'-fl Products, of a large, well-
W sanufacturer of industrial
¥eighin;. equipment.

————————

Eustmen Chemicals Products
tkeiing Director
Lyan 1. Farmen has been appointed
Mdﬁ!dur of marketing for the DPI Di-
e, of Eastman Chemical Products,
effective February 1. He succeeds
4 L. Edwards, who will retire on
e Fime date following 38 years with
' fompany,
or U‘Le past year Mr. Farmen has
‘ @ssistant director of market-
Ing ang fleld marketing manager of the

Fianuany, 1975

DPI Division. A native of Rochester,
New York, he joined the former Dis-
tillation Products Industries division of
Eastman Kodak Company in 1938 as
an accouniant, later becoming office
manager.

In 1857 Mr. Farmen moved from
Rochester to New York City following
his promotion to regional manager of
DPI sales and then joined Eastman
Chemical Products, Inc, In the same
capacily when DPI became part of
Kodok's Eastman Chemlcals Division.

Will Dade Retires—
Joe Viviano Named
President of

San Giorgio Macaroni, Inc.

Willoughby S. Dade, president of San
Glorgio Macaronl, Inc., Lebanon, since
1971, will retire on Januray 31 and will
be succeeded by Joseph P. Viviano,
president of Delmonico Foods, Inc., of
Loulsville, Ky., which is being merged
into San Giorgio. Both companies are
l:.lbildhﬂEI of Hershey Foods Corpora-
tion.

Dade joined the Hershey organization
as Director of Sales and Marketing for
San Giorgio in 1068 after holding var-
lous cales positions with Scott Paper
Company, Philadelphia.

In 1069 he was named Director of
Sales and Marketing for Hershey's
Pasta Division, which then included
San Giorglo and Delmonico as separate
companies. He was elected President
of San Giorgio in 1871 and today serves
also as 8 member of the Board of
Directors of the National Macaroni
Manufacturers Association.

A natilve of Willow Springs, Mo.,
Dade is a graduate of Central College
in Fayette, Mo. He spent three years
in the U.S. Naval Ruserve, reaching
the rank of Lieutenant Commander.
He resides with his wife, Barbara, and
two children in Hershey.

Viviano has been serving since 1971
as President of Delmonico. A native of
Loulsville and a 1950 graduate of Xav-
ler Unlversity, he joined Delmonico in
1960, was named Treasurer in 1086, and
was promoled to Vice President in 1968,
He Is the grandson of Joseph T. Vivi-
ano, who founded Delmonico in 1928,

Viviano Is a member of the boards of
directors of the Louisville Water Com-
pany, Inc, and the Independent Box-
makers, Inc.; and he is on the Executive
Board of the University of Louisville
Assoclates.

He served in the U.S. Army Reserves
from 1850 to 1065, attaining the rank
of Stafl Sergeant, He is married to the
former Paulette Joyce, also a native of
Loulsville. The couple has three child-
Ten.

T A Y T [T

Joseph P, Vivieno

Milling Merger

Colorado Milling & Elevator Com-
pany, a wholly owned subsidiary of
Peavey Company since 1960, was
merged with Peavey January 2, The
action has approval of directors of both
companies.

When the action is completed, the
business of CM&E will be continued in
the name of Peavey Company, Pro-
duction and marketing of bakery and
Industrial flour will be part of Peavey's
Industrial Foods Group. Family flour
marketing Is to be part of Peavey's
Consumer Foods Group.,

Customers have been notified and
business will continue as normal. Some
of the Colorado Milling & Elevator
Company people will be relocating to
Peavey headquarters in Minnea.olis,
Including Al Sadok and Bob Kemn, both
vice presidents.

Peavey Boosts Dividend

Directors of Peavey Co., at the annual
meeting of shareholders Thursday,
Dec. 12, increased the quarterly divi-
dend on common stock to 25¢ per share,
payable Jan. 15 to stockholders of
record Jan. 2, The previous rate was
22%¢. Directors also declared a regular
quarteriy dividend of $1.50 per share
on preferred stock,

Stockholders re-elected all directors,
with the sole exception of Totton P.
Heffelfinger, who is retiring after 40
years as a director, Fredric H. Corrlgan,
president, sald Mr. Heffelfinger “has
provided a volce of experience, loyalty
and friendship He also recognized
Charles Green, who will retire March
1, 1875 as chairman of the executive
committee,

SEMINAR ON WHEAT
North Dakota State University
Fargo— April 13.16
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In 10 years we’ve installed 1,000
lines, producing 65,000,000, 000
pounds of pasta products.

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

3200 FRUIT RIDGE AVENUE, N.W,
GRAND RAPIDS, MICHIGAN 49504
PHONE: (616) 453.6451

WERNER/LEHARA TELEX: 22 6428 CABLE: WERNEAMACH
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National Food Brokers Association Convention

he National Food Brokers Assocla-

. held its Annual Meeting in San
Francisco in early December. They con-
centrated on the business of doing
business,

One example of concern was ex-
pressed in o speech by Robert Nagle
of Amstar. He touched on the fears of
many Amerlcans—fears which cannot
be stilled by ratlonal economic ex-
planations—and called 1976 one of the
most difficult years the food industry
will ever have to face, and a possible
test of the survival of the free enter-
prise system.

Eenergy Crisis

Singling in on one specific problem,
Joseph Downey of Dow Chemical dis-
cussed the long and short term impli-
cations of the energy crisis: shortages
of a wide list of products and packag-
ing; higher prices and changes in super-
market energy use; and consumer shop-
ping patterns. Dow has done more than
merely worry, It has cut its energy use
per pound of product 25-30 percent
in the past few years and is aiming for
another 8 percent reduction this year.

Speaking of energy, Downey said,
“the longer term solution can only be
achlieved by major change. Change
such as a shift from our extravagant
wasle philosophy to a more intelligent
use of our resources.”

It is time for industry executives not
only to be aware of this and other prob-
lems, but to make hard plans to be put
Into effect if these problems remain
or worsen. Where can costs be cut?
What expansion can be curtalled? How
can productivity be Increased? Can ad-
vertising be made more productive?
Are certain convenience foods econo-
mically unfeasible for manufacturers
and retailers? What is a realistic in-
ventory level? Should store hours be
changed? What types and sizes of stores
will bring the best return? Should tra-
ditional margins be changed? These
are hard questions; they demand
answers,

Energy Crisls

The money crunch, as it affecls
brokers, was outlined by Mark Singer,
NFBA President. He criticized "some
comptrollers” who have slowed broker
commission payments weeks or months,
“using the broker’s money in the mean-
time", Brokers, of course, are not alone
in suffering from the money crunch.

Generally, the food business has been
flat, although much better than the
auto industry, housing, hard and soft
goods manufacturers and retailers,

Chalrmen of the Beerd, NFBA, O, J. Mit-
chell (left) was honomi ot a dinner spon-
Vincent DeDomenico, general man-

sored
ager, Golden Graln Macaroni Co., Son
Leandro.

Steve Weinstein of Supermarket News
reports some warehouses oversiocked
with canned goods and buyers told
not to buy certain items, no matter
how attractive the price. It s hard to
place an order unless there is some
inducement, one executive sald.

The outlook is negative. We are in a
recession and some fear a depression is
possible, unless the Administration
takes a positive action, and, unfortun-
ately, that does not appear to be in the
offing.

Food Situation

Floyd Hedlund, Director, Frult and
Vegetable Division, USDA made these
observations on the Food Situation:

“In 1973 many important world crops
attained record or near-record propor-
tions,” he sald, prominent among these
were wheat, rice, corn, potatoes, sugar
and citrus fruit.

“Yet, despite the production of record
and near-record crops, total per capita
production is barely able to main-
tain pace with population growth,” he
added. “But there is an enormous op-
portunity to produce more, During the
two decades of the fifties and the six-
ties, grain ylelds increased 63 percent
in the developed nations and only 32
percent in the devolping countries.”
Mr. Hedlund sald that many of the de-
veloping couniries have great potential,
and are making progress in improving
yields and building the market struc-
ture necessary for continued advance-
ment.

“It now appears that 1974 world foed
and feed grain production may total a
little lower than last year and drop
below long-term growth trends as
well," he added,

“The year 1074 has been one i re.
member. We have seen double di;.t in.
flation, floating exchange rates the
machinations of the OPEC n:tions,
shortages of fertilizer, tin plate, nutura)
gas and transportation plus increased
costs up and down the line, Despite
all this, farmers have continued (o pro-
duce food and marketers have con.
tinued to move it to consumers"” he
said, “Prices have increased drumati-
cally at all levels and so have margins”

Transporfation

A. Daniel O'Neal, ICC Commissioner,
acknowledged that the ICC haos been
the target of criticism from the food
industry and that the ICC has recogn.
jzed the need for adjustment.

He said that many of the current rules
lat ICC were instituted before the
energy crisis and are now due for
change.

Supermarkets Must Modernize

Clarence Adamy, President of the
Natlonal Association of Food Chains,
declared: “Supermarketing must mod-
ernize through increased productivity.
While on the supply side all out farm
production is imperative,

“As for the contribution,” he added,
“which greater productivity can make
to a healthy supermarket industry, the
technology exists today to support great
strides tomorrow."

“Yet a varlety of externally imposed
restrictions hold us back in certain
efforts.”

As an example he pointed to the
shortage of freight cars due to the long
time—about 30 days—that it takes?
freight car to return near the joint o
origin. Mr. Adamy sald this del: » could
easily be cut to 15 days and ¢ re the
shortage.

He declared the greatest probl: m no¥
facing food chalns les In its allity
mobilize its resources to creata frealel
productivity in all phases of iis opel
ations. “We must get the cons.mer 10
join us in propounding needed : hangt!
to eliminate barriers to efclency.”

Beatrice Believes In Broken

Beatrice Foods believes in food
brokers because they are the met
economical and productive method of
sales coverage, There has never beend
more efficlent selling system, accordiné
to Gordon Swaney, Vice Presidest
Beatrice Foods.

Appearing as part of NFBA's Priv
cipals' Forum, Mr. Swaney stated 1!
his company has become ul be:

cause
food !
usal
is less
direct

Mr.

marily
subject

t eficient selling coverage by
kers. “Brokers”, he said, “give
«d sales expense which usually
1an what it would cost to have
iles representation.’

vaney directed his remarks pri-
at food broker compensation, a
he termed “sensitive”, but of

major concern to food brokers today,

llw[_.

all know,"” he sald, "how the

cost of manpower, travel, cars, fuel
and general overhead has gone up. You
brokers have had the same cost pres-
sures that we manufacturers have had,
and unless your compensation continues
fo increase you will be under severe
profit pressure and may have to cut
back your coverage. Also, you may

lose an

account or two. I think some-

fimes we manufacturers never really
know how you brokers handle losing
an account—how it will affect your
effort or the amount of work done for

us”

The Beatrice executive declared that
the more each of Beatrice's companies

pays a

food broker, the “better off you

are and the more important we will be

1o you

because we will be one of your

lop accounts, We feel the more we can
pay you in compenstion, the more it
will relurn like ‘bread cast upon the
walers'."

Sharp Group

Mr Swaney called food brokers a

“much
than w

sharper group of businessmen
¢ could possibly afford to hire

on a direct sales bhasls," Most of you,
he sald, are “influential people of good
standing in your community, Many of

You are
tty an:
and par

long-standing residents of your
! have a stature with the trade
ticularly with our key customers

that co:.!d never be duplicated by our

OWn ms

Com:
relatior
broker;
use of !
1 a ke
use of 1
ing an
Princiy
tool in

In ¢
Swaney
food jo
belleve

n"

cnting on the proper working
vip between principals and
Mr, Swaney recommended the
.d broker advisory committees
to success. He also suggested
NFBA publication, “Develop-
jency Agreement for Broker-
Representation” as a valuable
1y discussion of compensation.
ieluding his  remarks, Mr.
told the food brokers that the
" they have done has “made us
myou...and that is what will

nlinue to make us belleve In you.

We aut

mntically think broker.”

Getting More From
Promotional Dollars

David Thayer, Vice President—Sales,
Mumer Products Division of Heub-

Promoli

Faanuary, 1975

Inc., spoke on getting more from

onal dollars, documentation of

price increases, on viewing resets, ver-
tical and horizonta, szlling and also
advised manufactur:rs against culting
brokerage.

Mr. Thayer said Heublein views their
brokers as ‘part of the family'. “We
try and treal you the same as we do
our own sales organization,” he said.

He sald that he felt that reducing
brokerage was not an answer fo the
manufacturers' dilemma in selling to-
day's economy.

“In fact," he added, “if 1 am not mis-
taken I believe that a national survey
was done, and on a national average
your income s going up in the vicinity
of 15% and your costs approximately
22%. With this in mind, I don't believe
that we should be talking about cutting
brokerage, but the principal has to be
extremely concerned about getting
more for his money.'

Must Make Profit

On promotional dollars, Mr. Thayer
sald “We as a principal are in the same
condition as the distributor in the fact
we have to make a profit to survive,
and the retailer needs our products for
him to survive, so it behooves you as
our sales arm to make sure that we get
more from our promotional dollars
rather than pushing us to raise them.”

Mr. Thayer also added that manu-
facturers should keep accurate records
for all price increases—accurate enough
{o answer all questions that may arise
in the future from some government
or consumer source, He added that
manufacturers should also provide their
food brokers with full information re-
garding price increases. “Not just that
cost of labor and ingredients are going
up,” he said. “But we should attempt to
list for you exactly what ingredients
In the products are causing the price
increases so that you may more in-
telligently explain why this was a
necessity in talking to the retailer. 1
believe many of us have been weak in
dolng this, and this should be corrected
to help you do a better job, and,
gentlemen, price increases will be a
way of life for some time to come."”

Mr. Thayer congratulated those
brokers who have moved from vertical
to horizontnl coverage. He added that
under the present economic climate
such adaption is good business.

He included ‘Friday work' in this
category. “Friday has been traditionally
an area when we have not been able
to work in the $00,000 a week stores
and, no doubt, rightly so. However, it
has been my observation that many of
you are using this time to call on
some of the smaller stores, and actually
write some orders,” he said. “Its amaz-
ing what a great satisfactiun it can bg

iwyaiiairaca =l G e M It il

for a retall man to actually have an
order in his hand. I am sure that you
are all doing this, but if not, I ask
that you consider this as an alternative
in today's economy rather than using
Friday as paperwork or sales meeting
day.

Newsweek Panel

A panel of Newsweck magozine edi-
tors fielded questions on a wide range
of topics before o capacity audience
of food brokers and manufacturers
attending the onnual convention of
NFBA.

Rich Thomas, Newsweek Washington
Correspondent, predicted “we will have
price and wage conlrols loosely applied
by the Spring of 1075." “Inflation will
be moderate,” he added, “down from
12 percent or so to 7 or B percent.”

In answer to another question on the
economy Mr. Thomas said President
Ford “is as disturbed with his own
economic program as the country is, He
is now prepared to let the budget go
into a large deficit to stimulate the
economy . . . and he will probably
propose a tax cut for lower and middle
income to stimulate the economy,” he
said.

Food Hablts

A question from the oaudience on
changing food habits of Americans
broughtthis comment by Newsweek
Life Siyle editor Lynn Young. “Meat
consumption will drop in the future,”
she sald, “and the growth of natural
foods will continue.”

“There will be more co-ops In our
future,” she sald, "and much more can-
ning and growing of foods at home.
Also I really expect people just simply
to eat and drink less.”

James Bishop, Jr., Newsweek Wash-
ington Correspondent said food will be-
come a political issue throughout the
world in the near future, “In the United
States", he said, “we will sce the ques-
tion of U.S. policy regarding the Food-
in-Ald program incorporated into poli-
tices."

Mr. Bishop added that the United
States is already committed to increase
its food exports to underdeveloped
countries in 1975,

Nostalgia

Newsweek Suan Francisco Bureau
Chief answered questions on radical
politics of the late 1060's and today's
youth in search of employment. “The
nostalgia fad that is with us today is
more than a romantic look at the past,”
he said, “it is a re-evaluation of things
we once rejecled—and now finding out
they weren't so bad after all."” Panthers
are now run by women.

(Continued on page 20)
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Newsweek Panel
(Continued from page 19)

Newsweek Executive Editor, Ken-
neth Auchincloss, was asked to explain
the media's role throughout the Water-
gate story. “The media did not get
rid of Richard Nixon,” he said, “Mr.
Nixon got rid of himself. Had he not
Instituted the taping system I feel he
would still be with us. I might add,”
he sald, "that 1 hope the press will
never have to get involved in a story
as long os Watergate again. People
simply get tired of the same news on
their front pages and nightly newscasts
and tend to view the media as a parti-
cipant instead of a reporter.”

Mr. Auchincloss said his view of the
media was that their task was to report
only, he emphasized, *“report!”

Food Industry Predictions

Predictions of the future of the food
industry to the year 2000 as seen by
101 grocery leaders were presented by
the Newspaper Advertising Bureau to
the annual convention of the Natlonal
Food Brokers Association.

The twelve predictions were:

1, The current world food crisis will
be successfully overcome,

2. Continulng inflation will make food
relatively more expensive,

3. Despite inflation, the real income
of American families will rise sub-
stantially,

4. The environmental and energy situ-
ations will not have a revolutionary
effect on the grocery industry,

5. American eating habits will change
in the direction of convenience
foods,

8. The supermarket industry's struc-
ture will remain substantially un-
changed,

7. Supermarkets will become some-
what larger, but will face increas-
ing competition from other stores,

8. The merchandise mix will continue
to drift In the direction of conven-
ience foods and non-focds,

9, Computers will revolutionize inven-
tories, product movement and infor-
mation handling,

10. Retoilers and manufacturers will
compete directly for control of the
well-through process,

11, Manufacturers' advertising will be-
come much more retail-oriented and
response-oriented, and

12. The store manager's job will be
sharply upgraded.

“When we began this project” Mr.
Neale said, “we had no idea where it
would lead. But as it progressed the
things that struck us most vividly was
the confidence of those who lead your
industry.”
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Government Regulation

by Irving E. Shapiro, Chairman,
E. I. du Pont de Nemours & Company

The overall governmental approach
to regulatory problems invites an ob-
servation. Regulators think they make
high polnts with the public when they
achieve press notice in a big way, and
s0 they tend to write in terms of speci-
fics that will show that they have taken
action that is hostile to business.

Such regulation, dealing with the de-
1ail of how a goal is to be met, leaves
no room for Individual companies or
industries to look for their own effec-
tive and eficlent answers, Issues tend
to be addressed not so much on their
merits, but rather on the basis of who
is behind the proposal. Who will appear
to be the firat beneficiary of any action
that is taken? When the answer comes
back, “Business,” our ideas have fre-
quently had rough sledding.

Behind all this Is an assumption that
if an action is good for business it is
probably bad for the public. That very
well may be one of the greatest false
syllogisms of all time. But the plain
fact is that a lot of people believe it,
or at least they have behaved as though
they believed it, and the political struc-
ture has responded accordingly.

1 belleve this goes a long way to-
ward explaining regulatory trends in
the environmental area and also with
the Consumer Product Safety Commis-
sion, the Federal Trade Commission, the
Occupational Safety and Health Ad-
ministration, and various other regula-
tory bodles. A problem comes up; the
pressure builds; somebody in authority
says government had better take actlon;
and we end up with overly expensive,
overly specific regulations that make
little allo e for differ among
individual companies and industries.

Food Assistance Up

Preliminary estimates of particlpation
in federal-state food assistance pro-
grams for the month of September
showed 14.3 milllon people as recipient
of food stamps. This was an increase of
50,000 over the previous month, as ad-
ditional projects shifted from direct
food distribution, Particlpation In fam-
ily food distribution was placed at near-
1y 700,000, the same as in August. Most
of the latter participants are in Puerlo
Rico, which is in the process of switch-
ing to food stamps.

Aggregate participation in the family
food program for September is esti-
mated at 15 milllon, up 700,000 from
a year ago and 500,000 more than in
the same 1872 month.

Average bonus pald to food stamp

participants In September was $20.70,

up $5.46 from the year ago awvi age
level.

Number of children participatii | in
the school lunch program as scho re.
opened in September was 23.0 mi ion,
up 300,000 from a year ago. Of th.. to.
tal, 8.7 children received lunches free
or at a reduced price, which Is 80,000
more than the number in this pre:ram
at the start of the 1873-74 school vear,

C.E.D. Presses for
Food Reserve

That the U.S. government "should
devote the most intensive diplomatic
eflort to securing agreements from ex-
porting and importing countries 1o con-
tribute to the maintenance of food re.
serves in proportion to their needs and
their financial means"” s one of the
principal recommendations of a report
on farm policy Issued by the Research
and Policy Committee of the Commiltee
for Economic Development.

The committee, in a report prepared
by a subcommittee headed by John
H. Danlels, chairman of Independent
Bancorporation, Minneapolls, and
staffed by John A. Schnittker, former
under secretary of agriculture, said that
the U.S. government should assume
principal responsibility for establishing
stockpiles “large enough to ensure an
appropriate degree of stability of food
prices, to encourage and take advantage
of commercial trade opportunities when
they arise, and to assume a falr share of
the responsibllity for meeting the emer-
gency food needs of poor nations.”

Argentine Wheat Contracis

A survey of world trade activity by
the International Wheat Counci! noles
activity on the part of Argentna. A
five-year trade agreement provires for
Argentina to sell Algerin b twee
270,000 and 450,000 tons of gri n am
nually, the Grain Board sald. Th: board
will supply Algeria with the fo wing
specific quantities annually—10t 100 10
200,000 tons of Candeal (durum) heit
150,000 to 200,000 tons of bread ‘wheat
and 20,000 to 50,000 tons of corn. 't also
is indicated, the Wheat Counc. sid
that the contract for 200,000 ' ns
durum wheat already has bec . ooV
cluded. Furthermore, Argentina 128 o™
dertaken to supply the Libyar Anb
Republic with 220,000 tons of wht a
possibly several parcels of cord
barley in 1075, Argentina has signed 8
agreement with Paraguay to supply
latter country with 110,000 tons
wheat in 1975.

Seminar on Wheat
North Dakota State Univ.

Fargo - April 13-16

Returning dies

for reconditioning

at regular intervals
from 3 to 6 months
will insure trouble free
operation and max-
imum production results.

CLI AT
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D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, N.Y. 11215

Phone: (212) 499-3555
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America’s Largest Macaroni Die Makers Since 1903 - With Management Centinuously Retained In Same Family
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Peavey doesn’t
quit working until
dinner is served.

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

you want it. But we don't stop there.
Our Technical Center continues to look
for ways to make our products perform a little better.

And to make our systems work a little faster. You've

got a good thing going in King Midas Semolina and

Durum flour. Because we don't stop working

until dinner’s on the table.

Peavey Semolina and Durum flour.

Sales Offices:

Minneapolis, Minnesota (612) 370-7840;
White Plains, New York (914) 694-8773;
Chicago, Illinois (312) 631-2700

4@; PEAVEY COMPANY

Flour Mills
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Microwave
. Drying

Controlled
Cooling—__

-y

"
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MICROWAVE /1000-4000

with lower operating costs... .

Microwave drying and cotr‘lltrc;llad cooling, with or without praliminary drying
ame unit, can do this for you:

I:'ti:lr:laa: ten times faster ® takes ‘c’ma-lllm to one-tenth the space ® Improves
product quality ® reduces dryer maintenance o as litlle as one hour per
week ® lowers caplial investment ® lowers power costs In most areas
= generally can be Installed without shutting down the lines

When standard preliminary drying Immediately precedes microwave
drying (as In complete unit shown above) it eliminates the need for equilibra-
tion periods and reduces time and space needs of preliminary drying as
much as 60%.

MICRCODRY

MICRODRY CORPORATION

3111 Fostorla Way, San Ramon, CA 84563

415/837-8106
Controlled cooling (third stage) determines product molsture content
and appearance.
Proven In leading pasta plants. Call or write today.
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Cutting Calories With Pasta

om Durum Wheat Notes

An ou one of the millions of over-
w ght people in this country?

Do :ou shop alone so your friends
won't nnow your size? Have you a-
volded checking your rear view?

Do you cut the size label out of new
clothes so hubby, parents or friends
won't know you've gone to a bigger
one?

Are those stairs at home, school or
the office getting so much longer that
you avoid them as much as possible?
Are you hufling and puffing after a
bicycle ride around the block?

I 50, you must admit a “yes" answer
to the Arst question. And here's what
you can do about it.

You can lose weight the easy, sensible
way—without starving yourself, col-
lapsing from physical exhaustion or
mpending a mint of money on useless
plans or remedies.

Welght Is gained by eating food with
more calorles than your body needs.
To lose welght, you must reduce calorie
Intake 1o below your body needs, re-
membering that it takes 3,500 calorles
to galn or lose a pound.

Teeter-Totler Plan

Think of this as the teeter-totter plan
of weight control, in which calories in
lood eaten are balanced against those
used by the body.

In this Arst teeter-totter, the two are
tqually balanced. Welght remains the
name.

The ccond shows pounds goined
When ' u eat foods with calorles In
txeess * what your body uses. They
irestc 4 as fat. You gain welght.

This ird teeter-totter shows how
You ez lose welght. Pounds are lost
*hen ! body uses more calories than
W recc s, This can be done three
ways: cutting calories in the diet;
b inc: sing the amount of exercise;
by e bining the two, fewer calories
nd m o exerclse.

Ate, tivities, sex and body style
ill con: hute to the determination of
the nu:iber of calorles required to
Maintair, that first balance. Here are the
Recomn, cnded Daily Dietary Allow-

inces of calories for men and women:
Age Men Women
.1 3,000 2,400
16-18 3,000 2,300
18-35 2,800 2,000
35.55 2,600 1,850
85754, 2,400 1,700
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[ | Weight Maintained
Calories Eaten ‘ Calories Used

;ained 3
Calories Use

Weight ¢
Calories Eaten,

welg]" Losy

(_‘alorios Ea Caless
ories Ugeq

Doctors recommend a maximum
weight loss of two pounds a week.
Weight lost at this slower rate tends
to stay off. But pounds lost in quick-
welght-loss diets are usually regained
as fast or faster than one shed them.

To lose two pounds a week, you
need to eliminate 1,000 calories a day.
Since a comforlable diet has best
chance of success, cult your calories
ealen by 700 a day. The other 300 can
come from exercising—a 45-minute
bicycle ride, 36 minutes of digging in
the garden, a 80-minute walk.

Exercise Equivalents of 100 Celories

12 minutes—gardening (digging).

15 minutes—cycling, fast game of ten-
nis, mowing lawn with hand mower,
skating, table tennis, golf, washing
and waxing car.

20 minutes—gardening (weeding), mop-
ping the floor.

24 minutes—ironing,
scrubbing.

30 minutes—playing with the children,
cleaning windows, dancing, walking,
bowling.

40 minutes—hand-washing clothes,

1 hour—standing at ease.

There is another good reason for ex-
ercising along with the diet. Doctors
now believe that appelite controls in
the brain tend to work better with in-
creased exercise,

Counting calories is important if you
are still gaining welght—at last until
your weight is stabilized. If possible,
measure or welgh the food for an ac-
curate count. For accuracy, you also
need a good scale to weigh yourself
the first thing in the morning once a
week.

With the weight stabilized, there are
two ways to count calories. First, you
can record how many calories are used
to maintain weight, then subtract 700

making  beds,

for your new diel. With planning, yuu
can have rood, filling meals that are
nutritionally balanced with as few as
1,000 calories a day.

Simpler Way

But there is a simpler way, especially
il your mind begins 1o boggle with all
that arithmetic. Just begin with your
normal diet and make subtractions or
deletions to total 700 calories.

A baked potato minus the butter (100
calories per tablespoon) and the sour
cream (100 calories for two tablespoons)
saves 200 calories. Save 70 calories by
drinking a cup of skim milk instead
of whole milk.

Use one envelope of unflavored
gelatin, at 35 calories, instead of one
package of fruit-Ravored, presweetened
gelatin, 325 calorles,

Half a 7-ounce can of tuna packed in
water has only 127 calories, not even
half the 288 for the same amount
packed in oil.

Develop expertise with your dinner
knife and whittle away many useless
calories. A medium-thick pork chop has
245 calories. But with careful trimming
you can get it down to only the lean
portion, with 110 calories—saving 135
colories or allowing you to have two
chops and still save 25,

Snack foods are another way fo
really pare down: ten 2-inch potato
chips, 115 calories; 15 peanuts, 80 cal-
ories; % cup raisins, 120 calories; one
2-inch plece of chocolate cake with
fudge icing, 420 calories; one 2-inch
plece of angel food cake, 110 calories;
1/7 of a 9-inch cherry pie, 340 calories,

For dinner tonight, have a one-cup
serving of spaghetti with tomato sauce
(200 calories) instead of a small 6-ounce
steak (at 700 calorles!).

Pastas Are OK

You thought pastas were a No-No
on any diet? Not So! Actually, pasta
made from enriched durum wheats is
ideal for calorie-controlled meals,

Macaroni foods themselves are rela-
tively low In calorles—102 per ounce
for uncooked spaghelii and macaroni
and 107 per once for uncooked noodles,
And they combine readily with lean
foods to stretch your calorle budget
(and often the much-abused food bud-
get, too).

Enriched durum products contain im-
portant amounts of the essential R-
vitamins—thlamine, niacin and ribofla-
vin—and that important mineral, iron.

In addition, enriched durum products
are 12% protein, with a good distribu-
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tion of the essential amino acids, ex-
cept lysine and tryptophane which are
on the low side. However, a little bit
of chicken, seafood, meat or cheese
added to the meal, perhaps combined
with the pasta, makes the protein com-
plete.

For people with additional dietary
problems, macaroni products are con-
sidered low sodium and low cholesterol
foods.

Pasta adds another positive dimen-
slon to dieting. Use the many shapes—
bows, shells, twists, swirls, flowers,
stars, etc.—to add variety and prevent
the usual pitfall of ending up with a
monotonous, boring dlet.

Bix Low-Calorie Recipes

To begin your weight-controlled eat-
ing program use the six low-calorie
pasta recipes that follow.

We've included a chart showing the
contribution of one serving of each
recipe to the Recommended Daily
Dietary Allowances of an 18 to 22-year-
old woman. Use this to help you plan
the day's meals to include all the essen-
tia] nutrients. Your diet should be low
in only one thing: calories.

Hearty Tomato Soup
4 to 6 servings

2-14 cups (18 oz. can) tomato juice
1-3% cups water

14 teaspoon chili powder

¥, teaspoon celery salt

¥ teaspoon onion salt

1 envelope instant beef boulllon

3 ounces enriched elbow macaroni

2 frankfurters, sliced
Combine tomato julce, water, chill pow-
der, celery salt, onlon salt and boulillon
in large saucepan. Bring to a boil. Add
remaining ingredients and cook, stir-
ring occasionally, until macaroni is ten-
der, about 10 minutes.
Total Recipe = 758 Calories
4 Servings = 180 Calories/Serving
6 Servings = 126 Calorles/Serving

Confetti Macaronl and Corn
8 servings

7 ounces enriched elbow macaront

1 cup thinly sliced carrots

2 cups (1 lb. can) cream-style corn
¥4 cup chopped parsley

1 teaspoon Worcestershire sauce

¥ teaspoon seasoned salt

¥4 teaspoon pepper

2 tablespoons enriched dry bread

crumbs
1 teaspoon melted butter

Cook macaronl and carrots in boiling,
salted water (2 quarts water plus 1
tablespoon salt) 4 minutes; drain.
(Neither will be tender.) Meanwhilz,
combine corn, parsley, Worcestershire
sauce, sall and pepper in large bowl.

Mix in drained macaroni and carrots.
Turn Into greased 1% quart casserole.
Combine bread crumbs and butter;
sprinkle over top of casserole, Bake in
preheated 350° oven 25 to 30 minutes,
or until heated through the bread
crumbs are browned.

Total Reclpe = 1,193 Calorles

8 Servings = 140 Calories/Serving

Tuna Macaronl tialad
6 Servings

4 ounces enriched elbow macaroni
Creamy Salad Dressing (see below)

2 cups shredded cabbage

1 can (7 oz) water-packed 4{uns,
dralned and flaked

¥4 cup grated carrots

' 14 cup green pepper, cut into julienne

strips
2 teaspoons celery salt

Cook macarond in boiling, salted waler
(2 quaris water plus 1 tablespoon salt)
until tender, yet firm, 6 to 7 minutes.
Rinse with cold water to cvol. Draln
and place In mixing bowl. Stir in
Creamy Salad Dressing (see below).
Add remaining ingredients; mix well.
Cover tightly and chill at least 2 hours.
Creamy Salad Dressing: Yield: 1 cup

14 cup plain yogurt
1-1% tablespoons grated onlon

2 tenspoons sugar

2 teaspoons prepared mustard

1 teaspoon lemon juice

1 teaspoon cider vinegar

1 teaspoon onion salt

¥; teaspoon pepper
In small bow]! combine all ingredients;
mix well.
Total Recipe = 834 Calories
6 Servings = 130 Calories/Serving

Molded Chicken/Cantaloupe Salad
4 to 6 Servings

2 envelopes unflavored gelatin

1 cup water

2 cups pineapple juice
¥ cup lemon juice

2 tablespoons sugar

Y teaspoon salt

1 cup cantaloupe balls

2 ounces enriched medium noodles
1 cup boned chicken, cooked and diced
1 cup seedless grapes, halved

14 cup chopped celery

Lettiuce leaves

In 2-quart saucepan stir together gela-
tin, water and 1 cup of the pineapple
juice. Heat, stlrring constantly, until
gelatin is dissolved. Add remaining
pineapple juice, lemon julce, sugar and
salt. Pour % cup gelatin mixture into
2.quart mold or loaf pan. Arrange can-
taloupe balls on bottom of mold. Chill
in refrigerator while completing salad
preparations. Cook noodles in boiling,
salted water (2 quarts water plus 1
tablespoon salt) until tender, about 6
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minutes; drain. Rinse with cold v iler
to cool; drain. Combine noc iles,
chicken, grapes and celery will. re.
maining gelatin mixture; pour inlk
mold. Chill until firm. Unmold it
serving plate and garnish with let uce,

Total Recipe = 1,285 Calories
4 Servings = 321 Calories/Serving
6 Servings = 214 Calories/Serving

Chicken Noodle Waldorf
6 to B Servings

4 ounces enriched medlum noodles
3 cups boned chicken, cooked and
diced

1 medium upple

1 tablespoon lemon julce
24 cup chopped celery

VY, cup raisins, optional

1 egg, beaten

2 cups holling water

2 envelopes instant chicken bouillon
1 tablespoon arrowroot

1 teaspoon salt

1; teaspoon pepper

% teaspoon powdered cinnamon

1, teaspoon powdered nutmeg

Y teaspoon powdered allspice

Cook noodles in boiling, salted waler
(2 quarts water plus 1 tablespoon sall)
unti! not quite tender, about 4 minules;
drain. Spread half the chicken in bot-
tom of 1-% quart casserole, Prel, seed
and chop apple; coat with lemon julce.
Add apple, celery, (raisins, if desired),
and egg to drained noodles; mix well
Spread noodle mixture over chicken.
Top with remaining chicken, Dissolve
bouillon in boiling water; add arrow-
root, seasonings and spices, Pour this
gravy over all in casserole, Cover and
bake in preheated 350° oven 50 min
utes. Serve hot.

Total Recipe, no raisins = 1,678 Calories

6 Servings, no raisins = 280 Calories
/€ arving
8 Servings, no ralsins = 210 Calodes
/¢ erving
Total Recipe, raisins =1,708 ( |lor§ﬂ
8 Servings, raisins = 300 ( alories
/4 orving
8 Servings, ralsins — 225 ( lories
/4 erving

Lasagne Florentine
12 Servings

14 pound enriched lasagne

1 tablespoon oil

2 packages (10 oz, each) frozen spinach
% cup chicken broth

Y cup grated onlon

2 tablespoons enriched flour
1 tablespoon lemon juice

1 teaspoon salt

1 teaspoon Itallan herbs

1 teaspoon garlic powder
1 carton plain yogurt

e m e e
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1 cu; coltage cheese

1eg: beaten

1 o (4 oz.) mushroom stems and
pleces

15 cu; Parmesan cheese

Cook '1sagne in 4 quarts boiling, salted
water with oil until not quite tender,
about !2 minutes; drain, Cook spinach
according to package directions; drain
well. In bowl combine broth, onion,
flour, lemon juice , salt and herbs; stir
in yogurt and spinach. Combine cottage
cheese and egg. Spoon one-fourth
coltage cheese sauce on bottom of
13x B-Inch pan; top with one-third the
Iasagne. Then spoon one-fourth the
coltage cheese sauce and one-third each
of the spinach and mushrooms on top

TRIm S at b
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Conlfettl
Hearly Macaroni

Tomato And

Soup Corn

Part of Recipe 1/8 1/8
Calories/Serving 128 149
% Protein® 10 8
% Calclum*® 2 2
Iron® 8 8

% Vitamin A* 15 40
% Thlamine® 25 30
% Riboflavin® 8 10
% Nlacin® 20 20
% Ascorbic Acid® 25 8
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Molded
Tuna  Chicken/ Chicken Lasagne
Macaroni Cantaloupe Noodle Floren-

Salad Salad Waldorf tine
16 1/ 1/8 1712
139 211 225 144

25 20 15 15
6 8 25 15
8 10 10 8

10 35 b 40

25 20 20 40

10 10 10 20

35 20 30 15

10 75 B 15

s Pcmnlngg of the Daily Dietary Allowances for the 18 to 22-year-old woman

Revised 1

of Foods, U
Value of Foods,

8, Food and Nutrition Board, N
Natlonal Research Council. Food values computed primaril

ational Academy of Sciences an
from Composition

.S. Dept. of Agriculture, Agriculture Handbook No. d Nutri
S. Dept. of Agriculture, Home and Garden Bull Air ave

etin No. 72,

the lasagne. Repeat layering until all
ingredients have been used, ending with
spinach and mushrooms. Sprinkle Par-
mesan cheese on top. Cover. Bake in

preheated 375° oven 15 minutes or un-
til bubbly.
Total Recipe

= 1,723 Calories
12 Servings =

144 Calories/Serving

National Academy of Science, National Research Council
ecommended Daily Dietary Allowances
Eighth Revised Edition, 1074
Exprersed as Percentages of the U.S. RDA

Percent U,S. RDA

(U.S. RDA for 4 Years—Adulthoad) * U.S. RDA for these calculations 65 gms
Pro-

Yoans Caloriss Prolein fein Vi, V'L Vit, Fola- -
’M' 0'5 (g} (%) . D c cnu: Nlacin E&?ﬁg:; Bt BU (Ca) (p)} dl.l?\-l (Fe) (Mg) (Zn)
0= 0. Kgx117T Kgx22 — 28 100 13 58 13 25 24 20 15
%:ﬁmn Kgx1(8 Kgx2.0 — 40 100 17 58 13 40 a5 33 20 g gg Eg gg gg ig gg

1-3 1300 23 a5 40 100 23 67 25 45 47 47 30 17 8
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Whe.: Export Film
The I‘ational Wheat Institute has
entered nto a contract for the produc-
lion of . motion pleture titled “Wheat
Export Help U.S. Economy,” it was
annour: »«d by E, L. Hatcher, NW.L
chalrm. ., The film, a 28-minute color
ind soi. 1d motion picture, will be made
l‘;‘v Beult  Anderson Productions of
ashir iton,
Nshﬂlﬂ.v Moore, vice-chairman of the
'W.L and chief proponent of the film
Project, said 4t [s important that Ameri-
@n consumers recognize exports of
Mhet 03 a source of economiv s{ubility
lll'l"thau a threat to thelr supplies.
Flor Hatcher added that one of the
of the film is to help the public
mlﬂnd that wheat Is a “renewable
o of capita),” and that sales abroad
P the U.S, achieve a favorable bal-
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once of payments and strengthen the
national economy.

Stressed in the film will the “exciting
story of achlevement and opportunity”
for U.S. wheat farmers, including how
their productive ability assures wheat
for domestic use while allowing about
two-thirds of the crop to be exported,

The film also will review highlights
of the American wheat market, stres-
sing the wide range of quality and
kinds of wheats available for purchase
by foreign users. The five major types
of wheat produced in the U.S. serve
every end-use need, it will be noted.

Programs of the National Wheat In-
stitute are carried out in cooperation
with Agricultural Marketing Service
and Foreign Agriculture Service. The
Institute was funded by monies re-
maining in the export wheat certificate
pool,

ConAgra to Sell
Puerto Rican Mill

CunAgra, Inc,, has reached agreement
with Continental Grain Co. for sale of
the ConAgra flour mill at Guanlea,
Puerto Rico, to a subsidiary of Conti-
nental Grain,

The Guanlca mill, with dally wheat
flour capacity of 3,000 cwts, was com-
pleted by ConAgra within the past
year,

ConAgra said it will retain Its major
Puerto Rican wheat flour mill located
at Catano, near San Juan, along with
a corn mill, three feed mills and poultry
processing ond swine breeding opera-
tions on the island.

SEMINAR ON WHEAT
North Dakota State Universtyi
April 13.18, 1875
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Can the World Feed ltself?

he real villain in the world fight

against hunger and starvation may
not be a lack of food, but rather politi-
cal, economile, and distribution road-
blocks in gettin gavailable food to those
who need it, according to the Du Pont
Context,

In addition, the magazine states that
significant gains in productivity by
traditional agricultural methods can
still be made In the United States and
in other countries. However, the search
for nontraditional sources of food will
probably continue for several years
before any significant gains can be
realized.

“We have nowhere near reached the
limits of traditional agriculture,” says
Dr. Nevin Scrimshaw, head of the de-
partment of nutrition and food science
at the Massachusetts Institute of Tech-
nology. "But there are obstacles to
applying the latest scientific techniques
everywhere, It's a theoretival potential
which cannot be realized quickly,” he
says.

Thid potential for facing or avolding
widespread famine is explored in the
Context Issue whose theme Is “Can the
World Feed Itself?" The magazine con-
tains articles exploring how the United
States became the major producer of
food, what critical questions America
faces in determining food trade policy,
how much help the so-called Green
Revolution can promise underdeveloped
nations, why unconventional sources of
food are still some years away, the way
some agribusiness corporations are ex-
porting farming know-how, and why
there is still room for agricultural gains
to be made worldwide.

The Green Revolution

During the 1960's, the main hope for
production increases came from the
Green Revolution, a revolution based
on new, high-yield varieties of dwarf
wheat and rice cultivated with the aid
of fertilizers and chemical crop pro-
tectors.

At first, major galns were made in In-
creasing food output In underdeveloped
countries, but then the revolution came
under increasing criticism as per capita
food production in these countries be-
gan to falter. All of this criticism Is
not justified, Lester R. Brown and Erik
P. Eckholm of the Overseas Develop-
ment Council maintaln in their article,
“Buying Time with the Green Revolu-
tion."

“Critics are quick to point out that
per capita food output has not improved
very much in the countries where the
new seeds are belng used,” they con-
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cede, “This is certainly the case for the
great majority of countries, but to focus
on this is to miss the essential point:
Without production boosts made pos-
sible by the new seeds, there would
have been a disasirous decline in per
capita food production in Asla because
of great population Increases.”

“In sum, the Green Revolution does
not represent a solution to the food
problem,” the authors conclude, “rather
it has been a means of buying time—
perhaps an additional 15 years, of which
half has already overtaken us—during
which some way may be found to apply
brakes to population growth.”

While means of increased food pro-
duction abroad are being sought with
the Green Revolution, there Is no rea-
son to expect American agriculture's
historical growih to suddenly cease.

Amaerican Capacity

Another Context article reports:

“There is a large mass of evidence
and Informed opinlon that says, in
essence, ‘Don’t worry—the American
agricultural capacity still has signifi-
cant growth room, and per-acre ylelds
can still be substantially Improved.”

This can be done through putting
more land in production (almost 300
milllun acres of suitable land are not
being used), through machinery to in-
sure better harvesting, through better
seeds and animal stock, and through
wider use of chemical crop proteciors,
the article says,

Much of this technical know-how is
also being exported to countries which
can afford to purchase it, such as Iran
and Indonesia. In “Agribusiness Hits
the Road,” Context tells how one such
company, Hawallan Agronomics, is
selling farm technology and marketing
expertise to some of the relatively
affluent countries. But, as Wayne
Richardson, Jr., the company's presi-
dent, warns, “Somewhere along the
line, the ‘haves' must give money to
the ‘have-nots’ to get them started."”

Policy Debate

As illustrated by the policy dispute
at the World Food Conference in Rome,
other nations continue to look to the
United States more than ever for sur-
plus food. The Context article, “The
Agricultural Policy Debate,” delves into
why there Is disagreement at home
about how much food we ought to
stockpile, give away, or sell abroad.

Finally, Context takes a look at one
farm family, the Walter Wendtes of
Altamont, Ill. Although there is no
“typlcal” farm family, the Wendtes

illustrate why America becam¢ the
major world food producer—rich iand,
abundant Immigration, a free-land
policy during the 1800's, a superior
transportation network, emphasis on
mechanical, chemical innovativeness,
and hard work,

But, according to Walt Wendte, there
is more to feeding the world than back-
breaking labor.

“They once sald you became a farmer
if you couldn't do anything else,” he
says with a smile. "That is no longer the
case—if it ever was. The farmer who s bl e
wants to stay on top of the heap has R L
to go along with change.” o P '
il \ )

Piecemeal Policy

“The U.S. government can no longer
afford to take a plecemeal approach to
food policy,” the House Agriculture
Committee's subcommittee on Deparl-
ment operations concludes In a report |
entitled “Malthus and America" based *
on public hearings held by the sub
committee on world food and populs-
tion problems. il

“Steps must be taken,” the subcom-
mitlee says, “to decide whose interests
will be served or sacrified,” before 8
U.S. policy toward the world food crisls
can be implemented. The subcommit:
tee's report states that the U.S. wil
be faced with the decision of Imposing
export controls for “cheap food" at
home or to serve humanitarian interests -
by exporting food to hungry natlons.

Food Crisis

“Unless present trends in population
growth and food production are signifi-
cantly altered,” it states, “a food crisis
that will have the potential to affect
everyone from every walk of life will:
hit with more impact than the cnergy !
crisis of 1973-74." ve o

The complex lssues of the worl: food ¢
problem, the subcommittee says naf: .
rows down to “the very basic proposlsi
tion of tradeoffs and sacrifices.” The
U.S,, it points out, must “declde to what /
extent the interest of certain grouph !
among others, taxpayers, consumerh
farmers, domestic industry, forelff
customers and the humanitarian intef
ests, are served and/or sacrificed.

TRIANGLE

Human Wisdom

“There are two statements about hit
man beings that are true; that all
alike, and that all are different. 0%
these two facts all human wisdom'H#

founded.”
—Mark Van Dored
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To feed earth’s 3-billion inhabitants,
a safe carryover of cereals from har-
vest to harvest is 230-million tons, ac-
cording to the United Nations' Food &
Agriculture Organization. The figure in-
cludes working stocks of 160-million
tons and a “famine reserve"” of 70-
million tons against crop failures, equal
to about one-filth of the world's annual
consumption of 1.2 billion tons.

Right now, the U.S. Agriculture Dept.
estimates, the world carryover of wheat,
rice, and coarse gains such as corn and
soybeans is just 0B6-million tons, with
no reserve at all. “There is not going
to be any increase in the next nine
months,” says Anthony Leeks, chief of
the FAO's basic food-stuffs agency, “and
that situation might continue until mid-
1876.

* In his address to the World Food
Conference as chairman of the Ameri-
oan delegation, Secretary of Agriculture
Earl L. Butz stressed the importance
of providing incentives to farmers
throughout the world to increase crop
production, He sald “response to econo-
mic rewards” is the best way of assur-
Ing farmers' use of present and future
technology.

Secretary Butz refrained in his ad-
dress from promising any increase in
the current American food ald com-

* mitment beyond that indicated prior to

the conference, and he also spelled out
in some detall the US, position in regard
to the establishment of a world food

"reserve, specifically a grain reserve.
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“The number one responsibility of
this conference is to move the world
toward a higher level of food produc-
tion," Secretary Butz declared at the
opening of his address. He said all the
other issues before the conference “arise
after food is produced—not before,"
noting, “We are not here to talk about
what to do with lessfood. We are
here to talk about what to do with more
food."

Expressing confidence in the ability
of the world to expand food production,
he cited the fact that grain ylelds in
developed natlons increased 63% in the
two decades of the 1050's and 1860's,
while yields in developing countries in
that same period rose only 32%. He
expressed optimism that the next 10, 20
and 50 years will bring about great
discoverics that will expand food pro-
duction as a result of research findings.

“Much remains to be done in em-
ploying the technology we already
have,” Mr. Butz said. “We have at hand
tremendous knowledge—of plant and
wasle In harvesting and storage and

animal breeding and nutrition; disease
and pest control, mechanization, farm
management, marketing and other farm
sciences, Merely stopping unnecessary
waste in harvesting and storage and
losses to insects and other pests would
buy the world a large amount of time
as we seek to Increase production.'

Must have incentives

Turning to the importance of "the
continuing chalfenge of identifying
those factors thal cause a farmer to
produce, Seceretary Butz said:

“Farm production Is not a constant.
There is a world of difference from
country to country, from region to
region, from farm to farm, from season
to season—the human differential. It
is costly to produce food—costly in
human effort, in capital investment, and
increasingly in the purchase of produc-
tion Inputs, To produce at high cost re-
quires incentive,

“In my country, farmers respond to
the incentive of profit, The opportun-
fty for farmers to own and operate
their own farms Is an incentive. The
desire for better living, a better home,
and education for their children is an
incentive. Pride in being a farmer is
an incentive., The opportunity to share
in the progress of community and
nation is an incentive, In modern soci-
etles, these incentlves are closely re-
lated to the ability to earn a {air return
from one's investment—a decent reward
for one's labor.

“1 strongly suspect that this is true
in other countries as well as my own.
I do not pretend to be an expert in
the ways of other nations and peoples.
But I ask each of you: Is it not true
that your farmers respond best when
they are rewarded with the means
fo live better and provide better for
their families? Call it profit. Call it
by another name. It's still a response
to economic rewards.”

Mr., Butz said that the ending of
government acreage control programs
in the U.S. and freelng of crops from
all such programs have resulled in a
production surge. “We expect much
additional land will be planted for
harvest in 1975," he said, “The incentive
is there in the form of market oppor-
tunity—the opportunity to profit."

Mr. Butz sald that Increasing rrop

production requires time, which “in’

a year like 1974 makes the subject of
foxl ald very important.” After “ap-
plauding” the various food aid efforts
of food ald groups around the world,

At the World Food Conference

Including the Initiatives of the " .ited
Nations and the Food and Apiicuiture
Organization, Mr, Butz sald, "W¢ sup.
port & further broadenling of fouu aid
responsibility among nations and in.
ternational organizations.”

Mr. Butz commented: “We favor an
internationally coordinated but nation.
ally held system of reserves. We will
cooperate in reasonable internatlonal
efforts to sustain food reserves to meel
emergencies, We do not favor food
reserves of a magnitude that would
perpetually depress prices, destroy
farmer incentives, mask the deflciencles
in national production efforts, or sub-
stitute government subsidles for com-
mereial trade.

“If a reserve system is to succeed”,
he continued, “it requires a free ex-
change of adequate production, stocks
and trade information. In fact, such an
exchange is essential to the whole ob-
jective of improved food security in the
world.”

In conclusion, he stated: “May I em-
phasize that the objectives of this greal
conference will require sustained efforl
—through years of plenty as well as In
years of tight supply. Historically, the
concern over hunger has tended lo
wane and wax with the rise and fall
in world production. The subject is to0
serious for that; it deserves continued
high level effort on all fronts, and I
hope that this conference will be the
beginning of such a sustalned drive.

“This conference must be remem-
bered as @ new dawn of hoj: and
opportunity In man's age-old &:-uggle
against hunger and malnutritio:”

Rice Is Plentiful

In the “Food Marketing Ale:" for
mid-November, Issued by the A ricu!
tural Marketing Service, the lter s des
cribed as plantiful (“more than «nough
for requirements") dinclude on. on¢
grain-based food—rice.

Other ilems officlally designuted 8
in plentiful supply are beef, turkel
fresh cranberries and cranberry prod:
ucts, pears, fresh citrus fruits, cltrw
juices, raisins, drled prunes, onlons
Irish potatoes, frozen vegetables, ped
nuts, walnuts, almonds, and dry bes
and dry peas.

In the adeguate category, ‘fh‘d’
means “enough to meet needs" 8%
wheat, corn, pork, broiler-fryers, est%
fluid milk, canned non-ciirus frul'
sweet potatoes and pecans.
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The Cloudsley Field
Service Policy:

*Any Customer
*Any Machine
‘AnyTime

When you purchase flexible
packaging materials from us,
we like to throw in a few very

important extras.

And our Customers' favorite

is our one-of-its-kind Cus-
tomer Service Department.

Cloudsley customer service

representatives are available

to you on almost instant
notice. The machine goes
down, our man goes to you.
At no extra cost to you.

And our people are good at
what they do. Average of 20

years experience with adhe-
sive and heat sealing equip-

ment. Totally trained as to

how the product relates to
the machinery.

When a Cloudsley field service
engineer shows up at your
plant, you know he's going to
adjust and tune the machine
so that when you start running
it with your quality Cloudsley
product, it's without a hitch.

So drop a line or give us a
call. Let us explain first hand
our field service policy and a
lot of the other extras that
come from dealing with
Cloudsley: the name that's
synonymous with Quality
throughout industry.

CLOUDSLEY:

Fumuay, 1975

QUALITY FLEXIBLE PACKAGING CONVERTERS

The Cloudsley Comipany/470 West Northland Road/Cincinnati, Ohlo 45240/(513) 825-4800
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Durum Mill Grind Down

Production of stralght semolina and
durum flour in September was down
12% from the same month of the pre-
ceding year, according to the Bureau of
the Census. Straight semolina and
durum flour output in the month totaled
1,240,000 cwts, compared with 1,407,000
in September, 1073, At the same time,
September production was up 80,000
cwis, or 7%, over the 1,160,000 in
August,

The Census Bureau in its current re-
port on September flour production
actually shows a combined total for
stralght semolina durum flour at 1,-
364,000, compuied with a combined
total of 1,276,000 in the preceding
month. In footnotes the Bureau stales
that the totals are “combined to avold
disclosure of figures for individual com-
panles.”” Milling & Baking News esti-
mated straight semolina in September
at 1,240,000 cwts based on the same
percentage relationship indicated in the
preceding month. This procedure was
suggested by Bureau officials in order
to estimate totals which would be com-
parable with earlier data. The Bureau
in the past has shown only straight
semolina durum flour and durum wheat
ground and hes shown no totals for
blended semolina durum flour but
merely a “D" with a footnote that the
data were omitted to avold disclosing
figures for individual companies.

Durum grind fo 2,922,000 bus

Durum grind in September totaled
2,022,000 bus, compared with 3,275,000
a year earlier, for a decrease of 11%.
It was up 10% from the 2,647,000 bus
used in August,

O#f 14% in first nine months

Stralght semolina and durum flour
production in the first nine months of
the 1074 calendar year totaled 10,557,-
000 cwts, compared with 12,307,000 in
the same period of the preceding year,
a decrease of 14%. Average monthly
production of stralght semolina dur-
um flour in the first nine months of
the year were 1,173,000 cwts against
1,367,000 in the same period of 1873
Monthly utraight durum flour produc-
tion ranged from a high of 1,487,000
ewts in March to a low of 899,000 in
July while the variation a year earlier
was between a high of 1,678,000 in
March and a low of 1,056,000 in June.

Durum grind in January-September
aggregated 24,075,000 bus, compared
with 28,127,000 a year earlier, off 12%.
Average monthly durum grind in this
period was 2,742,000 bus against 3,125,-
000 a year ago. Monthly durum grind In
the first nine months of 1974 renged
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from a high of 3,532,000 in March to a
low of 2,012,000 in June while the
range a year earlier was between a
high of 3,812,000 in March and a low
of 2,672,000 in July.

July-September Down 18%

Stralght semolina and durum flour
production in the July-September quar-
ter ftotaled 3,403,000 cwis ogainst
4,053,000 in the same quarter of the
preceding year, a decrease of 18%.
Durum grind in the first three months
of the 1074-75 crop year also {olaled
7,830,000 bus against 9,361,000 a year
earlier, down 15%.

Production of durum wheat producls
and mill grind in 1874, with compari-
sons for 1873, follow:

—1874—  —1873—

Semo-

ling Durum lna Durum

(1,000 (1,000 (1,000 (1,000

cwis) bus) cwis) bus)
January },gig 3,140 1,279 2,932
1,497 3,532 1,678 3,812
1,057 05!

April i 2494 1315 3,
ay 1,027 2,387 1,377 3,003
June 2,012 1,056 2,380
July 1,003 2361 1,165 2,672
August 1,160 2,647 1,401 3,414
September 1,240 2,022 1407 3,275
ober 1,542 3,584
November 1,208 3,054

December 1,187

Canada Extends
Two-Price System

Legislation to continue the Canadian
government's subsidy on wheat used for
domestic purposes was introduced in
the Commons by Otto Lang, minister
responsible for the Wheat Board.

The bill, the Two-price Wheat Act,
would stabilize the price of wheat paid
by flour millers at $3.25 per bu, basis
the Lakehead, regardless of prices on
the international market. The latter is
currently at $5.85 for No. 1 C.W, red
spring wheat, 13.5% proteln.

The legislation would extend the sub-
sidy program, designed to hold down
the price of bread, until the end of
the 1879-80 crop year. The measure
would also add durum to the program,

Discount Range Widenec

In an effort to encourage max. wum
on-farm drylng in view of q.lity
conditions, the government of Ci ada
has approved new initial price op
grains delivered to the Wheat | ard
that widen the discounts paid fur low
and offgrades of wheat, oats and burley,
Generally, the higher initial prices ara
$1.60 per bu on red spring wheat, §2
on durum, 60¢ on barley and 10¢ on
oats, basls In store Thunder Bay or
Vancouver, Increases on lower grades
of spring end durum are $1@1.25, and
damp discounts have been widened
5@7¢. On No. 3 and 4 oats, the initial
price rise is only 4¢ and the damp
discount was widened 3¢; for No. 3
barley, the increase is 55¢ and the dis-
count has been widened 3¢, The Wheat
Board said adjustment payments 1o re-
flect increases in Initlal prices will be
made following final payments for the
1973-74 crop.

Satellite to Focus »n Wheat

Wheat grown in the Great Plains will
be the focus of an experiment spon-
sored by the U.S. Department of Agri-
culture and two other federal agencies
to study how computer-assisted analysis
of data acquired from a space satellite
can contribule to crop forecasting. The
project, known as the Large Area Crop
Inventory Experiment (LACIE), will be
a joint Investigation by U.S.D.A., the
National Oceanic and Atmospheric Ad-
ministration and the National Aero-
nautics and Space Administratlon.

The satellite survey experiment was
announced at the World Food Confer-
ence in Rome by Secretary of Stale
Henry A. Kissinger, who said it would
be part of a new s:entific ende: vor 0
help determine global food situ tions
The experiment is one of man: that
will be conducted by gove: iment
agencies In various earth resourc. ficlds
using the second Earth Re: urces
Satellite (ERTS-B), schedule  for
launching in January,

The Tanget is Sales!

In Canadat Wascana replaced H.reules
as the predominant varlety in 164,

—

FINAL DURUM CROP ESTIMATE

Harvested Per Acre

Acreage Yisld

1974

Btate (1,000
Acres)

California ....covvnvrsnrssns 3
Minnesota ....coevvvennnns 84
Montana ......ceeevseeeses 267
North Dakota ............ 3,440
South Dakota ............ 205
United States ............. 3,000

Production
1974 1872 1973 iU
{Bus.} g“,o‘o-g
o m  m W NATIONAL MACARONI INSTITUTE
28.0 02 2,088 JJ:*{: JiL
b
;::g a;:ﬁ; s;::g; 080 P.O. Box 336, Palatine, lllinois 60067
140 2,050 2688 M
198 72,012 78,455 79348

Invest 1%4¢ per cwt. monthly in pasta product promotion,
consumer education, and trade advertising to keep sales up.
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Egg Production Down

The natlon's laying flock produced
5,266 million eggs during November, 3%
less than a yenr ago according to the
Crop Reporting Board. Layers on hand
during November averaged 281 million,
down 5%. Rate of lay on December 1
averaged 62.8 eggs per 100 layers, up
from 62 a year earlier and 622 on
November 1, Egg-type chicks hatched
in November totaled 32.7 million, down
10% from the 40.3 million produced a
year ago. Eggs In Incubators on Dec. 1
at 30.2 million were 11% below a year
ago,

Egg breaking stock prices in the
mid-west dropped from the first of the
year to a low in the last of April, a bit
of a reaction in early May and then
the lowest of the year in mid-May. The
climb back took prices exactly where
they were when 1074 began.

Frozen whole eggs in the Chicago
market hit their Jow of 30¢ a pound
during the week of May 10, They were
highest in February when they ranged
betwen 48 and 51¢. At year end they
were 8 to 9¢ under the start of the
year @ 36.5 to 38¢ per pound.

Frozen whites got as high as 22.5¢
In October and hit their low of 14.5¢
in May.

Dried whole eggs were lowest in
May at $1.28 per pound, They were
$1.05 to $2.05 per pound at the begin-
ning of the year but ended up in the
range of $1,55 to $1.70. Dried yolks
were 20 to 30¢ a pound higher.

Egg Processing

A total of 48 million dozen ghell eggs
were broken October 13 through No-
vember 0, 1874 under the USDA's Egg
Products Inspection Act—up 3 percent
from the corresponding four weeks of
last year, Percent increases by regions
were; Western 17; North Atlantic, 5;
and South Central, 10. Eggs broken
were down 4 percent in the North
Central and 1 percent in the South
Atlantic from the 4 week period of
last year,

During the four weeks, 71.5 million
pounds of liquid egg products were used
in processing—up 5 percent from the
same period last year. Ingredients
added in processing totaled 2.2 million
pounds, 47 percent less than a year ago.

Liquid egg production (including in-
gredients added) for immediate con-
sumption and processing totaled 25.9
million pounds during the 4 week
period—up 13 percent from the same
period last year. Products for immedi-
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ate consumption totaled 12.2 million
pounds compared with 8.8 million a
year earlier. Those for processing
totaled 13.7 million pounds, compared
with 14.1 million last year.

Frozen egg products amounted to
24,5 million pounds, 8 percent less than
last year, Dried egg production was 6.3
million pounds, 22 percent below the
4 week period a year ago.

Cumulative totals July 1 through No-
vember 0, 1074 and percentage increases
from the corresponding 1073 period
were as follows: Shell eggs broken—
237 millien dozen, 8 percent; liquid

egg use! rocessing—351 million
pounds, 5.0 quid products for im-
mediate .., ption and processing—

118 million pounds, 18, Dried products
at 26 million pounds were unchanged
but frozen products, at 133 million
pounds, were down 3 percent from the
same period last year,

Multifoods Looks Ahead

Sales and earnings gains In excess
of 12% are zniicipated In the current
fiscal year Ly International Multifoods
Corp,, Willlam G. Phillips, president,
sald in a talk to an institutional in-
veutors and retall brokers meeting spon-
rored by Kidder, Peabody & Co.

“We expect, for fiscal 1875 in total,
we will be at sales level of about $850
million, up about 12-13% from last
year's $752 million level," Mr. Phillips
said,

“Current profit estimates, by various
analysts, project our per share eamn-
ings to be between $3.65 and $3.80
per share, We expect we will be in the
upper half of this range and thus should
be shove our new objective of a 12%
per share profit increase.”

The profit gain, Mr. Phillips said, will
be accomplished despite a loss in the
company's decorative accessories divi-
slon and without consideration of the
possible merger of S. Riekes & Sons Co,,
which Multifoods hopes to complete
before the end of its fiscal year on
Feb. 28, 1076,

Diversification

Commenting on dlversification of
Multifoods In recent years Mr, Phillips
sald, "A few years ago, many analysis
and investors told us that our diversi-
fication—particularly in many different
marketing areas of the food field—was
a negative in evaluating our stock be-
cause it made the company harder to
understand and—in their view—more
difficult 1o predict.

“We can accept this criticism, but
the benefit of diversification into vari-
ous food market and product areas

has been a great plus to us in 1 cent
years during the price conrlols and
price freezes—and is a real advs.tage
today when customers are adji sling
buying and spending patterns to ..dapi
to rapld inflatlonary pressures.

"Qur diversification may make us
harder to understand, bat it has also
enabled us to meet and often txceed
our growth objectives, despit2 adver.
sily in segments of our op:ratlons"

Runke reviews division resulis

Darrell M. Runke, president and chief
operating officer, in reviewing perfor.
mance of Multifoods divisions, said US.
Industrial Foods last year accounted for
roughly 35% of total sales.

“In our large bakery flour operation,
volume is up about 3% at this time"
Mr. Runke said. “Earnings are ahead of
last year. As far as the outlook Is con-
cerned, we see the volume trend con-
tinuing. Our earnings from this areaa
should be comparable to last year's.
‘Why not up? This area of our business
last year turned In an excellent per-
formance in the last two quarters.

“Turning to the durum part of our
business we find that volume is down
—primarily because of strikes. Both
of our St. Paul durum mills, as well a3
our unit in Baldwinsville, N.Y., were
on strike at times earlier this year
These strikes have ben settlcd, how-
ever, and we are running these plants
in a normal manner now. The earnings
plcture from this profit center is much
better than last year and shouid con
tinue.”

Hercules Halts Wheat

Starch Production .

Hercules Incorporated has ani ounced
plans to discontinue the production of
industrial and food grade whel
starches. Included in the produc s tob
terminated are pregelatinized wheat
starches for food applications, is wel
as wall sizes and paste for walipapeh
ull of which are manufactured at tht
company’s Harbor Beach, Mich plant

Chester E. Schmalz, plant nnageh
stated that the decision was « resul
of the deterlorating economic faclod
affecting Hercules' starch products. Mr
Schmalz noted the closing of starh
operations would affect approximatel
thirty jobs at the plant, which Hereu®
has operated since 1066 when it 8¢
quired the facility from The Hur®
Milling Company.

“Hercules has taken this sicp ™
luctantly, Mr. Schmalz stated,
economic pressures made continucd P
duction of starches at the facllity 1™
possible.”

For super pasta products

you need pasta-perfect flour,

That‘'s what you get from ADM,
Pasta-perfect Durum flour and Semolina.
Clear golden.

Clean.

Consistent.

ADM WVILLING GO,

4880 Wast 108th Street, Ehawnes MI z
Phone (813) 381-7400 N
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The printer needs only to
keep his press operating
between these two gain
points to be within UPC
specifications.

L

UPC Symbol Verification

The savings of great waste, sales,
public relations and thousands of
dollars is dependent upon printing this
Universal Product Cod2 symbol within
specifications so that it can be read by
supermarket scanners at the check-out
counters, The product or food manu-
facturer can help avoid these wastes
for himself and the printer if he will
furnish a UPC symbol with a built-in
signal to monitor the printing quality.

A new system for monitoring the
print quality of the UPC symbol while
it is on the press has been developed by
Fotel, Incorporated.

The new system provides the press-
man the means {o observe the gain
(or image spread) as it occurs while
printing.

The illustration shows how the signal
is nestled alongside the symbol taking
up no more room than one of the
UPC bars.

How It Works

The signal works In the following
way: A pair of printed bars converge to
form a wedge shaped space there-be-
tween, The tip of the wedge “moves”
with the amount of ink flow and thus
signals the degree of image spread.
When the wedge tip coincides with the
lower tick mark, the symbol is being
printed perfectly, When it coincides
with the upper tick mark, the Image
spread has reached the maximum per-
mitted under UPC specifications, Thus,
the printer needs only to keep his press
operating so the wedge tip lies between
these two tick marks. He can easily
see the signal with the unaided eye
and can adjust his press while it is
running to print each UPC symbol on
the sheet within specifications.

Fotel, Incorporated is a UPC symbol

manufacturer in Villa Park, Illinols.
Telephone number is (312) 834-4920.

v

Food Labeling Extension

FDA has extended the uniform effec-
tive date to June 30, 1875, for the fol-
lowing labeling regulations: nutritional
labeling; cholesterol and fat labeling;
seafood cocktalls; orange juice bev-
erages; frozen dinners (nutritional
quality guidelints and common or usual
name); splices, flavorings, colors, pre-
servatives; imitation foods used in pre-
paring “main dishes" or “dinners”;
noncarbonated beverages; and informa-
tion panel.

Products for which the only labeling
change Is relocation of information on
an information panel need not be in
compliance until Dez. 31, 1975,

The following food standards and
new labeling now must be complied
with by June 30, 1875: flour and en-
riched flour; enriched farina; enriched
breads; milk and cream; cottage cheese;
cream cheese; Neufchatel cheese; proc-
essed chreve; crld-pack and club cheese;
grated Amerccan cheese; mellorine;
dextrose; glucise; canned grapefruit;
jam and jelly; table sirup; canned
salmon; margarine; frozen peas; and
canned corn.

Consideration will be given by FDA
on a case-by-caie Lasis for a further
extension of up to six additlonal
months, but no extension will be
granted beyond Dec. 31, 1875, Such
requests must be submitied before May
1, 1975, in the format prescribed by
FDA in the Federal Register of October
10, 1874,

Requests for an extension of the
compliance date should be sent to: Di-
vision of Regulatory Guidance, Bureau
of Foods, Food & Drug Adminlstration,
200 C St., 8.W. Washington, D.C, 20240.

GMA Requests Guideline
Modification

The Grocery Manufacturers of Amer-
ica has called on the Food and Drug
Administration to withdraw its pro-
posals for nutritional quality guidelines
and common or usual names. GMA told
FDA that its proposals have crystallized
its concerns over “the ever increasing
imposition of regulatory burdens on the
food industry In the name of nutrition
which exceed the agency's authority
under the Federal Food, Drug and Cos-
metic Act.

The American Frozen Food Institute
has brought a suit against the common
or usual name regulations.

GMA sald that even where labeling is
false and misleading, FDA's authority
is limited to seeking court enforcement,
{ncluding selzure and condemnation, In-

junction, and criminal penaitic
added that “under none of these 1 me.
dies is the court or the FDA om.
powered to order the manufactur r (g
include particular ingredients i1 hig
product, to label or identify his pr Jduct
in a particular manner, cr to in lude
disparaging label statements.”

FTC on Food Advertising

The long-promised food advertising
proposal by the Federal Trade Commi;.
sion skirts the issue of affirmative dis.
closure of nutrition information. Whils
it does aim at clamping down on the
use of unjustified claims for high nutri.
tion, the proposal will not require ed-
vertisers to provide any “affirmalive
disclosure” whatsoever on nutritive
value of foods. However, the FTC staff
believes it is essentlal that nutrition in.
formatlon be required In some form in
virtually all food advertising, and rec
ommends that advertising contain nu.
trition information in roughly the same
format as that required for labeling by
FDA., Foods that do not use nutrition
labeling would be required under the
proposal to show caloric content and
make a negative disclosure if the food
does not contaln at least 10% of the
U.S. RDA for any nutrient.

Comments on the proposal will be
open until Feb. 5.

Misleading Vignettes

Irdustry almost unanimously o;posed
FDA's proposal that a vignette shawing
any food or characterizing ingr-dient
or component not Included in the pack-
age must cartry an explanatory stale
ment, FDA's desire to extend 1 e re
quirement beyond frozen dinne : also
recelved industry's opposition One
pertinent Industry comment: It vould
unnecessarily add 1o costs of a I wlon
a bottle of syrup to add in bo! face
type with letters % in. high. “This
bottle does not contain butter ¢ pan
cake&"

General Mills Net Rises

Earnings of General Mills ro:» 161
per cent for the second quarte!, and
were up 14.1 per cent for the six nonths
ended Nov. 24. Sales rose 22.1 per cent
for the three months and were 19.0 p&f
cent ahead for the half,

Net income for the quarter amounted
to $20,015,000, equal to $1.22 a sha'®
compared with $24,006,000, or $1.08, for
the 1973 period. Six months profits wert
$50,175,000, or $2.11, against $43,984,00%
or $1.86.
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—— Weekly News Bulletin
— Commodity Information
—— Technical Bulletins

—— National Conventions
—— Regional Meetings

Are You Using
the tools of
your trade?

Join today . . . add to industry intelligence

We want to apply for membership

Your name—

Company.

Address.

City. Zip

Send to NMMA, Box 336, Palatine, |llinois 60067

EST, 1920

3 Semolina and Flour Analysis.

5. -Sanitary Plant Surveys.
6--Pesticides Analysis.

8—Nutritional Analysis

JACOBS-WINSTON
LABORATORIES, Inc.

C nsulting and Analytical Chemisis, specializing in
al. matters involving the examination, production
o ! labeling of Macaroni, Noodle and Egg Products.

1 Vitamins and Minerals Enrichment Assays.
2. !’o'od Is.o.l'hls and Color Score in Eggs and

4 -Micro-analysis for extransous matter. -

T—Bacteriological Tests for Salmonella, etc.

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

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

The MACARONI JOURNAL
P.0. BOX 336

PALATINE, ILLINOIS

60067, U.5.A,

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

Name

Firm

Address

City and State Zip
Renewal New Subscription

Femuny, 1975
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INDEX TO
ADVERTISERS
A DM Milling Co. ......oocooev e, 38
Amber Milling Co. ....ccoocoevveccmncceee. 11
Aseeco Corporetion ... .. 1617
Braibanti-Wemer Lahara ... .. ......13-14
Cloudsley Company . .. .ccccovw oo oo 31
DeFranciscl Machine Corporation ...... 6-7
Diamond Packeged Products Div. ... 39
Fibreboard Corjoration ... . .. 2
International Multifoods Corp. .. 40
Jacobs-Winston Laboratories . ......... 37
Moldari & Soms, D, Inc. ... ..o 21
Macaroni Journal axiins susecaisds T
Micredry Corporation ............ ... 24
National Macaroni Menufocturers ... 37
Nationel Macaroni Institute ... ... 33
North Dokota Mill . 3
Peavey Co, Flour Mills ........ ... 21-22
Teiangle Package Maochinery Co, ........ 29

CLASSIFIED
ADVIRTISING RATES
Want Ads ... e $1.00 per line
Minimum $3.00

Display Advertising ... Retes on Application

FOR SALE—Hydreulic Tote Bin Dumper,
2,500 Wb, capacity. Class 2-GPG explosion
proof motor and controls, Excellent condition,
Price $1,975,

Ambrette Du,h Sheet Former with teflon
slot dia for 20" sheet, 1000 Ib./hr. Die-
support stand end comnacting tubes, Excel
lent condition, Price $1,500. Cell or write
A. G. DeFalice, U.5. Maceroni Co., East 601
Pacific, Spokane, Wesh. 99202, (309) 747-

0

FOR SALE—1 Large Mixer and Knsader,
G°°‘m ‘o?:,lltlcn. Write Box 336, Paletine,

FOR SALE—One Lombi Ravicll Machine,
six across, eight on diometer. New in 1966,
Good condition. Contect: 617-685-4301.

WANTED—Clybourn Model B Carton Me-
chine, Write Box 336, Palatine, lll. 60067,

Hi-Speed Develops Special
Checkweigher for Cases

To meet the need for handling cases,
large bags, and a variety of heavy
items, the Hi-Speed Checkweigher Co,,
Inc. of Ithaca, New Yor't has designed
a special version of Its rugged Model
CM-60 Checkweigher, The casewelgh-
ing unit is designated as the Model
CM-60 H S, 1t wil! handle flat and
upright cases, open or closed, up to
13" x 24" in size, and weighing up to
50 pounds.

The Hi-Speed Casewelgher utllizes
a combination of slow speed and high
speed infeed conveyor belts to deliver
containers to the scale platform. Hi-
Speed's patented beltless system, using
stainless steel chains, carries packages
over the scale. The weighing unit it-
self is the flexure and coil spring type
using a DCDT transducer or strain gage
load cells, A Photoelectric eye on the
discharge end of the scale platform
initlates the Interrogate circuit in the
checkweigher control.

Three Zone Control

An outstanding feature which is
standard on the CM-80 Caseweligher is
Hi-Speed's advanced 3-zone HE-70 Con-
trol. This compact, solid-state unit in-
boards, built-in testing capability, mod-
ular construction, and integrated cir-
cuits for exceptional reliability and low-
cost maintenance. A number of practi-
cal options available with the HE-70
Control Include a remoie read-hold
meter, an average weight indicator,
remole counters, and computer inter-
{face.

The CM-60 H CS Checkweigher also
incorporates a discharge belt and a
heavy-duty push-off rejector. Its open
design assures easy clean-up and sani-
tary operation. The leg base castings
have tapered and rounded sides with no
spill-catching flat areas, Complete in-
formatlon and specifirniiurs on the Hi-
Speed Caseweigher und other Model
CM-60 Check-weigher< uiv included in
Data Sheet 71-1, avail~ble from Hi-
Speed Checkweigher Co,, Inc., 605 West
State Street, Ithaca, N.Y. 14850,

Hayssen Acquires
“Vari-Depth” Case
Packing System

Hayssen Manufacturing Co., S8heboy-
gan, Wisconsin has announced the ac-
quisition of worldwide manufacturing
and sales rights of a new corrugated
case handling system from Weyer-
haeuser Company.

The new system, called “Vari-Depth”
automatically adjusts the vertical size
dimension of the case to conform exact-
ly to the product within, even where
product can vary from case to case.

The “Vari-Depth" accepts a filled,
top opening corrugated case with un-
scored top flaps that have been partially
slotted. The machine will apply com-
pression to the product (if required),
and sutomatically score, slot and trim
the flaps to the proper dimension to
correspond to product height within the
case,

Significant economies derived from
this method of case packing (depending

upon specific epplication), can b ob.
tained through reduced case siv: in.

ventory, increased purchase qua: tiljes

in specific case sizes, reduced v ume
of cases shipped, as well as imp oved
stacking strength.

Hayssen Manufacturing Compuny, a
Bemis Company subsidiary, has Licen s
leader In automatic packaging ma-
chinery and systems for over 50 yeans.
Major product lines include vertical
pouch packaging and filling, wrapplng,
accumulating and bundling, tray pack.
aging and filling, blow molding and
plastic forming. Hayssen's headquarters
and main plant are located in Sheboy-
gan, Wisconsin. Additional manufac.
turing operations are located in Thel.
ford, England and Zingonia, Italy.

Training Lift Truck Operaton

Training of powered lift and fork
lift truck operators, as required by
current Occupational Safety and Health
Act (OSHA) regulations, can be accom-
plished in approximately seven houns
with a programmed instruction course
available from the Applied Technology
Division of the Du Pont Company.

The self-study course Is presenled in
five segments covering loads and their
effect, maintaining control, lift truck
operation, load handling, and profes-
sional operation. An administrators
guide is used in the presentation of
the course to one or more students.

Students learn safe operating rules
for each area of instruction. The course
teaches operating procedures, driving
techniques, maintenance and inspec
tion techniques, and personal safely
practices assoclated with powered lift
trucks, Specifics of all aspects of oper
ation, Including load welight, carrying
position and operating speed re in
cluded,

Progress Tesis

At the end of each segment f the
course, a progress test is given 1'.e sl
dent. The only grades availal'e &
pass or fail. In the event of -ailure.
a student repeats that segment of the
course until he can pass the te-".

The programmed instruction ‘e¢
que, using the principle of "It arning
reinforcement,” has the student 1+
1o questions that become progressively
more difficult, He learns immedialelf
whether his answer to a specific que¥
tion is correct or not. Slow readers cif
achieve the same high level of learning
as faster ones with this type of W
struction. o

Complete information on Pow
Lift Truck Operator Tralning is 87"
able from the Du Pont Company AI;"
plied Technology Division,

Del. 10808,
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LITTLE MASTERPIECES

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

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

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

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

Let us show you how your artistry can

be cnhanced by our kind of creativity,
Just call (212) 697-1700

DIAMOND INTERNATIONAL CORPORATION

PACKAGING PRODUCTS DIVISION

733 Third Avenus, New York, New York 10017
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Okay.

' Sal Maritato did.

So nowwhen you buy Multifoods'

new noodle mix called “Duregg"

—all you add is water.

We've gone ahead and added the

egg solids to Multifoods' top-

¢ quality durum flour.

A number of our customers have already ordered

“Duregg” in helly lots.

Here are a few reasons why you should:

® Duregg eliminates time-consuming, in-plant
blending of flour and egg solids with ex-
pensive machinery.

® Duregg is ready when you need it. Nr thawing,

INTERNATIONAL

Who put egg in the noodles?

less chance of contamination, and less time
and mess.

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

® Duregg assures a consistent blend.

® Dureyg eliminates the necessity to Inventory -
two Ingredients. Storage and record keeping
Is reduced.

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

® Duregg lowers your manpower requirements.
Enoughsaid.OrderyourDurepgwith a phone call.

= @MULTIFOODS

OURUM PRODUCTS DIVISION
GENERAL OFFICES, MINNEAPOLIS, MINN, 55402




