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It's not easy. You have to start with prairie lands of the north, and we
the basics. Your basic durum No. 1
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Inflation, recession, and shortages—
i ! ave slipped from the te:
are interrelated, growing product categories 198
The market research ﬁl'l'l'l, AC, nowhere on the list.
Nielsen Company, reports food store  \What is the best strategy’
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rices up 11% cver a year ago, but says there is no one set of :ules LBS.
lousewives think they are up 80%. it'is clear that marketing :mp PER
HOUR

Reason: She is still thinking of grocery  should be placed on qual &,
stores in terms of what was hu.ppew vn]ue. economy and agdn].il‘lil
ing a year ago, when the prices of for products, so they can be stre
meat, poultry, fish, produce and many o fill more needs, And, peihap!
dairy products were going through fore too long, stress can be 1
the roof. oTivenlencs. : ‘at;llimu faster m takes one-fifth to one

Macaroni manufacturers know the The formula sounds madc 0 & |uhs,t.y c'.";l.t‘:ff::ed{yﬂr rln-IInlanance fo as little as one hour per )
problem well. While meat prices have for pasta. Let's take advantagt JDrall; can be instalied mlat;lloul m?tﬂﬁmﬁcﬁmhm T .. RS T
come down and potatoes are plentiful ~ In this issue there are reprRu’ ‘" standard Preilmlnnry drying Immediately p?acr:i.es microwave :
and cheap, wheat prices have hung grocer's concerns as discussed b ﬂ.:dm :nodmpla @ unit shown above) it eliminates the need for equllibra- mcﬂoﬂﬂv CDRPUHATII]H
up to a Y‘;etty lofty level, nlthougE National American Wholesale reduces time and space needs of preliminary drylng as S48 Fond
they too have declined since Febru- cers Association, Super Markel ontrolled cooling (third stage) determi ostorla Way, San Ramon, CA 84583
ary. But pasta has lost ground to tute Convention and Western JaPPPearance, ge) datermines product molsture content Rl
competitive foods such ns potatoes, clation of Food Chains,
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Thu busy pattermn of today's living
creates a need for easy-to-prepare
recipes. Economy is playing an ever
increasing role in menu planning as
is the nutrition a meal provides.

Rely upon pasta products as these
tliree elements are considered, Both
novice and experlenced cooks appre-
clate the simplicity in preparation,
Select elbow macaroni, spaghetti or
egg noodles, The National Macaroni
Institute recommends this method of
cooking. For eight ounces, just add
one tablespoon of salt to three quarts
of rapidly boiling water. Gradually
add the pasta and cook, with an
occasional stir, until the pasta is
tender, Drain and serve as you wish—
with a sauce, cheese, some chopped
parsley or pimiento—the varsatility
of pasta is one of its greatest beauties.
Ways to present are almost limitless.

Consider macaroni salads. Ever
think of making a salad in a pot? It's
fun to fix and great to eat. After
cooking and a quick rinse with cold
water, elbow macaroni is turned back
into the cooking pot and marinates
with tuna, vegetables and seasonings
in an oll-vinegar dressing. Cover and
chill several hours to blend favors.
This is a perfect make-in-the-morn-
Ing, eat-in-evening dish. Or, if you
prefer, prepare the night before for
a good luncheon the following day.

One Pot Salmon and Macaroni
is made to order when time is at a
minimum. This tempting quick-tc-
make dish combines macaroni with
salmon, cheese, peas and carrots, The
name of the recipe is self descriptive
—all ingredients cook together in one
pot—no big cleanup chores when
dinner is over.

Pasta is nutritious eating. Teamed
with complete protein foods, fish,
eggs, cheese, poultry, meat, econo-
mical enriched macaroni is a fine
source of protein. It also contributes
iron and the B vitamins-niacin, ribo-
flavin and thiamine to our dict.

One Pot
Macaroni-Tuna-Vegetable Salnd

(makes. G servings)

2 cups elbow macaroni (8 ounces)
1 tablespoon salt

3 quarts boiling water
5 cup sulad oil

3\\“;'

One Pot Fish & Macaioni

1 tablespoon vinegar
1 tablespoon sugar
4 teaspoon oregano leaves
V4 teaspoon basil leaves
1 green pepper, cut in thin strips
1 can (13 ounces) tuna, well-drained
and broken into chunks
). can (14 ounces) artichoke hearts,
drained
Salt and pepper
Red radish roses
Celery hearts, halved, optional
1 can (3-% ounces) pitted ripe
olives, drained, optional
2 tomatoes, cut in wedges

Add macaroni and salt to rapidly
boiling water so that water continues
to boll. Cook uncovered, stirring oc-
casionally, until tender, Drain in co-
lander. Rinse with cold witer; drain
again, Return macaroni to pot. Add
oil, vinegar, sugar, oregano and basil
leaves, green pepper, tuna and arti-
choke hearts; toss until combined.
Add salt and peper to taste, Turn out
on serving S)Iattcr. Cover and chill
for several hours. At serving time,
gamish salad with chilled radish roses,
celery hearts, olives and tomatoes.

One Pot Solmon and Macaroni
(Makes 4 main dish servings)

3 cups water

1 can (10-% ounces) cream of
mushroom soup, undiluted

2 cups uncooked eltbow macaroni
(8 ounces)

4 teaspoon pepper

4 teaspoon dried dill weed

Like It Cold!

1% teaspoons Worcestershir
1 package (10 ounces) fros
and carrots
1 can (7-% ounces) salmo),
drained and broken into chf
1 jar (5 ounces) pasteurizec
spread with pimientos
Parsley sprigs
Bring water and soup to a bol
a 4 quart pot; gradually add
roni so that water continues to b
Cover and simmer about 8 minu
stirring occasionally,
Stir in seasonings, peas and cam
cover and simmer about 6 to 8 n
utes longer or until vegetables
macaroni are tender, Stir in
and cheese spread. Cook until o
ture is hot throughout and chees
melted. Turn into serving dish; g
nish with parsley. Serve immedia

Tuna Helper Advertising

Tuna Helper unveils its new s
wer ad campaign with salad ides
help “keep the livin' easy.”
July/August ad will apear in Fin
Circle both months, and in five o
women's magazines with a combi
circulaijon of about 50 million.

The feur-color ad presents
licious Tuna Chzese Salad that ish
easy and economical to prepare. (
tinuing the spring time economy 4
the ad expluins that this salad o
less than 40¢ n serving, whid
cludes the price of a 6%2-oun e
tuna fish,

The ad supports all fou Hfr
with recipe ideas on the bac - of
cially marked packages. :

The ad Is tincd for imuni t d
the peak summer months. In adé
to Family Circle, it will opes
Good Housekeeping, McCal! s, B
Homes & Gardens and Wom s

Vintage Pasta

For pesta producta worthy of distinction, you nead perfect
ingredients... ADM pasta-perfect Ingredients.

We select only tha finest Durum. Then quality mill it inta

Basic golden Bamolina and clean, consistent pasta flour.
Want people to treasure your pasta products?...b
Directions _ perticular about your ingrediants. ADM is. W

1. Use large
sauce pot, heat
3 quarts of
water to rapid
boil.

2. Add 1 tablespoon salt.

3. Gradually add macaron
sure water continues to boil

4. Cook uncovered, stir 0
ally, until tender.

ADM MILLING ),

4880 W. 108th Bt., Shaw Missl
ot .‘:.“'.,:..w nes Misslon, Kansas 88211
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Registering n single-year advance
of 15.65%, retail grocery sales last
year reached n new high of $130.835
billion according to Edgar B. Walzer,
President and Editor-in-Chief of
Progressive Grocer. The dollar in-
crease—$17.7 billion—was by itself
just short of the total volume of the
entire retail food industry as recently
as 1046, Welzer noted, The statistics
were part of a’’presentation to the
National-American  Wholesale Gro-
cers’ Association, at the Palmer House
on March 17¢h,

The inflalion-fed rise was accom-
panied by changes in the habits of
both consuiaers and grocers, with ad-
justments noted from warehouse to
checkout to kitchen.

Size Not Necessarily Clout

As for the “big bully” view of the
marketplace: “Size doesn't necessarily
mean clout on the retail scene,
Walzer observed. He noted that in-
dependent supers and  non-public
chains last year scored dollar ad-
vances well ahead of the all-industry
average, with the ten top chains and
all publicly-held chains slightly below.

Growth Is Real . . . Consumer
Basket “Smarter”

The factor of inflation, Walzer
noted, should not obscure the fact that
last year's sales increase ran ahead of
the rise in the Consumer Price Index
for food at home. What this trans-
Intes inte is that there was “real”
growth in terms of tonnage growth,
not simply in bloated dollars, a
healthy sign.

Consumers traded down last year,
as the industry is well aware—and
the actual consumer market basket is
far different from the theoretical one
on which the C.P.L is based, Actually
it is a “smarter” basket that includes
specinls and a flexible, sensible mix.
To this extent consumers “outman-
cuver” the index—and analysis of
available data indicates they “beat”
the statistical basket by at least 8%.

Fewer, Larger Stores

The long-term trend toward fewer
but larger stores continues, with high
building costs and interest rates hold-
ing down the rate of construction.

4 : Fiivldataliis

dger B, Walzer

Overall, the number of food stores
In operation has dropped to a new low
of 198,130. This is actually less than
half the number Progressive Grocer
counted just 25 years ago, back in
1850, Fewer, larger stores—this is ex-

cted to be the trend, with even the

eavyweight super market division
growing more slowly.

Consumer Attitudes Mixed

The very price-consclous consumers
and chain spokesmen alike report a
strong trend to private label (one out
of three families reporting such a
shift). However, since total tonnage
of private label did not increase
dramatically, it might be reasoned
that this reflects expanded buying by
relatively light users.

As to the consumers’ present state
of mind, they feel a bit better than
they did a few years ago about pros-
pects for the economy—about food
price stability—about their own econ-
omic situation. However, their atti-
tudes are still basically imistic.
They may think that conditions will
simply worsen at a slower rate,

Interestingly, today’s price-con-
scious, bargain-bent, economy-minded
consumer can’t really recall what her
groceries cost. Progressive Grocer con-
ducted a test in a number of New
England super markets recently. Con-
sumers were interviewed right on the
selling floor, handed a number of
packages and then asked how much
each one cost. Forty-four popular
items were covered, and fewer than
one out of four customers could come
within 5% plus or minus of any given

ften’s actual price. This s
range:

Consumer Price Knowledge

Correct 4+ or —5% Usins |
Marlboro Cigarettes 71
Scott Towels 52
Pvi, Label Coffee 47
Dole Pineapple 35
Campbell's Tomato Soup 13
Tide Detergent 24
Pvl. Label Salad Dressing 19
Pvt. Label Applesauce 16
Maxwell House Instant 9
Communications Improved
Whatever the accuracy of conss

information, they are trying to
more, and operators are pleased
seven of ten Independent supen
least half of the shoppers talk to s
one on staff (not counting chec
And T4% of chain operators que
say additional contacts are neod
Actually, a very large number b
instituted active programs to enw
age conversations—both in the s
and within the community.
Progressive Grocer research &
cates that major efforts will be m
this year to improve consumer
dence in the industry, Walzer s

Supermarket Industry
Speaks — 1975

Net profit before taxes for the
supermarket companies par: icip
in a Super Market Institut:
study rose to 1.8% last year fron
13% in 1978, but un a quart ryb

the ratio of profits to sales proyfd

sively declined from 2% in thel
quarter to 1.5% in the fow th.

Bill Bishop, SMI vice | resi
research and operations, gav t‘{
port at the SMI conventic 1. {
anuther yardstick, return on t
sets, Bishop said the figurc in}
was 4.1 per cent, compared wit
per cent in 1973, hut belov: te
per cent in 1969 and 1970, Ti.e i
were 5.3 per cent in 1971 andd
cent in 1972,

But Bishop cautioned that ¢
concern that assets may be
stated because of heavy emphss
leasing, that is, if a company hss
of its stores lensed.

Return on equitv was 9.5 per
in 1074, compared with 5.8 ir"
and 8.8 in 1972, but helow the
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] 1069 113 in 1870, and 11 in 1971,
his pa -~ of the study was of 50 pub-
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ly he | companies,
The « st of food consumed at home
149 per cent at retail in
.
Identi. Al store sales last year rose
per cent, compared with 9 per
ot in the previous year, Real (de-
ed) Identical store sales decreased
f per cent in 1074, compared with
O per cent decrease the previous
Vholesale sales last year rose 16
cent, against 14 per cent in 1973,
e real wholesale volume gain was
in 1674 and 2.3 per cent in 1973,

Store Openings

Store openings increased 4.4 per
it last year, compared with 4.8 per
t in 1873, while remodelings re-
ned constant at 6 per cent the past
e years, At the same time, store
sings increased 8.4 per cent against
per cent in 1973,
net change after openings and
sings was a 2 per cent drop in the
ber of stores at the end of 1074,
the stores opened totaled
86010 sq. ft, while those closed
aled 3,068,568 sq, ft.
he stores opened were doing a
ume of $80,220 a week, while
ke closed averaged $32,612 a week,
average size of stores opened was
023 5q. ft,, average of stores closed
10859 sq. ft.” Average weekly
of il stores in the study last
was 364,743,

Gross Mergin
Verap  Iross margin of stores with
areho .+ wag 90,0 K:: cent, Bishop
dih: the Bgure has been hover-

arou:  the 20 ver cent mark for
Pt years, Average gross mar-
for ires without a warehouse
year as 19 per cent, compared
185 ser cent in 1973,
pirect bor expense last year was
Per ¢ ut, compared with 8.8 per

¢ irevious year. Fringe labor
e 1 1074 was 1.4 per cent, only
[0'“*1'.\’ above the 1.3 per cent in

23 et man-hour last year were
70, cumpared with $42.83 in 1973
#3439 in 169, The real (deflated)
Per man-hour last year were
» While they were $30.15 in
% 933.00 in 1072 and $33.21 in

On o square-foot bosis, sales last
year were 3509 per week ugainst
$4.71 in 1073, but deflated sales per
scquare foot were 83,13 last year, com-
pared with $3.33 in 1973,

Sales per Transaction

Sales per customer transaction in
1974 were $8.23 against $7.47 the pre-
vious year, but the respective deflated
figures declined to $5.07 and $5.28,

Last year the average number of
Items carried in o market was 8,948,
compared with 8,000 in 1968, The
1974 figure included 6,823 grocery
items, 156 produce and 550 frozen
items,

The study showed 52 per cent of
respondents used coupons last year
as a promotional tool, while 36 per
cent advertised in newspapers, 28 per
cent used television, 28 per cent used
mailers and flyers, and 24 per cent
used radio,

The earlier consumer study showed
41 per ctient of respondents almost al-
ways clip coupons in news TS,
while 71 I;:ier cent said they ﬂnl:la?:od
ads in newspapers helpful in shop-
Flng; 27 per cent sald g’V was help-
ul, and 19 per cent sald radio.

The number of markets that said
they discount rose to 48 per cent in
1974, from 42 per cent in the previous
year, while 17 per cent said they gave
trading stamps last year, compared
with f‘i per cent in 1873 and 37 per
cent in 1069,

Keep Stocks Low

Retail prices will come down and
base wholesale prices will decrease,
so keep inventories of regular shelf
merchandise low, Red Owl franchise
operators were advised at their con-
vention.

“There's no profit to be made when
you get caught in a down market,”
said Neal Jansen, Red Owl's vice pres-
ident, marketing, “On regular shelf
merchandise, take some outs if you
have to,

“You are going to need deals . . .
to make your customer buy, so buy
deals—and I mean lots of them,” he
advised.

Jansen, discussing supply and de-
mand in today's vuﬁttlle market, said
a 1 per cent increase in demand for a
product—when there fsn't enough

extrn product to go nround--will -
crease the price by 20 per cent,

Inflation is Food Industry's
Most Serious Problem

Although prablems of the moment
always seem the most difficult to sur-
mount, Michael J. O'Connor, presi-
dent, Super Market Institute, fm}ls in-
flation is the industry's most serious
concern,

O'Connor added other concerns of
supermarket management. They in-
clude:

® The proper application of techno-
logy is a real and interesting problem,

® The industry’s public image also
is a real problem, “People have been
disillusioned with ‘the establishment’
and we are o part of it.”

® Investigations by the Federal
Trade Commission and Congress, one
on top of the other, not only have
placed roadblocks for supermarkets,
but also have been costly in some in-
stances, For example, O'Connor said,
one company reported a study for
FTC of one store in ane city cost the
firm $100,000,

* The trend of Government con-
trols over every phase of (industry)
life and its increasing size loom over
us. Also, how do we cope with it
(Government)?

“Moreaver, our Government is using
food as a main part of our foreign
political efforts and as a balance of
trade. This is raising the price of food,

® “We are having serious troubles
with unions, We just cannot take
strikes,

* “We have old systems that are
almost impossible to change” The
transportation system is an example,
O'Connor said. Trains may have been
stopping In certaln cities for decades
and it is unlikely that will be changed,

O'Connor stated it is important that
the business not become fractional-
ized and break up into armed camps,
He believes 1976 will be a better fin.
ancial year for the industry.

But he does not see the next decade
as one of progressive improvement.
“We will continue to have our ups
and downs, with the ups a little higher
and the downs lower for the next five
years,

(Continued on page 12)
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Registering a single-year advance
of 15.85%, retall grocery sales last
year reached a new high of $130.835
billion according to Edgar B, Walzer,
President and Editor-in-Chief of
Progressive Grocer. The dollar in-
crease—$17.7 billion—was by itself
just short of the total volume of the
entire retail food industry as recently
as 1046, Walzer noted, The statistics
were part of a'‘presentation to the
National-American Wholesale Gro-
cers’ Association, at the Palmer House
on March 17th,

The inflation-fed rise was accom-
panied by changes in the habits of
both consumers and rs, with ad-
justments noted from warchouse to
checkout to kitchen.

Size Not Necessarily Clout

As for the “big bully” view of the
marketplace: “Size doesn’t necessnril!
mean clout on the retail scene,
Walzer observed. He noted that in-
dependent supers and . non-public
chains last year scored dollar ad-
vances well ahead of the all-industry
averape, with the ten top chains and
all publicly-held chains slightly below.

Growth Is Real . . . Consumer
Basket “Smarter”

The factor of inflation, Walzer
noted, should not obscure the fact that
last year's sales increase ran ahead of
the rise in the Consumer Price Index
for food at home. What this trans-
lates into is that there was “real
growth in terms of tonnage growth,
not simply in bloated dollars, a
healthy sign.

Consumers traded down last year,
as the industry is well aware—and
the actual consumer market basket is
far different from the theoretical one
on which the C.P.L is based. Actually
it is o “smarter” basket that includes
specials and a flexible, sensible mix,
To this extent consumers “outman-
cuver” the index—and analysis u.li
available data indicates they “beat
the statistical basket by at least 67,

Fewer, Larger Stores

The long-term trend toward fewer
but larger stores continues, with high
building costs and interest rates hold-
ingg down the rate of construction,

Record Retall Grocery Sales i

n 1974

item’s ictual price, This +as ¢

——— o 2wt

196t 11.3 in 1870, and 11 in 1071,
ispi t of the study was of 50 pub-
Iy bt 1 companies,

The « sst of food consumed at home

by asc. | 14.9 per cent at retail in
Comume: Price Knowledge .
Correct + or —5% Uses (@Ident:cal store sales last year rose
Marlboro Cigarettes 1 per cent, compared with 8 per
Scott Towels 3 (it in the previous year, Real (de-
S'Jie"f:}’.ﬂ.‘;"ﬂ“ 35 ed) ientical store sales decreased
Campbell's Tomato Soup 33 N per cent in 1974, compared with
et . Desaein 23 U0 per cent decrease the previous
Pvt. Label Applesauce 16 | A
Maxwell House Instant - Wholesale sales last year rose 18
Communications Improved cent, against 14 per cent in 1973,
real wholesale volume gain was
Whatever the accuracy of consil i, 1974 and 2.3 per cent in 1973,

Edger B, Walzer

Overall, the number of food stores
n operation has dropped to a new low
of 198,180, This is actually less than
half the number Progressive Grocer
counted just 25 years ago, back in
1050, Fewer, larger stores—this is ex-

cted to be the trend, with even the
E:-avywe[ght super market division
growing more slowly.

Consumer Attitudes Mixed

The very price-conscious consumers
and chain spokesmen alike report a
strong trend to private label (one out
of three families reporting such a
shift). However, since total tonnage
of private Iabel did not increase
dramatically, it might be reasoned
that this reflects expanded huying by
relatively light users,

As to the consumers’ present state
of mind, they feel n bit better than
they did a few years ago about pros-
pevts for the economy—about food
price stability—about their own econ-
omic situation, However, their atti-
tudes are still basically 'Yessimlslic.
They may think that conditions will
simply worsen at a slower rate,

Interestingly, today's price-con-
sclous, bargain-bent, economy-minded
consumer can't really recall what her
groceries cost. Progressive Grocer con-
ducted a test in a number of New
England supe: markets recently, Con-
sumers were interviewed right on the
selling floor, handed a number of
packages and then asked how much
each one cost. Forty-four popular
jtems were cavered, and fewer than
one out of four customers could come
within 5% plus or minus of any given

information, they are trying to

Store Openings

plore openings increased 4.4 per
t last year, compared with 4.6 gr
tin 1973, while remodelings re-
ned constant at 6 per cent the past
years, At the same time, store
ings increased 6.4 per cent against
per cent in 1973,
The net change after openin
and within the comnunity. sings was a 2gper centptfmpgi:latllllg
Progressive Grocer research illnber of stores at the end of 1974,
cates that major efforts will be oS the stores opened totaled
this year to improve consumer ©SB6610 sq, ft., while those closed
dence in the industry, Walzer ed 3,008,566 sq, ft.

he stores opened were doing o
e of 380,220 a week, while
closed uvern%ad $32,612 a week,

average size of stores opened was

] :KH.. average of stores closed
10059 sq. ft, Average weekly

s of o'l stores in the study last

more, and operators are pleased
seven of ten independent supen
least half of the shoppers talk tosq
one on staff (not counting cheds
And 74% of chain operators qu
say additional contacts are ned
Actually, a very large number
instituted active programs to enm
age conversations—both in the ¢

r

Supermarket Industry
Speaks — 1975

Ne: profit before taxes fo the
supermarket companies par icip

In a Super Market Institut: =B was \iif 749,
study rose to 1.8% last year fron
1.3% in 1973, but on a quart 'dy Gross Margin

the ratio of profits to sales pogagl,
sively declined from 2% i the ';5 fzzmaynfgaiﬁh‘;‘;g

quarter to ' 5% In the fou th tha  he figure has been hover-

Bill Bish  SMI vice -'"u wou, the 20 per cent mark for
research and ! perations, ga' ¢ (st years, Average gross mar-
pﬂl’t at the SMI conventiin. for + res without a warehouse
another yardstick, return o1 10U vesr

; s 19
sets, Bishop said the figur in SRR 188 o eempie; i"g’,';;' compared

was 4.1 per cent, compared witllld
ber cont fn 1073, hut belor+ it
per cent in 1969 and 1970, T c K.
were 53 per cent in 1971 ¢nd}
cent in 1872,

But Bishop cautioned that b
concern that assets may be ¥
stated because of heavy emph#
leasing, that is, if a company hs
of its stores leased,

Return on equitv was 8.5 P4
in 1074, compared with 56 it
and 8.6 in 1972, but below

THE MAcAroN! JOREE. 1975

‘bor expense last year was
¢ot, compared with 8.3 per
e jrevious year, Fringe Jabor
I 1974 was 1.4 per cent, only
onally above the 1.8 per cent in

€5 per man-hour last year were
0, compared with $42.83 in 1973

39 in 1669, The real (deflated)
per man-hoor last year were
» While they were "$30.15 in
$33.09 in 1072 and $33.21 in

X e it o

On u square-foot hasis, sales last
year were $5.09 per week against
8471 in 1973, but deflated sales per
square foot were $3.13 last year, com-
pared with $3.33 in 1973,

Sales per Transaction

Sales per customer transaction in
1874 were $8.23 ngainst $7.47 the pre-
vious year, but the respective deflated
figures declined to $5.07 and $5,28,

Last year the average number of
items carried in a market was 8,948,
compared with 8,000 in 1968, The
1874 figure included 6,823 grocery
:tems, 156 produce and 550 frozen
tems,

The study showed 52 per cent of
respondents used coupons last year
as a promotional tool, while 36 per
cent advertised in newspapers, 28 per
cent used television, 26 per cent used
mailers and flyers, and 24 per cent
used radio,

The earlier consumer study showed
41 per cent of respondents almost al-
ways clip coupons in newspapers,
while 71 per cent said they find food
ads in newspapers helpful in shop-

ing; 27 per cent sald TV was help-
ul, and 19 per cent said radio,

The number of morkets that said
they discount rose to 48 per cent in
1874, from 42 per cent in the previous
year, while 17 per cent said they gave
trading stamps last year, compared
with 23 per cent in 1873 and 87 per
cent in 1968,

Keep Stocks Low

Retail prices will come down and
base wholesale prices will dec-rase,
so keep inventories of regulai shelf
merchandise low, Red Owl frauchise
operators were advised at their con-
vention,

“There’s no profit to be made when
you get caught in a down market,”
said Neal Junsen, Red Owl's vice pres-
Ident, marketing, “On regular sh:l
merchandise, take some outs if you
have to,

“You are golug to need deals . . .
to make your customer huy, so buy
deals—and I mean lots of them,” he
advised,

Jansen, discussing supply and de-
mand in today's volatile market, said
a 1 per cent increase in demand for a
product—when there isn't enough

extrn product to go around—will in-

crease the price by 20 per cent,

Inflation is Food Industry’s

Most Serious Problem

Although problems of the moment
always seem the most difficult to sur-
mount, Michael ]J. O'Connor, presi.
dent, Super Market Institute, feels in-
fation is the industry’s most serious
coneern,

O'Connor added other concerns of

supermarket management. They in-
clude:

® The proper application of techno-
logy is a real and interesting problem.

® The industry's public image also
Is a real problem, “People have been
disillusioned with ‘the establishment’
and we are a part of it.”

® Investigations by the Federal
Trade Commission and Congress, one
on top of the other, not only have
pla roadblocks for supermarkets,
but also have been costly in some in-
stances, For example, O'Connor said,
one company reported a study for
FTC of one store in one city cost the
firm $100,000.

® The trend of Government con-
trols over every phase of (industry)
life and its increasing size loom over
us, Also, how do we cope with it
(Government)?

“Moreover, our Government is using
food as a main part of our foreign
political efforts and as a balance of
trade. This is raising the price of food,

® “We are having serious troubles
with unions. We just cannot take
strikes.

* “We have old systems that are
almost impossible to change.” The
transportation system is an example,
O'Connor said. Trains may have been
slotrplng in certain cities for decades
and it is unlikely that will be changed,

O'Connor state.! it is important that
the business nrt become fractional-
ized and break up into armed camps,
He believes 1976 will be a better fin-
ancial year for the industry.

But he does not see the next decade
as one of progressive improvement.
“We will continue to have our ups
and downs, with the ups a little higher
and the downs lower for the next five
years,

(Continued on page 12)
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In 10 years we've installed 1,000 &
lines, producing 65,000,000,000 &
pounds of pasta products. bk

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

60 EAST 42ND STREET g |
NEW YORK, NEW YORK 10017
TELEPHONE (212) 682.6407

Machinery for pasta producti
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Inflation Problem
(Continued from page 9)

“The wenk (in the industry) will fall
hy the wayside, and the strong (com-
panies) will make it. I dont see a
repeat of the 1850s and 1860s” when
most of the two decades were years of
prosperity. “Those who do not very
carefully analyze their business, and
keep up to date with what it takes to
control it, will be in trouble,

Fewer Use Prepared Food

Consumers are reacting to hard
times by using fewer prepared and
frozen foods, and by going without
meat at some meals, according to a
study by Yankelovich, Shelly &
White, prepared for General Mills,

The American Family Report, ac-
cording to Danici Yankelovich, is “a
snapshot of the American family taken
at a moment of economic stress.” Over
2,000 interviews were conducted late
last year to determine the impact of
current ecenomic conditions on the
tamily, its values and its behavior.

The study found 24 per cent of res-
pondents using fewer prepared and
frozen foods. Also, 19 per cent said
they have given up meat ot some
meals and are buying less liquor and
beer, This trend is more pronounced
among families who said their stand-
ard of living is worse than a year ago,
with 32 per cent of this group using
fewer convenience and frozen foods,
28 per cent eschewing meat occasion-
ally and 26 per cent buying less liquor
and beer.

Scanner Study

A payback period of 253 years for
a store with $100,000 weekly volume,
and 1.3 years for a $60,000 store, can
be expected with full scanning, figur-
ing only “hard” savings. J. Weingar-
ten, Ine., has aleulated this in a study
done before installing the chain's first
seanning system. The study included
item-price removal,

Figuring in projected “soft” savings
improves the pay-backs to 146 years
for the $100,000 store and 2.17 years
for the $60,000 store, the study
showed.

The study, done by Weingarten's
and IBM, whose scanning equipment
Weingarten's is using, is Tmscd on six
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checkstands for the larger store and
five for the smaller, and assumes
75 percent of the volume has
Universal Product Code symbols,
Weingarten does not, however, plan
to cut the number of checkstands
back to those figures in its pilot in-
stallations, which have eight check-
outs.

In addition, a major industry seg-
ment—89 per cent—expects scanning
to reduce inventory shrinkage. The
savings in that area alone would also
allow the equipment to pay for itself,
according to a Chicago consulting
firm,

UPC Scanner-Reader

Packagers, beware! The pressmun’s
eye used to be the ultimate judge of
his press's printed product. Not any
longer.

Universal Product Code (UPC)
printing tolerance for packages, car-
tons and containers of grocery prod-
ucts will soon demand rigid quality
control standards,

The reason is simple. With the in-
stallation of laser-based Point of Sale
(POS) checkout stations increasingly
more supermarkets, a radical change
in the way Mrs, Homemaker does her
shopping is just around the corner.
The only acceptable response to anti-
cipated consumer resistance to POS
systems seems to be an accurate,
error-free grocery receipt. Thus, POS'
operation and acceptance both citi-
cally depend upon the system’s ability
to read each UPC code without error,

Now researchers at Metrologic In-
struments, Inc. of Bellmawr, N.J,, in

-
delie s
.f' B S < : "" .

Focused laser beam sweeps across o UPC
symbol on a milk carton. Monitor 101 al-
lows the packager and food processor to
verify UPC-symbol readability befors the
carton s filled and sent to retoll outlets,

cooperation with Suresean, In |, by,
developed and successfully t sted
laser-scanner computer systm
abling food processors to che k e
l::ckage‘s UPC symbol for rea labi;

fore filling it. Called Moni »r |
this new UPC scanner-read r p
vides food processors for tie f
time with immediate, in-hous:
ance that each package they fiil
rigid UPC tolerances. By insuring h
the correct label goes on the prop
package, Monitor 101 also insun
against underpricing—a loss to t
retailer—and  overpricing—consun
fraud.

“Because it scans symbols with
laser—the same way su
POS systems work—Monitor 101 p
vides n quality control check nal
vailable with any other system,”
cording to Metrologics President,
Harry Knowles,

“It protects the packager's frog
end product and distribution costsb
fore bad symbols have a chance
foul-up POS systems at the sue
market,” Knowles continues.

The new scanner-reader not wff
identifies a good or bad UPC synbf§
on each item received from the pry
er, but also records the total numbds
of packages being run for invent
control purposes. All labels are cm
lmred to a standard (reference) ne
ver issued to individual manufactum
through the Uniform Product
Council. In addition, the icamw
checks each label for UPC
coding,

Shakedown of the new :zan
reader was nccomplished thro ight
coaperation of B.C. Sturgis, 1
of technical marketing, Weye: nesf
Company, at one of that co !
flexographic printing  facili ies
Pennsauken, N.J. On its trial r ne
this February, Monitor 101 uce®
fully identified a_ percentage of ¥
press's output which did nctm
UPC specifications and possib v o
not have been accurately rerd b
supermarket's POS system,

vice

we Ser

-

“ividi:Ciiai

[

Monitor 101's selling price is |
Jected ot $8.565, including wpti®
rinter. For additional information
ow the Monitor 101 system can
adapted to your packaging re|
ments, call (609) 933-0100, Prio¥
can contact Surescan, Inc. ut (¥
456-0101 or (301) 687-3907.

Tie MACARONI JOUM

(212) 499-3555

hness, splits, breakage, collapsing,

rings, roug

such as dough

color, uneven wall thickness, raggedness, and shape. For increased and

continuing production we strive to control hidden difficulties which may be

encountered in drying, packaging and handling.

D. MALDARI & SONS, INC.
557 Third Avenue, Brooklyn, N.Y. 11215 = Tel
America’s Largest Macaroni Die Makers Since 1903 - with Management Continuously Retained in Same Family

Preventive maintenance on Dies resolves itself into both quality and guantity

control of products. For improved quality we strive to control obvious flaws
In view of the many variable factors involved in production, and the highly

complex equipment necessary for the close adherence to high standards of
controls, it is recommended that Dies be returned for reconditioning at
regular intervals of from 3 to § months. This will insure trouble-free

operations and maximum production output.
Our facilities stand ready to make all necessary repairs as expeditiously as

in appearance
possible.

R



need arepigent part desperately

DEMACGOELIVERS!

When down-time’s gppu down,

EMACOELIVERS!

When you need morejuction equipment,

: ‘lﬁ)‘ﬁ
, -

o

; y ' ® From a single replacement part to a sub-assembly, Demaco will ship
{ i ' you within 48 hours.

- \'f course, for larger orders such as Presses or Continuous Lines, more time

- required, but . . . when the delivery date comes up on your calendar
Liemaco delivers!

Ask about
| DEMACO’S

24 HOUR
SERVlCE'

4.., ‘ ‘,‘ ;,).”mt 3y ,‘m ._:

Isn't that kind of service worth investigating?

more details? Contact DE FRANC'SC' MACH'NE CORPORAT'ON l

46-45 Metropolitan Ave., Brooklyn, N.Y. 11237 US.A. e  Phone: 212-386- -9880, 386-1799
Western Representative: Hoskins Co., Box F, Libertyville, lllinols 60048 @  Phone: 312-362.1031
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Private Label Myth include all regular cents-off Soupent Energy Savings Essent.al

ed by manufacturers but ex i .‘
Exivalo fabel products inceensed fisy ::::d m{lp'gns circulated in retailer  EDErgy costs will continuc to

f nt much faster than ways to sav: enes
ﬂ:;ee;i T;'g?n?:&l;‘,mc!t%. :’.)apSel, newspaper advertisements, use are effected. Unless stor: o

howe ver, “

senior vice-president, Selling Areas Half in Newspapers s s ,

g"ﬁ'ﬁ’ﬁkﬂﬁ;g‘gemﬂ:mm& ‘:;":Zf Newspapers continue to account for  costs could drive them out of 1,
0as

eminar on Teclm[-ues
Manufacturers of America re- slightly over half of all cents-off En SMI 60 $e':'v 00, Tec toild '

cent coupons distributed. Sunday supple- Energy
prved dv of pri- ment magazine distributions account  James F. Kernan, manager of
o Dn?lglmdmagvi;ﬁa;u"i;w]:e& for 12.7%, while coupons circulated in  gineering, equiprr;lent a:;d iml
:tl:glunrtl,:s lh::ved a sales increase of free-standing inserts !l['lh the S‘::S‘d:y ;;:le Munct:s::e;ts I;'L.éd';y Ptﬂl;: .
1870 r represent 7%. The gro n ed pow athm
2:3 Tﬂ'?xahx mar;edfol;;tw:;x non- pmagufactlzlrers' use of freestanding for a store slated to o le(t)l()('l'n )
food categorics were up 0.08 polnt; fnserts to distribute thelr coupons re-  York, was put at over $1,000 a {
health and beauty ald calegories Up flocts g significant development over  Kernan, panel chairman and
0.60; frozen and refrigerated categorles the past few years. Shown below is 8 chairman of the NAFC énergy o
opa [ ek comparison of coupon distributions mittee, pointed out that in many o
The marketing executive declared re-  hy media for 1973 and 197:4: power costs now are greater than

0D "ROCESSING & HANDLING EQUIPMENT

CO”!PCHI”

P.O. Box F
LIBERTYVILLE, ILLINOIS 60048
Area Code (312) 362.1031
TWX 910.684.3278
Hoskins Liby !

poris in trade journals and the mass cost of rent for supermarkets.
media “would lead us to believe that & l:l dC;:l‘I:gn' With more than 3,000 power m
nationally advertised brands are l: ex- Db ;tuﬂu. 1973 1974  panies in the United States, «
bout j;o be pu.sl:e;u:‘li! the :'h:l,:vuI:: Newspapers 507%  518% aveer:lg'llng mf.r'rjt::i tha:; five ldlﬂcfﬂ't" Dear Macaroni Manufacturer:
a 1 ng store cos
tore brands. Sunday Supplement schedules, anticipa
g:ﬁ:h?asﬁwufuég not sup- _ (Magazine) 133 17 electricity can almost “"ek' Is your factory running seven days a week and are you look-
port these reports. Fﬁml{' Gy 45 70  by-store process, Costs :{w“ 2 ing for a 25th hour in every day? Relax, let modern, high
Sveril Fecloss Magazines 177 167 hour for electriclhty llil\l\;g‘ m"; capacity, smooth running production lines cut the plant
ey Direct Mail 69 46  as 100 per cent, he s kwh. (& back to five days so you can become re-acquainted with
Several factors “by logic should have In/On Pack o 53 Dbetween 1g and 7¢ a kwh. ( our famil
been conducive to important inroads Billions of Coupons 216 8 pside, he noted that the 1¢ rate y Y.
1 U.S. food T T 1.
ta'rmpﬂ.“ v;;:lambenljel;r:;\g. }I{: listed the P Eg) Hoskins Company represents three manufacturers of produc-
recesalon economy of 1970-71, the price Backhaul Study Urges; Testimony

T e omeing.program; highet A survey on which mamufacturers e advised all retalersto e
un h

xpans! . “You probs
5 lon allow backhaul, what allowances are utilities rate hearings
oy ?:dofi;i:.::dlnl‘t)::n:. o mude and why, will be conducted by won't get the rates cut or even
it e ted to deterrants: (1) the SUPEI' Market Institute staff, But you will let it be kno\;n that
i e:wd.lmt' brand luyalues' are Louis Fox, president, Assoclated increased costs must ‘um:l
c::l;llﬂhed berore' private-label prod- Wholesale Grocers, Kansas City, Kan,, through to the consume:;-—-. Y
fwh are offered. (2) A decrease in the and chairman of the SMI backhaul utillt.ies commtss!lons act as
price spread between private-label and  committee, outlined the plan ap- didn’t know that.
brand products has also prevented in- proved by its board.
m h\mm&r:e;“sﬁtar(zi e h::: “We will survey manufacturers to
0| e85

determine which companies allow Qut of Every Food Lol
been a deterrant, backhauls on a fully cost-justified s

basis, which allow less than fully cost- The farmer gets 38¢.

justified backhauls and which manu.  Labor gets 30¢. y
More Coupons facturers do not allow backhauls, We The middleman (pmaes; .l; :

A record high 29.8 billion cents-off  will detail thcir reasons for taking: saler an;:l “reta[‘ler) gets 3

coupons were issued during 1974, ac-  these positions,” Fox said. goes as follows:
COI"Yl:E to estimates developed by the  “The SMI study will cover how the  Packaging __.........oooee
Nielsen Clearing House, the division yarjous kinds of backhaul allowances ~ Transportation ..............
of the A, C, Nielsen Company that work, how much they reduce food  Profits, after tax

tion lines which can increase your efficiency and productions

DEMACO builds noodle, short cut and long goods lines from

25 pounds per hour to 4000 pounds per hour. Premixers can |
be put on new or old presses to improve mixing and sanita- f
tion. The new die washer can clean 4 long goods or 3 short

poods dies in approximately one hour,

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

SEMCO engineers and builds flour handling systems from smaj? I
sack dump systems to completely integrated milliom pounds
systems including welded tanks, blending, regrind handling,

and air filtration systems to eliminate flour dust through- I
out the factory, Y

1f you want to expand production, build a new factory, or

I

prosetes redesed coupang tocmanc. otk Federal Taxes ... improve efficiency, call Hoskins. |

ufacturers and retailers, “We should know why Procter & BDusinesl; t"l‘u:c.-. AT TS -; |
This record volume represents an  Gamble and Clorox do not nlln\s n:&recn i e T Very truly yours,

increase of 2.2 billion coupons over hnckhnul.“ while Lever Bros. an o S T T

the 27.6 billion distributed in 1973, Purex do,” he added. 8

2 HOSKINS COMPANY
Repairs .. e o '
anufacturers use of cents-off coup- Most manufacturers allow some - PP —rm oo -
21’15 has expanded steadily over each sort of backhaul allowance but many g‘:}'::ff‘tj dhitles. 77? //
of the last five years since 1970 when of them are not cost-justified and e Insm';lnoe el B C(har,les % Hoszld.ﬂins g )
distributions amounted to 164 billion; therefore are meaningless to the - y ALY
over this five-year period, distribu- wholesaler or retailer, Fox noted, Profits pay s d

tions increased 82%. These estimates

16

purchase new plants and equ?
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Prize Winner

Goldsholl Associates, 420 Frontage
Rd., Northfield, 1ll,, has received a
top award: Excellence in Retail
Graphics, for package design of
Mamma Mia pasta line introduced
recently by the D'Amico Macaroni
Company of Steger, Illinois.

Award was made May 13, 1975 at
the 8th Annual Packaging Competi-
tion, Chi-Pak 75, s%mnsored by the
Chicago Chapter of the Packaging
Institute.

The design features the product
name reversed out of a field of dark
blue bordered by stripes of red,
white, and green to achieve a strong
“billboard” look, while at the same
time, retaining traditional Italian
color notes,

The symbol, a familiar sheaf of
wheat, is enclosed in an “archway”,
Adding a heart was another of the
designer’s contributions. The symbol
s placed on a panel of golden yellow,
suggestive of the enriched nature of
the product.

Thru the use of graphics, strong
color, and legibility, a distinctive
package is bom—combining both
traditional and modern qualities in a
single retail package, so necessary in
today’s “automatic™ world.

And its successful entry into a com-
petitive market has been attributed in
a large measure to the design, ac-
cording to the client.

Corrugated Shipments
Distorted by Inventory
Adjustments

Shipments of corrugated boxes
“were extraordinarily expanded by in-
ventory building” in the fourth
uarter of 1978, leading up to the
sharp comparative declines of the
fourth (lnnrter of 1974 when ship-
ments “were extra-ordinarily de-
pressed by inventory liquidation,”
according to Robert F. Rebeck.

Rebeck, Vice President of the Fibre
Box Association, related the industry’s
trends to the general economic frame-
work in his semi-annual statistical up-
date at the Association’s Spring Meet-
ing.

General economic growth, he noted,
had virtually flattened by the second
quarter of 1973, and declined in each

18

Prize winning packeges of D'Amico Mec

RIS AR Y LAY ROV IPM [TV FRT.CTAP] PP PPN

quarter of 1974, Meanwhile, corru-
gated shipments continued to show
strong growth throughout 1973—up
7.8 percent—and the first quarter of
1074, The second and third quarters
were basically flat, while the fourth
quarter declined sharply.

The aggregate decline for the year,
5.3 percent, was exceeded only by
1842's wartime drop of 17.7 percent.
“Really, the industry has enjoyed a
strong, stable growth trend over a
long period of years,” Rebeck noted.
“Only nine out of the past 32 years
have had any decline whatsoever,”
while annual growth has averaged
five percent.

He also noted that the 18,7 percent
decline of 1974's fourth quarter ship-
ments, compared to the same period
of 1873, was being measured against
one of the highest periods in lﬁ' in-
dustry’s history, By the same tokes,
his update for the first quarter of
1975—shipments down 259 percent
from the same quarter of 1974—was
measured against the highest quarter
in history, The inventory-building of
1073-'74 and inventory liquidation of
1974-"75 on the part of box users tend
to further distort these comparisons,
he sald.

Turning to industry price trends,
Rebeck noted that 1974 set a record,
with the average price for all corru-
gated products climbing 25.1 percent

over 1973's average, Coupled with
decline in shipments, this ince
brought the dollar value of all &
ments up 10 percent, to ap
mately $5.8 billion,

Average price trends must al
put in context, Rebeck sald. He
amined 15 categories of produc
lected from the components o
wholesale price index, and
that 13 have increased more thand
rugated over the past five yean
price would deter continucd w
corrugated, then the same would
to be true of many other ma
and even more s0,” he notd.

“The relative stability of thep
trend has extended into this M
Rebeck said, with the fiiitq
average up 24 percent ove - the
quarter of 1974, “Regional « iffe
are non-existent” in the rals
change,

The industry’s inventory of
tainerboard, from which (oms#
boxes are made, has improv:d si4
frem the tight supply levels of
and early 1974, he said, Mi'l po
tion rates maintained high le
operation during the perid d
clining consumption to achiewt
recovery, although production ¢
ments are now tnEing effect. :
March 1, inventories—mes
against reduced demond—r
8.8 weeks of supply,
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Creamettes’ New Plant

by John Linstroth, Executive Vice President

he Creamette: Company - has re

cently opened up aonew plant in
New Hope. just outside Minneapelis,
The building of ||1‘|‘-~.I|‘|'\\t'd coverete
wars designed for case of cleanmg aned
will prremit expansion to twice present
vty

Buhler-Miag Syslem

Flowr receiving and storage s a
combineed vienumepressure system by
Buller-Miag, There are eight storage
silos, vach with o capacity of 75 tons,
Ingredients  can he anloaded  and
staredd at a0 rate of 1S.H00 |)u|n|d\ per
lowir, The vacommn system holds dust
probilems o i minimn. Product can
b conves edd rom one or more storage
Lins simultaneonsly. permitting auto-
matic mining of semolina or re-grind
niterial.

Short voods are extrnded at 30 10
33 maisture content and fall into a
shaker presdrver. Approximaely 1 to
20 moisture s removed in the
shakers, hut the main purpose s (o
surdaee dey the shapes to avoid stich-
i in the Latter high-temperatwe pre-
diving zones I the pre-dever at ele-
vated  temperatwe, the product s
dried rom aprosimately 3000 down
to 19 to 200, within twenty minntes.
Alter the presdrver. the produet s

Scmolina storage hopper,
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The front of the building.

comveved by bnchet elesator o the
final drver.

Spaghetti coming hrom the extouder
enters o presacration: chamber which
s thee same dunction as e shake
I]I‘l“lll'.\l'l on the short -_:mu!\ Tine
Mter presaeration. a three-level e
drver redices moistire from appioni-
mately 30 to 2000, This sequires ap-
provimately one and a hall hours, In

View of dryers.

the tollosw iy Bnal dever die 2
hours. mosture i redueed
From the final diver then
gootls storage nnit capable o
cighteen Tours production
Drver Constroction
Walls ol the long coods

tworineh polyinethine cone v the

wliss shine The storage mat
aonds i comventional LY LI

i Macarost Jov

+

0

Stacker crane for linished 99

atnring thieesstickh Il.lll\pml onall
aslers The storage unit has nime
adnet levels, Eacli single level o
orage can be fed o disclirged
depencdently . allowing thee b priass
levels as desired tor diflerent prenl

Packaging
Spaghett antomatically  neoves
o e ontter at the et ol

the storaze unit o the packaging unit
Elctronn seales miake o najor weigh
Ing o hen dribble single strands
of saghe et desired et weneht
Hothger  Karg vuipiient operates

Witk ey of Dol anonnee
T o s lave the capacity ol
50w 1 artons per minnte,

St © el as elbow mcaron
and vee wdles e pachiged
foro 1 plastic: pouclies o

artoms, A model €7 cone-
cal cartomer b Ch
ne Company handlies div
wand noadle l!.u!\.luc'\

s

L

View ol extrusion press.

View of pocking orco,

.

™ s

fi

Al

s

with \III'I‘II\ up o 130 cantomes et
e

Short wonds packaged e tlevable
plastic ponches e pachaged o
lorm, B seal machimes oo Tranele
whieh can luonudle |l.|~_; sZes I o N
mches by 16 nclies Produet as fed o
recthy o the storage svstems to the
seale sustem on the pachaging
lIl“ll‘

Al ]l.|||>..|'.:l'|| vonds transported
i the b Stadard-Knapp casers
aned five case s handdling the o
tie The vcaser haandles
cightecn product sizes at specds af
up to IS0 pachages e ot

aperation

Storage
Froe dloswme prodocts such s
elhow  mcaron e stored i silo

e Dans witl loppered hottoms. The
susten s nsed to continmonsIy pecene
aned stone |nm|l||-|\ Lo Processing
Bies 20 Dwnis per das el o dis
charee (o packaging duning 4 single:

S hone shah the

Connds entenr hinn

LTI

Belt type storage for noodles.

B the top spual dowan et dow
ites swhineh comtral rate ol deseent
of produet ol prevent breakage ol
the fragile e Fach spral let-dow
chinte s conmeetind too twor venhieal
st tubes cone on cach side In
st Brars swhieli e \l.l-_;'_'c-|n| anel
torm i Ladlder arvangement ton s
el entey wito the i Loy ey
il enance lesed muhiea
tors at top and bottonn boe prodiets
T control Diselinge wates are al
I\|n annl
(Illl\l'.\lllh

i b

shali-gate st II.I.I'_'.I
whieh e ol
white tomd apprendl neoprene bl
g Discharge vate o cach i s
varahile o meet prachaging line
~l|rw|~ '|']||\ sysletn wos llu'\l‘.{llﬂl In
Found

min
tromighnd

Engimeering ( ||||I||l.|I||||| ol
Minneapolis

{ .I\I'll '_:Illllt\ Al \llll!'ll {11 l]ll Waate
honse with o stachen e ad rack
entey modidbe tor noving pallethds
e il ont ol thee stoage ks Tl
susten designed v Contial Flow

Contimmed on e 210

Automatic case tiller.
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quit working until
dinner is served.

It takes more than
wheat to make King Midas
Semolina and Durum flour.
It takes art and science.
That’s why our Technical Center
uses the newest laboratory equipment to
analyze every crop of durum wheat.
But our field representatives rely on a well-trained eye
and a pocket knife, Peavey's newest durum mill,
in Hastings, has automated virtually every
milling process to maintain quality and uniformity.
But our miniature macaroni press still needs
the knowing hand of a pasta maker.
We can precisely graph the color,
nutritional content, even
shape retention in finished pasta.
But bite and flavor are
personal evaluations again.
We're proud of our ability to mix
complex systems, human judgment,
and the finest wheat into
and Durum flour. And we're never more
proud than when dinner is served.

Peavey Semolina and Durum flour.
: Sales Offices:
Minneapolis, Minnesota (012) 370-7840;

White Plains, New York (914) 694-8773;
Chicago, Illinols (312) 631-2700

4’ PEAVEY COMPANY
Flour Mills




Creamettes’ New Plant
(Continued Trom page 2D

Svstens, lue. Lancaster, Pennsy |-
vimian. consists of twao infeed lanes,
three  discharge lanes, 202 storage
faces, 36 order pick faces, and has
capacity {or storing 2826 pallets ol
casedd goods, Pallet size is A48 inches
by 10 inches. with height of pallel
and product of G feet 6 inches,

The module is positioned by the
crane al the desired level for storage
or retricval. Noospeeial pallet is re-
quired beeanse the module: provides
transportation, The module can store
or retrieve pallets for a distance ol
i) feet on either side of the erane, The
system permits storing of up o twice
as many pallets of product in a given
space as would be possible with a Tilt
truck storage system.

The Creamette Plant is the last
word in sanitation, safety, labor effi-
cieney, and fHexibility.

New Equipment Firm

A new society has heen formed for
the mamfacture of pasta producing
ceipment,

Grondona—Impianti per lndustria
Alimentare S.p.AL Via Cantore 8 G—
tnt. 101, 16140 Genova-Sampierdar-
e, taly.

The company will make continnous
automatic lines for long goods, short
cuts and specialtios, including presses,
drvers ;mJ pre-drvers.
furnish

On assignment they van

projects  tor - factories complete in
every detail sueh as heating air-con-
ditioning. electrical cquipment. raw
waterial handling, weighing, packing
and transportation: equipment.

Pavan Uses
Rilsan Nylon 11

A leading Italian pasta machin
manufacturer, Pavan. is now coating
the drving slats of the machinery with
Rilsan Nyvlon 11 coating powder o
prolong the life of these parts under
the severe processing conditions in-
volved. The slats are used to convey
the pastas through a drying chamber
where the drving temperature s be-
tween 175 F oand 212 F and relative
humidity is 1000, Upon Jeaving the
oven, the trays all onto o platform
before the spaghetti is discharged.

Each  pasta machine  comprises
several thousand slats, Depending on
the size of the machine. The slats
range in size from ahout 487 to 95" in
length, The smaller sizes are coated
by the fluidized bed process, whereas
the larger trays are clectrostatically
coated,

Other materials tested as protective
coutings and later rejected were:

@) Phenal-formaldelyde —rejected

due to sticking and disintegra-
tion problems.

(b Polvethylene  and  polypropy-
lene—rejected due to heat de-

formation.

() PVC (film)—rejected becanse of
deformation problems and un-
suitability for use with Tood-

stufls.

wh Eposy—rejected due

brittlement.

e PIFE—ton
slippen.

Rilsan Nalon 1S exeept

sistance (o heat, moistnre

costly Ll

nal

(e
as well as its saitability for ey
Toodstal T (USDA and FDA @ e
mathe it a highly desivabile co ting:
food indostry cquipment.

Other applications includs ke
Luvacding  machine  Dlades. b

pickling racks, shelving, o
wire haskets, ete.

il

For more information oo [l
Nyvlon 11 coating powders write !
Rilsun Corporation. 139 Harriste
Roadd. Glen Rock, NLJ. 07452,

For Cracks & Crevices

The Huge' Company, e .
nounees the aeceptunce of two v
residuals by EPA lor use in o
products arcis as Crack & Cm
treatment:  Exceleide SN Hews
=1 comtains Hayvtex, Malathion
Pyvrethrins for immediate and e,
term results, Resilume is ot
dual con ng Dinzinon and Vg
tor extencd ellectiveness, Use ot
or hoth, in proper complianee v
Crack & Creviee dircetions, to o
ate the threat of - contamintion
crawling inseets,

For more information, weite |
Box 24198, St Louds, Missovei bil

e e
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DELRIN ROLLERS

ot tea

QUICR REMOVABLE
SCRETNS ARE AvAILABLE
1OR [ASY CLEANING
AND CHANGING

Grondona continuous dryer for long 7 n0ds.

T Macarost Jor¥

first-aut

e

BELT CONVEYORS

A complete !lnn; of sanitary. modern streamlined standatdized el
romvevors applicable to most conveying applications Custom spe-
ctal designs availuble,

The only Amtomatic Belt Stor
age System with hest-in and
fur the storage of
non-frec-tlowing materials
such as snack fowds, cookies
Fruzen foods and or other

iems prane ta hridge.

Capucities up to Siuome [hs

ALCUMAYEYOK

ELECTRIC PANELS AND CONTROLS

] N 1T T

<:Jr:I|.II.I‘;|(I1||“] I:]"Jt-:“‘h.“i"" is in the design of a system using electrical components such as :ﬂ 7 Cred

”le-l.l ”"l:r. L? cus -ilnF sulid state relays. Asecco engineees incorparale proven commer- T EE

e |Il‘l:lm-?ls which are standard and do not requare extraordinary altention y o

oSl l‘ll.l;ll ng a plant expansion. contact Aseeco Corporation for the following inte-

and ; I engineering and |.1j.uul. electrical and mechanical, supply ol equipment,
startup. All from une source with one r

8857 W, Olympic Boulevard, Beverly Hills, Calif. 90211 »

oS .

Phe Versatle Bu ket Flevatars with Spae Age [a
11 Ay

Froc b and wean

wn Sa
Plas Huchets (Foby prapy lene o Lesa
tary Dl rollers
Inbratiad o h

i lisg

 Sam
e

pesns by

thain 1ed
n hushings wi
umi iy
wht o honvzon
hon A
G osantlary npe
v B hr

Talivie atwim s
consth
I run

Hon permits vasy o hanges
allows Tar o leawming anad
ble as standand with conventional Trame
bl Trame design Capacities up 1o a0

Weite far Bulletin W

thA

AVE ROV D SANITARY

SANI-PLAS BUCKET

puly o1 esan

Floor Mappe: |eedes ann
U elevalor for Teeding

avrihead hoppers

Tubular Samitary Open Feame Modrr pers
aspeclion and (aning Ao ava ‘able
phete Stainiess Slee’ camyle i tige

Wiate for Dullenn .0 20

VIERATING CONVEYORS

Idewl for conveying materials without degradation such as potato
chips, cereals. snack fonds, elc. Sanitary-self-cleaning troughs
halanced destgns, capacities up 1o 6500 cu. (L/hr, Processing dosigns
avalluble for screening, dowatering, cooling and drying while
conveying. Writo for Bullelin CVC-20

BUI K STORAGE AND MODULAR DISTRIBUTION SYSTEMS
| ACCUMAVEYOR

MODULAR VIBRATOR
DISTRIBUTION
SYSTEM

N wmigue system fur

the
stmultaneons distribution and
delivery o non-lree-lowing

Ay line can be
serv e adilitio
turn runs €
iny

extended 10
| points. No e
1t self clean-
Wit for Bulletin Al =10

Hulletin CAC-20 Pl s

tple packagmy paints on de-
mand by the use of o modu-
lar vibnator concept

Pasitive delivery on demand
Nostarvation possible: No e
cirenlation which
product dey
any number of packaging
machines at different vates
stmullaneously

[RTITEYIEY

o
\
e |
L

MALHING |

Waate for your nearest representative,

punsibility,

(213) 652-5760
25




First Sesslo

Dr. Virgil O, Wodicke, Consultant in Food
Technology and Quality Assuronce,

Second Sension
Arthur J, Grundberg, Super Morket Institute

V.P. Education, moderates grocers' panel,

Consumer Affairs, ALP Company.

Third Session
Barbora D. Sulliven, Notional Director

Peavey

New Peavey Trademark

The board of directors of Peavey
Company has approved a naw cor-
porate trademark which over a period
of years will replace the company's
familiar “PV” symbol now in use,

A corporate identification team,
headed by John Larson, corporate ad-
vertising director, conducted a six-
month study of the traditional Peavey
trademark in recommending the new
symbol. “The end result,” Eric Mad-
sen, graphic designer, said, “was this
distinctive mark which is easy to read,
has strong visual impact and unique
letterforms, is free of extraneous clut-
ter—and which proudly represents
the Pcrsunallty and heritage of Pea-
vey,

";'lw maodified mark is an attempt to-
ward standardization of the company’s
identification, William G. Stocks, ex-
ccutive  vice-president, said. “As
Peavey has grown and diversified,
reaching new markets and areas,” he
said, “many of our customers not
traditionally connected with the com-
pany’s activities did not readily asso-
ciate the letters ‘PV' and the diamond
with the Peavey Company.”

Implementation  of the graphics
transition Mr. Larson said, may take
some years to complete, with replice-

20

ment of the former Peavey identifica-
tion taking place as conditions war-
rant,

Peavey Sales & Earnings

Peavey Company announced net
camings of $11,970,000 or $3.17 per
share on sales of $361,830,000 for the
6 months ended April 30, 1975. This
compared with net eamings of
$12,404,000 or $3.28 per share on sales
of $385,715,000 for the same 9 months
a year ago,

In the third quarter ended April
80, Peavey earncd $3,142,000 or $.82
per share on sales of $104,076,000.
For the same period a year ago Pea-
vey earmned $3,578000 or $.83 per
share on sales of $127,069,000,

“Improved worldwide grin sup
plies coupled with slow demand for
U.S. grain exports during the third
quarter resulted in diminished earn-
ings opnortunities for our Agricultural
Group,” said Fritz Corrigan, Peavey
President, “however, we have con-
tinued to benefit from reduced inter-
est expense and improved perform-
ance by our ather three Operating
Groups.”

Corrigan noted that reduced flour
prices, resulting from lower wheat
costs, were primarily responsible for
the reduction in third quarter dollar
sales,

NATIONAL MACARONI WEEK
WILL BE CELEBRATED
OCTOBER 9-18, 1975,

Multifoods Dividend
International Multifoods has ¢
clared a regular quarterly dividend4
34 cents per common share, pay
July 15, to shareholders of record
June 30,
A regular quarterly dividend i
was declared on each series of &
company's preferred stock.

ADM Dividend

Archer Daniels Midland Co.
clared a quarterly dividend of 6"
a share on the common stock pad
May 80 to holders of record May
This is ADM's 105th cash ivid
and 175th consecutive quart lyp
ment, representing more thn
years,

10:45 =~ m,

B11:00 m,

The Tax Mair Taketh

Despite the impending ta . reof
and cuts, the New York Tax Fow

tion has figured out that in an oSl 1:00 .,
eight-hour day the typical e

worker labors one hour, 24 mi 700

to pay his rent; an hour and one® T I,
ute to buy his food; and 35 mi~gs 8:00 , m,

to pay for his transportation. Tof
vide the clothes on his back take
minutes’ work, while 23 minutes
required to pay for his medical ¢
But sure enough, the longest "
of his work day—two hours, 3¥
utes—goes for taxes,

9:00 a.m,
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12:00 noon

2,00 p.m,
7:.00 pm.

8:00 p.m.

.. 9:00 a.m,

9:30 a.m.

10:00 a.m,

2 10:30 a.m,

. ._,‘ _-_..._, bl AT T R

CONVENTION PROGRAM

71st ANNUAL MEETING
National Macaroni Manufacturers Association
Del Monte Lodge, Pebble Beach, California

y, ‘uly 13  Arrivals and Registration in the

Library.

Natlonal Macaroni Institute
Committee Luncheon in the Card
oom,

Board of Directors Meeting,
Centre Room

Welcoming Reception in the Pebble
Beach Room.

Dinner in the Cypress Room,

onday, July 14 Flrat Business Session in the Council

oom.

Greetings from President
Nicholas A. Rossi.
Apgointrnents of Convention

ommittees: Nominations,
Audit, Resolutions,

“The Importance of Industry
Statistics”
by Melvin S, Sjerven,
Senior Editor, Milling & Boking
News.

"Government Regulation’
by Counselor Louis R, Marchese.

““Report of the Director of Research”
by James J. Winston,

“Progress Report"
by Dr. John H. Nelson,
Peavey Company Technical
Center.

"A Look at Quality Assurance,
Good Manufacturing Practices”
by Dr. Virgil 0. Wodicka,
Consultant in Food Technology
and Quality Assurance.
Discussion - Adjournment,

Round-Robin Tennis Mixer at the
Beach Club,

Suppliers’ Social at the Beach Club.
ltalian Dinner Party,

%y, uly 15 Second Business Session in the

Council Room.

“Trends in the Grocery Industry”
by Edgor B. Walzer, President
and Editor-in-Chief,
Progressive Grocer.

9:45 a.m.

10:30 a.m.
11:00 a.m.
11:30 a.m.

1:00 p.m,
7:00 p.m.
8:00 p.m.

Wednesday, July

9:00 a.m.

9:30 a.m.

10:00 a.m.

10:30 a.m.

11:00 a.m.

7:00 p.m,
8:00 p.m.

Thursday, July 17

9:00 a.m.

“In the Grocery Store”

Panel discussion of three retailers
moderated by Arthur J. Grund-
berg, Vice President, Educa-
tion, Super Market Institute.

For the Ladies in the Committee

Rocm, Convention Center.

California Heritage Tours slide
presentation.

“Noodle Doodle!”—the art of cre-
ating with pasta

by Karen Mergeler, Folk Art
Studios,

17 Mile Drive and Trip to Carmel—
luncheon on your own—return at
3:30 p.m.

Golf Tournament on Pebble Beach
Course.

Suprlin;s’ Social in the Pebble
Beach Room.

Dinner in the Cypress Room:,

16

Third Business Session in the
Council Room,

“Product Promotion Plans”
North Dakcta State Wheat
Commission, el Maier,
Administrator.

Durum Wheat Institute, Howard
Lampman, Executive Director

National Macaroni Institute,

Elinor Ehrman, Vice President
Theodore R. Sills, Inc. ’

“Consumerism in the Super Market"
by Barbara D. Sullivan, National
Director for Consumer Affairs,

A & P Company.

Discussion,

Convention Committee Reports—

Nominations, Audit, Resolutions,
Adjournment,

Afternoon free for recreation,

Suppliers’ Social at the Beach Club.
Dinner-Dance,

Board of Directors Meeting in the
Centre Room.

Adjournment by noon,

R R A s

.I..»'




Quarterly Durum Report

Growers plan to increase durum
wheat acreage as durum is still priced
high compared to other spring wheat,
The Crop Reporting board on May
Ist reported prospective acreage of
durum wheat totals 4.3 million acres,
5 percent above last year and 45 per-
cent above 1073 seedings. The indi-
cated acreage is 4 percent below the
January, 1875 prospective plantings
of 4.5 million acres, Each of the five
durum wheat producing states expects
to increase planted acreage from 1974
levels. North Dakota growers, who
account for 85 percent of the Nation's
durum wheat acreage, expect to plant
4 percent more acres. Montana
growers plan to increase planted
acres by 11 percent and South Dakota
growers plan a 2 percent increase
over 1974, In North Dakota, by the
first of May, virtually no durum wheat
was seeded, as cool, wet weather kept
farmers out of the fields. Normally,
about 10-15 percent has been seeded
at that time. Additional moisture
created a more favorable outlook with
topsoil moisture in North Dakota
plentiful to surplus.

Prospective Plantings—1,000 acres
1978 1974 1973
Minn. 130 86 60

No. Dak. 3,640 3,500 2,590
So. Dak. 220 215 115
Mont. 300 270 185
Calif, 4 3 2
Total US. 4,294 4,074 2,952

Durum Wheat Stocks

On April 1, 1975, stocks in all po-
sitions totaled 43.68 million bushels,
14 percent below a year earlier and
the smallest for the date since 1962.
Farm holdings at 32.1 million bushels
were 7 percent below a year ago, and
off-farm stocks showed a 30 percent
decrease. Disappearance during the
January-March quarter is indicated at
24,3 million bushels, compared with
16.8 million for the same quarter a
year carlier,

Exports

During the July-March period, U.S.
exports of durum wheat totaled 30.0
million bushels. This was only 7 mil-
lion bushels less than previous year,
but 12.7 million bushels less than the
same period in 1672-1973. Withdrawal
of some large importers, such as
U.S.S.R,, United Kingdom and Peru,

led to decline in total exports. Cana-
dian exports of durum, July-March,
amounted to 38.6 million, 38,7 million
the same period n year ngo,

Canadian Situation

Durum wheat acreage is expected
to increase by 650,000 acres and if
acreage intentions are carried out,
prairie farmers will plant 3,850,000
acres to this crop compared to
8,000,000 grown in 1974, Canadian
durum wheat stocks on May 1 were
at 203 million bushels. Last year, the
visible supply of durum was 28.1
million bushels,

Rapid Planting Progress

Spring wheat and durum farmers in
North Dakota made excellent progress
in seeding operations in mid-May.
Many Private estimates  were that
nearly half of the state's crop was
planted in the brief period of hardly
more than a week. Thus, after getting
under way the latest in the history
of record keeping for North Dakota,
or since 1050, progress of planting ap-
proached normal and, given continu-
ation of good weather, would be com-
pleted carlier than normal. Some
opinion even was that acreage would
be increased from March intentions
Decause farmers like to plant oats and
barley earlier than wheat and season
was lato enough to encourage some
shift to wheat.

Egg Supply Adequate

U.S. Department of Agriculture re-
Portcd that June output may be 6%
helow year earlier and 8% less than
June 1972-74 average,

The nation's lnyir:F flock produced
5,271 million eggs during April, 6%
less than in Ap%ili, 1974, according to
the Crop Reporting Board. Layers on
farms May 1 totaled 272 million, down
5% from the 287 million a year earlier
and 2% below a month earlier, Rate
of lay on May 1 averaged 64 eggs per
hundred layers, down from 647 a
year earlier but the same ns last
month. Egg type chicks hatched dur-
ing April, 1975 totaled 48.1 million,
down 12% from the 54.8 million pro-
duced a year ago. Eggs in incubators
on May 1 at 44.3 million, were 7%
helow a year ago,

Grain Scandal Investig stioy

Following the convictions o guil
pleas of several individuals ‘or vi
Tating export grain inspection : equin
ments at the Port of New Urleay
several federal agencies and Congs
sional committees in addition to th
USDA, are now entering into the i
vestigations or planning to hold hex
ings on this matter. The convictions
New Orleans, a port through whi
com and soybeans predominant
move into export markets, were [
violating stowage regulations b
falsely certifying the cleanliness o
ships to recelve grain, The individ
convicted were privately employd
grain inspectors, although licens
and stmervised by the USDA top
form these services, So far, all o
victions were related to false certifa
tion of the fitness of vessels to rece
grain, and not related to the qualh
grade or welght of the grain. Con
quently, numerous allegations hng
now been made and questions
in the press about further violatin
of the U.S, Grain Standards
These charges, presently being i
vestigated by the USDA and ot
investigative agencies, could imo
the possible fraudulent certificati
of the grade and/or weight of exps
grain shipments. If in the coursed
the ongoing investigations
alleged violations are substantild
the USDA indicated this week d
additional steps and procedures
be taken to correct immediately &
irregularities in export grain insp

tion practices in order to in.ure®
integrity of the U.S Grain ' and:
Act,

Egg Prices Rise ]
The usual springtime declis e in
prices—so  welcomed by barg¥
hungry food shoppers and so dres’
by egg farmers—already nay

come and gone this year.

In late April, wholesale e;g p?
were rising again, and retail price
pected to follow suit. Thus, consi®™
may find egg prices rising in
spring months when they usually
And if the predictions of some "
casters come true, prices could @
further later on.

(Continued on pagf
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JiCOBS-WINSTON
~ABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing in
all matters involving the examination, production
and labeling of Macaroni, Noodle and Egg Products.
1—Yitamins and Minerals Enrichment Assays.

2—&;‘ sl:l.“' and Color Score in Eggs and

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

6—Pesticides Amalysis.

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

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

ANNOUNCING

in next month’s issue:

Why Food Prices Hold Up
Good Consumer Relations=
Good Business
Starch in Nutrition,
Good reading every month.

THE MACARONI
JOURNAL

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

Pleo: enter one year subscription:
11 $..00 Domestic O $10.00 Foreign

Nﬂmll

Firm
Address

City and State _
Renewal

Zip____
New Subseription—

Y, 1975

Celebrating our
Silver Anniversary
during the
Nation’s Bicertennial

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

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

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

The Egg People
f)
MILTON/G. WALDBAUM

Wakelleld, Nebr. 68784 (402) 287-2211
Sales offices in:
oNew York, New York  eWakefield, Nebraska
eLos Angeles, California eGrand Island, Nebraska
« Detroit, Michigan
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Egg Prices Rise
(Continued from page 28)

Some analysts think that tighter
supplies and higher prices for meat
may stimulate consumer demand for
eggs, acd that this is currently help-
ing push prices up, But others say the
main factor is that egg farmers have
been cutting back on their flocks in
recent months because at times last
year they were losing nearly eight
cents on each dozen eggs produced.

On April 1, there were 276.7 million
hens and pullets of laying age on U.S.
farms, down about 5% from a year
earlier and the smallest number for
that date since detailed record keep-
ing began in 1925, Egg production in
th2 first three months of this year was
16.04 billion eggs, down 4% from the
1074 period.

“The people at our plants tell me
that there’s good demand for eggs,”
says a spokesman for one large e
processor. “It’s just possible that when
prices dropped they went too low.
There’s maybe an additional advance
of a cent or two a dozen in the mar-
ket soon.”

Other analysts think that whole-
sale prices will level off for a while,
then start climbing grodually to a
peak in late summer or early fall of
65 cents to 70 cents a dozen, which
would be 12 cents to 15 cents higher
than yesterday's prices.

Besides improved consumer de-
mand, analysts expect the processors
of frozen and dried eggs, who buy and
break eggs that are used to make cake
mixes and other products, to buy
more actively to avoid paying higher
prices later. The degree to which
those processors follow this strategy
in the next several weeks will in-
fluence cash-market prices in the near
term, analysts say.

Egg Inspection:
Some Exemptions

The Agriculture Department has
amended egg-product inspection regu-
lntions and egg and poultry grading
regulations,

Under the amendment, freeze dried
products, imitation egg products, egg
subsitutes and dietary food are
exempt from mandatory provisions of
the Egg Products Inspection Act. Be-
fore the USDA announcement, they
hiad been exempt only in practice.

B s e e i a e e Al R

But all liquid, frozen, or dried eggs
used in the preparation of exempt
products must be inspected by USDA.

The amendment also will permit
producers to sell certain types of eggs
at their own retail outlets,

In the voluntary poultry grading
regulations, the grade standard for
oven-ready raw roasts has been
changed to permit the use of up to
8 per cent of pulverized meat, The
regulations also permit the exposed
portion of oven-ready roasts to be
prepared without a skin cover, or to
be covered with emulsified rather
than whole skin,

Other changes in the regulations
cover the proper use of USDA grade
shield; nutrient labeling; minimum
facility and operating requirements
for shell-egg grading and packing
plants,

Farm Bill Veto Sustained

The House sustained President
Ford'’s veto of an emergency farm bill,

The vote was 245-182, far short
of the 60 per cent majority needed
to override.

The bill would have raised target
prices and loan rates for wheat, feed
grains and cotton. It also raised the
support levels for soybeans and milk.

The Adminisiration contended the
bill would cost taxpayers $1.8 billion
this year, resulting in higher retail
food prices, especially for dairy prod-

ucts,

The bill was designed to protect
farmers against financial losses if this
year’s harvests are plentiful and farm
prices fall.

In a statement issued after the vote,
Ford lauded the 182 members who
voted to sustain his veto for acting “in
the best interest of the economy, of
the consumer and of farmers them-
selves.”

Social Security Rise

Social Security taxes must be raised
to 17% from 11.7'4, trustees con-
cluded,

The Ford administration today will
forecast that the $56 billion fund for
paying retirement and disability bene-
fits will be exhausted by 1938 without
higher payroll levies, It will recom-
mend n long-range increase of 5.3
percentage points, almost double the
increase trustees called for a year ago,

In the current combined pay: ] oy
of 1L.7% on employers and e1 iploy
Social Security officials bel ave
financing problem is manag able
the short run by an infusion .f
money and in the long run ly
structuring of the benefits sy:tem.]
The Social Security trustces,
Secretaries of Labor, Treasu
HEW, predicted nearly a donbling
the system’s long-range deficit,
assumed that revenue will be b
down by unemployment and by a
clining birth rate, and that ris
rices will continue to drive up be
ts.

Efficiency,
Speed &
Low Maintenance

That's our
VOLUMETRIC

FDA Analyzing Data
On Food Plant Inspection:

The Food and Drug Administrat
has entered the second phase of
it calls its “super measure-act-me & seses
ure” project designed to determine
effectiveness of FDA's food-plast Efficiency, speed and low maintenance are what
spection program. - make this Volumetric Filler unique. Some of its

In May and Juie, the Fede
agency will be tabulating and an
ing data it collected during the
phase of the three-year program '

The study beﬁnn in May 1974
a stratified random sample of for
from seven commodity grou)
chosen and inspected, to establis
“base line” violation rate for ¢

main fealures are: it saves valuable manpower,

fills at speeds up to 50 packages per minute and
is converter or gravity fed.

' Filler adapts to most any packer such as Supe-
rior, Gobere, Redington & Hesser, and is readily
adjustable to %2, 1, 1%, 2, 2% and 3 |bs.

Few moving paris means low maintenance cosls
& mirimum operator training makes the Volu-
melric Filler a valuable asset to any long goods
packing line.

macaroni and noodle products; bre
fast cereals: processed groins
starch products; candy, chewing
and chocolate; spices and silt; »
and nut products, and cured wdp
cessed vegetable products— vere
spected.

Data from this initial * neas
phase of the project are be g
puterized for statistical anc e
tion. According to FDA, over 2
firms were visited and inspe ted
ing the four-month “measurc’

Almost 300 sanitation sam; les ¥
collected; over 500 samples \/en?
lected for aflatoxin examinarion
over 100 sanples of pickle p
were sampled for pH analy:is.

Designers and Fabricators of Industrial Machin-
ery and Equipment: automatic conveyor packers,

can openers, can crushers, vacuum formin
machines, stc. : .

The producer blames the proce!
Who throws the wholesaler lhﬁ.
He faults the retailer, but its
consumer who passes his buck to®
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quired that wheat earmarked for

. The mill capacity must not exceed

building raises questions such as how

H W G lists the U.S. grades 41 thro 'gh emm nt loan be subjected to a 8 tons (2200 1bs,) per 24 hours, and  to bring wheat to the mill, what shall
Wheat QUG"W versus heat lﬂd. }?'“' “;';Il’l"nﬂad:;n?"z;'hg; ' fimen! tion test which was sup- should be os low as possible but  he done with finished products, how
list maxim .

“sed 1t be a measure of gluten still meet requirement No. 2. to solve the noise problem, how to
Jating directly to bread filter the air and keep an adequate
ing ¢ +ility. To make a long story squIy of air to the mill. Successful
ort, the test proved unreliable and < conimercial il - dcuaserlel  POUTIONS had to be found and imple-
ame1. Iment was repealed. machines (iolls, sifters, purifiers, mented.

One inportant thing, however, was ete.) must be used, Wheat to the 12:h Fleor

this exercise, and that i
[?gt{:::-mnttemt;timazee:;;bll;;‘:ing 8. The mill must be designed so that ~ The wheat is pneumntically con-

3 sroduct quality Factors in wheat it can be fitted into the space avail-  veyed to two raw wheat bins located
dgo\:e::uldqrequ?re the approval of able on the 11th and 12th floors on the 12th floor, The grain hopper

by Robert 1. Bruning, allowable for each grade «lasif,
jonal Multijood tion. Let's examine at this .ime g
ks £yt minimum requirements whicl mugy
met for a sample of durum ‘vhea
Whenever there is a meeting of USDA to the Rescue grade US, #1. In the first colum
people working in industry av govern- t grain trade organizations must have a bushel weight of atl,
ment associated with cereal gmin:i ins[t?:gteeﬁ“mgr gw:la s‘;'steﬁl of grad- 60 pounds, 0: the various defects,
the toplc of grain gmdﬁ’ versuslen ing; however, there was no universal more than 1% can be heat dama
product quality generally stimulates system whereby all trading organiza- kernels, In total, not more than

2. The design and operation of the
mill must be as close as possible to

fome Interesting discussion. tions used one system. In 1901, the of the kemels can be damaged. f
. ) i f the indus- of the new Canadian Grain Com- s located in the parking lot behind
I should like to explain briefly the = United States Department of Agdlczueti "’"‘::Il:lt mladz fg.':)?:{’ nda::-?lE:hl 'tht:ls. fﬁ:f:ﬂ:‘]in{,: adnl;to:l. i mission Building, now under con- the building. Since the wheat is al-
. history of the wheat grading system ture came to the rescue. It organ Be. gn mi struction, ready precleaned, only a milling grain

and its use in the marketing of wheat g study group to investigate the var- lowed up to .5%. Shrunken
and the relationship of wheat grade jous commercial grain standards and broken kernels are allowed up
i to the raw materials used by the pasta how these standards were applied to  3.0%. The aggregate of Ehesu ‘“"{
! manufacturers in this country. the marketing of wheat at that time. fects cannot exceed 3.0% In addii

One more point I should like to
e regarding the responsibility of 4. The mill should be adaptable for
grain inspection program, is that milling straight grade flour and
visions have been made for the semolina.

separator and a vertical scourer with
outlet aspirator are installed. A cold
tempering in two steps {s used for
the wheat preparation.

be a maximun @lkernment to monitor items of flth

ing one of the all time In 1818 the politiclans finally finished to this, there can + 5. The operaticn of the mill should be ) . "
hu\n‘::l:l;okss gmlme to this country their work, and the United States 1'%:101;1'&! gn;lnalmch!ns g’?‘“&d sor ush[ ;:lemlﬂis, m:id 339 n'|.h|er completely automated and con- mi?l‘::tonmr:nsll!tt:':lﬂng"!:m:h;utﬁ5:::-k;s
with the early colonies. It was first Grain Standards Act was passed. In aYn wwue;to'o er 3' ass radta s fwh would render the grain trolled from a remote control ivided into 4 breaks and 8 middli i
grown on North American soil in the part the Act provides for: f d‘::“ tl!:o D t: theso dicl DAL AEEs ranel. All products would be trans-  paceages, Two flour bins and one feed
carly 16005, As the early settlers 1. The establishment of official i %hua'n :’"‘“““ 0 : erred by a pneumatic system. bin are located adjacent to the mill
moved West, the growing of wheat grain standards. B Instructional Facility in a separate room for the finished
naturally moved with them. In 1839 2. The Federal licensing and super- No Quality Factors nadi | product, There, the direct packing and
the first agricultural census was taken vision of the work of grain in- T i £ this an Internationa The telex went on with specifica- weighing are done. The packed bags
and the total wheat crop that year spectors. osethe:nr? :‘n on. (;rm[“ ains Institute in Wiﬂﬂipﬁg tions and conditions, For those readers gre put on pallets and then transferred
was 85 million bushels. AEout half of 3. The entertaining of appeals from rev:lillls Ea a“ ors I; notgto s e e nct familiar with it, the Canadian ejther to the bakery or to user through
this was produced on either side of the grades assigned by the li- ?u t;)rNo se;nt;al nnI ar Hapi F epotisie e 3;11 ex Km- International Grains Institute is a the freight elevator. From there, they
the Allcgheny Mountains. The next censed inspectors. ound, No provision is made start umming. The first

5 newly created instructional facility for  yre loaded onto the trucks.
s appeared . . . “Request for o World grain industry, located in
plation for a proposed mill installa- Winnipeg, Manitoba, The institute has Durum System Similar

lbeh;uf F(ninlad‘:l': G'“jmclnms‘;m 20,000 square feet (nbout 1900 m?) For durum grinding, the sume sys-
o c;' el [" ]; i']'gfw "aga t;n of space {n the new Canadian Grain ey §s used. The cleaned semolina, in-
= mm :I:ion ullding.” By the  commission Bullding, including class-  gpead of going to the first midds roll

e machine shut off, Buhler- o 0o i ference rooms, library, lab-  js brought to one of the flour bins,
g had 12 inches of message. The 4 sias febrought fnfs

also -tated that the building was E"ﬂloﬁ"i’]‘la“d pilot bakery besides the  \hereas the clear flour is brought into
our mill,

bady w1 fer construction, so the in- . the second flour bin,
lalion . i some of the mill equip- The IP,‘ dtute works in affiliastion e yo)ls are equipped with a
t wor | have to be coordinated “ith the Canadian Wheat Board, Can- p4ar -operated cooling system. With

thel ‘Iding schedule. zgi“;:h?‘:'::t"s (:)‘;m:“hESio:)‘v::::lm‘;‘:";iD:’,? the same system, hot water can be
he i would be utilized for the Cal:mdn o [l o clgsely T day 1 pumped through the rolls to warm

: hem up, thereby reducing the time
ng uposes in order of de- day operations with all segments of : ¥ y & s
g | ority: . Canada’s Crain Industry. required to bring the mill on grade.

potea  the principles of commer- The Institute offers courses in grain Good Results

lation, speckines
ten years, to 1849, showed little  The Secretary of Agriculture was lina color, granu '
chan ye in either total production or charged with responsibility of investi- eoloklng :lun.:it);h 'l‘he’slc gi‘r;;ﬂ:ﬁnl ‘
growing location. The next decade, gating and establishing Federal stan- '€ ate only to the p Ylﬁf iy
1840-1859, however, produced a signi- ﬁ,rd, for the most commonly traded  istics of the grain itself, (yd_
ficant shift in the wheat producing grains. Under this Act, there are cur- relate to spaghetti making qualiy
area. The states of Illinuis, Wiscon- rent official standards for most cereal durum wheat, or bread baking q
sin and Indiana became the leading  grains, including durum. in hard wheat, The 1972 durumo
producers and for the first ime wheat " The Grain Standards Act further produced excellent color Sem
was grown in the far West of Call- prov{de; that all grain shipped in in-  and durum flour. This crop had §
fornia and the Southern plains of terstate or foreign commerce be offi- grade 2HAD or better. By con
Texas, In 1859 the total crop har- cially inspected and graded before it 0 1974 crop, one of the poored
vested was approximately 178 million can be merchandised. The enactment .. 1. o 1ot hod 78% gra le 21
bushels which was nearly double that of these federally controlled grain A Hui!ly a significoat o
of the first recorded crop of 1830, It standards is the foundation for the 3
was during the next decade that the present day efficient, nlt_hﬂugh some- 4
Central plains were established as the what complicated, wheat merchan- Attempts have been maie
permanent and primary source of dising, transportation and storage sys- past to incorporate end proc it

ence,

il i and semolina milling marketing, handling and technolog The results with hard wheat agree

wheat in the United States. tems, ity factors into wheat groles . L8 5 By results with hard wheat agree
. Tomal to existing and potential customers of with those obtalned by commercinl

By 1010 wheat farming was the sy most classic example of this |||m;:I ::::i‘ll:bli i‘iﬁ:}:;;ﬁ;ﬂ::: Canadian grains and oil seeds, Cana-  {flour mills in regard to yield and ash,

rincipal agriculture in Kansas, Ne- The chart shows the various grades in 1863 and was identifie! »

' raska, North and South Dakota, ,,d grade requirements for durum Zeleny Amendment. This an end?
Montana, Idaho, Eastern Washington

and Orepon. As the market place for p,rum Wheat—Numerical grades; Sample grade shall be wheat which does noi mee!

most of this grain was in the populous  requirements for any of the grades from No. 1 to No, 5, inclusive,

dion trade commissioners, Canadian With durum, however, the semolina
e {0 uyers of Canadian wheat, grain industry personnel and Cana- yield is less, as the mill does not huve

N re est, to investigate milling dian farm leaders, any sizings and only two purifier pas-
robler s experienced in forelgn The general offices and classrooms  5ages. Typlcal results of the sacked

: ountrivs using Canadlan wheat are located on the 10th floor, On the Products were:

; areas of the East, n need soon de- Wheat g ' i

“ N eend fou 5 caenmercial gt Tzﬂnl‘:’-’:;rlr:h : ik P of Other ostudy new varleties of Canadian 11th floor are the milling laboratory, 81:‘% semolina with 0.6 to 0.68% ash
express the class, quality and condi- Per Bushel Damaged Kemnels  Foreign  Classes ei' on a commercial scale nri grading area, flour and dough testing  18% flour with 1.07 to 1.24% ash

: dividual lots of grains, so  Grade (lbs.) Kemnels  (tolal)  Materlal (total) o licens mercial scale prior - Inhoratory, pilot bakery, analytical 23% bran and shorts

tion of in AT oM 8 & ? 1 60 0.1% 2.0% 05%  3.0% censing for commercial produc- laboratory, oilseeds lnboratory and the
that buyers and sellers at separate 2 58 02 40 1.0 50 on, il necessary, a n This pilot mill is the dream installa-
points in the country could trade with- 3 56 0.5 7.0 20 100 our mill. tion of every miller or anyone asso-
out examining the grain itself or with- 4 54 1.0 10.0 3.0 100 20 erol specifications and other in- A mill with commercial machinery ciated with the grain industry.
out an exchange of samples. 5 si 3.0 150 50 100 hation: located on the 11th floor of an office —_—
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othet an buy in North Amaens g taday!

Supe Sanitary

3 Structural members are complotey ene o e P gl
ar dirt

2 Motors and drives are in the open away from prod f are
pletely accesstble tor service

o Drive guards arc open at bott o so et by
iccumulate
¢ One-piece mixing trough has smoct® o0 e ey

eaning. no place where dough r R
e Unique trough design wirtually ehimanates peoz v
mixer walls
© Oulboard bearings on mixer shatte a? ey B Rt g, g
ict contamination by lubnicant

Finest Quality Product
# Elticienl vacuum completely de gos gtes g

* All processing elements are of proaet B 0 e
md balanced 10 rated capacty
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BUHLER EXTRUDERS
are the most sanitary you can buy! P te Macaroni Plants by

Modet TPCE shown above
Is equipped with specially-
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Hershey Views on

tion should have the respon: bilit

mue - legislation directed to in-

sociated with the National Institute

heat is off the industry regurding the

monitor the programs that wi as pilitry 1t ilts from voids in the com-  of Health where he held various high-  price issue for awhile, “But it is al-

Important lssues ufacturers would develop. H Td Rilive 1 *fﬁplﬂ'-’e t:!ﬂd the necessity  level posts. ways amusing, in a grim sort of way,

: Co ill realize the ensuri 1 that products are manu- to ponder how the alleged oligopoly

Hershey Foods C”"P‘"E“““ is th; gﬁ: Pmncedngsr: o red nd marketed with safety, simply doesn't work riglk whenbp:l"lcuss

165“1‘3'“ ﬁnﬁr:&;ilsﬁ th:aml-gi'![;?:l - e 3 ity a. | faimess in mind. 3 k UP Businessman go down, but is vigilant and well-
elmon ' 7 or some time this Lorpor ilionly - pea ’ . s "
nual Report, Mr. Harold S. Mohler, had self-certification prog ams Infort: nately, in the development greased when prices go up.

Chairman of the Board and President,
expresses the corporate viewpoint on
some important issues:

Nutritional Labeling

Within the past two years we in-
troduced nutritional labeling on sev-
eral chocolate and confectionery prod-
ucts as well as fortified products in
the pasta division. The program ini-
tiated in the pasta division involved
a mandatory requirement of the Food
and Drug Administration. Our deci-
sion in the Chocolate and Confec-
tionery Divislon was strictly volun.
tary, We firmly believe thet it is a
most appropriate course of action to
provide consumers with nutritional in-
formation regarding our products.

Children'’s Advertising

We are quite sensitive to the de-
velopments related to children’s ad-
'vertising, whether they spring from
‘the Federal Trade Commission, in-
‘dustry, self-regulating organizations
or other sources. All of our commer-
clals ‘are reviewed and approved by
individuals representing various dis-
ciplines within the Corporation. Ad-
ditionally, we have retained outside
expertise in the area of measuring
the impact of advertising on children
to ensure that our commercials are
neither false nor misleading nor have
the potential to be misunderstood by
children,

We are, as a corporation, commit-
ted to advertising our products to all
market segments, inclnding children;
and we realize that we have an even
greater responsibility when we direct
commercials to children,

Food Advertising

The Federal Trade Commission re-
cently proposed a regulation which
would require food advertisers to
comply with certain procedures when
referencing the nutritional value of
the advertised product.

The medium of television has re-
ceived credit for being the most pow-
erful communications mode; thus, we
have experienced an attempt to con-
trol the types of messages a food ad-

36

Harold 5. Mohler

vertiser can use on the air, The
mechanisms the FTC would require
advertisers to follow leave serious
doubt as to whether they will, in fact,
achieve the program objectives.

We helieve nutritional education
will demand a total communications
approach. This includes commercials,
labeling, point of purchase materials,
and other educational tools, To con-
centrate on advertising alone is not
enough.

We are hopeful that a position ac-
ceptable both to the FTC and the
food industry can be realized in the
near future, Otherwise, there could
exist the potential for misconception
and misunderstanding relative to the
role of nutrition in the diet, as well as
ather factors related to why people
consume foods.

Product Safety

We believe the single most important
issue confronting food manufacturers
today as they prepare long-range pro-
grams involves the ability of a com-
pany such as Hershey to provide con-
sumers with a safe product, free from
health hazards to the maximum ex-
tent possible, while simultancously en-
suring that traditional quality is main-
tained.

In the recent Congress, legislation
was introduced to require manufac-
turers to meet certain specifications.
We believe that food processors know
thelr industry best and should de-
velop safety procedures and programs
to ensure the quality and safety of
their products. We would concede
that the Food and Drug Administra-

effect at the chocolate and confedin
ery plant in Oakdale and the
Giorgio plant in Lebanon, Acorp
by the Food and Drug Adminlstrti
Assurance Program, our own p
grams involve, to a degree, self-ny
lating activities. They are bosed y
adherence to a set quality uss
specifications satisfactory to both
FDA and Hershey. They require
porting to the FDA all devista
from those specifications at th
plants, We are now about to ind
the Reese plant in the self-certificat
procedure.

Currently, a format has been
vised by our sclentific affairs, finz
and government relations depart
to develop a more sophisticated p
cedure in connection with a sex
generation of the FDA's self-cet
cation program, We thereby hop
ensure that Hershey is amaong
leaders in the food industry or
and health matters,

Energy & the Environmen!

The Corporation has a basic resp
sibility to comply with all gow
ment regulations, In recent yean,
have seen much activity in the»
of environmental affairs. Fc tuni
our approach has been pr fess
and we have not only kept brext
these regulations but also have
veloped programs to ensur th
are in compliance before la * ditt
that we adhere to certain §
tions.

We are concerned about he
ability of energy in this cou: tr,*

several regulations on air pold

were written prior to
energy shortage, We consta tly ™
tor these factors to ensur {hil
can operate our facilities while @
plying with governmental ref’
ments, .

More Regulations

Perhaps every manager in $
poration our size feels that the

lations and requirements of 3"

ment complicate the decision
process. We must concede, hos

THe Macaront JoU¥F

reg Intions and requirements,

hl cost: are not adequately evalu-

We would like to see economic
at statements required in the fu-
so that consumers can more fully

ate both the developmental
| pass-through costs of new pro-
ms.

Government Relations

leshey believes a close working
tionship with the government is
essary to maintain our position of
dership in our industry, We main-
asensitivity to trends in the legis-
ve field that may impact on our
iness, When appropriate, we fur-
h information and data which is
pful in establishing reasonable laws
 regulations,

The Company has introduced man-

ring programs, labeling declar-
s and other procedures in ad-
te of the date required for com-
ce by the government, Although
f ot our intent to be the pioneer
every endeavor, we do plan for
¥ adoption of programs required
by public sector,

Johnson Elected
Pr. Ogdin C. Johnson, vice presi-
L Scie: tific Affairs, for Hershey
pds Cor, yration, has been elected
he Boa ' of Directors of Leeds &
up  ompany, a worldwide
wactu r of electzonic instrumen-
ant process control systems
Uquarte » in North Wales, Pa.
t Her ey, Dr. Johnson directs
th, « ality assurance, and lab-
oY nc vities for the Chocolate
nfi 1fonery Division, in addi-
o co dinating similar functions
€ co oration's subsidiaries, He
been s 1l the company since early

U four years prior to joining
“hey Loods, he served w[lth tllt:
Partment of Health, Educa-
Welfare ns Director of the
of Nutrition and Cousumer
" i the Food & Drug Admin-

'u. During his tenure with the

Covernment he was also as-
Y. 1975

I the food industry is to survive
as a profitable enterprise, then the
time to draw the line against Govern-
ment interference is fast approaching,
Clarence G, Adamy told the Western
Association of Food Chains conven-
tion,

“Ask yourself how much freedom
and flexibility your company has to-
day as compared with five years ago.
How much of your company’s man-
power and financial resources are
committed solely to compliance with
Federal, State and local laws? How
fast can your firms move today in ac-
cordance with competitive instinct
and practice?”

“Where dees one draw the line
between good government in the pab-
lic interest and strangulation of p.i-
vate enterp.ise? I suggest we will soon
have to draw that line.”

Activists Scored

He criticized consumer activists
who insist on attacking “phantom ex-
cess profits” in an effort to reduce food
prices, adding that the Government
takes much the same attitude, “The
Government will spend millions of
dollars on hearings, investigations,
studies and commissions to learn
what we have said all along—that
there simply is no villain,” Adamy
said.

The greatest potentinl for stabiliz-
Ing food prices is increased producti-
vity, he noted, and the electronic front
end can be a means to that end, hut
government threatens to interfere in
that area as well, “The development
of a shelf pricing system beyond criti-
cism will inevitably emerge, hut gen-
uine experimentation cannot continue
if State or Federal legislation pro-
hibits it.”

Professional  consumerism  has
place in this country, he said, but it
must have “intelligent cooperation”
from business to avoid extremes. Since
electronic frontends will not be in
common use for approximately 10
years, the industry has enough time
to perfect the system and adjust it to
human needs,

In an ironic aside, Adamy noted
that, with food prices declining, the

Echoing that thought in another
convention session, Bud  Semran,
northern California division vice pres-
ident for Albertson’s, warned retailers
that the errors of one are often re-
garded by the public as the sins of
all,

“If the public suspects one com-
pany, they suspect us all,” Semrau
said. “Anel if the Government suspucl.-.-
one company, it inspeets us all’

Needed Qualities

In another session, Michael J.
O'Connor, president, Super Market
institute, listed qualities he believes
retailers ought to have if they hope
to be successful:

® “The ability to be memorably
different.”

® Good internal financial controls,

® Good employe relations, “This is
supposed to be a big, impersonal
business,” O'Connor noted, “but it's
not so impersonal that people do not
make a difference.”

® Good customer relations. “You
know more about customers than all
the conswner nctivists and editorial
writers combined, so don't let your-
sell be pushed around.”

® Good community relations.
“These relationships are not always
what they should [:c. because people
don’t trust institutions. You've got to
budget for community relations and
do it for the right reasons.”

* Good facilities, including equip-
ment and buildings. “Some companies
allow their facilities to deteriorate and
don't develop new ones because they
don't want to get caught in a financial
crunch. But if you hold that posture
for too long, major surgery may he
necessary, as A&P is finding out.”

o Consistency. “People hate change,
yet soclety demands it, So you've got
to maintain u delicate balance of
maintaining consistency while chang-
ing.”

® Curiosity. “You can't he a good
merchant withont being eurious, No
computer can wonder or dream about

how to do a job better—only you
can,”
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FOR SALE—Hydroulic Tote Bin Dumper,
2,500 b, copacity. Cless 2-GPG explosion
proof motor end controls, Excallent condition,

Ambratte Dou,h Sheet Formar with teflon
slot die for 20" sheet, 1000 Ib./hr, Die-
support stand and cnnuﬂn: tubes, Excel-
lent condition, Call or write A, G, DeFalice,
U.S. Moceroni Co.,, East 601 Pacific,
Spokane, Wash, 99202, (509) 747-2085.

Horace P. Gioia Dead

Horace P. Gioia, 80, president of
Bravo Macaroni Company, Rochester,
New York, died of cancer May 24,

A lifelong Rochester resident, Mr.
Gioia headed the family-owned bus-
iness, which also included two fruit
farms in Kendall and Hilton operated
in partnership with his three brothers.

Mr. Gioia was active in many civic
and community groups, He had served
on the boards of Central Trust Com-
pany, Genesee Hospital, Center for
Government Research, Community
Chest, Catholic Youth Organization,
Otetiana Council of the Boy Scouts
of America, and Hanover Houses.

From 1953 to 1963 he was a mem-
ber of the Rochester Zoning Board
of Appeals, serving as chairman for
two years.

He was president of the National
Macaroni Manufacturers Association
from 1958 to 1060, and served on the
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board for a long period prior to that.
He had a keen interest in durum re-
lations and frequntly attended the
Durum Show in Langdon, North Da-
kota,

Besides his wife, Concetta, Mr,
Gioia is survived by three brothers,
Anthony, Joseph, and’ Alfonso Jr.; two
sisters, Mrs. Josephin: *inbrette and
Mrs. Amo Piccoli; w.! four sons,
Alfonso 11, Horace Jr., Nicholas and
Peter.

At the U.S. Chamber

Dr. Richard L. Lesher is the new
President of the Chamber of Com-
merce of the United States, Washing-
ton, D.C. He was previously President
and Chief Exccutive Officer of the
National Center for Resource Re-
covery and former Assistant Admin-
istrator of technology utilization for
the National Aeronautics and Space
Administration. Dr. Lesher repﬁces
Arch N. Booth, who is retiring after
32 years of service with the chamber.

Arzh N. Booth

ST

Mr. Booth will remain in t ¢ W;
ington area and plans a ne v o
as a writer, lecturer, and o

tator on national affairs and issuy

Ron Kennedy Retires
Ron Kennedy retired as vice
dent of public affairs for tl.c Pex

Company on May 81, He had

associated with Peavey since |
Prior to that he was executive di

of American Heritage Foundation
New York, executive vice presiden
the Minneapolis Grain Exchange
secretary of the Northwest Coy
Elevator Assoclation,

During his 18 years with Pen
he has been an active member
officer in a number of comm
organizations in Minneapolis. He
been president of the Minne:
Rotary.

While in retirement, Mr. Ki
and his wife, Juanita, will mai
their residence in Jonathan, whid
part of Chaska, Minnesota,

Consumer Commentary

Today's super market shoppa
frustrated and angry,

e She is more dissatisfied with
shopping than ever before, Basd
a sample of 8,201 questionnaires
main grievance is food costs
followed in order by product
ages (47%) and food quality

® In her predicament, :he i
tempting to control her sp n
altering her shopping pal ems
her family's eating style, 11l
doing in a variety of ways.

¢ Even the shopper whc dess
her shopping as “more atidy
(17%) is concemed, and : 1€
changing her buying habit:

e She is much less sati fied
before with her life as a hu 1an
and a woman, and is increa ingy
turbed by much of what she
happening in the country.

o In her outlook for tie |
both for herself and the word
large, her feelings waver bet
“fearful” and “hopeful.”

This new mood of the supef
ket shopper, and her changinf
havior, are analyzed in a recenl
“Today’s Super Market Sho
conducted by Family Circle *
zine.
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ackaging is more than a Box

N it comes to pasta, the choices are many...
taror , spaghettl, vermicelll, lasagna, zitl,
- and numerous more.

whe: it comes to packaging, Diamond Inter-

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

We're in the middle of it all!

e DIAMOND INTRERNATIONAL CORPOFRATION
NG PRODUCTS DIVISION, 733 THRD AVENUE, NEW YORK, NEW YORK 10017 AREA CODE: 212 — 687-1700




Okay.

=t 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-

i quality durum flour.

A number of our customers have already ordered

“Duregg" in helty lots.

Here are a few reasons why you should:

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

® Duregg Is ready when you need it. No thawing,

Who put egg in the noodles?

. 3
léss chance of contamination, and less time
and mess.

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

s Duregg assures a consistent blend.

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

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

m Duregg lowers your manpower requirements.

Enoughsald.OrderyourDuragg with a phone call.

_ INTERNATIONAL
Duregg is 0 @
i
=i DURUM PROBUCTS DIVISION

GENERAL OFFICES, MINNEAPOLIS, MINN. £5402




