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I RDCESSING & HANDLING EQUIPMENT 

Dear Sir: 

P. O. 801 F 
tllERTYVllU, ILLINOIS 60041 

At.er Cod. (312/ 362·1031 

TWX 910·684·3278 
Ho,klll' Ubr 

~ Conveying and bulk storage systems fill the gap between 
your production and packaging lines. Insure smooth efficient 
operation of your packaging machines by day while running your 
production lines around the clock . 

ASEECO ACCUHAVEYORS for noodleB. 

ASEECO STORAGE BJNS for short cutB. 

Both are designed to provide surge storage and versatility 
for the packaging line. With the combination of bucket, belt 
and vibratory conveying units a dozen or mo.:e packaging machines 
can be consistently supplied without the starvation of anyone. 

ASEECO CORPORATION of Beverly Hills, California has supplied 
conveying and storage systems to the macaroni manufacturers of 
the United States. Canada, and the world. 

Call Hoskins Company, ·representative for Aseeco to the Kncaroni 
Industry. for complete evaluation of your requirements. We 
will be pl~ased to visit your plant at your convenience. 

Youra very truly, 

HOSKINS COHPANY~ 

~7J-
Albert B. Green 
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Holiday Trim 
At Chrl, tmasUme. there is nothing 

that captures the spirit of tho festive 
sensan better than holiday decora
tions. The most beautiful Dnd beloved 
things at Chrishnas are those you 
make yourse1£-for )louncH or for 
gifts. Hero's where pasta comes Into 
illO SpotUg:lt. Pasta comes In many 
shapes and sizes to lend JtseU for 
many Imaginative holiday birns for 
the Chrfstmu tree, entranceway. 
wall!, holiday tables, etc. 

KlU"en Mergeler, author of -Noodle 
Doodle-The Art of CreaUng with 
Pasta·, devotes a cha~ter in her book 
on Holiday TrIm. - Directlo... for 
creating Snowflake Ornaments, Ma
caroni Tree and Florentine Holiday 
Ornaments are among those -trims" 
Mrs. Mergeler menUo .... along with 
other suggesUons for being aeative. 

Swinging Angels Mobile 
Angels. U.. con.. and balls of 

,tyrofOam to form angels. Hold to
gethor with Bomts' pi .... Wnlp bodies 
with seml·clrcles of felL Pin in place. 
Pute pinked circles of felt to bottom. 
Pin on felt "'pes and add gold,spnlY
ed wings and crowns cut from card
board. Insert and gluo cut-oiI hairpin 
hangers at top of heads. Decomt6 
with colorful pasta. gold·sprayed 
paper dolly cut-outs. sequins and 
glitter. 

OmamentL Cut rordboard circles 
and 'pray with gold. Glue macaroni 
shope! aU arounu on both sides. Un· 
der one macaroni piece on each 01110.' 

ment glue cut-off hairpin hangers. 

Mobil .. Tie lengths of heavy thread 
or n)llon &shUne oohl gold.sprayed 
~·Inch dowling and then tie other 
end to hangers on ornaments or IlJlgel 
heads. Secure with drops of whit. 
glue. Move angels and ornaments 
along dowling untU perfect balance is 
reBelled. Clue in place. 

Troo 1'rIrru 

Pendants. Delightful treo ornaments 
may b. mado by cutting out pendant 
shapes from posterboard and spray
Ing with dull blaclc or white enamel. 
or using thin styrofoam sheets and 
cuttlng out desired shapes. Then gl110 
golden macaroni pieces. r.evlously 
sprayed in the bottom of a argo pan, 
to tho pendants with transparent cIty
Ing glue. Or place macaronI on poster
board or styrofoam In a design of your 
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own choice, and 'pray tho entire orna
ment gold. sUver or whatever color 
you prefer. 

Cui"""', This is a do-It·yoursell 
project that the IiWe oncs in your 
famUy can mnke easUy. String elbow 
mllalronl alternately with brlgbUy 
colored Christmas beads To sttiIen 
,bing for easier threading dip 21ncbes 
at end In clear nan polish. 

GlvD Santa something to smile 
about when ho lees the new fancy 
trimmings this year. Creating With 
pasta products Is fun and relasing. 
11\e possibilities (or imaginative de· 
signing .... 11m1t1es,1 

Bird '0' Bo. Centerpiece 

Try this zany macaroni Christmas 
bird perched on a ncst to match, If you 
want to go a bit wild lor a Holiday 
centerpiece. 

Ma<an>nI Dlrd. Cut bird .hape from 
2 thicimesses of cardboard pasted to
gether. Glue one end of Ma·lnch dowl· 
ing between layers and Insert other 
end In a styro(ttam plattonn. Spray 
bird and dowel" Ith gold spray. Using 
white glue. add pasta plumage dyed 
with all·purpose li),e, glitter and se. 
quins. 

Bo.. Nest the bird In a whit gift 
box (or cut down shoo box and spray 
it white). Glue on an assorbnent of 
mll.caronl "'Jewels" and gUtter. After 
setting bird 8nnly In center of box. 
on with an arrangement of fabric and 
omamentJ, or with greens or tiny gUts. 
Clrclo box with bouglu of evergreens. 

NMMA Winter MHtlng 
J •••• ry 19-23, 1976 K., II ... , •• Hot.1 & Villa. 

Key IIKayne, Mlallll, Fla. 
Mak. Ik.N"allo .. 1 How. 

dernDlUh"t'~ tho inBuencc 
can cooking on the Slclllnn 
during tho 1920'. and 1930', . 
recipes are summed up in • 
chapter: "How to Clve a Sidlilo 
ncr party and Survive-, even 
music to play whilo dining. 
price, It's ilf'8nitely an offer )'011 
refuse. 

Paperbadc. retail $2.00. 
In seJected book stores or 
from the publisher: ENDECO. 
Dox 930, Lemon Grove, CA &»U. 

For the Trade only: The 
father'. Cookbook Is Dvailable 
40% trade dlsoount, 16 to a 
deal" for $19.20. The Coo,kbO<Jb 
shipped postage paid with 
teed refund for undamaged 
turned after 30 days. A free. 
ing. fold--out, counter display 
furnished with .w. "p.ci"lg' 
Distributor discounts avail: hie 
qu~~ 

and Best Wishes for a Healthy, 
Pro5perous and Happy New Year 

D.m~nD~RI f.. Sons, Inc. 
557 THIRD AVE. BROOKLYN, N.Y., U.S.A. 11215 

Teleph.no: 12121 499-3555 

.' 
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DURUM SHOW R.EPORT 
meat and potatoes, rice and beans, 
and other competitive products lor a 
place on tho dinner table. He pointed 
to the excellent job lhllt industry pro
moUon Is getting through cooperation 
of the National Macaroni Institute, the 
Durnm Wheat Institute and the North 
Dakota State Wheat Commission. 

Nick Rossi said everyone In the In
dustry wants freo markets and we 
don't want to give our conunodltlcs 
away, hut consumer ndvocntes had 

iyzlng 1972 Census data II(l 
that 00 percent of the raw 
,tsed was du'rum. Since then 
'IIned to 08 percent. Fllrina 

1 "I' hut not substantially. 
-Ieh felt that most substltu-
111 nOodle products, products 

combination dinners and 
merchllndisc. He con-

top quality macaroni and 
products are doing wen, 

IlTC off. 

brought about export controls that of the North DaklJta 
had cneled with the annQuncement of 
the Russian agreement. He compll- Commission in a rf'port 
mented the growen on producing a Situation, estimated this 
Bne crop and urged they support ex- production at 121,000,000 
panded research necessary to keep with exports to take T here was optimism among the 

large turnout to tlle Durum Show 
In Langdon, North Dakota In late 
October. Wealher was good and reUef 
tllat the announcement on the Russian 
CrnJn Agreement had put an end to 
embargoes. Speaker after speaker 
polntea out ttley would prefer the 
Government would stay out oC the 
mar1cetplace entirely, but thero was 

durum competitive with other grains ment with fortification to~:::;~~~:~ domestic useage 40,-
and macaroni products with other - triUon, Descriptions of the the July 1 carryover can 
foods. H. observed that .ach legment ucts will be distributed for 51,000,000 bushels. He noled 
of the Industry is a part of a ebaln consideration. 1972-73 the average price reo 
that moves wheat (rom the Beld to tho ror dumm at $1.94 WIlS only 
table and If one section has difficulties, Foreign Sit~allon 
wo all have difficulties. Donald Novotny of the hanl red spring average. In 

Agricultural Service, USDA, Ihe average price jumped to 
Ourum R • ...,m 

reaUzaUon thaI thl. ls probably Im- Dr. James S. Quick, Ourum Breed-
possible In dealing with tho Soviets. er at North Dakota State University, 

reported on developments over the 
Wbmen past several ycors and listed as new 

A sampl. of Rolette Durum with discoveries In 1975: (1) high quality 
54-pound test weight won the profe!- seml·dwarfs; (2) medium height with 
.Ional class and the Sweepstakes good yield and quality, (3) earliness 
Award given by the NaUonal Maca- with yield and quality, (4) .ome sus
rani ManuCacturen AssoclatJon. Tho ccptiblUty to herbicides: (5) Improved 
Durum King was Rick Leo oC Lnwton, gluten strengthj (6) new variety ra. 
who ls presently a student nt North leases Including Medcalf 75 and an· 
Dakota State School of Science. other variety in Canada. He Indi· 

Scott Stromme, DevUs Lake, won cated that Cmjby variety was best in 
the 4·H classl6cntlon with a sample the 'Vest; Botno and R(;iette were 
of Ward. A dual entry by Bru"" more successful In the Upper Eastern 
Haugen and Arnold Slaamot ef Wlllls- area, and Ward and Rugby varieties 
ton with Rolette Durum won in the In the Central districts. 
Clas. of Future Fanners of America In dlsl.'\lSsloP' later In tho day, rep-

At the Beauty Pageant, hill, sl1m rcscntatlvCJ from the Growen A.Jso. 
blond Patricia Creel, a Langdon High dation, the Wbeat Commission, 
Sch.)01 Senior, won the title of Miss Millen' Federation, and National 
U.S. Dunun. Macaroni Manufacruren Association 

were Informed that each segment had 
Gene Kuhn Honored agreed to support a. $30,000 annual 

Cene Kuhn, retired manager oC Am- ' expansion program for durum ro
her MJII., G.T.A., was presenled a search, A group of North Dakota del .. 
plaque for his leodenhlp in tho Dur- gates were going to New York to con
urn Indusn:y. tact exporten for their contributions 

Secretary Robert M. Greeo and to the eR'ort. 
President Nicholas A. Rossi extended 
greetings from the National Macaroni 
Manufacturen AssocIation. Green 
pointed out the need to stay com
petitive In the supermarket against 
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FortlAed Pasla 

Dr. Orvillo Banasilc, of the eo"",\ 
Technology Departmer,', NDSU, re
ported oq new pasta product develop-

that we are in an compared with HRS priced at 
TIle Euro~an This year it has been running 
system which against $4A1. With this much 
growen may be ~bSI~" '\~;'IC~::i;~~ there will be continued blend· 
still an annoyance in 
marlce~ng. He described 
national Grain Situation as 
up and useage down, bectlllse 
nomic conditions. It was his 
that the market will reduell 
price bul that prul pi"'" 
of had 
tive. He 
would 
menl aills for tho,-~":~~:'~;bl: 
mUUflD tons of "I 

coin and half 
a Bv.-year period. If 
th9' I 8 mllDon tons, then 
be Government consullatlol .. 

Joe Halow of Creat Pln;:ls 
Celt that the a~ent w~uld 
more psychological slgnlB, ' nee 
economic. He saw no 
miling deals on grain 
connection with fuel and vk' . 

Dr. Bal , slk gave the quality report 
Y(·· r's crop noting that protein 

.thoUI one percentage point, 
was good and more than 

ef the crop graded Hard 
Durum. 

representatives Indicated 
dUn1l11 came through wen this 
aod O,ey have a big supply of 

bushels, up from 57.4 mil-

Durum Situation Mt:: .inier, Admlnlstrutor, North 
Dakuta Wheat Commission, prt.'Sented 
statisllcs on n ten·year pcrspt.'Ctlve. 

In mlltto. or bUliuIi ,July J 
Pm- DomtJt~ C."" 

A, •• "' .. Durum II, Hi'll 
Year d l'l11011 ElportJ 

1966·67 61 47 
1967·611 67 JI 
19611·69 100 47 
1969·70 108 34 
197()"71 lJ 3. 
1971·72 .2 44 
1972·71 7J OS 
1¥71·74 7. 42 
1974·" ,. 4. 
1¥7!1·76 (Ell.) 121 S. 

Planted Acres In 000'. 

,'ur 
1966 
1967 
1968 
t969 
1970 
1971 
1972 
197] 
1974 
19" (Est.) 

N .... 
Dlkoll 

2,110 
2,l!ll 
1,012 
2,811 
1,812 
2,!l92 
2,1]) 
2,680 
1.190 
1,910 

Otll" """ .. 
J1I 
m 
103 
0)$ 

'" )$1 
2S9 
302 
647 ... 

Tolli '" ill 
US. N.D. 

2,491 1l!lIi(, 
2.126 81li(, 
1,71!! 81% 
1,466 82% 
2,167 .4% 
2,941 811% 
2.!l92 90% 
1,042 88'X 
1.1]7 II!I% 
4.!l99 II!I% 

Top Foreign Markets 

-000 bu.· July.se.t. 
COuaarf 197,),741974-15 1975·" 
I. EEe 24,801 11,141 !I.641 

lIal)' 11,512 4.579 1.1 20 
France 4.1126 4,!l79 0 
Netherlands 4,182 2,117 2,!l80 
Weal Oermany 2.466 711 6]2 

2. Allcrla 20,194 19,6H 1,211 
3. Portu •• 1 1.'46 76 0 
4. lipan 1,128 811 0 
,. SpaIn 808 788 0 

Ourum Mill Grind 

Production of straight semolina and 
dumm flour nnd dunlm wheat grind 
for a series of crop yean, as complied 
by the Bureau of the Census, Collows: 

S4nlcbt MillO .... 
aDd durulll nolU' 

(I.oot twb) 

1914-1' •• " ••• ", lJ,m 
191]·74 ••• ....... ",2l" 
1912·1) ... ....... 15,669 
1971·12 ..... " ... 15.475 
1970·71 .. .. . ... . . 14,6!19 
1969·10 .......... 14.,72 
1968·69 . ... , ..... 12,978 
1967.68 .. . ...... . 12,!l01 
1966·61 .......... 12,661 
196!1·66 •. .. ...... 12.009 
1964.6' .... •...•. 10.986 
1961·64 ••........ 9,921 
1962·61 .......... 4,)08 
1961·62 •...... .. . 9,7!I!I 

Durum wbt .. ...... 
(1,001 bill' 

32,112 
3!1,!l46 
l!I,116 
11.06b 
31,697 
11.612 
28,9!1!1 
28,0]8 
29.181 
28.8411 
26,722 
24,4!1!1 
1!!,912 
19,824 

Durum Production Record 
Indicated clurum proiIuctlon as of 

November I, 1075 was 121,045,000 
bushels, up from lut year's 70,245,000. 
Yield per acre at 27 bushels was up 
7 bwhels from 1974. 

U .. Onr Price 
41 2. $1.611 
41 24 1.69 
17 41 1.49 

" 80 1.11 
J6 l8 1.111 
17 O. UI 
40 17 1.94 
47 28 6.17 
J8 21 '.IIf! 
40 SI 

Arlzana Now Durum 
Producer 

Sp""" 
$1.67 

1.44 
I.)) 
1.19 
1.48 
1.30 
1.1111 
4.211 
4.41 

Arizona Is cho.1lenging Montana as 
the second largest durum producing 
state according to Charles Farr, ex· 
tension agent ot University of Ari· 
zona, Phoenix. 

U pworus of 130,000 acres of 1m· 
Silted land, mainly in Maricopa and 
Pinal counties, havD heell contracted 
for the growing of the fall·sccdl'tl 
Produm and Cocorit varieties with 
yields overaglng at least 80 bushels. 
With this production of about 
10,400,000 bushels the output could 
t."lunl almost ten percent of 1975 total. 
North Dakota production In 1975 Is 
estimated at 103,080,000 and Montana 
nt 8,710,000 bushels. 

Produra and Cocorit durum varle· 
tics arc the results of Dr. Nonnan Bor. 
laug's work In Mexico, Mr. Farr ex· 
plalned. Several seed nnd grain com· 
panics In Phoenix arc pa:tlclpatlng In 
the acreage contmcting. 

Durnm production In Maricopa 
l'Otll1ty alone in 1974 was at least 
2,800,000 bus, according to acreage 
data provided hy Mr. Fprr. An ~stl· 
matl'tl 35,000 acres were harvt.'SIt.'t! !n 
the county (lnd yIelds averaged at 
least 80 bus, railging as high liS 128 
bus on the Irriglltt.>d land. MaJor For· 
lion of the 1075 tlurum Crom th" 1.'-111' 

tmctl'd I\\' ,cage was sold for e;.port. 
TIle 1975 Arizona dunlln crop, com. 

parable In size ttl that of Minnesota 
anti perhaps even grenter, con ruses 
CI'Op statistics In thut the ploductlon 

(Conlinued on page 10) 

Hard J\l.>d Spring whent proouctioll 
was 306,822,000 bushels compared to 
Inst year's 322,774.000. 

Fall potato production WItS down 
to 266,583,000 hushels from 288,674,· 
000. 

I , 
'. 



Arizona 
(Continued from page 9) 

ti~es not show up In crop estimates 
hut the export sales do appear as ex
ports of Foreign Agricultural SClVlce 
and In weekly inspections of Agricul
tuml Service. 

RUilian AS .... m.nt 
The much heralded and long p

wilited long-tcnn grain pact between 
the U.S. alld USSR was Rnally on· 
nounced. The maJor points of the a
greement held few lIurprises for any
one. The Russians agreed to purchase 
a minimum of 6 million tons of whellt 
and com (totol) from the United 
States annually for the next Bve yean, 
and can buy as much as 8 mUlion tons 
In any 12 month period without ob
taining approval from the USDA. TIle 
!J.S. has an escape clause In that if 
total groin .upply (wheat and feed 
grain production plus carry-Jn) falls 
short of 225 million tons. the mini
mum no longer holds. A3 a compari
son, the U.S. produced 22B million 
ton. of gnUn last year. the lowest In 
15 yean, and will produce on expected 
242 million tons of grain this year. 
So, the 225 total supply Is an extreme· 
Iy low level. The groin will be priced 
on the world marleet and Is no~ tied 
to any 011 trade negotiations. 11.e in· 
tent of the agreement is to smooth 
out severe price Ructuutions that have 
occurred in the past when Ihe Rus· 
slans have hought massive amounts of 
groin In a short period of time. In 
pmctl~\~, the success of the aracement 
will depend 011 the good alth be
twc!Cn the two parties and not on a 
pll' cc of paper. For example, the 
J\ 1 1 '~il1ns have indicated they will 
sl.tn.'3d their purchases more unifonn· 
Iy over the crop year, but this pre· 
sumably not writtcn down. Also, we 
have seen little yet that would prevent 
the Russians from rescUIng part of 
the six million tons of wheat back to 
U.S. customers in the world mlllket 
In a yeAr they may not need more 
grain. 

Moratorium lJfted 
The moratorium on this years sales 

01.0 offielolly lifted and the U.S. ex· 
porters arc free to sell an additional 
seven million tons of grain to Russia 
for the halance of this crop year with· 
out approval of the USDA. There is 
some confusion In trade circles as to 

10 

the current status of Soviet Union 
purchases. Onl)· about 17·18 million 
tOI1:: of grain purehlUcs from all 
SOUl res have been officially an· 
n:mnced to the end of October. An 
adt!ftlonal B to 7 million tons of o~ 
tlona1llrain was rumored to have been 
sold, whlclt would put total purchases 
In the 23·25 million ton range, near 
their projected port capacity. This h .. 
never been conDnncd. Some admlnls· 
tratlon officials arc now proJecting 
a potential 28-30 millton ton total over 
a 14 month period. Whatever the so
lution, wo are It ill anticipating addl· 
tlonal Russian purchases from the U.S. 
amounting near or above the seven 
million ton level for the remainder of 
this crop year. 

N.w Control of Farm Policy 
Don Poarlberg, dlr<ctor of agrlcul. 

tural economics, U.S. Department of 
Agriculture, recently told tho Nation· 
al Public Poliey Conference that con· 
trol of fann policy has been lo.t by 
old establishment. He defined thl. 
group as tile fann organizations, agri. 
cultural committees of the Congress, 
the USDA ond tho land grant col· 
leges. 

Mr. Paarlberg de.cribed their old 
agenda of agricultural policy as con· 
cerned with commodities and InRuenc<
Ing supplies and prices to the farmer's 
interest. 

C':. the new agenda: 

• Prices and speciflcally how to 
hold them down, an issue placed on 
the agenda hy the consumers. 

• TIle various (ood programs which 
now take up two-thirdS or USDA 
hudget. so that they arc more a Min· 
Istry of Food than a Dopartment of 
Agriculture. This issue was placed 
on tho agenda by the hunger lobby. 

• Ecological questions, placed on 
the agenda by the environmentalists. 

• Rural developlnent, primarily a 
program of the 8O';t. of the rural people 
who arc nOllfannen. 

• Land use questions, raised by 
those who oppose the long.held Idea 
that fanners have flrst claim on the 
use of land. 

• Civil rights. advocated by those 
who challenge the white male tradl· 
tion that has long characterized agrl. 
allture. 

• Collective bargaining for hired 
fann labor, placed on the agenda by 
organized labor. 

There arc rour possible ! 

to the Itc .. '\\1 agenda. 
(1) We might deceive , 

Into thinking that nothl. g 
changed. 

(2) Another way to deal · .. Ith 
agenda Is to challenge It head on 
those who put it forward. TIl l' 

with confrontation Is that It 
the issue and makes it more 
for either party to retreat 

(3) 111e Ilew agenda 
cepled by surrendering 
views. 

(4) Cooi"'ratlon moy be ,~lIed 

ASEECq~~ 
BIW: STORAGE 
A rul'Y automatic hln slorage system for 

fnlt fif .wlng materials-Product Is con· 
veyed fr om procBlllnginlo the AIDeco Din 
Storlse Sy.tem by means of conveyors. 
The operator can fill sny bin by opcraUns a 
teleelar liwltch at noor 1ovel.ln a few houri, 
when Iho bin la full and a algnal II actuated, 
tbe nut hln Cln be aelected manually or 
lulomallcally. 

Malerlal I, discharged (rom bins on do· 
mand Irom packaging or proceulng rna· 

One type or cooperation was thlatl.Automatic discharge gate. at bottom 
in the passage or the of bini control material now Inlo belt or 
geney fann bill In the Vibra·ConveY0rl. 
The deal was worked Bin. are available In aanllary conatruction with bolt 
port our fa .m bUi or weld on ,uppar! ,tructurcl, Optional equipment 
your food stamps." The new provldu lor 8 complete automated Itoraae aYltem ror 
their food stamps but the lVI' .lorlg8 or overnight ,torag8. 

didn't get their fann bill. OPTIDNAL EQUIPMENT.' 
There is another, more colI"tnldil·'. 

fonn of cooperation. It • DIn Full Signal System 
listening to the other party • Din Empty Signal Sy.tem 
Ing out for somo degree of • Bin ruUllsht Indicators 
It Involves restrnlnlng the appetite • Din empty IIsht Indicators 
some degree. • Lucile view porls on slda Dnd bollom of bins 

The Department of Agriculture • Y typo multi dlacilDfgo outlets 
changed Its officlol stance 011 II • Splr.tloweralof chutes 
ber of issues. The big • Multl·alatlon Inreed conveYOfS 
prog:ams arc a case In • Uader bin collectof convoyors 

The land grant colleges, • Pneumatic control panels 
teaching. their research, and • Electrlcnl Control and Indication panels 
tension. hove modifled their 
In the light of changing tim"" 

The fann organizations Ire 
1i5tenlng. For example, the)' ut 
willing to hear proposals wh: 
extend collective bargaining .ighu 
hired form lobor. 

Who WiU Control; 
Back to the questlon:"\\ 0 is 

ing to control tho fann poUl 
and whot subJects win Ie o. 
answer to this questiod Is . 
if the agricultural establlshnl nt 
a generally cooperative att h- Ide 
they expect to have much ' f II. 

In shaping the fann poUc)' 
ond influencing the parllcul.,r 
that appear thereon. 

Durum Prlc .. 
Hard Amber Durum in tho 

neapolli market hit a hlJth of 
per bwhel on Auguest 21, a loW 
$4.50 on June 16, 1975. 

r 
I 
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Expanded Durum Improvement Reseorch 
Dr. James S. Quick, dumm plant 

bruder at Norl" Dak.ota Slalt Unl· 
verslty. ha., prepared the following 
proposal: 

It Is understood and agreed that 
there Is a need to expand the durum 
breeding effort at North Dakota State 
University since: 

1. The durum breeding operating 
budget has change<f very little 
during the past six yean and is 
substantially less Ihan what WI1J 

DvaUablc prior to 1969. 
2. 111e lotp, state appropriated 

funds arc very small considering 
the value of the durum crop to 
North Dakota and the durum In
duslT)'. 

3. Durum varietal Improvement 
has demonstrated large returns 
on Investment ($30 million in· 
crCIlSed new Income In NO tn 
1914 alone due to the new varie. 
lies Rolette and Ward). 

4. Incrca~ed competition from high 
yielding semldwarf bread wheats 
and (1055lbly higher yielding. 
lower quality dururns from pri· 
vate companies may reduce the 
ocreo&e of good quolity durum. 

Plan 01 Aelion-I976 
1. Provldo 0 genernl IncrellSe In 

overall breedIng ellort (1()'20 
percent). 

2. Degln bD5ic rt.'seorch program In 
breeding methodology compar· 
ison (20year program) for yield 
improyement. 

3. Begin basic research program In 
heritability of semolina color 
and mcthodolr.gy determination 
for cfficienl Incorporation (3-4 
yean). 

-'. Begin basic rL'Scarch program In 
another orca of need (2 years). 

5. Dctennlnl! yield component var· 
lability and rclntlonshlps. 

6. Begin prelimlnnry yielD testing 
in northwestern North Dakota. 

7. negln Fa plant testing for scm· 
oHlin color on about 2000 plants. 

8. Incrense Fland F4 gluten testing 
prognam. 

O. Illilfllte screening programs in 
olle or more of the follOWing 
areas: a} seedling Vigor. b) post
han'est donnallcy, c) salinity 
tolcrancc, d) root development, 
e) root-crown rot disellSe, f} nll-
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bitlor.at improvement, and g) 
pollt' ll dl,perslll chnrncteristlcs. 

19'71-80 

1. C'Jntinue generally larger breed
ing program. 

2. Complete basic resenrcll 1'ro
grams and utilize to Improve 
breeding ellort. 

3. Incorpornte additional yield 
facton Into 2 new height classes, 
medium and semldwarf. 

4. Continue larger early genera· 
tlon quality tests for semolina 
color and gluten chllmcterlstlcs. 

5. Incorporate ncw \'Illillbility from 
mfscellnneous screening pro
grams. 

Cost Details 
ApproximalC new Clpenditurci for 1'''' ._1 
Re.earch Aulslant $11.600 
Graduate Research A'rl~llInt. Ph D. .5,040 
Graduatc Research Auktlnl. M.S. ".320 -Part-llmc labor hummer) 
Part·lme labor (Sept-May) 
SUpplies and Equipment 
Tuvel and per diem 
t.tltceUlncoul 

Tola1 new e.pendilu~1 

520.960 

$ 2."00 
I.ROO 
2.800 

600 
.40 

$ 8.a.O 
$29.000 

Approximate p~Knt upendiluru (or 197', 
Pmo_1 
Techn:ciln 
Gudu.tc R«elUch AsslI'anl -rart-Ilme labor 
Suppllel and F.qulpmenl 
Tr~vcl and .. ··r diem 
MllCelhmeoul 

TOlal pretent clpendhures 

Tot,l fund. for 1976 

$12.000 
'.900 

$1.5,900 

S 3 • .500 
1.800 
1,j:OO 

200 
5 7.000 

22.900 

Sj:I,900 

BeneR .. 
Benefits would be In tWI 

areas, (1) Immediate rcstl 
short-ienn eXJlcrlments nnd I i 
search, and (2) Improved Val • 

Cuture production. The shon 
suIts '.H"r.I!d be Immediately : I 
lle hn-t IJbg program and 1 
d.e 1·fi'CCl iveness Ilnd 
duchJ \~ /I,,,V varieties. 
mcnt "of new varieties Is a J 

effort requrlng 8·10 years from 
]11.'1t c,:,>ss. 

guarantee a continuous S",,,,,,,10< 
Improved varieties which 
l'Ourage larger production and a 
tillUOUS supply c.f high quality 
at n competitive price. 

Longdon Branch Station 
The Langdon Branch Stalion, 

cated In the upper nortJll'ast 
of North Dlllcota. near the 
border, began operation In 
station ls 320 aC!cs In size 
lltles Include a Inoden seed 
plllnt with storage for 
foundation seed production. In 
tlon to durum other mlljor l':uh 
crops grown Include hllfd 
wheat, barley Cor malt 
and I\ax. 

Because It Is In the 
angle" the environment 
at the Langdun station I' 

op~rtune place to 
In the durum breeding 

The role of the station 
late 1950's has been direct. I 
crops resenrch, specUicn1I)' 
development, crop cultur; 
research, and the dlssem 
new crop vnrietJcs through 
breeder Ilnd foundation ~ lod. 

Durum selections madc . om 
generation nunerles are I ' 
preliminary yield and pt 
test plots where thc new m:' • 
evaluated nnd i 
Ictles IU to dlscasc 
characteristics and 
Iype. oblalned Irom 
tests oro then grown In 
Ings allowing the 
sufficient seed to plant his 
several other locatJons In onler

of tnln datn over a wldo range 
vlronments. 

Higher Postage Rates 

.... 1/ ..... 0"" "owl 
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Langdon Branch Station 
(Continued from page 12) 

The most advanced materials are 
then planted In drill·strip Reid test. 
where they are evaluated against all 
the commercially-grown varieties. Se
lectJons found to have superior char
acteristics are placed in small Oeld 
inCrCD.SC3 where they are repuriOed 
and readied (or rclcllSc to the farm 
growen. 

Robert NowalzJc:1 is the stallon su
perintendent and president of the an· 
nual U.S. Ourum Show. 

Sale" Drying of Grain 
Solar energy promises to be an Jm

portant source of heat for low-temp
erature drying of grain. but the most 
emclent equipment and operating 
proocdures are .till be be detennlned. 

ThIJ is the consensus of agricul. 
tural englneen from seven Midwest 
univenitles and two laboratories of 
USDA', Agricultural Research Ser· 
vice who used solar energy as the 
primary source of heat In drying com, 
grain sorghum, and soybeans last faU. 

Low.temperature drying of grain 
In the hln is an energy- and cost
saving alternative to conventional 
hlgl,.temperature drying In the north· 
em and central parts of the Com 
Delt. Air is heated about 7°F. above 
tl.e temperature of outside air, usually 
by electric heaters and heat fwan tho 
motor of tho fan that moves air under 
the bin', false Roor and upward 
through tho grain. Solar heat partially 
or completely replaced that produced 
by electric heaters in the tests. 
Moisture content of the grain can be 
lowered from about 24 to 15 percent 
In 30 to 45 day,. 

Crain drying appears to be an ideal 
use of solar energy, the enginccrs 
agreed. Simple collcctors often fur
nish enough heat for low-tempernture 
drying, and heat stomge Is not neces
Sill')' because a continuous Row of 
heated air Is not ne(..oded. Severol days 
without sunshine aro no problem un
less outdoor temperatures are un
usually high. 

Further studies aro needed to de
tennlne whether dryers with solar 
collectors should operate continuous
ly, during daylight hours only, or just 
on sunny days. 

More ne .. arch Needed 
AddJUonat rCiearch Js also needed 

before comparative costs of low
temperature drying with solar hea~ 
other sources of heat. or natural air 
can be estimated accurately. 'I1le 
englneen emphasize that lOving 
energy may be more important that 
lowering opt:nting costs by IUbstltut
lng solar energy for fossil fuels. t 

The studlfJl were IUpported by 
funds made available by the National 
Science Foundation and administered 
by ARS. The research was coordin
ated by George H. Fostor of the U.S. 
Crain MarkeUng Research Center, at 
Manhattan, Kan. and Dr. Robert M. 
Pert or Purtluo University, West 
Lara)',"" Ind. . 

In contrast with the low-tempera
ture system, most of th" natlon's com 
crop is now drfed in batch or con
tinuous-Bow units at hJgh tempt:ra
ture-1SO to 2IlO'F. Drying abeut 70 
percent of the 11173 crop required the 
equivalent of 609 million gallons of 
Uque6ed petroleum gas. 

The engineers conducted what they 
called proof·of-roncept .tudles, to d .. 
tennlne thl! potentilll for solar drying 
of grain with present technology. The 
Idea is not new. It was used success
fully almost 20 yean ago by Michigan 
and by ARS and KansQI engineers but 
was Impractical then because low-cost 
gas was readily avaJJabJe. Most of last 
faU', tests were started later than 
nonnal for In-bin dryIng, unde!' 
weather conditions less than optimum 
for low-temperature systems. 

Commercial Solar Colledon 
The researchers e\'aluated two 

commercially availilble solar collec
ton In Ohio, Indiana, illinois, Iowa, 
Minnesota, and Kansas, as well as ex
perimental collectors Installed on the 
side or roof of the grain bin In Illinois 
and South Dakota. 

Ono commercial oollcctor Is quon
sct-shaped or semi circular, 82 feet 
long, and constructt.od of three layers 
of plasU~. top clear, the middle 
translucent, and tllC one nearest the 
ground opaque. The other one is 100 
feet long and consists of a black 
plllStic tube Inside a clear plastic 
tube. One or two coUecton per bin 
were wed, depending upon bin size 
and amount of groin. A fan to loBate 
the collectors In addition to the one 

used for aenUng the grain w., 
with two collecton. 

The experimental collectors, 
of galvanized steel, were bar, 
covered plates, or suspended 
plates on bin side. In one 1 .. ,·.,11,,," 
by Illinois engineers, the 
converted to a bare plate 
with heated air collected 
roof and above a false 

An ARS study In Iowa, 
seven experimental solar __ ...... ,~, 
Indicated that tho 

' Iector 'should have '~~~U'::~u,~~a~:;: 
the collecting f, 
receive the 
t11e collector an'orea ,atn,,, 
th~ collector plate ~' .. ' ... ~. 
surface, and heated air 
beth sid .. of tho colledor plate. 

Other observatiOn! by 
neen: 

A stand·by JOuroc of .ul,ple,_ 
heat is essential if 
late In the season. 
ture content of the ~n may 
In wet or humid weather. The 
test site had only 60 houn (If 
weather In more than a month 
November and December. 

From 30 to 55 percent of 
solar radiation may be 
heating 
fan and early 

Under favorable 
lions in the Kansas 
sorghum in the .01Iar"uI'l'lcm'"t' 
bin dried to 15 percent 
two weeks while three 
required in a similar lot 
natural unheated air. 

The maxlmwn temperuh' " 
solar.heated air for a givel 
design on a IUnny day dl 
time of year-ln Ohio lIS 
3,5°F. in Octobtr but 15° I· 

Considerable amounts ot heat 
stored in the grain after 51 Iset, 
some drying occurs as lat! as 
2 a,m. when tho collector l.UlS 

tinuoU51y. 
Com was successfully dried 

solar heat In southwest i 
when the mean outside air 
ture averaged only 29.3°F. 

When drying could not be 
pleted because of too fow 
late In the season, Iowa 
periodically "erated the grain 
winter to prevent spoilllgo aud 
pleted drying between Mard' 19 
April 22. 

It;'e no puzzle, SuperIor peeta products beg!.l with superlor 
Ingredlente. ACM petite-perfect Ingredh'Jnts. M liled from the 
flnoet Ourum Into golden Semollno end f lour, 
Cle~m and ccnslstsnt. 

For the quickest rcute to outstanding pasts produCJt.s - otort 
with AOM. 

411.0 W •• , 'O.,h .''' •• '' .h.wn •• MI •• han, K.n •••••• " 
~h.n ••• a ·a.,·7400 
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Good Manufacturing PractlCft For 
Macaroni and Noodl. Products . 

HI"hll"h,. of Commen', 
by Harold Salwln Chief, Prot.ln and C.rltOl Prociudl Branch, 

Dlvlalan of Food Technology, BufiICIU of Food_, 
Food and Dru" Adm!nldratlon 

I want to thank you for this oppor
tunity to attend your meeting and 

to discuss good manufacturing prac
tice regulations for tho macaroni and 
noodlo industry. You may be wonder
Ing. 8nt or all, why your industry is 
being singled out ror coverago by a 
GMP regulation. Tho lact Is that it Is 
not being singled out at all. It Is 
FDA's IntenUon eventually to cover 
an Important segments or tho food 
industry. The order In which they are 
being approached Is dictated by a 
number or ronsldemtloIU such as tho 
relative priorities of these and other 
asllgnments and tho availability of 
appropriate manpower within the 
agency. 

nlC purposo of the eMP regula
tion Is to spell out tho responsibilities 
or Industry for following a codo of 
procedures ror manufacturing prod
ucts that oro suitable for food use 
rrom tllO standpoint of both sanita
tion and sarety. TIIO provisions of tho 
regulation which the Commissioner 
considers to be essential ror protect
Ing consumers are mandatory while 
nonessential provisions are presented 
as recommendations. 

Section 701(a) 01 tho General Ad· 
ministrative provisions of the Federal 
Food, Drug. and Cosmetic Act grants 
authority to promulgate regulations 
for the emcient enforcement or the 
Act. Under that authority the Com
mlsdoner Is issuing eMF's to promote 
tho tfflcJent enror .. :ement of sectinn 
402 r,ltho Act which pertllins to food 
51th nnd :aafety. According to section 
402(a) (4), "A lood shall be deemed 
to he adulterated If It has been pre
pared, paclwd, or held under insani
tary conditions whereby It may have 
become conlamlnnh,>d with 61th, or 
whereby It may have heen rendered 
inJnrious to health." 

Manuraeturer Is Responsible 

TIle manuracturer, of course, has 
tlle ultimate responsibility for the 
wholesomcllcss or his products. I 
should point out. however, that under 
th. G~IP ",neept, all production 
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from an establishment not operated 
In acconlance with tho mandatory 
provisions or established good manu· 
facturing practice regulations Is 
adulterated within tho meaning of 
section 402(a) (4) 01 the Act. 

Tho lollowlng GMP' •• ro presently 
i n Title 21 01 the Cod. 01 Federal 
Regulations: 

rart 128 
The "umbrella" GMP 

Part 12Ba, Subpart A 
Smoked and Smoke-Flavored Fish 

Part 12&, Subpart E 
Frozen Raw Breaded Shrimp 

Part 128b . 
Low·Acld Conned Food. 

Part 12&1 
Bottled Water 

The lollowlng has been pnbll,hed 
as an onler In the Federal Register: 

Part 12& 
Cacao Products and Confectionery 
(40 F.R. 24162) 

The 101l01VIng has been published 
as a proposal: 

Part 952 
National Shellfish Salety Program 
(40 F.R. 25916) 

In addition, work is proceeding on 
developing regulations for manurac
turers of the following products: 

Bakery loods 
Macaroni and noodle products 
Prepared mixes 
Tree nuts and peanuts 
Pickles, fennentr..od and ucldifled roods 
Fre)}' and Frozen fish 

No Adversary Role 
There )l1ay be some npprehenslull 

on your pl'lt as to what is In store 
for you. I Ihould point out that in 
Issuing e~fP regulations, FDA is not 
phlylng an adversary rolo any more 
than it asl urnes such 0. role in other 
rule mak/,ng activities. Fortunately 
for the macaroni industry, thero 
should \Yo! no surprises. AJ you know, 
the o~Jer estabUshlng a eMP ror 
O l'UO products and confectionery was 
published In the Federal Register on 

June 4, 1975: II you will toke 
to read that notice, 1 bellevl~ that . 
wlll have a rother compreilcll5l\'e 
reliable indJcation of what 
forthComing for your 
are interested In the 
the cacao products 
regulation so as to 
rationale for Its 
and for the manner In 
written, ] w('uld 
the preamble to ~~'~.~!8t1" n_.~.~~ 
as the rel:",18U,," 
covers 
eral Register 
of preamble. U you arc 
that point and carc to go one 
lurther you might also .. ad the 
ulaUaD that was proposed (or 
products and confectionery In 
Federal Register of November . 
1973, and mako n slde.by·,lde 
parisDn with the Gnal order. I 
that you will then acquire lin 
claUon for the reasons wh)' the 
lous requirements are ",rittt'n as 
nrc. 

The GMP regulation hk"tifi," ~ 
tical control points In 
turing process-those poln. 

' critical to the wt!ty all ' 

quality or the product. In r. ent 
FDA has complemented. its 
lIonal-type inspections In 
\'iolative conditions and P"' ° 

a newer approach re£en 
Hazard Analysls and Crill, 
Point Inspection. The . 
approach detcnnincs what 
the process aro critical and 

the 8nn is co::::l~~:~ ronnanee is 
the 8rm's quality 
HACCP inspections are . • 
naturo in that they attempt to 
potential trouble points to the 
tlon or management ror 
fact corrective action. 
development of thls 
Ing approach to plant II1SI",dilon 

important part or die 
and It will be used to 
the eMP regulations are 

1)y management. nlcre is 
' .0 distinction between critl

points and GMP. The lall· 
manufacturer to identify 

t ·ntrol points and to adopt 
ufacturing proctfccs which 

tI se points may result In vlo
. : section 402(a) (4) 01 the 

HACCP Inspections de
an the review of the Bnn's 

do traditional Inspcc
must soUclt tho finn's 

II the HACGP In'peetlen· 
is to be successrul. 

content of a eMP is 
an extension or the 

GMP. Each of tlle eight 
or tho eMP for cacao prod-

and conrectlonery colTC5ponds 
closely with a section In the 

GMP, but each section in· 
p,o.ule .. which are Intended 

application to the proccn
cacao products ond confec
For example, one section de· 

tenns u.s cacao products, 
l<II .. tion"IY,lo~ rewo,k, and 

are commonly 
intlustrles. An· 

requirements for 
utensils, including 

pasteurizing operations 
holding of raw materials 
capable 01 supporting tho 

microorganisms. Other sec
with plants and grounds, 

sanitation facilities, 
the responsibility or man

iu enforcing sanitary proc
by r mptoyees. 

on the handling or raw 
Lllnc1uded with the intent 
Ig certain health·related 
hleb have been of real 

tl 'he FDA. One such prob-
tho contatminatlon or Ingre

by Ltbogenlc microorganisms. 
.pc , cally, this section C11l1s 

t, the pasteurization require. 
'111k and egg products. It 

. s precautions which must 
, .Ih materials that are SU5· 

inrestation or contamlna
.l.ulmals, microorganisms, 
or extraneous material. 

idoM cover tho subJects 
proc .. ,j., '2 . operations, coding, 

and disb'lbutlon, and 
lOcI,,,,,,,,',, regulation requires the 

. t~ retaIn suppllen' 
on l1LW materials and to 

keep records showing the rcsults of 
examinations of materials, pasteuriza
tion treatments, and inlUal distribu
tion of finished products. 

In tho same month that the con
rcdionery eMP appeared in the Fed
eral Register Uune 1975) tho Mao
ronl Journal included an article by 
your Director of Research, Jamcs 
Winston, on the clements of good 
manuracturing Practices ror the MaCll. 
roni and Noodle industry. Jim pointed 
out In the article that thero Is nothing 
the trained rood and dmg Inspector or 
laboratory scientist CUll do that the 
food manufacturer cannot do for him
selr. Tho article presented a compre
hen~i\·tl list of manuractut lng prac
tices undl..r the general headings of 
raw materlal~. manurncturlng and 
processing condiU:mo~, finished prod
ucts. coding and inventury. and saui
taUon. 1 reviewed his elemtl1!~ or 
good mallu£acturing practices In de
tail and found that, with only two ex· 
eer.tfolls, each or tlll'111 hIlS nu cqlll
va ent, Dr nearly r..'<)uivalent, counter
part in the confcctlonery CMP. TIle 
two exceptions aro those dealing with 
an approved source of water and with 
the usc or rood additives. I believe 
that most responsible manufacturers 
have spccfRr. ... Uons which nro at If'nst 
as tough as FDA·s. 

Notices of Judgment 

During the last three yenrs there 
were 29 notices of Judgment invok · 
ing macaroni and noodle produl1!oo 
Insanitary conditions of processing 01
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storage and the presencc of filth con· 
stlhlted tho bulk or the violations. 
Some products wero contaminated 
with pesticides or contained Insects. 
In a number of cascs tile circum
stances were such as to warrant prose
cution. During the same period there 
were 0 number or recalls aud several 
of these Involved contamlnaUon with 
Salmonella. 11le potential for bacterial 
contamination or macaroni ond 
noodlo products Is re~arded seriously 
even though it may be encountered 
less rrequently thnn some or the other 
types or adulteration. 

During this year the Journal of 
Food Science curried two reports of 
studies of the growth and survival of 
Staph. aureus In macaroni and noodle 
products and of tho persistence Dr 
StaphyJllCOC'CIIl enterotoxins. One or 
the reports hy workers at North Da
kOhl State Unlvenity was sponsorP<i 

in pnrt hy your a.~5ocilltion . It Iluntl'tl 
results of n 1074 Food and Drug Ad· 
ministration survey of products from 
retall outlets. The IlOsltive Rndlnes for 
Staph. aureus reprcsentcd nbout 2.7 
percent of some 1500 packages or ma
enronl and about 5.0 pcrcent of some 
1400 packages of noodlcs. 

The other JOllnml of Food SCICUl'C 
paper reportr..'tl rcscarch by tho Food 
and Drug Admlnlstrntion with rcslllts 
very similar to thoso reported by the 
North Dakota State University work
ers. Staphylococcal enterotoxins are 
extremely hent stnblc. 11le FDA 
workers nnal)'lcd todc samplcs a£tcr 
they were cooked aud recovered en
terotoxin In one out or thtee trials. 
They showed that the enterotoxlns 
can be fonned in wet warm dough but 
stated that the po!tslhility of this oc
l.1ming during usual conditions of 
manufal'lure Is fairly remote because 
of the more rapid drying of the douJth 
In tl!c commercial opcmtion. The 
authors stated that tho total numher 
of S. Dureus cells round In fresh com
mercial samples was gencrally much 
below the population level associated 
with todn production. Nevertheless, 
they l'autioncd that although the 
ha::!!rd or staphylococcal enterotoxin 
fonnalioll in domestic pnsta would 
seem to be fnlrly remote tho hazard 
potential rcmalns. TIle importnut con
clusion reached by the authors Is that 
macaroni and noodles can he manu
fal'lutl'd rree or s. aureus WiOl modem 
equipment amI under good manurne
turlug practiccs such as thos~ advo
('3k'tl by Winston. 

Toxigenic Molds 

TIle Food and Drug AdmlnlstmUon 
recently Investigated the potcnHnl ror 
the development or toxigenic molds 
In pasta products during the process 
of drying. The studies were conducted 
under contract by Food Technology 
Lnboratory In Chicago and by BufTalo 
Testing Laboratories in nufTalo. 11le 
products did support tho growth of 
molds under adverso conditions of 
tempemture amI relative humidity 
but, rortunately. the potentinl for the 
development or m)'cotoxlns was found 
to he rather small. 

We recognize that positive accept. 
ance of the eMP's hy the trado IlSSO

elations wHl contrlhute greatly to 
their successful implementation. 'Ve 
solicit drarts of eMP's and ndvlce 

(Contluucd 1m pllge 20) 
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DrJ5 ;cally reduces the timo required in the production cycle. 

Higo '" drying temperalures reduce plale counts to well below industry standards while 
.nht .'cing product flavor and quality. 

Elect iOnic controls sequentially start and stop fans a. the product moves by. 

Pn.unlatic controls requlate relationship belween time, temperature and relative 
humidity. 

AI the end of the final dryer, a power.drlven (ooling section reduces product temper • 
• tule to a safe packaging point. 

Blaibantl ATR-newesl in the long line of Braibanti paceselling Pasla Dryers. 

Blaibantl, the world's foremosl manufacturer of Pasta Equipment. 

\ 

PI:! re Count5 
SIII&hed. 

Side Ponels Optn lor 
Eoslor Cleaning 
lock Tight 10 

Con,.rve Ener;.,.. 

Cooking Quoliliu 
Improved. 

SlIcklneu Elminoled. 

/ 
# " .~ 

Drying T ime 
Chopprd. 
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Good Manufadurlng Pradlces 
(Conllnued lrom page 17) 

from trade IWOciatloDS and uthers 
who Bro particularly 1mowJedgeablc. 
Wo would urge you to prep.!t'e a first 
draft of a GMP and to coma in for 
discussion loon-if poS51b!~. within 
tho nelt six or seven weeks. We need 
your advice In pln.polnting the health 
hazards and in identifying the sources 
01 Blth. 

In addition, we would welcome 
your views on the potentfal environ· 
mental and Innattonary impact of the 
regulation. 

Summary 
In summary, then, GMP's merely 

sct forth In blade: and white what tho 
agen~ should reasonably expect of 
tho manuFacturer. One short.range 
effect of the GMP is that serne man
ufacture" may be required 10 Insti· 
tute some changes In operating pro. 
cedures, In plant tayout, in equipment; 
or In record Iceeplng. On the other 
hand there are long-range beneSts for 
Government and tndwtry and for con· 
sumers as well. The hoped for effect 
on the Government is that adherence 
10 the eMP by Industry will permit 
a reduced level of surveillance actl~ 
vlty and of regulatory action by the 
FDA. As lor the industry, the long
range ellect 01 the GMP shDuld bD 
fewer management crises and a re1n~ 
forcement of consumer conRdence In 
the wholesomeness of macaroni prod~ 
uets. Illollows naturally then Ihal tho 
Increased efficlency of Government 
operations and the greater assurance 
of tho wholesomeness of processed 
foods are obvious beneRts for the con~ 
sumer. 

The FDA I. Regulating It .. 1f 
Th. Food and Drug Administration 

has gotten together a bunch of ne,y 
rebrulations for It to follow Itself
designed to encourage greater public 
access to tho agency by ma1cfng its 
administrative rules casler 10 find, to 
read, and to understand, The new reg
ulations spell out In detail the proce
dures under which cltizen petilions 
aro submitted to and consldrored by 
FDA; the 'ustl8catlon for, and con
duct of. various ldnds of hearings; 
rules concerning standards of conduct 
and conOlct of interest for agency em
ployees; and rult.';1 governing docu· 
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mentation of meetings and public 
calend ... 01 key offidaIJ. 

The task of revising administrative 
regulations was begun In 1973, and 
Involved wembllng. clllrifying and 
cod~ylng hundredJ 01 agency prac
tices ana procedures that had been 
doveloped over the yean In a piece
meal frublon to meet Immediate 
needs. 

Cereal Food. Warld 
Cereal Foods World, published by 

the American Association of Cereal 
Chemists, pictures pasta on the Octo
ber cover. FOUl" feature artlclC:!l arc 
"Today', Pasla Ma'ketplace" by R. M. 
Green, N .M.M.A.. "'Protein Enrich· 
menl 01 Pasta Produets" by O. J. 
Ban .. lk 01 North Dakola State Unl. 
venlty, "Uniqueness of Pasta" by R. 
n. Matsuo, Canadian Crnln Commis
sion. and "Whey Protein FortfRcatfon 
01 Macoronl" by T. S. Selbles 01 lb. 
USDA. 

Whey Protein fortification 
Scientists at the USDA Ea.stem 

Regional Research Center in Philadel
phia have developed a heat-coagu. 
lated cottage cheese whey protein (or 
use In manufacturo of macnroni with 
blgb proleln qualily and quanHty 
without process clumgcs. The method 
is descri1w.d in Food Processing mag
azine for October In an article en
titled: -Hcatcoagulated acid whey 
protein-key to fortiRcntion of pasta-. 
Conclusion Is that protein content is 
Increased lrom 13 10 20'-' and PER 
(rom 0.8 to U. 

In Cereal Foods World, pUblIJhed 
by Americon As,odaHon of Cereal 
Chemists (October Issuo), Thomas S. 
Selbles. a.uistant director of the East
ern RC$tlonal Research Center. des
cribes "Whey Protein Fortl8cntion of 
Macaroni" In Rnother explanation of 
the metllod. 

Fooel From Crude 
Tho Wall Streel Journal recently 

wrote about Toruleln, tho :Orst suc
cessful food product derived from 
petroleum. It I. ,old only in the 
United States as a nutritional supple. 
ment and Oavor.enhancer for such 
processed foods as meat patties, pasta, 
baJced goods, frozen pizza and sauces. 

TOnlteln Is torula yeast grr \\11 

ethyl alcohol made from cUr 
petrochemJca1. Small scale t , 

clal production began last ~ l ,y 
Hutchinson, Minnesota (aci! .)' 
minating D. ten-year long. $10 II 
research effort. 

R. H. Leet, President of 
Foods Company says about 3 
of tho world's current annual 
duction could meet tho 
of everyone on earth 
their lalks with lood 
Amoco's salesmen do not 
yeast's nutritional value I 
Its ability to cut costs by 
meat or substituting for 
They also emphasize its t •.••• :1:." 
Its lack of an aftertasto 
to enhance color, texture 
At 42 cents a pound at 
Toruteln offers only a slight 
vantage over Its nearest coj:n",!i" 
soy Isolates, concentrated soy 
that Is 00 percent protein. Some 
companies contend thllt . . ,. ~~ ~ ~ : 
arc more versatile than 
which is 53 percent protein, 

All the same, Toruteln has 
satisfled customers. Mortoll 
Foods, Inc. recently started 
yenst to make high-protein 
for a federally funded schlllOl·lun. 

C
rogram In tllO New York 1 

ltan area. By wing the yeast 
mllCllronl, Morton can mct't 
nutritloll standards for schonl 
with less meat or cheese, 
to cut costs by 1 to 2 
on school lunches arc 
Robert Baldwin of Morton 
that 1 or 2 percent Is wortJ 
for: 

Egg Produdlon 
The nation's laying flock · 

5,263 million eggs during ~ 
-1% marc than In Septem 
acconJlng to the crop roport i 
Layen on fums October 
totaled Z17 million, down 1 ~ 
279 million a year earJier, 
above a mDnth earlier. nato 
October 1 averaged 63.3 
layen, up from 62.2 ave" -e,,,I1<", '" 
down lrom tho 64.3 
1975. Egg lypo chick. 
September 1975 totaled 
up 7" lrom the 32.1 
a year ago, Eggs In 
October I, 1975 al 31.0 
~ below a year ago. 

Comments on Microbilogy 
,ciallon of Opcrotl\'e Millers 
~ for Food Proh-'ction amI 
rl'questl'tl n paper prcpan'tl 

:. L. Harris. John n, Klein 
rt L. Dl')mns of 0')) Kurtz 

I , of Baltimore, ~Iarylalld. In 
I : of August, 1975, the 

I transcript of "Soml' Con
in Cereal Snnitution Microhlo-

Beginning 

litre ure highlights. "Long hefore 
~new bacterin cxlsted, the)' 
he edstl'll, They hr,'1c livt'tl in 

on him, around him, nud with 
from the beginning, Some Im\'c 

mall, some ha\e killed him. It 
Il~s than 100 ycars since m ;tn 

the bacteria, nnd since 
he has been engaged in a hl'Ctlc 
to calch-up, 10 understand some

which has plagued him (nr 
of years. E\'(,II our word 

l'OIDes from the bactt'riall)' 
black,death during the Middle 

who has spent the hetter 
I existence <.'01I'Iuerillg 

11::'::::~\~!::s; forests, auhnals, and 
~ nonetheless falll'(l to 

of them all, 

~;;::~;:,f:."IS:t~h,e:· dirt 011 l11F11, 
(but not necessarily 

' ('d') as it is with baC'tcria, 
I molds (not 10 Igllore 111-

.eet fragmeuts and \'arious 
.n larger animals) some of 

It disease or toxin-pm
IIlfa), Is a matter o( polen
\111 significance. Uut even 
·t'tls to put the maUt'r in 
v. 
,m gollig Into boiled pud

(or paper. cunning or 
, It 10 be treated with SO:.? 
Dustl'tl raw on t.'llntly 

n· \J think that the IIbo\'c is 
Jwd, let us come right Inlo 

t.~ _ lcu l uses themselves, IIml 
Ihut processed l'Om cau he 

h.,klng, for breWing, and for 
cuurcct!onery trays. Wheat 
up as starch paste, food or 
, Is com starch for core 
l'()rn starch for thoroughly. 

(Oods, com starch for Iightly-

1975 

l·o()h.'tl fllllugs, III1tI l11ru shlrl'h III ht, 
lIst'tl liS drug tllhlt·t hludt'rli, 

Whnt Arc Sn(e Lc\'cls? 

"What nrc snfc Il'vt,)s is II t)IIl'SUOII 
of prime l'Olll't.'ru, In tilt! first plal'C, 
mnn)' dlsl'llses do lIul ht'l'ome dlst'a~cs 
UIIIl'sS the nllllllill rl'l't'h't'S nn hlfel'tive 
dust, of the hlll'h'rla, or \'irusl's, or 
even mulds. St'l"mlly. wlll'lI dealing 
with orgllulsms that IIrt! liS IIhuntillut 
liS the Iml'tcrin, kc·t'piug 111<'11\ (lut o( 
(cxld or elm\'u ttl Sllrt, 1(,\,t,1s IIlt'nus 
stopping tllt'lIl whl'rt·\,t·r YUII l'illl , II 
Is had foud llrtll'Csslug ledlllo)ngr Itl 
It,t l1111tumluatiull de\'t')op nml l1IUnt 
on slupplng It sOlllcwll<'n' down tlw 
line. ."t' (illeslinll tlf how mlll·h is teX) 
milch Is II s"rinlls hluillgicoll publil' 
lu.'OlIh. rt'gulnlor)' nm) fuud It'chllo
logy maltl'r. Cuusitlt'r. (ur ('Smnpll', 
II Stnmlnnl or Tutu! )'l l1ll' Count IlU

al),sls pc.'rfurnlt'd to t!stimlllt' titt' lulnl 
IllIclt'rilll lIurn pn'.~ ellt, Such Il tt'st 
CUll he l11I1lpll'It'lr \'old uf menniug 
or t'llll he It \'uhmhle tuol tu tIll' milh'r 
or !)II)'t'r. Its hnmcdlnle Iimitnliom 
11Il! that it in uo \\'1\)' lells the scit'ulist 
what 1)'I)CS o( hllt'll'rin are PH'St'Ut. 
It Is strictly n ()unnt/lutln' tt'st. 

"The tuta! hndl'r!1l l'Hlllt IIl'gins tu 
be o( \'lIllIe wlll'u dUlle rt'glilarly nut! 
pllt ill n perspl't'lh'(!, 

Pnthogens 

"At the uther l'utl o( the IllIcll'riu
lugk'ul )'lIrdslil'k \\'l' linclthose organ
Isms which lellw .. ' little or lin mum (or 
interprclnllull u( SlgIlHk'Ullt'l" Tht'sl' 
nrc the \)Ilth()~en s, Ihe miemorgan
bms whic 1 arc howu tn musc dist'a!>t' 
in mUll , Am()n~ Ihesl', SulIllCIIlt'lIa, 
Shlfclhl, the SllIpIWlul1>l"l'III. Clustr!
(lill lIud the Stn'plnl1Il"l'1I1 groups lin' 
the most lit'riulls ill foods. 

"WIIl'II (lIIC asks n specific crul'slinll 
sudl IlS wlmt Is Ihe Slglllfil'IIIIC(' (If E. 
('111i uml l'ulifurms In gelll'rul? am' I.~ 
uSllnU)' asking 11 rt'glilatur), '1"l'SUOIl. 
How mill'll Is too milch tu FDA? Ask 
II FDA food mun If Pmlt'lis SflP. un' 
'pennitle(l' In stllrch nntl he IIllly wl'lI 
answer, 'No, uone lire pt'rmittl'd: Ask 
him If some mil)' (ll'Cllr (rom time to 
time III uvemgc l'Om or wlll'at or so~' 
starch or f10llr alld the nns\\'t'r is '\'t's. 
they OCl'llr'. Ask him If ul1iun will al
ways he tllkt·u wht'li tht,), art' fOllud. 

IIntl the aUSWl'r is, 'Nu, 1101 1I1\\'1l)'s. 
It dt'J)cntls till wlwrt', In wllllt IIl1m
hl'rs, what usc is lu Ill' Illude u( the 
pmduct'. 1111s is lIut gnhh!,!,tlt'Jtonk. 
It Is sound hlulugy-h'ehnnlo.I;:r, 

So Where Arc We? 

"So. when' nrc we? III discusslll~ 
the slgllifit'llllce IIf hlll'lt'rilil cnUlils ill 
lwt'nl (u()ds nml fnod pmtim·ts, olle 
l'lln IInllll'dlllh'ly gu Iu se\'t'rnl dlrec
liuus. Ct'rtuiu!,. tlll'rl' is IIIl'Imlllg tn he 
altudll'(l In IIl11nt'rlcull)' high findings. 
En'" withuut defilllllg 'hlgh', one 
rl'IIc1ll's n point wht'rl' the lindlllgs 
Iht'UlSt'h·t'S nre so high ns to produCt' 
II degn~ or rc1e\'lIlIl'l' ill illterllretillg 
the sallitlltion plcturL' lind thus attain 
sOllie signfficunl't-'. The FDA Dt'(l'li 
Alilon Le\'e1s are sueh limits. So gruss 
as to he llnchalh!ll~t'll , 

N~lenlllngs, or sanitatlun slgnlfi
l'Unl't." l .. 111 he nne thlll~ tn the reglt. 
latnr), u/Rcinl who is st'urchlng for II 

finding tlmt will pro\'l! his suspicious 
Ihnt II (unci hilS It pnrUelll"r type o( 
l1lUiamiuntiuu, It mn)' turn in ((uih' 
IIllClt1wr dfrel·t!on (ur a l'OlItruIIUUlI),sl 
wh() Is Irylng 10 dt'lIIl lip II wllter 
supplr. or sellrchfllg fur " hrl'ilktluwll 
iu n 111: .. 1 Jlruc('sslu~ upt.'rnUuu. ur luok
ing (or nirhome l1111tltmluutiull from 
II uenrhy ('uv!inunll'utll l 1It1lsaUl.l', 

.. ~It'auillg~ 1Itt' quite unother thhig 
In Pilrdlllsiug. tu Salt,s, tn Qllulit), 
:\ssltnlllct'. Alld tht'lI Ihe tt'lellhUlIt' 
rillYs IIml SUlllt'tllll' SIl)'S 'Wt!'ve ~ut 1\ 

l'ar of suy tIIcal (III Ihe track rend)' 10 

~(). Wlwil t."111 )'U\1 rclellse It?' Anti 
wllt'tlll'r It gues ur dnt'sn't go Oil one 
prnhiug Is lint easily re(hll't'tl to n 
decislun hased UII SJlC nlune. Try lIul 
In plu(1.' )'ullr findin~s In Sitch an im. 
posslhll' llt'rspedi\'C," 

The ('ntire lI~tldl' Is rCl1Hnml'ntied 
rt'il(ling. 

Egg Beaters Suit 
Unltl'tl Egg Prudlll'l'rS l11t1)lt'rutiVl' 

IlIId J. B. Gllr & Sun. II Ceorgia t'gg 
l1ImpiUl)', filed n $511 mllliull suit III 
U,S. District Cumt nguln~t Stllndllnl 
Ummls, New Yurk, ", ' 1 "letlln'r or 
till' egg-suhstitute p.uducl. Egg 
Beaters. 

The .suit dlllrgc.·d Stnudnrd IImuds 
nsed (liise Itlld cll!l't.'lltive advt'rtisillg 

(Continued 011 pnge 24) 
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When the durum wheat . 
growing in the North Country, 

Peavey goes to work. Checking field '. 
samples for quality and anticipated 

, yield. Then, we collect and move the .. , 
harvest through grain 'elevators and carrier!! 
to the mills. Not just f10~ mills. Dunim milis . 

. There the lirain is processed into thll finest King Mid!lS 
Semolina and Durum' flours. By this I ~TT"":::I'. 
, time, our sales offices are already 
, matChing our supplies with your ~.bI 

requirements. So you get the finished 
flour where you want it. When 

you wont it. But we don't stop there. 
Our Thchnicn1 Center continues to look 

for ways to make our products perform a 
And to make our systems work a little faster, You've 

got a good thing going in King Midas Semolina and 
Durum flour. Because we don't stop working 

until dinner's on the tabie. 

Peavey Semolina and Durum ~ 
SaIeI OIfIceo, 

Mlnneapolls, Mlnneaola (6121 37()'7840: 
While Plains, New York (914) 694-8773; 

Chl ..... lll1n.1s \3121631·2700 

~. 
" , 

, ' 
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Egg Beater Suit 
(C.onUnucd from page 21) 

und unfair competitive practll-es In an 
uttempt to d(~rot ouc egg consumption 
and Increase siles of its product. Pro-. 
moting the fact that Egg Deaters is 
cholesterol·free Is D subtle: Implication 
that the cholesterol In eggs Is hann
(ul, R fact that hasn't been estnbllshed 
scientifically. the plaintiffs . maintain. 

Spokesmen for Standard Brands re
fused to comment until they had re
ceived lonnal noUce of the suit. 

The funds to Honnre thf: legal costs 
of tho $50 million suit by J. B. Cay 
& Sons and the United Egg Producers 
against Standard Brands were raised 
by valunlan-' contributions from egg 
producers and packers from all over 
the couutry. according to Richard 
Kethe, president. American Egg 
Board. They arc dctennlned 10 follow 
through In Ih. suit, h. added. AER 
Is not Il party In the suit. 

OSHA Llltl MOlt-clted 
Vlolatlonl 

OSHA has Issued lists of the 25 
standards most often dted as the basis 
of alleged violations found durln5 
'general iudustry, construction an 
maritime Inspections In 1974. 

OSHA officials stated that even 
though violations of the National 
Electrical Code head the general In· 
dUlitry llJt and are high on the con
struction Indwtry Hst, this can be mis
leading because many standards are 
part of the Code. They Include such 
requirements as the use of grounding 
type attachments plugs, covers on 
.1_leol iunetlon boxes, and use of 
improperly spliced extension cords. 

TIle lists will enable employeR In 
the industries covered to give priority 
attention to eliminating any hazards 
covered by the standards-most of 
which OSHA officials say arc common 
sense rules thnt cnll he easily clu:ck(.'(l. 

111e lists account for more than one· 
half of 0111974 violntion5 cited in hoth 
general Industry and construction, and 
more than one·third in maritime. TItls 
demonstrat t."S,OSHA officials noted, 
thnt greatly improved Job safety 
and health conditions am easily be 
achieved hy most employers. 

The attached lists show, In descend· 
Ing order of numhet of violations, the 
st.'Cllon number of standards in each 
Industry category. 

~4 

STANDARD! MOST FREQUENTLY VIOLATED DURING I'''' 

GeMl1llJ.....,. ~I Pitt 19tO. Tille 29, Code of Ftderlt Reau11lionl 

No. Vlobltlo. 
Stfao. NOMCrIMI 

1910.309(1) 
219ld) iI) 
2U'I) (4' 
252(1) (2) 
212(1) (I) 

17(q) (1) 
211C) (I) 

219(e) (I) 
22(a) (I) 

U7(dl III 
212(a) UJ 
2I!1(I) (2) 
2"lb) 
212(a) (3) 
119(e) III 
2Il1b) (') 
22(d) (I) 

U7(a) (!I) 
lll(h) (I) 

22(b) (21 
I n(a) (2) 
ll(d) til 

219(0 III 
106(e) (2) 
1)2(1) 

194 )2.426 
4!1 6.!l09 
U 6.l80 
J J 60.161 
97 !I.108 

4 !I.284 
~l !I.0911 
Il ~ ,016 
67 4.960 
12 4.972 
1!1 4.1106 
IJ 4.164 
2l 4,1l1 

U9 l.!I26 
U 3.612 
6 3.329 
!I 3.282 
6 l .223 

'6 2.739 
12 2.71' 
10 2.6]1 
8 2.620 

l!I 2.46' 
H 2,442 
3) 2.010 

1111. 
National Electrical Code 
Pulley luardlr.1 
Work rest spac-ina from Irlndlna wh~b 
Storlie and hand.inl of comprelled III . lin'krl 
General machine auardin; 
Exit marklnl 
Ouardlnl open.slded floor' and plaUollnl 
GUlrdlnl horizontal belts and rope. 
Clean, sanitary work areas 
Maintenance of portahle lire utlnauhhm 
Ellposcd fan blades 
Guard deslan-abra.ive wheel machlner)' 
EllctlS pressure-compre5eu air cleanln; 
Machine auardina at point uf operation 
QUlrdinl vertical end Inclined belt. 
Abrasive whe:1 suardins 
Marklns·noor loadlns protection 
Mountl"1 portable fire elliniulshen 
Guardin, rldlal uws 
Marklna ablC5 and pallllewlYI 
Locatton of portable nrc ell.linlulshers 
StalrwlY raili"p and suarlis 
Guardln, .procbts and chains , 
ScOrlle and ule of namable Ind combu~ lbk 
Use of penonal protective equlpmenl 

Co ...... actfo ...... Plrt 1926, Title 29, Code of Fcdtral Relulltlons 

t926.2!1(a' !Il 
!lOO(d) (I) 461 
'OO(e) (I) " 
100(1) 2) 
"Ol(a) (I) 12 

1!I00c) (II 8 
400(a) 7 
lOO(b) III ' 10) 
3!1O(a) (9) 28 
1!12{1) (1) 8 

4!1O(a) (10) I!I 
4~l(a) (4) 811 
4'O(a) (91 16 
lOld) III ) 
lOiO ) 
18(a) 211 

,,01(1) (1) 9 
6!12{h) '9 

<4!1O(a) (2, 4 
6!11(1) (I) '6 
601(1) (9) 9 
)0<10 • 
.. 02(a) (8, 12 
~OO(c) (I) 411 
3lOl.) (I) 0 

2.210 
1.S72 
1.409 
l,t43 
1,094 

1.087 
1,036 ... 
.22 ... 
80l 
780 
818 
704 
701 
420 
01. 
4 •• 

llO .,. 
44l 
<2l 
410 
)67 
40) 

Buhler-Mlag to Build 

HOUICkcepjn, 
Guantin, open •• lded noon. plalform,. nlnU )1 
Stllrwlr rallinp and ,uard, 
Wear 0 hardball 
Groundlnl of panable and/ or cord . nd pI~t 

connected equipment 
Sufficient portable fire flahler equIpment 
National Electrical Codc 
Guardln, floor openjn" and holes 
Uprlaht IlorlBC of comprcucd IQ. cyllndm 
Approved contafnen for flammable and cllmhUltil'k 

IIquldl 
Sccwin, of portablc ladder. 
Guardrails and tocboard, on scaffolds 
Ladder tlliendon abovc landinp , 
Approved and amulblc nnt lid luppl n'~ 
POIIln, of emeraency medical tclephon,· 
Wear of penonal protectlvc equipment 
Ouardlnl temporuy Illhts 
A~~e calts from trenchel Inore th ll ' four 

Defective laddeTi prohibited 
Storln", and nllllnln, C1Clvatcd mates ,I 
Audib a'irma on movln. bl-dlreedonl 
Safety requi~mcnts for woodwork/n, 
Protection of nCliblc Clbles and cordl 
Guardin. wan openfnp 
Valve prt:!lection caps In place on com 

cyhnden 

Curt F. Schneider, president of 
BuhJer.~lIag. Inc., Minneapolis, man· 
ufacturer of food proccsslng plants 
and bulk conveying systems, hIlS un-
1l0nllCt.od the signing or a purchase 
agreement for 20 acres of Industrial 
land In tho City of Plymouth, Min
nesota, 5 miles west of Its present 
main officcs located on Wayzata Uou
levard. 

Immediate plo.ns for the finn In
clude construction of a manufacturing 
and assembly plant with related 
offices, stccl and parts ,torage. Phase 

YOU:U HAVE 
TO SPEAK UP 

By 

IICHAID L LESHER 
President 
Chamber of Commerce 
of Ihe United Siaies 

How noIoy I, too nolly? 
There boa been • dtafenlq 
deblle aom, on In W_ 
in .... over that quesUon. 

And • 101 II .t otate In 
lito outcome: For the "",rUr. II oould be bIs bearlna 
or his job. For the bulln ........ It oould be bIs bUll. 
..... And for the oonsumer. It oould be anolber bla 
boosl for Inftatlon. 

Tho laue brub down Into two parta: 
I. What', the hlJheat level of nol ... worker can 

be ,ubjected to on the Job without ,oWerla, .. riou. 
dama", to hit bearlnil 

2. What', the bat way to protect him from noise 
level. hlpr than that? 

Everybody ...... that Ibo worker 'hould be pro
led:ed lrom dangeliJUI noise levc1J. But that', where 
!be agreeme.t ends. On. mlaht eXjlC<t bUlln .. , and 
Iobor 10 be.t od1s-ud Ibe)' .<O-but In Ibis ..... 
the (our Icdeial laeaciea involved can't even agree 
lith one another. 

Somo "peru belle .. the upper noise IImII .hould 
be 911 dedbeb (dBA), That', about IS noisy IS • 
busy )lew York IUbway ataUoo. In thIa camp. to 
I'Iryi l de ...... . _ rep .... ntaU ... of Indw\ry. Ibe 
O,.,rodonal Safety and Heallb Admlnlstradon. the 
H.U, ." Il1IIIlUtc of Occupational Sorely and Health. 
1l1d , , Council 00 W.p and Price Stability. 

0' :r "peru belleve 90 dBA II too blah. and 
'ant the ,'sndard to be 8S dBA, which Is 

abou 'he nolso level of • bUJy ,treet comer. Ofp. 
nlud lbor and the Environmental Prolec:tion A",ncy 
favor ihe lower level. 

M\J h more important than the level, however, Is 
bow j' is to be reaobed. 

The ,Implest, leut expen.lve and most e«ec:tlve 
way ejf ProtectJnl a worker', hearinl from I noby 
envlru:Jment II to equJp him with I let of tUStom 
&ucd car plup or ear moW, (which look like hI.ft 
hcadphon .. without. coni). 

The alternative is to redeSign all machinery to 
make It quieter in operatlon. 

Labor and aU of the government agencies but one 
want industry to try redesign first, 10 the extcnt 
"feasible." Ind 10 resort to ear plugs only If redesign 
f.U •. 

Representalives of industry lay It docsn't make 
much lense to choose the most elpensive possible 
lolution-redeslgn-when there', a betler way to do 
It Ihat costs far less. 

How much less? Personal ear protcctlon (or aU 
wbo n.ed II would cost aboul $23 million. Modifying 
or replacing present factory equipment to meet the 

,proposed noise siandards-it It could be done at 
all-<ould cosl up 10 $150 billion. Even OSHA puts 
Ihe cosl as high as $31 blUlon (In 1973 dollars) . 

Remember, that cost represents a figure all of us, 
as consumers, would wind up paying. The In .. 

vestment required wOllld raise the cost of production, 
but It would nol D;lke production more emclent
therdore, the increased cost would have to be tacked 
on to the price of the product. 

Why not use ear plugs? Well, lay labor reprcsenta .. 
lives, they might be uncomfortable and workers 
might not wear them. But, hardhats, safety glasscs 
and safety shoes arc also a nuisance, and yet workers 
are willinS to wear them lor their own good. 

The Council on Wage and Price St:~ility-the 
government's anli-in8ation watchdog--c::hJded OSHA 
and EPA (or their "wide divergence of opinion 
on •• • fundam.ntal issue," and the fact th.1 they 
"seem to be either unwilling or unable to cooperate 
to narrow" their differences. The Council also warned 
that "inappropriately stringent standards can lead to 
layoffs, add 10 industrial and consumer costs and 
Impair Ibe ablllly of Induslry 10 ftnance badly needed 
caplrallmprovements. " 

And It does scem strange, when you Hunk about 
It, that the lame federal Government that doesn't 
consider three-point auto lately belts too great an 
inconvenience for the motorist is nevertheless willing 
to lpend $ISO blUlon 01 our money to save lome 
(actor)' workers from ear plugs. 

II yO'J agree, call your congrcssman and give him 
an ean.l. 

! 

I 
I' 
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c( nletely Re~designed. Eluhler 5 now " M 01 O '!r Il'T'~ ' ~ 1\,1'0(" 
.'lIt :J.lS IC loalur05 which havc madn OUHLER Ino lil'lOlllo l!1 mug nJu l 
IhL J. . plus many nuw ImprO\'emcnIS ..... hlch put II tar a"~ .l (1 01 il n . 
011 ' u C03n buy In Nollh Amorica loday' 

SUI or Sanitary 
• Siructural member. aro complelely enclcscd. C,ltl I COItOCI (1 I r ~ 1 

or d,: ,. 

• Molar. Ind drive. ale in Ihe open. 03w03y Irom P/(l(Juci ;U (! , I ( ) •• ,. 

pletely accesslblo 10' servicc. 

• Olivo guard. arc open at boltom so dust I.l lt!. 1111 0'11" (.In : 
accumulate. 

• One· piece m', 'ng trough has smooth 10unr1ed C l] lne'~ Iu . Cil<i ,. 
cleanIng. no place wholC dough C<I" lodC)c. 

• Unique 1I0ugh deaig" Vlllu<llIy ohmin,, 'os P'OOutl 1H1nI'J up 0'> 
mi'of walls. 

• Outbolrd bearing. on ml~er sMlls absOlull' ly p'evelll any pl od . 
uct contaminallon by lubflcant 

Fines t Quality Product 
• flllclcni vacuum COmp!clely de·ao'a'cs product 

• All proceuing e lemenl. aro 01 pfo~·cn dOSICJn arc pl operly ~. ' l" " 
and b<llanccd 10 '<lIed capacIty 

Se, · n Models Available 

Ge 
P" 

ld", 
.~ [ ( S I~l!' e. Scrt'~· 1 

.• 1) IOoublc Scrc .... l 

' E (Single Scrowl 

"\0 tDoublc SC l ew! 

:E ISlngle SC!eWI 

c o 100ubie SClew) 

: v IFour Screw) 

lullt Drives 

Lb • .!hr, ClPlcity 

660· 1.320 

1.320, 2.640 

1.000· 2.000 

2.000· 4.000 

2.000· 4 000 

4000 ·8.000 

8.000·16.000 

All molorl, Iprochll. chllnl Ind e lectrlCl1 conlrol. ,l re :;I,In ' 
diud components le<ld i1y av,:1I1able thfOUghouI 1ho U S 

,II Details on tho new Buhler c .o;lrudo rs nnd oUlor P.I .1(" ;IIO'l' 
': Equipmcnt. COU us or w, lto ' ElUHlER·M1 AfI INC 1\92~ 
~Ivd .. 1.4InneapoJis. l.l lnn. 55426. (612) 545· 1401 I Ea5Il'/ 1l 5.111 '5 
:"I Sylvan Avo . EnCJlewoot1 Cllils. New Jel soy 076J? 1201) II"'. 
,l ER·MIAG IC,lnada) L TO . Don M."s . Onl,"IO. (,'16) ,I.I !I . (j~ I O 

Jte Macaroni Plants by 

M . llnq IJ(W WI , 0; r,llI:l· rllO'CU SI." nIW,s.s!cor ,. n~o;lI"r. . 
l Ion U l1 1Ullf' ' .h , IIl" 1' '' '',joI11 ~ 1" (l~I ,. ' · 1 ham l · " 11 10'1 
•• ... 1115 

8('.lf ing ~ 01 nit r e, $/11I Ir5 :11 0 complelely ~f!pa r .lll) 
h ::- IIl P IO/l .ICT M.'.l l SI'!:Tls may t)l} re placed Wllho ut 
' O "IO ~lIl g l lCil""g S Ilf 5n.111 5 Pr oduCl conl.1nllnall ol, 
\IIlually Impo5!.luJO. 

. .. , 4 

• 

db ./ 
.. .. 

J>,().~ s /1.lse il ' l( l In" r !J" .I''' IcrtllC ! IIIfI clean cH,. 
C"'111 d"r.lI1n and ;111,).,'1111 ' 1'1 , lnl" ,1 ,'I f' l .... , y lIuhl0' 
I "(' ~'" U.l t.{' I~ !o1""I.,· ' ·.1~"Y ;1f.t; " sslhll' fi ll lo,nl-. 
"01 \"" :;nlon l" ;\"('''Jr. "' r "il !ly ("l lliln ,,,') 
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Buhler-Mlag to Build Stock Split for ADM 
(Continued from page 24) The board of directors of Archer 

Daniels Midland Co. declared a three
ror-two split of tho company', com· 
mon stock to effect a ~ dividend 
payable Dec. 10 to shareholders of 
record on Nov. 18. The stock split is 
subiect to approval by ADM share
holders at the annual meeting on Nov. 
6. 

of foreign cxchange rates In the past 
few years necessitating more domestic 
fabrication of previon.dy imported 
equipment. 

Buhler-~flag. Inc. operates 7 divi
slolls in th':' United States, serving the 
grain milUng, brewery, macaroni, 
chocolate, ink and chemical industries 
with the latest in proceS!, conveying 
and pollution control equipment. 

G,T,A, Net Off 

. U approved, the split would in
crease the numLer of ADM authorized 
common shares tn 30 million, against 
20 million presently authorized. The 
board did not nnnouncc any plan to 
Increase till' annual dividend rate of 
25¢ per ,h."" whIch would be reo 

A decline In consolidated net eonl- duccd tr short!holdert approve the 
Ings and volume of graJn shipments stock Increase. 
Cm.n record year-ago levels was post- 11le dividend. the company said, is 
cd by Fanners Union Graill Tennfnol aimed at achieving a broader market 
A!i5DCh~tion for the Osenl year ended and dlstribuUon of Its shares. There 
May 31. Earnings for the year a- are currently 19,624,644 shares of 
mounted to $29.2 mllUon on grain 1 ADM common itodc outstanding. 
volume of 257 miUlon bus, com~ed Net earnings of Archer Daniels 
with $32.5 million and 32B mUllon bus Midland Co. In tho Rrst quarter of tllC 
for the 1974 Rscal year. 1976 Rscal year, the thrcc months 

Higher prices for grains and 011- ended Sept. 30, were nearly double 
se(.ods and tllelr products broudtt total the same period of 1974. 
revenues to $1,278,292,058, Which es-
tablished a lIew reconl and compores 
with $1,164,047,187 during the pre· Peavey Dividend 
vlous year. Member ownership also 
set a record at $125 million, an in
·ere ... of $22 million from Sseal 1074, 
with most of the increase made in ex
ponslon of processing facilities and 
other developments Intended to in· 
crease participation In export mar
kel!. 

A smaller crop reduCL-d marketings 
by member elevators during the year, 
GTA SAId. and margins per bu were 
down slightly. Stron~ demand for pro
cessed grains and for the produc..u of 
the fann supply divisions contributed 
favombly to the 1075 net, which Is the 
second hlghcst in the cooperative's 
history, a GTA spokesman said. 

Large Grain Marketer 

GTA Is onD of the nation's largest 
grain marketing cooperatives, and has 
464 member as~clations which repre
sent 150,000 growcrs in the Upper 
Midwest. The cooperotivc shares 
owncrshlp of the Fanners Export Co. 
tennlnal elevator lit Amo., La., along 
with Rve other regionol groin market· 
Ing coopcrtivcs. The group recently 
nn1l0UIICL'Cl tllat it is planning to build 
nnother export c1ewltor on the Texas 
Culf coast. 
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Peavey Company', Board of DI· 
rectors voted to recommend to share
holders an Increase In the number of 
nuthorlzed shares of Peovey common 
stodc from 5 million to 10 million. 

Contingent upon shareholder ap
proval of the Increase in authorized 
shares, the Boord deelored a 5O'Ao stock 
dividend to shareholders of record 
December 11 payable December 24, 
]075. nils would fncrcllSe the number 
of Peavey common shares outstanding 
to approximately 5.7 million shares. 

In nddition, and lllso contingent 
upon shareholder opproval of thD tn
erense in authorized shares, the Boord 
declared a quarterly dividend of 181h 
cents to shareholders of record Jan· 
uory 5 payable January 15, 1976 on 
the total number of shares held aher 
Ih •• Iock dividend. 

Peavey Plan. Acqul.ltlon 
Peavey Company announced it hIlS 

agreed In principal to acquire, for 
cash, 'Vhecfers Stores, Inc .• a retailer 
of outomotlvc, building nud fann sup
lJlll'S and other merchandise, head. 
clunrtered In Grand Island, Nebmska. 

Wheelers operates 45 stOI 'S, 

29 located in mld·sl:16 Nebro: :a 
munltles, five eaell In Iowa " Id 
sa5, three In Georgia, two h. 
fng and onD In Colorado. 
store size is 10,000 square fl ·"t. 

"'The management and 
team of Wheelcrs," Pcovey 
Fritz l:orrfgnn sold, "is o\lli,lnndlnl.! 
would bc our Intcntlon for 
management team to 
under President Lloyd 
become a port of Peovey's 
Group." . 

Corrugated lax 
Shipment. Down 

Revised projections 
ments of corrugoted 
more than 1()';l, below 
with an almost 15~ ................. . 
next year, memhers of the 
Assoclotion wcre told at their 
meeting. 

John W. Enders, vice prL'Sldent 
Lionel D. Edle &: Co., an I • 

finn, cited 0. 

In bolh h~~:c~:~~;~~;~~:I~l lug and the 
reductions in 1076 
lion to the industry group. 

Robert F. Rebeck, vice president 
the association, said volulIltJ In 
third quarter was 6~ noove 
the second quo.rter, compart:d 
uonnal second to third ! 

dine a year earlier. He alsC! 
ments in the most recent 
reporting periods began 
yeor-earlier levels. 

BeHer Canadian Cre·, 
A survey of 1,500 ~ j 

managers in Canada conf: 
the Canadian wheat han" 
considerably larger than la' 
th.t <Iuollty will b. well b· 
oge for tile second r . 

TIle survey estimated 
deliveries ot 593.6 million 
from 475 mlllJon last 
of tho wheat I, 'X[lCct,ed 
the top two Canadian 
up from 38% last year 
nonnal average of about 
sUr\'ey blomoo poor weather 
decline in quality. 

~.J!i 

ri£:~:;:~~t;ih!ey::':bo:::h weighed 
pSckslted beans. 

the Triangle rna· 
:1~~~h~25~r. nlon! packages 

use, 
machine 

by 25%. 
productivity is maintaining an 
incredible 95% of optimum 
performance . 

James Suchodolski pretty 
well summed it nil up when he 
told us "The equipment is doing 
everything we expect of it. And 
that's a lot." 

For details on this test, or 
for information about any 
Triangle equipment, write: 
Triangle Package Machinery 
COmpany, 6655 West Diversey 
Avenue, Chicago, Illinois 60635. 
Or pho~~ (312) 889-0200. 



Bill Yeary Appolnied 
American Beauty Macaroni Com

pany is proud to announce the DJr 
polntment of Mr. Bill Yeary as Assist
ant Sales Manager of the Kansas City 
DiVision, as of October 6, 1975. 

Mr. Yeary startt."<i with American 
Beauty In 1960 as a sales representa
tive In the St. Joseph, Missouri area: 
and after seven years there, he then 
moved to Knnsas City where he be
come Unit Manager, working with a 
number of sales assuciates around 
Missouri, Kamas and Arkansas. 

Judi Adami Adlv. 
Judi Adanu. Nurth Daleuta Wheal 

Commission Nutritionist. has been 
Imsy promoting the nutritional values 
of spring wheat and durum products 
at nlltioliDI conventions. These efforts 
arc directed at both consumers Dnd 
the holel·rcstaurant-insUtutfonBl field. 
Convention contacts have been mode 
at the Americnn Home Economics 
Convention, June 23-26: American 
School Food Service Convention, July 
7-10; SOCiety for Nutrition Education 
Convention, August U~20; American 
Dietetics Convention, October 20-24: 
and Association of Extension Home 
Economist'!, October 26·29. 

"to 

.' 
Nearly 400 caUs were Jftelved that 

night with 90% of the callers In rom
plete disagreement with the stand of 
the AFI.,.CIO on grain sales. 

Prof. Bancnlk In Poland 
Professor Orville Banaslle, head of 

the Cereal Technology Department 
of North Dakota State University, pre
sented a paper on research beIng con
ducted there at a Tcchnlcnl Confer
ence on Cereal PrOt.'Csslng at Potsdam, 
Genna,1Y Septemher 22-28. He went 
011 to Poland to visit at tho Invitation 
of the Polish government. 

French Speclaliiti Vllit 
A team 01 specialists lrom France 

Interested In durum seed production 
recently visited the Lallgdon experi. 
ment station to observe the North 

'Dakota wriety breeding program and 
seed production methods for new var
ieties. 

Michele Yvon durum breeder. and 
Claude Jouin, agronomist, represented 
the agricultural marketing group 
knnwn as Grourment Agrlcole Es
sonnols (G.A.E. Dr. J. F. Carter, 
chainnan of the Department of Agro
nomy at North Dakota State Univer
sity, accompanied the French visitors. 

In recent years, the G.A.E. group 
has purchased breeder and foundation 
seed of WeUs and Wota durum from 
tI,e North Dakota Agricultural Experi. 
ment Station. 

German Vlaltol1 
Frieder Birkel Ill1d colleague Pro
(essor Erwin Kun of B. Birkel Schne. 
Schwaben Nudel Werke. End.nhach 
bel Stutlgarl, Ceonaoy, visited maea
ronl plants In Canada and the United 
States In mld·October. 

Primarily Interested In seeing appli
cations of ml~rowave drying Mr. 
Blrleel .ald he was ImpressPd with 
American organization and general 
plaut cleanHness. 

01. SamplOn In Washington Cod. for Palta 
J. Ole Sampson, wheat commis

sioner from Lawton, North Dakota, 
was the Dlal·A·Fanner toll free tele
phone lines (or the Agriculture Coun. 
cil of America In 'Vashlngton, D.C. 
September 10. He attended the 
NMMA Me.Hng the lollowlng day. 
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ConDnnation of Britain', continued 
membership In the European Com
munity brought swift n:sponse from 
the EEC'. pasta manufacturing In
dustry. 

Within days 01 publlcaUan of the 
results 01 the ",Ie,.ndum, Freddie 

Fox, British representative on 
Eurorean pasta manufacturers' 
mlttee, was told that the I!rOUP ,..,w 
like 10 hold Its annual oOl,ler·,,,,, 
Britain nellt year. 

One of tho topics for dl,,",.donll 
the conference Is IIlcely to be 
Code of Practice for dry {loula 
ucts In the United Kingdom. 

TIle Code states: "All 
ucts other tllan those co"iah,lns· ~ 
additional gluten or any ollll'r 
lives shall, on a 12.5 moisture 
conronn to the following """d'nI" 
Protein " .... .. . . . . . . " 
Color (basis betacnrotene) " 

minimum when pod 
Moisture ."""" .. . ,""." 

maximum when pad 
Ash .. . ..... .... . . 
Mrulmum degree 01 addlty 
agaln.t 0.05 N.NaOH. 

EO"orts are being made 0 

In parUcular Importers 0 

qualityrroducts to adher~ tv this 
Code 0 Practice. 

CECO Movea 
Container E(lulll'n.on~ 

(CECO) has moved 
Offices to a new fadllty 
Way. Cedar Grove. New 
Tel: (201) 851·1500. 
located In BloomOeld. 
a leading manufacturer of 
Machinery from Carton Cluo 
to Seml·Automatic and Fully 
malic Cartonen. 

• 'I 
ntB MACA~Ol'4I 

-.--..... 
.. 
-

GIVE TO 
CHRISTMAS SEALS. 
.11 ',& A MATTER OF 
UFE AND BREATH: 

a • 
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Mn, Grall Soup for a Nickel 
Th. Mn. Grass Division 01 Hy· 

grade Food ProdueU Corp. aired a 
new TV spot for Mrs. Gnw soup 
mixes the week of October 6th. The 
commercial will be seen over a period 
of ten weeks In selected maJor mar
kel!. The use of daytime television 
will deliver the maximum number of 
commercial exposures. and Is the most 
effective and efficicnt method of con
centrating fmrress'ons against known 
heavy users 0 soup. 

The :30 spot, eailed "Nickel" ask. 
"What can you buy for a nickel to-
dayr QS an animated nickel roUs 
from a cigar to a pay phone to a news
paper and ends up near the answer: 
a serving of Mrs. Grass chlckeny.rich 
noodle soup. The commercia) closes 
with a scene showing the full line of 
Mn. Grass soup mbes in boxes and 
loil packets, 

The spot will be seen cn such 
popular daytime program. as "Holly. 
wood Squares", The Match Came", 
"Dinah", "As The World Tunu" and 
"Let', Make A Deal". To "'pport the 
TV effort Bud encourage consumer 
trial and usoge, newspaper 8th: carry
ing cents-off coupons will appear on 
"best Food days" during the same per· 
iod. . 

Mrs. Gmss has recently embarked 
LrI a major expansion program Into 
I.t:W markets throughout the Mid· 
west and East and selected markets 
In the West. 

Prince Sw .. pstak~s 
Full-color ads in various Mid

western and Northeastern regional 
edlUons of November Family Circle 
and December Womau's Day will 
bring American women the excltin~ 
news of Prince Spaghetti Sauce s 
"Festival Italiano." 

The Prince Sweepstakes italiano 
will offer prizes of one-week trips For 
two to romantic Home, and . n new 
1976 Fiat 131 car. Filty specl,1 prize. 
will be 100 pounds of assorted Prince 
products. 

The sweepstakes will be backed by 
colorrul and arresting polnt-oF-sale 
materials, plus large--size newspaper 
ads In key markets. 

Retailers may obtain Further in
Fonnation from their Prince salesman 
or broker, or by writing Prince Maca-
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manufoctur." villt with Conwmer Speclollstl at NMI LunchlOn I 
right: Alvin Korll:t, RI(:hord Zajac, Brenda Haley, Lorry Wllllami 

Th. iodin are with Mlroc:l. Food Mort •. 

ronl of New Jersey, Inc., 6575 Chest
nut Ave .• Pennsauken, N.J. 08109. 

Hamburger Helper 
General Mill., Minneapolis, is pro

moUng Hamburger Helper main-aLsh 
mixes to be used to make oven cas
seroles, as well as skillet dinners. New 
packages, with yellow casserole d.,ig. 
nations on the Front, were in stores 
in October, and each package had an 
oven casserole recipe. Trade promo
tloru were available to retallen. Con
sumer advertising support consists of 
daytime and late-night network TV, 
lot-off coupons h1 family magazines 
and a awerole cookbook in color, 
which will be ollered Iree on package 
backs and sheU talkers. 

Sara L .. Draps Ent""' 
Kitchens of Sam Lee is pulling out. 

of the Frozen cntree business, ana ap
parently will concentrate its eHort in 
the dessert area. The compnny sold It 
will drop ave retail and nine lood· 
service products. Sara Lee hns been In 
Frolen entrees (lasagna, macaroni and 
che(.'Se, etc.) for about four years. 

Henhey Boosts Earnings 
Hershey Foods Corporation DJl

nounted consolidated net sales of 
$419,803,000 for tho first nine months 
01 1975 comparL-d with $381,731,000 
For the same period In 1974. Net In
come Increased to '22,945,000 or $1.76 
a share In 1975 versus $15,693,000 or 
$1.20 a sharo In 1974. 

Net sales For the hllrd quarter of 
1975 were $154,819,000 compased 

with $149,084,000 lor tho 
In 1974. Net Income 
or $.86 a share venw "",."".WJ 
.50 a shnre in 1974. 

lIarold S. Mohler, chainnn' of 
board and president, salll I~ 
Ing the third quarter of l ' fl5 
of 1974, "It should be uuk,l ' 
in the third quarter of 
Ruenccd by lieavy sales to 
prior to a price Increase 
the Chocolate and COl,le,ction'~' D 
vision late in that quarter." 

Kraftco Gains 
Kmrtco Corp. r«.!porled n -151 

In thin! quarter earnings 1; . \ a 
rise in sales. 

The Glenview, III., lood . 
earned $42.7 million, or $1.E- . 
in the period ended Sept. . 
pored with $29.5 million, • • 
share, a year earlier. SaIl" rust 
$1.2 billion Irom $1.15 bllU n. 

William O. Beers, chail 1111, 

security analysts that whol,· 
dar·cheese prices are "a f:. ·tor 
more in our opemtlons," al tough 
Indicated the effect this till e "'ill 
more Favorable. He said 
cheddar-cheese prices 
of 95 cents a pound and 
maud for dairy produc.1s 
strong." 

George Koch, president, 
ManuFactureR of America 
and moderate D panel of "~""" .. " 
NMMA Winter Moellng (see f 
33). 

Pool your Information-pitch your problems into the ocean, 

the WINTER MEETING 
National Macaroni Manufacturers Association 

Key BIlCayna Hotel & Villas, Key Biscayne, Miami, Florida 33149 

January 19-23, 1976, Make Reservations Now, 
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A new Wright capability

MACARONI PACKAGING 
Macaroni short goods yield to Wrl~ht 
packaging machinery capability. This 
new Rotary Net Weigher and cartoning 
system weighs and packages macaroni 
at speeds 01 200 per minute. Faster 
because there are more weigh heads. 
More accurate because there's more 
time to weigh. And, the continuous 
motion 01 t his system vs. standard 
stop-and-go motion means less wear, 
less maintenance. Minimum lloor 
space, too. 

Wright Rotary Net Welghers- re
commended lor high speed, weighing 
and packaging a variety 01 products 
In cartons, jars, or cans. An example 
01 Wright Machinery capability to 
design, manulacture and service 
packaging machlnerysystems tailored 
to your requirements. Ask lor our 
new Rotary Net Weigher brochure. 

~ DESIGN ~ MANUFACTURE ~ SERVICE 

WRIGHT MACHINERY \iOMPANY, INC. 
Durham, North carolina 27702 Tel. 919-682-8181 
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-mixer aOE~S for you: 
l It increases the Mixer. 

I It prepares properly for the Eliminates white 
to improper 

I Improves '"~IUU''' quality. Smoother cOI~si!~enlcy, It. 

I Mixer stays 
in Mixer. 

cle,lnar longer. Negligible water and flour dust lfJua·up 

I Easy to 
All stainless d~:~a~:;~~:~ed1for cleaning inno~i~r~r~~~rT~humb .screw c01nsl,rucl ion. 

11 nickel plate CI 

11'01/1 IOfe details? tOlllla,,~ 
46~4~ MBtropolitan "v,,"u~, 

lWX: 710";04-:1449 

Wellern Rep.: HD"~ilnl Co., Libertyville, IIlil'DiI'16CI048 • PhD.e : 312·llpZ·-l0(ll 
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Tax" 
Tax rates dlscrimate against small 

hwlness says Senator Gaylord Nelson. 
The largest corporations pay only a
bout 25% of their income In fedeml 
taxes because of loopholes while Many 
medlum.sized Arms pay more than 
5()";\. TIIU! a small Ann attempting to 
uc..'CUmuiate capital to grow may be 
paying twice as much as a giant 
competitor. 

Food Brok ... Meet 
National Food Brokers Association 

meets in New York Dec. 5 through 
10. Progrnm features include a Panel 
of Presidents, Arch-Bishop Fulton 
Sheen. a variety of workshops, Ilnd 
an opportunity for broJcen to meet 
willi principals. 
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H. Edward Ton.r 
H. Edward Toner, board chalnnlln 

and chief executive officer of the C. F. 
Mueller Company. Jeney City. dJed 
recently at the M~, .. rwlck Rehabilita
tion Center, Princeton, N.J. He was 
71 yean old and lived in Jamesburg. 
N.J., and formerly In Essex FeUs, 
N.J. 

Mr. Toner wus 11 graduate of Rut
gen University, Clllss of 1926 and a 
grllduate of New York University Law 
School. CIIlSS or 1929. He was admit
ted to the New Jeney Bar in 1926 
and subsequently practiced law willi 
the firm of Toner, Crowley, \Voelper 
&: Vanderbilt and successor finns. 

Long active in rood indusby affairs, 
Mr. Toner Will named regional direc
tor or the National Macaroni Manu
("cturen Association In 1961 and was 
elected a vice president In 1972. He 
on"" said, "1 have three love.: my 
wife. the Mueller Company and my 
law work." 

How complete was his dedication 
to the macaroni business Is reallied 
by Robert M. Grecn, executive direc
tor of the National Macaroni Institute, 
who said," 

"Ed was a true leader IUlll states
man in tho macaroni Industry. 
He was an enthusiastic supporter 
of industry product promotion. 
As an officer and director his 
counsel and contrlbutfl lIS to 
commUtee work were highly 
volued. His competiton looked 
upon him With great esteem; 
Since 1002, Mr. Toner had ~erved 

as an Industry trwl... 01 th. Food 

Anna Maldarl 
Mn. Anna Moldarl. wile , 

Maldari passed away Oelob<: 
an extended illness. She wo' 
01 C. Daniel and Ralph A. 
and r,rnndmother of [our I 

dron . 

Subscription Ral. Increat' 
Because 01 Increased _h nl' DIP' 

printing. hlndJng and paslage 
scription rate to the Macarolll 
wUf be increased with J the 
issue to $10 for twelve monlll1Y 
Add ' ,2.50 lor lorelgn poslag', 
copy price will .. main at $1.00. 
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Multifoods' durum experts I I 'e 
at home in their jobs. 

That's because they've been 
so long. Some of our sales Ph;~~~~~:d~d:'~ millers and technical people I 
their business for 20, 25, even year;;. 

These people ure "old folks" in their jobs, even though they're not old 
in yeurs. They know their business , 
like you know yours. ' "Working with you towanI zeroderects." 

Their experience mukes for fewer ~ INTERNATIONAL 
defects . .. in your business und in ours. MUL: __ :::::; 

Order your durum products from " 
the old folks at home. Call us at 612/340·3583. Mullifood. Building. MI •• ",poll~ Min.""" "" 


