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P.O. Box F

LIBERTYVILLE, ILLINOIS 60048

Area Code (312) 362.1031

Dear Sir:

TWX 910.684.3278
Heskins Liby

ASEECO 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 1lines around the clock.

ASEECO ACCUMAVEYORS for noodles.

ASEECO STORAGE BINS for short cuts.

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 moie packaging machines
can be consistently supplied without the starvation of any one.

ASEECO CORPORATION of Beverly Hills, California has supplied

conveying and storage systems to the macaroni manufacturers
the United States, Canada, and the world.

of

Call Hoskins Company, representative for Aseeco to the Macaroni

Industry, for complete evaluation of your requirements. We
will be pleased to visit your plant at your convenience.

Yours very truly,
J HOSKINS COMPANY

Albert B. Green
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Holiday Trim

At Christmastime, there is nothing
that captures the spirit of the festive
season better than holiday decora-
tions. The most beautiful and beloved
things at Christmas are those you
make yourself—for yourself or for
ﬁlfts. Here's where pasta comes into

he spotlight. Pasta comes in many

shapes and sizes to lend itself for
many imaginative holiday trims for
the Christmas tree, entranceway,
walls, holiday tables, etc.

Karen Mergeler, author of “Noodle
Doodle—The Art of Creating with
Pasta”, devotes a chaster in her book
on Holiday Trim. Directions for
creating Snowflake Crnaments, Ma-
caroni Tree and Florentine Holiday
Omaments are among those “trims”
Mrs. Mergeler mentions, along with
other suggestions for being creative.

Swinging Angels Mobile

Angels, Use cones and balls of
styrofoam to form angels. Hold to-
gether with florists’ pins, Wrap bodies
with semi-circles of felt. Pin in place.
Paste pinked circles of felt to bottom.
Pin on felt capes and add gold-spray-
ed wings and crowns cut I?rum card-
board, Insert and glue cut-off hairpin
hangers at top of heads. Decorate
. with colorful pasta, gold-sprayed
paper doily cut-outs, sequins and
glitter,

Omaments, Cut cardboard circles
and spray with gold. Glue macaroni
shapes all around on both sides. Un-
der one macaroni plece on each oima-
ment glue cut-off hairpin hangers.

Mobile. Tie lengths of heavy thread
or nylon fishline onte gold-sprayed
Vh-inch dowling and then tie other
end to hangers on ornaments or angel
heads, Secure with drops of white
glue. Move angels and omaments
along dowling until perfect balance is
reached. Glue in place.

Tree Trims

Pendants, Delightful treo ornaments
may be made by cutting out pendant
shapes from posterboard and spray-
ing with dull black or white enamel,
or using thin styrofoam sheets and
cutting out desired shapes. Then glue
golden macaroni pleces, previously
sprayed in the bottom of a large pan,
to the pendants with transparent dry-
ing glue. Or place macaroni on poster-
board or styrofoam in a design of your
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own cholce, and spray the entire omna-
ment gold, silver or whatever color
you prefer.

Garlands, This is a do-it-yourself
?rolect that the little ones in your
amily can make easily. String elbow
macaroni alternately with brightly
colored Christmas beads To stiffen
string for easier threading dip 2 inches
at end in clear nail polish.

Give Santa something to smile
about when he sees the new fancy
trimmings this year. Creatin% with
pasta products is fun and relaxing.
The possibilities for imaginative de-
signing are limitless!

Bird n’ Box Centerpiece

Try this zany macaroni Christmas
bird perched on a nest to match, if you
want to go a bit wild for a Holiday
centerplece,

Macaroni Bird, Cut bird shape from
2 thicknesses of cardboard pasted to-
gether. Glue one end of ¥-inch dowl-
ing between lavers and insert other
end in a styrofvam platform. Spray
bird and dowel with gold spray. Uslﬁg
white glue, add pasta plumage dy
with all-purpose dye, glitter and se-
quins.

Box. Nest the bird in a whit gift
box (or cut down shoe box and spray
it white), Glue on an assortment of
macaroni *jewels” and glitter, After
setting bird firmly in center of box,
fill with an arrangement of fabric and
ornaments, or with greens or tiny gifts,
Circle box with boughs of evergreens,

NMMA Winter Meeting
January 19-23, 1976

Key Biscayne Hotel & Villas
Key Biscayne, Miami, Fla.
Maoke Roservations Now.

The Godfather's Coo book

Someone finally did it: wr te a by
on authentic Sicilian-Amer an g
ing. The title? The Godfath r's (o
book, subtitled “What you' e gl
wanted to know about Sici'ian o
g.. . . but were afraid to o
written by Joseph D'Amico,
Cookbook tickles your taste budsw

Split”, “The Godfather's Beef K
(The Don's Delight)”, “Depres
Meatballs”, “Sicilian Fried Chicde
“The Secret, Sicilian, Tomato/Ms
Sauce”, or “How to Cook your
ghetti the Right Way", From antips

demonstrates the influence of Am
can cooking on the Sicilian immig
during the 1920's and 1930, Al
recipes are summed up in a
chapter: “How to Give a Sicilian D
ner Party and Survive”, even the b
lay while dining. For
efinitely an offer you o

Paperback, retail $2.00. Avallb
in selected book stores or dinl
from the publisher: ENDECO, P{
Box 930, Lemon Grove, CA 82043

For the Trade only: The G
father's Cookbook is available al
40% trade discount, 16 to a “packy
deal” for $19.20, The Cookbooks
shipped postage paid with a g
teed refund for undamaged books
turned after 30 days. A frec, sell-ni
ing, fold-out, counter display rack
furnished with each “paclage det
Distributor discounts avail: ble o0

“The Sicilian Bany

e Godfather's Cookby

Yt

HSImas

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

D. MaLpak! & Sons, Inc.

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

Amaerico’s Largest Macaroni Die Makers Since 1903 - With Management Conlinuously Relained In Same Family
["SMBER, 1975 7
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Nicholas A. Roasi

There was optimism among the
large turnout to the Durum Show
in Langdon, North Dakota in late
October. Weather was good and relief
that the announcement on the Russian
Grain Agreement had put an end to
embargoes. Speaker after speaker
pointed out they would prefer the
Govemnment would stay out of the
marketplace entirely, but there was
renlization that this is probably im-
possible in dealing with the Soviets.

Winners

A sample of Rolette Durum with
64-pound test weight won the profes-
sional class and the Sweepstakes
Award given by the National Maca-
roni Manufacturers Association. The
Durum King was Rick Lee of Lawton,
who is presently a student at North
Dakota State School of Science,

Scott Stromme, Devils Lake, won
the 4-H classification with a sample
of Ward. A dual entry by Bruce
Haugen and Arnold Slaamot of Willis-
ton with Rolette Durum won in the
Class of Future Farmers of America.

At the Beauty Pageant, tall, slim
blond Patricia Creel, a Langdon High
Schaol Senior, won the title of Miss
U.S. Durum,

Gene Kuhn Honored

Gene Kuhn, retired manager of Am- -

ber Mills, G.T.A,, was presented a
plaque for his leadership in the Dur-
um Industry.

Secretary Robert M. Green and
President Nicholas A. Rossi extended
rectings from the National Macaroni
ﬁiandscturers Association, Green
pointed out the need to stay com-
petitive in the supermarket against

DURUM SHOW REPORT

meat and potatoes, rice and beans,
and other competitive products for a
place on the dinner table, He pointed
to the excellent job that industry pro-
motion {s getting through cooperation
of the National Macaroni Institute, the
Durum Wheat Institute and the North
Dakota State Wheat Commission,

Nick Rossi said everyone in the In-
dustry wants free markets and we
don't want to give our commodities
away, but consumer advocates had
brought about export controls that
had ended with the announcement of
the Russian agreement, He compli-
mented the growers on producing a
fine crop and urged they support ex-
panded research necessary to keep
durum competitive with other grains
and macaroni products with other
foods. He observed that each segment
of the industry is a part of a chain
that moves wheat from the field to the
table and if one section has difficulties,
we all have difficulties,

Durum Research

Dr. James S. Quick, Durum Breed-
er at North Dakota State University,
reported on developments over the
past several years and listed as new
discoveries in 1975: (1) high quality
semi-dwarfs; (2) medium height with
good yield and quality; (3) earliness
with yleld and quality; (4) some sus-
ceptibility to herbicides; (5) improved

luten strength; (6) new variety re-
eases including Mexicall 75 and an-
other varlety in Canada. He indi-
cated that Crnsby variety was best in
the West; Botno and Rclette were
more successful in the Upper Eastern
area; and Ward and Rugby varieties
in the Central districts.

In discussions later in the day, rep-
resentatives from the Growers Asso-
ciation, the Wheat Commission,
Millers’ Federation, and National
Macaroni Manufacturers Assoclation
were informed that each segment had
agreed to support a $30,000 annual
expansion program for durum re-
search. A group of North Dakota dele-
gates were going to New York to con-
tact exporters for their contributions
to the effort.

Fortified Pasta

Dr. Orville Banasik, of the Cereal
Technology Departmer.t, NDSU, re-
ported o new pasta product develop-

Eugene W, Kuhn honored

ment with fortification to improven

trition. Descriptions of the new

ucts will be distributed for process

consideration.
Foreign Situation

Donald Novotny of the Foreig
Agricultural Service, USDA, obsen
that we are living in an exciting ting
The European Common Marke. s

system which protects Eum)

growers may be obsolete, but it
still an annoyance in internation
marketing. He described the Int
national Grain Situation as producti

tyzing 1872 Census data he
« that 80 percent of the raw
aterin’ ased was durum. Since then
has d lined to 68 percent. Farina
seage ¢ up but not substantially.
fr, Dici-ich felt that most substitu-
on was i1 noodle products, products
joing i1'0_combination dinners and
vate lubel merchandise. He con-
luded that top quality macaroni and
pghetti products are doing well,
hile dinners are off,

Statistics

el Maier of the North Dakota
jate Wheat Commission in a report
pthe Durum Situation, estimated this
eaar's production at 121,000,000
els with exports to take
0,000,000, domestic useage 40,-
00,000 and the July 1 carryover can
he about 51,000,000 bushels. He noted
hat in 1972-73 the average price re-
ived for durum at $1.94 was only
b¢ above hard red spring average. In
97374, the average price jumped to
.17 compared with HRS priced at
28, This year it has been running
88 against $4.41, With this much
pread there will be continued blend-

0

up and useage down, because of

nomic conditions, It was his feeli

600

that the market will reduce extren

price gyrations, but that past pr

of Russian buying had be:n disng

tive. He felt the current g

would smooth things out. "'he age
ment calls for the purcha:es of §

million tons of grain (pro’ably

com and half wheat) eac. year ¥
riod. If needs -ve great
tho': 8 million tons, then ti “re we

a fiva-year

be Government consultatio..

Joe Halow of Great Plains Whe
felt that the agreement w uld b

more psychological signific nce

economic. He saw no relationship i

making

Domestic Analysis

William Dietrich of [nlc'ma

Multifoods Corporation, noted

the United States grain m&l’ﬂ"’

looked upon as residual for

of the world, He noted that P¥
production has increased year-byJ ;

and urged the growers to t
of their domestic markets.

a1 1 —

deals on grain tliit had
connection with fuel and vico verst

Tug MACARONI JO

Melvin G, Maler

Dr. Bar sik gave the quality report
' this ye. «'s crop noting that protein
down, \bout one percentage point,
l&“‘m- was good and more than
*hirds of the crop graded Hard
et Duirum,

Canadian representatives indicated
l::lm:; came through well this

ley have a big supply of
In]llluu bushels, up from 57.4 mil-
1 last year,

BER, 1975

Durum Situation

Mel anier, Administrator, North
Dukota Wheat Commission, presented
statistics on a ten-year perspective,

In miltions of bushels July 1 Avg. Avg.

Pro- Domestic Carry Durum H. Red
Year ductlon Exports Use Over Price Spring
1966-67 63 47 41 29 $1.68 67
1967-68 67 3 41 24 1.69 s:.“
1968-69 100 47 37 41 1.49 1.33
1969-70 108 34 35 80 1.31 1.39
1970-71 53 39 36 58 1.38 1.48
1971-72 92 44 37 69 1.31 1,30
1972.73 73 65 40 37 1.94 1.88
1973-74 79 42 47 28 6.17 4,28
1974-75 9 49 38 21 5.88 441
1975-76 (Est.) 121 50 40 51

Planted Acres in 000's

North Other Total % In
Year Dakota States US. N.D.
1966 2,120 371 2491 B5%
1967 2,353 473 2,826 83%
1968 3012 703 3715 B81%
1969 2831 635 3466 B2%
1970 1,812 355 2,167 B84%
1971 2,592 351 294} B88%
1972 2,333 259 2,592 90%
1973 680 362 1,042 BB%
1974 3,190 647 3,737 85%
1975 (Est.) 3910 689 4,599 B85%
Top Foreign Markets
b «000 bu.- July-Sept.
Couvatry 1973-74 1974-75 1975.76
1. EEC 24,803 13,143 5,643
Italy 11,512 4,579 1,120
France 4826 4519 0
Netherlands 4,182 2,117 2,580
West Germany 2,466 m 632
2. Algeria 20,194 19,635 7,211
3, Portugal 1,546 7% 0
4. Japan 1,128 811 0
5. Spain 808 78 0

Durum Mill Grind

Production of straight semolina and
durum flour and durum wheat grind
for a series of crop years, as compiled
by the Bureau of the Census, follows:

Straight semolina Durum wheat

durum flour ground
(1,000 cwis) (1,000 bus)

1974750 00 evaneaa 13,359 32,172
197374, .00 15,234 35,346
15,736
33,066
31,697
0., .14, 31,672
1968-69,.........12978 28,955
196768, ..40000.. 12,507 28,038
196667, . 0vvvnnes 12,663 29,183
1965-66, ., .. 12,009 28,848
1964-65....041...10,986 26,722
1963-64..... 24,455
1962-63. .., 15912
1961-62.....000000 9 19,824

Durum Production Record

Indicated durum production as of
November 1, 1075 was 121,045,000
bushels, up from last year's 79,245,000
Yield per acre at 27 bushels was up
7 bushels from 1074,

Arizona Now Durum
Producer

Arizona is challcl:Fing Montana as
the second largest durum producing
state according to Charles Farr, ex-
tension agent at University of Ari-
zona, Phoenix.

Upwards of 130,000 acres of irri-
gated land, mainly in Maricopa and
Pinal counties, have heen contracted
for the growing of the fall-seeded
Produra and Cocorit varieties with
yields averaging at least 80 bushels.
With this production of about
10,400,000 bushels the output could
equal almost ten percent of 1975 total,
North Dakota production in 1975 is
estimated at 103,680,000 and Montana
at 8,710,000 bushels,

Produra and Cocorit durum varie-
ties are the results of Dr, Norman Bor-
laug's work in Mexico, Mr. Farr ex-
plained. Several seed and grain com.
panies in Phoenix are pa:ticipating in
the ucrcage contracting,

Durum production in Maricopa
county alone in 1974 was at least
2,800,000 bus, according to acreage
data provided by Mr. Farr. An esti-
mated 35,000 acres were harvested in
the county and yields averaged at
least 80 bus, ranging as high as 128
bus on the irrigated land. Major por-
tion of the 1975 durum from the cun-
tracted acreage was sold for eaport.

The 1875 Arizona durum crop, com-
parable in size to that of Minnesota
and perhaps even greater, confuses
crop statistics in that the production

{Continued on page 10)

Hard Red Spring wheat production
was 366,822,000 bushels compared to
last year's 822,774,000,

Fall potato production was down
to 266,583,000 hushels from 288,674.-
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Arizona
(Continued from page 9)

does not show up in crop estimates
but the export sales do appear as ex-
ports of Foreign Agricultural Service
and in weekly inspections of Agricul-
tural Service.

Russian Agreement

The much heralded and long a-
walted long-term grain pact between
the US. and USSR was finally an-
nounced. The major points of the a-
greement held few surprises for any-
one. The Russians agreed to purchase
a minimum of 8 million tons of wheat
and corn (total) from the United
States annually for the next five years,
and can buy as much as 8 million tons
in any 12 month period without ob-
taining approval from the USDA. The
'J,S. has an escape clause in that if
total grain supply (wheat and feed

rain production plus carry-in) falls
short of 225 million tons, the mini-
mum no longer holds. As a comﬁmrl-
son, the U.S, produced 226 million
tons of grain last year, the lowest in
15 years, and will produce an expected
242 million tons of grain this year,
So, the 225 total supply is an extreme-
ly low level, The grain will be priced
on the world market and is no* tied
to any ol trade negotiations, Tle in-
tent of the agreement is to smooth
out severe price fluctuations that have
occurred in the past when the Rus-
sians have bought massive amounts of
grain {n a short period of time. In
practioe, the success of the agreement
will depend on the good faith be-
tween the two parties and not on a
picee of paper. For example, the
tisians have indicated they will
spread their purchases more uniform-
ly over the crop year, but this pre-
sumably not written down. Also, we
have seen little yet that would prevent
the Russians from reselling part of
the six million tons of wheat back to
U.S. customers in the world maiket
in a year they may not need more
grain,

Moratorium Lifted

The moratorium on this years sales
also officially lifted and the U.S. ex-
porters are free to sell an additional
seven million tons of grain to Russia
for the balance of this crop year with-
out approval of the USDA. There is
some confusion in trade circles as to
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the current status of Soviet Union
purchases. Only about 17-18 million
ton: of grain purchases from all
soutces have been officially an-
nounced to the end of October. An
additional 8 to 7 million tons of op-
tiona! grain was rumored to have been
sold, which would put total purchases
in the 23-25 million ton range, near
their projected port capacity. This has
never been conflrmed. Some adminis-
tration officials are now projecting
a potential 28-30 million ton total over
a 14 month period. Whatever the so-
lution, we are still anticipating addi-
tional Russian purchases from the U.S.
amounting near or above the seven
million ton level for the remainder of
this crop year,

New Control of Farm Policy

Don Paarlberg, director of agricul-
tural economices, U.S. Department of
Agriculture, recently told the Nation-
al Public Policy Conference that con-
trol of farm policy has been lost by
old establishment. He defined this
group as the farm organizations, agri-
cultural committees of the Congress,
the USDA and the land grant col-
leges,

Mr. Paarlberg described their old
agendn of agricultural policy as con-
cemed with commodities and influenc-
ing supplies and prices to the farmer's
interest.

C.. the new agenda:

® Prices and specifically how to
hold them down, an issue placed on
the agenda by the consumers.

® The various food programs which
now take up two-thirds of USDA
budget, so that they are more a Min-
istry of Food than a Department of
Agriculture. This issue was placed
on the agenda by the hunger lobby.

* Ecological questions, placed on
the agenda by the environmentalists,

¢ Rural development, primarily a
program of the 80% of the rural people
who are nonfarmers,

e Land use questions, ralsed by
those who oppose the long-held idea
that farmers have first claim on the
use of land,

e Civil rights, advocated by those
who challenge the white male tradi-
tion that has long characterized agri-
culture,

® Collective bargaining for hired
farm labor, placed on the agenda by
organized labor.

There are four possible & -ateg
to the new agendn.po v

u) We might deccive t u-u-]m
into thinking that nothi g by
changed.

(2) Another way to deal - ith (h
agenda is to challenge it heac on wij
those who put it forward. The troubl
with confrontation is that it deepes
the issue and makes it more difficuk
for either party to retreat with hono,

(3) The new agenda might be s
cepted by surrendering tradition
views,

(4) Cooperation may be called for

Farm Bill of 1975

One type of cooperation was evident
in the passage of the so-called emer.
gency farm bill in the spring of 167
The deal was worked out *You sup
port our fa.m bill and we'll suppot
your food stamps.” The new boys go
their food stamps but the old bop
didn't get their farm bill,

There is another, more constructive
form of cooperation. It consists of
listening to the other party and reac
ing out for some degree of consensus
It involves restraining the appetite o
some degree,

The Department of Agriculture ha
changed its official stance on a num:
ber of issues. The big commodiy
progzams are a case in point.

The land grant colleges, in thei
teaching, their research, and their ev
tension, have modified their offering
in the light of changing times.

The farm organizations e ko
listening. For example, they are nov
wllllng to hear proposals wh h woul
extend collective bargaining ights b
hired farm labor.

Who Will Control!

Back to the question: “\\ o is g* |
ing to control the farm polic “ ag
and what subjects will te o it?" Mf
answer to this question is < 1at onf
if the agricultural establishm nt tike
a generally cooperative atti-ide &
they expect to have much «f a M
in shaping the farm policy 2§
and influencing the particul.r s
that appear thereon,

Durum Prices

Hard Amber Durum in the Pﬁ
neapolis market hit a hiih of o
r bushel on Auguest £1, a lo¥

ﬁ.ﬂ} on June 16, 1975.
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wtomatically.

Materlal Is discharged from bins on de-
mand from packaging or processing ma-
chines. Automalic discharge gates at bottom
of bins conirol material flow into belt or

Vibra-Conveyors.

Bins are available in sanitary construction with bolt
or weld on support structures. Optional equipment
provides for a complete automated storage system for

BIN STORAGE

A ful'y automatic bin storage system for
frea flriwing materials—Product is con-
veyed {:om processing into the Aseeco Bin
Storage Sysltem by means of conveyors,
The operator can fill any bin by operating a
selector switch at fluor level, In a few hours,
when the bin is full and a signal is actuated,
the next bin can be selected manually or

surge storage or overnight storage.

OPTIONAL EGUIPMENT:

¢ Bin Full Signal Syslem

* Bin Empty Signal Syslem
* Bin full light indicators

* Bin empty light indicators

* Lucite view ports on side and bottom of bins

*Y type multi discharge outlets
* Spiral lowerator chutes

* Multi-station infeed conveyors
* Under bin collector conveyors
* Pneumatic control panels

* Electricnl Conirol and indication panels

Services offered:

Plant En,

Erectlon and Start-up
Write for your nearest representative.
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MBER, 1975

Tlneerlns and Layout
Electrical Engineering and Control Panels

ASEECO 8857 W. Diymplic Boulsvard, Beverly Hills, Calif. 80211

TWX 810-480-2101
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Dr. James S. Quick, durum plant
breeder at North Dakota State Uni-
versity, has prepared the f[ollowing
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 changed very little
during the past six years and is
substantially less than what was
available prior to 1969,

2, The tote! state approprinted
funds are very small considering
the value of the durum crop to
North Dakota and the durum in-
dustry,

3. Durum varietal improvement

has demonstrated large returns

on investment ($30 million in-
creased new income in ND in

1974 alone due to the new varie-

ties Rolette and Ward).

Increased competition from high

yielding semidwarf bread wheats

and possibly higher yielding,
lower quality durums from pri-
vate companies may reduce the
acreage of good quality durum,

Plan of Action—1876

1. Provide a general increase in

overall breeding effort (10-20

percent).

Begin basic research program in

breeding methodology compar-

ison (2-year program) for yield
improvement.

8. Begin basic research program in
heritability of semolina color
and methodolegy determination
for efficient incorporation (3-4
years),

4. Begin basic research program in
another area of nce(F (2 years),

5. Determint yield component var-
iability and relationships.

6. Begin preliminary yiela testin
in %ortﬁwestcm North Dalmta.g

7. Begin Fq plant testing for sem-
olina calor on about 2000 plants,

8. Increase Faand Fy pluten testing
program.

9. Initiate screening programs in
one or more of the following
areas: a) seedling vigor, b) post-
harvest dormancy, c) salinity
tolerance, d) root development,
¢) root-crown rot disease, f) nu-

4

1a

Dr. Jemes 5. Quick
tritior.al improvement, and g)
pollen dispersal characteristics,

1977-80

1, Continue generally larger breed-
ing program.

2, Complete basic research pro-
Emms and utilize to improve
reeding effort.

3. Incorporate additional yield

factors into 2 new height classes,

medium and semidwarf,

Continue larger early genera-

tion quality tests for semolina

color and gluten characteristics,

Incorporate new variability from

miscellaneous  screening  pro-

4
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grams,
Cost Details
Approximate new expendilures for 1976:
Personne]

Research Assistant $11,600
Graduale Research Arristant, Ph D, 5,040
Graduate Research Assiciant, M.S. 4,320

$20.960

Opernting
Part-time labor (summer) $ 2,400
Part-ime labor (Sept.-May) 1.800
Supplies and Equipment 2,800
Travel and per diem 600
Miscellaneous 440
$ 8,040
Total new expenditures $29,000
Approximate present expenditures for 1976:

Personnel
Technicisn $12,000
Graduate Research Assisiant 1,900
$15,900

Operaling
Part-time labor $ 3.500
Supplies und Equipment 1,800
Travel and yer diem 1,500
Miscellaneous 200
$ 7,000
Tolal present expenditures 22,900
Total funds for 1976 $51,900

Benefits

Benefits would be in twi pep
areas, (1) immediate resu s fpy
short-term experiments and  esis
search, and (2) improved va: oties [y
future production. The shor: temn p
sults wild be immediately 1.:ilized i
e fiererling program and determiy
the vfieciiveness and success in py
duciry iaw varieties, The develo
ment of new varieties is a long:lem
effort requring 8-10 years from
last cross.

The increased funding will
guarantee a continuous succession d
improved varieties which will
courage larger production and a co
tinuous supply of high quality dunn
at a competitive price.

Langdon Branch Station

The Langdon Branch Station, b
cated in the upper northeast co
of North Dakota, near the Canadi
border, began operation in 1908. Th
station is 320 acres in size and fad
lities include a snoden seed cleanin
F!:mt with storage for breeding ax

oundation seed production. In add
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tion to durum other major cash g
crops grown include hard red sprio
wheat, barley for malt and feed, o
and flax,

Because it is in the “durem b
angle” the environment e:perienc
at the Langdun station seives as3
opportune place to evaluat: mat
in the durum breeding | ogram-

The role of the station since b
late 1050's has heen direct | towar
crops research, specifically n vane
development, crop culturi prac
research, and the dissem iation ¢
new crop varieties through iroduc
breeder and foundation s ed.

Durum selections made - om ¢3"
generation nurseries are | ant
preliminary yield and p for
test plots where the new mu erials VI8
evaluated and compared wit old
ieties as to disease reactirn, 1grone
characteristics and yield, Sup¥
types obtained from these prelimin
tests are then grown in increase P
ings allowing the breeder to 00%
sufficient seed to plant his mater
several other locations in order t0°
tain data over a wide range ©
vironments,

(Continued on pge'§
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)) Higher l"osluge Rates

have boosted subscription
costs, but it's stlll the best
/" reading in the field. Place

\) your order now!

The MACARONI J
b OURNAL

PALAY WE, ILLINOIS

Please nter one year subscription;
O $1C 30 Domestic [] $12.50 Foreign

Nome

Firm _
Address
City and State Zip.
Renewal____

New Subscription_____

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

2—Egg Solids and Color Score in Eggs and
oodles.

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

6—Pesticides Analysis.

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

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




Langdon Branch Station
(Continued from page 12)

The most advanced materials are
then planted in drill-strip fleld tests
where they are evaluated against all
the commercially-grown varieties, Se-
lections found to have superior char-
acteristics are placed in small feld
increases where they are repurified
and readied for release to the farm

growers,

Robert Nowatzki is the station su-
perintendent and president of the an-
nual U.S. Durum Show.

Solar Drying of Grain

Solar energy promises to be an im-
portant source of heat for low-temp-
erature drying of grain, but the most
efficlent equipment and operating
procedures are still be be determined.

This is the consensus of agricul-
tural engineers from seven Midwest
universities and two laboratories of
USDA’s Agricultural Research Ser-
vice who used solar energy as the
primary source of heat in drying com,
grain sorghum, and soybeans last fall,

Low-temperature drying of grain
in the hin is an energy- and cost-
saving alternative to conventional
high-temperature drying in the north-
ern and central parts of the Corn
Belt. Alr is heated about 7°F. above
tlie temperature of outside air, usually
by electric heaters and heat frun the
motor of the fan that moves air uader
the bin's false floor and upward
through the 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 days.

Grain drying appears to be an ideal
use of solar energy, the engineers
agreed. Simple collectors often fur-
nish enough heat for low-temperature
dryln%; and heat storage is not neces-
sary because a continuous flow of
heated air is not needed. Several days
without sunshine are no problem un-
less outdoor temperatures are un-
usually high.

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

More Research Needed

Additional research is also needed
Lefore comparative costs of low-
temperature drying with solar heat,
other sources of heat, or natural air
can be estimated accurately, The
engineers emphasize that saving
energy may be more important that
lowering operating costs by substitut-
ing solar energy for fossil fuels,

The studics were supported by
funds made available by the National
Science Foundation and administered
by ARS. The research was coordin-
ated by George H. Foster of the US.
Grain Marketing Research Center, at
Manhattan, Kan, and Dr. Robert M.
Pert of Purdue University, West
Lafayatte, Ind,

In contrast with the low-tempera-
ture system, most of the nation's com
crop is now dred in batch or con-
tinuous-flow units at high tempera-
ture—180 to 250°F. Drying about 70
percent of the 1873 crop required the
equivalent of 609 million gallons of
liquefied petroleum gas.

The engineers conducted what they
called proof-of-concept studies, to de-
termine the potential for solar drying
of grain with present technology, The
idea is not new, It was used success-
fully almost 20 years ago by Michigan
and by ARS and Kansas engineers but
was impractical then because low-cost
Fas was readily available. Most of last

all's tests were started later than
normal for in-bin drying, under
weather conditions less than optimum
for low-temperature systems.

Commercinl Solar Collectors

The researchers evaluated two
commercially available solar collec-
tors in Ohio, Indiana, Illinols, Towa,
Minnesota, and Kansas, as well as ex-
perimental collectors installed on the
side or roof of the grain bin in Illinols
and South Dakota,

One commercial collector is quon-
set-shaped or seml! circular, 82 feet
long, and constructed of three layers
of plastic—the top clear, the niddle
translucent, and the one nearest the
ground opaque, The other one is 100
feet long and consists of a black
plastic tube inside a clear plastic
tube. One or two collectors per bin
were used, depending upon bin size
and amount of grain. A fan to inflate
the collectors in addition to the one

used for acrating the grain w s uwy
with two collectors,

The experimental collectors, us
of galvanized steel, were bar plalg,
covered plates, or suspended overed

lates on bin side. In one ins llatiog

y llinols engineers, the bin 100f wy
converted to a bare plate cllecin,
with heated air collected under he
roof and above a false ceiling,

An ARS study in Iowa, comparin
seven experimental solar collecton,
indicated that the most efficient col
lector should have southern exposure,
the collecting surface adjustable to
receive the sun's rays at right angh,
the collector covered rather than bare,
the collector plate black with a rough
surface, and heated air drawn from
both sides of the collector plate,

Other observations by the eng
neers:

A stand-by source of supplementil
heat is essential if drying is starcd
late in the season. Without it, mois
ture content of the grain may increase
in wet or humid weather. The India:
test site had only 60 hours of dex
weather in more than a month la
November and December.

From 30 to 55 percent of available
solar radiation inay be ca}:lured for
heating air—progressively less in late
fall and early winter.

Under favorable weather condt
tions in the Kansas test, the graly
sorghum in the solar-supplement
bin dried to 15 percent mwisture it
two weeks while three weeks wer
required in a similar lot d-ied with
natural unheated air,

The maximum temperati e rise
solar-heated air for a giver collecs
design on a sunny day dv rends oo
time of year—in Ohio as much &
85°F. in October but 15° i Janus

Considerable amounts o! heat 3
stored in the grain after st el
soine drying occurs as latc as 10
2 a.m. when the collector :uns &
tinuously. .

Corn was successfully dried Wit
solar heat in southwest Minneso’
when the mean outside air tempe
ture averaged only 20.3°F.

When drying could not be @@

leted because of too few sunny 12
ﬁne in the season, Iowa cngi
periodically uerated the grain 0°
winter to prevent spoilage and &
pleted drying between March 199
April 22,

It's no puzzle. Buperior paste products hegin with superior
ingredients. ADM pasta-perfact ingrediants. Milled from the
finest Durum Into golden Bemolina end fiour,

Clean and conslistent,

For the quickest route to outstanding pasta products —
with ADM, P B erare

ADM WILLING GO

4880 Weat 108ch Strest, Bhawnes Mission, Kansas BBR11
Phons 813-381-7400
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ing, first of al
being singled out for coverage by a

not being
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tunity to attend your meeting and

all important se;

The purpose of the GMP regula-
tion Is to spell out the responsibilities
of industry for following a code of
procedures for manufacturing prod-
ucts that are suitable for food use Part 128¢
from the standpoint of both sanita-
tion and safety, The provisions of the
regulation which the Commissioner
considers to be essential for protect-
ing consumers are mandatory while
nonessential provisions are presented Pa
as recommendations,

Section 701(a) of the General Ad-
ministrative provisions of the Federal

8lth and safety. Accordin
402(a) (4), “A food shall
to be ndulterated if it has been pre-
pared, packed, or held under insani-

injurious to health.”

Manvufacturer is Responsible

i

Good Manufacturing Practices For
Macaroni and Noodle Products
Highlights of Comments

by Harold Salwin Chief, Protein and Cereal Products Branch,

Division of Food Technology, Bureau of Foods,
Food and Drug Admiristration

The “umbrella” GMP

Frozen Raw Breaded Shrimp

Low-Acid Canned Foods
Part 128d
Bottled Water

(40 F.R. 24162)

The following has been published gre,
as a proposal:

rt 952
National Shellfish Safcty Program
(40 F.R. 25916)

Macaroni and noodle products
Prepared mixes
Tree nuts and peanuts

to section
e deemed &
No Adversary Role the

rationale for its various r
and for the manner in which they
written, I would suggest that you
the preamble to the ﬁg};‘iullon u.;
as the regulation itself, The regulatio

Smoked and Smoke-Flavored Fish = " “5‘; S ieaoF e l“':’g: T
eral Register and there are cight pags
of preamble. If you are still alet
that point and care to go one s
further you might also read the reg
ulation that was proposed for o
products and confectionery in !
The following has been published Federal Register of November 3
as an order in the Federal Register: 1073, and make a side-by-side com
parison Wﬂhlﬂ'tl}(]! final order. I believ
that you will then acquire an ap

Cacao Products and Confectionery ciutio:g o the renso:; why the ¥
lous requirements are written ast

violative conditions and
a newer approach refer dto
Hazard Analysis and Criti: 1&’:1‘ '

is oppor- from an establishment not operated June 4, 1975, If you will take the ting
pirnirlamedt ke in accordance with the mm[':iatury to read that notice, I believe that yo
to discuss good manufacturing prac- provisions of established good manu- will have a rather cornprehensive and
tice regulations for the macaroni and  facturing practice regulations is reliable indication of what will be
noodle lndustrr. You may be wonder- adulterated within the meaning of forthcoming for your industry. If yo

why your industry is section 402(a) (4) of the Act, are interested in the background o

The following GMP's are presently the cacao products and confectio
GMP regulation, The fact is that it is in Title 21 of the Code of Federal  regulation so as to understand i}
singled out at all, It is Regulations:
FDA's intention eventually to cover

ents of the food st
industry. The order in which they are p,+ 1083 Subpart A
approached is dictaleicll bytha A0 Pt
r of considerations such as the p.i+ 198, Subpart E
relative priorities of these and other g ppar:
assignments and the availability of p, 4 1og)
appropriate  manpower within  the

uirements

Critical Control Points

The GMP regulation idc:tifies @
tical control points in the manufa
turing process—those poin:  that
In addition, work is proceeding on ~critical to the safety
Food, Drug, and Cosmetic Act grants  developing regulations for manufac-  quality of the product. In rc ent y¢4
authority to promulgate regulations turers of the following products:
for the efficient enforcement of the Bakery foods
Act. Under that authority the Com- 24
missioner is issuing GMP's to promote
the efficient enforcement of section
402 of the Act which pertains to f00d  pioyjes, fermented and acidiied foods  Point Inspection.  The
Fresh and Frozen fish d ﬂl]‘P oess are critical and low ¥
Erm is controlling them Past P
There may be some apprehension formance is evaluated by .mdnl
tary conditions whereby it may have g your purt as to what is in store the firm’s quality contro!
become contaminated with filth, or for ‘you. 1 should point out that in  HACCP inspections are preventive
whercby it may have been rendered jsquing GMP regulations, FDA is not nature in that they atte
playing an adversary role any more potential trouble points '
than it asrumes such a role in other tion of management for lw[mt;t
rule making activities, Fortunately [fact corrective action. The cooti®”

The manufacturer, of course, has for the macaroni industry, there development of this trouble preY
the ultimate responsibility for the should b no surprises. As you know, ing approach to plant i
wholesomeness of his products. I the order establishing a GMP for Important ;;:lﬂrt of the F
should point out, however, that under  cacuo products and confectionery was and it will el
the GMP concept, all production published in the Federal Register on the GMP regulations are being
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sani

FDA has complemented its té

tional-type inspections in earch O optrg! 'g certain health-related
0 ucts Wigkeblems  hich have been of real

hatl points i

mp! to brit
tupthe att

ction
A prog!
used to make sure”

Yy management. There is
Lically - o distinction between criti-
JJcontr  points and GMP, The fail-
e of . manufacturer to identify
itical ¢ ntrol points and to adopt
xd ma ufacturing practices which
ontrol U se points may result in vio-
tions o section 402(a} (4) of the
o, Sine: HACCP inspections de-
end motc on the review of the firm's
ords than do traditional inspec-
bons, FDA must solicit the firm's
ooperation if the HACCP inspection-
approach is to be successful,

The general content of a GMP is
iended ns an  extension of the
mbrella” GMP, Each of the eight
tions of the GMP for cacao prod-
s and confectionery corresponds
closely with a section in the
umbrella” GMP, but each section in-
Hules provisions which are intended
or specific application to the process-
g of cacao products and confec-
onery, For example, one section de-
such terms as cacao products,
onlectionery, lot, return, rework, and
aste—all terms that are commonly
d in the affected industries. An-
r section has requirements for
upment and utensils, including
ose used for pasteurizing operations
d for the holding of raw materials
products capable of supporting the
wth of microorganisms. Other sec-
ons deal with plants and grounds,
ih personnel sanitation facilities,
il with the responsibility of man-
iement in enforcing sanitary prac-
by enployees.

Hanling Raw Materials

A sectic. on the handling of raw
lerials v 1 included with the intent

e tc ‘he FDA. One such prob-
™ is the contatmination of ingre-
s by thogenic microorganisms.
e spe Teally, this section calls
eation . the pasteurization require-
peuts for ik and egg products, It
Oincluic s precautions which must
taken v ‘th materfals that are sus-
Mble tc infestation or contamina-
" by nimals, microorganisms,
| oxins, or extraneous material,

T Provisions cover the subjects
Processing  operations, coding,
“ousing and  distribution, and
s, The regulation requires the
Wacturer  to  retain  suppliers’
dAni2es on raw materials and to

M3ER, 1975

keep records showing the results of
examinations of materials, pasteuriza-
tion treatments, and initial distribu-
tion of finished products,

In the same month that the con-
fectionery GMP appeared in the Fed-
eral Register (June 1975) the Maca-
roni Journal included an article by
your Director of Research, James
Winston, on the elements of good
manufacturing Practices for the Maci-
roni and Noogle industry, Jim pointed
out in the article that there is nothing
the trained food and drug inspector or
laboratory scientist can do that the
food manufacturer cannot do for him-
sclf, The article presented a compre-
hensive list of manufacturing prac-
tices under the general headings of
raw materials, manufacturing and
processing condilions, finished prod-
ucts, coding and invenivry, and sani-
tation. I reviewed his elements of
good manufacturing practices in de-
tail and found that, with only two ex-
ceptions, each of them has an equi-
valent, or ncnrly equlvu]cnt, counter-
part in the confectionery GMP. The
two exceptions are those dealing with
an approved source of water and with
the use of food additives. 1 believe
that most responsible manufacturers
have specifications which are at least
as tough as FDA’s,

Notices of Judgment

During the last three years there
were 28 notices of judgment invol-
ing macaroni and noodle products.
Insanitary conditions of processing or
storage and the presence of filth con-
stituted the bulk of the violations,
Some products were contaminated
with pesticides or contained insects.
In a number of cases the circum-
stances were such as to warrant prose-
cution, During the same period there
were a number of recalls and several
of these involved contamination with
Salmonella, The potential for bacterial
contamination of macaroni and
noodle products is regarded seriously
even though it may be encountered
less frequently than some of the other
types of adulteration.

During this year the Journal of
Food Science carried two reports of
studies of the growth and survival of
Staph. aureus in macaroni and noodle
products and of the persistence of
Staphylncoceal enterotoxins, One of
the reports by workers at North Da-
kota State University was sponsored

in part by your assoclation. It quoted
results of a 1974 Food and Drug Ad-
ministration survey of products from
retail outlets, The positive findings for
Staph. aureus represented about 2.7
percent of some 1500 packages of ma-
caroni and about 5.6 percent of some
1400 packages of noodles.

The other Journal of Food Science
paper reported research by the Food
and Drug Administration with results
very similar to those reported by the
North Dakota State University work-
ers, Staphylococeal enterotoxins are
extremely heat stable. The FDA
workers analyzed toxic samples after
they were cooked and recovered en-
terotoxin in one out of three trials.
They showed that the enterotoxins
can be formed in wet warm dough but
stated that the possibility of this oc-
cun'inF during usual conditions of
manufacture is fairly remote because
of the more rapid drying of the dough
in the commercial operation. The
authors stated that the total number
of S. aureus cells found in fresh com-
mercial samples was generally much
below the population level associated
with toxin production. Nevertheless,
they cautioned that although the
hazard of staphylococeal enterotoxin
formation in domestic pasta would
seem to be fairly remote the hazard
potential remains. The important con-
clusion reached by the authors is that
macaroni and noodles can be manu-
factured free of 8. aureus with modern
equipment and under good manufac-
turing practices such as thosz advo-
vated by Winston,

Toxigenic Molds

The Food and Drug Administration
recently investigated the potential for
the development of toxigenic molds
in pasta products during the process
of drying, The studies were conductedl
under contract by Food Technology
Laboratory in Chicago and by Buffalo
Testing Laboratories in Buffalo. The
products did support the growth of
molds under adverse conditions of
temperature and relative humidity
but, fortunately, the potential for the
development of mycotoxins was found
to be rather small,

We recognize that positive accept-
ance of the GMP’s by the trade asso-
ciations will contribute greatly to
their successful implementation. We
solicit drafts of GMPs and advice

(Continued on page 20)
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Drus ically reduces the time required in the production cycle.

High -r drying temperatures reduce plate counts to well below industry standards while
{ enhe cing product flavor and quality.

Electi onic controls sequentially start and stop fans as the product moves by.

Pneumatic controls requlate relationship between time, temperature and relative
humidity.

The hotter,

At the end of the final dryer, a power-driven cooling section reduces product temper-
ature to a safe packaging point.

Braibanti ATR—newest in the long line of Braibanti pacesetting Pasta Dryers.

Braibanti, the world's foremost manufacturer of Pasta Equipment.

7 Vo2 g J
Plate Counts Side Panels Open for Cooking Qualities Drying Time
Sloshed. Easler Cleaning Improved, hopped,
Lock Tight to Stickiness Elminated,

Conserve Energy.

Automalic Extrusion Press

Product Cooling Section Storage Silo
with Spreader

Preliminary Dryer Final Dry¢ Stripper

Braibanli

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

Br&ib&ﬁﬁ. Corpoxa. iom ExuiBITOR

60 EAST 42ND STREET-SUITE 2040 « NEW YORK N.Y. 10017

PHONE (212) 682.6407-602.6408 « TELEX 12-6797 BRANY Pyt RIS

ot b A hei

S




Good Manufacturing Practices
(Continued from page 17)

from trade associations and others
who are cularly knowledgeable.
We would urge you to prepare a first
draft of a GMP and to come in for
discussion soon—if possible, within
the next six or seven weeks, We need
your advice in pin-pointing the health
hazards and in identifying the sources
of filth,

In addition, we would welcome
your views on the potential environ-
mental and inflationary impact of the
regulation,

Summary

In summary, then, GMP's merely
set forth in black and white what the
agency should reasonably expect of
the manufacturer. One short-range
effect of the GMP is that some man-
ufacturers may be required to insti-
tute some changes in operating pro-
cedures, in plant layout, in equipment,
or in record keeping. On the other
hand there are long-range benefits for
Government and industry and for con-
sumers as well, The hoped for effect
on the Government is that adherence
to the GMP by industry will permit
a reduced level of surveillance acti-
vity and of repulatory action by the
FDA. As for the industry, the long-
range effect of the GMP should he
fewer management crises and a rein-
forcement of consumer confidence in
the wholesomeness of macaroni prod-
ucts, It follows naturally then that the
increased efficiency of Government
operations and the greater assurance
of the wholesomeness of processed
foods are obvious benefits for the con-
sumer,

The FDA Is Regulating Itself

The Food and Drug Administration
has gotten together a bunch of new
regulations for it to follow itself—
designed to encourage greater public
access to the agency by making its
administrative rules easier to find, to
read, and to understand, The new reg-
ulations spell out in detail the proce-
dures under which citizen petitions
are submitted to and considered by
FDA; the justification for, and con-
duct of, various kinds of hearings;
rules concerning standards of conduct
and conflict of interest for agency em-
ployees; and rulea governing docu-

20

mentation of meetings and public
calendars of key officials,

The task of revising administrative
regulations was begun in 19783, and
involved assembling, clarifying and
codifyinﬁ hundreds of agency prac-
tices and procedures that had been
developed over the years in a plece-
meal fashion to meet immediate
needs,

Cereal Foods World

Cereal Foods World, published by
the American Association of Cereal
Chemists, pictures pasta on the Octo-
ber cover. Four feature articles are
“Today’s Pasta Marketplace™ by R, M.,
Green, N.M.M.A., “Protein Enrich-
ment of Pasta Products” by O. J.
Banasik of North Dakota State Uni-
versity, “Uniqueness of Pasta” by R.
R. Matsuo, Canadian Grain Commis-
sion, and “Whey Protein Fortification
of Macaroni” by T. 5. Seibles of the
USDA.

Whey Protein Fortification

Scientists at the USDA Eastern
Regional Research Center in Philadel-

hia have developed a heat-congu-
Eatcd cottage cheese whey protein for
use in manufacture of macaroni with
high protein quality and quantity
without process changes. The method
is described in Food Processing mag-
azine for October in an article en-
titled: “Heatcoagulated acid whey
protein—key to fortification of pasta”,
Conclusion is that protein content is
increased from 13 to 20% and PER
from 0.8 to 25.

In Cereal Foods World, published
by American Assoclation of Cereal
Chemists (October issue), Thomas S.
Seibles, assistant director of the East-
ern Regional Research Center, des-
cribes “Whey Protein Fortification of
Macaroni” in another explanation of
the method.

Foot! From Crude

The Wall Street Journal recently
wrote about Torutein, the first suc-
cessful food product derived from
petroleum. It is sold only in the
United States as a nutritional supple-
ment and flavor-enhancer for such
processed foods as meat patties, pasta,
baked goods, frozen pizza and sauces.

Torutein is torula yeast griwn o
ethyl alcohol made from eth' lene,
petrochemical, Small scale « mme.
cial production began last M y g,
Hutchinson, Minnesota facil .y
minating a ten-year long, $10 milliy
research effort.

R. H. Leet, President of Amogy
Foods Company says about 3 percer
of the world’s current annual oil pr.
duction could meet the protein needs
of everyone on earth for a yeur |y
their talks with food processon,
Amoco’s salesmen do not stress the
yeast’s nutritional value as much »
its ability to cut costs by extending
meat or substituting for egi; yolks
They also emphasize its long shelf lfe,
its lack of an aftertaste and its abiliy
to enhance color, texture and flavors
At 42 cents a pound at the facton,
Torutein offers only a slight price ad
vantage over its nearest competito,
soy isolates, concentrated soy flog
that is 90 percent protein. Some foof
companies contend that soy isolates
are more versatile than Tortein
which is 53 percent protein,

All the same, Torutein has som
satisfled customers. Morton Frozn
Foods, Inc. recently started using thr.
yeast to make high-protein macarui
for a federally funded school-lunch

rogram in the New York metrop
Etnn area. By using the yeast enriched
macaroni, Morton can meet feder
nutrition standards for schoo! Junch
with less meat or cheese, enabling i
to cut costs by 1 to 2 percent. “Prof
on school lunches are small wyway,
Robert Baldwin of Morton says, '
that 1 or 2 percent is wort! fghtig
for.”

Egg Production

The nation’s laying flock “roduce
5,263 million eggs during “ ptembes
—1% more than in Septem’ er, 197
according to the crop reporti g b
Layers on farms October 1, 15
totaled 277 million, down 1% from ¥
279 million a year earller, bul'-
above a month earlier, Rate of ]n)l
October 1 averaged 63.3 eggs pr ¥
Inyers, up from 62.2 a year earler, b
down from the 64.3 on S:‘Elt-mbﬂ'
1975. Egg type chicks hatched d| i
September 1075 totaled 342 mi
up 7% from the 32,1 million produ ;
a year ago. Eggs in incubator
October 1, 1875 at 31.0 million, ¥
2% helow a year ago.
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Comments on Microbilogy

The A cintion of Operative Millers
rommit. * for Food Protection and
requested a paper prepared
v Kent 0 L. Harris, John R. Klein
ad Roli 1t L. Delmas of O'D Kurtz
wssociale - of Baltimore, Maryland. In
ir bu.etin of August, 1975, the

bomplete transeript of “Some Con-

s in Cereal Sanitation Microbio-
ogy” appears,

Bacterin from the Beginning

Here ure highlights: “Long before
pan knew  bacteria existed, they
new’ he existed. They heve lived in
on him, around him, and with
bim from the beginning, Some have
belped man, some have killed him. It
been less than 100 years since man
fiscovered the bacterin, and since
en he has been engaged in a hectic
to catch-up, to understand some-
fhing which Ens plagued him for
pousands of years. Even our word
gue’ comes from the bacterially
awed black-death during the Middle
ges. Man, who has spent the better
of his existence conquering
ivers, mountains, forests, animals, and
er men—has nonetheless failed to
bdue the smallest of them all,
“Itcomes as no surprise taday to he
pd that all food raw materials con-
in microorganisms,
Meanwlile, the dirt on corn,
aiy Liden (but not necessarily
otamin: ‘ed’) as it is with bacteria,
&5 an: molds (not to ignore in-
and  sect fragments and various
ains fi InTer animals) some of
lich b a discase or toxin-pro-
g po - atial, is a matter of poten-
st on significance. But even
“one eds to put the matter in
perspec. o,
Isthe m Boing into boiled pud-
% pas  for poper, canning or
NG it to be treated with SO4?
'h&'!];@d'-' Dusted raw on candy

Lest ¢ think that the above is
21ar fetilied, Tet us come right into
e coreal uses themselves, and
nember that processed com can be
for baking, for brewing, and for
ing confectionery trays. Wheat
*1C up as starch paste, food or
v 'here is com starch for core
|' tom starch for thoroughly-

oods, corn starch for lightly-
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cooked fillings, and corn stareh to he
used as drug tablet hinders.

What Are Safe Levels?

“What are safe levels is a question
of prime concern. In the first place,
many diseases do not become diseases
unless the animal receives an infective
dose of the hacteria, or viruses, or
even molds, Sceeondly, when dealing
with organisms that are as abundant
as the bacteria, keeping them out of
food or down to safe levels means
stopping them wherever you can, It
is bad food processing technology to
let contamination develop and count
on stopping it somewhere down the
line,

“The question of how much is too
much is a serious biological public
health, regulatory and food techno-
logy matter. Consider, for example,
a Standard or Total Plate Count an-
alysis performed to estimate the total
bacterial flora present. Such o test
can be completely void of meaning
or can be a valuable tool to the miller
or buyer. Its fmmediate limitations
are that it in no way tells the scientist
what types of bacterin ure present,
It is strictly o quantitative test,

“The total bacterin count begins to
be of value when done regularly and
put in a perspective,

Pathogens

“At the other end of the bacterio-
logieal yardstick we find those organ-
isms which leave little or no room for
interpretation of significance. These
are the pathogens, the microorgan-
isms which are known to cause disease
in man, Among these, Salmonella,
Shigelln, the Staphylococeal, Clostri-
dial und the Streptococeal groups are
the most serious in foods,

“When one asks a specific question
such s what is the significance of B,
cali and coliforms in general? One is
usually asking a rvguhllury ¢Juestion,
How much is too much to FDA? Ask
a FDA food man if Proteus spp. are
‘permitted’ in starch and he may well
answer, ‘No, none ure permitted.” Ask
him if some may oceur from time to
time in average com or wheat or soy
starch or flour and the answer is *Yes,
they oceur'. Ask him if action will al-
ways be taken when they are found,

and the answer is, ‘No, not always,
It depends on where, in what num-
bers, what use is to be made of the
product’, This is not gobble-degook.
It is sound hinlugy-l(-chnulngy.

So Where Are We?

“So, where are we? In discussing
the significance of bacterinl counts i
cereal foods and food products, one
can immediately go in several direc-
tions, Certainly there is meaning to be
attached to numerically high findings.
Even without defining “high', one
reaches a point where the findings
themselves are so high as to produce
a degree of relevance in interpreting
the sanitation picture and thus attain
some significance. The FDA Defect
Action Levels are such limits, So gross
as to be unchallenged.

“Meanings, or sanitation  signifi-
cance, can be one thing to the regu-
latory official who is searching for a
finding that will prove his suspicions
that a food has a particular type of
contamination. It may turn in quite
another direction for a control analyst
who is trying to clean up a water
supply, or searching for a breakdown
in a heat processing operation, or look-
ing for airhorne contamination from
a nearhy enviconmental nuisance,

“Meanings are quite another thing
to Parchasing, to Sales, to Quality
Assurance. And then the telephone
rings and someone says “We've got a
ear of soy meal on the track ready to
go. When can you release it? And
whether it goes or doesn't go on one
probing is not easily reduced to a
decision hased on SPC alone, Try not
to place your findings in such an im-
possible perspective,”

The entire article is recommended
reading,

Egg Beaters Suit

United Egg Producers cooperative
and J. B. Gay & Son, o Georgia oy
company, fled a 850 million suit in
U.S. District Court against Standard
Brands, New York, 11 ncturer of
the eggsubstitute  pooduct, DI
Beaters,

The suit charged Standard Brands
used false and deceptive advertising

(Continued on page 24)
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When the durum wheat
is still growing in the North Country,
Peavey goes to work. Checking field
samples for quality and anticipated
yield. Then, we collect and move the
harvest through grain elevators and carriers
to the mills, Not just flour mills, Durum mills,
There the grain is processed into the fmest King Midas
Semolina and Durum flours. By this =
f time, our sales offices are already
i matching our supplies with your
i requirements, So you get the finished
flour where you want it. When

you want it. But we don't stop there.

i Our Technical Center continues to look
i for ways to make our products perform a little better.
And to make our systems work a little faster, You've

got a good thing going in King Midas Semolina and

Durum flour. Because we don't stop working

until dinner's on the table.

Peavey Semolina and Durum flour.

Sales Offices:

Mlnneai)olla , Minnesota (612) 370-7840;
White Plains, New York (814) 094-8773.
Chluzo. Illinols (312) 631-2700

Industriei ¥oods Group
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Egg Beater Suit

nnd unfair competitive practices in an
attempt to dewr: ase egg consumption
and increase suies of its product. Pro-
moting the fact that Egg Beaters is
cholesterol-free is n subtle implication
that the cholesterol in eggs is harm-
ful, a fact that hasn't been established
scientifically, the plaintiffs. maintain.

Spokesmen for Standard Brands re-
fused to comment until they had re-
ceived formal notice of the suit.

The funds to finance the legal costs
of the $50 million suit by J. B. Gay
& Sons and the United Egg Producers
against Standard Brands were raised
by voluntary contributions from egg
producers and packers from all over
the country, according to Richard
Kathe, president, American Egg
Board. They are determined to follow
through in the suit, he added. AEB
is not a party in the suit

OSHA Lists Most-cited
Violations

OSHA has issued lists of the 25
standards most often cited as the basis
of alleged violations found during
general industry, construction an
maritime inspections in 1974

OSHA officials stated that even
though violations of the National
Electrical Code head the general in-
dustry list and are high on the con-
struction industry list, 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
clectrical junction boxes, and use of
improperly spliced extension cords.

The lists will enable employers in
the industries covered to give priority
attention to eliminating any hazards
covered by the standards—most of
which OSHA officials say are common
sense rules that can be easily checked.

The lists account for more than one-
half of all 1074 violations cited in both
general industry and construction, and
more than one-third in maritime, This
demonstrates,OSHA officials noted,
that greatly improved job safety
and health conditions can easily be
achieved by most employers.

The attached lists show, in descend-
ing order of number of violations, the
section number of standards in each
industry category:.

STANDARDS MOST FREQUENTLY YIOLATED DURING 1974
(Continued from page 21) General Industry Standards: Part 1910, Title 29, Code of Federal Regulations

No. Viclations
Standard Serlous Nonserious

Title

1910.309(a) 194 32,426 National Electrical Code
219(d) (1) 45 6,509 Pulley guardirg
215(a) (4) IS 6,380 Work rest spacing from grinding wheels
252(n) (2) o4 6,161 Storage and hand.ing of compressed gas « linder;
212(a) (1) 97 5,308 General machine guarding
37(q) (1) 4 5,284 Exit marking
2c) (1) 53 098 Guarding open-sided floors and platforins
219(e) (1) 13 5,016 Guarding horizonial belts and ropes
22(a) (1) 67 4,960 Clean, sanitary work arcas
157(d) (3) 12 4972  Maintenance of portable fire extinguishers
212(a) (5) 15 4,806 Exposed fan blades
215(a) (2) 1) , 164 Guard design—abrasive wheel machinery
2?:; 23 4,131 Excess pressure—compresed air cleaning
212(a) (3) 159 3,526 Machine guarding at point of operation
219(e) (3) 15 31,612 Guarding vertical end inclined belts
215(b) (9) 6 3,329 Abrasive whe:l guarding
224 (1) 5 3,282 Morking-floor loading protection
157(a) (3) 6 3,223 Mounting portable fire extinguishers
213(h) (1) 356 2,739  Quarding radial saws
22(b) (2) 12 2,715 Marking aisles and passageways
157(a) (2) 10 2,637 Location of portable fire extinguishers
23d) (1) 8 2,620 Stairway railings and guards
219(0 (3) 25 2,463 Guarding sprockets and chains
106(c) (2) 34 2,442 Storage and use of flamable and combustible liqud
132(n) n 2,010 Use of personal prolective equipment
Constriiction Standards: Part 1926, Title 29, Code of Federal Regulations
1926.25(a) 53 2,210 Housckeeping
500(d) (1) 461 1,572 Guarding open-sided floors, platforms, runwap
500(e) (1) 51 1,409 Stairway railings and guards
100{(a) 23 1,143 Wear of hardhats
401(a) (1) 12 1,094 Grounding of portable and/or cord and plup
connected equipment
150(c) (1) 8 1,087 Sufficient portable fire fighler equipment
400(a) 7 1,036 National Elecirical Code
500(b) (1) 103 914 Guarding floor openings and holes
350{a) (9) 28 922 Upright storage of compressed gns cylindens
152(a) (1) 8 899 Appﬁ)veig containers for ﬂammnlﬂc and combustibk
quids
450(n) (10) 15 865 Securing of portable ladders
451(a) (4) BB 786 Guardrails and tochoards on scaffolds
450(n) (9) 16 818 Ladder extension above landin,
50(d) (1) 3 704 Approved and accessible first lﬁ supplics
so(n k| 701 Posting of emergency medical telephon: numben
28(a) 211 420 Wear of personal proleciive equipment
401('1] (§)] 9 619  Guarding temporary lights
652(h) 59 498 Adequate exits from trenches more tha four fet
P
450(a) (2) 4 550 Defective ladders prohibited
651(i) (1) 56 429  Storing and retalining excavated mater |
602(s) (9) 9 445 Audible alarms on moving bi-directioni mac
04(0) Yy 425  Safely requirements for woodworking achine
402(n) (8) 12 416 Protection of flexible cables and cord:
500(c) (1) 48 167 Guarding wall openings
350(a) (1) 6 403 Valve protection caps in place on com ¢ssd P

cylinders

—

Buhler-Miag to Build

Curt F. Schneider, president of
Buhler-Miag, Inc,, Minneapolis, man-
ufacturer of food processing plants
and bulk conveying systems has an-
nounced the signing of a purchase
agreement for 20 acres of industrial
land in the City of Plymouth, Min-
nesota, 5 miles west of its present
main offices located on Wayzata Bou-
levard.

Immediate plans for the firm in-
clude construction of a manufncturiﬁ
and assembly plant with relat
offices, steel and parts storage. Phase

one of the project will a 1 457
people to the present staff o 145,
Long range plans, five to (-0 Y&
from now, would provide i totd
325,000 sq. ft. of office building ™
search and development Jacilitiey
factory/assembly plant and stord
space, A
Schneider said that this expanst
has hecome necessarv due to g
increased sales in recent years a5V
as for competitive reasons. The &
pany has been handicapped l“
tain fields due to the great fluctus!

{Continued on page
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CARONI JOURSY

YOU'LL HAVE
TO SPEAK UP

By

RICHARD L. LESHER
President

Chamber of Commerce
of the United States

How nolsy is too noisy?
There has been a deafening
debate going on in Wash-
ington over that question,

And a lot is at stake in
the outcome: For the worker, it could be his hearing
or his Aj:: fI-‘m' mu: businessman, it could be his busi-
ness, or the consumer, it could
boost for inflation. i

The issue breaks down into two parts:

1. What's the highest level of nolse a worker can
be subjected to on the job without suffering serious
damage to his hearing?

2. What's the best way to protect him from noise
levels higher than that?

Everybody agrees that the worker shouid be pro-
tected from dangetvus noise levels, But that's where
the agreement ends. One might expect business and
ll;:orr to l::dntr:ldds—:ind they are—but in this case,

our federal agencies invo 3
ﬁl;one gl ge Ived can't even agree
me experts believe the upper nolse limit should
be 90 decibels (dBA). Thul'up:bout as noisy as a
 New York subway staton. In this camp, to
0"';7: 3 degrees, are-representatives of industry, the
. ational Safety and Health Administration, the
alic -al Institute of Occupational Safety and Health,
ind i : Council on Wage and Price Stability,

0! 't experts believe 90 dBA ix too high, and
ant the standard to be 85 dBA, which is
:lb;l; l':l; noise level of a busy street corner. Orga-
ibor and the Environmental Protection A
favor (he lower level, T
L !}morc important than the level, however, is
W i is to be reached.
“Th=—’ simplest, least expensive and most effective
en:l Ot protecting a worker's hearing from a nolsy
ru.?mem is to equip him with a set of custom
car plugs or ear muffs (which look like hi-fi
phones without a cord).
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The alternative is to redesign all
make it quicter in operation. 5 ey

Labor and all of the government agencies but one
want industry to try redesign first, to the extent
;lf]asible," and to resort to ear plugs only if redesign

alls,

Representatives of industry say it doesn’t make
much sense to choose the most cxpensive possible
solution—redesign—when there's a better way to do
it that costs far less.

How much less? Personal ecar protection for all
who need it would cost about $23 million. Modifying
or replacing present factory equipment to meet the
proposed noise standards—if it could be done at
all—could cost up to $150 billion, Even OSHA puts
the cost as high as $31 billion (in 1973 dollars).

Remember. that cost represents a figure all of us,

as consumers, would wind up paying. The in-
vestment required wonld raise the cost of production,
but it would not n.zke production more efficient—
therefore, the increased cost would have to be tacked
on to the price of the product.

Why not use car plugs? Well, say labor representa-
tives, they might be uncomfortable and workers
might not wear them. But, hardhats, safety glasses
and safety shoes are also a nuisance, and yet workers
are willing to wear them for their own good,

The Council on Wage and Price Stability—the
government's anti-inflation watchdog—chided OSHA
and EPA for their “wide divergence of opinion
on . . . fundamental issues” and the fact that they
“seem to be cither unwilling or unable to cooperate
to narrow" their differences. The Council also warned
that “inappropriately stringent standards can lead to
layoffs, add to industrial and consumer costs and
impair the ability of industry to finance badly needed
capital improvements.”

And it does seem strange, when you think about
it, that the same Federal Government that doesn't
consider three-point auto safety belts too great an
inconvenience for the motorist is nevertheless willing
to spend $150 billion of our money to save some
factory workers from ear plugs,

If you agree, call your congressma
B4 gr n and give him
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BUHLER EXTRUDER!
are the most sanitary you can buyl

Model TPCE shown above
is equipped with specially-
designed win head

i '

Cc nletely RE‘dESigned. Buhlers new tine of extruners b

e
all uasic features which have made BUHLER the favonte theaughout
thi 1. .. plus many new improvements which put it far aneaa of an,
oft 4 €an buy in North America today!

Su; or Sanitary

# Structural members are completely enclosed, cant colleet dust
or di:

® Motors and drives are in the open. away from product area ¢ -
pletely accessible lor service.

e Drive guards are open at bottom so dust falls through cant
accumulate

@ One-piece mixing trough has smooth rounded cotnets for o
cleaning. no place where dough can lodge.

® Unique trough design virtually eliminates product hanqup an
mixer walls.

® Outboard bearings on mixer shafls absolutely prevent any prod.
ucl contamination by lubricant

Finest Quality Product
o Elficienl vacuum complelely de-aera‘es product

® All processing elemenls are of proven design are properily oz
and balanced 1o rated capacity

Sev: n Models Available

asy

del Lbs./hr. Capacily
“E (Single Screw) 660- 1.320
0 (Double Screw) 1.320- 2,640
iE (Single Screw) 1,000- 2.000
:D (Double Scrow) ) 20700- 4.000
E (Single Scrow) - 2.000- 4000
<D (Double Screwy 4.000 -B.000
[ =V (Four Screw) ) 8.000-16.000

U. ‘wilt Drives

All motors, sprockets, chains and electrical contrels are slan
dard components readily available throughout the U §

Ge Il Details on the new Buhler extruders and other Macaron
Prg i Equipment. Call us or writer BUHLER-MIAG INC  H92%
Y3, Aivd.. Minneapolis. Minn, $5426 (612) 545-1401/Eastern Sales
g;: " " Sylvan Ave. Englewood Ciits, New Jersey 07632 (201) 871

‘LER-MIAG (Canada) LTD. Don Mills. Ontario, (#16) 4456710

om; te Macaroni Plants by

Aixing Irough & naspuece stunless-sleol construc.
ton  Unigue shape provents product hang-up on

Bearings of mixer shafts aro completely separatn
from prog @l Seals may be replaced withoul
removing b t shafts Product camtamination
virtually imp

Pross base and bell guard relleel the
cient de

clean ey
an and attentiot 1o detail in ety Buhter
press. Base s sturdy  easily accossibic Al joints
have smooth wolids for nasy cleatminng
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Buhler-Miag to Build
(Continued from page 24)

of foreign exchange rates in the past
few years necessitating more domestic
fabrication of previously imported
equipment.

Buhler-Miag, Inc. operates 7 divi-
sions in thu United States, serving the
grain milling, brewery, macaroni,
chocolate, ink and chemical industries
with the latest in process, conveying
and pollution control equipment.

G.T.A. Net Off

A decline in consolidated net earn-
ings and volume of grain shipments
from record year-ago levels was post-
ed by Farmers Union Grain Terminal
Associution for the fiscal year ended
May 31, Earnings for the year a-
mounted to $29.2 million on grain
volume of 257 million bus, compared
with $32.5 million and 328 million bus
for the 1074 fiscal year.

Higher prices for grains and oil-
seeds and their products brought total
revenues to $1,278,202,058, which es-
tablished a new record and compares
with $1,164,047,187 during the pre-
vious year, Member ownership also
set a record at $125 million, an in-
crease of $22 million from fiscal 1074,
with most of the increase made in ex-
pansion of processing facilities and
other developments intended to in-
crease participation in export mar-
kets.

A smaller crop reduced marketings
by member elevators during the year,
GTA said, and margins per bu were
down slightly. Strong demand for pro-
cessed grains and for the products of
the farm supply divisions contributed
favorably to the 1975 net, which is the
second highest in the cooperative’s
history, a GTA spokesman said.

Large Grain Marketier

GTA is one of the nation’s largest
grain marketing cooperatives, and has
464 member associations which repre-
sent 150,000 growers in the Upper
Midwest. The cnoperative shares
ownership of the Farmers Export Co.
terminal clevator st Ama, La,, along
with five other regional grain market-
ing coopertives, The group recently
announced that it is planning to build
another export elevator on the Texas
Gulf coast.

Wheelers operates 45 stoi s, wil
29 located in mid-size Nebra: :a con
munities, five each in Towa « id K
sas, three in Georgia, two i1 Wyon.
ing and one in Colorado. \verp!
store size is 10,000 square fc.t,

“The management and cunployfill
team of Wheelers,” Peavey Clairmay
Fritz Corrigan said, “is outstanding, I
would be our intention for \'t'hec?m‘

: _ management team to remain infad
cr;:mn{)}grﬁrﬁlﬂc:lm :II))"I:I :ﬁ;’ll’dﬂ zi:d :mder President Lloyd Wlu-:'lcr. m:l
common shares to 30 million, against é‘i_?m‘?. 8 part ol Penvey's; Houl
20 million presently authorized, The i
board did not announce any plan to
increase the annual dividend rate of Corrugulod Box

Stock Split for ADM

The board of directors of Archer
Daniels Midland Co. declared a three-
for-two split of the company’s com-
mon stock to effect a 50% dividend
payable Dec. 10 to sharcholders of
record on Nov. 18. The stock split is
subject to approval by ADM share-
holders at the annual meeting on Nov.

2Triangle packaging

u.=produced compet

'i.:.kg’s /griculture, Michigan " Now, Wickes Agriculture
Division. was the test site. And  routinely exceeds its packaging
ames Suchodolski, Director of  goals by 10%. Now, accuracies
erations, put it to us this
By, “If your equipment is as
ood as you say it is, it stays.”
So two machines were set up
Bide by side. One was ours, the

25¢ per share, which would be re- her a leading competitor’s.
duced if shareholders approve the Shipments Down Both were forﬁl-ﬁll-g:al units
stock increase, Revised projections show 1975 ship llkith net weighers.

The dividend, the company said, is ments of corrugated boxes will kil For 90 days they beth weighed

aimed at achieving a brouder market more than 10% below 1974 levels
and distribution of its shares, There with an almost 15% increase expecied
are currently 19,624,644 shares of next year, members of the Fibre Doy
ADM common stock outstanding, Association were told at their annul

d packaged beans,
For 90 days the Triangle ma-
roduced 26% more packages

an ¢!

ther.
Net eamings of Archer Daniels meeting el :
Midland Co. in the first quarter of the  John W, Enders, vice president o wauétﬁ mckestz\'g’ncglturl_a ¥ Checg?ﬁw ckage fmﬁ:}&g& }:{’Ickea ;
1976 fiscal year, the three months Lionel D. Edie & Co,, an investmel p" ix Tri llll'n etric units wit Director of Oper-iions; John Petersen,
ended Sept. 30, were nenrly double firm, cited a strong recovery expeci 8IX Iriang| e machines with our Packaging Operaiions Ma .

the same period of 1974,

in both household durables and hou
ing and the completion of inventon
reductions in making his 1976 proj
tion to the industry group.

Robert F. Rebeck, vice president of
the association, said volume in th

exitron net weighing systems.  Joseph Ayotte, Packumrwng'g'mrnwn ;

Peavey Dividend

Peavey Company’s Board of Di-

rectors voted to recommend to share-
holders an increase in the number of third quarter was 6% “bo"'_"d'h‘?:h
authorized shares of Peavey common the second quarter, comparcd W
stock from 5 million to 10 million. normal second to_third q”{m&‘r
R N U clinea year earlier, He also sal
po P* ments in the most recent two-wed
proval of the increase in authorized | . wriods began ) cxcee
shares, the Board declared a 50% stock el::-e a:-% P‘l» el &
dividend to sharcholders of record ey
December 11 payable December 24,
1975, This would increase the number
of Peavey common shares outstanding Better Canadian Cro
to approximately 5.7 million shares, A survey of 1500 grn -elevil
In addition, and ulso contingent managers in Canada conf: ned t
upon shareholder approval of the in- the Canadian wheat harve will b
crease in authorized shares, the Board considerably larger than ln:  year ™
declared a quarterly dividend of 18%  that quality will be well b low 8
cents to shareholders of record Jan- age for the second consecy:ive )¥
uary 5 payable January 15, 1076 on The survey estimated t -al whe §
the total number of shares held after deliverics at 593.6 million Lushels!
the stock dividend. from 475 million last year, About
of the wheat is expected to (U
the top two Canadian gradesi r
Peavey Plans Acquisition up from 38% last year but below

normal average of about 75%
Peavey Company announced it has  gyrvey blame poor weather for ¢

agreed in principal to acquire, for decline i itv.
cash, Wheelers Stores, Inc., a retailer el guatity,

of automotive, building and farm sup- 5

plies and other merchandise, head- Lent b°9"“ w.dn“df"
quartered in Grand Island, Nebraska, March 3, 1976.
THE MACARONI JOUX
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ition by 25%.

productivity is maintaining an
incredible 95% of optimum
performance.

James Suchodolski pretty
well summed it all 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
fo:: information about any
Triangle equipment, write:
Triangle Package Machinery
Company, 6656 West Diversey
Avenue, Chicago, Illinois 60635.
Or phone (312) 889-0200.

TRIANGLE

Running beiter In high-performance
 packaging systems.
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Bill Yeary Appointed

American Beauty Macaroni Com-
pany is proud to announce the ap-
peintment of Mr, Bill Yeary as Assist-
ant Sales Manager of the Kansas City
Division, as of October 8, 1975.

Mr, Yeary started 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 Kansas City where he be-
came Unit Manager, working with a
number of sales associates around
Missour!, Kansas and Arkansas,

Judi Adams Active

Judi Adams, North Dakota Wheat
Commission Nutritionist, has been
busy promoting the nutritional values
of spring wheat and durum products
at national conventions. These efforts
are directed at both consumers and
the hotel-restaurant-institutional field.
Convention contacts have been made
at the American Home Economics
Convention, June 23-28; American
School Food Service Convention, July
7-10; Society for Nutrition Education
Convention, August 19-20; American
Dietetics Convention, October 20-24;
and Assoclation of Extension Home
Economists, October 28-29,

Ole Sampson in Washington

J. Ole Sampson, wheat commis-
sloner from Lawton, North Dakota,
was the Dial-A-Farmer toll free tele-
phone lines for the Agriculture Coun-
cil of America in Washington, D.C.
September 10, He attended the
NMMA Meeting the following day.

Nearly 400 calls were received that
night with 80% of the callers in com-
plete disagreement with the stand of
the AFL-CIO on grain sales.

Prof. Banasik in Poland

Professor Orville Banasik, head of
the Cereal Technology Department
of North Dakota State University, pre-
sented a paper on research being con-
ducted there at a Technical Confer-
ence on Cereal Processing at Potsdam,
Germany September 22-26, He went
on to Poland to visit at the invitation
of the Polish government,

French Specialists Visit

A team of specialists from France
interested in durum seed production
recently visited the Langdon experi-
ment station to observe the North
Dakota variety breeding program and
seed production methods for new var-
ieties,

Michele Yvon durum breeder, and
Claude Jouin, agronomist, represented
the agricultural marketing group
known as Groupement Agricole Es-
sonnois (G.A.E,) Dr. ]J. F. Carter,
chairman 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 Wells and Lakota durum from
the North Dakota Agricultural Experi-
ment Station,

German Visitors

Frieder Birkel and colleague Pro-
fessor Erwin Kurz of B, Birkel Sohne,
Schwaben Nudel Werke, Endersbach
bei Stuttgart, Germany, visited maca-
roni plants in Canada and the United
States in mid-October,

Primarily interested in seeing appli-
cations of microwave drying Mr.
Birkel said he was impressed with
American organization and general
plaut cleanliness.

Code for Pasta

Confirmation of Britain's continued
membership in the European Com-
munity brought swift response from
the EEC's pasta manufacturing in-
dustry,

Within days of publication of the
results of the referendum, Freddie

Among principal speakers In Spokone of
the recent Washington State Food Dealen
convention was Mark De Domenico, ossis.
ont to the President of Golden Grain Mot
roni Company, Dr. De Domenico, who holds
a medicuradogru from Washington Univer.
sity, spoke on the subject “How tfo m
with today's pressures.”’

Fox, British representative on the
European pasta manufacturers’ com
mittee, was told that the group woud
like to hold its annual conference in
Britain next year.

One of tho topics for discussion at
the conference is likely to be the new
Code of Practice for dry pasta prod
ucts in the United Kingdom.

The Code states: “All pasta prod-
ucts other than those containing egg
additional gluten or any other adds
tives shall, on a 12,5 moisture basis
conform to the following standands:

Proteln ................ 158
Color (basis betacarotene) . 25 pp

minimum when pacl d
Moisture ..............

maximum when pac} d
Ash 2 v s Bl i, ).60-05
Maximum degree of acidity 80 lite
against 0.05 N.NaOH.

Efforts are being made o notf
in particular importers o inferi®
qunth lprm.luct.c to adhere to this new
Code of

Practice,

CECO Moves

Container Equipment Coiporti®
(CECO) has moved it's Plant @
Offices to a new facility at One Ce
Way, Cedar Grove, New Jerscy o
Tel: (201) 857-1500. CECO, for b
located in Bloomfleld, New Jerse) |
a leading manufacturer of Carton™
Machinery from Carton Glue 5¢%
to Semi-Automatic and Fully A%
matic Cartoners,

CHRI

STMAS SEALS
IT'S A MATTER OF
LIFE AND BREATH:
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Fight emphysema, tuberculosis, air pollution

AMERICAN

LUNG ASSOCIATION

The "Christmas Seal” People
&nmwﬂmulmm
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Mrs. Grass Soup for a Nickel

The Mrs. Grass Division of Hy-
grade Food Products Corp. aired a
new TV spot for Mrs, Grass soup
mixes the week of October 6th, The
commercial will be seen over a period
of ten weeks in selected major mar-
kets. The use of daytime television
will deliver the maximum number of
commercial exposures, and is the most
effective and efficient method of con-
centrating imrressluns against known
heavy users of soupa

The :30 spot, called “Nickel” asks
“What can you buy for a nickel to-
day?” as an animated nickel rolls
froma ciﬁar to a pay phone to a news-
paper and ends up near the answer:
a serving of Mrs, Grass chickeny-rich
noodle soup. The commercial closes
with a seene showing the full line of
Mrs. Grass soup mixes in boxes and
foil packets,

The spot will be seen on such
popular daytime programs as “Holly-
wood Squares”, The Match Game”,
“Dinah”, “As The World Turns” and
“Let’s Make A Deal”, To support the
TV effort and encourage consumer
trial and usage, newspaper ads carry-
ing cents-off coupons will appear on
“l::last food days” during the same per-
fod,

Mrs. Grass has recently embarked
¢ a major expansion program into
new markets throughout the Mid-
west and East and selected markets
in the West.

Prince Sweepstakos

Full-color ads in various Mid-
western and Northeastern regional
editions of November Family Circle
and December Woman's Day will
bring American women the exciting
news of Prince Spaghetti Sauce’s
“Festival Italiano.”

The Prince Sweepstakes Italiano
will offer prizes of one-week trips for
two to romantic Rome, and a new
1976 Fiat 131 car. Fifty specinl prizes
will be 100 pounds of assorted Prince
products,

The sweepstakes will be backed by
colorful ans arresting  point-of-sale
materials, plus large-size newspaper
ads in key markets.

Retailers may obtain further in-
formation from their Prince salesman
or broker, or by writing Prince Maca-

32
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Macaronl manufocturers visit with Consumer

Left to right: Alvin Korlin, Richard Zajec, Brenda Haley, Larry Willloms and
Gogen. The laodies ore with Miracle Food Marts,
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Specialists ot NMI Luncheon in Chicog

roni of New Jersey, Inc., 8575 Chest-
nut Ave., Pennsauken, N.J. 08109,

Hamburger Helper

General Mills, Minneapolis, is Sro-
moting Hamburger Helper main-dish
mixes to be used to make oven cas-
seroles, as well as skillet dinners. New
packages, with yellow casserole desig-
nations on the front, were in stores
in October, and each package had an
oven casserole recipe. Trade promo-
tions were avallable to retailers, Con-
sumer advertising support consists of
daytime and late-night network TV,
10¢-off coupons in family magazines
and a casserole cookbook in color,
which will be offered free on package
backs and shelf talkers,

Sara Lee Drops Entrees

Kitchens of Sara Lee is pulling out.
of the frozen entree business, and ap-
parently will concentrate its effort in
the dessert arca. The company said it
will drop five retail and nine foed-
service products, Sara Lee has been in
frozen entrees (lasagna, macaroni and
cheese, ete.) for about four years.

Hershey Boosts Earnings

Hershey Foods Corporation an-
nounced consolidated net sales of
$419,803,000 for the first nine months
of 1975 compared 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 share in 1974,

Net sales for the taird quarter of
1875 were $154,810,000 compared

with $149,084,000 for the same peri
in 1974, Net income was $11,18500
or $.88 a share versus $8,523,000 o
.50 a share in 1074,

Harold S. Mohler, chairman of &
board and president, said in compa
ing the third quarter of 1%/3 +.thth
of 1974, “It should be notu Uiat
in the third quarter of 1074 were
fluenced by heavy sales to the trd
prior to a price increase effected
the Chocolate and Confectionery D
vision late in that quarter.”

Kraftco Gains

Kraftco Corp, reported n 45% g
in third quarter earnings ca a 4f
rise in sales.

The Glenview, Ill,, food pro
earned $42.7 million, or $1.5 ' a
in the period ended Sept. 27, cw
pared with $205 million, «- $106
share, a year earlier. Salc rose?
$1.2 billion from $1.15 bill' n.

William O. Beers, chaii ian, [0
security analysts that whole ale chd
dar-cheese prices are “a fi tor o
more in our operations,” al wugh 1y
indicated the effect this tin e will}
more favorable. He sald vholes
cheddar-cheese prices reach-d a hig
of 95 cents a pound and that
mand for dairy products contin
strong.”

Winter Meeting Feature

George Koch, president, G
Manufacturers of America will 5P
and moderate a panel of grocers
N?{MA Winter Meeting (se€ -
33),

Pool your information—pitch your problems into the ocean.

the WINTER MEETING

National Macaroni Manufacturers Association

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

January 1923, 1976.

Make Reservations Now.
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- Macaroni short goods yield to Wright
packaging machinery capability. This
new Rotary Net Weigher and cartoning
system weighs and packages macaroni
at speeds of 200 per minute. Faster
because there are more weigh heads.
More accurate because there's more
time to welgh. And, the continuous
motion of this system vs. standard
stop-and-go motion means less wear,
less maintenance. Minimum floor
space, too.

A new Wright capability-
MACARONI PACKAGING

» DESIGN ) MANUFACTURE » SERVICE

WRIGHT MACHINERY CCMPANY, INC.
Durham, North Carolina 27702 Tel, 9198-682-8161

Wright Rotary Net Weighers- re-

commended for high speed, weighing
and packaging a variety of products
in cartons, jars, or cans. An example
of Wright Machinery capability to
design, manufacture and service
packaging machinerysystemstailored
to your requirements. Ask tor our
new Rotary Net Weigher brochure.

EMBER, 1975
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Fere’s what the Demaco Pre-mixer does for you:

B Itincreases dramgtically, the efficiency of the Mixer.

I 1t prepares dough properly for the Mixer| Eliminates white specks due
to improper mixing.

f—

¥ Improves produc quality. Smoother consistency, more uniform|result.

¥ Mixer stays cleaner longer. Negligible fr

e water and flour dust build-up
in Mixer.

B Easy to dis-asserble for cleaning in minutes. Thumb-screw consfruction.
All stainless steel|and nickel plate constryction.

P ——
Wamt 1ore detaits? Contactl

46-4;, Metropolitan Avenul, Brooklyn, N.Y, 11237 U.SJA. *  Phone: 212-386-9880, 386-1799
TWX: 710-504-2449 Cable}] DEMACOMAC NEW YOR
Western Rep.: Hoskins Co., Libertyville, lllinois{60048 e« Phone: 312-362-1031

o —— AT W10t
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ADVIRTISING RATES
Want Ads ... —$1.00 per line

Minimum $3.00

Displey Advertising _.Retes on Application

FOR TALE—Hydraulic Tote Bin Dumper,
2,500 b, capacity. Cless 2-GPG enplosion
proof motor and controls, Excallent condition.
Coll or write A, G, DeFelice, U.S, Macaroni
Co., East 601 Pacific, Spokane, Wash.
99202, (509) 747-2085.

FOR SALE—Ons Dregonl Dryer, intermittent
or coatinvous motion, 7 patses, steam or
olectric heating elemants, Excellent condi-
tien., Also ona rubber clest elavator, Both
fo: $4,000, Contact Venezia Italian Foods,
Int. 141 Wilen 5t., Redwood City, CA
94963, Phone (415) 365-7700.

Taxes

Tax rates discrimate against small
business says Senator Gaylord Nelson,
The largest corporations pay only a-
bout 25% of their income in federal
taxes because of loopholes while many
medium-sized firms pay more than
50%. Thus a small firm attempting to
accumulate capital to grow may be
paying twice as much as a giant
competitor.

Food Brokers Meet

National Food Brokers Association
meets in New York Dec, 5 through
10. Program features include a Panel
of Presidents, Arch-BishoE Fulton
Sheen, a variety of workshops, and
an opportunity for brokers to meet
with principals.

H. Edward Tomer

H. Edward Toner

H. Edward Toner, board chairman
and chief executive officer of the C. F,
Mueller Company, Jersey City, died
recently at the Murwick Rehabilita-
tion Center, Princeton, N.J. He was
71 years old and lived in Jamesburg,
:.]., and formerly in Essex Fells,

7
Mr. Toner was a graduate of Rut-
gers University, Class of 1928 and a
graduate of New York University Law
School, Class of 1920, He was admit-
ted to the New Jersey Bar in 19268
and subsequently practiced law with
the firm of Toner, Crowley, Woelper
& Vanderbilt and successor firms.

Long active in food industry affairs,
Mr. Toner was named regional direc-
tor of the National Macaroni Manu-
facturers Assoclation in 1961 and was
elected a vice president in 1872, He
once said, “I have three loves: my
wife, the Mueller Company and my
law work.”

How complete was his dedication
to the macaroni business is recalled
by Robert M. Green, executive direc-
tor of the National Macaroni Institute,
who said,”

“Ed was a true leader and states-

man in the macaroal industry.

He was an enthuslastic supporter

of industry product promotion,

As an officer and director his

counsel and contributiins to

committee work were highly
valued, His competitors looked
upon him with great esteem.”

Since 1062, Mr, Toner had served
as an industry trustee of the Food

and Drug Law Institute, anl wy
chairman of the group’s nom nating
committee.

As a member of The Groce:; M
ufacturers of Americo, he vas fo
several years in the GMA-FD.\ Foo
Processors Counil. “Ed was « ma
contributor to GMA's activities, fy
out of progortiun to the size of his
company. His interests were as wide
as his vitality: was unbounded. He
worked on a number of activities for
the membership, including the GMA-
FDA Council. He had an incishe
mind and the ability to ask the one
question which could focus an fssue,
He was a personal friend whose trut
and support will be missed by all o
GMA." said George W. Koch, Prest
deni of GMA,

Bom in Toms River, NJ, M.
Toner was admitted to the New Jersey
Bar Association in 1926 and com
menced his legal career with the Hor
orable Arthur T. Vanderbilt, former
Chief Justice of the New Jersey Su-
preme Court.

In his long career with Muellers
he was a leader in recognizing the
loyal service of employees. He
sented more than 100 awards for lo
gevity and the accomplishments o
Mueller's personnel, 'He initiated
group insurance, medical coverge,
pension plan and a program of scholr
ships for the children of employes

Surviving are his wife, the forms
Edna M. Hogeboom, whom he ms
ried in 1929, a son, Roger; two daug)
ters, Mrs. Roger B, Koehler, Jr. 1
Mrs. David A Walker; a sister, M
Royal Saunders, and nine g andchi
dren.

Anna Maldari

Mrs. Anna Maldari, wife ¢ Don®
Maldari passed away Octobe: 29
an extended illness, She weo ' mOUFEER
of C. Daniel and I\nllph A. Maldsr
and grandmother of four g andd
dren.

Subscription Rate Incroas

Because of increased costs of p
printing, binding and postage the
scription rate to the Macaron! Jou™
will be increased with the Jan¥
issue to $10 for twelve monthly I f
Add '$2.50 for foreign postage. Si%
copy price will remain at $1.00.

Tie MACARONI JOU

DiamaonD INTERNATIONAL CORPODRATION

PACKAGING PRODUCTS DIVISION
733 Third Avenue, New York, New York 10017
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" Multifoods’ durum experts s e
" at home in their jobs.

That’s because they've been at
so long. Some of our sales people, buye:'s,
millers and technical people have made dt
their business for 20, 25, even 35 years.

These people are “old folks" in their jobs, even though they're not old
in years. They know their business
like you know yours. “Working with you toward zero defects”

Their experience makes for fewer @ INTERNATIONAL
(-]

defects...in your business and in ours. MULT":OO ]

Order your durum products from
the old folks at home. Call us at 612/340-8583. Multifoods Building - Minneapolis, Minnesota
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