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GMA Calls Food Investigation
Unnecessary and Wasteful

“Why is there a need or anothe
federal lact-finding  operation when
the data necessary o answer the ma-
jor questions abont the foad industry
andd Tood prices is already av ol ble?

This wias the question posed Iy
George W, Koch, President of the
Grocery Manulacturers ob Aerica,
Lue., in testimony betore House Sub-
committes o Domestic Marketing
e Departmental Operations.

The subcommittees are considering
legislation. in 1L 11998 (Vigarito)
and LR, 12104 (Richmond). to estal-
lish a new Natiomal commission on
Food Costs, Pricing amd Marketing,
Koel, whose organization represents
the produeers of the majority of food
|n’mlm'l.~ in this country, =|||t'.~.‘lium':l
the need for o new commission,

Reviewing the resalts of a previons
Natiomal Commission on Food - Mar-
keting in 1966, Koch said, "The Tack
ol impaet which that Commission had
on Tederal poliey and the numerons
ongoing food o tustey investigations
uow being conducted by federal agen-
cies and the Congress demounstrates
no need for another Commission.”

Koch outlined the federal tood in-
dustry investigations in the last dee-
ade, These included ten completed
stidies Dy the Federal Trade Com-
mission while another ten continue,
This is in addition to the FTC's Na-
tional Food Program, hudgeted at S6
million Tor fiscal 1976 and 1977,

Additional studies, state Koch, are
abso being made by the Departinents
of Justice and Aericulture, the Coun-
vil on Wage and Price Stability . as
well as a multitude of Congressional
investigalions,

Koch took on the issue ol wha is to
Dlme tor tood prices, Citing USDA
statisties, he saidd price inereases were,

Cthe resalt of hinge inereases in
packiging, transportation. energy od
labor costs.”

On o related price issue, he said,
“Where there is alleged to e a Lack
at competition. the Department of
Tustice and the Federal Trade Com-
mission Tinve acted.”

“It does not reguire a new National
Commission to investigate the hroad
speetrum of competition in the food
industry. That has been done. the
facts are in”




Cook with Macaroni
o%'n-mosﬂm“y is a lot of fun, as
more Americans are finding each yoar
with the increase in “rough-it” vaca-
tions. The secret of su~sss lies in
advance planning of menus, based on
recipes using non-perishable foods.
You can’t run to the comer grocery
store for a missing ingredient when
your kitchen is a camp-stove in the
middle of a forest!

Macaronl products—elbow maca-
roni, egg noodles and spaghetti—
should head the list of f to pack
along on the camping trip, They travel
well, keep well, cook easily with no
fuss and mix with any meat to form a
filling and appetizing one-dish meal.
Canned meats, soups, vegetables and
fruits, and dehydrated products all
are made to order for campsite cook-
ery.

The National Macaroni Institute
has developed two savory skillets to
enjoy cooking and eating out-of-doors:
Macaroni Campfire Skillet with
canned chicken, and Woodsman's
Noodles with canned bacon, Only one
skillet needed to prepare either of
these—easy on the dishwasherl

Macaroni Camphire Skillet
{Makes 4 to 6 servings)
1 can (1 pound) small whole onions
1 can (1 pint, 2 ounces) tomato juice
1 can (1 pound) stewed tomatoes
1 envelope (% ounce) cheese-garlic
salad dressing mix
2 cups elbow macaroni (8 ounces)
Y4 cup pimiento-stuffed olives
1 can (12 ounces) chicken or 2 cups
cubed cooked chicken

Drain liquid from onions into large
skillet. Stir in tomato juice, tomatoes
and salad dressing mix; bring to boil.
Gradually add macaroni; cover and
cook, stirring occasionally, until ten-
lr.:cr. Mix in onions, olives and chicken;

eat.

Woodsman's Moodles
(Makes 4 servings)
1 can (1 pound) imported sliced bacon,
cut in half
1 can (11 ounces) condensed Cheddar
cheese soup, undiluted
3 soup cans water
V4 teaspoon dry mustard
1 can (1 pound) sliced carrots
8 ounces fine egg noodles (about 4
cups)

4

In large skillet, cook bacon until
crisp; remove from pan and drain off
drippings. Stir In soup, water and
mustard; bring to beil. Gradually add
carrots and noodles; cook covered 10
minutes. Return bacon to skillet and
cook 5 minutes longer or until noodles
are tender and bacon is hsated
through.

On Top of Spaghetti

Cirascope, magazine of the Chicago
and Illinois Restaurant Association,
has on the cover of their March issue
“On Top of Spaghetti” spelled out in
strands of the product. The cover
story tells about the fifteen winning
recipes of the Pasta Recipe Contest,
gives the recipes and pletures them.

‘The photos include Noodle Pudding
with Raisin-Nut Sauce, World's Great-
est Seafood Chowder, Fettuccelle a la
Tunnelli, Linguini a la Caruso, La-
sagne Momay, Mama Chin's Pork and
Noodles, Butterflies Green Dilly-Dilly,
Hound Dog Rolls, Baked Lasagne
Hawaiian, Pepperoni-Lima Potpourri,
Peking Pork Salad, Salad a la Maria,
These photographs are available from
the Durum Wheat Institute, Suite
1010, 14 East Jackson Blvd., Chicago,
1llinois 60604,

Also available is a folder with the
twelve award winning recipes avail-
able at low cost in quantity, free for
single coples.

Spaghetti Hideout

Spaghetti Hideout is allegedly serv-
ing full Italian dinners at prohibition
prices, according to an impeachable
source,

The clever food service manage-
ment of the Bay Bridge Holiday Inn,
right at the entrance to the busy
Emeryville Peninsula in California,
is packing them in with a menu like
this:

The Hold Up—lots of spaghetti and
meat sauce, seasoned with wine and

mushrooms—$3.25,

The White Tie Special—fresh
made ravioli with meat sauce, fla-
vored with wine and mushrooms—
$3.85.

Chicago Combo—half spaghetti
and half ravioli. Wowl $3.75.

Clam-Up—heaps of spaghetti with
clam marinara sauce. $3.95,

A Little Shrimp—generou; he
of spaghettl with shrimp ma
sance—3$4.25,

Pin-Stripe Special—lots of spa
with carbonara sauce. $4.25
Our source was Charley lowy

Portrait of Pasta
Anna Del Conte has a new

out called “Portrait of Pasta”,
lished by Paddington Press 1.td, 1
Continents Publishing Group, 3§
42 Street, New York City 100]

sells for $5.85,

The book tells what
how it's made—then and now.
ter headings include: Pasta th
the ages, Pasta’s many names,

asla ls

people, Spaghetti fictions, Ful

goodness, Your Agure’s friend,
ing pasta, Eating pasta, and ani

of reci

Anna Del Conte was bom
brought up in Milan though
part Neopolitan, an important ¢
fication for anyone writing a b

pasta. She became interested in

history of food at the Univent
Milan. She combines academick
ledge about food with wide pra

experience, She has lived in Enf
for a considerable period of timt

while she writes In English herb

has an European flavor.

Salad Promotion
C. F. Mueller Co., Jersey City,

Best Foods, division of CI'C b
national, Englewood Cliffs, N,
run a joint promotion for their e

tive products, Mueller's macrod

Hellmann's Real mayonnuise.
summer salad campaign wil f
full-color full-page ads, feat
three salads in June issues f F
Circle, Ladies Home Jouml
McCall's. It will also run i1 Jo
sues of Women's Day, Gool |
keeping and Better Home: &

dens, The ads—headlined * Mo

a la Hellmann's . , . What we
everyone finishes"—contain
for the salads, A recipe
be available with Hellmann's jan
in front of Mueller’s displass. !
materials will also be available.

September Is Casserole

The name has been register®
Hunt's Tomato Sauce who W
sor the event and are seeking*

eration,

bouokld
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' We salute the Bi-centennial year and extend

our compliments to our forefathers on the
founding of our nation in 1776.

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, N.Y. 11215
Phone: (212) 499-3555
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* America's Largest Macarani Die Makers Sinca 1803 - With Management Continuously Retained in Same Family *
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PLANT

William.

At Western Globe: Allen Wethmeller, Byron Holtzclaw, and John

OPERATIO

NS SEMINARS

PRI ST wka -

At Egg City: Noodle makers are awed by 3,000,000 egg prods

he Plant Operations Seminars con-

ducted by the National Macaroni
Manufacturers Association this year
attracted larger than expected attend-
ance at both the Sheraton-Universal
Hotel in North Hollywood, California
and The Dearborn Inn in Dearborn,
Michigan.

The California meeting started out
with a social mixer, some fifty dele-
snt to the meeting and round-table

Iscussions, plant tour to Western
Globe Products on Venice Boulevard,
and then to Egg City in Moorpark the
following day.,

Net Welghts

In the meeting discussions on Net
Weights, John Michalson, Sales Man-
ager of Triangle Package Machinery
Company, mentioned the Model Pack-
aging Law—in Handbook 67 of the
National Bureau of Standards in
Washington, D.C. as a basic reference,
He pointed out the need for keeping

ood records, an ability to identify
ots, machine, moisture content, in
order to ascertain where problem
product comes from,

He declared that give-away is im-
practical, That three extra pleces of
elbow in n package on each line
would total 25,000 pounds annually
on a retail value of approximately
$12,500, Better policy would be to
maintain strict maximum and mini-
mum limits for weighing—to have
checkweighers on all lines, and a re-
placement program for more accurate
packaging equipment. Walter Muskat
spoke along the same lines in Dear-

m.

Sanitation

The discussion of Sanitation De-
velopments in New Equipment by
Charles M. Hoskins of the Hoskins
Company and Allen L. Katskee of
Microdry Corporation follow  this
article.

Mickey Skinner of Skinner Maca-
ronl Company, Omaha discussed
What To Do When The FDA In-
spector Comes To Call, in California.
Charles Niskey of San Glorgio Maca-
roni, Inc,, Lebanon, Pennsylvania dis-
cussed the same subject in Dearborn,
Full presentation of their papers will
be made.

Anthony Lord, Los Angeles District
Investigator, Food and Drug Admin-
istration, said that investigations could
be of a routine comprehensive nature
or following a specile complaint. In
either case weaknesses are pointed
out. Inspectors have their own tech-
niques that they are expected to take
a guided tour with officials of the
company, cover equipment in detail,
follow raw material flow from receipt
to finished goods, check records on
suppliers and lot numbers of materials
recelved, observe employee training
and sanitation practices, review micro-
biological inspections, and observe
quality control procedures.

Good Manufacturing Practices

James J. Winston, NMMA Director
of Research, reviewed Good Manu-
facturing Practices being currently
negotiated with the Federal Food and
Drug Administration. He emphasized
the importance of input from all firms
in the industry and study of the impli-

cations on economic and environ
tal costs, Once the industry af
these measures or the Governmed
forces them upon the industry i
be too late to make comment.

Tours

The plant tour through We
Globe Products was interesting
several scores. It is an old planth
in 1911 as the Panama Macaron!
pany, contains 45,000 s:‘unm feel
the original cost, including plum
and wiring, was $10,800, It ha}
lines of production. A new faci
being built along side the e
plant and operations transferred
one to the other without a cess
of operations,

Vice President and General
ager John William said: “If -ou
to know anything about re-virig
old plumbing—usk me.” He w
sisted on the tour by plant mw
Allen Wethmeller and Byrin
claw.

The following day a trip \-as®
to Moorpark, California to see ]
Goldman's Egg City, This fa
operation of more than 3,000 J0H
was described in detail in 'he
issue of the Macaroni Journal st
on page 44, It has to be scen!
believed {a its full impact, F
Manager Matt Lonsdale did
cellent job in hosting the tour.

In Detroit

More than cighty = delegald
tended the Seminar at The e
Inn. Introductions were made ¥
opening dinner meeting and the

THE MACARONI JO

Yankee Noodle
Dandy

Pesta, one of the great American foods served
since 17786,

We'vae served the flour since 1802...the firast Durum
grown, milled into golden Semolina. Clean, consistant,
quality pasta flour.

A Yankea Noodle Dinner. It's a dandy way to celebrate.

ADM VILLINE Co.

4880 Weat 108th Strest, Bhawnee Mission, Kansas 88211
Phone 813/381:7400
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Seminars
(Continued from page 6)

formet of program and round-tables
were held lge following moming.

Alan L. Hoeting, Deputy Regional
Food & Drug Director in Detroit,
gave his views at the Dearborn meet-
ing.

Peter Kenford of Aseeco Corpora-
tion spoke on automating materials
handling.

Auto Assembly Flunt

In the afternoon the group was in-
terested in the tour of the Ford As-
sembly Plant and the Hot Strip Steel
Mill a3 well as the Henry Ford Muse-
um and Greenfleld Village.

On Friday morning the group went
to visit the Prince Macaroni Manu-
facturing Company plant at Warren,
Michigan. They were greeted by Pres-
ident Joseph P, Pellegrino, Vice Presi-
dent Bill Viviano, Plant Manager
Hans Beil, Production Manager Pete
Canu, Rasheed Ahmed of Quality
Control, Farook Taufig, Director of
Quality Control for the corporaticn,
Mario Giannini, Vice President of Pro-
duction for the corporation, and Sam
Felazzolo, Transportation, Warren.

This plant is a clean streamlined

cperation of seven lines. The original
£0,000 square feet was built in 1061
with 10,000 additional square feet
added in 1963. In 1970 78,000 square
feet were added to the operation and
in 1976 a 52,000 square foot ware-
house brought the plant up to present
size.

The efficiencies of large-scale pro-
duction were clearly demonstrated
and the management complimented
for the job they are doing.

Sanitation Developments
in New Equipment

by Charles M. Hoskins,
Hoskins Company

W e all want to make clean maca-
roni products free from dirt,
insects, micro-organisms and especi-
ally pathogenic organisms and poison.
This comes from three things: (1)
from measures to prevent original
contamination from the durum fields
to the table; (2) from cleaning and
good sanitary practices within the
plant to remove potential sources of

At the Prince pleat; Bill Vivianco, Ted Settany, Marvin and Jim Winston, Rasheed A

o L A L N

B

contamination; (3) methods of killing
or inactivating undesirable living or-
ganisms,

We equipment suppliers strive to
provide equipment w Ich will permit
you to accomplish these results, You
are the experts in cleanin‘i methods
using this equipment. In other words,
we can give you the tools but you
lwve to figure out how to use them.
In the mnmmnl industry the method
of preservation is drying. Micro-
organisms do not multiply if the mols-
ture is low enough, although they may
continue to live. This drying kills or
inactivates the organism and then the
remaining ones are killed in boiling
water by the user.

Flour Flow

Let us follow the semolina and flour
through the factory and see where we
can eliminate or kill the insects and
bacteria and filth that comes into the
plant. When semolina comes in, it Is
generally very clean but somatimes it
contains insects and/or insect eggs.
There are undoubtedly micro-organ-
isms and there may be chunks of
dough which come from condensation
within the car, When semolina is con-
veyed into the tank it can be sifted. I
am getting more requests as time goes
by for sifters between the car and the
tank. It is an expensive process be-
cause the conveying rate is high but it
does keep your tank clean and pre-
vents pleces of dough from getting
into your process, When semolina is
shipped from the mill in the winter-
time, tests have shown that in a two-
week period even with temperatures
below zero, temperature at the center

+f
of the car drops only about two|
grees which means you are essen
blowing warm semolina into your
and it is cold outside, Semolina
13% moisture in it. It gives off
ture in the bin and can conden
the air space above the flour, To
vent this we have ventilated the
by blowing air into it and cle
out the dry air. In an area like Sa
or New Orleans you are essen
blowing a mist of water into the
and it does not meet the purposs
would like it too. I was just ata
meeting of SEMCO and they
developed a policy of ecommen
that every new bin installed sh
have a dehumidified source of
ventilate it. This will virtually &
nate all condensation and build
dough within the bin. The
common and almost universal
removiag objects larger than the
or the semolina is to sift as clod
the presses as possible. It used
done by dropping the flou-
gravity sifter and then con: eyinf
away, Now there are availab e is
sifters which are pressure vesiels
air simply comes into the tep d
sifter, goes through the siftcr,
out the bottom and continue: to#
vey. This simplifies things.

Egg Handling

Egg products are brougltt in
frigerated, frozen or dried. G
tems have been worked up i
frigerated and frozen eqgs in
the product is mixed and held b
40 degrees and pumped into the]
In general, eggs mixed with

(Continued on paF
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Sanitation Developments
(Continued from page 8)

presents a possibility for growth of
bacteria under ideal conditions in
parts of the system that require clean-
ing. By the use of blending dried eggs
with the flour before the water is
added, bacteria can be reduced and
the danger of growth of salmonella
can be reduced, The system has to be
redesigned for cleaning because egg
is hygroscopic which means it picks
up moisture in the air and if you let
it stay around in the open it is going
to cause trouble.

At the Press

When we get into the press we
come into the first place that really
generates bacterial growth in the
plant. The mixer, in particular,
DEMACO went into the process of
extruding egg rolls a few years ago
and we got into the frozen food in-
dustry where we had meat products.
We designed a press in collaboration
with the meat inspection division of
the U.S. Department of Agriculture.
We developed one that was passed by
them in which we use hydraulic
drives and made the press completely
out of corrosion resistant materials
such as stainless steel. The mixers
were all welded and the corners were

round to a curvature, The paddles
and the shaft were put in holes in the
shaft and then welded, ground and
polished so there are no cracks and
crevices. The vacuum seal where the
shaft comes into the mixer were made
removable for cleaning. They can he
taken off with a couple of thumb-
screws The numerous cracks and
crevices in the 1 ixer and the covers
of the mixer were eliminated and then
we also added a preblender which
took the flour and the water and
mixed it within half a second and
blended it together so there was not
free flour floating around in the mixer
and free water which could cause it
to stick to all surfaces in the mixer.
This has made a greatly reduced
rate of buildup of dough in the
mixer and on the shaft, We found that
one of the main sources of contamina-
tion even after cleaning was the
crevice where the paddle was inserted
into a hole in the shaft of the mixer
and we found that even after spraying
it with nlcohol or some other bacteria-
cide that we still had an active source
of infestation at that point.

10

Some Cleaning Methods

I would like to describe some clean-
ing methods: With this new press it
can be wiped clean. It can be cleaned

with a high pressure jet of water. Or
the mixer can be flled up with deter-
gent and run until the dough drops
off and this is done in the meat frozen
food places. In macaroni plants you
can't afford to shut down for two or
three hours to clean out the mixer in
that method but it is available and
technology improved and we can
probably develop in-line cleaning if
that is to be desired, There is an old
practice in macaroni plants of scrap-
ing down the mixer about 15-20 min-
utes, What this does is take a growing
infestation of bacteria and puts it into
tte dough in the mixer, This should
be eliminated. If you are going to
clean the mixer, clean the whole thing
out. Sanitize it and start over. Empty
the mixer and clean it out. That of
course cannot be done too frequently
or you can't produce the product. We
are a continuous production. Now
with the use of this press. These clean-
ing methods and standard dryers we
have found that week after week after
week bacteria count, total plate count
can be kept below 2,000,

Extrusion Head

Now let’s move one step down the
line to the long-goods extrusion head:
That is a difficult thing to clean be-
cause it has a lot of ets and tubes
in it. ¥/ have developed an extrusion
head that has one tube going into the
extrusion head and then a circular
tube to where the dough is distributed
s+ith holes that go down on top of the
die. The dies are changed like a
Schick Injector Razor which you put
one die in one end and the other ones
Eo out the other end and you don't

ave to take off any end plates. This
is done with a hydraulic cylinder, It
can be equipped with a pistun to
clean out the dough from the tube so
the cleaning of the head is going to be
reduced greatly. Furthermore all sur-
faces in the cylinder and the extrusion
head are nickle-plated so that they
can be cleaned with water without
buildup of rust.

Dryers

In the operation of dryers: Exten-
sive tests on radiofrequency dryers we
have built and on standard dryers
have shown us that the main thing in

cutting bacterial growth in dr ersjg
za¢ the moisture down to aroud |}
or 18% fast. This figure ma - be
twn hours. Temperature of dr- ing}
mixed bag. It is a complicat «d n
tionship, As you go up to 140 degy
(say around 150 degrees) hacn
normally drops although it is
eliminated. When you go over |
you get an increase of thermal
loving bacteria, The fan chambers
accessible in the dryers. You can o
a door and walk in, The sides of &
dryers are small panels that youq
lift off and put back on. All cracksx
crevices are eliminated where o
sible. The joints between the insuli
panels are caulked so they are m
tically one solid piece, In the ke
goods dryer tunnel you can run#
sticks on the stick return and v
from one end to the other to clea
with a vacuum cleaner, Insects, asp
all know, can be killed by steriliz
at 140 degrees to 150 degrees. 0
a weekend heat up your dryer and#
insects that don’t run out onto 8
floor were those that got killed.

Microdry Dryer
and Die Washer

by Alan L. Katskee,
Golden Grain Macaroni Co,

I'-’. ‘crodry has developed o iy

A that is completely unique, Fr
a physical standpoint, the microw
is all stainless steel inside and o
You can wash it inside and out. ¥
can hose it down, It can takc alm
any kind of abuse, For dry c 'can
it has complete accessibility trom
points from the outside, In (i C
cago plant we are cleaning 1 4%
I:oun an hour dryer in si¢ m

ours, It takes us 24 to 26 m mhe
to clean a conventional dryer f 23
pounds an hour, The differen ¢ ot
ously is 20 hours. Twenty m nhe
at $6.00 is $120.00 savings ev 'l
you clean a dryer, Multiply hat
how many times yon clean ytur¢
ers in the course of a year.

There are several sanitation
tures we have put into this d
along with the fact that we dn
roni in an hour and a half. One
them is our product guide, For°
ample, in conventional dryers !
have to take out the side plates 8%
the inside of the air chamber to
access to the dryer parts betw
screens for cleaning, Our ma!
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the f1 11 length of the dryer heads.
hand. - snaps down and you snap
hand© open and the product
e dro. s down and you open the
door: and you are into the whole
r for + acuuming.

ficrowave  will kill  salmonella,
aulase positive or negative staph,
oli or coliforms and mold. As a
er of fact microwave is used in
he arens for bread sterilization. We
e run tests on products contami-
with salmonella, run it through
dryer and had it come out com-
ely negative. We have taken
nts as high as 500,000 and brought
down to 2600, Obviously, if you
Good Manufacturing Practices
won't have this kind of problem
hegin with, but certainly the as-
ce that the product you are mak-
with a microwave is going to be
from bacteriological contamina-
will help you sleep better.

Die Washer

ficrodry has come out with a die
her that actually washes dies and

B you don't have to repair every

k. This all stainless steel washer
hold four round dies and two
g dies. It will clean off the press
n hour or out of the soak tank in
inutes, The principal of the wash-
very simple: Instead of having to
the jets move to hit the holes,
move the dies, You stand the die
edge. It is on two rubber rollers
tur ~lowly in front of the jet. It
B a 51or job of cleaning. We use
fiper ve pump with exceptionally
b pre e, It has a 50 horsepower
jor w . 1800 pound pressure. We
t it or ourselves because we
nac juate job for us, We ended
ith  commercial product. One
e [ ires of it is that when you
twi dies it has a valve attach-
t to : where you can use the
Pp an: attach a high pressure hose
washing  mixers, walls, floors,
tever you want to wash with it.
quite a machine.

Washer

unusually efficient die-washer
Pasta, cereal, dog food and other
ufacturing uses, is announced by
odry Corporation. Golden Grain
, 1976

Micredry Die Washer,

Macaroni Company in San Leandro,
California has proven it in regular
service for ten months.

Only about half the size of a con-
ventional die-washer, the Microdry
unit is said to have a production rate
four to five times greater.

It operates at pressures of 2100 to
2200 p.s.i., or about four times stand-
ard Elc-wnshcr pressure, and uses
fixed spray nozzles instead of revolv-
ing nozzles.

This pressure reduces cleaning
time to ubout 45 minutes instead of
the usual four hours, states Micro-
dry.

Operating only about one-quarter
as long as others, it also requires
much Fess water.

The fixed noz:les and fewer mov-
ing parts—in the tank are only two
moving parts—have reduced wear,
according to Golden Grain. In its ten
months of service their new washer
has required no maintenance, where-
as their conventional die-washers re-
quired about four hours a week of
maintenance.

Other Advantaes

Among other advantages cited:

No water leakage.

All parts are standard off-the-shelf
{tems, ns contrasted with many con-
ventional washers which use specially
made parts, Thus one may ¥pect to
wait less time for parts avd down-
time would be reduced. Also, such
standard parts generally cost less
than speciolly manufactured parts,
according to Microdry.

* For more information write Micro-
dry Corporation, 3111 Fostorin Way,
San Ramon, California 84583,

Macaroni production in the U.S.
was 25% ahead in the first quurter
over the comparable period in 1872,

AUTOMATED
MATERIALS HANDLING

by Peter Kenford,
Sales Manager,
Aseeco Corporation

Slnce times beginning man has

struggled with the back hrcnkl::f
work of moving materials by hand,
During the last ffty years progress
has been made toward erasing the
burden of hand labor in the mass
movement of bulk materials, Mech-
anized methods of handling have
played an important role in the de-
velopment of food plant technology.

We, at the Aseeco Corporation,
first became associated with the pasta
industry twenty-nine years ago. Dur-
ing this span of virtually three
decades, we have evolved techniques,
not only for mechanization, but have
also pioneered techniques for auto-
mation to keep pace with the changes
in press and dryer technology as ap-
plied to the pasta industry,

As complete automation approaches
realization, the systems concept gains
ever-increasing importance,  Todoy's
presses and dryers can produce moun-
tains of product in short order and
packaging can very effectively pack
off this product. However, today t&mrc
exist new problems which are thrust
upon the industry by regulatory agen-
cies; problems dealing with sanitation
and net weight accuracies of the
packaged finished product,

Has the industry kept pace, and is it
ready to implement laws which have
been promulgated or will be promul-
gated in the very near future with
respect to their operations?

Criterin

Let us analyze the materinls han-
dling requirements of the product as
it eminate: from the dryers. Do your
current landling systems meet with
the following criteria:

—Do you have sufficient surge stor-
age to bridge the gap betwe:n
processing and packaging?

—Is the surge storage on a first-in
first-out basis?

—Does the equipment meet with
tolay’s sanitation requircments
with respect to good manufactur-
ing practice?

(Continued on page 14)
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| rastically reduces the time required in the production cycle.

ighe: drying temperatures reduce plate counts to well below industry standards while
@nhancing product flavor and quality.

BRIl ani s

lectroni¢ cantrols sequentially start and stop fans as the product moves by.

neumatic controls requlate relationship between time, temperature and relative
Bumidity,

i
i
..‘ ‘l
il

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

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

P b o, B

(
gt T g Vo 7 T 20 gl prma

raibanti, the world’s foremost munufacturer of Pasta Equipment.

Plate Counts Side Panels Open for Cooking Qualitics Drying Time
Slashed. Eosier Cleaning Improved. Chopped.
Lock Tight to Stickiness Eliminated

Conserve Energy.

Automatic Extrusion Press

Preliminary D
with Spreader G

Product Cooling Section Storage Silo Stripper

Bratbanii

OTT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1 _
Y, 1976 13 | |

" Final Dryer

E?&i%&i\ﬁ corporation

60 EAST 42HD STREET.SUITE 2040 « MEW YORK N. Y, 10017

PHOME (212) 682.6407-402.6408 « TELEX 12-6797 BRANY
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Automated Matls. Handling
(Continued from page 11}

—Can the equipment be readily
cleaned or are you utilizing out-
moded tote bins and/or contain-
ers which do not guarantee first-
in Arst-out and are prone to
become possible areas of con-
tamination?

—Do your noodles and specialty
cuts become degraded during
handling?

Today's accepted methods of stor-
age for noodles and specialty cuts are
enmasse conveyors for non-free flow-
ing products with first-in first-out
capability; incidentally a technique
that Aseeco ploneered with their
Stor-a-veyor and subsequent accuma-
veyor.

For short cuts, are you using fixed
bin systems with complete infeed and
withdrawal versatility on a first-in
first-out basis.

Are you using stainless steel contact
surfaces for ease of cleaning and for
the utmost in sanitation?

Is your materials handling equip-
ment of open design for visual inspec-
tion and access, and is it of tubular
construction to minimize ledges and
crevices, areas of possible contamina-
tion and infestation, If not, it will
probably have to be in the near future,

Tomorrow we'll visit the Prince
Macaroni Plant where you will see
handling equipment which does meet
the aforementioned criteria.

Proper Feed

The second area of major concern
that faces most pasta producers today
is the net weights produced durin
packaging. The delivery of product o
packaging machines is very important.
You as a producer, will zpend hun-
dreds of thousands of dollars for mul-
tiples of sophisticated packaging ma-
chines but how much attention is pald
to the meany of feeding them. The
most advanced packaging machines
cannot perforin in a satisfactory man-
ner unless a proper feed is meintained.
Proper feed criteria can be defined as
follows:

Multiple abilities—
These multiple abilities are:

A. The ability to feed the packag-
ing machine infeed hoppers on de-
mand.

14
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B. The ability to feed different ma-
chines at different rates from one
material stream, The rates required
based upon the package size.

C. The ability to make sure that
all of the packaging machines receive
product without the possibility of
starvation.

D. The ability to eliminate product
recirculation caused by overfeed.

E. The ability to keep product de-
gradation to a minimum,

F. The ability of flexibility, to
quickly and directly switch from one
product to another.

It must be borne in mind that de-
livery of the product to the packaging
equipment has a direct bearing on the
consistency of the ret weights pro-
duced and the efficiency of the pack-
aging machine output.

Lack of material product at the
demand of the packaging machinery
causes constant underwelghts which
cause consumer dissatisfaction,

Conversely an overabundance of
product on demand causes over-
weights which result in product give-
a-way with resulting profit loss.

Starvation of the packaging ma-
chines, lower the packaging machine
efficlency.

Overfeed causes an over abundance
of product, more than the machines
can pack resulting in carryover which
has to be recirculated or manually
handled.

There are available today materials
distribution systems to packaging ma-
chines which meet the above abilities,
Based on vibrating concepts, they can
for example feed noodles on a con-
tinuous modulated basis to several

packaging machines from on-- s
and in fact eliminate the req {rem
of product which been a s.ure
product degradation for yeai s, By
of vibratory design they are s If
ing and allow for the utmost i1 sa
tion.

Reduce Costs

The utilization of automated y
tems such as described can redy
the production costs of pasta sip
cantly by the elimination of maw
labor, reduce losses caused by i
lage, reduce give-a-way of prod
because a proper feed system tof
packaging machinery is maintais
net weights, reduce overweights
duce waste of packaging maten
and increase the efficiency of
packaging line as a whale,

An unbiased comparison b
primitive and modern automated
terals handling methods is convin
proof that automated systems
playing a leading role in maintain
our present standard of living. We
the Aseeco Corporation, and of
manufacturers of equipment for
pasta industry, through our colled
efforts in the engineering and devd
ment of automated systems concs
for this industry feel that we b
shared in the development of
modern pasta production facilly
today so that it is the most advar
in automation of any production
cility in the food industry.
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" perfection can only start with palatable pasta products.
%ca ﬁ i Macaroni masters know what they want...and demand it:
Iz, Nutritious, economical, good-tasting pasta products.
mstery Amber Milling can help you deliver top-guality pasta
d d products to your pa.f;ta 'people. Amc}mr knux's \I,'our pasta
"lll f. operations require the finest ingredients...Am her's
b an s g ?at Vpenezla No. 1 Semolina, Imperia Durum Granular or
performjng Crestal Fancy Durum Patent Flour.
Only the best durum wheat is used at Amber. Our modlern,
pas al efficient mill grinds the durum into semolina and flour
with a reliable consistency that makes it easier to control
cial guest of Famlly Circle at its e the quality and color of your pasta products. N
torlal presuntation at Boston's Copley F¥ pm,, And because we know that demanding customers are waiting
Picture shows Mr. Settany (center) with A for your products, we meet your specs and ship when promised.
Russomanno, vice president-ad directo’ o For quality and uniformity...specify Amber!

Orrin Macy, New England ad repre:
both of Family Circle,

Ted Settonny, vice-president—n of
Prince Macaroni, Lowell, Mass., was 0

\ L 4
\ B/ AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION %

Milfs at Rush City, Minn, « General Offices at 5t, Paul, Minn, 55165/Phone (612) 6469433
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Welcome to Dearborn. I would like
to briefly share some personal com-
ments and experiences with you. I
started working for FDA in St. Louls
in 1857. 1 went through a period of
reading the law. Then I was assigned
to the senior inspector to go on a road
trip to a blackberry packing plant
down in the Ozarks, My first solo
inspection was a spaghetti plant and 1
must say I found some conditions that
caused me some concern, particularly
after I collected samples and found
out that our laboratory was able to
count as many as 108 insect parts in a
portion of spaghetti, Later 1 was
transferred to Chicago where I re-
ceived a letter from my former chief
inspector in St. Louis, He said: “We
thought you would like to know that
the macaron! company pled guilty to
four charges as a result of your in-
spection. They were fined $500 on
each count for a total of $2,000. This
is good work, but you will have to
maintain this level in order to eam
your keep.”

Nor: 19 years later, we don’t go
secking appropriations from Congress
based on the number of scalps that we
bring in, We have a voluntary educa-
tion program with workshops and
meetings, It is a lot like church—the
ones that already believe are the ones
that are there, while those in need of
savins are still going on their merry
way doing what they did before.

A Macaroni Inspection

Now I would like to tell you briefly
of an inspection of a macaroni and
noodle firm in the Detroit district on
April 13 and 15 and 22-23, 1976, 483
noticed unsanitary conditions within
the firm, More than 50 flour beetles
in the flour handling equipment
housing of the machinery and so on.
I am not going to tell you that you
need to clean your equipment and
how to go about your cleaning proc-
ess, but I would like to tell you what
happens to an inspection report of this
type. The report will be written and
sent from my investigator’s office to
the compliance office where it will be
reviewed by a compliance officer. He
will make a determination of whether
or not the investigator's conclusions
were proper and whether or not the
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What to Do When the FDA Inspector Calls

by Alan Hoeting, Director of FDA Detroit District Office

citations noted were significant
enough to warrant further action. In
a typical situation a letter will be pre-
pared for my signiture as the Director
of the Detroit office of the FDA ad-
dressed to the president, chairman of
the board, or the top official of that
particular company that we have been
able to identify, The letter will say
that the inspector made an inspection
and noted the following unsanitary
conditions. 1 want you to tell me
within thirty days if it is a marginal
situation and what you are going to
do to correct those conditions, In most
cases the firm usually writes me saying
they have corrected all these things.
Within one to six months after that
inspection there will be a reinspection
to see whether or not those conditions
have been corrected. If, after the re-
inspection, we find the same unsani-
tary conditions we found on the first
inspection we Issue injunctions or
initiate prosecution.

Continuing Violations

FDA said in the Parke case before
the Supreme Court, our criteria for
prosecution encompass a situation
where there are continuing violations,
The inference is that they have been
told by the inspector what the prob-
lem is, they have received written
notice and the violations continued
after that, The second criteria is that
of an obvious violation reflecting con-
ditions so grossly unsanitary that no
person under any situation could rea-
sonably not be aware of them, There
will be a court action based on the
first violation. The other kind of sit-
uation that we broadly define is the
criteria for prosecution where we can
prove intent to violate the law or
intent to defraud the public. In those
kinds of situations you are dealing
with intentional short welght prac-
tices, intentional substitutions of in-

redients for more expensive ingre-

fents, or situations in the health area
where persons are making claims for
treatment for an unwarranted benefit.
There are n lot of questions raised as
to who gets named in any of the legal
action. As a matter of FDA policy,
corporations will always be named as
one of the responsible persons. From
there the most responsible people in

Al b

that corporation will also be 1ame
We try to start with the presid: nt, i
chairman of the board, Then we wa
the plant manager or the director g
quality control or sanitation or wh
ever else has the responsibility of i;
suring that those conditions du)
exist,

Prepare for the Next One

“What do you do when the FDI|
Inspector comes to call?” My ansue
is prepare for the next inspection b
cause if you are not ready when
inspector comes to call it is too l
anyhow.

I know your industry very mud
feels the pressure from the pgoven|
ment and the consumer. You feel v
much like we do in FDA: In muj
cases Congress is unhappy with |
the consumer is unhappy with us, a
industry is unhappy with us—and yn
wonder who your friends are. Yo
should be concemed about Cox
Manufacturing Practices regulatia
but they will cover what you oughtt
be doing anyway and any responsitt
firm will recognize that fact. WhiESs
disturbs me today is that our entinj§
process of preparing foods or drugse
automobiles or whatever has hecon
so complex and so sophisticated thig8
it is virtually impossible for any ontt |
guarantee that you will not prodw
a product that will be In violation Jj8
some law or regulation, The proble
is particularly acute from the st
point of pesticide residues, of che @
ical or environmental element:. Lod
at your procedures so that if a ¥§
fective product is ever found whd
is traced back to your plant y u &
reasonably trace the manufa tur
history of that product back to ¥
raw material, the packaging m iterd
or what have you, and from thai loge
raw material trace back to wl.atewig
Tot the finished product came fr8
because if you can do this and if 8
can also tie this in with some 1ea5* (8
able ot number or code on the #§
ished product aud on the shipp¥
carton, you can greatly minimize ¥
cost and the severity of any re>@
that you might incur, There are ™
firms in this country including so%
of the very large giants that still b

(Continued on papt il
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2ans packaging more product

L -/:'_ -

because operatdrﬁ(':diustments
are built-in and down-timers like
cam shafts are designed out.

su -er performance

me. ; continuous production with-
out . :tllenecking breaks for ad-
iusti 2nls and coaxing, and that's
{Ir-r‘st ~hat Pulsamatic delivers. It's

e industry's first form-fill-seal
€quipment with all integrated solid
slale circuitry, And that means a
Fa,ckaging machine that virtually
l!mms foritself, monitoring func-
1ons and making split-second fine

coded diagnostic lights that trace
every funclion in sequence. Should
a problem occur, it points o the
origin. It even identifies which
scale made the bag just discharged.
With plug-in printed circuit
boards and no cam shalts or limited-
life switches, Pulsamatic brings
you up close to the ideal pre-
ventive maintenance program. And
Its high-speed poly sealing system
further assures smooth and swift

To get the facts on Pulsamalic,
the super performer, write: Triangle
Package Machinery Company,
6655 West Diversey Avenue,
Chicago, lllinois 60635,

Or call (312)889-0200

Flexitron 1600 Series net weighing
systems # Pulsamatic form-fill-seal
machines » hycraulic vibratory
conveying systems ® and related

ﬂ::mehl;ﬁgﬁ it rl.lé'l&"a. Ptulsama':lc pr‘?ductlon. . . high performance equipment
; @ product, pouc! ‘eam it with a net weighing
:':gn"i’?d weight a breeze. You can system, like our new Flexitron TRIANGLE
\ hlne tune while it operates! 1600 that guarantecs zero under- Producing more with high
you hog’fﬂ,ﬂ more, Pulsamalic tells weights, or link it to volumetric, performance product moving
it's doing through color- auger or other feeders. and packaging systems
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| Pasta
| Masters.

Super cool summer saliads start with
pasta made by Peavey experts from
our line Semalina and Duram flours,
A Peaves s there's a lomgstandimy toditien ol
st hing ot was s b b oure produosts
l‘\'l‘l'1l|1 ] |I|||-.. Better Ton v lll et ialute
Hiacatont pross amd diver operation. T
Cxamples o own pasta cxpetts e tally mahe
feat Bt hies of pasta sethey can precisely
Al 2o s color, nutntienal content.and st
retention Wove tound this s a prosen wan e
constantly mipreve ou proeducts oW e e alse
very willing toowork with v cistenicts on
then nea prodoct sdeas, asig our it
cquipment Natutally o were ven disoned At
B Loopimg then seaets
Aiothier teasonr why Peavey's suchoa pepular nan with pasta manulac e
I e consistently gl quahiny ot o Kme Mudas Seelima and Daram o
W sttt with Do wheat o the Sorth County - Fhen bt o nidern.,
well-cquipped tacilimes that were destzned specieally tor producne the
Beat Semolina and Duram o avalable toda

O pasta asters evenalevelop reapes Ul iz pasta e et watenng new
Wad s an the conl s atlads shoan hete Recpes are avarbable oo s atheut
oblhigaton Just drop us ahine amd we Irush them o von, plus ansawers toany
Yuestions you iy by

Peavey Technoloey L cnhmetsIy probing the Tutare teeedd betner tosulis
lor vou
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Industrial Foods Group
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“The FDA Inspector is here to see
you”, This announcement has touched
us all at one time or another in our
careers, Your action or reaction is one
of panic, doubt (are we ready for an
inspection?), or confusion, what
should I do?

Hence, some words of advice, As
a general guide, I would suggest that
you use the same courtesies to him as
you would to a guest in your own
home, I have heard some people say,
“Never treat a Food and Drug man
with any courtesy because he might
get to like you so much that he will
stay longer or make more frequent
calls.,” That's wrong! If your sanita-
tion policies are of a nature that your
plant is cleaned regularly, you should
not fear an FDA Inspector.

Every pasta company should have
a policy that provides for the proper
and most advantageous cooperation
when an FDA Inspector arrives. De-
veloping such a policy uires a
thorough investigation of your
company’s executive structure and
attitude, production methods, and
production, Trnclcaging and shipping
schedules. The items I discuss next
may help you in establishing such a

policy.

1, Check the Authenticity of the
Inspector’s Credentials

Make sure the credentials of the
inspector are valid. I read recently
that an inspector came to a plant to
make an inspection and certain things
about the inspector didn’t add up.
The suspicious plant manager
checked and found that the inspector
was involved in industrial esplonage.
Each inspector carries a set of cre-
dentinls with his picture and identi-
fication number on it, Ask to sce these
credentials,

2. Who must the inspector submit
his credentials to and at what
time during the day?

Be sure that your receptionist or
switchboard operator knows who the
inspector is to initially see. She should
have a list of several people in the
event that the primary individual is
not there. The inspector will gener-
ally come during normal working
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What To Do When The FDA Inspector Arrives

by C. Mickey Skinner, Executive Vice President, Skinner Macaroni Company

hours (8:00 am. to 5:00 p.m.) They
might, however, knowing that you
operate on a 24 hour day, come at
some other time, FDA feels that if a
plant is in production, it should be
subject to inspection no matter what
time of day,

3. What is the purpose of the in-
spection?

Ask the inspector the reason for the
inspection, Is it prompted by:

A, A complaint. If so, you may be
able to narrow the scope of the in-
spection by answering questions re-
garding the specific complaint.

B. Special Issue Inspection—Some
here may recall when F.D.A. sent a
team to many of our companies at
the same time on the same day to
draw samples of cgg noodles. The
purpose was to determine the inci-
dence of Salmonella in egg noodles.

C. Routine General Inspection—
Your plant came up on the com-
puter print out and it's your turn,

4. Who is to accompany the in-
spector?

Often n team is appointed for this
task. The team might include repre-
sentatives from Production manage-
ment, Quality Control, Sanitation and
Maintenance so that matters of policy
in these particular areas can be fully
and accurately described,

5. What is to be done about obser-
vations or claimed violations
pointed out by the inspector?

Most firns arrange for a “Red
Tag” approach to any such violations
noted by the inspector. Steps are
taken immediately to correct the ob-
servations or at least remedies are
started before the inspector lcaves,
We have found that inspectors ac
impressed by quick and immediate
action,

6. Who is to decide which questions
are to answered?

My advice is answer only those
questions that you are sure of, Don't
make the mistake of hastily answer-
ing a question that you aren't sure of,
Tell the inspector that this question
should be asked of someone with
more knowledge or authority,

7. Who decides which re org
to be made available 19 i},

. spector?

The only records which
presently demanded are those o
taining to interstate shipment, 1
can be well assured, however, thy
inspector may request many req
which you are not complied 1o
availuble to him by present lay,
inspector has the right to ask for i
records, you have the right to i)
access to these records,

8. Will you permit photogrs
be Inlu:nl’pe T
My advice is that during the p
inspection interview that you e
lish clearly whether or not thej
spector may take photographs in &
plant. We choose not to allow pl
graphs to be taken, If this painti
covered prior to the inspection, §

the inspector, without asking,
get his camera out and start
photographs of an alleged vio
Tell him in the pre-inspection i
view no photographs .are to bet
The same issue comes up on rew
ing devices. Again, we choose mt
allow an inspector to use a b
recorder. He has the right to as,
have the right to refuse,

B. What should you do il sam
of raw material or Anislad p
uct are requested?

First, make sure that you ' equ
duplicate sample for ycir ¢
records, Ask why are the s
being taken and make alno ¢ o
answer, In the event that sar ple
taken, it might be advisable to
Tag” the stock that has been samp
until FDA laboratory report: art
ceived. If some of the san pled
has already been shipped t) a
tomer, it might be advisable toJ
a hold on that materinl, Mny o
tomers insist, via sales agreem
that they be notified whenever #
a sampling by FDA has taken p

NOTE: Railcars of Semolim
sampled by FDA without the kv
ledge of the supplier. Conseque®
you should advise your
notify you of any car that is rec

(Continued on pAF
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Dry powdered raw material and liquid are
continuously fed into a two shaft continuous
mixer to form dough which drops into an ex-
trusion screw that extrudes multiple tubes of
smooth dough through a die plate.

Meat and other filling material is pumped into
the inside of this tube as it is formed by means
of a suitable continuous flow pump.

In the ravioli former this tube is flattened by

1,000 lbs. per hour;
2,000 Ibs. per hour.
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rollers and then passes between two

crimping rolls to form pockets and is t ien
at the crimp to make pillows with 1 eat
cheese filling enclosed in a dough en el

If the product is ravioli, fins are extry Jed
the sides of the tube so that there i 8
tinuous fin around the complete pillo' /.
Chinese egg rolls, the pillow remain:

in cross section and does not have fin
the edges.

500 Ibs. per hour consisting of approximately 50% dough envelope and 50% filling;
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DOUGH BEING EXTRUDED FROM SIX-ORIFICE CONCENTRIC DIE.

U.S.D.A. APPROVED

' The U.S.D.A. Consumer and Marketing Service Consumer
Protection Programs, Equipment Group has approved all of
the equipment in the DEMACO Continuous Motion Ravloli
Machine,

The DEMACO Mixer (shown on the left) has all welded and
ground smooth stalnless steel construction which eliminates
R any cracks or crevices which could harbor bacterla.

Mixer paddles are welded to the shafts with joints ground

smooth as above, 1o eliminate any probable trouti'c spots.
£ Bearings and the gear box are located well away from the
: product zone,

OVERHEAD VIEW OF SIX TUBES OF DOUGH
ENTERING RAVIOLI FORMER,

Call or write for factory-trained field rep-
resentative to assist you in planning with-
out obligation,
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on FD  Inspector Arrives

Conlinued from page 20)

seal on il You may
ontact FDA hefore you
car to he unloaded.

an |
want !
rize |

alerview

inspector  finishes  his
of the olant. you should insist
dosin. miterview, At this time,
hould e his 483 forms—Oh-
sl a reeeipt of any
bles he s taken, You should go
item v item any observations
s written and make sure you
rstad  them. You  should  also
l steps o correct these problem

losing
e 1!

Demaco’s dependable Short Cut attachment
may be used in line of the Ravioli Former,

Mounted on a portable stand, this attachment
can be hooked up to the Demaco Mixer —
Extruder in a matter of minutes.

Using a round die (16%" outside diameter) and
a rotary knife, this attachiment will produce
most standard small macaroni products such
as elbows, ziti, ditali, “'O’s"” or any other prod-
uct depending upon the skill of the die maker,
The only limitation of the existing rotary cut-
ting knife would be products less than 1/64"
thick or greater than 4" long. Extruded nood-
les are also made with this attachment.

ollow up

samples are taken and you are
potified of their status after two
L call FDA for a determination,
within two weeks of the inspee-
fmake i written response to FDA
he steps you have taken to cor-
qthe violations noted during the
btion.

You can also make lasagna with this attach-
ment in 4" lengths,

dosing. a good business like
de towards an FDA Inspector
his observations backed by full
ration: with his legitimate re-
for intormation, will go a long
towars hringing abowt & more
able coaluation v FDA.L If the
tor vt problem and sees
itis 1 g taken eare of hefore
aves cannot help but be
ssexd

Special cutting device modifications are avail-
able for lengths beyond 4",

Mostaccioll is another produut that can be
made by adding a special detachable cutiing
device and knife for achieving the bias cut of
this product,

show'  he kept in mind that
g ons are not merely a
S 1o s your company, hul
vt that laws regulating
ry | wroduction in this coun-
cot o eds A Tull understand-
the and how it pertains to
oper s essential of all of
maenent personnel. A rea-
ple b lant sanitation program
pth gued, implemented und
il w these hasie fucts are
unde .

’hur
i
¢ ane
ill v

y hll'

lueable  and  detailed,
poliey on how yon will
reat a regulatory inspee-
only prevent mass: con-
il help indieate to the
that ., carefully organized com-
" Procram ds being followed to
st detuil, Can you honestly say
actually true in your plant?

ROTARY KNIFE ROTARY KNIFE WITH PRODUCT

%

When FDA Inspector Calls

(Continned from page 16)
a great Tear of product recall as they
are concerned abont the fmage of
their compiny, But it is my considercd
judgment that the mass of the general
public has a short memory insolar as
it relates to product recall, The most
responsible act that a finn can take
onee they get into that  situation.
cither inmocently or out of negligence,
is to be open and frank about the
problem. Get that product baek as
quickly as you can do it and move on
from there. Onee vou start making
additional exenses to the public or
with the press, they will nail yvou and
tie vour name with a defective prod-
uct for a longer period of time,

Food Safety

James J. Winston, NNMIMA Director
of Research, quotes Dr. Howard
Roberts, Acting Director of Food ol
the Food & Drug Administration, as
siving: “Consumer confidence in foud
safety s at an all-time Jow in this
generation, Public and Political con-
cern about Tood additives has led the
Burcan to rank food  additives as
number one in sensitivity, althongh it
is ranked seventh with respect to rish
to public hea'th.”

The Burean's rankings. hased on
pereeived “risk to public health™

1. Food Sanitation Control
. Shellfish Safety
. Food Servicee
. Nutrition
. Chemical Contiminmants
. Myeotoxing and other

S P NOR TS

[
S.
4,
14,
1.

I.!

nmatural poisons,
Food Additives
Interstate Travel
Cosmeties

Quality Control
Economic Deception
Food Standards

The Bureau's rankings with regard
to sensitivity (public and political per-
ceptionh:

1. Food Additives

2. Chemical Contannnants

3. Food Samitation Control
4. Nutrition
5. Shellfish Salety

. Eeonomic Deception
. Cosmeties

. Food Service

. huterstate Travel

ML Ny cotosins and othe
natural Poisomns,

1. Food Standards

12, Quality Control.

Foreign Macaroni Plants

Bubler-Ming Diagrm reports that
as e part of the Polish Government's
ealensive investiment program to ea-
pand  the  production of - macaroni
procdasts in Polancd. Buhler-Miag was
invited o hid and work with Polimes.
Cehop i Warsaw,

s result the company has sup-
plied w continmous production line for
short goods with a capaeity of 1.1
tons per 24 hours (especially for soup
products with an end moisture con-
tent of 6% ) another line for stamped
short goods with a capaeity of 7.2 tons
per 20 hoursea thind short goods Tine
with o capacity o 15.6 tons per 24
hours: and finally, a short goods pro-
duction line complete with a silo
capable of storing 160 tons of raw
material. hatch-mixing pliant as well
as poeumatic four convevors Lo
charging the production line. Capae-
ity of this plant: 216w per 24
hours.

In El Salvador

In El Salvador at Paerta de 1a
Lagmae the flour milling  combine
Formosa S\ decided to diversily its
activities: by entering the macaroni
products market, They have erected o
new plant Pastas S.A.

Bubiler-Miag designed the plant to
cantain the lollowing:

Reception station Tor raw materials
with a TCBB discharger group lor
leeding from bags, variable mising ol
twa components, cleaning by means of
a Siftomat, and puenmatic feeding o
the press,

Continuous production line Tor Tong
woods with a capacity ol 160 b,
(210 kg) per hour but expandable to
L0 s, (150 Kg) per hour, The line
consists ol TPAE-135 press, T'SS-
15000 spreawder. TDCEA3 T presdrier
THREA3 T ival drier, TST steipper
andd cutter,

Continnous — poduction line
short gouds with an initial capacity ol
GO Ths. 270 kg) per 24 hours bt
which could be readily enlarged 1o
twice e capacity. 10 s Ted by a
TPAE-135 3500 press which can he
wsedd tor cither lomg and short goods

(Continued on page 28)
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Skinner's

A n FDA Cooperative Quality As-
surance Program (CQA) that
Skinner Macaroni Company started
originally in its Omaha manufacturing
plant nearly five years ago has been
extended to its four regional distribu-
tion centers, The move enables the
company to have full and absolute
corporate control over the delivery of
safe, wholesome products to whole-
sale and retail customers,

The regional program is designed
for efficiency and completeness with
established checkpoints, written re-
ports, annual meetings to update dis-
tribution center managers and even
includes unscheduled FDA-simulated
Insrcction by Skinner's Quality Con-
trol Department.

Total Program

To understand the total program,
here's what happens at the Skinner
distribution center located just outside
of Dallas in Arlington, Texas, The
center is in a 20,000 sq, ft. window-
less, one-story building. Walls and
floors are thoroughly cleaned on a
regularly scheduled basis.

To take care of any flying or crawl-
ing insects, there are seven cylinder
supplied fogging machines located in
stategic areas high on the walls ap-
proximately two feet below ceiling
level. Each cylinder contains 10
pounds of an FDA-approved contact-
type, non-residual insecticide; a sup-
ply sufficient to treat 50,000 cu. ft.
once a day for 60 days.

The foggers are controlled by an
automatic timer that sets them off at
7:45 p.m. for 12 seconds. In the hot,
summer months they operate six
evenings per week and are cut back
to three in the winter. The fine mist
dispersed by the machines takes care
of any and all insects by the time the
warchouse opens for business the fol-
lowing moming, Both the changing
of cylinders and inspection of the sys-
tem is carrled out on a regularly
scheduled basis by a professional pest
control organization.

Rodent Control

Rodent control is maintained by an
outside and inside program. Ten non-
baited metal traps are used on the
inside. These are between walls and
pallet loads. The outside program
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Warehouse Sanitation

MR 1

calls for cight baited traps placed
alongside the building's walls. Traps
and bait stations are numbered and
listed by location on a schematic
warehouse dingram that is part of the
regulation section in a pest control
log book. If rodents become active,
it's easy to spot in the report. During
the warm months, weeds alongside
the building are mowed on a regular
basis to do away with potential har-
borage oreas and trash is never al-
lowed to accumulate anywhere near
the structure.

The center's mannger inspects traps
each week to make sure they are
properly baited and whether they
hold captured rodents. The outside
pest control company also checks and
rebaits the traps twice each month,
completing an inspection report that
notes any evidence of rodent activity
or if any improvements could be made
in housekeeping p-actices, To help
the program, palletized products are
stacked two feet from inside walls
and blockage of comers and aisles
between stacks is not allowed.

Salvage Area

A special salvage area is also main-
tained for sorting and repackaging
good merchandise from shipping cases
torn in transit. Broken packages are
destroyed. Partially flled cases e
not returned to storage and each lot
is kth separate with salvage records
strictly maintained,

All vehicles arriving at the distri-
bution center undergo a rigorous in-
spection. They are examined for in-
sect infestation, evidence of rodent
contamination, the presence of grease,

Program

spilled product, oil or dirt andy
packages. A report form fu therg
ments the time and date of inspey
type of vehicle and identi!ying
ber, destination, objectionable ,
ditions, and any reason for rep
the shipment. When a sanitationg
ficution is violated, the carrier
be brought up to a prescribe]
dition or it is flatly refused.

, e friction and wear,
ushings whaere lubrication’{s ol possible, 8
et ey by Changes o el

Weekly Inspections

To keep the program on the
there ure weekly sanitation insped
handled by the center’s managy
three other warchouse employe
a rotational basis. This sharingd
sponsibility maintains interest
makes the sanitation program me
a “personal” responsibility. It
helps to police the program si
bad condition, overlooked by on
ployee-inspector, usually is
by the next man. Inspection rep
kept in the manager's office, ¢
ment inside and outside conds
storage practices, housekeeping s
sures, pest control effectivenes g
any violations and steps tila
correct them,

The program also requires
quarterly quality assurance ing
tions are made by an outside p
sional firm. These reports domw

VIBRATING
CONVEYORS

Vibrating Conveyors: Ideal for conveylng materials Cuslom Design Process Vibralory Units are avallable
gently without breakage, One plece stainless stecl trays  incorporating sanitary quick relense clamped screen
which are selt cloaning meet the most siringent sanl-  decks for scalping or dewatering: Cooling or drying
talion requirements. All units ulilize corrosion fron  plenums; covers; mulliple gates for proportioning feeds.
“Scotch Ply" reactor springs which can be washed down All Aseeco vibrating conveyors are isolated and/or
plus simple maintenance free positive eccentric drives.  dynamically balanced for minimal vibratlon transmittal.
the effectiveness of various phus Capacities of up to 2500 cu. [t, hr, with lenglhs over 60 Bulletin CVC-20
the total program, Copies are sent feel. : d
maintained at Skinner's headg 1 - -
office in Omaha, at the profes %
firm's office, and at the «str
center. The quarterly repo t acs
comparative control in «onjud
with the weekly reports and
both to monitor and uj -
practices. b

Another back-up device on¢ j ; 3} Py, Mmod ® y
keeps everybody gn the : lert, I — AERRL i =0 anE : to paiit;an distributio, Syst
unscheduled visit to the « Istrb - - i i3 il ma‘:h'%es o
center by the Corporate Q. 2.D
ment, This visit simulate: an
inspection tour that inclaces i
areas a government man wiuldo

Distribution center manages
asked to share ideas and cxper?
with their fellow managess, T
courage this, annual meetings a®
in Omaha. These sessions sen
update information, reacqu
managers with their total respo®®
ties, help bring problems out int
open, and generally serve as ¥
formation exchange,

(Continued on MF

THE Macaront JoU

Hrany
Ni0 WAL i
T Lmlbcn L))

Write for your nearest representative. Gy i

ASEECO 8857 W. Olympic Boulevard, Beverly Hills, Callf. 80211
(213) s52.5780 TWX 810-480-2101
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Warehouse Sanitation
(Continued from page 26)

The FDA receives quarterly Excep-
tion Reports from Skinner that re-
flect management’s concern for man-
ufacturing and distributing <lean and
wholesome products to all custoners,
These reports show the comp'iance
and progress of each center’s program.
If there are any deviations froni spe-
cifications or changes in the ware-
house diagram--the floor plan show-
ing the location where each item is
stored—inspections or conhol mea-
sures, those actions are listed on the
report. Deviations can be temporary,
inndvertent, or an emergency digres-
sion from operations, When two devia-
tions happen in consecutive weeks,
corrective measures are made then
indicated on the report.

Specified Services

The pest control firm that provides
specified services at each center main-
tains a log containing: (a) an outline
of the pest control program including
a list of pest control materials em-
ployed and an Environmental Pro-
tective Agency directive on the use of
residual insecticides in food handling
establishments; (b} a quarterly quality
assurance repart; (c) the bi-weckly
pest service techniclan's report; (d) a
list of ancilliary services; {:; a copy
of an article "What to do when an
FDA Inspector Arrives at Your Plant.”

Skinner's president, William A.
Henry, feels that the program is emin-
ently successful and “is a sophisticated
extension of a part of our corporate
philosophy that simply stated says—
good sanitation is good business.”

Successful Program

And Skinner's executive vice presi-
dent, C. Mickey Skinner, states: “The
two programs—one in the plant—the
second at the distribution center—
afford us absolute control over the
quality and wholesomeness of our
products, Our customers in wholesal-
ing and retailing, including chains,
co-ops and voluntaries, and their cus-
tomers (shoppers) are guaranteed
cleaner and safer Skinner products—
products that are manufactured from
contamination-free, superior quality
ingredients under rigidly controlled
sanitary conditions. The dual program
enables us to make sure that quality
and safety are maintained all the way

from the factory to the grocery ware-
house. Our costs have been reasonable
and our relationship with the FDA has
been ideal. We're more than pleased
with the total result,”

Foieign Macaroni Plants
(Continued from page 25)
The production line consists of a TP-
850 F shaking pre-drier, TRTA-7/2
pre-drier, TTTA-5/5 final drier,
TBEN bucket elevators, and convey-
ing systems for both feeding and
emptying the finished product bins,
The production of both lines is con-
trolled with the aid of the proved
TKRF automatic climate control,

Auto-Fog

The Auto-Fog System is a complete
programn for insect control. It can
treat any plant ranging in size from
20,000 square feet to over 50 acres in
10 to 20 minutes. The system produces
a fog that gives you the optimum
range for effective control of both
flying and crawling insects. Because
it works by air-blast atomization, in-
stead of heat, the insecticide is dis-
persed at its full effectiveness without
loss of the active ingredient due to
thermal degradation. The West Agro-
Chemical, Inc, Auto-Fog System
eliminates all Inbor expenses incurred
by manual applications of fogging
materials since, once the system is in-
stalled, you simply push a button and
theJ:Ih is done. The Auto-Fog System
is the completely automatic insect
control system, equally effective for
the upFlimlion of ULV and conven-
tional fogging sprays. For additional
information, or a demonstration, con-
tact Richard Calladonato, Marketing
Manager, Food Industries, West Agro-
Chemical, Inc, P.O. Box 13886,
Shawnee Mission, Kansas 66222, or
call (013) 384-1660,

Packaging Problems

Taking a leaf from the successful
development of the Universal Prod-
uct Code, the food industry has
formed an Interim Total Industry
Committee on Packaging,

Headed by Ray Saard, vice presi-
dent, Lucky Stores, the group is plan-
ning to “define the problems involved
in packaging, and point to the direc-
tion of possible solutions.”

The committee will consi t of
bers of the National Assc ‘falim
Food Chains, Cooperative ‘oo
tributors of America, Nati nal.;
ican Wholesale Grocers' /issoq
and Grocery Manufacturer: of
ica,

Members will be Fritz Bie
vice president, Supermarkets
Corp; Al Dobbin, vice presi
Giant Food; Robert Gal, direcu
special projects, Wakefern F
Corp.; Earl Mason, president, €
John Morrissey, vice president, §
Valu Stores; Gerald Peck, ex
vice president, NAWGA; Saari; \
Winter, vice president, §
Stores, and Ben Janson, directy
distribution, Ralston Purina,

Poly Pallet Wrap

in an effort to facilitate handling
reduce damage.

Pillsbury, which is also mark
Shrinknet, said a pallet of flor
wrapped with the material at the
No special equipment is needa
load or unload it.

The wrapped bales were testd
a year with West Coast who
accounts, and according to Fill
time needed to unload a rail cu
reduced 25 per cent and damage
reduced 50 per cent. The wn
also aims at reducing rode:t and
sect infestation, dust and sp lling
company expects to have all
shipments baled this way by
summer.

Raymond V. Kimrey, vice pros
and general manager, groieny |
ucts, said the company is in- estig¥
the applicability of the pac agin
other bagged products, suc: 88 %
and dog food.

The West Coast test shipn ents
made from Pillsbury’s Ogden. !
flour mill where special «quiP
was installed to wrap the pullet®

Theme of the 61st National C*
ence on Weights and Measures
12-16, Washington, D.C., is “M¢
tion: A One-Time Opportunity:
sponsored by Bureau of St
U.S. Dept. of Commerce.
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You'll recelve raves about your product
If you start with the best quallty durum
products. And the best fan mall of all
will be yours . . . repeat orders. People
today are discriminating, they want
quality first of all. That's what you give
them when you start with Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour. The
durum people know. They have quality
control.

the durum people

Grand Forks, North Dakota 58201
Phone (701) 772-4841




International Multifoods
Sales Up

Sales of consumer products totaled
more than one-fourth of International
Multifoods' business last year for the
first time, Chairman William G,
Phillips told the Los Angeles Society
of Financial Analysts.

He said that the company's annual
report will show consumer products
sa{g reached $215 million or 27 per-
cent of Multifoods’ consolidated sales
worldwide in the fiscal year ended
February 29,

Phillips also told the analysts he
expects the company to improve its
commonshare earnings by 12 percent
or better in the current year, for the
ninth consecutive year of improve-
ment.

“We expect to show gains in all
four of our markets: Away-From-
Home Eating, Consumer, Industrial
and Agriculture,” he said.

Phillips' optimism for the current
year was based on a growing market,
an improving economy, continuing
trends of increased convenience buy-
ing and away-from-home eating, his
company’s new product develop-
ments, concentration on higher mar-
gin products and an improved prod.
uct mix.

The Multifoods chairman said the
record consumer sales last year made
that category his company's second
largest. He also said that Multifoods'
Away-From-Home eating sales last
year were up 9 percent, paced by a
substantial improvement in the Mister
Donut chain, which added 52 new
shops.

Phillips labelled as “important”
Multifoods' move into the seed busi-
ness in the United States last year
with acquisition of an Iowa-based
company, and the announced plan to
acquire Smoke-Craft, Inc., an Albany,
Ore., specialty meat firm.

Multifoods is listed on the New
York stock exchange under the IMC
symbol,

Peavey Earnings

Peavey Company's third quarter
earnings increased 14 per cent to a
record high $3.6 million,

Net eamings for the quarter ended
April 30, 1976 were $3,596,000 or 63
cents per share on sales of $128,725,-
000, This compares with net earnings
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of $3,142,000 or 55 cents per share
on sales of $104,076,000 for the same
period a year ago.

Net eamnings for the nine months
ended April 30 were up 3 per cent to
$12,352,000 or $2.15 per share on sales
of $380,355,000. This compares with
net earnings of $11,970,000 or $2.11
per share on sales of $361,830,000 for
the first nine months a year ago,

“Earnings in the Industrial Foods,
Retail and Consumer Foods Groups
more than offset continued lower
grain merchandising margins for the
Agricultural Group,” Peavey Chair-
man Fritz Corrigan said. "Feed and
fertilizer sales, though still below
year-a%o levels, improved significantly
in the last two months,” he added.

“Flour sales volume continued
strong,” Corrigan said, “and sales to
the retail home improvement market
and building supply field led an earn-
ings advance for the Retail Group.”

“Consumer Foods Group perfor-
mance continues to be very encour-
aging,” Corrigan noted. “Sales of
Catherine Clark's Brownberry Ovens
fresh breads continue to achieve high
consumer acceptance in all markets.
Recently introduced Bran Bread has
exceeded sales expectations and crou-
ton sales to the retail and food service
markets again increased substantially,
Consumer, or family flour sales were
on plan,” . said,

“For the quarter and nine months,”
Corrigan said, “earnings continued to
show better balance between our tra-
ditional activities in agriculture and
flour milling and our new areas of
specialty retailing and  consumer
foods.”

Peavey is a Minneapolis-based food
and specialty retailing company with
ann'unl sales of approximately $500
million.

General Mills Alignment

Preparing for the mandatory retire-
ment, at age 65, of James P, McFar-
land, chairman and chief executive
officer, next Feb, 1, General Mills Inc.
announced several changes in its top
management,

E. Robert Kinney, 59, continues as
president and also was named chief
executive officer. H. Brewster Atwater
Jr., 45, executive vice president, was
elected to succeed Mr. Kinney as chief
operating officer,

o~
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The diversified food com; any(
name anyone at this time ¢
chairman when Mr, McF wland
tires,

Paul L. Parker, 55, senior vige,
ident, was named executivc vige,
ident and chief administiatiy,
government relations officer,
A. Summer, 53, remains vice ¢
man, chief financial and develop,
officer.

Other changes included Donalf
Swanson, 48, named senlor exeg
vice president, consumer nor,
and F. Caleb Blodgett, 49, exeny
vice president, consumer foods,

It's expected that Mr. McF;
}vill continue as a director after

G.M. Plant Expansion

General Mills Inc, said it gl
$25 million expansion of five d
plants to meet increased deman
its food products,

The company said it would inh8
capacity at its Toledo, Ohio, and W}
Chicago, 1L, packaged-food p
convert production at its s
Rapids, Iowa, plant to readys
cereals and oLEer convenien
products; expand its Tom's Snax
Inc. plant at Corsicana, Texa,
add capacity to its Goodmark
specialty meat business,

General Mills said the come
of the Cedar Rapids plant will r
in the transfer of some pro:lucti
its Toronto soy-processing plant
cost of the Cedar Rapids «onvm
will result in a $3.5 million
earnings {n fiscals 1976, erding
30, Earnings will be about 3243
for the fiscal year, the com any
In fiscal 1975, the compa y &
$76.2 million, or a restatel §]
share.

The company said its spe: ding
internally generated furds vill’
$125 million in fiscal 1977 up
fiscal 1976's $90 million to $100
lion and fiscal 1975%s record |
million, 9

¥
!

. hygienics
 rliability |
. quality of the product

: . IMPIANTI PER L'INDUSTRIA ALIMENTARE spa ' |
# | 16149 Gonova. - Torre Cantore + Via Cantora 80 -101

' Telefonl: o10 413735 - 413920 y
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Spaghetti Offer
Hunt-Wesson Foods had an 0
a B¢ savings on two cans of B
Tomato Paste through May. Th
offering a free counon for a full
of spaghetti with the purchase
cans of Hunt's Tomato Paste (b
September. ki
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Quarterly Durum Report

The Crop Reporting Board on May
1 reported prospective planted ucre-
age of durum wheat totaled 4.7
million acres, 2 percent below last
year but 13 percent above the 1974
crop seedings. The indicated acreage
is 10 percent below the January, 1676
prospective plantings of 5.2 million
acres, The current indicated acreage
is still well above the normal durum
acreage and would be the second
largest acreage since 1930—exceeded
only by last year. Total acreage ex-
pected in the traditional durum area
of the Dakotas, Minnesota and Mon-
tana is off sharply but this decline is
partially offset by the expansion of
durum wheat in Arizona, New Mexico
and California. North Dakota growers
expect to reduce planted acreage by
10 percent from last year. South
Dakota growers expect 17 percent
fewer acres and Montana growers 25
percent less. Minnesota growers in-
tend an increase of 10 percent. North
Dakota durum by tha first of May was
28 percent seeded compared to vir-
tually none a year ago due to cold
wet weather, Temperatures were near
normal and topsoil moisture in North
Dakota was adequate to plentiful,

Prospective Plantings—1,000 acres

1976 1975 1974
Minn. 115 105 86
Mont. 285 380 270
No, Dak. 3,670 4,080 3,600
So. Dak. 200 240 215
Ariz. 325 —_— —
Calif, 90 15 k]
New Mex, 20 —_— —

4,708 4,820 4,174

Durum Wheat Stocks
Durum wheat stocks in all positions
on April 1, 1976 totaled 70.8 million
bushels, 44 percent above last year
and 39 percent above 1974 but below
the 1970-73 level, Farm holdings, at
52.9 million bushels, were 40 percent
above a year ago. Off-farm grain
stocks, at 18.0 million bushels, showed
a 56 percent increase, Disapp=anaune
during the January-March quarter
was indicated at 14.9 million bushels,
down from the 212 million for the
same quarter a year earlier.

Exports
U. S. exports of durum wheat dur-

ing the July-March period totaled 42,0
million bushels. This was a 12.0 mil-

2

lion increase over the previous year
and 10.7 million bushels more than
the same perfod in 1073-1074. Cana-
dian exports of durum, July-March
1975-1976, amounted to 33.8 million,
384 million the same period a year
ago. Italy and USSR, were large
importers of Canadian durum.

Canadian Situation

Durum wheat acreage is expected
to decrease by 250,000 acres and if
acreage intentions are carried out,
prairie farmers will plant 8,400,000
acres to this crop compared to
8,650,000 grown in 1975. Canadian
durum wheat stocks on May 1 were
at 35.0 million bushels, Last year, the
visible supply of duium was 20.3 mil-
lion hushers.

Winter Increase Harvested

The Crop Quality Council has com-
Fleled harvest and delivery of 46,000
ines of experimental spring wheat,
durum, and malting barley, +elghin
five tons, from its Mexican winter sec&
nursery to cooperating upper Midwest
and Canadian experiment stations,

The Mexico-based winter seed nur-
sery has been coordinated by the
Crop Quality Council for 21 years,
U.¢ +nd Canadian plant scientists use
the warmer Mexican climate as a
winter “greenhouse” to speed develop-
ment of new disease-resistant varieties
of wheat and other grains to improve
production for U.S. farmers.

New varieties, which onze took 12
years or more to dovelop, now are
achieved in six years in the Crop
Quality Councii’s Mexican winter
seed increase progrom.

Council President Vance Good-
fellow says virtually all of the com-
mercially-produced  spring  bread
wheats, durum and malting barley in
the Upper Midwest were increased
under Council supervision in Mexico,

In mid-July about 30 representa-
tives of the mill and grain industry
and state and federal plant scientists,
statisticians and economists will tour
the Upper Midwest commercial spring
wheat area and visit experimental
plots, They will be checking fields to
obtain information on production po-
tentials for 1978.

The Crop Quality Council was or-
ganized in Minneapolis 54 years ago
on a non-profit basis by leaders in tﬁe

mill, grain trade, railroad i nd o
elevator industries to supp rt re

for dependable grain prducty
meet processing needs. iz

Good Planting Seascn . |

Spring was a couple of weeh
this year for the Great Plains
and Prairie Provinces in
Spring wheat and durum was p
by the end of May, Although
surface moisture was adequate
was a need for topsoil moiste
help speed germination and’
growth,

Most observers felt planting
close to announced intentions, ']

Mediterranean crops were
in good condition by Great §
Wheat, Inc, Durum crops in Al
Tunisia, Southern Italy, and G
are reported progressing well,
says the Turkish wheat crop i
mated to hit a new record of as
as 12 million tons enabling i
export one to two million tons.

Durum Mill Grind

The U.S. Department of Com
in its current industrial repors
the durum mill grind for If
32,983,000 bushels compared
82,895,000 for 1974, First quars
1876 was put at 9,661,000 bushe
128% from the previous year

Egg Supply Adequate
Eggs are adequuts with Juneo
likely to be only slightly abov
year's level, but below th: 197
June average, Nation's |.ying
produced 583 billion ejgs ¢
April, slightly above 1875. 4%
than the previous month. The
of layers May 1, 1976 wa: 210}
lion, down 1% from a ye r 3§
2% from a month earlier, Ther
lay May 1 at 65.1 eggs per 100
was a record level for that date
is the second consecutive 1100
record rate of lay, Egg-tvpe
hatched during April, 1676 .5
50.8 million, up 7% from. th
million produced a year apo.
incubators on May 1, 1876 &
million were 1% below a year§

3

Potato speculators made nﬂ‘
when they failed to make deliv¥
50,000,000 1bs. of May futires
potato contracts,
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look
out your
back
door|

See that new flour mill

in Albany? It features the very
latest in plant layout and
durum milling equipment and
will produce 4,000 cwts

of durum semalina a day.

Product quality? You can be assured
that thoroughly knowledgeable

and experienced durum people are
selecting the very finest hard amber
durum wheat with uniform color.

So now you get truck delivery
of freshly-milled No. 1 Semolina direct
from the mill in a matter of hours.

The new Seaboard mill in Albany is just
one more step in the company's
program of locating modern milling
facilities closn to the marketplace.

Seaboard . . . the modern milling people.

Seaboard Allied Milling Corporation

P.O. Box 19148,
Kansas Clty, Missouri 84141

Telephone:
(816) 361-8200




Food For Fitness

Food For Fitness is a feature in a
Sports Special April issue of Seven-
teen magazine,

Ir. an article headed “Breakfast of
Chatplons?”, the statement is made:
“Churopions  aren’t born, they're
made.”

“Heard of the steak therapy? The
traditional steak dinner or pre-game
breakfast to turn players into dyna-
mos is nothing but a high-priced
myth, The truth is that an excess of
protein does not improve athletic per-
formance, 1t’s carbohydrates that are
the real heroes—the best source of
quick energy for most sports. Inform-
ed coaches are now downplaying
steak and relying more on spaghetti,
potatoes and pancakes for their train-
ing tables,”

On page 222 of the magazine,
Francie Larrieu, winner of the 1676
Sunkist Invitational Track Meet, who
holds five world’s records in long-
distance running, says: “On the day
of a meet, I usually eat spaghetti or
lasagna or some other high-carbo-
hydrate dish.”

Pasta Pancake
(serves two)
2 cups cooked spaghetti, drained
well (about 3 o0z. uncooked)
1 egg, well beaten
% cup grated Parmesan cheese
V4 teaspoon salt
dash pepper
1 oz sliced ham, diced
2 tablespoons butter or margarine,
divided

In a medium-size bowl, combine all
ingredients except butter; mix well.
Heat one tahlespoon of the butter in
a skillet. Place half of the spaghetti
mixture in center of pan; press down
firmly with spatula to make a 3% Inch-
thick pancake, Cook until bottom is
golden brown; turn pancake and cook
until golden brown, Repeat with re-
maining hutter and spaghetti mixture.
Serves lwo, one pancake each.

Where Nutrition
Knowledge Comes from

A nationwide study on “Home-
makers' Food and Nutrition Knowl-
edge. Practices and Opinions” (pub-
lished as Home Economics Research
Report No. 39 by the U.S, Department
of Agriculture) reveals that 41% of
respondents learned about nutrition
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in high school, The next highest per-
centage, 20%, mentioned newspapers
and magazines as a source of infor-
mation, while mothers or grand-
mothers provided nutrition knowl-
edge for 25%, Grade school was men-
tioned by 1£%, college by 10%, per-
sonal experience by 9%, doctor or
other professional sources—7%, books
—5%, friends or relatives other than
mother ‘or grandmother—4%, TV or
radio—3%, clubs or organizations—
3%, place of employment—3%, other
sources—4%, don’t know or no an-
swer—2%, (The total is more than
100% because more than one response
was given,)

No Yolks

Foulds, Inc, of Libertyville, Illinois,
has introduced a product called “No
Yolks”, Advertised as a cholesterol
free egg noodle substitute, this en-
riched macaroni product with egg
whites contains no artificial coloring
or preservatives, Emphasizing the
protein from the egg whites while
eliminating the cholesterol of the yolk
is the claim of newspaper advertising.

Dumplets Dinner

Sunset Magazine for May carried
the following advertisement: “No
need to add meat—so delicious alone
it replaces meat—to cut your food
bills, New Dumplets Dinner cooks up
to a delectable, nourishing combina-
tion of tender little enriched macaroni
dumplings in a savoury sauce of
chicken flavored soup and other fla-
vorings. Not a hamburger stretcher.
Great “as {s"—and for only about
10¢ a serving, Now at your store.
Try it

Dumplets Dinner from American
Beauty.

Hershey Sales Increuse

Hershey Foods Corporation an-
nounced consolidated net sales from
continuing operations of $158,709,000
for the first quarter of 1978 compared
with $136,101,000 for the same period
in 1975, Income from continuing op-
erations was $14,390,000 or $1.10 per
share compared with $8,043,000 or
$.53 per share in 1975—or $6,585,000
and $.50 per share for 1975 after giv-
ing effect to losses from discontinued
operatinns.

Accordii'g to Harold S. Mohler,
Chairman of the Board, “the Choco-

late and Confectionery Divisigy
counted for the major i creas
sales, while the Pasta and Caory
sions enjoyed somewhat hither g
than in 1975 He further state
is anticipated that sales aid ing
from continuing operations for
year 1976 shnulﬁ exceed that of |

New Agency

It was announced at the
Meeting of the Mille:s' Nationa f
eration that the Wheat Flour Insth
would be separated from that or
zation as an in-house agency and
a Director for this activity would
located in Washington, D.C. Hg
Lampman, present Director, hy
corporated as an outside agency m
the name of International Insth
of Foods and Family Living. Ik
retaining the staff of the presenl
ganization and is taking over the
for the facilities that runs the
next year.

The Durum Wheat Institute, o
posed of the durum millers,
elected to continue working with
Lampman organization to conts
Durum Wheat Notes, handle i
mation services ‘and correspond
and share in the distribution of
films “Durum, Standard of Quil
and “Macaronl, Nutrition and ¥
bers™. Distribution of “Ma
Menu Magic,” a training film fore
ployees in food service operation
been discontinued and prints ar
ing made available to memben
the National Macaroni Institute.

Corrugated Box Shipments
Exoected fo inicranse

The forecast of demanc for @
rugated shipping container: has b
updated to show a 14f pe
growth in 1976, This sligh' inct
from earlier projections wll st
offset the industry’s declin's o
past two years, with volum: read
223 billion square feet,

S. Paul Moscarello, vice pres?
and senfor economist of 1.ond
Edie & Co., a New York-hased
nomic consulting firm, presented }
fizures at the Spring Meeting o
Fibre Box Association. He caul®
that “If private demand presses *
able supply and the federal g*°
ment fails to avold pruning its 57
ing and stimulus, we could
to the inflationary races again.
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JACOBS-WINSTON
LABORATORIES, Inc.

PPASTA

vest 1%4c per cwt.
onthly in pasta
oduction promotidy
onsumer education,
nd trade advertising
o keep sales up.

Consulting and Analytical Chemists, specializing In
all matters involving the examination, production
and labeling of Macaronl, Noodle and Egg Products.
1—Viamins ead Minerals Enrichment Assays.

2—Egg S:!ids ond Color Score in Eggs ond

3—Semolina and Flour Analysis.
onstant promotion of maca.oni, spa-
etti, and egg noodles by the National
acaroni Institute, keeps these products
the consumer’s view.

4—Micro-analysis for extraneous matter,
5—Sanitary Plant Surveys.

6—Pesticides Analysis,

7—Bacteriological Tests for Salmonella, etec.

! 8—Nutritional Analysis
eceipes and photographs go to food

ditors of every type of media.

James J. Winston, Director
156 Chambers Street

ducational materials and recipe leaflets New York. N.Y. 10007

re distributed to consumers, teachers

ilms and film strips are distributed
or general use and special television

Kits are periodically prepared for
rogrem producers.

oope tion with related item advertiscrs
nd p. Jlicists is sought and obtained.

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

MACARONI

P.0. BOX 336
PALATINE, ILLINOIS

pecic  projects include press parties,
ateri Is for Consumer Specialists,
ackgi.und for editorial writers.

Please enter one year subscription:

0 your Share—support the effort.
: [0 $10.00 Domestic

A" IONAL
ACARONI INSTITUTE

\0. Box 336, Palatine, lllinois 60067

O 12.50 Foreign

CitvandState— oo e - Fp. o

New Subscription__




Symposium on Nutrition

Saying that Americans are only
“adolescents” in regard to their chang-
ing attitudes toward food, Dr. Jo-
hanna Dwyer, associate professor,
Tufts Medical School, revealed the
resnlts of a new Gallup poll on what
consumers think about nutrition to an
audience of more than 150 national
food marketers in San Francisco.

The research, commissioned by
Redbook magazine, co-sponsor of a
May 13-14 symposium on nutrition in
marketing with Botsford Ketchum,
San Francisco-based advertising and
public relations agency, showed that
interest in nutrition is increasing al-
though only 4 in 10 people surveyed
have made changes in their eating
habits. Those who have, have re-
stricted sugar intake by 50 percent
and foods high in cholesterol by 38
percent,

One-half of the women surveyed
said they would be willing to pay
more for nutrition information, sub-
fect of the two-day forum that
brought together a cross-section of
people from business, consumer af-
fairs, government and education to
consider nutrition as a consumer
benefit, a government goal and a
marketing tool.

After discussion of the issues, the
consensus of panel meetings was that
consumers are so confused about
nutrition that they’re often unable to
make good use of the limited infor-
mation available to them,

A surprise outcome of the two-day
didlogue that included an update on
the nutrition situation, a review of
nutrition - oriented marketing pro-
grams, and prediction of what's to
come, was proposed by Dr. Paul
Hopper, General Foods Corporation,

What's to Come

To transfer words into action,
Hopper called for Redbook magazine
to assemble and convene a committee
representing a cross-section of people
from the groups represented at the
symposium, Purpose of the committee
is to seek ways of establishing a na-
tion-wide organization with direct
responsibility for developing and im-
plementing a 5-year program of co-
ordinated education of the public on
matters of nutrition.
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Hooper noted that such an effort
may require a totally new entity or
vi:y be adequately accommodated
within the framework of an already
existing institution. “It must be more
than a coordinating activity,” said
Hopper, “To work it must be a pro-
active, results-oriented program draw-
Ing upon the resources of all the
country, and communicating with the
consumer in one common, unified
voice,”

Hopper's proposal received en-
dorsement from Martin Fischer, Bots-
ford Ketchum, and unanimous ap-
proval from business interests rep-
resented at the gathering that focused
on nutrition as a marketing tool,

Carlo Vittorini, publisher of Red-
book, said he welcomed the chal-
lenge implicit in Hopper's proposal
and would examine the feasibility of
assembling an action-oriented group
to consider nutrition problems.

Does Food Advertising
Defeat Nutrient Labeling?

The Senate Select Committee on
Nutrition and Human Needs is sup-
porting the FTC staff proposal for re-
quired nutritional information in food
advertising—a proposal, by the way,
which was refected by the FTC com-
missioners, (Food industry people, of
course, agree with the commissioners.)

The McGovern committee and the
FTC staff base their support on a
study which asserts that “Without
advertising disclosure, massive food
advertising may well undermine or
even defeat the intended purpose of
nutrient labeling . . . (because) in the
ghsence of information to the con-
trary from an authoritative source,
consumers believe that the heavily
advertised name brands are pood
products, high in nutrient value.”

The McGovern committee and the
FTC staff feel the educational job
required is something which should
be done by the food manufacturers
vin their advertising, And they feel
consumer pressure is building up on
this {ssue; a forthcoming Department
of Agriculture study showing poor
nutritional buying habits will increase
this pressure, they predict,

Dr. Frederick Stare’s new book,
“Panic in the Pantry”, lnys to rest
many untruths about food.

,’ilf( ) 1&_“ !

“THE FOOD INDUSTRY 1§
UP TO FIGHT WORLD WAR
IF NECESSARY"

On the other side of the issye
have the food industry and the
commissioners. “The food dug
lined up to Aght World War ||
necessary” to prevent applicating
the FTC's proposed rule to all |,
ads, says one observer, The Cong
er Research Institute (an indu
backed group) used the term *i
mation overload” in criticizn
FTC staff proposal. It would be
to manufacturer and to consume,
C.RI psychologists, and co
would not actually be helped.

Dr. Frederick J. Stare agrees:
am opposed to most of the detal
the proposed FTC rule on nutrite
advertising. It is too complicated
detailed, and in many cases pn
farfetched.” Among other thing,
head of Harvard's Department ol
trition objects to the concept thi
food must have 35% of the US.HI
of a nutrient to be termed an e
lent source of that nutrient. “Thep
cent is too high. Such a rule wr
prevent an 8 oz. glass of milk
being referred to as an exce
source of calclum or protein, whid
is; an excellent source of Vitami
in the case of fortificd milk, whid
is.”

A Generation of
Nutrition Neglect?

The acting director of the D
Bureau of Foods defines the FI
nutrition labeling objective: as b
to provide nutrition infor natio
those consumers who can e it
want to use it, and to creatc incres
nutrition awareness amon; all
sumers. “A great deal rem ins
done, however,” Dr. Howni 1 .}
erts adds, “to raise the over. Il lew¥
nutrition knowledge, In fact, Am
has to make up for a gen rali®
nutrition neglect in our scl.ools
leges and medical schools.”

Dr. Roberts' statement s hackd
by recent surveys of the level off
sumer nutrition knowledge. An P
survey indicates many of the co
ers studied thought they knewa
deal more about nutrition than %
actually did. For example, manf
that food made from scratch is?
nutritious than canned. or I*
foods, and that natural vitamin
better than added vitamins.

THE MACARONI JO

ho PROCESSING & HANDLING EQUIPMENT

COJHPGT"”

P.O, Box F
LIBERTYVILLE,
Area Code (312) 362.1031

TWX 910.684.3278
Hoskins Lliby

Dear Sir:

Hoskins Company proudly represents to the Macaroni Industry the SEMCO
pneumatic flour handling systems.

SEMCO features fixed or portable unloading from hopper car or truck.
SEMCO completes the system through storage to mixer and extruder.
SEMCO offers a pressure system, a vacuum system, or a combination of both.

SEMCO produces mixing, scaling, and blending components as well as complete
gystems.

SEMCO provides design, manufacture, installation, and start-up of your
flour handling system.

SEYCO assures you of dust free and efficient systems which are in constant
us: by macaroni manufacturers throughout North America and overseas.

Cz | Hoskins Company -- specinlists in the Macaroni Industry -- for complete
ev luation of your requirements. We will be pleased to visit your plant
at your convenience.

Yours very truly,

HOSKINS COMPANY

Rbbo74

Albert B. Green

+ 1976

ILLINOIS 60048
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ADYERTISING RATES

Want Ads ... e $1.00 per line
Minimum $3.00

Display Advartising ... Rotes on Applicetion

FOR SALE—Hydroulic Tote Bin Dumper,
2,500 Ib. capacity, Closs 2-GPG explosion
groof motor and controls, Excellent condition,
Call or writa A. G. DaFelice, U.S. Macaroni
Co,, East 601 Pacilic, Spokans, Waih,
99202, (509) 747-2085.

FOR SALE—B3 poge book on Macaroni,
Noodles, Pasta Products by Jomes J. Win-
ston, $8.00 postpaid if check is sent with
order, P.O, Box 336, Palatine, Ill. 60067,

FOR SALE—Complete equipment for men-
ufacturing maceroni and spoghetti must be
moved. Con be sold a s @ complete package
or will sall separate items. For details, J,
Waerler & Co, Ltd., 238 Princess Straet, Win-
nipeg, Man., Canada. Ph.: (204) 942-0831,

Humanitarian Award to
Golden Grain

The Humanitarian Award for out-
standing service to church and club-
women of America was presented to
Golden Grain Macaroni Company of
San Leandro, California, at a meeting
of Luncheon Is Served Consumer
Advisors in Tucson, Arizona recently,

A plaque honoring the company
was presented to Thomas DeDomen-
ico (center) Vice-President of Golden
Grain and Dominic Forte (right),
National Sales Manager, by Gene
Pizzato, Vice-President of Luncheon
Is Served. Picture at right.
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First Lady Betty Ford has o ho time
choosing among three Ghirardelli chocolate
sundaes, Recently in Son Francisco, Mrs.
Ford visited the Ghirardelli Chocolate Manu-
factory in Ghirardelll Square where she in-
dulged her taste for chocolote sundaes and
was presented with the “World Biggest
Chocolate Bor.” With Mrs. Ford is Vincent
DeDomenico, executive of the Ghirardelli
Chocolate Company, Ghirardelli Is a division
of the Golden Grain Macaroni Company.

Golden Grain received the award
for its major contribution toward help-
Ing women'’s organizations raise over
$5,000,000 in the past six years for
worthy causes in the United States
and Canada,

As a prominent participant in
Luncheon Is Served during this
period, Golden Grain helped PTA
groups, Hospital Auxiliaries, Heart
Fund Drives, Cancer Society, Business
and Professional Women's groups and
many church organizations,

Funds raised help to purchase
X-ray machines and other hospital
equipment, send poor children to
camp, provide nursing scholarships,
raise monies for church needs and
missionary work, provide food baskets
for the needy and emergency funds
for disaster stricken areas.

“We are very proud to i cept
significant award,” sald o
Domenico. “We will contin ¢ to
these clubs raise money for
favorite charities. The nec | is
and 1 know of no better wa - of 4
ing these women's groups that
Grain really cares,

Rossotti’s Honored

Charles and Betty Rossotti
the cover of a special issue

American Review, published in )

York,

A biography of the family fim
Rossotti Lithograph Corporation
of the father Edward and his
sons, Alfred and Charles, who
their name a packaging s
in foodstuffs. They are credited
developing the window package
macaroni and noodles products.

They were reknowned in the
roni industry for their fabulow
sotti Buffets at industry convent
They were also known as
Tiro A Segno—New York Rifle
where their father had been a
and where macaroni manufa
went to eat macaroni,

Married in 1039

In 1939, Charles married
Ossola, daughter of the princpl
J. Ossola Company, packers and
tributors of Torino brand foods.
has had her own business carea
the head of Vicki Enterprisa
America, importing premiums
catalog houses, ¢

The Rossottis have two #
Charles, Jr., president of the
Management Systems, Inc. of
ton, Virginia, specializing in
tronles and computers— nd
Edward, a political scienc prol
at the American University in W
ington, D.C. "

Charles presently head W
Consultants Associates, In . in
Lee, New Jersey, offering en
sales promotion, new prod icts
lopment—management by « <pe

Oriental Advertising
Smart Cookie adds variety to
without spending a fortune.
Soup, side dish, main dish %
tions from Ho Ho Ramen—a
of Legend Enterprises, Inc. 3
bello, CA. Now that’s using
noodle, Oriental, that is. In W
Sunset Magazine for May.

ackaging is more than a Box

ar'; CIO :as to pasta, the choices are many... is designed to provide your product with creative

de'l'» :paghetti, vermicelli, lasagna, ziti, folding cartons, plus labels, streamers shelf-

wils I-_ﬂd nunerous more. talkers and point-of-sale displays...Dlamond can

ool ~comes to packaging, Diamond Inter- bs your one-stop, one-source for packaging and
8 yaur logical choice. Dlamond packaging merchandising alds.

o DIAMOND INTERNATIONAL CORPORATION
O PRODUCTS DIVIBION, 733 THIRD AVENUE, NEW YORK, NEW YORK 10017 AREA CODE: 212 — 687-1700




Multifoods’ durum experts r¢
at home in their jobs.

That's because they've bee: a
so long. Some of our sales people, buyr$
millers and technical people have made |
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
(.1}

defects...in your business and in ours. MULT'FOO )

Order your durum products from
the old folks at home. Call us at 612/340-3583. Multifoods Building « Minneapolis, Minnesota 5




