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Comments on Small Business

Hearings hive bheen held on siall
business as it related to the cconomic
i social ideals of American lite, The
committee heard experts in varions
ficlds discuss why and how the iusti-
ttion of small business reflects, rein-
torees, and responds o the vbies ol
thie Ainerican people. and head e
ammended clanges in public policy in
arder to assist st husiness,

Vinong the many - comments sup-
porting  the comeept of small and
medinmescale firms were the follow -
ing:

At the present time we are wit-
nessing onr - cities Falling into eco-
nomic and sovial disarray. . .. One
suspeets a principal canse of these dis-
asters iy be the moral imdillerenee
to commmnity aund to an environment
ol “ubsented n\\'ln'l'\ll:ill and/or man-
agement which dharacterizes gian cor-
porite exvistenee, Her units of
industry and Dusiness are more apt
to e controlled and managed by JHer-
sons who make their Tomes in the
sitnes comumunity and must. in order to
remain human, tewper the profit mo-
tive with community responsibility.”
—Dr. Robert Svidenhery, State Unive.
of New York.

“THE we are not able to Tinmanize
corporations, the tuture will he hleak
loc o societs . 1 we care ahont onr
epnality of Dites it dollines that we will
mithe every ellrt o create pew
models for bisiness,” —Dre. Michael
Maccabn . Director, Harvigdd Project
o Techmology . Wark awid Clinacter,

“Small fivms are more Fespoansive o
covironmental. sovial, and cennomic
clanges, hoth in acenraey o pereep.
tiom e response o iy, Barn
Stein. Center lor Sovial and Exvalua-
tion Researel Univ, of Massachnsetts

Dr. Stein also told the committee
thiat. even though smaller single plant
firms can produce goods s econmice-
ally as large, multiplat firns, the
Larger fivms are uod s likeh to JhIss
their conl savings on to the consimer.,
Stein also asserted that diseconomnies
ol seale exist i highly concentrated
industry . “where major teehnical -
velopments tend to come Trom sl
lirms,”

Small business nmst mahe itsell
Lieard. Utilize  the opportumity ol
meeting with Washington representi-
tives at the NNINEA Meeting in Wish-
ington. DL September 16, See Page
21 Hor details.
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with Grocers'' panel, left to right: Ray Kose, president,
g Soopers, Inc.; Willlom G. Il'hompmrl, executive vice president,
secioted Grocers of Colorado; Jerry Mickelson, general manager,
stem  Grocers; moderator Larry Willioms, president, The
omette Company; Nick Rossi, president, Procino-Ross: dorpor-
oy Poul A, Vermylen, president, A. Zerega's Sons; Willlom
Henry, president, Skinner Macaroni Company.

?lmull groups met with panelists around the table following the

Diologue with Grocers'”, Panelists ond oudience conversed on
‘opies such as advertising, merchandising, institutional and In-
Justricl sales.

Rey V.

Grocers’ Panel at the Annual Meeting

Larry Willlams introduced the
Grocer's Panel: Ray V. Rose, Presi-
dent of King Soopers, Denver; Wil-
liim G. Thompson, Executive Vice
President and General Manager, As-
sociated Grocers of Colorado, Den-
ver; and Jerry Mickelson, General
Manager, Western Grocers, Inc. Den-
ver.

Ray Rose: Good morning and I
would like to take this opportunity
to welcome you to Colorado and hope
you enjoy every minute of your stay
here. We have 40 stores in Pueblo,
Colorado Springs, Denver, Fort Col-
lins, Boulder and Greeley. We oper-
ate reasonably large stores, in fact in
the last few years, since 1060, the
smallest store we have built is 37,000
sq. feet. The newest stores we are
building now are between 45,000 and
55,000 sq. feet. Our pricing policy is
everyday low discount prices and we
have had this policy since 1988, Our
merchandising ns far as specials is
concerned is a program which we
call manufacturer's specials, in which
we pass to the consumer the allow-
ances given to us by the manufac-
turer. We are part of the Dillon Com-
pany with headquarters out of Texas
and Kansas, We do all of our own
distribution and a great deal of our
own mantifacturing. We operate gro-
cery, produce and frozen food ware-
house, a pharmacy warehouse, a cat-
tle merchandise warehouse, our own
milk processing plant, a meat process-
ing plant. We operate our own bakery
and we also do our own fllm process-
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ing. We are looking serlously at get-
ting into the macaroni business!

Bill Thompson: I think Ray is being
humble when he fails to say that his
company is the leader in the fleld.
The Associated Grocers of Colorado
is a retail member-owned cooperative.
Our headquarters are in Denver and
we have a distribution center of
700,000 sq. feet in Denver. We have
another in Pueblo of 100,000 sq. feet
and one in Albuquerque of 250,000
s?. feet. Our distribution centers sup-
ply all departments for our members.
We operate in six states, Qur heavy
volume is in Wyoming, Colorado,
western Nebraska and New Mexico.
We touch western Kansas and east-
ern Arizona, We have a vride varlety
of membership in that we supply
convenience stores as well as mem-
bers who purchase individually
$6,000,000 a year. We also supply the
Albertson stores.

Jerry Mickelson: Western Grocers
is a voluntary wholesaler of Colorado.
It is newly formed, We bought the
distribution center of the National
Tea Company., Western Grocers Is
wholly owned by Kelly Douglas of
Vancouver, British Columbia. We
started our company with a built-in
business. We service and have signed
a management agreement with the
National Tea Company to manage 33
of their stores here in Colorado. We
supply retail stores, both chains and
ingepcndents,. fast food trade, institu-
tional business and the military, Our

" o5
Williem G, Thompson

ome of the product we make for our
iustrial customers  certainly find
heir way into nationwide distribu-
ion, This Is an interesting end of the
usiness, but very much a behind-the-
ies function. We have been at it a
ng time beeause we are the oldest
oducer of pasta in the United
tales.

distribution center is in excess d
400,000 sq. fect and we will gety
trade area of those states immeialel
surrounding Colorado,

William A. Henry: I am presided
of Skinner Macaroni Company, 4
you know, we market in about ¥
states. Our primary brand distribe
tion runs from Phoenix to Charlott
We are a full-line manufacturer, Wt
use mostly flexible packaging, Wen
fortunately in some growth markd
like Phoenix, Houston, Tulsa, Dalls
We are retail oriented. We do n
sell the restaurant trade at ull, Wed
sell a few select industrial ~ustomen
We are represented prirarily b
Drokers. We have one ar tv 1 salaid
territories. Where we hav. o brls
we may have a worldng di rict m¥
ager who trains, works on  sets, &
play drives, etc. with the roker

Paul A. Vermylen: T an' presio®
of A. Zerega's Sons in F ir 14

Sauces Help Sales

Nicholas A, Rossi, president of
ocino-Rossi Corporation, makers of
ocino & Hossi brand macaroni, We
ave regional distribution—New York
ate, Vermont, Ohlo, Pennsylvania,
ew Jersey and Maryland, We are
imarily a house-brand  producer
th very little private label. We
¢ a full line of products and have
een in business since 1816, Our dis-
bution - mixed between whole-
lers, ¢l ius id direct to stores,
e servic a lot of the larger inde-
ndents 1 direct basis. We do
akespa 11 sauce—not in the class
Ragu- . we are striving to sell
&Rp iy,

ves Help Sales

an gy Ro | made the comment this
New Jersey. We are primar y pi¥goming ; wreakfast that I think one
label producers of pasta a1 | we P the be: hings that’s happened to
supply industrial and i titui/geEcroni oducts has been Ragu
customers, We do have our RERuce. O sles of Ragu Sauce are
brand but it is a very small ; it of olbelieval . e happen to believe
business. limited primarily t. s i the s, (o is what makes the end
items. What I am saying i1 e JO0UCt. A ither thing that has been
is that we will make and -1l ™ JFat for acaroni products Is the
roni to anybody that wan's to " Packages of seasoning—spaghetti
it from us. We are a customer I i mix, stroganoff, ete. It makes
facturer. T venture to say that! mple t use and makes a sauce in
make more different shapes and SERERRUTTY. Ii lia helped the convenience
than the average advertised b A product that is convenlent to be-
The area that we supply W ‘“]’:'h- We think these products
primarily the eastern seaboard # ¢ helped the sale of yours,
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Open Dating

Paul Vermylen: We are very much
coneerned about the question of open
dating. Macaroni products are a non-
perishable type of food and we are
afraid that we are going to be swept
into the necessity of open dating, We
would like to know your point of
view and to know what your attitude
is. Is it nccessary?

Ray Rose: Yes, I do feel that you
need it on your products. I feel you
need it on almost all products for
several reasons, One is 1 think that
you build confidence and credita-
bility as far as your company is con-
cerned. Incidentally, in our markets
the vendor or supplier does not stock
the shelves, We have a union agree-
ment that does not allow him to do
that and so we take care of our own
shelves. We were probably one of the
first people in the United States to go
across the store with unit pricing.
Within three weeks an independent
survey in our marketplace showed that
60% of the customers claimed they
were using it. We are not that sure,
but it's there—they can use it and
some people have been asking for it
It's the same with open dating—it
will help build confidence as far as
the the customer is concerned,

Jerry Mickelsom: We are in the
business of selling merchandise to
consumers. We have found that she
wants to buy that merchandise no
matter what it is, in a fresh state.
Open dating is the vehicle by which
she can do that. Many times you hear
what the consumer says and what
she does are two different things, I
agree with that, but we have found
that the consumer does want and uses

open dating. From the consumer
standpoint and also to the employees
that work in our store, open dating is
important,

Private Label

Bill Thompson: There seems to be
some conflict of information—the
slides we saw from Progressive Gro-
cer showed a gain in private label
sales, I saw an SMI release a week
ago where it was stated that private
label products did not gain all that
much over national brands and I am
wondering if anyone here can clarify
this apparent conflict.

Paul Vermylen: It is a bit difficult
to draw a sweeping conclusion on pri-
vate lubel because so much depends
on whether you are talking about the
overall attitude of the chain insofar
as private label is concerned or if you
are referring to the activity of a given
private label line. Without revealing
any deep secrets of ours, T really don't
see private label item by item or line
by line increasing dramatically. What
may be happening and may have re-
sulted in Progressive Grocer's con-
clusion is that chains may be becom-
ing more wedded to the idea of pri-
vate label and may be more enthu-
sinstic about the overall picture.

Bill Henry: Several marketing re-
scarch outfits do not agree with Pro-
gressive Grocer’s conclusions, 1 was
at the Greenbrier a couple of weeks
ago and heard about the deemphasis
of private label at a major chain. I
can tell you that with the concentra-
tion of warehousing that Progressive
Grocer talks about, the small regional
chains are going into a wholesale

(Continued on page 10)
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' Yankee Noodle
Dandy

In the 200 Year Histor y
of the United States § e o P nadesorioay

We've served the flour since 1802...the finest Durum

there has not been an eq“al to the g:‘:\ﬁ-:"l’. 'l;r;lgs:;rl'l:fr‘gulden Semolina. Clean, consistent,
dESign, manllfaetl_lre and service of A Yenkee Noodle Dinner. It's a dandy way to celebrate.
Food Extrusion Dies by Maldari.

D. MALDARI & SONS, INC. ADM U\WUEMM@ ©@),

557 Third Ave., Brooklyn, N.Y. 11215 e R e lhsisyat iusien Kenses SEF1Y
Phone: (212) 499-3555

America’r. Largest Macaroni Die Makers Since 1903 - With Management Continuously Retained In Some @
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Grocers' Panel
(Continued from page 7)

operation now for distribution and
warehousing, There will be a natural
shrink in the numbers of brands of
private label. Your have some strong
statements from mass distribution
operators who indicate that private
label is on the downtrend.

How's Business?

Larry Williams: How has business
been this year compared with last?

Bill Thompson: I think our situa-
tion Is somewhat unique in that we
have had considerable attrition this
year, The allied stories which were
members left the Denver area, The
7-11 stores which were a lot of units
and small total volume of purchases
left in the early part of 1975. Ton-
nage is down about 7%, but in face of
that we have seen a lot of improve-
ment in the individual stores that we
service, That will help us throughout
the rest of the year. Our fiscal year
ands the first of November and we
expect in dollar sales to be ahend of a
year ago,

Roy Roset We are very pleased
with our sales this year and in fact
they are improving. We have opened
new stores in the marketplace. We
try to open four or five new stores a
year and we will accomplish that this
year, Our private label is growing in
all product categories faster than our
lolnll' business,. We do not feel that
we give any special emphasis to pri-
vate label. We are landlords and we
are leasing out space to renters, Pri-
vate label has to give us the same
return as other products. I don't think
people should kid themselves about
the growth of privat- label.

Jerry Mickelson: Earlier this year
there were projections made that real

rowth would be somewhat around
6% but that inflation would be%a%
by the end of the year. As a company
we are exceeding the growth rate,
but again referring to productivity re-
quirements of the Progressive Grocer
report we saw that is not enough and
we will do what we can to make our
distribution certer more productive,

About Merchandising

Bill Henry: When tuna fish is on
feature and it is on many times dur-
ing the year, do you see anything
wrong with double size ads featur-
ing a tuna fish casserole with noodles
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or when Chef BoyArDee has a s
cial deal and you hitch-hike on that
with some long goods items such as
a spaghetti and tie the two together
to get a merchandising workable
package in the ad—how do you feel
about that?

Jerry Mickelson: No matter what
anyone says this is an extremely com-
petitive business, Tradition has been
and it still is that you have an item
like tuna fish on which you do not
make a ﬁreat gross profit you try to
merchandise something with it, a tie
in item that will give you additional
sales. Pasta has always been and still
is one of those items that will give
you those additional sales and gross
profit. We continue to have the tie-in
ads—for example, a month ago we
had an Italian Week here in Denver
whe'« we tied items together and it
was very successful, Getting back to
the supply area and what macaroni
makers can do. Pasta people run ads
separately and the sauce people run
their ads, Maybe you can tle in to-
Eether and run one ad where if you

uy the pasta you get cents off on
the sauce. We are seeing an increase
in this kind of advertising and it is
working,

I would like to add a point on
the aspect of convenience. Stndies
have shown that there are more and
more working women. You produce
the basic ingredient of a convenience
food. The sauce is another conveni-
ence item. So when the housewife
comes home from her busy day at
work sb# combines the two, puts it
in her microwave oven and has her
dinner, More of these things need to
be exploited.

Yy Roser We do very little of that
type of merchandising. We will have
90 feet of pasta products—next to
that we hndp 15 feet of seasoning—
next to that 8 feet of sauces. This is
what we do in our stores,

Bill Thompson: One of the con-
cerns in our busines. is that buyers
instead of being merchandisers and
developing excitement and imagina-
tion are %ccomlng mechanics—they
are tied to that machine and we have
to get away from this,

Lead Time

Nick Rossi: I would like to ask a
question of the panel, in regards to
lead time on advertising, when we

ut up a promotion how many weeks
rcad time do you need?

i
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Rny. Rose: Generally sp
almost have to have a mor 1,
times we can do it in thy : w
buc four weeks is better.

B!l Thompson: Give us |
because it takes that tin
things together.

Jerry Mickelson: Agreed

Ray Rose: How long Is i goingy
take to get us the produc! after w
order it? I would like to touch o
this delivery matter for 4 moma
from our standpoint. We have 3
hour lead time from our stores, Fron
the time they order until they recein
merchandise. Out of stocks are ¢
tremely critical situations for us, O
of the things we need from all v
dors is for those deliveries to be o
time and be on a consistent basis,

Cosmos Up Date

Larry Williams: In 1971, Jem
Henderson of King Soopers told v
about Cosmos. Could you give ¥
an up-date, please, Ray?

Ray Rose: Cosmos is a compuin
program that was developed by i
National Association of Food Chip
and is based on profit by movenat
of products. I have touched a littlew
service levels and our concem b
out-of-stocks. The computer progs
of Cosmos was developed to be
merchandising tool from the stud
point of space as far as the po
was returned to you and still buk
ally is, however, our use of Com
today is primarily one that it i
computer program for spce 2l
tion of movement of prods :t. We¢
a couple other little things that s
we have been in the Cosm i progr®
and, incidentally all of ou stores¥
laid out in the Cosmos schem

Jls tha! e should have. He is the
presenta ‘€ between you and us—
pport yo 7 sales people so they can
eup to our standards and service
eli—ler ‘s we would like to have
o they ¢l they can give us.

wut Consumers

Larry W illams: What is going on
the stor s today to cope with the
ansumerist movement?

Jery Mickelson: Consumers have
ecome more vocal. They get other
eople to chime in and then you have
group of activists. As I said earlier,
e are in the business to serve the
psumer so we have to be constantly
are of what he needs are, We have
ent over the past year and a half a
pnsiderable amount of time in this
2. We have a consumer relations
ger. She conducts on a regular
usis consumer panels, interviews and
th because one of the things we
that it is very difficult to separate
what the consumer says and what
he actunlly does in the marketplace,
e are spending a lot of time in this
4 doing a lot of rescarch. One of
e things we found is that prior to
odeling or building a new store
§ to get consumer representation
om that area to work with you to
Ip you build that store,

Ray Rose: In my opinion the con-
mer movement s probably the
satest thing that has happened to
grocer husiness, It l:as made us
tter mei ants, It has also made us
tler mar- “acturers because it made
dothin e should be doing.

When installed unit pricing
e wa: | kind of speculation ns
what i s going to cost our in-
try. I | one consumer leader

category of products, ve MYy T tell m
: that sh
changed our 'he‘“s]s d ',’“Ef el would cost $100,000. 1t
?‘V:'ienls“l’ “":fﬂlt into WBel u%‘, A U .  money to take the. exist-
3 b "? m;tés.t 39 ich buf Frice . off of the sheles, clean
anywhere from 0 9= LD an ot the new unit pricing
and all of our stores are 1eing B up, 4 the whole mlr:‘ utui;-
out off of this computer p 5™ bgram . iher, The labor wasl:nost
About Brokers fpensive
Ray Rose: I would like o 3 I the 1 ure consumers who are

other thing about brokers Whil?
brokers really doP Are t.c¥
worthwhile? 1 would like to 33
you as manufacturers that you %
support your broker, Many timel
me:r has a very difficult situ
doing what he says he can &
would like to do because he
not get the support from his

THE MACARON! Jo

eemed  hout their own energy

L. are pong to become concerned
ut the upermarket’s energy bill,

0 [ think. (e will b r ..
b o it.y e doing some

ﬂllleru-y: I think we must develop
scller relationship between
O'ks and us with the common
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goal being the interest of the con-
sumer. We really don't sell products
to you—hut through you and you are
the agent of the consumer,

Super Market Industry

Speaks

The 1876 edition of “The Super
Market Industry Speaks”, the annual
industry status report, has just been
published by Super Market Institute
and is now available to the industry.

This year the report is available in
booklet form and also as a slide/tape
presentation, which includes 100
slides and a 30-minute tape with a
written, cued seript.

“Speaks ‘76" covers the industry’s
vital signs and is divided into three
major sections—external forces that
impact the industry—overall industry
performance—and typical company
operations.

Included in these sections are re-
ports on the economy, the food supply
situation, inflation, consumer atti-
tudes, trends in sales, operating
costs, profits, store development and
merchandising trends.

This year's report also examines
four specinl areas—the trend in food
caten away from home—the DuPont
Model for Financial Analysis—the
impact and measurement of inflation
—and a status report on the measures
of labor productivity used in the store
and dry Frucery distribution center.

Input for “Speaks ‘76" is based on
the results of several surveys includ-
ing the annual survey of Super Mar-
ket Institute members which provided
the bulk of the research data. The
survey drew responses from approxi-
mately 40 per cent of the 'nstiute’s
US. and Conadian men:.er com-

anies. These firms operue 10,278
ood stores,

A second booklet offers supporting
tables for the facts and figures re-
ported on in “Speaks 76", In “De-
tailed Tabulations of The Super Mar-
ket Industry Speaks”, over 37 tables
break information down by dollar
volume, type of operation and geo-
graphic region. Each table is self-
documenting and contains base num-
bers as wclf,us per ceils,

For information on ordering and
costs, contact the Education Division,
Publication Sales, Super Market In-
stitute, 303 E. Ohio St., Chicago, Ill,
60811, Telephone: (312) 467-7150,

R T O P

Super Market Institute Study

Supermarkets last year had a be-
fore-inflation sales gain of 6 per cent,
compared with 1 per cent in 1974,
although post-inflation figures indicate
1975 snles growth was down to 14.8
per cent from 168 per cent the year
before. Super Market Institute’s an-
nual study of 265 companies, operat-
ing about 88 per cent of all U.S.
supermarkets, revealed these statis-
tics. The SMI report also showed that
the gross profit margin, which has
averaged around 21 per cent in recent
years, rose to 22.3 per cent. Direct
store labor costs and fringe bencfits
remained the same at 8.1 per cent and
1.4 per cent of sales, The average cost
of an hour of labor at store level in-
creased from $3.69 to $4.25. The
greater productivity suggested by the
rising dollar rate and the stable wage
rate as a percentage of sales may be
partially explained by. increased
supermarket use of labor saving
technology. Supermarkets may well
outstrip all other industries over the
next 10 years in the conversion to
labor saving techniques, sald Clarence
Adamy, president of the National As-
soclation of Food Chains.

Markups Slid at
NARGUS Stores

Gross margins of virtually every
major supermarket department de-
clined last year among a representa-
tive group of independent retailers,
as the average store markup declined
to 19.1 per cent from 19.4 per cent in
1974,

The figures are based on a semi-
annual survey of 108 National Asso-
cintion of Retail Grocers members
operating 108 stores with approxk
mately $535 million in annual sales,
The stores” volume ranged from less
than $20,000 a week to more than
$100,000.

The average operating profit of all
participating stores last year was 1.9
per cent, coinpared with 2.4 per cent,

The average gross margin in gro-
cerles declined to 17.2 per cent from
17.5 per cent in 1974. Meat was down
to 10.9 per cent from 208 per cent,
while bakery dropped to 429 per
cent from 49.9 per cent. Produce was
the only major department to show a
gain, increasing to 28,5 per cent from
28 per cert in 1975,
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Drasti- 1lly reduces the time required in the production cycle.

Highe: drying temperatures reduce plate counts to well below industry standards while
enhan :ng product flavor and quality.

Electrc i cuntrols sequentially start and stop fans as the product moves by.

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

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

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

Braibanti, the world’s foremost mar.ufacturer of Pasta Equipment.

Plate Counts Side Panels Open for Cooki li oy !
Stoshed., Easier Cleaning mln:‘groqv:g.m“ D'gl:';%pﬂir.nn z
Lock Tight to Stickiness Ellminated :

Conserve Energy.
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Automatic Extrusion Press Preliminary Dryer Final Dryc

with Spreader reduct Cooling Section Slorage Silo Stripper

raibanli

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

EMBER, 1976

Braibanicorporation

§0 EAST 42ND STREET.SUITE 2040 . NEW YORK N.Y.10017

PHONE (212) 682.6407-602.6408 TELEX 126797 BRANY
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Trend Away from
Larger Stores

The trend toward building larger
stores, which had been observed for
several years, was reversed last year,
or at least interrupted, according to
Super Market Institute,

The conclusion was revealed in
SMI's 23rd annual Facts About New
Super Markets, just published, The
study is a companion to the broader
one, The Super Market Industry
Speaks, 1976,

SMI notes that 38 jier cent of its
members participated in the Speaks
study.

SMI acknowledges that the few
firms which closed large numbers of
stores did not participate in the sur-
vey, but says its sample of stores is
representative of closings for the rest
of the industry.

It rotes that 70 per cent of the
stores closed were operated by firms
with annual sales over $500 million.
Approximately 23 per cent were op-
erated by companies with sales of
$100-$500 million. Companies with
lower volume, operating fewer stores,
did not play a significant role in store
closings.

The closed stores were either va-
cant (35.3 per cent) or bought by an-
other retailer and reopened as another
food store (324 per cent). Another
213 per cent were taken over by a

for the average market opened last
year was $20.35, compared with
$16.90. Rent as a percentage of sales
stayed constant at 1.5 per cent.

Of the 85 companies pnrlicipulig&
in the survey, 90 per cent report
stores opened, and less than 40 per
cent closed stores, About one-third of
the firms reported data on openings
and closings, The study showed 62
per cent of the stores reporting only
openings, and 7 per cent only clos-
ings, while 31 per cent hoth opened
and closed stores, The preatest
amount of activity for both openings
and closings was reported by firms
with retail sales over 3500 million.

Shopping Centers

The majority of stores closed, 59.3
per cent, were freestanding—23.3 per
cent in community shopping centers,
18 per cent in neighborhood centers
and 1.3 per cent in shopping centers.

About a fifth of the new stores were
in Middle Atlantic of Southern states.
Slightly over 10 per cent were in the
West North Central, West South Cen-
tral or East North Central region,

Market Sizes

Companies with annual sales over
$500 million reported building larger
stores. The largest new markets are
in Canada and the Northeast and
Pacific regions. Freestanding markets
tended to be smaller than those in
shopping centers. Selling area aver-

Average number of checl uts
store opened in 1975 was 7,
larger markets, such as su; rsty
averaged 12.5 checkouts, S' res g
erated by companies with s, s g
$500 million had 8.4, and frec tandig
stores had only 5.8 checkout

Almost half (46 per cent of
markets opened last year 1. ¢
tronic cash registers, compa od wij
29 per cent in 1974 and 16 per ce
in 1973, Last year, 504 per cent g
the ECR's were tied to instore con
puters. Two years earlier, the fyy
was 44 per cent. Fewer than 3
cent of the ECR's are considered tob
temporary or test installations,

Selling Area

In stores opened last year, the pa
centage of general merchandise in th
selling area was about the same »
in 1974—10 per cent. The larger
company, the greater the selling spic
devoted in new stores to general mer
chandise. For example, compani
with sales of $250-500 had about ¥
per cent of the selling area in g
eral merchandise. while firms wil
sales of $10-830 million opened store
averaging less than 5 per cent of sl
ing area in general merchandise.

Universal Product Dollars

If not coupons, what can groen
manufacturers use to promote prod
ucts?

VIBRATIN
CONVEYORS
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 Veraatile Bucket Elevators with Bptﬁ Age Dllllsn-slln']'_ ¢
{ Plas Buckets (Polypropylene) FDA approved, Sanitary Delrin

llers‘on chaln—reduce friction and wear, Pre-lubricated *
7 chain bushings where lubrication s’ not possible, Baction
lized unl-frame construction permits easy changes in helgh
1orizontal run—allows for ease in cleaning and Inspec-
+ tion, Avallabla as standard with conventional {rame or sani:
ubular frame design, Capacitles to 4000 cu; ft/hr,
LS SR e (EWrte for Bullelin CAL-80

Vibraling Convoyors: Ideal for conveying malerials
genlly without breakage. One plece stainless steel rays
which are sell cleaning moet the most siringent sanl-
lation requirements. All units ulilize corrosion free
“Scotch Ply” reactor springs which can be washed down
plus simple maintenance free positive eccentric drives.
Capacities of up 1o 2500 cu. 1. hr. with lengths over 60

Custom Design Procuss Vibratory Unils are avallable
incorporaling sanilary quick release clamped scroen
decks for scalping or dewatering: Cooling or drying
plenums; covers; mulliple gates for proportioning feeds.

All Asecco vibratling conveyors are lsolated and/or
dynamically balanced for minfinal vibration transmittal,
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different type of retail operation, aged 70 per cent of the total area, and Some 40 major packayedgod fect, Bulletin CVC-20 |
Most stores closed were significantly rfnged fp,:m a low of 67 per cent to makers have embarked on « fl:[:]: ; b
smaller than the typical market, aver- a high of 80 per cent, Southern California of a g " A
aging, 10,372 sq. ft., with weekly sales  The average size of the parking lot program _developed by 1'nks f 1
of $30,004, compared with $68,000 for for the new market last year was Product Dollars .Ino, s C:ccat it ¥
the typical supermarke't. snlesedper 117,000 sq ft. (390 m) Companles S8.C., concern. What makes t! 'P i
square foot were $3.23 aseppsd to it high annual sl ad the argest ! P00 IV L s -
33, king lots; the smallest average size o s e’ L i
Average weekly volume of markets [\:ffs I'OE freestanding stores. Th% larg- versal | Product. Code, & .1 aﬁk dﬁ ] Hd
opened In 1075 was $76.999, com- est average size was reported by system for goods that event .l“Y ; : R ma i 1]
pared with $80,220 the previous year, Canadian stores. SMI notes that 62.9 make it passible for fast t "1“,, M d b i it
which\vas a recorl’ Chn enb vVarsos per cent of the new stores share the bills at supermarkets throug the Packaging . o 2 L
estimated sales of these stores was a  parking lot with other businesses. of scanning devices. Dollsd e ."‘I".‘
plus 7.7 per cent against a plus 8.1 ~ Average volume per checkout of the Under Universal Produci od 57 7 Gk
per cent. new stores in the first year of opera- PrOB™M shoppers collect cx m‘;,, Ry ¢
Sales per scuare foot of selling area  tion was $9,071, The Mountain states bols of various values fron groe : i
was $4.50, compared with $4.22, Aver- and Canada had sales of more than Products. 5
age selling area of the new markets $11,500 per checkout, The Southeast, _— it
was 17,000 sq. ft. against 19,023, The West North Central and West South Arrangement Announ. ed ) Aveyg
average market has 24,360 sq. ft. total  Central reglons had sales of less than ~ Walter Villaume, president and s 0 %
area. against 26,035 sq. ft. 39,00? per checkout the first year. owner ;f Jenny Lee, Inc.] has # A
Volume per customer transaction nounced an arrangement lis UX° 15
o 0’"’“': ‘I'“"”"“e'" for markets opened st year was ~made with the Prince Macarod R :
verage capital investment per .71. Average sales ranged from pany to manufacture and merchanc’ H
store Wﬂgs $649,530 agalnst Ml4-2%e0. about $8 I'l:ug companies \%lth sales l1"rln,::e products in the Twin CY Write for i nearest representative, H
Building cost was $451,802 against under $10 million to approximately market in addition to the Jenny 1 ABEECD 3857 W. Olymplc Boulevard, Beverly Hills, Calif. 80211 "
414,200, Building cost per square foot $14.50 for new Canadian stores, line. (212) gB2-5780 TWX 810-480-2101 AEEEEEESEEERSE SR
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MACARONI PRODUCTS— Upswing in per capita consumption, unit sales *

As good wheat crop helps hold prices steady, suppliers use stepped-up promotions as competitive tool

from Chain Store Age,
Super Market Sales Manual

“Macaroni products are recovering
from the rocket ride they took when
meat prices were at a peak and are
returning to normalcy”, observes a
spokesman for Skinner Macaroni Co,,
Omaha, Neb,

Though 1975 sales in this category
did not register the dramatic gains
experienced in 1973 and 1974—when
soaring meat Erlces led many con-
sumers to seek alternative, cheaper
meals—last year's sales were still on
the upswing,

Suum;J:eg 1875 tonnage gains for
pasta products at between 4% and
6%, while per capita consumption
continues to rise. “This increase in
consumption—while only marginal
last year—is significant”, observes onc
supplier, “becanse overall food con-
sumption in the U.S. was down in
1975",

(AccordInE to statistics compiled by
Super Market Institute, per capita
food consumption fell about 1% in
1975, bringing the fgure to 1968
level. Practically all of the reduction
was in red meat.)

Retailers across the country report
increased movement in macaroni
products for 1975, citing both stable
prices and increased manufacturer
promotions as major spurs to sales,

Though packaging—especially in
petroleum-related polyethylene—and
distribution costs continue to rise,
manufacturers feel they can absorb
these rising expenses if ingredient
costs remain stable.

Wheat production in 1875 rose to
nearly 19% above the previous year,
and suppliers foresee a good crop next
year, both in the domestic and foreign
markets,

Robert Green of the National Ma-
caronf Manufacturers  Assoclation
notes that pasta Ilwrlces in general are
at 2 much higher level than they were
around 1972-1973 (from an average of
20¢ a pound then to nbout 49¢ a
pound now) due In part to the poor
wheat crop of three years ago. He
notes, however, that “prices have held
steady for over a year now and con-
sumers have adapted to it",

“Since prices across the board are
stable®, notes a spokesman for Lipton,
“therc has been a lot more emphasis

The Following Chart Shows Each

Macaronl Producs C*m'l Share of ‘ofa
Unk Movement, Measured in Units Per Store Week

Share of Total Unts P: - Siory
Category Unit Movemest (%) Per Veek
Macaroni Dinners 18,04 17
With Cheese 15.72 150
All Other Macaronl Dinners 232 2
Noodle Dinners 471 45
With Meat 1.15 1
All Other Noodle Dinners 56 34
Sp#helli Dinners 2.20 21
iWth Meat 1.26 12
All Other Spaghetti Dinners 94 9
Noodle Mixes N/A N/A
Macaroni 27.04 258
W 10,48 100
All Other Macaronl 16.56 158
Noodles 14,78 141
Flat 13.00 124
All Other Noodles 1.78 17
Spaghetti 25.47 243
Relnulu 19.60 187
All Other Sprrhetti 587 56
Meat Extenders 94 9
Pizza Mix 1.68 16
One-Pot Dinners 1o which
Fresh Meat/Fish is added 4.51 4
With Noodles or Macaroni 2.10 20
With Rice 21 2
All Other One-Pot Dinners
With Meat/Fish Added 2.20 21
Noodles with Sauce Mixes A2 4
All Other Pasta Dinners 21 ]
TOTAL 100,00 954

in the category on aggressive Eromo-
tions as a means of competing”.

The type of promotion most favored
by macaroni and noodle suppliers are
tie-in promos with manufacturers of
rnlntct}, items, such as glass-packed
sauces, tuna, ete. (The National Maca-
roni Institute reports that 98¢ worth
of pasta can yleld as much as $7.69
in related-item sales.)

The Creamette Company, Minne-
apolis-based supplier of macaroni and
egg noodle products, ran cross pro-
motions last year with Ragu sauce
and Chicken of the Sea tuna. One
promo featured a coupon on Cream-
ette packages toward the purchase
of Ragu sauce, supported by foint
magazine ads,

Lipton launched a tle-in promo
with Breakstone sour cream, offering
consumers new ways to use its prod-
uct,

Retailers have been reaping the
benefits of this stepped up promo-
tional activity, As a spokesman for a
major Eastern chain points out, “Our
macaroni and noodle sales were up
last year, even though meat prices
were down, as were other forms of
carbohydrates, such as rice and pota-
toes. When this happens, pasta can
hit a slump but this didnt happen

because there were always prome
tions going on”,

Basic macaroni, spaghetti and eg
noodles were the big sellers in 107
and for the first six months of this
year. Sales of add-to dinners are cor
tinuing a downward trend
some manufacturers still remi
strong In the category, Gencral Mik
has added a new varlety—Spaghetd
F‘lnvor—to its Hamburger Helpsr
ine.

Retallers are continuing t - redu
shelf space for this category, howevt
limiting their selection to on’
two brands,

A buyer for a Midweste 1 chid
notes “a significant dip in ad -
ners, It seems that consumer
not willing to pay the extra
the added convenlence these roducs
offer, This is true in many ot or ars
of the supermarket, as well.”

Some market sources prelict o
other surge In the price of r«d met
which may cause pasta sales to 5w
agaln as they did three ycars 8
(macaroni sales rose by 12% in 1
But whether or not this prediction ¥
accurate, most retailers and supple?
feel that pasta sales will continue!
moderate upward trend, as long ¥
hasle ingredient costs remain stable
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rays give good reviews when the cook serves up good-tasting. wholesome noodfe dishes

Sometimes the people hardest to please are

sitting right around the family table. So the smart cook
really uses her head,..and serves up good-tasting
noodle dishes.

But the best noodle dishes hegin long before they
reach the table. They begin on the farms of the northern
plains, where the nation’s best durum wheat is grown,

From this durum wheat, Amber Milling mills fine
pasta ingredients...Venezia No. 1 Semolina, Imperia
Durum Granular, or Crestal Fancy Durum Patent Flour,

At Amber Milling, we're serious about pleasing our
customers. We know you're fussy about quality. So we
deliver semolina and durum flour that makes it easier for
you to please all your “fussy” customers, Specify Amber!

\\“J AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Minn. + General Offices at St. Paul, Minn, 55165/Phone (612) (469433
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from Chain Store Age,
Super Market Sales Manual. &":."
Sales
Macaroni Dinners 12,30
w/Cheese 10,47
All other Macaroni Dinners 1.83
Noodle Dinners 499
H w/Meat 1.00
All Other Noodle Dinr. . 3.99
Spagheiti Dinners 2,67
w/Meat 1.67
All Other Spaghetti Dinners 1.00
Noodle Mixes .05
Mauacaroni 27.25
Elbow 11,13
All Other Macaroni 16.12
oodles 5 15.14
Flat 13.47
All Other Noodles 1.67
Spaghetti 2593
R:Pulnr 20.11
All Other Spaghetti 5.82
Meat Extenders 1.17
Pizza Mix 3.00

One-Pot Dinners to which
Rresh Meat/Fish 1s Added 6.50
w/Noodles or Macaroni 316
w/Rice 34

All Other One-Pot Dinners
w/Meat/Fish Added 3.00
Noodles with Sauce Mixes 50
All other Pasta Dinners 50
TOTAL 100.00

9% of total store volume—0.60%,

MACARONI/PASTA PRODUCTS: 1975 Performance $1 Million Swpemarkets

ASSORT-

SALES PRO! MENT Avg. G iy
Dollar % of Dept. Gruss Profit ltems/Brands Mary
Volume Gross lars Sizes at (%

(Miilions) Profit (Mlitions) Warehouse Retai
$ 759 10.55 $ 13.26 1 17.
64.9 B.53 10.72 5 16,
11.3 2,02 2.54 2 22,
0.8 5.25 6.59 7 2.
6.2 1.26 1.58 2 25.5
24.6 3.99 5.01 b 204
16.5 295 3.70 3 224
10.3 1.77 2,22 1 216
6.2 1.18 1.48 2 24.0

3 04 .05 1 19.5
168.2 26,08 32,717 24 19.5
68.7 11.04 13.87 8 20.2
99.5 13.04 18.90 16 19.0
934 16.14 20.29 21 217
Bi.1 14.21 17.86 16 219
103 1.93 2,43 5 236
160.0 25.49 32.03 15 20,0
124.1 19.75 24.82 10 20,0
359 5.74 7.21 5 27.0
72 1.54 1.94 3 270
18.5 3.40 427 6 231
40,1 7.34 9.24 17 23.0
19.5 3.61 4.54 10 233
2.1 361 4.54 10 233
it 49 1 234

18.5 3.34 421 6 228
3.1 65 83 k] 26.8
31 57 Ja2 | 234
$617.1 100.00 $125.69 108 204

GRO .
MARC

Industry Statistics
‘ John ]. D'Asaro of Ermst & Emst
| declared at the Annual Meeting that
75% of pasta manufactured in the
United States is covered by the indus-
try data being supplied to the account-
ing firm. “While 75% provides a good
barometer of what is happening, we
are hoping for 80% within the near
future,” Mr. D'Asaro said. “The in-
formation will be more significant
after a cycle of a year,” he said, “to
provide comparisons after building up
a history,”
Based on the results of the NMMA
Sales Index Study for June, released
by Ermst & Emst, some recovery was
made from the low level of activity
experienced in May, The results show:

Sales Index (Average Sales for 1972 = 100.0)

May June Six Months
Government 64,1 54.6 55.1
Industrial-Institutio 84,2 107.5 1038
Grocery Trade 1084 119.1 125.1
All Sales 103.0 1153 119.5

With the exception of sales to Gov-
ernment accounts, June sales were
stronger than Ay, compared to aver-
age 1972 sales. The largest gain in
terms of index points was in sales
to Industrial-Institutional accounts,
where sales once again rose above
the average volume for 1972,

Through the first half of 1976, aver-
all sales volume was approximately
20% greater than the average half of
1972. Grocery Trade business was
strongest, being one-fourth greater
than 1972 averages, Sales to Govern-
ment accounts continued to lag be-
hind 1872 averages.

The index numbers, again, are
based on reports from companies
whose total sales of pasta products
represent an estimated 75% of the in-
dustry volume, The indices are de-
rived by dividing current year's sales
by the average sales for 1072,

Imports Up, Exports Down
Data for the past ten years from
the U. S, Department of Commerce
shows the Durum Mill Grind in the
year's 1974 and 1975 were about 13%

Durum Mill Grind Macaronl Uxpists Macaronl [mport

Year (bu.) (bs) (Ibe )

1966 29,038,000 1,706,610 13,67..000
1967 28,538,000 1,540,000 17,722.64)
1968 28,368,000 1,218,419 18,834 446
1969 29,762,000 1,524,928 22,870.359
1970 32,052,000 1,381,099 27,601.965
1971 32,236,000 1,466,044 29,207.752
1972 33,621,000 1,863,540 42,238,505
1973 37,622,000 2,546,900 45,513,409
1974 32,995,000 3,218,800 47,252,140
1975 32,993,000 2,101,736 53,491,259

higher than in 1968, Wholesale blend
ing with other hard wheats hegan in
1873 when price controls went into
effect on July 1 and drove the price
of durum up from $1.90 a bushel b
$6.00 in the Minneapolis cash markel

Exports picked up in 1978 and 107
after remaining on a plateau for the
previous seven years, but droj ped last
year as durum prices eased.

Best customers of the Unit: | States

in 1975 for macaroni prodi ts was
Canada taking 615589 pou ds, the
Bahamas with 354,604 pounc . Ja
with 337,583 pounds, and . | o
countries 763,960 pounds.
- Imports have jumped fron: 13 mit
lion pounds in 1966 to 53% million
pounds in 1975, Leading i porter
are Canada with 24,871,785 )jounds
Italy with 10515548 poun s, and
Mexico with 7,281,837 pount .
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Aulomatic

FINE WEIGHT CONTROL

Keeps cutall wesght in sharp
adyustment 10 Inn® eviawiy 10 (he
bare minimum

S oy L R S RSP

Turn your packaging line
into a profit center. Turn to Triangle.

atsimple. Triangle adjusling themselves watch your system pay for
ns operate themselves, continuously. Round the clock itsell. Look over our system —
'ring zero underweights for as long as you want. No Flexitron 1600 nel weigher
jiveaway savings you can  attenlion needed. You can pay running with Pulsamatic
Set them and they're on less and get less, day afterday.  form-ill-seal equipment -and
OryoucanturntoTriangleand  you'll know why.
To get the facts write:

Triangle Package Machinery Company

6655 West Diversey Avenue, Chicago. llinois 60635

BH:%IBEIEMTIME ONTRO|
i Or call (312) 829-6200

Assures sullicent tme lor consistont
dnibbie leed tor repeatable accuracy

Aulomatic

FEED RATE CONTROL

Adjusts the lecd rale to vach scale 1o
OPU20 sealo leoed cyeke i

Automatic

CHECKWEIGHING PRGPORTIONED FEED

Means each portion is check- Grves even distnbution ol product o
wisghed, wilth waghl adjustments each scole Bunpd 1o gvoed choking or

as necessary, in ihe bucke! belore
apackage is made

Automalic

TARE CONTROL
Compensates for product buskd up in
he weight bucket 1o mamniain exact
package weight

SANITARY FRAME & WEIGHER
Frama designed to shed hinves and
Partcles, and gaskeled waigh cell,

meg

fot 4 really thorough clean up

cam i,

sty oy
Srsiom 1, you wanl. even while the
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FLEXITRON WEIGH CELL
Doetvers razor sharp waaghing that s
excephonilly consestont gackage
alter package year alter year

SEALER TEMPERATURE
CONTROL

As smplo and accurate as anng o
fino FM recenver e i gagae for
cormech readings

syslem can be hosed down

COMPUTER INTERFACING
Links up ity 10 provide comipriles
with inlormation for evalahon
15 as the Fiextron woigh coll, controls and reconds

4 werghts in 1001hs ol an o7

PLUG IN ELECTRONICS

N Prmted carcon | I rargrogatixg
: ,LD.;E:"].-E%:ALE READ ll‘:l”l‘l:l!!:l:l'(ll:: ( .:I:‘I:' |‘l\‘|n'1:c:'l.ul|‘
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“lal readout o
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iy systom shooting a snap

“NCLOSURE NEMA 12 CONTROL CABINET
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s, clothing, olc. well
ng pans extends syatem bl

ENERATOR
o ofien dithicull-lo- adjust
! You just dial tune the
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package just lormod and rolcased Flexitron 1600 net weighers * Volumelric and Auger Feeders » Pulsamatic lorm il seal

equipment « CBH Conveyors » and related high-perlormance equipment
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Early Harvest

By the end of July harvest had be-
gun for Minnesota, through South Da-
kota and into the southern counties of
North Dakota. The abnormally early
start was due primarily to the drought
conditions that had prevailed in this
area during the season forcing the
crop to mature rapidly. Early reports
of yields have been mostly poor to
fair with test weights from light to
normal. Yields will improve signifi-
cantly as the harvest moved north-
ward into the later seeded fields in
northern and western North Dakota
where moisture has been ample, Con-
ditions have been good in Montana
where the harvest began in early areas
in the last week of July.

All wheat production was estimated
by the United States Department of
Agriculture as of July 1 at 2,040,436,-
000 bushels. This will be the second
largest crop of record and only 4%
hcl%w all-time high produced in 1975,

Durum production is expected to set
a record of 128,920,000 bushels, up
5% from last year's peak. On the pros-
pect of this bumper crop durum prices
in Minneapolis dropped below the
$4.00 level for the first time in three
years,

Canadian Crop

Canada’s 1878 wheat crop will total
736,000,000 bushels, second only to
the record 807,000,000 produced in
1966, United Grain Growers, a large
Canadian grain farmer's cooperative,
forecast. Wheat output in 1975 was
624,000,000 bushels, according to Sta-
tistics Canada, a federal government
agency.

Durum wheat output was forecast
at a record 118,000,000 bushels, up
260% from the previous record of
93,000,000 last year.

European Prospects

Great Plains Wheat, Inc. reports
that the western European drought
continues despite spasmodic rains that
made little impression areas that have
seen virtually no rain in months,
Drought has cut estimates of the
French durum crop to about 600,000
tons, about 100,000 tons less than Jast
year, but of better quality. With the
large surplus of durum still available
from last year's crop, this will mean
a reduced need of European Econ-
omic Community for imported durum,

20

Russian Crop Study

A threeman team of crop evaluation
specialists sponsored by tisc U.S, De-
partment of Agriculture left \Vashing-
ton for the Soviet Union where they
will visit spring wheat areas to assess
USS.R. crop conditions. The team
will return to Washington Aug. 9,
Team members are Arthur Shaw, U.S,
extension service, Montana State Uni-
versity, Bozeman, who is team leader;
Vance V. Goodfellow, Crop Quality
Council, and Edwin ]. Stone, Inter-
national Multifoods Corp., both of
Minneapolis, The trip was arranged in
accord with the U.S-US.S.R. Agree-
ment on Cooperation in Agriculture,
A similar team visited the Soviet
Union some weeks ago to examine
winter wheat conditions. Based on
that team’s finding, the Soviet 1978
wheat crop is estimated at 80 million
tonnes, against 68.1 million last year;
winter wﬁenl. 34 million, against 36.6
million, and spring wheat, 46 million,
against 29.5 million,

In Tunis

Wheat production in Tunisia in
1876 is tentatively estimated at a new
record of 1,150,000 tonnes, up 11%
from the 1975 harvest, the Foreign
Agricultural Service indicated. The
prospective crop is made up of 800,000
tonnes of durum wheat and 250,000
bread wheat,

The F.A.S. said that if the crop is
realized, Tunisia will probably have
60,000 to 100,000 tonnes of durum
wheat available for export but will
also have to import around 300,000
tonnes of bread wheat.

Egg Production

The nation's laying flock produced
5.3 billion eggs during June, 3% below
the previous month, but 1% above
Jure, 1975, according to the Crop Re-
porting Board. The number of layers
during June totaled 1% fewer than
a year earlier but eggs per 100 laye:s
were 1% above a year ago,

The number of layers on July 1 was
267.8 million, 1% below both the year
earlier and the previous month. Rate
of lay on July 1 at 655 established o
new record high,

Egg-type chicks hatched during
June, 1976 totaled 41.9 million up 2%
from the 40.9 million produced a year
ago. Eggs in incubators on July at
34.5 million were up 1%,

Food Marketing Alert

The United States Depart ent of
Agriculture reported the sup y gy,
ation in August showed beef - entify)
and porklight, although up al. .t 17
from the unusually low lev | of 1
year earlier. Broiler and fryc.s v
plentiful. Eggs were adequi.e wig
August output likely to be slighy
above both last year's level nd (e
most recent three-year averag: for e
month,

Summer production of fresh pata.
toes was expected to be 7% more thay
the 1975 crop, but slightly loss tha
the three-year average,

Rice is plentiful because of record
1975 production and reduced exports

Dried beans are plentiful as a re
sult of reduced export shipments, Dry
peas were plentiful because of a large
carryover of stocks and reduced ex
rurts. Farmers planted one-thid
ewer acres this year,

In Super Market News

The National Macaroni Institute has
launched an advertising program in
Super Market News with a monthly
mention of related sales ideas.

The initial placement in Augu
calls attention to National Macaroni
Week, October 7-16, and urge
grocers to Push Pasta and Ground
Beef in October to sell pasta, meal
canned goods, vegetables, spices and
cheese,

Successive months will ha: e other
specific suggestions for tiv ins to
create interest, traffic and pr fits.

On Regulation

Ed Ney, chief executive o Young
& Rubicam International, th adver
tising agency, discussing gov mment
regulation in on interview wi  Madi
son Avenue Magazine;

Without any regulations, : oper
ate in a jungle, With them, w 're fr-

uently in a straitjacket, In ¢ .r view
there are too many regulation: poorly
administered, which end up putting
a half nelson on the free e erprist
system and not generally be. cfilting
the consumer,

Rail Rates to Rise

Railroads probably will apply 1
the Interstate Commerce Commission
in late August for a 5% rate incresst
on commodities unaffected by ris
averaging 4.7% earlier this ycar, 8
industry source said.
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Mill E. >ansion in

New | auge

Intern onal Multifoods Corp, on
mounced a major capacity
t dts flour mill in -the
linnesota community New
were the company began 84
years €a [

Athert 1 Bean, grandson of the
company founder and current chair-
man of Multifoods' Executive Com-
mittee, announced the $3 million ex-
ion plan in an address prepared
or delivery at New Prague’s Bicen-
tennfal celebration.
le said Multifoods will begin work
immediately on the free-standing fa-
dlity adjacent to the company's exist-
ing flour mill.

The new unit will have a daily ca-
pacity of 4,000 cwt. (hundredweights)
of four. Completion of the project is
wstimated for Fall 1977,

It will replace more than 50 per-
cent of capacity lost in the May 1075
explosion at the company’s flour mill-
ing complex in Davenport, lowa., That
facility has been demolished, and the
property has been sold.

The New Prague unit will produce
specialty blends of flour to be used
by bakers in making a variety of prod-
uets Including breads, rolls and ethnic

goods,

Itis expected that the new facility
will employ approximately 20 persons
when completed.

Multifoods began operating as the
New Prirue Flouring Mill Co. in
15921t ;"ew to become North Amer-
@5 larcst flour milling company

1960s

is a broadly based, $800
apany selling in the Away-
¢ Eating, Consumer, In-
| Agricultural markets,
— e

IMS; t

mal Multifoods Corp, de-
o-for-one split of its com-
n the form of o 100% stock
' it also increased its cash
v 1314%,

k dividend will be distri-

e,  Albany, Ore, whose
*1ger into Multifoods was approved
¥ the board of directors, will be de-
“fmined by the merger agreement,
EPTEMBER, 1976

A 21%¢ quarterly cash dividend on
the split shares will be payable Oct.
15 to sharcholders of record Sept. 20,
subject to the same entitlement date
provisions with respect to Smoke-
Craft sharcholders. The company also
declared the regular d[vidcng on each
series of its preferred stock with the
same record and payable dates,

“Our dividend actions reflect both
our first-quarter performance and our
ortimism about reaching corporate
objectives for the full year,” said Wil
liam G. Phillips, Multifoods chairman.
The 21%¢ cash dividend, equivalent
to an annual rate of 85% per share,
represents a 13'4% increase,

The stock split follows shareholder
action at the Multifoods annual meet-
ing June 18 increasing the authorized
common to 10 million from 5 million
shares,

ADM Gains

Net eamnings of Archer Daniels
Midland Co. in the year ended June
30 increased 61% over the previous
year and net income per share of com-
mon stock showed a rise of 49%, ac-
cording to a preliminary unandited
statement.

For the 1976 fiscal year, ADM re-
ported net eamings totaling $65,120,-
000, equal to 3228 u share on the
common stock, compared with $40,-
474,000, or $1.53 a share, in the pre-
vious year,

An average of 28,599,491 shares of
ADM common stock was outstanding
in the year ended June 30, 1976, com-
pared with 26,409,463 in the previous
year, Earnings for fiscal 1975 were
restated to reflect the acquisition of
Tabor & Co. on a pooling of interest
basis and for a three-for-two stock
split effected in December, 1975,

William A. Julien Retires

William A, Julien, district sales
manager for the durum department,
retired us of June 30, it was announced
by ADM Milling Co. Mr. Julien, who
had spent his entire career at ADM,
had worked for the company since
March, 1936,

Originally in the traffic department,
Mr. Julien's career included assign-
ments in the grain and milling firm’s
export, millfeed, and bakery flour
sales departments, attaining the pos-
ition of durum department district
sales manager in 1959,

Gl L g il e A s TR

Washington Meeting

The National Macaroni Manufac-
turers  Associution holds its annual
meeting in Washington, D.C. Thurs-
day, September 16,

There will be a legislative bricfing
at the Mayflower Hotel at 11:00 a.m.
and then delegates will meet with
their Senators and Representatives at
the Rayburn House Office Building
on Capitol Hill for a buffet luncheon,

A business meeting back at the
Mayflower will review the Waorld f
Outlook, Energy Policy and Conser- B
vation, Handbook 67 Revision, Net [
Weights, Metrification, and the status
report on the Baker's comments for
Good Manufacturing Practices,

A reception will be held in the
Presidential Room of the Mayflower
from 7:00 p.m. to 8:00 p.m. to socialize
with the Washington Representatives,

Small Business Tax Cuts

The Senate has voted to make
pPermanent several tax cuts that were
proposed by Senator Gaylord Nelson
(D-Wis.) to help small businesses sur-
vive the 1975 recession.

Under the cuts:

® Tax rates were reduced 9% on
corporate earnings helow $25,000 and
by 40% on carnings hetween $25,000
and $50,000, [ 4

* The amount of used machinery B
cligible for the investment credit was {
doubled from $50,000 to $100,000,

® Permissable accumulated  earn-
ings not subject to a penalty were in-
creased from $100,000 to $150,000.

These tax cuts—the largest for
small and medium-sized business in o
quarter century—hecame law for the
1975 tax year after Nelson and five :
other senators who serve on hoth the -
Small Business and Finance commit-
tees, which handles tax legislution,
were able to convinee their colleagues
to provide significant tax relief for
smull business. Nelson is Small Bus-
iness Committee chairman,

Under the recession plan originally
proposed by the Administration, virty-
ally all tax benefits carmarked for
business would have gone to big bus-
iness,

Because of the Congressional shift
in emergeney aid, small companies
received about $1.3 billion in tax
breaks in 1975, or approximately
37.5% of the $3.5 billion in tax bene-
fits that Congress specified for busi-
ness,
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Spaghetti, Spareribs Supper
Illustrated on Front Cover

Outside, the gentle aroma of char-
conl smoke drifts through the lazy
summer evening. Inside, the bubbly
sound of boiling water announces that
the spaghetti is cooking and will soon
be ready to join the barbecued meat
for a delicious supper on the patio. On
the grill are lamb spareribs being done
just right with a gutsy seasoning of
crushed red pepper, And simmering
near the pot of spaghetti is a colorful
sauce of zucchini and fresh tomatoes.
In the refrigerator is a big bowl of
tossed green salad awaiting the final
flourish of tossing with its dressing,

The scene is set. The food is ready.
And so begins another happy outdoor
summer meal, with Spaghetti Spare-
ribs Supper on the menu.

Spaghetti Spareribs Supper
(Makes 8 servings)

1% tablespoon salt
4 to 5 quarts boiling water
12 ounces spaghetti
% cup margarine
1 medium onion, sliced
1 cup chopped celery
1%2 pounds zucchini, sliced
2 large tomatoes, peeled and cubed
% to 1 teaspoon salt
V4 teaspoon each

oregano leaves

basil leaves
V4 teaspoon instant minced ga.lic
Grilled Lamb Spareribs®

Add 1% tablespoon salt to rapidly
boiling water. Gradually add spa-
ghetti so that water continues to boil,
Cook uncovered, stirring occasionally,
until tender. Drain in colander.

Meanwhile, melt margarine in large
skillet; add onion and celery and saute
until almost tender. Add zucchini, to-
matoes and remaining seasonings.
Cover and cook over medium heat 10
minutes; uncover and cook 5 minutes,
or until zuechini is tender. Combine
with spaghetti. Serve with Grilled
Lamb Spareribs,® recipe given below.
* Grilled Lamb Spareribs: Cook 4%2
pounds lamb spareribs with 2 tea-
spoons instant minced onion in boil-
ing salted water to cover 45 minutes,
or until tender; drain. Brush lamb
with 2 tablespoons lemon juice;
sprinkle liberally with salt, then
lightly with crushed red pepper. Grill
or broil 4 inches from source of heat
8 minutes per side, or until well
browned. Garnish with lemon wedges.

Two New Alphabet Soups

Two new Campbell's condensed
soups being introduced nationally
this month spell “fun” for kids'
lunches,

“Campbell's” new Chicken Alpha-
bet and Meatball Alphabet Soups are
the newest additions to the Com-
pany’s popular line of red-and-white
label condensed soups.

“The new soups are designed to
appeal specifically to children, al-
though consumer testing indicates
they will also be popular with the
entire family,” according to Paul N.
Muleahy, Campbell Soup Company's
marketing manager for canned soups,
“Home-use testing among home-
makers gave both new soups high
ratings for their good flavor,” he said.

“Chicken Alphabet and Meatball
Alphabet were developed to broaden
the appeal of the popular condensed
alphabet soups among children ages
2 to 12, who account for a substantial
part of all soup consumption,”
Muleahy said. “Test market perform-
ance indicates the new soups repre-
sent high volume additions to our red-
and-white soup business,” Mulcahy
said,

Chicken Alphabet contains chicken
and alphabet macaroni in a full-
flavored golden broth, Meatball Al-
phabet contains Campbell’s little
meatballs and alphabet macaroni with
vegetables,

A coupon worth 10¢ toward the
purchase of either of the new soups
will appear as part of full-color ad-
vertisements in - September  Sunday
supplements of major newspapers
with more than 46 million circula-
tion.

Network prime and daytime tele-
vision commercials will also support
the national introductions of the new
soups during a 80-week follow-up

period beginning in Septemb: _ Pojy.
of-sale materinl will inch e g
posters, case cards, shelf tal s gy
a display spectacular,

Prince Holds Meeting

A three-day management ety
of key executives of all the ivisip,
of Prince Macaroni Manui cturing
Co. was held in the firm's muin office
in Lowell, Mass, recently,

Key exccutives from  Hartfor
Providence, Portland, New York, Chi
cago, Rochester, Detroit, Allentow,
and New Jersey attended the con
clave.

The seminar was devoted to sl
management and  advertising. Two
films, “Charge” with Arnold Palmer,
and “The Distribution Game” wer
shown during the meetings,

Joseph P, Pellegrino, president o
the macaroni company, addressed the
gathering. The group was taken ona
harbor cruise to view the “tall ship’
anchored in the Boston Harbor, and
u[fobplnycd golf at the Vesper Country
Club.

Joint Coupon Ad

Homemakers can save 20¢ ona
summertime meal recipe from The
Creamette Comnany and George A
Hormel & Co. through a full-colo
page ad in August Family Circle that
offers a cool summer salad idea and
10¢-off coupons on the two main ir
gredients—Creamettes Brand M
roni and Hormel's Spam Luncheon
Ment,

The recipe calls for a 7-our e pad:
age of Creamettes and a 12-v ince can
of Spam mixed with chedda cheest,
sweet peas and assorted co diment
served on lettuce greens.

Grocers will receive 10¢ or eh
coupon redeemed, plus 5¢ ach for
llm;dllng from Creamettes ¢ d Hor
mei.

On Small Business

“Thousands of viable, res onsible
energetic  small businesses are 3
healthy antidote to the domi. anced
a handful of corporate giants operd
ing from a handful uF heaiquartet
cities. . . . Small business contribul®®
to worker satisfaction, Wnrk.lin tum,
is a primary influence upon the Ui
ity ul} human llfe."—nl-l:[::old s, Wi
linms, President, Institute on Man
Science,

Washington Meeting
September 16, 1976

Tre MACARONI JoURNA

Durum Is our middle name . . . unifor-
mity is our game. If you have a formula
that is successful, you want the same
uniform results every time. We contin-
uously test our product to give you the
uniformity you desire. You can depend
on the durum people. You start with the
best when you order Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour.
And you get the same uniform quality
every time. Call us for uniformity.

the durum people

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201

Phone (701) 772-4841




by James J. Winston

le past few months have subjected
the Food Industry as well as our
own industry to a series of new regu-
lations and startling events which
are characteristic of the changing
times, The Standards Committee has
been motivated to meet frequently in
order to review pertinent matters and
make decislous which will be favor-
able to members of our industry—
large and small,

Permit me to review some of the
significant aspects which will affect
the course and practices of our indus-
try.

Good Manufacturing Practices

For the past eight months our in-
dustry has been actively engaged with
the Food & Drug Administration in

reparing proposals for Good Manu-
acturing Practice regulations, You
probably are aware of the fact that in
1067 the Food & Drug Administra-
tion published in the Federal Register
under Section 128 “Current Good
Manufacturing Practice in Manufac-
ture, Processing, Packing or Holding,.”
Based on this regulation, the Food
and Drug has already published spe-
cific manufacturing practices for the
Cacao and Confectionery industry and
has issued proposals for GMP's for
bakery foods and is in the process of
issuing proposals for the dry mix and
for the pasta industries,

My first meeting with the Food &
Drug Administration on this matter
took place in tiw latter part of 1675,
At this meeting, I met with Dr, Kauff-
man, Harold Salwin, and several other
members of the Food Technology De-
partment. It was suggested that our
industry play a cooperative part in
the promulgation of GMP regulations,
This was followed by a Craft of GMP’s
which was presented to the Boord of
Directors nt our meeting in Florida
which was revised and presented to
the Food & Drug Administration for
their consideration,

It must be emphasized that these
regulations are of the utmost im-
portance and once accepted by both
the FDA and our industry, they be-
come law. Therefore, the most care-
ful consideration should be given to
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the regulations which pertain to sani-
tation, quality control, coding, pack-
aging, warchousing, so that each com-
pany in our industry will be able to
abide by them without being embar-
rassed in the course of a Food and
Drugf inspection,

The members of the Standards
Committee have been working very
closely with me on this matter and at
the same time have been putting in a
great deal of time and effort plus
travel. I would like to mention these
men, who are all making a significant
contribution to the formation of
GMP's for our industry. Paul Ver-
mylen, who is Chairman of the Stand-
ards Committee is president of A.
Zerega's Sons, Inc.; Val Bremer, Tech-
nical Director of the C. F. Mueller
Company, Mickey Skinner, Vice Pres-
ident of the Skinner Macaroni Com-
pany, Albert Ravarino, President of
Ravarino & Freschi, Inc., Luke
Marano, President of Philadelphia
Macaroni Company, Inc., and Charles
Niskey, Vice President of San Giorgio
Macaroni, Inc,

Our first meeting with the Food &
Drug as a committee took place in
February, 1976, where we met with
about ten representatives of different
divisions of the Food & Drug Admin-
istration, We reviewed our proposed
regulations with the members of the
FDA while listening to some of their
evaluations and criticisms, We were
asked by the FDA to revise our pro-
posed regulations in line with the

Report of the Director of Research

proposed regulations for hak -y fool
which had recently been | oposd
We then spent another 5-8 v ccks
vising our proposals for th GMp,
for our industry and a copy of they
proposals was sent to each membe
of the Board for their evalu.tion an
comment, This was dated March %
1976 and was entitled “Draft for Pp
posals and Good Manufacturing Rege
lations for Macaroni and Noodk
Products,”

I think that you will be pleased to
leam that in our definition of mau.
roni-noodle products, the members o
the FDA have agreed with us that we
should specifically refer to macaron
noodle products as a form of pah
which is prepared from o forme
dough. This does away with the words
“Alimentary Paste” which have a
ways been an unacceptable expre
sion.

The Standards Committee and |
met again with the members of the
Food & Drug Administration in Apd

to review the draft that T had sl [§

them on March 20th, Dr, Shaffner aad
his assoclates spent the entire dy
with us in Washington goiny throu
each paragraph of my draft, and o
the same time they injected some d
their thoughts which they thougl
should qualify some of our proposihs
Unfortunately, they also maile suges
tions which we did not ap rrove be
cause it was our opinfon th:* sume.ﬂ
their suggestions would inj ct an i
flationary impact and/or envirr
mental impact.

The definitions of these « pressiot
are in order, so let me expli 1 whatd
meant by these impacts, By inflatior
ary Impact, it is understoo that e
new regulotions would no incres
the retail costs of the produ tom?
than 100 million dollars a ear &
would not cause a “major : ducti®
in competition in the partic ilar fool
industry. By environments impt
the consumption of energy * oul
be significantly affected a1 1 sh
not trigger the threshold 1y ad
energy consumption, and slou
exceed 1/)0 of the total domestic ™
sumption for the industry.

Specifically, we vehemently
exception to the suggestion ©
Tod & Drug when they deeme
periinent to dnject the follows
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Fans a1~ other air-blowing equip-
ment shn. be located and operated in
uch a 1+ nner that does not cause
ontamin ion of raw materials, re-
eind, ¢ ckaging  materials, and
fnished  oducts by air-bome con-
minant: '

F In a loiter which I sent them on

lme 2, | suggested that the word
fans” be inJectcd in the following
agraph: “Drying rooms, dryers,
nders, containers, utensils, other
processing equipment, dead spaces
equipment and storage and process-
ng areas shall be cleaned and free
ol filth, and insects, rodents and other
mals to prevent raw material or
oduct contamination.” I recom-
ded that the word “fans” in this
uragraph follow the word “dryers,”
d my explanation was as follows:

After studying the constructions of
pur long goods and short goods dry-
we take exception to your sug-
pested paragraph on page 8 which
ds, “Fans and other air-blowing
quipment shall be located snd oper-
ted in such a manner that does not
fause contamination of raw materials,
grinds, packaging materials, and
hed products by air-bomne con-
minants,” The construction of long
wds dryers indicates the immensity
d impossibility of your proposul
hen we consider the following: In
ch preliminary component of a long
dryer, we have approximately

2 fans in operation. These fans are
i essent’ | elements which rotate at
lerent + \ceds for the dispersion of
qua: ‘ties of air., In addition,

act prel’ inary dryer has one intake
o' _

Insom:  f our companies, we have
many 3 preliminary long goods
ers Wl ) will result in a total of

05 fans, addition, in each long

ods opc.ion we have a finishing or

fal dry: which contains approxi-
alely 3 ins making a total of 288
9 finis! '€ units.

A revic - of short goods dryers,
”d[cates the tremendous

mber ol fans fn operation, namely;
; shu:t goods preliminary dryer
Ve unproximately 10 fans and

. Intake fung resulting in 12 clectrlc

i followed by 82 electric fans for
! Enishing short goods dryer of
lﬂme line, Therefore, 10 drying
s would result in a total number
40 fans,

MIEMBER, 1976

It is our opinion that any changes
in drying relative to the fans will un-
doubtedly bring about an inflationary
and an environmental impact.

I want to leave you gentlement
with this important thought—that it is
the purpose of our Standards Com.
mittee to make rvery effort to insure
the promulgation of regulations with
which we can comply. It will be in-
cumbent upon every manufacturer to
read with J.f,renl care the proposals on
pasta products when issued by the
FDA, and to be ready to take excep-
tion to regulations which will not be
pertinent to the processing of our
products.

Vitamin Enrichment and Iron

The matter of enriched macaroni
and noodle products complying with
the Federal Standards has been a mat-
ter of great concern. This was empha-
sized recently in our relations with
the New York State Department of
Agriculture and markets. Apparently,
the laboratory of this department has
been analyzing macaroni and noodle
products, and the results, in many
instances, indicated that the enrich-
ment levels particularly for iron ex-
ceeded the maximum tolerance ns
stipulated under the Federal Stand-
ards of Identity. This, unfortunately,
was a disconcerting situation since in
many instances, the Director of Food
Control sent letters to distributors of
supermarkets where some of these
noodle products were heing sold com-
plaining that they were selling to the
public a product that was substand-
ard.

I wrote a letter to the Director of
Food Control, Dr. L, Crowell, indi-
cating that the flour being used for
noodle manufacture was being en-
riched at the highest level. Our Stand-
ards provide for a minimum amount
of Thiamine, Riboflavin, Niacin and
Iron per pound with the 25% addi-
tion quantity to insure compliance
with the minimum standards at all
times. What has been happening is
that the millers had been enriching
to the maximum level; therefore, the
flour in many instances had anywhere
from 16 to 17 miligrams of iron per
pound, The addition of 5%% of egg
solids tends to increase the iron con-
tent by another 3-4 milligrams; and
the finished noodle product, in many
instances, showed an iron level rang-
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ing anywhere from 19-22 milligrams
per pound.

Also, T discussed this matter, per-
sonally, with Mr. Duane, who is the
assistant to Mr. Crowell. 1lis opinion
was that the pasta manufacturers
should make an effort to conform with
the minimum and maximum Stand-
ards of Identity. I therefore, sent a
message to Durum Millers on Febru-
ary 26th, suggesting that the enrich-
ment levels in Durum Flour with
emphasis on iron be monitored on a
more frequent basis to insure compli-
ance with the requirements, This let-
ter went out to each Durum Mill and
apparently, the response was good
because the iron enrichment level has
been reduced slightly, However, the
most important thing to note is that
the New York State Department of
Agriculture & Markets has deemed
it pertinent to follow the pattern of
the Food & Drug Administration and
they are now more inclined to toler-
ate higher levels than the stipulated
maximum. I hope that the millers
will continue to exert every cffort to
keep the enrichment levels within the
specified minimum and  maximum
tolerances,

Sanitation

A few weeks ago, I sent my bulle.
tin No. 466 to each member of the
industry, and extra copies of this bul-
letin are available, This bulletin is
entitled “FDA’s Super Measure-Act-
Measure Program,” a very outstand-
ing and conspicuous name. This bul-
letin indicates that the Food & Drug
Administration has started its so-
called Super Measure-Act-Measure
Program for seven commodities, and
in this program 2200 establishments
throughout the United States are to
be inspected primarily for sanitation
purposes, Unfortunately, in the past
2000 inspections made by the FDA,
quite a large number of companies
were found to be violative and not
adhering strictly to good sanitary
practices, The FDA has compiled a
list rating seven different industries
and unfortunately, our products lead
the list with 20% violations present
in the industry during the course of
the inspection.

Many of you manufacturers are
already aware of the fact that the
Food & Drug has started its intensive
inspection campaign beeause the FDA
has started to survey different maca-
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roni and noodle plants. I trust and I
hope that you manufacturers who in
the past have been found lacking in
certain respects of sanitation, have re-
vamped your programs to make cer-
tain that at the present time you will
be in compliance. For meny years, I
have been “preaching my sermon”
and often I feel that I Tave been a
voice crying out alone i the wilder-
ness. The cooperation vvhich 1 have
desired cften, has been lacking at
times, but it is gratifying to note that
in the past: year inany manufacturers
have augmented their programs by
hiring and training men to take com-
plete charge of sanitation as well as
quality assurance. These two aspects
of the food business are paramount
today and it is prudant not to com-
promise the principles of sanitation
just to comply with your production
demands. Every company should have
a definite program where a schedule
has been promulgated to take care of
the different components of the sani-
tation program and this is a must that
should be done faithfully, 1t is my
opinion that within 60 days every
macaroni and noodle manufacturer
will have been surveyed in order to
complete this current program called
“Super MAM" of the Food & Drug
Administration,

Shelf Life or Pull Date of
Pasta Products

Several months ago, I was in touch
with the Defense Supply Agency of
the U.S. Army because of their de-
mands that companies selling food
commodities to tEn US. Army over-
seas commissary stores imprint on
their packages or cartons a shelf life
or expiration date. This was some-
thing that was very disconcerting be-
cause our (Froducls have always been
categorized and are still being classi-
fied ns a non-perishable commodity.
I wrote a letter to Colonel Barker
who is in charge of this activity at
the Defense Supply Agency outlining
my thoughts on this requirement. I
stressed the fact that our experience
with pasta products has indicated that
the shelf life is of no definitive period
and when properly stored can be ac-
ceptabie and fit for human consump-
tion for a number of years. It was my
opinion that the new regulations set-
ting a perishable date should not be
made applicable to pasta products.
I also recommended that this regula-
tion, if applied to our products, should
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be held in abeyance pending a study
to review the evidence to support their
thesis,

The reply that I received from the
DSA was that all the products that
are being purchased whether perish-
able or non-perishable must have an
expiration date in line with the new
requirements and they admitted that
macaroni and noodle products are in
the non-perishable commodity group,
They stllrinsis!ed that this date should
be made part of packaging require-
ments, It may be worthwhile to re-
view what I consider to be reasonable
storage shelf life dates for our prod-
ucts, Macaroni and Spaghetti products
or any macaroni product without eggs,
in my opinion, can be maintained for
36 months at 70°F without any spoil-
age. Egg noodle products can be
maintained under storage conditions
of 70°F for a period of 24 months
without any undue spoilage. As a
matter of fact, these views are in
accord with those held by the investi-

ators of Defense Supply Agency of
the U.S. Army,

Net Weight

Net weight of our products is be-
coming an increasingly important
problem and also a disturbing one,
due primarily to the regulations main-
tained by different states, As a matter
of fact, several months ago a very
important case was decided by the
U.S. Court of Appeals regarding net
welght of flour. The decision involved
short weight of flour. The defendents
were General Mills, Pillsbury & Sea-
board Allied Milling vs. J. W. Jones,
director of weights and measures,
County of Riverdale in California.
This case dealt with net weight de-
ficiency of the flour shipped by the
three mills in question, The court’s
decision was favorable to the mills
and reversed the lower court’s de-
cision which had been favorable to
the County in California. The higher
court’s decision took cognizance of the
hygroscopic nature of flour and de-
clared that the flour at the time of
shlgmcnt had the required net weight
and contained the normal amount of
maoisture. The flour therefore, was in
accord with the net welght regulations
when it left the mills. This is a most
important case because it is to a
great extent contrary to the thinking
of many different states who have
their own regulations regarding net
weight, The states maintain their own
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views and attitudes in spil: of ¢
federal regulations on net juapty
which states that reasonab’
tions caused by loss or gain of mog
ture during the course of gorJ dis
bution practice or by unavoic bl ¢
viations in Good Manufactur.ng §
tice shall be recognized. Variatig
from stated quantity of content g
not be unreasonably large. Ce
states give a deviation from the
clarcd net welght of 1%, some 2% g
the state of New Jersey gocs to thi
extremes where they glve you a deg
ation which should not exceed % o
1%, Now % of 1% is extremes
small. On a pound basis it would by
a little over 2 grams which is {nsig
ficant particularly when you realin]
that you pack macaroni and nog
products at 12% moisture and loss d
3% moisture will result in a nct weig
loss of approximately % ounce,
Federal Government on the othe
hand, has always taken cognizance o
moisture loss due to storage in dy
areas and on occasion will determis
the moisture content of your produds
and recalculate the net weight basd]
on the original moisture content, Al
the Federal Government will tend i)
examine anywhere from 20-24 pad
ages at one time and note what th
deviation is and determine the aved
age net weight. ;

The states have a different attito
on all these matters because in ma
Instances the states are able to impo#
a fine and also compel a rej'aceme
of merchandise held in a superm
ket or warchouse, The Natio
Bureau of Standards has c« ne for
with a proposal under their ' indboat
#67. It is a draft for re ew ud
comment regarding the detc minate®
of net weight of different ammed
ties. This is very thorough wd o
sists of 81 pages and can L s
from the Office of Weights « d Mezr
ures of the National Bureau f 5t
ards, Washington, D.C, In t is hot
book #67, a thorough desc iption 8
made of sampling and testit, { for ™
weight and it is my opinica that #
would be in the interests of ¢ur indl*
try to recommend that a 5% \’ﬁ
tion be made applicable to pusta pr°
ucts. This 5% deviation or variat®
would include moisture losses
other changes which may take :
during storage and be uquilnbf
the interests of the manufacturer
consumer.

Get Full Detalis on the new Buhler-Miag
extruders and other Macaron! Processing
qu,ypmom. Call us or write: Buhler-Miag,
Inc., 8925 Wayzata Bivd., Minneapolis, Minn.
1426, (612) 545-1401 / Eastern Salea Office:
580 Sylvan Ave,, Englewood Cliffs, New Jer- .
07632,'(201) 871-0010'/ Buhler-Mlag "
(Canada) Ltd., Don Mills, Ontarlo, Canada
(416) 445-6910, = - -‘
it
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Pasta Progress in lsrael

One year ago OSEM started oper-
ating its fourth plant at the castern
slopes of Mount Carmel, near Haifa,
The new plant is one of the most
advanced plants of its type in the
pasta products and biscuits manufac-
turing range,

The constructed area of the new
plant is 8,600 square yards sited on a
28,000 square yard plot, leaving plen-
ty of room for future expansion, Also,
the production lines were planned s>
that another line can be installed next
to each of the three major lines mak-
ing use of all the existing pipe lines,
air ducting and electricity installa-
tions, all installed between the ceiling
and the roof, Thus, no pipes are seen
ulong the walls of the factory, which
make it easler to keep clean,

The inner panels of the walls are
coated with a special coating which
again contributes to the high stand-
ards of hygiene in Osem’s new factory,
The prefabricated building was im-
ported from West Germany with spe-
cial isolation panels suitable for local
climate and is so constructed that it
does not require supporting pillars
in the middle of the halls, the advan-
tage of which is lnrﬁe clear spaces
around the whole width of the pro-
duction and packaging halls. The fac-
tory has no windows, apart from the
office block, and is centrally aerated
and air conditioned, The factory has
its own well for water suEply. thus
guaranteeing quality of the water,
The 19 mm high silos obtain daily
supplies of flour in bulk, which is
taken in and forwarded by a highly
sophisticated electronically controlled
pneumatic system.

The flour is sieved twice and ento-
letered before being processed. The
mixture of various flour species is
electronically controlled by a formula
which can be altered for every pro-
duction line. according to specifica-
tions,

Cupacity Doubled

The new plant almost doubled
Osem's capacity in pasta and biscuits,
compared to the existing plants in
the Tel Aviv area. Osem started in
1642 as a result of a merger of sev-
eral pasta manufacturers who first
combined their sales activities and in
1947 opened the newly created and,
even then, the most modernly
equipped factory in Bnei Brak, ncar
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Tel Aviv, where the central labora-
tory and R. & D, Department are also
located,

Osem supplies over 90% of Isracl's
facturer of pasta products and bis-
cuits, the biggest flour processor in
the country and the new factory al-
most doubled production capacity.

Osem supplies over 80% of Israel's
pasta consumption and 100% of Is-
rael’s exports of pasta, The increased
production capacity enables Osem to
cope with export commitments and
surp!y the demand for the Israeli lo-
cal market quite a few years ahead.

Three Main Lines

Three main production lines now
operate in the new factory: one line
for macaroni and spaghetti, now man-
ufactured in five varieties, one line
for noodles and short cut macaroni,
which are available in a wide range
of shapes, and a third 100 m long
nutomatic line for biscuits.

Osem’s comprehensive range of
pasta products includes both press-
sheeted noodles and noodles from
sheet-formers, macaroni, spaghetti,
spaghettini, lasagne, pasta-bologna
and a wide selection of short cut mac-
aroni shapes.

Products

Amongst Osem’s pasta  products
there are some specialities in the form
of tonsted short cut macaroni like
“Israeli Couscous Shapes,” “Israell
Ricettes” and “Israell Haimishe Far-
fel” which are prepared in a pan with
oil and chopped onion instead of be-
ing cooked in water.

At the present time Osem's pasta
products account for 50% of the

roup’s turnover, the rest consists of
gchydrated roups and sauce mixes,
savoury snacks of various types, bis-

Osem macaron! plant, Haifa, Israel
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cuits, cookies and crackers, instint
dessert mixes such as instant pudding
and quick jelly, food specialties ke
ready fried onlons, pancake mix, sy
sauce and Oriental snacks and dp
like instant hummous with tahina axd
falafel mix.

Corrugated References

Three basic references for usensd
corrugated contalners and nutomatic
packaging machinery have been vp
dated and re-issued by the sponsr
ing trade associations. They cowr
such subjects as: measurement of ok
erances for top-opening  reguls
slotted containers; care and mainter
ance of automatic packaging mr
chinery; storage and handling d
empty boxes; and storage and apgk
cation of adhesives,

The Voluntary Standard « n “Tolr
ances for Top-Opening Regls
Slotted Corrugated Fibreb: wd Cor
tainers (RSC)" provides the ceptabl
measurement variances fi  use d
these containers with auto: atic %
opening and loading equipi "nt.

“Recommended Practice: Gener
Notes on Care and Maint: yance d
Automatic Packaging Mach rery
on Storage and Handling - { En®
Corrugated Fibreboard Box 5, wb
page brochure issued in 19 | by B¢
Fibre Box Asscclation and he P
aging Machinery Manufactu: ¢rs Ingt
tute, has also been re-issucd.

The third bulletin, "Remmmmd"
Practices: General Notes on St
Maintenance and Application of
hesives Used in Conjunction ¥
automatic packaging machinery.

(Continued on P*‘S"m
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You may be reassured—or troubled—by hovs a number

&

‘-’-'5_6! your fellow citizens answered this question rccently.

. A recent study shows that an overwheiming majority of
“Americans have a basic faith in our economic system. Only
arelatively small number favor major struc:tural changes.
. Yet almost all—92% —feel some modifications are needed.
In the months and years ahead, we're all going to be
called upon to make great decisions as our American
Economic System adjusts to new conditions every-
““where, both home and around the world.
Obviously, the more we all
know about our system and
‘how it works, the better we can
decide what to preserve, what
‘fochange,
. Tohelp give you a clearer
picture of our system, a special
‘boo¥let has been prepared. It's
easy toread, interesting and free.
Ma'’ the coupon for your copy.
very American ought to
knc  what it says,

T1 :American
Ec nomic :
I's: aof your basic freedoms.

5,PO, Box 1887, New York, N.Y. 10001

sa send me a free copy of the booklet
ut our economic system,

:ﬂlqhts._ :

Did you know?« With 6% of the population, America
uses 30% of tha world's energy production. « Tha US.

/ Nol: Sooklelsin quaniity, posters and other malerials
s i Lo et Covend, €29 Thind created 26 milion new jobs between 1950 1375.  In 1975, the

o i ! US. imported about $96 hillion of goods—exported over
@ _ .u.....:n;.umuug $107 bilion.

'TEMBER, 1976
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PROCEDURES TO BE FOLLOWED DURING FDA INSPECTIC \$
by Charles J. Niskey, Vice President for Manufacturing,

Editor’s note: The same subject as

California was given to Charles

San Giorgio Macaroni, Inc.

!IINanent as Mickey Skinner had in
is

key at Dearbom Inn. He has

embellished the basic ideas with his own thoughts so it is given in
its entirety.

Y

Charles J. Niskey

Procedures to be Followed During
FDA Inspections,” can be handled in
a number of ways:

First, you could plan to ery a lot
or you could handle the situation
much as the South Dakota business-
man, Ray Godfrey, did when he was
called upon by an agent of the OSHA
(Occupational Safety and Health Ad-
ministration) for inspection of his
premises, Godfrey handed the agent
a form entitled “Official Public Ser-
vants Questionnaire.” Among other
information, the form requested the
agent to list his name, address, crim-
inal background, and name of the
person requesting the inspection, The
agent balked, Godfrey refused the
inspection, and the matter ended up
in court,

At that point federal judge Andrew
Bogue ruled that a business has a
right to protect itself against phony
inspectors and said a written record
of identification was permissible as
long ns it was “reasonably relate” to
the identification.

We suggest a third and perhaps
better way to greet an FDA inspector
that may come to your plant. This is
our purpose in being here this morn-
ing and we hope that we can suggest
to you a better way to handle an FDA
inspection,
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Let's assumo that the phone rings
on your desk and your secretary in-
forms you that an FDA inspector is in
the lobby of your office. He has stated
to the receptionist that he is here to
make an inspection:

1. The inspector should be received
and greeted by an individual np-
pointed by senior management and
with the same courtesy you would
appronch a guest in your home,

2, Examine inspector's credentials,
copy his name and identification num-
ber, if any. This will not be necessary
if his handwriting is legible, as upon
entering he is supposed to give you a
signed form #FD482. "1 his is entitled
“Notice of Inspection” and will in-
clude date, signature, and number of
inspector,

8. Request information as to the
purpose of inspection (such as routine,
follow up of complaint, or speciul
purpose).

4. Call predetermined personnel to
advise that an inspection is in prog-
ress,

Please be aware that in your man-
agement allignment you should have
an Ind[vldunfnor individuals who are
assigned that very lask of handling
FDA or other regnlatory inspections,

5. Treat the inspector cordially and
cooperate by permitting inspection,
sampling, and taking of notes,

6. Notes should be as complete as
possible. :

A. All questions asked.

. Responses.

C. Details of areas or items given

special attention,

D. Criticisms and explanation.

E, What steps were taken regard-
ing any criticisms or recommen-
dations,

F. ncgoru on above typed at the
end of each day.

7. Do not leave the inspector alone
in the plant at any time, but make
sure a responsible member of plant
management accompanies him at all
times.

8. Samples—Permit sampli: ; of gy
materials in process and fini....ed prod.
ucts.

A. Request purpose of th: samply

B. Ask what. tests are to be pe.
formed.

C. Crant permission to take san
ples with the condition that twy
identical samples be drawn a
the same time to provide you the
opportunity to perform the same
tests and retain identical sealed
samples as a “file” or “resent’
sample. Identify the samples,

9. Formula information —If 1
quested, provide orally the ingred
ents in descending order; but it is ot
necessary to provide a copy or ihe
exact quantities, If the inspector in
sists on quantitative information, ob-
tain advice of your legal counsel. In
no case should photographs or enad
copies of formulae be pemitted
There are very few cases where end
amounts or the order of combinisg
are needed by regulatory agencies.

10. Names and addresses of o
tomers, bills of lading, etc. should be
furnished if requested, but it is no
necessary to show invoices whid
include selling prices.

11. Legal status of firm: Provid,
upon request, corporate informatio
such as State in which the T-usinessis
incorporated or registered, 1 1mes ad
addresses of afficers, and r. sponsibk
plant manageraent personn |,

12. The inspector’s rec nme
tions as to methods, proc lures, @
practices should be written own ad
read back to him to be sur they at
accurately recorded.

Evaluate these, respect lly
courteously, and immediatel put inb
effect those which are pract able.

Any suggestions you kn: v to
Impractical or undesirable .r mat
rials or methods used by yc 1 sh
be discussed by you, and heir
practicality should be expi.ined ¥
the inspector in a friendly and co®
erative mannler. b

For example: Some inspectors ¥
recommended washing flour handlif
equipment, silos, ete. ‘and foll
such advice could create mold
mildew problems, o
(Continued on page
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< Joer Semolina Servicel

No. Semolina from Seaboard’s new Albany mill to
You. plant in the New York / New Jersey or Boston Metro Area. -

Ope ating its own fleet of bulk trucks, Seaboard has complete
con: ol of loading and unloading schedules. And load-cell scaling v
gives you super-accurate weights.

Check us out!

Seaboard . . , the modern milling people.

Seaboard Allied Milling Corporation » P. O. Box 19148, Kansas City, Mo. « (816) 661-9200
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When FDA Inspector Calls
{Continued from page 32)

Such explanations can be helpful in
educatinﬁ the inspector and should
prevent his making the same imprac-
tical suggestions in the future,

18, Provide the inspector with name
and address of any consulting labora-
tories who do bacteriological, chem-
ical, or other lnboratory testing. Des-
cribe the work performed for you by
ruch outside services—but it is not
necessary for confidential reports to
Le shown. If the inspector insists, first
discuss the release of this information
with your legal counsel.

14. Names and addresses of sup-
plien: of flavors, colors, ingredients,
sanitary supplies, etc. are legitimate
information for the inspector to ac-
quire, The best source of such infor-
mation is the label on each product in
the warchouse or in the batch dis-
pensing area.

15, Pesticides—The inspector has a
right to see names, suppliers, ingre-
dient lists, and your actual method
and frequency of application of all

esticides (Rodenticides, insecticides,
un%icldes, disinfectants, and deodor-

*. ants),

18, Labels—The inspector may re-
quest label exhibits, This is a legiti-
mate request. If there is any deviation
from ingredients printed on labels you
may be required to make a full ex-
planation. :

17. Laboratory and Quality Control
Procedurcs—Be prepared to provide
exact methods and procedures used,
including any variations from “official”
or other published methods.

If permission s requested to review
or copy laboratory report books, or
the reports from outside laboratories,
do not permit this without obtaining
a written request including the rea-
sons 5o advice of your legal counsel
can be obtained prior to making a
management decision, Usually the
inspector will be satisfied with sum-
mary or tabular reports frequently
referred to top management. The
other records should be subpoenaed
to avoid “self-incrimination” in case
the regulatory agency deems the data
to disclose damaging information.

18, “Complaint files” may be re-

uested. These should not be pro-
:‘uccd except with the advice and
consent of your legal counsel,

10, Photographs—Many trade asso-
clations and attorneys have advised
against permitting any photographs
of ﬂ:lpment, processing, storage,

records, or anything inside the plant.
A firm but courteous explanation that
phutographs are against the policy of
the firm usually results in acceptance
by FDA.

It is the policy of our plant and that
of the Skinner Macaroni Corporation
to prohibit photographs in the plant.
The only pictures taken in our plants
are those taken by our own personnel
or by an outside photographer for the
benefit of annual statements or some
other corporate directive.

20, Use of ultra-violet lights for
examining products, containers and
equipment, use of sampling devices,
and balances for determining net
weights are routine in regulatory in-
spections and there seems to be no
reason to object to their use,

The procedures should be observed
and notes taken of any flourescent
spots showing under ultra-violet light.
Double the samples taken by the in-
spector should be taken for plant use
and reserve; you should record the
net weight readings of any materials
or products weighed.

21, In addition to usual inspections
of plant facilities, certain other prob-
lems are being examined. Some ques-
tions covered are as follows:

A. Air ducts, air intake, and air

contamination,

B. Handwashing and sanitizing fa-

cilities.

C. Sinks in production departments.

D, Scrap and reject material hand-

ling,

E. Waste and trash disposal.

F. Cleaning schedules for plant

areas and for equipment.

G. Coding methods and ability to

trace product from raw material.

H. Adequate packaging for public

health protection.

. Hand  contamination during
processing and pnckin{;.

. Storage of raw materials,

. Quality control methods used in
inspection.

. Employee uniforms, head cover-
ings, and general hygiene.

M. Laboratory controls, bacterio-

logical tests, and general pro-
ram.
N. Compliance with GMP’s (Good
Manufacturing Practices).

—
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22, One method used dr. ‘ng anj
spection is to follow a pr. luct

raw materials through t. the { H ’
packaged finished item. In ' esy cayf oo

samples may be taken of aw

rials, in-process product, o d fnighy Ny
}Jroduct. These are then tes: -d in Fp PA STA

aboratories,

And you should also tak: duplicy
samples either before or after 4
package Is taken. Take theun from i
same case where possible.

23, If you have any doubt as toth
reasons for the specific question or i
purpose of the inspector’s procedur
ask him. If you have any qualms s
giving the information requested,
for time to clear with your leg
counsel. There is no need to be o
cerned about this procedure as it
better for their Inspection and for yo
as well to clarify all questions befo
answering,

24, After the inspection is wo
pleted the inspector will provide yo
with a written list of items which
considers questionable or objection
able (FD 483). If you disagree,
him so but, of course, use diplo
and be courteous. He (or she) vi
make n record of your comments i
the report.

25, If he has taken any samples,}
will give you a receipt for those sin
ples. Formerly, FDA offcred to
for the samples but recently we not
this has not been their procedure.

26. Dudn%e tl;_e ir&specl;nn

oods ma ound to le contas 1 o
ginutcd ang you may decile to TV Kit< are periodically prepared for

untarily” destroy them. Prograr- producers,

If a statement is reque: =d o:i) :
ﬁﬁ‘éfﬂﬁn‘i"?ré?nefﬁﬁ'ﬁgf : :l‘ul' Cooper HEL Wifh related itern advertisers
observed the “voluntary” lestructt ond pu icists is sought and obtained.
and that he promises for T A thats
press release or other pub! ity will Nl Speciq rojects include press parties
given the matter. Should e decls materic  for C _ '
simply assure him that you ‘olunt or Consumer Specialists,
dispose of any unfit mate: -1 o Plllbockgr. ind for editorial writers.
uct but you see no advant: etod
me}l:t the action and risi ng U™
ublicity,
2 27, H the completion of the
spection (or at any time Jduring VIl A
inspection, if things see.: o be £ l\f‘.,
badly) call your legal c. -‘t:T-

98, Keep the permanen iile of 8
inspection papers and results
notes taken by all persons accomp®
ing the inspector should be d
the designated individual shoul

(Continued on [&°

Invest 1¥4c per cwt.

monthly in pasta " :
production promotion, "
wonsumer education,

and trade advertising

to keep sales up.

Constant promotion 2f macaroni, spa-
ghettl, and egg noodles by the National
Macaroni Institute, keeps these products
in the consumer’s view.

A Receipes and photographs go to food
editors of every type of media.

Educational materials and recipe leaflets
ore distributed to consumers, teachers
and students,

Films and film strips are distributed

for general use and special television
showings.

Do you. Share—support the effort.
HONAL

MACARONI INSTITUTE
‘0. Box 336, Paiatine, Illinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

2—hrg Solids and Color Score in Eggs and
codles.

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

6—Pesticides Analysis,

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

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

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

P.0. BOX 336
PALATINE, ILLINOIS

Please enter one year subscription;
[J $10.00 Domestic  [] 12.50 Foreign

Nome—o — e S—— =

Firm, R S SR G S
Address A A—
CityandState__._ _____ Zip .. _
Renewal New Subscription—
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When FDA Inspector Calls
(Continued from page 36)

marize the inspection. Obviously y:-u
would want to have some type of staff
meeting with your management peo-
ple in which corrective measures
would be agreed upon where indi-
cated and these should be written up
with a time table for each item. This
should be followed up and evaluated
as each step is completed and all
documents, including laboratory test
results, should be filed for reference
if needed, Under no circumstances
should any of the information be with-
held from top management.

29. In many eases State and Local
authorities make similar inspections
and under the new programs State
inspectors will be making regular
FDA authorized inspections. There-
fore, all inspections should be treated
in a similar manner.

All the suggestions that I have just
given you may sound horrendous at
first hearing, but let me assure you
that those of us who have worked
with FDA under the Cooperative
\ Quality Assurance Program can vouch
i ' for the honesty and integrity of these
| individuals,
| These people have a job to do and
we as food manufacturers must realize
that we have a common program in
providing good, clean food for our
customers, FDA's purpose In inspect-
ing food locations is to guarantee as
nearly as they can that all food will be
‘ produced in sanitary and proper con-
| ditions. Is these anyone in this room
; who would like to stand up and say
l that he is for dirty plant conditions

and dirty food supply? I think not.

Mickey Skinner said it so well in
California and I would like to repeat
his closing remarks of his presentation
and I quote: “A knowledgeable and
detailed, pre-planned policy on how
you will receive and treat a regulatory
inspector will not only prevent mass
confusion, but will help indicate to
the agent that a carefully organized
compliance program is being followed
to the last detail. Can you honestly
say this is actually true in your plant?”

Product Recall Assistance

A service to assist g;rocery manu-
facturers in recalling defective prod-
ucts has been developed by Equifax
Services, a unit of the international

business information company, Equi-
fax Inc,

Designed along Grocery Manu-
facturers of America (GMA) guide-
lines for product recall, the new ser-
vice will aid grocery manufacturers
in quickly locating and removing de-
fective products from distribution
channels and points of purchase,

Permanent Task Force

A permanent Product Recall Task
Force has been established at the
Company’s home offices in Atlanta to
work with manufacturers in perform-
ing Class I, II or 1II recalls,

More than 5,000 full-time Equifax
field representatives, backed by local
managers and augmented by part-time
field workers, can be activated by the
Task Force in a matter of hours to
carry out product recslls in any part
of ge country, an Equifax spokesman
sal

Working from more than 1200
North American locations, Equifax
employees will use manufacturers’
shipping records to call or visit whole-
sale distribution points, so that ware-
housed products can be held, and Jists
of jobbers and retail outlets which
have received a defective product
can be obtained,

Teams of Equifax workers will then
be sent to retail outlets to recover the
recalled product. Complete written
records of all contacts made by Equi-
fax representatives will be maintained
for analysis and documentation,

Daily reports by telephone from
each Equifax branch office involved
in the product recall will be made
to the Atlanta-based Product Recall
Task Force, which will remain avail-
able to the recall manufacturer on a
24-hour-per-day basis until any recall
is completed.

uifax, one of the nation’s largest
suppliers of information-related ser-
vices and market research for a ma-
jority of GMA’s 150 members, The
Company developed its product recall
service to add to grocery manufac-
turers’ resources during critical prod-
uct recall periods, a spokesman said.

AOAC Publishes
Bacteriological Analytical
Manual

The Association of Official Analyti-
cal Chemists (AOAC) has scheduled

publication of the Bac! iolops
Analytical Manual (BAM), i
tion, for Juily 1976, Thesc .
methods, developed In US
Drug Administration labor
provide Federal and State opulay
and industry quality cont
tories with effective mean: i
tative and quantitative .
microorganisms and certain of the
metabolic products. Applicable p
marily to foods, the manual will ly
updated by suuplements issued |
users at no additional charge,

Plate Counts

The first four chapters of the ma
ual cover sampling and sample hand
ing, preparation of food homoagenat
microscople examination of food
and aerobic plate count. Bacteri i
cluded are coliform organisms, entn,
ococci, Salmonella (boﬁl cultural ad
fluorescent antibody methods), Sk
gella, Vibrio parahaemolyticus, Vibi
cholerne, Yersinia enterocolitic
Staphylococcus aureus and its enle
otoxins, Clostridium botulinum, Ch
tridium perfringens, and Bacill
cereus.

Yeast & Molds

The manual also discusses enume
tion of yeasts and molds in foods, e
amination of canned foods, examin
tion of sterilized or microhiological
stable milk products, dircct mio
scople examination of eggs. and dets
tion of penicillin and other microb
inhibitors in milk and mil' produs
Appendices cover culture nedia, r
agents and diluents, stains and st
ing procedures, most pro' |
ber tables, and tables of

With analytical metho
being developed at a fast:
they can be validated, m: )
ures in this manual have n
official AOAC status throu
rative testing. However,
valuable resource to the
gist because they represen the me
odology currently in usc in !
Iahoratories,

The manual is available from %
AOAC at a cost of $10 pe: copf?
cluding postage and handling, SuI¢
ments will be forwarded autom?’
ally to users at no additional ¢
Orders may be sent to: AUAC-_
540, Benjamin Franklin Station, W
ington, DC 20044,

oD F 'OCESSING & HANDLING
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EQUIPMENT

CO”IP“HLII

P.O. Box F
LIBERTYVILLE, ILLINOIS 60048
Area Code (312) 362.103)

TWX 910.684.3278
Hoskins Liby

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
Bystems.,

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

SE:

us

Csa
ev
al

"0 assures you of dust free and efficient systems which are in constant

by macaroni manufacturers throughout North America and overseas.

Hoskins Company -- specialists in the Macaroni Industry -- for complete
uation of your requirements. We will be pleased to visit your plant
‘our convenience.

Yours very truly,
HOSKINS COMPANY

Abbo 75

Albert B, Green
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CLASSIFIED
ADVERTISING RATES
Went Ads 351,00 per line
Minimum $3.00

Display Advertising ___Retes on Application

FOR SALE—Hydreulic Tote Bin Dumper,
2,500 Ib. cepacity, Class 2-GPG exploslon
proef motor end controls. Excellant condition,
Call or write A. G. DaFelice, U.S. Macaroni
Co,, East 60) Pacific, Spokane, Warh,
99202, (509) 747-2085.

FOR SALE—83 poge book on Macarni,
Noodles, Pasta Products by Jamaes J, Yfin-
ston, $8.00 postpaid if check s sent ‘vith
order, P.O, Box 336, Palatine, I, 60067,

Portland Pasta Maker Dies

Sam C. Scarpelli, retired president
of the Porter-Scarpelli Macaroni Com-
pany, Portland, Oro'fon, died at his
home on July 24 at the age of 84, On
July 15, as a token of their affection
for their retired boss, his employees
had purchased an advertisement in
the Portland Oregonian honoring him
on hiz birthday.

Mr, Scarpelli came from Cosenza,
Italy to the United States at the age
of 15. He laid rail on several rail-
ronds, worked in a gold mine, and
around 1012 met the Porters, who
thought that an Italian would be an
asset in a macaroni business. The
Porters sold him their share of the
business a couple of years later and
Scarpelli sent for his brothers in Italy.
He retired from active leadership of
the firm last year after 60 years at
the helm,

38

Mr, Scarpelli married his wife
Amelia in Spokane although she had
been born and reared in Cosenza. He
died on her 81st birthday, They had
observed their 64th wedding anni-
versary June 24,

A son, Ernest, died last year after
working in the family business, the
only macaroni manufacturing firm in
Oregon,

Surviving, besides Mrs, Scarpelli,
are two daughters: Mrs. Teresa S.
Olsen and Margherita Scarpelli; a
sister in Italy, Mary; eight grand-
children an? nine great-grandchil-
dren,

Vincent Price

Creamette Spokesman

Actor Vincent Price has signed a
three-year contract with The Cream-
ctte Company to serve as advcrtlsh'lf
spokesman for its line of pasta prod-
ucts.

Price, most widely known for his
film roles, is also an actor in legitimate
theater and a lecturer, During his
worldwide travels, he became inter-
ested in recipes prepared at famous
restaurants and has established him-
self as an authority on fine foods.

He and his wife, Mary, conse-
quently wrote “A  Treasury of
Recipes,” a gourmet cookbook that
has sold more than half a million
copies,

For The Creamette Company, Price
will initially appear in three 30-second
and four 10-second TV spots, The
first television markets are Pittshurgh,
St. Louis and Los Angeles,

Point-of-purchase materials utiliz-
ing Price are shelf talkers, banners
and stack cards,

He will be pointing out the advant-
age Creamettes Brand Macaroni and
Spaghetti has with the hard, lean
wheat used in producing the pasta.

“We not only have a well-known

i
e *

been going together for
@ nearly 50 years.

personality, but someone yho
knows a lot about foods," .aig |,
Westerberg, vice preside of
Creamette Company. “We'\  sure
he will be vnrypc:edible in repres
ing us, and we know that o - prod
justfy his speaking for us, ; j
The Creamette Compan;. foy 3
in 1808, manufactures the . ost wi
distributed pasta produets in |
world. It has three plonts in the M
neapolis area and a fourth in Wiy
peg, Canada,

GMA Officials

William O. Beers, chaiman {
Kraftco Corp., Chicago, was cleidiiing
chairman ot the board of Croe¥g
Manufacturers of America, Inc, §
tional trade association representy
producers of food and non-food it
sold in grocery stores. Thomas 8, (
roll, president of Lever Brothers C
New York, was elected vic
James L. Ferguson, chairman
president of General Foods: Co
White Plains, N.Y., was named b
urer, and R, Hal Dean, chairman
chief executive officer of the Rak
Purina Co., St, Louis, was named i
retary, i

Schmidt of FDA to Resign|

Dr, Alexander Schmidt, Food
Drug Administration commissio
will resign his post to retum to &
demie lite, FDA sources announce

Dec. 1, Schmidt will become
chancellor, health services, :t the U
versity of Illinois,

Before Schmidt becam: head
FDA in April 1978, he w dean
the medical school at the s 12 univ
sity.

An FDA spokesman sai Schmid
decision to resign had be “his 0
personal cholce,” and adi d, “he
more comfortable in aca :mia.

FDA b
yond this Administration.”

The secretary of the He Ith, ES
appoint the next FDA cox nlssion

Diamond International Corporation
Packaging Products Division

never planned to stay in
cation and Welfare Depar nent

Corrugated Referencis
{Continved froim page

Copies of the bulletins are 8
able free from any of the spow”
organizations: Fibre Box Ass
224 South Michigan Avenue, Ch'| ;
111, 60604; Packaging Machinery
ufacturers Instiute, 2000 K Street N
Washington, D.C. 20006,
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Multifoods’ durum experts ré
at home in their jobs.

That’s because they've bee 18
so long. Some of our sales people, buy *rs
millers and technical people have made |
their business for 20, 25, even 35 ye: 'S

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

Their experience makes for fewer INTERNATIONAL
®

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
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