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Fibreboard builds appetite appeal into pasta packag
ing. In fact, we do this for the best Pasta manufacturers i
the business. Our unique combination runs and unde
standing of Pasta packaging provide a money saving mugs
for you . . en at the comventune conn Mok v

. Want more appelite appeal In your package? Ca 2 vl attentun o ‘
Fnbreboard 201/568-7800

Fibreboard Corp , San Francisco. Califormia Easte
Carton Operations, 560 Sylvan Avenue. Englewood Cliff
New Jersey 07632




Barbecu

The National Macaroni Institute
recently advertised in Supermarket
News: "Push Macaroni Salad in Bar-
becue Menus—74% of all U.S. House-
holds barbecue, Brin& a macaron| sal-
ad to your ba-* ecue,

Growth Industry

Charcoal barbecuing is a major U.S,
rrowth Industry, says the Charcoal
riquet Institute of Oak Brook, II-

linols, There re more than 610,000,
000 charcoal barbecues in 1978 in
approximately 51,000,000 households
® A majority of consumers helieve
charcoal barbecuing is modern, clean,
natural, inexpensive, for all seasons,
convenient, easy, relaxing, socially
proper.

® Women, the primary motivatars,
are usually involved in the decision
to barbecue and purchase a high per-
cent of the food and other barbecue
product lines,

® Barbecuing consumers own an av-
erage of approximately 1% grills per
household. Thirty-four percent of the
grills have a motorized rotisserie,

® Barbecuing is inexpensive, A fam-
ily of four can barbecue at home for
approximately $3 less than purchasing
a similar menu away from home at a
fast-food franchise,

® About 6,870,000 grills will be sold
in 1977, bringing the total grills in
service to approximately 64,000,000
® Charcoal sales tonnage has grown
at an average rate of 10% annually
the past decade, while grocery store
tonnage in general averaged 2%
growth per year.
*The heavy barbecuing group (age
25-44) will grow from 2.58% %f t‘hl; I(mf)-
ulation in 1975 to 32% in 1990, reach-
ing a total of 77,600,000 people.

The Charcoal Briquet Institute has
launched a national publicity-promo-
tional campaign to make barbecuing
u year round activity—"Barbecue
Time Is Anytime”, Merchandising tips
and materials are available from their
headquarters at 1100 Jorie Boulevard,
Ouk Brook, Illinols 60521,

Recipes Available

That macaroni salad you take to
the barbecue might be one the eight
from the National Macaroni Insti-
tute’s folder on “Plan Ahead with Pas-
ta—Spring Salads®, available at 5¢
cach, fo.b, Palatine, Illinols 60067,
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The barbecusr is Col. E. W. Garbich

Here are three recipes:

Macaroni Vegetable Salad
(Makes 12 servings)

4 cups elbow macaroni

2 tablespoons salt

4 to 8 quarts boiling ater

1 small head cabbage, grated
(1% pounds)

1 small onlon, minced

2 cans (15% ounces each)

red kindney beans, rinsed and

drained

3 egps

I cup plus 2 tablespoons sugar

1 jar (5 ounces) spicy grown mustard
(2/3 cup)

3 tablespoons butter or margarine

Gradually add macaroni and salt to
rapidly boiling water so that water
continues to boil. Cook uncovered,
stirring  occasionally, until tender.
Diain in colander, Rinse with cold
water. Drain again, Combine maca-
roni, vegetables and beans in large
bow! or pot. In small saucepan blend
together eggs, sugar and mustard.
Cook, stirring constantly, over med-
fum heat until mixture thickens; stir
in butter and cool slightly. Add to
salad; toss. Add salt to taste, Cover
and chill,

Spaghetti Cheese Salad
(Makes 4 servings)
8 ounces of spaghetti, broken
into thirds
1 Tablespoon salt

e Time Is Anytime

3 quarts boiling water
% cup mayonnaise

1 jar (5 ouncse) processed ¢ iecse

and bacon spread

% cup chopped celery
Ya cup parsley

Cradually add spaghetti an
rapidly boilin S o
continues to
stirring  occasionally, until te

Drain in colander. Rinse with o

water; drain again,
Beat together
cheese and

bacon  spread

smooth. Add spaghetti, celery
Imrsley to mayonnaise mixture, To
ightly until combined. Cover a

chill.
Noodle Tuna Salad
(Makes 6 servings)

8 ounces wide egg noodles
(about 4 cups)
1 Tablespoon salt
3 quarts boiling water
Y5 cup lemon juice
2 Tablespoons olive or salad oil
Y4 teaspoon salt
Y teaspoon pepper
1 cup sliced celery
¥ cup sliced pimiento-stuffed oli
2 cans (8% to 7 ounce each) tung,
chilled, drained and flaked
% cup chilled mayonnaise

Gradually add v:oodles and ! Tab
spoon salt to rapidly boiling v aters
that water continues to boil Co
uncovered, stirring occasional y
tender. Drain in colander, Ri: e wi
cold water; drain again,

Mix together lemon juice, oil !
teaspoon salt and pepper; tc s wil

noodles, celery and olives, Co er o]

chill. Just before serving, ac | tw
and mayonnaise to noodle : ixtur
Toss lightly,

Cover Photo
A summer treat. This top: ol
stove noodle dish with diced m at
asparagus spears makes a tasty mel
served with crisp salad and wale
melon for dessert,
—A National Macoroni Instituie PM¥|

Push Pasta

s .[m:id Pmﬁti l’the National Mt
roni Institute tells grocers in Supt
market News. 08¢ worth of spagne
sells $0,78 in related ftems,
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water so thit wy
oil. Cook uncovend

mayonnaise

hur 1 7 theme of Score High with
acct -plished print results for
Ba pr iucts which even exceeded
bse of 1975, our banner year, By
@iking - iosely on a one-to-one basis
4 top magazine food cditors, we
oduced a total of forty-one full
ure articles in major magazines of
ategories, including a dozen cover
prics.

Major Mugazines

Miss Ehrman then referred to n
es of seven panel boards on which
e mounted clippings.
e first board shows our feature
ults in eight issues of the “big
ree"—Good Housekeeping, Ladies
ome Journal and McCall's, Six of
ese articles were “cover stories”, and
value of the space in these
omen’s hooks alone is equivalent to
IE than hall-a-million advertising
pllars,
The sccond board records our ex-
psure in  the “shelter and fashion
agazines"—where  we  gamered
iee cover storles including the
il Mademolselle story which car-
d thee copyline “Spaghetti is better
durance food than steak”™ which
parked our 1077 campaign theme
beore [ligh with Pasta” geared to
Jports a.tivities,
Boar¢ number three shows our fea-
pre re Its in Special Interest Mag-
ines, 1d leads off with the October
sue o' \Veight Watchers where our
over ¢ is pictured eating spaghetti
d tl.  story carries recipes for
orent  » dishes with the minimum
sac. for the calorie-watcher,
pherc  The Workbasket, Family
Rlealth wd Ladies Circle carried
asta - tures to specific audiences,
The arth board shows our results
i the “vsh books"—romance maga-
L5, n sure you are all familiar
ithil. Cosmopolitan “cover story™—
ebl:A a Passion which ran in Sep-
'mber .
Boa: . number five shows our re-
lts i1, the straight “youth and younﬁ
tis” books—including the “Foo
or Fituess™ cover feature in April 17
d the centerspread color story on
the Oriental Noodle” in October's
= ) A
The sixth board for 1976 includes
hore specialized women's features, in-

fuLy, 1977

N.M.l. Public Relations Program
by Elinor Ehrman, Theodore R. Sills, at the Winter Meeting

cluding special cookbook magazines
editions of Redbook, Woman's Day
and Family Circle, Carte Blanche and
magazines of the airlines and the mili-
tary.

And already for 1877, we started
off the new year with seven full-fea-
tures with six cover stories, including
one in each of the big three magazines
of McCall's, Good Housekeeping and
Ladies Home Journal. Most spectacu-
lar is January Harper's Bazaar's “Spa-
ghetti Diet” story which gave Edward
Giobbi's menus and recipes on over
three dpngcs.

And so you have just seen the
$1,000,000 plus program in 1876 mag-
azine features alone, Let's look at
some other highlights (and slides were
shown for the following.)

Family Reunion

The tenth Annual Family Reunion
at Tiro a Segno was one of our best.
The food and service were equally
superb, and our press tumout was
very gratifying. Key placements made
at the luncheon were two of those
which have already appeared in 1877
—the January issue of Exciting Con-
fessions; and the Harper's Bazaar
print story on the Spaghetti Diet,
Coming up for 1977 will be one of
our major placements of the decade—
an article with Family Health with
the working title of “From Soup to
Nuts with Pasta™ will be a definitive
statement on the nutrition of pasta in
the most prestigious book in the health
category. A double-page color spread
will he followed by 25 recipes, all
of which will have the approval of
noted nutritionist Dr. Jean Mayer,

Newspaper editors attending the
Reunion gave us good feature cover-
age in the New Daily News and the
Jersey Journal. Each quoted our an-
ticipated consumption figures of a
total of 2,000,000,000 pounds.

Sore High

Our 1977 theme of Score High with
Pasta was officially launched at the
luncheon, when we incorporated into
the press kit the carbohydrate-energy
story as applied to sports activities.
“Active sports eall for energy, and
macaroni, spaghetti and egg noodles
are an excellent carbohydrate sourc.:
to satisfy energy needs,”

Examples of what to anticipate
throughout 1977 are these results
which include “There's another im-
portant pasta point sportsmen should
remember, The carbohydrate content
supplies needed energy.”

And in our National Macaroni
Week releases: “The carbohydrate
content gives us energy, a very im-
rnrtaut consideration in today's active
ifestyle.”

We are planning periodical releases
featuring spaghetti at training tables
and the like and we have mocked up
a couple of situations to dramatize
this theme—for track—Ffoothall and
basketball.

Macaroni and cheese casseroles all
tied into the Back-to-Basics theme.
113 telecasters requested the kit, in-
cluding major cities such as Phoenix,
Washington, D.C,, Jacksonville, At-
lanta, Indianapolis, Minneapolis, Buf-
falo, Rochester, Cincinnati, Colum-
bus, Portland, Memphis, Fort Worth,
Milwaukee.

To update our Youth Program re-
sults, we have distributed 400 port-
folios to State leaders of 4-H pro-
grams nationwide who have requested
15,150 Primers for use by 4-11 Club
Members. Representative schools in-
clude Michigan State University, Uni-
versity of Delaware, University of
Colorado, University of Massachu-
setts, University of Kentucky, Univer-
sity of Nevada, University of Min-
nesota, University of Florida, Oregon
State University, University of Cali-
fornin. This is an on-going program
which we will continue to promote
throughout 1677,

(Continued on page 6)
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N.M.l. Program
(Continued from page §)

And once r.gain, we have newspaper
clippings from 157 placements with
newspaper syndicates, 18 exclusive
releases to major market dailies, and
160 tearsheets with color. They are
seﬁarated into four regions on the
tables by the wall,

Trade Press

In the trade press area we have
already inserted six ads, one per
month, in issues of Supermarket
News, beginning witk the National
Macaroni Week ad which ran Sep-
tember 6;

Sentember 27—"Push Pasta and
Cheese in November”,

October 18—"Holidays are Pasta
Days",

November 8—“January is Push
Pasta for Budget Meals Month”,

December 6—"Push Pasta and Sea-
food in February”,

January 10—"Push Pasta and Tuna
in March",

Febriary 7—"Push Pasta and Spa-
ghetti Sauce in April”,

Food Service Program

As you know, we are now embarked
on a Foodservice Program for the
macaroni industry, as of December 1,
As a result of the 1076 summey meet-
Ing, we researched our files as well as
the placement possibilities. Since Jo
David, our Foodservice Manager, ‘is
a contributing editor of Club & Food-
service Magazine, we were able to
arrange an article with a consumer
photograph for the September issue,

Our first placement in the new
program is n three-page “Oodles of
Noodles” appearing in the February
issue of School Foodservice Journal
which reaches operators servin
45,000,000 meals per day. You wlﬁ
note “Domestic pasta or macaronl
products are made with durumn and/or
other high quality wheat. Durum
wheat yields a particularly glutenous
flour that give the noodles its firm
texture ancF excellent cooking quali-
ties.” This story, translated into ad-
vertising space rates, is worth more
than one quarter of the year's pro-
gram,

One of the most exciting efforts this
year will be in the school lunch area,
where we have been given the assign-
ment by the editor of pulling togelﬁsr
the recipes and photographs for
School Lunch Week to be celebrated
the week of October 10, We were in-

6

strumental, in our editorial confer-
ences, in planning the final menu
which will feature lasagne, together
with a molded green salad, garlic
bread and a fruit dessert. The full
menu will appear in color in a Sum-
mer issue, and at the same time we
will make available promotional
pieces which will be funged by two
or more cooperative companies. Some
statistics for you: there are 18,000
school districts and 88,000 individual
serving outlets, 20,500,000 meals per
day are served which translates' to
a total of 4,660,000,000 lunches per
year,

“Macaroni Pickle-Bean Soup™ is a
new pholug‘graph which was taken
specifically for Hospitality Magaziae,
and will appear in its February issus—
out the 15th of the month, Hospitality
Boes to operators serving 27,591,000
meals per day.

Spaghetti Safari II

Judi Adams will report on our plans
for Spaghetti Safari IT and details
will be ﬁnnlfzed by time of the sum-
mer meeting. We look forward to
working with the durum growers, the
millers and our own macaroni man.
ufacturers to make Safari 11 equal to
the success of Safari I which we made
in 1969,

And so we launch another year of
Eastn promotion with the objective of

eeping macaroni products up front
in sales in consumer outlets and in
hotels-restaurants and institutions,

Canadian Pasta Promotion

Since the beginning of the year a
number of national radio interviews
have been undertaken by members
and staff in conjunction with the re-
lease of the booklet—"Pasta: Plain
and Fancy”. The previous and first
publication, “Pasta Fun" is now out
of print. “Pasta: Plain and Fancy” is
enjoying a successful distribution and
is available free, in a cholce of Eng-
lish or French. The booklet contains
cooking, buying and nutrition infor.
mation as well as recipes together
with a planned and balanced menu
for each.

Distribution thru Home Economists

Contact has been made with the
provincial home economists and the
area fleld workers who distribute sup-
plies of CPMA material and discuss
pasta’s relationship in the food fam.
ily. Articles have been prepared for

the Junior Farmer and 4-H m Y azine
which is distributed through ut g,
tario; and contact has been me le yj
the leaders of these rural gro: ps,
clusive materlal is being de clop
for leaders and editors of f rm g
gunizations in all other provi; ces,

Revised Food Guide

Canada Department of Health g
Welfare revised Canada's Food Guid
in May and in the bread and cem
group (3-5 servings per day recon|
mended), pasta is now listed and ||
lustrated. Since the beginning of i
year the following releases have ben
issued: Hearty Suppers; Soup Time|
Leftover Sorcery; Weight Control-
Use the Noodle; On Top of Pasy
Salad Time and Pasta Pointers—a s
ries of information fllers.

This publicity continues to find ke
vorable media and has, since the b
ginning of the year, had free editorid
space in the leading daily newspapes
and magazines. Among these wh
have used material, often with a phe:
tographer or with repro artwork fron
our publications are:

Country Life, Manitoba

Kingston Whig-Standard, Ontarlo

London Free Press, Ontario

Evening Telegram, St. John's,
Newﬁmndland

The Herald Tribune, Calga:y,
o Cleas hald, o

The Calgary Herald, Calgar- ,
Alberta 2

Le Courfer, Quebec

Regina Leader-Post, Saskat. iewa

The Daily Gleaner, Frederi -on,
New Brunswick

The Advertiser, New Toron »,
Oniario

The News Advertiser, Britis
Columbia

The Vancouver Sun, British
Columbia

The Windsor Star, Windsor,
Ontarlo

I'Ecluireur-Progress, Quebec

Co-operative Consumer,
Saskatchewan

The Mail-Star, Halifax,
Nova Scotia

The Victoria Times, British
Columbia

The list {s by no means complett
and many of the above mention
papers have given over thelr food co-
umns several times during this period
An’ estimate of the total inches 1
ceived is 4,000,
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America's Large:t Macaroni Die Makers Since 1903 - With Management Conlinuously Retained In Same Family

ey

THE MAcARONI JOURNA: ERIULY, 1977

Keeping a Food Extrusion Die manufacturing
busiir)tesgs in the black for more than seventy years
means a strict policy of quality, dependability
and service to our customers.

Dan Maldari
President

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, N.Y. 11215
Phone: (212) 499-3555

O
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Dras: :ally reduces the time required in the production cycle.

;3,';' High - drying temperatures reduce plate counts to well below industry standards while
enho cing product flavor and quality,

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

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

R R A

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

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

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

Plate Counts Side Panels Open for Cooking Qualities Drying Time
Slashed. Easier Cleaning Improved, opped.
Lock Tight to Stickiness Eliminated

Conserve Encrgy.

Automatic Extrusion Press

with Spreader Product Cooling Section Storage Silo Stripper

ratbanli

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

ULy, 1977

Preliminary Dryer Final Dryer

I

r&ib&i\ﬁ corporation

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

@ PHONE (212) 682.6407-602.6400 = TELEX 12-6797 BRANY

THE MAcARroNI Jourd
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CONVENTION PROGRAM

73rd ANNUAL /AEETING
National Macaroni Manufachurers Association
Hershey Motor Lodge & Convention Center
Hershey, Pennsylvania 17033

SUNDAY, JULY 10, 1977—2:00 p.m. Executive Committee holds joint meeting
with Membership Committee.

Bus will leave eve?' 15 minutes to the Country Club for Welcoming Reception and
u

Party with Buffet Supper, Sign up for transportation (if needed) when you pick up your
tration badge and program.

6:30 p.m,

MONDAY, JULY 11, 1977—8:00 a.m. Continental Breakfa
Institute Committee in Suite B.

Greetings from President Lawrence D, Williams, appointment of Convention Committees,
A Look at the Food Field—Joseph P, Viviano, moderator;

Jim Sumas, (* ner of Village Super Market, Inc., Springfield, New Jersey;
Ed Porter, V.P. Giant Eagle Markets, Inc. Pittsburgh;

Fred Fishman, President, ARA, Philadelphia.

Dan Smith, V.P. Frankford-Quaker Grocery Co., Philadelphia, PA.

Ladies Golf Tournament at Hershey Hotel. Sign up by Sunday.

8:30 a.m.
8:45 a.m.

10;:00 a.m.

st in the Aztec Room, National Macaron

12:45 p.m.
7:00 p.m.
8:00 p.m,

. We have ten to twelve tee-off times at the Country Club, Sign up—first come first served,
Suppliers’ Social in the Aztec Room,

Pasta Party in the Nigerian Room.

TUESDAY, JULY 12, 1977—8:00 a.m. Continental Breakfast in the Aztec Room,

8:30 a.m. Report of the Nominations Committee,
Report of the Audit Committee,
Report of the Energy Committee.

Our Concernr ia Washington—Dr., Ogden C. Johnson, Vice President of Scientific Af ain,
Hershey Foods Corporation,

Marketplace—Elinor Ehrman, Vice President, Theodore R. Sills, | 2

Our Conraiis on the Farm— Harold Hofstrand, U.S. Durum Growers Association.
Discussions—Adjournment,

Buffet Lunch for Golfers at Country Club

9:00 a.m.

9:45 a.m,
10:30 a.m.
1i:15 a.m,
12:00 noon
12:45 p.m.

Our Concarns in the

Semi-Shot Gun Golf Toumnament—all players off by 1:30.
Assignments by advance sign-up,

12:30 p.m Ladies’ Luncheon and Style Show directed by Paulette Viviano.
7:00 p.m. Suppliers’ Social ot the Pool. No plans for dinner.

WEDNESDAY, JULY 13, 1977—6:00 a.m. Continental Breakfast In the Aztec Room,
8:30 a.m, Dr. J. Ray Watson, Assistant Dean and Director of
ministration, Penn State University, will discuss ““Time Mlnumm—stmtegles and tools
leveraging time, controlling time and increasing “return on time invested",

10:30 a.m. Dr. David H. McKinley, Associate Dean Emeritus and Professor
; of Business Administration, Penn State University, will discuss “The

affecting the business community and the macaroni business in particular,

Executive Programs, College of Business A

Emeritus of Banking, Colle
Business Climate’'—trend

o

)
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“You can't kid
a1éal

spaghetti
expert.

-~

apeds dont hied around swhen it conies to digging into good tasting, nutetions pasta dishes
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Sure, it has to look good, and of course it has to taste delicious,
But even a 7-year-old “expert” probably doesn’t know how
pasta ziis to tasting so good  That's why it's }:tlli(l 1o have
Amber hiilling around. Our milling and quality control exports
make sure your pasta operations have a reliable source of
semolina and durum flours milled from the choicost durum
wheats...Venezia No. 1 Semolina, Imperia Durum Granular,
or Crestal Fancy Durum Patent Flour.

Amber also makes it casier to control your production schedule

by meeting your specs and making shipments when |lrul1l'!_~l.'(l.

When it comes to eating pasta, everybody's an “expuort.
When it comes to making good pasta products, you're the
expert; and when it comes to making good semolina and
durum flours, Amber's an expert. Call Amber, now!

-

T

Q4
AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION \ASE

Mills at Rush City, Minn. » General Offices at St Paul, Minn. 55105/ Phone (612) 6469413

12:30 p.m. Adjournment
10

(Conitnued on po
THE MACARONI JoUR
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(Continued from page 10)

CONVENTION PROGRAM—WEDNESDAY, JULY 13

1:00 p.m. Tennis Mixer following

seats for spectators.

buffet lunch at the Indoor Tennis Complex—
layers sign up in odvance.

Lady golfers are invited to play at Hotel Hershey.

Gentlemen are requested to play at the Parkview public course.

See Golf Chairman Charles Niskey.
Special discount tickets available Ior Hersheypark.,

6:30 p.m. Directors’ Organizational Meeting in the Aztec Room.
7:00 p.m. Suppliers’ Social in the Aztec Room.

8:00 p.m. Dinner Dance in the Nigerian Room. Salute to Past Presidents,

THURSDAY, JULY 14, 1977

9:00 a.m. Board of Directors Meeting Suite A, Convention Center,

J. Ray Watson

J. Ray Watson, Ph.D., is Director
of Executive Programs, Associate Pro-
fessor of Business Administration, and
Assistant Dean, College of Business
Administration, The Pennsylvania
State University.

Dr. Watson received his Doctor of
Philosophy degree from the College
of Communications, University of Il-
linois in 1971. He cumbines over
twenty years of executive experience
in industry with current research and
teaching in Executive Education Pro-
grams. He originated the Research
and Development Department of
Hallmark Cards, Ine. in 1848 and
served as Director of Research, 1046-
1969, He was responsible for corpor-
ate planning, market development,
and new product development. He
also served as Director of Marketing,
Henri Fayete, Inc,, Chicago (a sub-
sidiary of Hallmark Cards, Inc.) man-
aging a sales force of 1,800. He has
developed education programs in

12

communications for artists, salesmen,
and corporate executives.

He is an active consultant to indus-
try, including American Telephone
and Telc graph, Arabian American Oil
Company, Saudi Arabia, AMSTAR
Corporation, American Society of
Medical Technology, and College of
Medicine, University of Illinois,

David H. McKinley was Associate
Dean and Professor of Banking at
The Pennsylvania State University
and has had a varied background of
work in law, banking, and teaching,
He retired from Penn State on July 1,
1972,

Dean McKinley, who received his
bachelor'’s and master’s degree from
The Pennsylvania State University,
was a graduate assistant at the Uni-
versity from 1927 to 1929, Three years
later he received his law degree
from Western Reserve University and
opened a law office in downtown
Cleveland. During the next ten years,
his practice of the law centered
around probate, tax, and banking
cases, In the period from 1938 to
1042, he also worked with Cleveland
Trust Company as research analyst
and statistician, with Colonel Leon-
ard Ayres of business cycle fame his
principal ailvisor,

From 1tM2 to 19486, he served with
the U.S. Atmy Air Corps, rising from
the rank of first licutenant to that of
lieutenant colonel at his principal
point of assignment, the United States
Military Academy at West Point. He
had one temporary assignment over-
seas in 1045 when he was loaned by
the AAF to the British Air Ministry

R
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When you start with the best in durum,
you'll find your sales curve going up.
There is a difference, and you and your
customers will be able to taste the
difference. If your label goes on a
product, you want to be able to take
pride in it. That's why you will want to
start with the best: Durakotailo. 1
Semolina, Perfecto Durum Grenular or
Excello Fancy Durum Patent Flour.
Then sit back and watch your sales
curve go up!

David H. McKinley

for the study of the adminis -ative
structure of the German Air Fo. .

In 1946, he returned to Pem State
as Assistant Professor of Econ mics.
was promoted to Associate Pre cssor
in 1849 and to full Professor ir 193 |§
and became the first Assistant Dean
of the College of Business Ac inis
tration when it was organized I 1933
Later, in 1957, he became Ul @ As
sociate Dean, He is a member f the
Economists’ National Committ e o0
Monetary Policy, the NAM 1 lucx
tional Aids Committee, the Am 'rican
Economic Association, the Amrican
Finance Association, the Air Fore
Association, and varfous other profes
sional groups, He is co-author of Th
Zederal Reserve System (1960) ‘f“d
Yeur Bank (1060); also Forecasting
Business Conditions (1985). His av
nual assignments include a week
lectures at the Banking School of b
South, and at the School of Consum¢!
Banking,

the durum people
/i

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

THE Macaront Journdt LY, 1977 i
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REPORT FROM THE NOR

by Judi Adams, Nutritionist

"ve¢ wanted to come to your winter

mecting for four years now and I
didn’t even know what I was missin
then. Now I'll want to come bncE
even more in the futurel It's been
very interesting, educational and fun,
I thank you for inviting me.

I'd like to introduce to you two of
my bosses—Andy Headland and
Ludger Kadlee, Commissioners for
the North Dakotn State Wheat Com-
mission. They .uie both good wheat
farmers and I'm sure they can answer
some questions for you.

Being the nutritionist for the North
Dakota State Wheat Commission has
many rewarding aspects and my asso-
clation with the macaroni manufac-
turers is definitely one,

Nutritionists’ Challenge

Nutritionists seem to think that they
have a charge to try and influence
the nutritional habits of all people.
I don't think this charge comes from
God but you can't be sure. It seems
that most of the people that I work
with fall into one of four categories:
(1) The informed, open-minded con-
sumer who reads a lot and makes wise
decisions about his nutritional habits,
(2) The group of people that I call
the “Cassandras"—the doomsday
people. Often, followeis of Adele
Davis fit into this category. They
seem to think that everything that
tastes, looks or feels good wil cause
cancer, hypoglycemia or hemorrhoids,
It's very easy to recognize these
people: they, like politicians, have a
well developed sense of selective
amnesia supported by ambiguous
statements. (3) The “PolyAnnas"—
“they” will find solutions to all ills
of the world. “They” will find inore
food for our ever exvanding popula-
tion and “they” will £ud more energy
for an ever expanding population
and energy demands. Anytime 1 am
talking to a “PolyAnna” 1 can almost
hear the bugle and see the cloud of
dust of the calvary riding up. (Un-
fortunately, there are no more cal-
vary.) (4) The “Hedonist"—"eat drink
and be merry for tomozrow we may
die.” “After all, you've got to die
someday” so they don't really care
what they eat, drink or smoke. What
difference does it make if you die
of lung cancer, cirrhosis of the liver
or a heart attack? These are the same
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people that when they are 80 years
old will wish that they had believed
that adults really do need two glasses
of milk a day., I understand that
readers of “Playboy” magazine are
classified in this categorv. I presume
then that most of us in this room also
fit into that category.

It’s these kinds of people that make
my job very interesting, My job is
basically two-fold—nutrition educa-
tion and wheat promotion, which for-
tunately are very compatible, This
area is primarily my responsibility but
I get lots of help from other members
of our staff, the Commissioners, the
U.S. Durum Growers and the Hard
Red Spring Wheat Growers, These
people are always available for ideas,
help and very importantly—approval,

Industry Cooperation

You realize that we grow a great
deal of hard red spring wheat in
North Dakota also so we must budget
our time and money accordingly. So
how do we spend our durum promo-
tion budget? I'd like to divide my
presentation into two parts: (1) In-
dustry Cooperation (2) Highlights of
the North Dakota Wheat Commis-
slon promotion.

Bob Howard just reported to you
on our Hotel-Restaurant-Institutional
Program for which Ted Sills, Inc, is
our agent, I have seen Jo David at
work and I think she is going to do a
fine job for durnm promotion,

The National Macaroni Institute,
the Durum Wheat Institute and the
North Dakota Wheat Commission co-
operate jointly on Rlm distribution for
two films, “Durum-Standard of Qual-
ity" and “Macaroni, Nutrition and

TH DAKOTA WHEAT COMMISSION

Numbers”. We spend ove §jg
a year on distribution whic y s g,
three ways. We have b oy
pleased with the use and a cepy,
of both of these films, If y. y yq
like more information on 1wy
the films are used, specific (ates,
Tet me know and l'lPlzw sure and
them for you, i
Spaghetti Safari II

You have also heard reference
the “Spaghetti Safari 11" that we 4
proposing for this year. Many of
probably  remember the Spag
Safari that was held in 1969 fr
which we received millions of dol
worth of free publicity. We are p
posing another Spaghetti Safari t
August 23rd through the 26th (cont
gent on NMI approval),

The Spaghetti Safari will bring
20 national food editors to No
Daokota and Minnesota to see &

breeding, harvesting, milling, scl:§8

and processing of durum,

The sponsors of this safari will
clude the North Dakota Mill &
Elevator, the NMI, the North Dik
Wheat Commission and as pat
sponsor, the Business and Industi
Development Division of the No
Dakota state government, We ki
also received offers of contributi
from various sources which 1 will o
line.

“The proposed jtinerary is hasic
this:

The editors will fly to ) innes
by commercial airlines and at
time we will take a charte: d p
to Medora. Medora is an Id w
town with a fantastic mus -l T
Gold Seal Company whi 1 o
Medora has offered to spons: *a @
tail hour and free tickets for 1ems
cal that first evening. The ne it m
ing the North Dakota Beef oms
sion will be sponsoring n wes?
style breakfast for everyon
we leave to fly to Devils La e,

The U.S. Durum Growers vill p
up everyone in private cars i il dr
us to Langdon Experimeni St
where Dr, Jim Quick will tulk to
about the breeding and growing
durum wheat., We will also be v
ing individual farms in that are2
see the wheat harvest in process
will be treated to a picnic lunch
the durum growers, From there
will go to Grand Forks, North
kota and have dinner with Cover
Link,
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ments or ideas for

E We ill begin the next day by tour-

ing 1. State Mill and Elevator to
see th milling of durum wheat and
then ¢ ve to Fargo to hear about the

quality control aspects from Dr.

Brend  Donnelly at North Dakota

State ~ aiversity. The North Dakota

Cowbi ies will be hosting us to a
wekta : hour before lunch at the
NDSU campus.

Froi Fargo we will fly to Minnea-
lis where we will be treated to a
social hiour and dinner by the Durum
Wheat Mille:s at the Minneapolis

Club.

We will begin the final day of the

safari by touring the Minneapolis
Crain Exchange and Creamettes Mac-

aroni Company, Creamettes has
offered to host a lunch for the group
before they return home by commer-

clal airplane.

If you have any sugﬁfstiot\s, com-

e Spaghetti
Saferi please let us know. Eleanor
Ehrman will be coordinating all of
the activities outside of North Dakota
and I will be coordinating the in-state
activities with approval from the State
Mill, Durum Millers and the Busi-
ness and Industrial Development De-
partment.

AMA Clinical Convention

The National Macareni Institute
and the Durum Wheat Institute co-
operated with us very recently with
an exhibit at the American Medical
Associ tion (AMA) clinical convention
in P'ladelphia. This exhibit was
initia! 1 by the Wheat Foods Council,
repie: atatives of non-profit wheat
organ ations, because we feel there
isa ¢ finite lack of nutrition know-
ledge mong doctors. Unfortunately,
this s ms from the lack of nutrition
educi n in medical schools. 1 would
like 1 juote to you information from
the  aerican Dietetic Assoclation
Joun  of June, 1076, This article
Was - tten by Reva T. Frankle, a
doctc | candidate, She says, “therc
exists inadequate recognition, inade-
fuatc support, and inadequate atten.
tion t - the subject of nutrition in most
medit ol schools. Although progress

tecurred in some schools, the
teaching of nutrition has not generally

N integrated into the curriculum
of the medjcal school.”

Lay people often turn to doctors
for nutrition advice and unfortunately
often hear that they should “cut

out bread, potatoes and pasta” when
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trying to lose weight. The Wheat
Foods Council felt that an exhibit at
their convention might dispell some
of these unwise theories.

The Wheat Foods Council asked
support from many segments of the
wheat industry and we only received
cooperation from the durum millers
and the National Macaroni Institute,
Also the Kansas Wheat Commission
and the North Dakota Wheat Com-
mission were the only two non-profit
associations that provided help for
this convention, We would IiLc to
thank you for your support.

We heard unbelievable questions
and statements about white flour
products, the use of vitamin pills,
weli;ht reduction diets and a great
deal of concern about fiber. We felt
that the exhibit was very worthwhile
but in the future would like to recom-
mend that we exhibit at the entire
AMA convention instead of the clini-
cal one. The booth costs would be
very similar but we would be reach-
ing about 12,000 people instead of

! g

“Nutritional Values”

At this convention we handed out
the NMI's “Nutritional Value of Mac-
aroni Products”, Kansas Wheat Com-
mission calorie point diet and be-
havior modification and our sodium
controlled diet booklet, Again I would
like to thank you for support of this
convention,

Speaking of exhibits—this leads
into a discussion of one of our major
durum promotion projects—exhibitin
at national home economics and fon
related conventions. The North Da-
kota Wheat Commission exhibits at
6 national conventions including the
AMA. We feel that this is the best
way to reach the most people with
the least money. At these conventions
we reached the professionals with our
materfals and they In turn multiply
our efforts and reach thousands of
lay people. The American Home
Economics Association is probably our
largest convention with about 8,000
professional home economists; the
American School Food Service Asso-
ciation has a normal attendance of
6-8,000 people; the National Associn-
tion of Extension Home Economists
has only about 2000 people, how-
ever, as you know, extension home
economists have contact with num-
erous lay people; Society for Nutri-
tion Education has only about 1,500

in attendance at their meetings and
we have decided to drop exhibiting
at this convention because of that;
American Dietetics  Association has
about 6-7,000 in attendance and this
is one of our best conventions.

I'd like to very quickly highlight
some of our activities with sildes:

The exhibit at our national conven-
tions has a macaroni display case
which contains about 54 varieties of
macaroni products, We also hand out
many nutrition materials and wheat
promotion materials, A scrapbook on
the back table has copies of all of our
handouts if you would like to look
at thein closer. 1 will gladly send any
of these items to you.

Demonstrations

I also do quantity durum cooking
demonstrations for State School Foo
Service Conventions to show them
how to make pasta palatable and deli-
cious for school lunch menus, When-
ever 1 do an out-of-state program it
is at the expense of that particular as-
sociation because the \Wheat Com-
mission budget does not allow for
this extrn expense,

We do a lot of back sell to the
North Dakota wheat farmers with pro-
duction information, recipes, cte, at
hooths at state fairs and crop shows.
This slide shows you what our in-state
booth looks like with close ups of
our durum poster and our bread
poster. You will notice that even on
the bread poster we do have several
varietics of macaroni. The bread
poster says “To insure adequate “B"
vitamin and iron intake, include wheat
products in your diet daily.” The du-
rum poster says “For better nutrition,
variety and sensational flavor, choose
pasta made from 100% durum wheat
semolina.” These posters are available
in quantity,

I also do numerous demonstrations
and speaking engagements for county
or district fafrs, crop shows, state con-
ventions, cte. | emphasize the im-
portance of proper cooking of durum
and also point out the nutritional
labeling on the package and promote
the nutritional value of pasta products,
Fortunately, I have a kitchen in our
new office building which enables
me to do recipe testing und prepara-
tion for my demonstration and for
television shows,

(Continued on page 18)




as: yres you of:
» BETTER QUALITY
» BETTER COLOR

20 WALLABOUT ST., BROOKLYN, N.Y. 11206

Western Rep: Hoskins Co., Box F, Libertyville, lllincis 60048
Phone: ' 312.362-1031

Hicher temperatures, straight-through,
uncomplicated mechanical operation

» BETTER COOKING RESULTS
- BETTER BACTERIA CONTROL

Call or write for illustrated lliterature, or for immediate assistancs,
a factory trained field representative, without obligation.

DE FRANCISCI MACHINE CORPORATION

Please note our new phone number

(212) 963-6000




N.D. Wheat Commission
(Conlinued from page 15)

I do about 4-5 television shows per
year in the state of North Dakota on
durum. I try to do one in July which
is “wheat month” and of course dur-
ing “National Macaroni Week”, I also
like to promote durum during “Bake
and Take Day”, For a ;, of you who
don't know what Bake and Take
Day—it's always celebrated the fourth
Saturday in March and people or
organizations bake items and take
them to a friend, a shut-in, an elderly
person or an institution. It's sort of a
sharing and caring day. This slide
shows you Future Homemakers of
America in Jamestown preparing for
“Bake and Take" Manicotti,

The North Dakota Wheat Commis-
sion also does film distribution
through the North Dakota State Uni-
versity Film Library in Fargo. We pay
for the handling and postage of “Dur-
um Standard of Quality”, “Macaroni,
Nutrition and Numbers”, “Macaroni
Menu Magic®, and a new film for
children called “Wandering Waldo”,

“Horizons" magazine is to North
Dakota what “Arizona Hthwuys" is
to Arizona. Very frequently we pro-
vide a full color picture for the inside
back cover with a recipe. This picture
used to cost us $500 but now we are
getting the space free, “Durum Ker-
nels” a publication of the U.S. Durum
Growers, is published 4 times a year
and the inside back page is devoted
to durum promotion and recipes
which 1 write. Other members of our
staff are also frequent contributors
to “Durum Kernels”.

Restaurant Coatest

This will be the second year that
we have sponsored a restayrant con-
test in North Dakota. Individuals or
organizations nominate the restaurant
they believe serve the best pasta prod-
uct and also the best bread product.
As you are aware, restaurants often
serve overcooked and bland tasting
pasta products. In North Dakota
where we are primarily Norwegian
and German, we have even less de-
sirable pasta served. We hope that
this will improve the quality of mac-
aroni products on restaurant menus,

We also promote durum by helping
judge contests, fairs, provide prem-
fums for durum products and durum
exhibits, ete.

Every summer we take outstanding
4-H members on a “Food Awareness
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Tour” to Minneapolis. We hope to
acquaint the 4-Hers with the “behind
the scenes” of the food industry, The
Grain Exchange is always a highlight
of the tour and so is Creamette Mac-
aroni plant. The 4-H members are
amazed to see the macaroni produc-
tion.

This highlights some of our activi-
ties that we do for durum promotion.
If you have any questions, I will be
glad to try and answer them and I
thank you again for inviting me to
this convention,

Ramen Nuodle Production
Expands

A Californian operation that can
turn out 15000 cups of Maruchan
noodle soup an hour each weighing
2.5 dry ounces, has begun processing
chicken, beef and pork flavored soup
cups for the U.S. market.

Located in Irvine, California (1902
Deere Avenue), the plant can simul-
taneously process 15,000 three-ounce
packages of ramen supreme noodles
in dry brick form each hour,

Maruchan, Inc., is a division of
Toyo Suisan Kaisha, Ltd, one of
Japan's major producers of frozen fish
Fmducts, meat and poultry, frozen
oods, instant noodle soup pioducts,
food flaverings and canned foods.
Toyo Foods did in excess of $185,-
000,000 in sales last year.

Special Equipment

The special equipment on each of
the two 380-footqlong processing lines
was built by Ohtake Menki Co., Ltd,
In an exclusive process on the soup
cup line, the machine automatically
frins the noodles mass in cup shape
and later deposits the mass In indi-
vidual cups, along with dry vege-
tables, shrimp, eggs and soup powder.
When the housewife reconstitutes the
soup with steaming hot water, sho
has a full lunch snack in an insulated
container.

“This is the only machine of its
kind in the world,” says national sales
manager Tony Trombino, “It will en-
able us to produce enough product
to meet the current national demand.,
But even with this production capa-
bility, it appears we will have to ex-
pand our facilities in the near future.”

The equipment is automated so hu-
man hands never touch the flour or
dough. The flour is mixed with water
and seasonings, dried, cut and fried

as it speeds along enclosed cor eyor
cut to shape in brick form - cup
filled, and finally shrink-wraj id o
packaged.

The entire processing oper. joy j
carried out under the most stri. : qual.
ity control standards. All foid
terials received at the plant mu t meq
rigid specifications.

$3,000,000 Plant

‘The 45,000-square-foot facility coy
more than $3,000,000 to build. Fred
H. L. Huang, vice president and gey.
eral manager of Maruchan, said th
employees are used primarily to mon.
itor and inspect various stages of pro
duction, since human beings don't ac
tually handle the food.

Maruchan is producing chicken
pork and beef-flavored ramen su.
preme noodles and soup'n noodles in
a cup at the Irvine plant. Wonton
Soups in pork and vegetable flavor
ings are imported,

Curled Noodles

Curled noodles (Boucleur noodles)
look like home-made noodles, and are
much in demand in Germany and
France. Pasta goods manufacturers in
these countries often require cquip
ment to manufacture them.

To produce these curled noodles, a
specln? machine made by Huhler
Ming was added to a system used by
the “3-Glocken” firm in Gernany
This machine has Increased p oduc
tion and can work in line wi i the
shaking predryer or as an ind' idual
unit, it only curled noodles arc to be
produced.

The key components of the m chive
are heated, stainless steel drun  The
noodles are curled in curling a1 con-
veying baffles as the drums r. olve
and then proceed to a Buhle belt
dryer. The press head ventilat n air
heljis to convey the cut noodlt . and
slightly dries the noodle surfac .

Prograsso Sauces

Progresso Foods, Rochelle Park
N.J.. 's introducing Ttalian styl: and
. lifernis style cooking sauces it
New York with saturation television
supported by couponed newspapf
ads. The new products will eventuall
be sent to all Progresso market areas
this year,

Bring o macaroni salad
to your barbecue.
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CHARLES C, ROSSOTTI, President

WHY YOU MUST PUT YOUR
BEST FACE FORWARD

These are basic facts of selling in today's market:

1. Shoppers have a food budget. It may be rigid—it may be
flexible but, by-and-large, food purchases are contained

within decided amounts.

2. Aside from predetermined items on a list, the vast majority
of purchases are made on impulse. If a shopper buys Item A,
Item B is out for that trip.

3. Packages designed to catch the eye and Sell have a far
greater appeal and are selected more frequently. than out-
moded ““winners’”. But styles change, competition comes
from even dissimilar oroducts. Some dominant appeals of
yesteryear are “‘old hot today.

While the Rossotti Method iz distinctive—we and several other
producers can print excellent cartons and labels. But designing
selling packages that are individually yours is a unique talent.
Rossotti has created and produced resultful packages for a great
many of the leading organizations throughout the country. IN
ADDITION we offer a marketing service that is uncopied to date.
Under the guidance of our Marketing Director, who has ottningd
a background of international accomplishments . . . we \_w.ll
analyze your products as related to your market and make specific
recommendations that promise greater profits from your sales.

There is no cost . . . all that is needed is an appointment for a
preliminary discussion.

ROSSOTTI CONSULTANTS ASSOCIATES, INC.
2083 Center Avenve
Fort Lee, New Jersey 07024

Telephone (201) 944-7972
Established in 1898

JACK E. ROSSOTTI, Vice President
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A Customer’s View of Quality Control

by Dr. Arthur C. Peterson, Director, Inspection Services
Campbell Soup Company, Camden, New Jersey
at the plant Operations Seminar

Dr. Arthur C. Peterson

I welcome this opportunity to speak
to you because quality pasta prod-
ucts are important to Campbell Soup
Company. We use pasta products in
many of our products and obtain
them from a variety of sources. Qual-
ity in pasta products covers a wide
range of considerations from proper
hysical characteristics of size, shape,
lavor, aroma, to proper processing
characteristics, to microbial content
and freedom from foreign material
contamination of which more will be
said subsequently. We view quality
in a larger sense rather than limitin
it to the final product. At Cnmpbcﬁ
Soup Company, our controls start out
with the environment and continue
through all phases of harvesting,
transportation, storage, manufacture
and end up with the consumer. We
believe that quality cannot be put
into the final product, it must be built
in from the beginning,

Supplier Evaluation

Our Company evaluates ingredient
t suppliers to help determine their abil-
ity to routinely supply ingredient ma-
kit terials which meet our quality speci-
fications and which comply with all
regulatory  requirements. Let me
briefly review our approach to ven-
dor selection and approval. The de-
cision to approve a vendor as a qual-
ity supplicr of ingredient materials is
based on the following criteria:

a. Product Evaluation (in our
laboratories)
b. Vendor Plant Inspection
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c. Appraisal of Adequacy of Ven-
dor Quality Assurance Program

d. Incoming Material Inspection
and Testing of Supplied
Material

e. Continued Adherence to
Vendor Agreements

Several of these criteria will be dis-
cussed in greater detail. Plant inspec-
tion has been noted as one of the
fundamental criteria in which vendor
selection is made, Some of the con-
siderations to be evaluated in a plant
inspection are as follows:

a. Plant, location, site construction
and layout

b. Plant capacity and capability

¢. Manufacturing processes and
procedurcs

d. Processing equipment

e, G.M.P. compliance

f. Maintenance and sanitation

g In Process controls

h. Preduction records

i. Competence of personnel

j» Quality control organization and
procedures

k. Access to laboratory facilities

Good Manufacturing Practices

Perhaps the most important ques-
tion to be answered during the course
of the inspection is whether or not
the vendor's operations conform to
current “Good Manufacturing Prac-
tices” regulations? Part 128.2 of the
Federal Food Drug and Cosmetic
Act, Section 201, is entitled “Human
Foods; Current Good manufacturing
Practice (Sanitation) in Mancofacture,
Processing, Packing or Holding”, “The
criteria in 128.3 through 1288 shall
apply in determining whether the fa-
cilities, methods, practices and con-
trols used in the manufacture, proc-
essing, packing or holding of food
are in conformity with good manufac-
turing practices to assure that food
for human cousumption is safe and
has been prepared, packed and held
under sanitary conditions.” Under
part 128.1—Definitions, a “plant
means the building or buildings or
parts thereof used for or in connec-
tion with the manufacturing, process-

ing, packaging, labeling or ho!ding 4
human food”, We know that
regulations apply to our plants gy
warchouse; we believe that they
ply to your business if you procey
and hold human foods and to o
mutual business if you are pro
and holding food materials for ou
Company. You all should be familiy
with the details of those requircments

While we are mentioning reguls
tory requirements, you should b
aware that FDA inspectors are gulde
in their inspection activities by spe
cific directions in the FDA Inspecton
Programs Manual. Chapter 2 of tht
manual titled “Macaroni Produds'
provides requirements for Abbreviat
ed Inspections on a surveillance bas
using a critical factors list and alo
provides the requirements for
“Complete Inspection”,

One of the items on the list d
considerations to be evaluated during
a Compbell Soup Company venda
plant inspection is “maintenance an
sanitgtion”, We pay particular alten
tion not only to the condition of the
plant during the inspection, but al
to the organization and inhoue pro
gram for performing and m. intair
ing this essential function on \ day
to-day basis, We believe tha even
facility must have one individi | wh
is specifically responsible for .anits
tion and that he should repor! to th
principle resident executive, L pent
ing on the size and complexity of te
operation, sanitation may or n .y
be his only function. Not onl mud
the person responsible for sa: tatio
be fully knowledgenble con. 'ming
regulatory requirements, but plad
management must also be o ir
formed. Finally, the entire or ani
tion must understand that n nag
ment is fully committed to oper ting?
clean facility, producing a cle p
uct, and adhering not only to the ld:
ter of regulatory requirements
also to their intent. An effective siof
tation program must provide pht
management with a practical mes®
of assessing performance in meetin
definite standards for sanitation
for meeting regulatory requirement
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maintevance and sanitation
will provide documented evidence of
plant

ply wi
provid
uct pr
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The sanitation program must provide
definite guidelines for correcting op-
erating conditions which do not con-
fom to plant or to regulatory re-
quirements, The well organized in-
house sanitation program will pro-
vilde o systematic approach to detect-
ing problems and provide a systematic
approach to determining causes and
pursuing  effective remedial actions
at the least cost,

Maintenance & Sanitation Program

A well organized inhouse facility
rogram

anagement'’s efforts to com-
G.M.P. requirements and to
proper ingredient and prod-
‘ction, Effective programs are
d in four parts, These are:

LS eduling—Provides a definite
li of what is to be done and
it frequency of performance,
C r programs are subdivided
it ) a number of parts such as
I t control, overhend mainte-
I ice, equipment cleanup, floor
4 1 wall cleanup and so on.
Canpbell Soup Company uti-
i es written programs which de-
tuil how equipment and the
SMructure are to be cleaned and
the specific materials and equip-
ment used in performing the
cleaning operation.

2 Performance—This actual doing
of scheduling sanitation and fa-
cility maintenance can be the
responsibility of many groups or
only one depending on the size
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and complexity of the operation,
It may involve plant personnel or
outside contractors,

3. Inspection — Counscientious,
knowledgeable inspection is one
of the key elements in an effec-
tive inhouse sanitation program.
Effective inspection will detect
emerging problems hefore they
become major ones. It will ma-
terinlly assist - management in
proper scheduling of mainte-
nance and sanitation functions,
Effective inspection will recom-
mend  proper  effective  and
speedy corrective action to avoid
cither regulatory complications
or dissatisfied customers,

4. Reinspection — This  essential
function must follow perform-
ance of scheduled activities to
insure that they have been
properly  performed.  Similarly,
where remedinl actions have
been necessary and called for,
reinspection must determine the
sufficiency of the actions taken
or the need for additional meas-
ures.

In the inspection function in our
own operations, we use our own resi-
dent personnel, outside consultants,
and also provide inspection through
our corporate stall. We expect our
plant people to be knowledgeable
enough and expert enough to operate
effectively on their own and to cor-
rectly assess the effectiveness and ac-
curacy of sanitation and pest control
consultants and contractors as well,

beioy i ong s Ut cuidegrist ]

We use consultants to provide a fresh
pair of eyes that have not seen the
sume scene so often that the eyes
see but the brain does not register.
Our corpo.ate inspections follow the
same philosophy. Most inspectors and
sanitarians  will benefit  materially
from participation in formal training
such as offered In short courses by
trade associations and through uni-
versity extension courses, Inspectors
can be on-the-job trained, but learn-
ing by experience can be expensive,

Quality Assurance

The next criterin to be discussed
in some detail is the “Appraisal of
the Adequacy of the Vendors Quality
Assurance Program,” It is our philose-
phy that the quality assurance func-
tion is best separated from the pro-
duction function. We believe that the
individual responsible for quality as-
surance should report to the principle
resident executive and must have au-
thority to stop production when such
action is necessary to meet product
quality objectives. Thus, we will be
looking for a member of plant man-
agement who has the responsibility
for maintaining product  quality.
Along with this individual, we will
be looking for a written quality pol-
fey, Included in such a policy should
be specifications for purchase of raw
materials, for inspection of incoming
raw materiuls, procedures for manu-
facture and criterin for examination
of products,

We will be interested in determin-
ing if you carry out inspection and
testing of raw materials and when
ingredients are purchased, are they
obtained under continuing guarantees
of compliance with regulatory re-
quirements, During inspection we will
be determining whether examination
of inprocess materials s carried out
and with what frequency. Lastly, we
will be attempting to determine that
you carefully inspect and test all fin-
ished product to determine that it
complies with specified quality cri-
teria, including microbiological ones.
Excessive mlcroblal levels and foreign
material contaminations are of real
concern to us, These have been the
cause of rejections of pasta product
shipments in the past and we will be
especinlly interested in determining
the adequacy of control programs for
these two important quality character-
istics, Does the plant have aceess to

(Continued on page 24)
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Super cool summer salads start with
pasta made by Peavey experts from
our line Semolina and Duram flours,
A Peaveys there's a longstandimg tadinnon ol
seaty e out wans o ke o produg s
portorme bt better tor sou o niniatin,
Mhtcaton pross ad deser operation, tor
vaaples our oo pasta cxperts aatially nk.
test Batches of pasta socthey can precesely
a2t color natntional content. and shape
retention Woove found His v poosen way 1o
comstanthe miprove our prodducts oW ee also
vory wilbme oowork wath o costomers on
ther new prodduct sdeas, usimg o it
cupment Natunally o swee sens disarect atout

hevpmg then seorets o

Nuother reasom why Peaves™s such a popular mame Wil pasta nanul i tin e
i~ the consistent!y Tngh quabiny of oue Kme Mudas Semelima and Do ous
W start waith Duvam wheat trom the Sonth County Then nnlh i m o niesdern,
woellequipped achimes thar were desiened specitically tor prosducime the
bost Senolima and Daram owr avaalable todan

O pasta masters even develop reames anlizime pasta m mouth watenimg new
wadscas i the conl summer salads shown here Recipes e avarlable ioovou withon
oblizatienr Just drop s lne and swe T rash themi oo vor, plus answers ooam
questions sou may g

Peavey Techmology Comtmeusty proding tie futune toeet betten tesulis
Tor vong
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Quality Control
(Continued from page 21)

the necessary laboratory facilities, in-
strumentation and adequately trained
personnel to do the necessary work,
While equipment is necessary for pro-
duction and for quality assurance
functions, ene cannot ignore the im-
portance of the personnel involved,
Are there good people, properly
trained, experienced and motivated to
carry out the necessary functions? Is
there a written program which de-
tails the frequency D‘S sampling, num-
ber and kinds of samples to be taken,
the nature and kind of examinations
or tests to be made and the accept-
able values or range of results for
such examinations? Are there provi-
sions for dealing with materials which
fall outside the control value limits?
Obviously, the quality assurance pro-
gram can be simple or complex; it
can be an appropriately trained per-
son who also performs other duties
or it may be more than one person.
The critical appraisal question is “Is
the quality assurance program ca-
pable of :;Tulmly and routinely pro-
ducing product which meets the qual-
ity specifications?”

Our inspector will be interested in
when the plant was last inspected
by the FDA and what comments if
any did they make? We will ask that
you notify us promptly of any regula-
tory inspection, of comments made by
regulatory officials conceming your
plant, operations of products and any
samples of ingredients or materials
taken by regulatory agencies,

We will ask that you further notify
us concerning changes in source of
materials, changes in the site of the
manufacture of materials for us and
changes in the manufacturing process
as such changes occur. In addition,
we will expect that you grant us the
privilege of inspecting your facilities
and operations at ary reasonable
time,

Finally, we will ask that you guar-
antee that all lots shipped to us con-
form to the specifications mutually
agreed upon and stated in a current
Vendor Agreement. Will you further
supply a letter of continuing guaran-
tee that all materials used and prod-
ucts sold to us comply with all regu-
latory requirements and the provi-
sions of the Fooed Drug and Cos-
metic Act (Revised, 1873).

Campbell Soup Company stand-
ards for holding food materials are
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given in the “Warehouse Sanitation
Guidelines and Sanitation Manual”
whicl was prepared by the Inspec-
tion Services Division of the Tech-
nical  Administration  Department.
This manual also provides environ-
mental guidelines. We have prepared
a booklet on Warehousing Sanitation
titted “So You're A Warehouser”
which is used in training our ware-
housing personnel,

Summary
Let me again summarize the basic
steps to vendor selection and ap-
proval:

Ingredient Evaluation

A sample with a list of speci-
fications is requested from the
vendor. Examination of this
sample is a primary responsibil-
ity of our Quality Control func-
tion and the Product Research
function may also be involved,
The sample is examined and
tested using Campbell Soup
Company’s methods and the re-
sults are compared with our pur-
chasing specifications. Based on
the acceptance of such a sample
or reconcilable differences, a trial
order may be placed.

Plant Inspection

The inspection of the vendor's
plant is a prime responsibility of
the Purchasing Department with
Quality Control assistance. If the
plant inspection is unsatisfactory,
the deficiencies, if any, are dis-
cussed and the necessary correc-
tive actions noted for follow up.

Initinl Purchase Order

This document is the prime re-
sponsibility of the Purchasing
Department. It formalizes the
agreements reached and the
specifications for the material to
be supplied.

Purchasers Incoming Material
Inspection and Testing

These examinations are respon-
sibilities of the Quality Control
Department, The batch is sam-
pled, inspected and tested as per
specification, If the material is
acceptable, it is released and the
vendor is approved and addition-
al purchases will be considered,
If the materal is rejected, Pur-
chasing will inform the vendor as
to the reason and corrective ac-
tions may be agreed upon,

Reinspection

Reinspections are usual trig
gered by problems like sh ey
rejections or receipts of 1 urgin.
al quality materials. The p rpose
of such inspections is to | “p o
find the cause of the problem ay
to verify corrective actlons takey,
The results of such inspictions
are reported by the Quality Con.
trol Department to the Purchas
ing Department, We believe tla
it is desirable to periodically au.
dit a vendor's plant to verify hi
adherence to:

a. Good Manufacturing Practices

b. Regulatory requirements

c. Plant sanitation and mainte
nance

d. Product protection and good
food handling practices

e. Effective quality control pro-
gram including:

(1) Sampling and inspection

(2) Analyses performed

(3) Process controls

(4) Production records

(5) Quality acceptance criteria

During the course of the relation-
ship, we will be maintaining ¢ recond
of the accept ‘o reject ratio of ship
ments and of foreign muteriols en
countered which will be made avall
ahle to the vendor by the Purchasing
Department as an ongoing muaswe
of vendor performance,

We believe that the clearer tle mu:
tual understanding and agreemc 1t be
tween the vendor and the buy: - con-
cerning specifications, quality « mtrol
procedures, interpretation of Good
Manufacturing Practices and good
housekeeping, the greater the ussur
ance that the ingredient will me -t the
desired quality standards. Clo.2 @
operation between Purchasing, 2rod:
uct Development, Production, Jusk
ity Assurance and the vendor s re
quired to accomplish this,

Inspecting Incoming
Food Materials

The Food & Drug Administiation
has issued n new booklet entitled “It
specting Incoming Food Materialt’
It was prepared for use by f
processing and warehousing Arms.

Copies of the booklet are availabl
from the US, Government Printio}
Office, Washington, D.C. 20402 #!
$1.50 per copy. GPO stock number ¥
017-012-0023-8,

T

CARONT JoURNA

- Yankee Noodle

Dandy

Pasta, one of the great Americen foods served
since 1778.

We've sarved the flour since 1802...the finest Durum
grown, milled into golden Semolina. Clean, consistant,
quality pasta flour.

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

ADM VIILLING (),

4880 West 108th Serest, Shewnas Mission, Kansas BBR11
Phons 813/381-7400
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Food Marketing Institute 2 of store FMI Testifies Against _—
Charts Industry Performance f.'s";aht:f.“ been spotted by consumer Coop Bank Ac _3‘/ A S E E c o
The year 1976 was one of economic Store closings tripled in the 15,000 A spokesman for the nation’s gro. " s .‘ -~ ; o y

In terms of store development, a

paradox for the supermarket industry
—Dbest characterizedyby the phrase
“learning to cope.”

Food Market Industry *“Speaks”
1977 report, however, concludes that

CAUCKET ELEVATOR !
The Versatile Bucket Elevators with 8pace Age Design-Sdni-
-* Plas Buckets [Polypropylene) FDA approved, Sanitary Delrin

rollers on chain—reduce frictlon and wear, Pro-lubricated
I chain bushings, where lubrication is not possible. Section-
/1 alized unj-frame construction permits easy changes in height

cers said that the National op.
sumer Cooperative Bank Act wi:. fail
in its chief aim—to narrow the food
price spread between the proucer
and the consumer—and will bi ex.

to 18,000 square foot range. This
could indicate an end to the closing
of very small stores and the beginning
of a trend to the closing of what five
years ago was considered an “aver-

i T

b o WERALWEY Sl o
oy Frs Nl R
'] 71

s gnerl uptum n prformanc s 156” spermaer, ey ety to tuance, wiike n [§ 1 e vt ey wd mapse
) ) 1 ng an fnequitable tax on ! ; Sl 1o ; > g
; Operations data from more than l[ogtll:liliug::? development fnfurmas. Co0 Lt holesalers, , i fhesieiingf OpeR Hiular. frame deslgn; c“m‘i:g‘};:;;ﬂ':?!:“éﬂﬂ‘;
! 350 member companies shows that In testimony before the US 4_.’,; A PR Al TR e

productivity, profitability and balance 1. Store closings have been running gy .0 ¢ Representatives Subcommit. FR i USDA APPROVED

sheet management have improved; at about seven percent yearly .. o0 Financial Institutions Superi- [ 2% - OPEN TUBLILAR FRAME |

new merchandising thrusts have been since the early 1970's and the g . Regulations and Insurance, Har- g i STV STANLERS OR ALLMmAM 7

initiated; and new concepts in store trend seems to be continuing at 14 R Sullivan of the Food Marketin L iy el YL

type and size have emerged. about the same rate, Institute said, “Grocery retailers an ;

FMI “Speaks” 1677 reaches the fol- 2. Store openings accelerated slight-  wholesalers are concemned over food

lo

performance, the “Speak” report con-  Other promotional techniques are  “With the grocery business al: ‘ady bullatin cve-30 bulletin cm/T10
cludes: now hecoming popular with 14.2 per- one of the most competitive it the IYAMS SUCH AR
T Aol g e cent of supermarkets offering games;  U.S. economy, establishing a on: bil P o w e
; ' 5“'3. d ;7 495 Tos¢ 321 percent offering continuity pro- lion operation to eliminate one  nny ) ' i
6.5 percent to $72, i grams; and 40.0 percent offering in- of profit would be an extremel in- - ¥t ARG
‘ 2. Store wagc rates continued to in-  gtore coupons, efficient expenditure of govem ient J:‘. ~ hy el Do O
| crease with the average hourly funds, Furthermore, provisions ¢ the 5 A e
labor cost rising 6.6 percent to Energy Concerns Act would tax retailers to fr wee vh%\ ; w"j{"‘»ﬁa e
$4.53. This was the lowest rate Because of the growing concern re-  another form of competition,” ulli 1 NG 9 Sy i ‘
of increase for the last three garding energy, ﬁﬂs year's “Speaks” van said. 1 Q\%@ i3 ;e
years. report requested data on energy fa- ¢ i op { \\"(fl{,“;é\ et '“{.,*cm il
3, In 1976, the industry was able cilitles and types of fuels being used with 3';;; I:t‘lllll[on iﬂ ::l:s ::ge' k3 %) “l;l 2 ;‘ }
to increase real salis per square in new stores, ; B ol L2 e ey Bl i
total operating expenses or gross nar thisb (oo ek '
foot for the first time in five The report found that 72 percent gin at 22.1 percent, slightly h. her i & Bny
years by one percent to $3.08. of new stores use a heat reclaim sys-  {jan the .lul:te averd egn.pﬂm by ; i
This is viewed ns a very signift- tem. In the previous year (1975), only Comnell 34 5 {f
cant reversal of a long, down- 59 percent of new stores reported 3 o
ward trend, using a heat reclaim system, By comparing the two simila: s°l|* M 1
4. Real sales per transaction in- The vast majority of new stores ;almting alcgstﬂl:gures,ililsobviouisl.l :o! pns by i
creased for the first time in more (78 percent) use ceiling insulation, I"meg 'd bat reta pdc;:s “;- le ol
than five years by five percent to More than half (55 percent) of the f):mrl t"%" Y Cfeﬂlion“o a fed ¥ 5
$5.23, new stores use fossil fuels such as pbrendrin pebes I
5. The gross profit margin for com- natural gas, oil or propane as a source __ Instead, Sullivan testified, real op Pact Engintenring and Liyont . f2as
panlegs with their own warehouse  of auxiliary heating fuel. This repre- pu-unities for cutting operating costs: services offered: E::gi{rlg:‘aagg Imrliﬂ’g and Control Panels - us
remained stable in 1976 at 222 sents only a slight decrense from thus holding down retail prices, ce ASEScD 1 - Sa. Cullt. SORT1 H
percent. 1975. (Continued on page 28) = ..:-l::'r- Olymplc Boulevard, Bevar T'w ‘l ::' o-‘l.ﬂ-l‘lﬂ‘l RS EEEEERIRRIRE A
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wing conclusions regarding the gen-

eral economic setting vis a vis the
consumer:

1. Consumer buying power, after
inflation, increased three percent

to 3.8 percent of =tores in opera-
tion, That is up trom 8.1 per-
cent in 1975,

3, Store remodelings (350,000 or
more) were done on 5.7 percent

prices and believe that if any progress
is to be made in holding prices down,
it must come through greater efficien-
cy of operation wiliin the food proc-
essing and distribution system.”

\

v

IBRATING CONVEYORS

Tubulsr sanilary open frama modal permits
sty inspaction and cleaning. Alse analls
able in I less slesl i

in 1976 of the retail food stores in 1976 cyiny studies by the U.S. Depart e :

2. During the 1978 recovery year, —a pace virtually identical with . nFAgrlculture and Cornell Uni- g T The Modu-Tran IC Vibrat-
grocery store sales lagged be- the previous year. Floral and/or versity, Sullivan stated that of each "\) - T ing Conveyor feeds product
hind other retail sales. plnnt sections are the most POP-  food dollar the retailer pays about 70 L™ T it sidoways as woll as In the

3. Restaurant salen grew faster ular store ﬂddltiﬂll. cents for ﬂle product' whﬂe oppm[. i ' L ‘ T normal forward direction,

than grocery sales for the first
three quarters of the year.

4. The inflation rate for food at
home declined considerably to
2.1 percent compared to 8.3 per-
cent for 1975 and 14.9 percent
for 1874,

In terms of individual company

Of interest to the consumer,
“Speaks” reports the use of trading.
stamps continued to decline as a pro-
motional device, In the early 1060’s
nearly 80 percent of all supermarkets
offered trading stamps. In 1878, only
105 percent of stores offered stamps
—down from 12.0 percent in 1975.

ing expenses amount to 21 cents, This
includes an industry-wide average of
about one penny on each dollar for
net profit after taxes, This translates
to 125 percent return on equity.
Forbes Magazine ranks food distri-
bution return on equity 27th of .30
major industries.

THE MACARON! JOURNAL

hal \ ‘..
o« '

Vibrating Convoyors: [deal for conveying malerials gontly
withoul broakage. One plece stainless steel trays which are
self cleaning mieel the most stringent sanitatlon requirements.
All units utilize corrosion free *Scolch Ply" reactor springs
which cen be washed down plus simple maintenanco froe
positive eccentric drives. Capacitles of up to 2500 cu. ft. hr,
witl lengths over 60 foet. ;

This unique development by
Aseeco Corporution mukes it
possible 1o split o stream of
praduct, to any rales of Mow
destred, with sanltary estheti-
cully deslgned vibrators,
Unitscan be Installed in series
to distributo product to mul-
tiple packoging machines or
to several use points simulia.
neously on demail,
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FMI Testimony
(Continued from page 26)

ter on increasing productivity within
the food relnllin‘g industry.

Elimination of barriers to efficiency
to permit greater use of backhauling
by trucks, automated warchousing,
standardization of shipping contain-
ers sizes and central cutting and pack-
aging of meat are key steps the indus-
try is taking to hold down prices.

FMI Urges Modifications to
Consumer Agency Legislation

A spokesman for the nation’s food
retailers and wholesalers endorsed the
concept of an independent consumer
advocacy agency, provided that legis-
lntion creating the new consumer arm
enables it to operate efficiently and
equitably, and consolidates the fed-
eral government's consumer activities

into a single agency.
In a statement submitted to the
Senate  Government Affairs Com-

mittee, Robert O, Aders, President of
the Food Marketing Institute, said
“While FMI endorses the concept of
an agency for consumer advoeacy, it
is our position that the best interest
of all can be served oniy if modifica-
tions are made in several important
areas within existing legislative pro-
posals,”

He added, “The creation of an in-
dependent government agency repre-
sents an Important step in providing a
centralized avenue or forum for the
citizen's voice into the federal gov-
ernment’s process of creating poli-
cies and regulations which impact
directly or indirectly the consumer,

“If govemmment's consumer advo-
cacy function could be formulated
through a single responsible agency
and supllmt[ou minimized, substan-
tinl benefits could be realized,” Aders
said,

Modifications proposed by FMI are
to assure that a new consumer agency
has a voice equal to but not mere
powerful than that of business, labor
and farmers, ete. Further, Aders asked
for assurances against legislation that
would hand the new agency “sub-
stantive rulemaking or investigatory
power to be exercised independently”
of existing agencies.

The Aders statement called for five
specific legislative modifications to
the Consumer Protection Act of 1977
(H.R. 6118 and S. 1262).
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1. Investigatory power, regardless
of limitations ' currently pro-
posed, must not be exercised in-
dependently of substantive re-
sponsibilities of other agencies.
(An acceptable procedure might
be to require a consumer advo-
cacy agency to operate through
a substantive agency, petition-
ing the agency for issuance of an
investigative discovery process
and for responses to be chan-
nelled through the existing agen-
cy).

2. A consumer advocacy agency
should not disclose any material
exempt from disclosure under
the Freedom of Information Act.
This pertains particularly to
those exemptions related to trade
secrets and materials gathered
for law enforcement purposes.

Labor and agriculture must be
included rather than exempt
from processes of a consumer ad-
vocacy agency. Two major in-
fluences on the food distribution
system are the costs of raw ma-
terials and labor, Exemption of
agriculture and labor from re-
view by a new agency cannot be
justified if the agency's jurisdic-
tion is to be all-inclusive.

4. The authority to initiate judicial
review of a final substantive
agency action should be granted
a new agency only if two re-

uirements are met:

?ﬂ) That such a review would
avoid a substantial detriment
to the interest of justice,

(b) That the new agency has
some new and important fac-
tor to add.

5. Finally, a consumer advocacy
agency when participating 1.
federal agency proceedings must
be granted no greater access to
substantive agency subpoenas
than granted to other parties,
such as a private respondent.
Such inequitable treatment un-
der the law is certainly not in
the best public interest.

“FMI," Aders sald, “believes with
proper legislation the agency could
give consumers a pipeline into gov-
emment’s decision making processes
and promote the interests of con-
sumers regarding safety, quality,
availubility and dependability of
goods and services,

3

e

“A new consumer agency mt
be in the business of gatheri
disseminating information for se by
consumers and should guarant e the
customer’s freedom of choic * |
added.

FMI and many of its 850 m 'mbe
firms have over the years made a sub
stantial investment in consumer al.
fuirs programs to improve retuil op
erations and to boost customer sen.
ice. Pru&;.rams conducted by retailen
and by the FMI Consumer Affairs Di.
vision under the direction of Ms
Karen Brown are desilgned to provide
a two-way flow of information about
customer needs and demands.

Food Marketing Institute, a non
profit organization, conducts pro-
mes in research, education and pub-
ic affairs on behalf of its more tha
8550 member companies and the cus |
tomers they serve. FMI members are
food retailers and wholesalers, in
cluding food chains, independent gro-
cers, voluntary wholesalers and oo
operative wholesalers. Members come
from the U.S,, Canada and about ¥
foreign countries,

Jewel Company’s Annual
Report

In their annual report, Donald §.
Perkins, chairman, and Weston R
Christopherson, president of Jewd
Cos,, pointed to three develojments
that illustrate the company's ffort
to eliminate the frills in pac aging
and even brand identification 1 pr-
vide greater value, and thus lowa
prices, through its merchandis:

“Most of the 400 items offc od in J
this limited-line store are prit te o
unadvertised brands present d i
simple packaging,” they noted

Second, a line of generic labc prod-
uciz has been developed by fewel
Food Gtores and offered exper nent
ally in tiie chain’s Grand Baza:i $ and
in a few large stores,

Third, a line of 480 privat. labd
items was introduced last year :1 S
Markets "with considerable su-cest
Star previously used the privat: lah
lines of Topco Associates, cooperati®
label group,

Experiences such as these throug*
out Jewel are encouraging buyers ¥
increase efforts to add to the val¥
offered through private label and i
expensive packaging in selling b

(Continued on page 30)
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( Yedington’ Vertafil

18 low cost VERTAFIL is ideal for macaroni products, detergents, dry
't foods, cereals, rice, grain, spices, drug items, and all other free-
wing products. Its continuous motion operation automatically sets
3, fills and seals up to 120 cartons per minute with typical Redinglon
liability. The accurate volumetric measuring unit is adjustable while
e machine is operating. The versatile and dependable VERTAFIL
so gives you the advantages of trap gate filling, carton vibration, and
iriable speed drive. Three-dimensional changeovers to different
arton sizes is fast and easy. And Redington will give you fast da!lvgry
| the VERTAFIL with a carton size range of 2" to 8” in length, %" to
‘2" in width, and 4%" to 12" in depth..,for under $20,000. If you
emand efficient continuous cartoning, filling and sealing of free-
llowing products with assured filling accuracy, use the coupon to get
complete information.

N\

3jives you dependable automatic
:artoning and filling of free-flowing
products for under $20,000

-

R Redington ine.

PACKAGING MACHINERY
3000 St. Charles Rd., Bellwood, IL 60104,

Pleass send detalls on the low-cost
Redington Vertafil Automatic Cartoning
and Filling Machine.

Name .

Company ... .
Product to be packaged
0O Produci samples being sent for quole.

Streel - =
City . -
State

luwy, 1977




Jewel Annual Report
(Continued from page 29)

food, household, drug and personal
care items.

These and other steps have been
taken by the company to prepare it-
self for the remaining years of this
decade as well as the next.

Larger Markets

With the emphasis on larger super-
markets ranging up to the size of the
66,000 square foot Grand Bazaars, it
is noted that in the future, smaller
stores more likely will be operated by
local franchised owners, rather than
as corporate outlets,

The company already has imple-
mented a program to increase the
number of Osco drvg stores by 130
through 1880, Many of these stores
will be opened in conjunction with
Jewel, Eisner, Star or Buttrey food
stores, but this does not preclude
openings independent of any other
Jewel division,

“We expect these stores to become
increasingly important contributors to
Jewel sales and eamings in the years
ahead,” Perkins and. Christopherson
stated,

The two Jewel officials added, how-
ever, that the large, full line, high
quality supermarkets “will almost cer-
tainly continue to serve the bulk of
food shoppers needs” despite the de-
velopment of ancillary food stores,

But they added that this does not
preclude the development of conveni-
ence stores to fill the void left by
the development of larger but fewer
and more spread out large super-
markets.

Nearly half of the sales of Jewel
companies (divisions) are derived
from locations combining Jewel-oper-
ated food and drug or discount gen-
eral merchandise retail facilitics, In-
cluded in the study of the “80s” com-
mittees is an assessment of the feasi-
bility of investing in Grand Bazaar-
Osco stores in areas served by Jewel
companies.

Small, full service supermarkets
need increasingly and unrealistically
higher sales in order to be profitable.
Thus, enlargements—or relocations,
where enlargements are not possible
—will probably continue to be the
major thrust of the firm’s existing su-
permarket companies “which should
enable us to maintain or increase the
number of customers we serve in each

market and to provide that service
profitably.”

Consulting Organization

Perkins and Christopherson hope
the new Jewel Associates—interna-
tional consulting organization headed
by Harry G, Beckner, president the
last 12 years and now chairman of
Jewel Food Stores—not only will be
profitable but also will give the com-
pany an opportunity to keep abreast
of retail developments and opportuni-
ties in other countries,

By the end of 1977, Jewel expects
to have seven Grand Bazaar food
units, each accompanied by either a
Turn-Style or an Osco super drug
store,

Jewel Cos. net earnings for fiscal
1976 were $36,165,000 or 28 percent
above the $28,602,000 in 1975. Sales
totaled $2,881,429,000, up to 5.8 per-
cent from $2,817,754,000. Return on
total sales was 1.2 percent, compared
with 1 percent,

It was noted that most of the sales
increase last year came from existing
units, Net area added was the lowest
in over a decade. As price inflation
abated, especially for meat products,
more of the sales increases resulted
from increased physical volume,

White Collar Famillies
Eat Out Most

White collar families are still the
biggest restavrant patrons, according
to new research—the CREST study—
co-sponsored by the National Restau-
rant Association and 19 restaurant
chains, Families headed by white col-
lar workers account for 57% of all
restaurant sales, more than twice that
of blue collar families, White collar
families total 44% of all U.S. house-
holds, so their share of the restanrant
market is almost 80% greater than
their numbers, Although one-third of
all households are blue collar, they
account for only 27% of restaurant
sales, CREST (Chain Restaurant Eat-
ing-out Share Trends) is a ploneer
diary panel study of 10,000 families.
The study showed that chinese restau-
rants depend most heavily on white
collar families—for three out of four
sales dollars, Other outlets with un-
usually large white collar sales are
hotel restaurants (85% of sales), pie
houses (62%) and mexican restaurants
(61%), Blue collar families account for

hefty shares of sales in chicke o

tions (38%), roast beef (37% *
burger (35%), budget steak ho

(35%), and pizza places (33% —hey
ing out theories that blue col ir [
ilies patronize primarily the f: it foo
type of outlet. “Other” patrin e
ories, mostly retireds, ptron
heaviest pancake houses, coteteriy
department store and variely st
lunchrooms, according to the Natio
Restaurant Association, Families i
volved in the study keep “dinries” d
their eating out for a quarterly periof

A New Quarterly
“Journal of Food Quality”

Edited by Prof. A. Kramer, U
versity of Maryland and Dr. M. P.&
Figuelredo, Farmland Food Sen
Inc,

The Journal of Food Quality w
cover all as| of food quality &
surance and regulations, Food quali
will be approached in its totality, i
cluding all factors that affect food
product quality either directly or it
directly.

Articles accepted for publicati
will cover such varied toplcs as g
manufacturing practices, hazard »
alysls, critical control points, metho
ology for monitoring nutritional ¢
ity, environmental factors nffectio
food quality, techniques used in
itation audits, and the imjad
present and proposed regulations i
the United States and aboard on t
quality of the food supply.

The Journal will also incl de
views of new material of int restt
its readers, as well as compl te pt
sentations of statistical interp etab
of quality control data, and 1 W ¢
ginal techniques for measuring vane
quality attributes.

Volume 1, No. 1 will appe r Arjl
1977, )

Price $45.00 per volume i1 :Judi}
shipping charges to U.S,, Can da®
Mexico. l

Forelgn price $62.00 per vol ime *J8
cluding airmall, §55.00 per vol ime!
cluding surface mail,

For more information writ: oo
& Nutrition Press, Inc., 265 Post Ro¥
West, Westport CT 06880

Plentiful Foods

Beef is plentiful, pork is ad
Frozen potatoes plentiful, I'l't“::‘E '
tatoes adequate,

THe MAcaront JoU

IPACK-IMA, October 1977

IPACK-IMA, the international show
of packing and packaging, mechanical
handling, food-processing (including
macaroni equipment), and industrial
machinery, will be held at the Milan
Fair grounds October 3 to 9.

T'e National Macaroni Manufac-
ture . Association is organizing a tour
to : -» the show and visit plants In
Ital  Switzerland, Germany, and
Eng nd,

1 : schedule is as follows:

S iday, October 2. Leave New
Yor via Alitalia Airlines Flight 603
for iilan, Italy at 7:30 p.m.

A nday, October 3. Arrive in Milan
att 5 am, Transfer by motor coach
to - itel Principe and -Savola.

1 csdoy & Wednesday, October
45. IPACK-IMA Show, Milan Fair-

;?I s, Sightsecing in the city of
LU Y
Thi -sday, October 6, Proceed by
motir coach to Parma via Piacenza,
Woled for its cathedral. Visit the
Barilla plant, largest in Italy and
Braibanti plant. Stay at Park Hotel
Stengdahl,

Friday, October 7. Leave Parma by
motor couch via Reggio and Modena
for Bologna. Visit the Corticella plant.
Stay at the Hotel Royal Carleton.

Jury, 1977

Saturday, October 8. Leave Bologna
by motor coach for Milan. Transfer
to Trans-European Express Train via
Lugano for Zurich, Depart Milan at
5 pam. Arrive in Zurich at 8:57 p.m.
Stay at Hotel Dolder Grand.

Sunday, October 9. Sightseeing and
Fondue Party with Swiss Macaroni
Association,

Monday, October 10. Motor coach
to Buhler Works at Uzvil,

Tuesday, October 11. Motor coach
to Migros factory in Buchs.

Wednesday, October 12. Depart
Zurich at 10:11 a.m. by train for
Stuttgart, arriving at 2:03 p.m. Trans-
fer to motor coach to Birkel Maca-
roni plant, Germany's largest, and
then to Steinenberger Hotel Graf
Zeppelin,

ursdny, October 13. Fly from
Stuttgart on Lufthansa Airlines Flight
for London, departing 8:30 a.m. and
arriving at 10:10 a.m. Motor coach to
Lord Rank Research Center at High
Wycombe—a tour around this very
interesting and modern research cen-
ter will take 3-4 hours, Departure by
coach at approximately 4:30 p.m. for
an overnight stay at University Arms
Hotel in Cambridge.

Friday, October 14. Motor coach to
Great Yarmouth, including a stop at
Norwich to visit the ancient cathedral.

Visit Pasta Foods at Great Yarmouth
with the durum semolina mill close
by. Buffet lunch at factory, Return by
motor coach to arrive in London,
Hyde Park Hotel, at approximately
7 P

Saturday, October 15, Free day for
shopping ond sightseeing, In the
evening tickets will be provided for a
London theatre performance,

Sunday, October 16. Moming free
for church services. In the afternoon
you will have a sightseeing tour of
the East End: Victoria Enbankment
overlooking the River Thames, Tower
of London, Royal Exchange, St. Paul’s
Cathedral, Old Curiosity Shop of
Charles Dickens.

Monday, October 17, DBritish Air-
ways departs from Heathrow Airport
at 11 a.m. Scheduled time of arrival
back In New York is 1:35 p.m,

Cost is $1,437.50 per person, double
occupancy. Single room supplement
is $200. Land rate only is $925,

A deposit of $200 per person is re-
quired at the time of booking to se-
cure reservation. Balance is due by
August 15. Cancellations received
after August 15 but before Septem-
ber 1 will be subject to a charge of
$100 per person; after September 1,
$200.

Contact Association office,
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Quarterly Durum Report

The Crop Reporting Board on April
1 reported that durum wheat growers
intend to plant 8,300,000 acres, a 31
percent decline from last year's 4,700,
000 acres and 32 percent fewer acres
than in 1875, The April 1 planting
intentions are 14 percent higher than
on January 1. The acreage in Arizona
and New Mexico is off sharply from
1676, Estimates of durum wheat acre-
age and production for these two
States started with the 1978 crop.
Growers in North Dakota, the leading
State, expect to reduce plantings by
27 percent, Montana acreage inten-
tions are down 27 percent while South
Dakota acreage is declining 23 per-
cent. North Dakota durum by the
first of May was 21 percent completed
compared to 12 percent a year ago.
Temperatures generally averaged 2 to
7 degrees above normal and top soil
the first of May was reported short
in 88 percent of the North Dakota
counties,

Wheat Stocks Up
Durum wheat stocks in all positions
on April 1, 1977 totaled 103,100,000
bushels, 45 percent above last year
but twice as large as April 1, 1875.
Farm holdings, at 74,300,000 bushels,
were 40 percent above a year ago,
32,200,000 bushels. The world's wheat
bushcls, skowed a 59 percent in-
crease. Disappearance during the
January-March quarter was indi-
cated at 24,000,000 bushels, 61 per-

cent morc than a year ago.

Exports Down

U.S. exports of durum wheat dur-
ing the ﬁne—Mnrch period totaled
82,200,000 bushels, The world's wheat
crop situation improved late in 1676
resulting in a 14,200,000 bushel de-
crease of durum wheat exports from
the United States.

PROSPECTIVE PLANTINGS

1,000 Acres Percent
1975 1976 1977 of 76
Minn, 105 95 83 89

Mont, 380 300 220 73
N.D. 4,080 3,710 2,700 73

S.D. 250 210 162 71
Ariz. —_ 325 9% 28
Calif. 15 90 15 17
N.M, - 18 4 2
us 4830 4,748 3276 69
32

Canadian Situation

Durum wheat, according to Canad-
ian statistics, acreage b on March
15 findings decreased by 1,450,000
acres and if acreage intentions are
carried out, prairie fnrmen will plant
only 1,800,000 acres compared to
3,250,000 grown in 1976, The visible
supply of Canadian durum on April
27 amounted to 35,600,000 bushels,
which was comparable to last year's
figure of 35,000,000, Canadian exports
of durum wheat in June-March period
amounted to 47,800,000 bushels com-
pared to 41,500,000 for the same pe-
riod a year ago. Italy and United
Kingdom were the largest exporters
taking 25,300,000 bushels,

Crop-Weather Summary

Very warm and dry weather was
the rule in the upper mid-west in

May. Temperatures were more typi:
cal of July than May and rain showers:"”

were sparse and spotty.

Topsoil moisture supplies were
short in three-quarters of North Da-
kota counties, with subsoil moisture
short in all of them,

It will take some timely rains to
make a crop,

Grain Exchange Supports
Garrison Diversion

At its last meeting, the Board of
Directors of the Minneapolis Grain
Exchange went on record in support
of NurtE Dakota’s Garrison Diversion
Project.

The Board said that the overall
benefits to the agricultural economy
in the region served by the Minne-
apolis market make the completion of
the project high priority.

It was pointed out that North Da-
kota is a semi-arid state and the 250,-
000 acres to be irrigated would help
insure agricultural stability, diversity
of production, and the increased pro-
duction should benefit not only the
market area, but the United States
consumer as well. The water for the
acres involved will assure production
in dry years, as well as those years
with ample rainfall,

The multi-purpose water project
will not only create an irrigation proj-
ect, but will be a source of needed

AV AV
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water for industrial use and mu eipal I
and rural water systems. Onc co,
pleted, the project will be an a. et fy
fish, wildlife and recreation,

Farm Bill Picks Up Stecm

Congressional action on nev. fam
legislation picked up steam. Hous
Committee by vote of 40 to 6 re
ported out a four-year bill that would
leave national average loan rate fur
1077 wheat crop at $2.25 a hushel
but would raise the target price 1o
$2.65, instead of $2.47 favored Ly the
Administration and $2.90 voted by the
Senate, Thus, $2.25 loan for 1877 wil
not be changed, but some Increase
may be adopted for 1978 crop, along
with area set-aside,

Addition of H.R. 5155, the Whea
and Wheat Foods Research & Nutri-
tion Education Act, to the House fam
bill came by an almost unanimow
voice vote. The bill was reported on
of the Subcommittee on Livestod
and Grains to the full committee on
March 24. The House action followed
a campuign of letter-writing to com-
mittee members by supporters of the
measure, including the America
Bakers Assoclation, and opponents
including the Biscuit & Cracker Mar
ufacturers Association and the Asse
clated Retall Bakers Association,

SRRl

It's a situation that's hard to avoid when your product has to
travel long distances irom the mill. Even with today's
highly-computerized movement of railroad cars around the country
it's virtually impossible to prevent widoly-varying delivery times
and the resulting stackup of cars waliting to be unloaded.

Stacked up cars, Demurrage charges. Profit eaters, But if you're
In Seaboard’s Super Semolina Service Zone—the New York/
New Jersey, Boston or New Orleans Metro Areas—you can get
bulk truck-delivered freshly-milled No. 1 Semolina

in a few short hours. And cut down those demurrage charges.,

(T

3y 5 v |
] a_‘ > e 2 .w“
O T Q'\rll;_;u;"'

————

LET'S TALK ABOUT YOUR SEMOLINA REQUIREMENTS.
Seaboard...the modsrn milling people.

United Kingdom Millers to
Celebrate

Arrangements are well in ho « for
the celebration during 1078 [ the
centenary of the National Asso iation
of British & Irish Millers, The 1 smi
arrangements for presidency il
presidential commitments will »e d:
tered. Joseph Rank will assum: offit
as centenary president in Jo uary
1978, for the calendar year, Mr. fan
chairman of Ranks Hovis McL wgil
Limited, has completed 41 y s o
service with his company, H W
president of N.AB.LM, in 185 , s
has been chairman for several yews
af the Millers Mutual Associatic 2.

Seaboard Allied Milling

Corporation
P. 0. Box 19148, Kansas City, Mo.
816 561-9200

P

Egg Production

The nation’s laying flocks produced
5.3 billion eggs during April, slighty
fewer than a year ago. Producti®
per 100 layers was up 1%. Layers ©®
May 1 totaled 269.7 million, 1% fewt!
than a year earlier and 2% below
previous month,
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. Get Full Details on the new Buhler-M 3
. extruders and other Macaron! Process J
Equipment. Call:us or write: Buhler-Mi. 1,
Inc., P.O. Box 8497, Minneapolis, MN 554 ),
(812) 545-1401 / Eastern Sales Office: ¢ 0
Sylvnn Ave., Englewood Cliffs, New J
‘sey 07632, (201) 871-0010/ Buhler-Mi 9
(Oanlda) Ltd.,.Don Mills, Onlarlo. Cans 'a

ik (410) 445-8910 "

L Gomplele Macarani Plante by

BUHLEA-MIAG mu@m'wmmu%ﬁu m&mw

Buhler-Mlag macar_onl
rrocessing equipmbnt
is the most sanltary

you can buy

. There Is no substitute for the englneerlng expertise
'_'that comes with experience. Buhler has It. Over one-
',"Il\undred years experience in the design and operation
f'of hundreds of modern, efficlent macaroni plants and
:'_machlnes in practically every country of the world
‘where macaroni is made.

- (KNOW- -HOW.)

SRS S9N PEOSSRS yOMT 00O [N Skillad, experlenced BUHLER Engineers develop tha
Double screw presses from 1200-8000 Ibs./hr. optimal Brocsating aystom ater m'*"'}lmﬂ '{:){:L“,:
Four screw presses up to 16,000 Ibs./hr. operation and spaclfic uqufmnonts.

Shaking pre-dryers for short goods

8hort goods belt dryers from 600-16,000 |bs./hr,
Two-stick spreaders and four-stick spreaders

Long goods dryers from 600-4000 Ibs./ hr.

Long goods accumulators for one shift per day discharge
Long goods culters

Raw material handling systems

Complete production lines

U.8.-made molors .

Every facet of machine operallon undargoes scrupu-
U.8.-made electrical controls laul:,aumlrfullorl by Bu lm gnl n Er?ﬂineurl.
U.8.-made climate controls trusion of short goods wi e viewed In exttome

slow-motlon from high-speed, 500-irames-per-
sacond movle camera used above.

Engineering services including design, planning and installa-
tion of complete macaronl processing plants
It s anything to do with macaroni plants or equip-
m t, talk to the experts at BUHLER-MIAG, INC., P.O.
B 9497, Minneapolis, MN 55440, (612) 545-1401 /
E tern Sales Office: 580 Sylvan Ave., Englewood
s, New Jersey 07632, (201) 871-0010 / BUHLER-
M .G (Canada) LTD.,DonMills,Ontarlo,(416) 445-6910.

Buhlar designs, fabricales and Instalis all types of
macaron| uqulfmnm for any size operation, Above,

waorld's largest shorl goods press (4-screw, 16,000
Ibs./hr. capacily) dwarls 100 Ib./hr. Inbumnry

model shown in Insel.

o_rz:plete Macaroni Plants by

BUHLER-MIAG)




Golden Grain Grows

During the decade of the Roarin
Twentles Golden Grain was a sma
manufacturing company at 19th and
.Valencia in San Francisco selling mac-
aroni products to Italian-American
families,

Since those early years the com-
pany has had a spectacular growth
and outgrown its quarters three times,
Today Golden Grain is the largest
macaroni manufacturing company in
the West and operates plants in three
cities—San Leandro, Chicago, and
Secattle, Managoment offices are in
San Leandro, The Ghirardelli Choco-
late Company, owned by Golden
Grain, is operated as a division of the
company and is located alongside the
parent firm in San Leandro.

Family Success Story

The story of Golden Grain Maca-
roni Company is a family success
story, Three generations have given
their united efforts to make this,
the largest family-owned, family-
managed macaroni company in the
world,

Golden Grain was born in 1912
when Maria De Domenico persuaded
her husband to sell his vegetable and
poultry business and make macaroni.
Maria was born in Naples, her hus-
band in Sicily, but they met and were
married in the United States. Maria's
father was in the macaroni business
with two factories, one in Salerno,
the other in Vietre Sulmare. But, Papa
was a playboy and spent more time
at the races than he LEE in his plants,
He left the management of the busi-
ness in the capable hands of his
daughter, Maria, Certainly Maria
knew her pasta.

When Domenico agreed to try the
macaroni business neither he nor Ma-
rin envisioned that the infant Grag-
nano Products, Inc., would ever grow
into a national firm,

During the early years of the busi-
ness Domenico sold the products in
bulk lots of 20 pounds or more . . .
mainly to Italian-American families in
and around San Francisco. Maria sup-
plies the recipes that had been hand-
ed down to her through generations
of old world cooking. Today the firm
operates three manufacturing plants
and 20 warehouses. The newest, a 2-
million-dollar automated factory was
built in Chicago.
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Golden Graln Mecaroni Company hostess
Becky Wes'brook welcomes guests to the
company's Son Francisco Cable Car dis-
play beoth. The Coble Car, with bells
ringlrg _for Rice-A-Ronl, wos part of
Griden Grain's display ot the 1977 Super
Aharket Industry Convention ond Educa-
tional Exposition recently held in Dallas.

The Queen

Mother Maria was queen of the
house and director of the board until
her death in 1865. After her husband's
death in 1943 the active management
of the company fell into the hands of
her three sons, Paskey, the eldest, be-
came president, Vince was appointed
general manager and secretary treas-
urer. Thomas was named vice presi-
dent and director of sales, Grandson
Mark is in charge of the firm's sub-
sidiary, Mission Macaroni Company
in Seattle. But all the Deldomenicos
are right there on the job. A typica!
evening in San Leandro, California
(their headquarters) may find all of
the DeDomenicos and their wives dis-
cussing new products or marketing
strategy. Most of the firm's products,
especially the new conve ience din-
ners, were first tested in their home
kitchens.

Rice-A-Roni

Rice-A-Roni was named by Tom's
children. His wife had prepared an
experimental family dinner and it
came out marvelous, “What's this
mother?” and she explained to her
questioning children that it was rice
and macaroni, The children, unable to
pronounce the combination of words,
shortened it to Rice-A-Roni and the
name stuck.

Golden Grain and Ghirarde' . prod.
ucts are among the best-know fool
and confections in the cou 1y, 4
notable example is Rice-A-Ron  whig
according to reports from the ation)
leading market research firm, -utsely
all national rice mixes co bined
Rice-A-Roni and Noodle Roni, n fay
started the convenience foo: tren
that today iIncludes a wide varicy
of flavorful macaroni and rice-based
dishes,

Necently Golden Crain introduced
another new convenience food ik
the line—Stir-N-Serve 1-Pan dinnen
Other new Golden Grain food prod
ucts are in the testing stage. Th
company also makes more than 50 dil
ferent sizes, shapes and kinds of mac
aroni, spaghetti and noodles whid
are sold throughout the West unde
the Golden Grain and Mission labek

Reasons for Growth

When asked about the spectaculs
growth of the company and the out
standing success of Rice-A-Ronl, Vie
President and Sales Manager Thomy
DeDomenico said he thought then
were several reasons,

“First,” he said, “we ploncered )
new concept in cooking—the conver
ence dinner, Rice-A-Roni, Nood
Roni and Stir-N-Serv 1-Pan Dinn
which we developed have mulli
uses, They may be used as a hase [0
complete meals or as flavoriul sié
dishes. They offer a homemak: r ma
creative opportunities in pr paneg
dinner quickly and easily.

“Secondly, quality is of pai mouw
importance. All Golden Grai pr®
ucts are subject to constant tu ting ¥
our plant laboratories and in 3ol
Grain’s own test kitchens y ™
Home Economics staff,

“Thirdly, we learned long g0 ¥
value of advertising consisten' .

Mr. DeDomenico cor -
“There is one other important reas
We gratefully acknowledge t:¢
we have recelved from the gr cens
is through these knowledgea' le
ple with their merchandising kio*
how that we have been able 0 g7

and expand.”
The Ghirardelli Division is 1%
force i the grocery b

Founded more than a century 8¢
San Francisco by Domingo G
delli, an Italian immigrant, it M
factures and distributes a quality

(Contlnued on page 38)
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MODULAR NET WEIGHER WITH

INDEXING CONVEYOR

ROTARY NET WEIGHER
For high speed packaging of a varisty of
macar-*ni/noodle products in rigid con-
tainer AlIows the packager to maximize
peec’ sithout compromising accuracy.
Avallable with 12 or 18 scales.

automation

For packaging rigid containers at speeds
Irom 30 to 80 packages per minute.
Offerad in multi-headed designs of from
210 6 scales to work with existing carton
units or available as complete system
with carton machine.

g A ——— e 8

ackaging

DU-0-BAG 11l

Versatile, high production system that
combines two Mon-O-Bags in one unit.
Delivers up to 120 form-fill bags per
minute. Each side has its own controlled
fee? and can accommodate up to three
scales.

MON-0-BAG" NET WEIGHER

Employs an automatic single tube form-
fill-seal sys.om with a fully controlled feed
system and two or three Electroflex*
scales. For macaroni/noodle product that
can be handled on vibratory feeders.

MON-0-BAG" VOLUMETRIC

Single tube form-fill-seal system for packaging elbow macaroni,
small shells, and short-cut noodles. Excellent speed when weight
accuracy s not the prime requirement.

WRIGHT MACHINERY COMPANY, INC.

Durham, N.C, 27702 U.S.A. O Tel. (919) 682-8161
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Golden Grain Grows
(Continued from page 36)

of grocery products and candy items,
Since purchase by Golden Grain in
1083, Ghirardelli has expanded its
operation,

Recently Golden Grain purchased
another long-established candy firm—
Vemell's Fine Candies of Seattle, Best
known of the Vernell's products is the
nationally distributed Butter-Mints,
Golden Grain continues to market the
line under the Vemell's label.

Golden Grain Macaroni Company
has come a long way from those early
days back in the early part of the
century.

Northwest Campaign

Vantage Advertising, Seattle, has
launched an extensive television,
radio and newspaper campaign for
Golden Grain and Mission Macaroni
Companies.

According to Rainer Rey, head of
Vantage Advertising, the new thirty
second television commercials will
continue to run throughout his year
in Washington, Oregon, Alaska,
Idaho, Montana, Colorado and Utah,
They will be supported by radio and
newspaper in all markets,

The television talent, Barbara Rey
and Kim Guerin share the spotlight
with Golden Grain and Mission's ani-
mated character, Morty the meatball.
The animated over live film tech-
nique presents noted spokesmeatball,
Morty, interacting with the Golden
Grain talent.

The radio features a young Seattle
talent, Jil Fraley, whose contagious
giggle has warmed the hearts of many
Northwest listeners,

The commercials were written, pro-
duced and directed by Rainer Rey,
Vice-President and General Manager
with Patrick Fraley, Creative Director
of Vantage Advertising,

Pack-Update 77/West

The Western Packaging Exposition,
accompanied by a two-day forum,
was sponsored by the Packaging In-
stitute, U.S.A. July 19 through 21,

Keynote speaker at a forum
luncheon was Robert C. James, chair-
man of the board of Hayssen Manu-
facturing Co,, Sheboygan, Wisconsin,
He discussed the business climate un-
der the Carter Administration and rul-

iden Grain commercial,

ings of regulatory agencies. The avail-
ability of money, tax credits, the pros-
pects for capital investments in equip-
ment and facilities, and the business
outlook for the packaging industry
and business in general were con-
sidered.

Creamettes and Hormel

Creamettes Macaroni and Tender
Chunk Ham from Hormel are team-
ing up in a four-color, half-page
spread ad in June 28 Family Circle.

Two recipes are featured, one a
cold Ham-Macaroni Salad, the other
a hot Tender Chunk Ham Casserole.
The recipes show the range of usage
available with these two products.

The joint promotion offers retailers
opportunities for related-item dis-
plays, since both recipes feature a
variety of ingredients,

Tender Chunk Ham, which Hormel
claims “does everything tuna does ex-
cept swim,” is described as a natural
accompaniment  to  protein-rich
Creamettes.

Mueller's and Hellman's

Mueller's macaroni and Hellman's
real mayonnaise join in a summer
salad promotion supported with
point-of-sale materials and magazine
ads, An B-page recipe booklet is
available for polnt of sale display,

Poll on Metric

A poll of registrants at Americis
National Metric Council Third Ax
nual Conference showed that:

® Seventy-six percent of those it
tending were from private industry;
10% from government agencics; 7¢
from small business or trade ussocy
tions; and 7% from the edvcatin
community.

® Seventy-five percent of th 'se o
ganizations have metrication pli
and 82% of these were forn ulated
one or more years ago.

* Forty-five percent of the wrganh
zations have metric training pr: gram
and 68% have committees to 1 ad ¥
planning and implementation

* Seventy-six percent are n. mbe?
of ANMC and feel it has | «n d
service in planning and/or im| eme¥
tation. Ninety-three percent r. 1d
“Metric Reporter” and find it usefid

Fibreboard Corporation

Fibreboard Corporation - aid
agreed in principle to sell its j\lew:lﬂ
carton operation near Rochester, M
to Ampak Corporation, a new
pany headed by Karl F. DeMay ¥
currently s general manager of Fiv
board's Eastern Region carton op"
tions. The plant employs 270 peof)
and produces a wide range of pris®
cartons,
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4 IACOBS-WINSTON

LABGRATCRIES, Inc.

Co ulting and Analytical Chemists, specializing in
alt atters involving the examinativn, production
an ‘abeling of Macaroni, Noodle and Egg Products.
1= Vitamins and Minerals Enrichment Assays.

2- igg Solids and Color Score in Eggs and
Hoodles,

3~ iemolina and Flour Analysis.

4- ‘Micro-analysis for extraneous motter,

5— Sanitary Plant Surveys.

6— Pesticides Analysis.

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

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

'_'r 1977

REVOLUTIONARY
DIE WASHER

developed and proven at Golden Grain
45 minutes to 1% hours washing time, depending upon
die hickness.
V2 as big.
Much less maintenance: in 10 manths al Golden Grain it
has required NO maintenance, whereas their conventional
die washers require about four hours a week. Fewer
moving pans, Fixed nozzles. No leakage
All parts standard Off-the-shell
Serves as two pleces of equipment for the price of one:
pump cleans other equipment

MICRODRY

Dept. 00, Microdry Corp,, 3111 Fostoria Way, San Ramon, CA 84563, 415/637-9106
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INDEX TO
ADVERTISERS
Pege
ADM Milling Co, ... ... 25
Anmbzr Milling Co. . n

Braibantl Corp. ...
Buhler-Mieg, Inc. ot
DeFrenciici Machine Corporstion ....16-17
Diamond Pockeged Products Div, ... 41
Fibraboard Corporstion ... 2
Internationsl Multifoods Co

IPACK-IMA ...,

Malderi & Sons, D,, Inc. e AR B by
Microdry Corporetion ... . 39
North Dakots MIll .. 13
Peavey Co, Flour Mil 22.23
Redington, Inc, ........ a9
Rossottl Consultants Associat 19
Seaboard Alliad Milling Corp, ... 33
CLASSIFIED
ADVERTISING RATES
Want Ads oo e $1.00 per line

Minimum $3.00
Display Advartising ... Rotes on Applicatien

FOR SALE
Rebuilt ond Gueranteed
NOODLE CUTTERS
Demsce and Clermont
P.O. Box 336, Palatine IL 60067

ANALYSIS AND CONSULTING
fast , . o rvellabla , . . low cost
COLUMBIA LABORATORIES, INC.

Box 40, Corbett, Ore. 97019

(503) 375-2287

FOR SALE—Four Democo long goods drying
rooms. Contact Jay Vermylen, A. Zirega’s
Sons, 20-01 Broadwoy, Fair Lewn, N.J
07410 (201) 797-1400.

FOR SALE
ONE REBUILT MACARONI PRESS
Approx, output 500 Ibs./per hour,
A & D FABRICATING CO., INC,
Merrimock & 5. Unlon Sts.
Lawrence, MA 01843
Tel No. (617) 685-4300

Horace A. Gioia

Horace A. Gioia, 64, who guided
the family-owned and founded Gioin
Macaroni Company, Ine. through the
years of its greatest expansion, died in
in Buffalo May 6 after a long illness,

From boyhood, Horace Gioia help-
ed in the macaroni plant established
by his father Antonio in Rochester,
New York. In 1848, the Giola Com-
pany purchased a two-story plant in
Buffalo and after renovating it moved
their business from Rochester the next
year,
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Growth

In 1960 the firm purchased Pisci-
tello Macaroni Company of Roch-
ester, and in 1964 a substantial in-
terest in Romi Foods Ltd, of Weston,
Ontario. Mr. Gioia was elected vice
president and director of markets for
Romi. By 1068, the company had ex-
panded its marketing area to include
Chicago, Baltimore and Washington
areas,

The company manufactured spa-
ghett! sauces and specialty foods in
an Odessa, Delaware plant it pur-
chased in 1057,

In 1970, a modemization and ex-
pansion progimm was undertaken at
the Buffalo plant and son Anthony H.
Giola named president of the orga.ni-
zation, with Horace chairman of the
board, Last fall, the sale of “a ma-
jority interest” in the Glola Company
to Rank Hovis McDougull Ltd. of
London was announced. Anthony con-
tinued as president and chief execu-
tive officer and Horace was named as
board chairman emeritus,

Community Activities

Horace Giola ".as een active in
Republican politica uid community
activitles, Last sumn..r, he was elect-
ed a director of the NBA Buffalo
Braves, In September, he helped ralse
funds for victims of a severe earth-
quake in Italy, He was honored as
Man of the Year at the 1975 Colum-
bus Day banquet sponsored by the
Italian American Societies of Western
New York. His citations included the
Distinguished Service Award of the
American Veterans of World War II,
the Uncle’s Club Award, and Boss of
the Year (1873) issued by the Ameri-
can Business Women's Association.

He is survived by his wife Ann, a
daughter Mrs, Gary Porter: five sons,
Anthony, Richard, Robert, Horace, Jr.,
and Frederick; a brother Dr. Fred-
erick Giola, and a sister, Mrs. Made-
line Amigone.

Mrs. Mynile L. Lundqaard

Mrs. Myrtle L. Lundgoard, 84,
mother of Lin L. Lundgaard, vice-
president of Seaboard Allied Milling
Corp., Kansas City, died May 3 at
Swope Ridge Health Care Center in
Kansas City. Mrs Lundgeard was
bom in Republic, Mich.,, and lived in
Kansas City most of her life. Besides
her son, Lin, survivors include her
husband, Lindsley M., a retired mill-
ing executive, three daughters,
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Food Technology Libor tory
Expands Services

Food Technology Laborator , re.
search, development and engin
consultants for the food industr ', has’

We’ve been going together for
e nearly 50 years.

oratories, Chicago, according to m : R URIR ST [T Ch L 0% O TR IO
announcement by Elmer F. Clabe, '
president of Food Technology Labor.’

provanit ol prarchase dhisplays You

Servie e

Wttt e ke deesign
fechivery o ddepend able
ety g cotree tooy o lrom one

atgll_"v‘. {
ese include expert and consumey,
pane! testing, product reformulation,
process improvement, applications re.]
search, quality assurance audits and
regulatory compliance, Glabe report

. “We thus olfer clients a full rangy
giv:?miﬁ;fﬁﬁiezﬁgﬁlﬁ Diamond International Corporation
broad consultation and counsel in ) Packaging Products Division
intra-disciplinary  matters,”  Glabe Privtel Avarine: Tue o Yootk Doy Ttn
stated, i

Further information may be M
tained from Food Technology Labor.
atory, Department RP, 5901 North
west Highway, Chicago 60631; (312)

tretrl gt o wath ot prlhrone o all

SO0 o Slarnt

A

631-4545.

Avorage Weights ‘

Home Economics Research Hepod
No. 41, United States Department o]
Agriculture, “Average Weight of 1]
Measured Cup of Various Foodsyd
gives the following values for pastss)

Weight Sh‘rldlit
of 1 cup De iatim

Elbow Macaroni

Uncooked 130 g. 4

Cooked 130 28
Twist Macaroni

Uncooked 67 B

Cooked 102 8
Spiral Macaroni

Uncooked 84 .8

Cooked 134 W3
Medium Noodles

Uncooked 38 b

Cooked 125 i0
Thin Noodles

Uncooked 45 19

C;huked 124 )8
Spaghetti

Uncooked 71 81
Canned Spaghetti,
tomato sauce and
cheese 248 27
Canned
Spaghetti Sauce 253 87

European Study Tour
October 2-17, 1877 — (See page 8
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I'goodness is always in good
’ L4
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INTERNATIONAL
@ MULTIFOODS

INDUSTRIAL FOODS DIVISIO®




