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Most Businesses Die with the
Owner—Will Yours?

This is the titie of a Special Family
Husiness Report reicased hy the Tade-
pendent Business  Institute. 1t pre-
sents, in detail, two true case histories
which show how simple crrors or
amissions in estate plaming can not
only foil i business owner's intentions
It destroy his family as well.

The first case history deseribes the
damage done by aoman who left his
Dhusiness to his widow, leaving it up to
his two sons to operate it for her. Un-
fortunately, he had developed neither
son for the presideney. nor lad he
made any practical provisions for pay-
ing or reducing estate taxation. The
result was a continmal cat fight he-
tween the sons and the virtual de-
struction of the husiness by the debt
incurred 1o settle the estate.

In the seeomd case, o seemingly
straight-forward will, leaving hall of
wman's estile to his voung widow aud
the rest to his two danghters by a
previous marriage, was  completely

upset by one injudicions phrase, Be-
canse af this error, 999 of the estate
went to the very merry widow and the
daughters received neat to nothing,

This interesting Report, with an
impartant message for every business-
it s ollered free o anyvone request-
ing it by sending a self-addressed.
stamped 210 envelope,

Independent Business Tustitute

P.O. Box 159

Akron. Ohio 41309

Statistics Tell the Tale

Hurd Hurd

In Millions  Red Amber All

ol Bushels Spring Durum Wheat

Beginning

Stocks 15 54 06

Prowluction 413 136 2137

Supply 529 (K] 2793

Domestic

Use 168 49 K20

Exporis 160 45 1,100

Use 4 1920

Stocks, o

£.11.77 201 97 K73
3
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gher temperatures, straight-through,
coraplicated mechanical operation
lur:s you of:

 JETTER QUALITY

.+ JETTER COLOR

+ JETTER COOKING RESULTS
+ JETTER BACTERIA CONTROL

Call or write for illustrated literature, or for immediate assistance,
a factory trained field representative, without obligation,

FRANC'S(“ MACHINE CORPORATION
AUABOUT ST., BROOKLYN, N.Y. 11206 » PHONE: 212-388-480)
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NATIONAL MACARONI MANUFACTURERS ASSOCIATION

WINTER MEETING

February 9-13, 1977 —Boca Raton Hotel & Club
Boca Raton, Florida 33432

WEDNESDAY, FEBRUARY 9
Convention Registration Desk Opens In the Main Lobby.
Executive Committee meets in the Madrid Room.
Welcoming Reception in Cafe Galeria,
Dinner in Patio Royale,

THURSDAY, FEBRUARY 10
Breakfast in Cathedral/Court,
Breakfast Session in the Granacla Room.
Greetings from President Lawrence D, Williams.
N.M.M.A. Sales Index—Joseph P, Viviano.
Conducting An Energy Audit—Charles J. Niskey.
Developments on Handbook 67—Val C. Bremer.
Progress in Canadian Metrification—John F. Ronald.
Report of the Director of Research—James J. Winston.
Joint Meeting of the Standards and National Affairs Committeas.
Adjournment at noon.
Tennis Mixer at the Tennis Courts—Golf Tourney Sign up in advance.
Suppliers’ Social in Camino Hall,
Pasta Party in the Great Hall,

FRIDAY, FEBRUARY 11
Breakfast in Cathedral/Court,
Durum Wheat Improvement—Dr, James S. Quick.
Cereal Technology Projects—Dr. Brendan J. Donnelly.
Work of the Crop Quality Council—Vance V. Goodfellow.
Status of Wheat and Wheat Foods Bill—U.S. Durum Show—Lloyd E. Skinner.
Durum Industry Advisory Committee—Alvin Kenner.

Joint Meeting of the Durum Relations Committee, Durum Wheat Institute,
Durum Advisory Committee,

Adjournment at noon.

Afternocon at leisure—Continuance of commitiee meetings.
Suppliers’ Socic! at Garden Pool.

Dinner on your own—Patio Royale.

SATURDAY, FEBRUARY 12
Breakfast in Cathedral/Court,
National Macaroni Institute Report—Elinor Ehrman,
Durum Wheat Institute—HR| Report—Robert M. Howard,
North Dakota State Wheat Commission—Movie Distribution—Spaghetti Safarl—Judi / fams.
Constitutional Audit—Harold T. Halfpenny.
Meeting of the National Macaroni Institute Committee.
Adjournment at noon,
Afternoon at leisure—Continuance of Committee meetings.
Suppliers’ Social at Garden Pool,
Banquet in the Great Hall,

SUNDAY, FEBRUARY 13
Breakfast in Cathedral/Court.

Board of Directors Meeting in Modrid Room,
Adjournment at noon,

Tue MAcARON! JoUF

Beca Reten Hotel end Club

«a Raton Hotel and Club
Itall started in 19268 when Addison
imer opened the massive doors of
s exclusive 100 room Cloister Inn.
Now, its fifty-first year, this Spanish
is capable of handling a meet-
of 1200 people. The Macaroni
reting will run about 250, so there
ill be other groups in the house at
e same time we are there,
Arecently completed tower has 250
pest rooms. Nestled among the fair-
yare sisty new Golf Course Villas,
e majority of our group will be
ed in the Main Building and the
siness meetings will be In the con-
tion center,
Currentl: under construction is a
e building located north
section. When completed,
in a coffee shop, meeting
! persons, game room and
center.
iations alone are not
key word at Boca Hotel
“service”, They were re-
ents of the Mobil Travel
Star Award for tthe
© secutive year.

ing Jack To Basics

ith Sp 1ghetti

elting \ack to basics, doing more
me cooking can mean valu-

* aviny s in time and money . . .

impo:tant points for today's

™ platuer, Spaghetti dinners are

Pendable suggestions,

How aboyt spaghetti with a mixed

sauce of tuna and clams color-

) with chopped parsley and

Tento? The appetizing dish can be

Ay, 1977

put together in about fifteen minutes
at an approximate cost of two dollars
for four . ervings!

With a spaghetti selection like this,
you have the guarantee of a nutritious
meal, Spaghetti contains a good dis-
tribution of essential amino acids and
when combined with the seafood or
other complete protein foods is a fine
protein source, You enjoy the benefits
of B vitamins - thiamine, niacin and
riboflavin - in addition to fron. You
get energy from the carbohydrate con-
tent. And remember, spaghetti is
classified as a low fat, low sodium
food.

Spaghetti with Seafood Sauce
(Makes 4 servings)
8 ounces spaghetti
1 tablespoon salt
3 quarts hoiling water
Y4 cup margarine or butter
Y4 cup chopped onion
can (8% or 7 ounces) tuna,
drained and flaked
1 can (8 ounces) mineed clams, un-
drained

Y5 cup chopped parsley

Y4 cup diced canned pimiento
Grated Parmesan cheese (about
Vacup)

Gradunlly add spaghetti and salt to
rapidly boiling water so that water
continues to boil. Cook uncovered,
stirring occasionally, wuntil tender,
Drain in colander,

While spaghetti is cooking, in med-
fum saucepan melt margarine. Add
onion and saute until tender. Sir in
tuna, clams, parsley and pimiento and
cook until heated through, To serve,

—

toss spaghetti with seafood sauce.

Sprinkle on Parmesan cheese.
Preparation time: about 15 minutes.
Cost per serving: approximately 50

cents (based on New York City prices).

Push Pasta

National Macaroni Institute adver-
tising in Supermarket News to groc-
ers says:

Related Sales Idea No. 5
Fush Pasta and Sealvod in
February

Americans annually spend:

8747 Million for Pasta Products

$3 Billion for Seafood

Get your share by pushing pasta

and seafood for profit!

Prima Salsa 15¢ Coupon

Hunt's Prima Salsa ran a national
“Buy One Get One Free Plus 15¢
Coupon” promotion in early Decem-
ber, adding an additional 35 million
coupons to the 70 million already dis-
tributed since advertising started in
late September,

The December promotion will give
consumers a 15¢-off coupon on their
first purchase of any size of Hunt's
Prima Salsa, Consumers can then send
away for a coupon for a free 15%4-o0z.
jar of any flavor. The two-part pro-
motion will be delivered in newspaper
ads in over 450 newspapers nation-
wide.

The “Buy One Get One Free
plus 15¢ Coupon” is Hunt’s Prima
Salsa’s third major coupon event since
the brand was introduced nationally
this summer,

The first round of couponing, in
early October, consisted of 25¢
coupons delivered via a national news-
paper effort with a circulation exceed-
ing 40 million.

The second round employed na-
tional  magazines—Family ~ Circle,
Reader's Digest, Good Housckeep-
ing—to deliver 10¢ coupons to over
30 million,

A spokesman  for Hunt-Wesson
Foods, the California-based firm that
that introduced the brand, said that
comsumer trial from the massive early
coupon efforts appeared to be high,
although it was too early to have any
firm indications,

New and different spagheii satce—
Ragu’ Exra Thick and Zesiy—is available
in plain, meat flavored, and mushroom
Jlavors, As with traditional Ragu', it Is
mude just like homemade sance,
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Automatic Extrusion Pross Prellminary D
with Spreader ry Dryer

@ﬁ’@ib&ﬁﬁ corporation

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

PHONE (212) 682.6407-682,6400 = TELEX 12-6797 BRANY

Final Drye
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prastice !y reduces the time required in the productian cycle.

figher rying temperatures reduce plate counts to well below industry standards while
whanci g product flavor and quality.

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

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

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

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

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

.--"\-'L

Plate Counts Side Panels Open for Cooking Quolities Drying Time
Slashed., Easier Cleaning Impraved, Chopped,

Lock Tight to Stickiness Ellminated
Conserve Energy.

roduct Cooling Section Storage Silo Stripper

ratbanli

0T INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1
AxY, 1977




The Wheat Situation

Economic Research Service,
U.S. Department of Agriculture

The hardiness of the wheat plant
was once more evidenced as it weath-
ered a series of adverse conditions
and still yielded a 1976 U.S. wheat
crop that narrowly missed setting a
new record, U.S, growers planted 80.2
million acres of wheat, the largest
acreage since 1940. Despite drought
over much of the Plains which
caused heavier than usual abandon-
ment, harvested yields were only
slightly below 1875 and production
is estimated just short of 1975's record
of 2,134 million bushels, However, a
substantial increase in beginning
stocks on June 1, in addition to the
large crop, means that total supplies
are the largest since the early 1060's.

Dor:t itic use of wheat is expected
to climo about 10 to 15 percent from
last season's 729 million bushels, This
increase will come from livestock and
poultry feeding, which is estimated
to be more than double last year’s 75
million bushels, since wheat prices
have been unusually low relative to
feed grains, Little change s expected
in wheat's foed use.

June-September  exports  totaled
about 400 million bu:ggls compared
to 429 for that period in 1975/76.
With larger wheat crops around (4e
world, exports for the year are ex-
.pected to range from 1.0 to 1.2 billion
bushels, compared to last year's 1,173
million. Balancing supply and dis-
appearance, ending stocks are esti-
mated ta bz in the 780 to 960 inillion-
bushel raiige, up from 684 million last
scason, This would be the third con-
secutive increase in wheat carryover,

World Production

World wheat production in 1976 is
expected to total a record crop about
15 percent above Iast year's crop of
349 million metric tons, The increase
is due largely to the Soviet Union’s
dramatic recovery in wheat produc-
tion and to Canada's outstanding sea-
son which resulted in a 88 percent in-
crease to a new record high, A sharp
increase in Argentina’s wheat area
may result in a crop about a fifth
above last year's and the largest in
over ten years, The European winter
wheat crop escaped the ravages of
last summer’s drought: Western Eur-
ope harvested 5 percent more wheat

10

and Eastern Europe gained 12 per-
cent. Among the major sxporters only
Australia will harvest . significantly
smaller wheat crop this season, The
record world corp, which also in-
cluc'es better crops in some traditional
impoiting countries, will likely lead
to a redaction in world trade of about
5 percent,

After a bullish start, the 1976/7
wheat crop year tumed bearlsh in
the August-October perfod. Surpris-
ingly high wheat prices early in the
scason gave way to a prolonged de-
cline in prices which only recently
appeared to have bottomed out at the
lowest level in 8 years, Over a 3-
month period market prices lost over
a dollar. For the season, it now ap-
pears that farm prices may average
between $2.75 and $3.25 per bushel.

Loan Rate Raised

On October 13, USDA announced
an Increase in the wheat loan rate
from $1.50 to $2.25 per bushel. This
will give most farmers an improved
oIFtion to market orderly by placing
their wheat under loan. Loan activity
has been running ahead of last year
and has reportedly picked up since
the announcement,

Winter Wheat

By the end of October wirter
wheat farmers had nearly fnished
planting their 1977 crop. While ex-
treme dryness slowed early seeding,
ralns have now been sufficient in most
areas iv get the crop in and off to
a generally good start. But subsoil
nolsture is still deficient and aban-
donment may once again play a larger
than normal part in determining total
production, Lower wheat prices
would normally mean less wheat
planted, but there are factors that
have counter effects—crapping rota-
tions; the lack of strong alternative
crops in the Plains and Pacific North-
west; demand for winter wheat pas-
ture in the Southern Plains; expansion
of double cropping; and the higher
loan rate. Apparently winter wheat
producers have planted heavily again
and if moisture improves next spring,
wheat plantings may total near the
80 million acreas for 1978 crop,

Durum

Durum growers in the traditional
Northen Plain states reduce their
acreage by 10 percent in 1976, Part
of this decrease was offset by a sharp

expansion of irrigated ac)
Southwest so total Duru Plantiy
fell only 2 Fermnt. The U i, aye
Durum yield increased {i i 264
1675 to 20.8 in 1976 on 1
of the 70-bushel-per-acr
the Southwest., The incrc..ed
*more than offset the slight decline
harvested acres to produce a ree
Durum crop of 138 million hushels

1l

Growers of other spring whes 4
panded acreage dramatically to 13

million acres, 28 percent above |
The :Frlng crop was generally plan)
ahead of schedule under good
ditions, but then dry weather in \{
nesota and the Dakotas began
plague the crop and caused the
vestinﬁ rate to decline slightly,
though ylelds were down in so
States, the crop as a whole receir
sufficient rain in time to raise
average yield to 26.9 from 1975’ %
The improved yields and incre
acreage resulted in a record crop
448 million bushels, 25 percent ma
than in 1975 and 38 percent more
in drought-stricken 1974,

Quarterly Durum Report

Durum Stocks Up 33 Percent—
Prices Fall

The Crop Reporting Board on 0
tober 1 forecng?ed %l record i
durum crop of 138 millin bush
10 percent larger than th 1975 o
and 67 percent above th 1974
duction. Acreage harveste was do
2 percent from last year it aven
yield increased 8.2 bush
from a year ago. The I
includes Arizona and M
Harvest progressed well
September. North Dakot.
was virtually completed
tember, considerably ah
year,

Land preparation and
small grains in the no
durum producing states ot unda
way in mid-October, Du um Pk
ings expected to be cut sharply
the nontraditional states. } armers
switching to hard red winter W0
due to the weaker durum cash I
ket and lack of forelgn contracts
next year's crop.

Stocks: Durum wheat stocks il;
positions totaled 152 million bus ‘
33 percent greater than last year
66 percent more than on Octo

per
} esti
v Merio
rin
mn‘%bln'
mid
d of

lanting
tradition
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* Streny g
yields

storage of 113 million
up 80 percent from the
r. Off-farm holdings at 39
Is were 42 percent above
isappearance during the
ber period amounts to
ushc};.e

: US. exports of durum
ua ag the June-September
iod toted 23.7 million bushels,
tich was an increase of 4.9 million
wmparison to the previous year.

3, Italy and Russia were the
gest importers with a total of 144
lon bushels exported to these three
utries. In spite of the increased
ports, the market undertone con-
pues soft with surplus stocks,

Canadinn Situation: According to
Canadian statistics released Octo-
n 8, based on yields indicated at
pember 15, production of durum
beat for 1076 was estimated at 101.0
ion bushels, which was well over
Je last year's record crop of 93.2
on bushels. The yield per acre
dicated was 31.1 bushels per acre
mpared to 25.5 bushels per acre a
ago. Exports overseas of Cana-
adurum wheat from June through
plember totaled 21 million bushels,
lemajor market was U.S.S.R., taking
l4 million bushels,

L Fan
shels wi
ous yt
Jlion bus
i year.
pe-Septe
million

ince 1919 when the U.S. Depart-
Pent of Agriculture started report-
g production data of Jurum wheat
urately -rom other spring wheat,
e statisti.  show that North Dakota
ibeen tl - major producer of durum
teat in 2 US. (1). For example,
en 1 2 and 1975 North Dakota
W accou d for 83 to almost 90%
the tot  U.S, durum production
ble 1). 1is was due to the varie-
s seede  and growing con ions
F- This v 7, however, a sigr.iicant
(e in e general scene of U.S.
um pr 'uction has taken place.
* reasc for this change is the
Opnitior of new production in the
tawest, marticularly Arizona, Re-
il crop stimates by the U.S. De-
ment ¢ Agriculture (3,4) shovse
2 durun: production in Arizona will
“unt fo. approximately 16% of the
o Stimated US, production in
B Noith Dakotu's centribution
trop to approximately 69% of the

"4 production (Table 2).

Pagt studies (5) of durum wheat
PO at the Yuma Agricultural Ex-
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Quality of U.S. South-Western
Grown Durum Wheat

by Brendan J. Donnelly’

1 Published with the approval of the Di-
rector of the Agricultural Experiment Sta.
tion, North Dakota Stale University, Fargo,
North Dakota, as Journal Scries No. 707,

2 Assoclale Professor, Department of Ce-
reul Chemistry and Technology, North Da-
kola State University, Fargo, North Da.
kota 58102,

periment Station had shown that al-
though the external appearance of
some Arizona produced durum was
acceptable, the quality, as assigned by
established criteria, was inferior to
that produced in North Dakota and

for a Cereal Technology fellowship from
NMMA Executive Secretary Bob Green.

TABLE 1
US. and North Dakota Durum Acreage and Production, 1962-1976*

Million Acres Planted

Production, Million Bushels

North
North North Dakota
Year uUS. Dakota us., Dakota %

1962 242 1.92 71.8 59.6 83.0
1963 1.99 1.65 504 4318 86.9
1964 2,38 2,00 66.7 5719 86.8
1965 223 1.94 69.9 61.1 874
1966 2.44 2,08 632 55.1 872
1967 2,75 229 66,4 549 82,7
1968 3.56 293 99.5 834 818
1969 kR k] 2.78 106.3 918 86.4
1970 2,11 1.84 52.8 46.1 87.3
1971 2.86 2.53 91.8 B2.1 89.4
1972 2.59 233 729 65.5 89.8
1973 295 2.59 78.5 69.6 88,7
1974 4.07 3.50 79.2 68.8 86.9
1975 4.67 396 123.2 104.9 86.4
1976°* 4,59 . 3.64 137.2 9246 69.0

* Data from the Wheat Situation, Economic Research Service, USDA.

** Estimate (9-1-1976).

certain other areas. The major defi-
clencies were lower wheat and sem-
olina protein content and poorer color
of the processed spaghetti,

The durum wheat crop in the
southwest has been harvested and it
was of interest from the cereal
chemists standpaint to evaluate the
market quality of this wheat, its mill-
ing properties and spaghetti produc-
ing characteristics. The results were
compared with the average quality
data seen for the durum crop from
the 1975 North Dakota harvest (6).

As can be scen in Table 2, the
planted duruta wheat acreage in Arl-

zona was estimated at approximately
319,000 acres with an average yield
of 70 bushels per acres. This high
acreage yield can also he seen for
New Mexico and California and can
be attributed to the use of irrigation
coupled with high fertilization and
ideal growing conditions,

Table 8 shows the southwest
samples evaluated, their source and
varietal identity, These samples were
randomly  selected by the Crop
Quality Council and represented typi-
cal commercial durum wheat quality
grown in that area. The WD prefixes,
representing “Western Durum” were

11
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| Look to Maldari

Yankee Noodle
Dandy

Over 65 years developing extrusion dies for creatively
designed food products.

Pastsa, one of the great American foods served
since 1778.

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

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

ADM MILLING C0.

4550 Wass 108th Bsrest, Shawnas Misslon, Kensas BEBR11
Phona §13/381:7400

Design, Manufacture and Service of Food Extrusion Dles

D. MALDARI & SONS, INC.
557 Third Ave., Brookiyn, N.Y. 11215
Phone: (212) 499-3555
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TABLE 3
Wheat Qualily Dats—Southwest Durums

TABLE 4
Semolina and Spaghettl Quality Data—Southwest Durums

Sample  Varety Source Grade

1000
Falllog  Kernel

Tesl Pro-
Welght  Mols- Number Weight  fein® Ash*
(Ibs/bu) ture (sec.) &) (%) (%)

Kemnel Distr. utlon
Large Mediuni  Smay
% % [

§ v Semo.
Lot lina® Semo-  Speck
B i Pro- lina*  Count
[} tein Ash per 10

% % in2

Semolina

Spagheitl Cooking Quality

Cooked Cooking Firm.
Spughettl Weight Loss ness
Color &) % (g.cm)

WD-1  Blend  Ariz/NM. 1H HAD 621 8.1 494 49.5 1.7 1.48 65 33 8 10.8 0.60 30 5.5 8.2 9.2 3.0
WD-3  Produra  Ariz, I1H HAD 628 18 540 416 121 161 67 31 6 10.6 0.59 23 6.0 374 9.1 2.7
WD-4  Mexicall Ariz. IH HAD 628 8.2 709 59.9 126 1.85 88 1 o7 115 0.75 23 8.0 31 8.5 37
WD-6  Cocorit  Ariz, 1 HAD 614 11 632 415 11.6 1.77 49 49 7 10.4 0.69 33 6.0 38.0 8.3 32
Average—Southwest durums 62.3 8.0 594 49.6 120 1.68 67 31 2 10.8 0.66 27 6.4 317 8.8 32
1975 N.D. Stato = bavks

Survey Average 1 HAD 615 126 388 408 133 1.65 16 60 14.0% molsture basis.

WD2 —  Calif. IH HAD 622 9.0 428 46.7 124 1.92 64 35 17
WD-5  Crane  Ariz. 3 HAD 3584 87 538 407 132 3.03 3 66 sl 123 0.58 17 9.1 36.5 7.5 .
WD-1  Modoc Ariz. 1H HAD 623 8.0 539 427 12.7 2.05 53 45 8.0 13 071 47 8.0 6.1 8.2 39
Average—Southwest durums 61.0 8.6 502 434 12.8 233 49 49 574 122 0.50 100 4.5 ;;; !;(61 ;;
Overall average—Southwest duruma 61.7 8.2 554 46.9 123 1.96 60 I8 DT 854 113 0.70 77 8.0 . : :

* 14.9% moisture basis,

TABLE 2
1976 Durum Wheat Production
Sinte-by-State®

Acres Produc- Produc-

Planted Yield tion tion
Siate (x1000) bu/a mil. bu. %
Ariz, 3197 70 223 16.3
Calif, BT 75 6.2 4.5
Minn 86.3 32 2.8 2.0
Mont 295.3 29 B.6 6.3
N.M, 18.7 70 1.3 0.9
N.D. 36402 26 946 690
S.D. 1509 9 14 1.0
uU.s. 4,594.8 30 1372 1000

* Estimate (9-1-1976),

used by the Crop Quality Council for
identification purposes.

Wheat Quality

The wheat quality data are shown
in Table 3, Samples WD-2, WD-5 and
WD-7 contained soil particles which
could not be removed from the wheat
by mechanical cleaning with the
Carter Dockage Tester and Forster
Scourer. Because the presence of such
soil particles obviously had an adverse
effect on many of the quality char-
acteristics determined on these
samples, WD-2 WD-5 and WD-7 are
considered separately in this report.
Insufficlent quantities of these three
samples were available for washing to
remove the dirt and subsequent
milling and processing evaluation,

Official U.S. wheat grades, as de-
termined by a federally licensed Grain
Inspection Service, ranged from 1H
HAD to 3 HAD. Test welght ranged
from 62.8 to 58.4 pounds per bushel.
The average test weight for the clean
wheat was 623 pounds per bushel
which was 0.8 pounds per bushel
higher than the average value ob-
tained for the 1875 North Dakota sur-

vey. The dirt containlng samples aver-
aged 0.5 pounds per bushel lower than
the state average, Wheat moisture
was relatively low in all samples,
averaging 8.0 and 8.8 per cent for the
clean and unclean wheat, respec-
tively. Falling number, an indicator
of whether or not sprouting has taken
place, was no problem with any of
these samples, A value of 250 or Jess
indicates possible sprout damage.
Kemel distribution all samples
showed, on the average, a higher per-
centage of large and a lower percent-
age of medium and small kemnels
when compared to the correspondin
average values seen in the No
Dakota survey, As would be expected
this higher large kemel content had
a siguificant effect on 1000 kernel
weight. The average 1000 kernel
weight for the clean samples was 49.8
g which was 8.8 g higher than the
survey averaﬁe. The samples contain-
Ing dirt particles averaged 2.8 g higher
in 1000 kernel weight than the sur-
vey average. Wheat protein averaged
1.3 and 0.5 percentage points lower
for the clean and unclean wheat, re-
spectively, when compared with the
North Dakota average of 13.3 per
cent. Wheat ash for the clean samples
was similar to the state survey aver-
age of 1.65 per cent. The samples con-
taining soil particles showed high ash
values, with an average of 2.33 per
cent,

The physical appearence of the
southwest durum wheat was, in gen-

eral, very good. Large, vitreous,

amber colored kernels were a signifi-
cant feature of the samples and the
yellowberry content was not consid-
ered unusually high, There was evi-

56.9 11.6 0.77 75

68 362 8.6 38

dence of black point in all sample Ui 517 1.2 0.71 48

"

6.6 370 8.7 3.5

except WD-4 and WD-6. A potentia
problem with the low moisture leve
seen in these southwestern durums i
the high probability of kerne! break
age on shipping and mechanical hand
ling.

Semolinn and Spaghetti Quality

Semolina extraction, on an experi
mental Buhler mill, averaged 5.1 and
3.8 percentage points higher for the
clean and uncﬁmn samples respe
tively than the survey value of 83.1%
(Table 4). This higher extraction leve
reflects the large kernel size and 10
kernel weight seen for thesc sample
The average semolina prot:in level
were lower and the average semolin:
ash levels were higher tha the cor
responding survey values. i, {he
high ash levels in the uncle: sampley
reflects the soil particles pre 1t waic
were impossible to re owe b
mechanical means. The pr ence of
these soil particles and sc e blac
point also affected the sem: 1a specy
count of these samples w h aver
aged 75 specks per 10 inches
versus 17 seen for the sw Y

One of the problems er ountert”
with processing this sem ina inl®
spaghetti was the effect of 1 ver "
tein. Semalina is normally ~rocess®
in this laboratory on a D Inco €
truder under vacuum at © 5% 8
sorpton (7). It was found that
semolina samples with protin valu
lower than 11% required higher ®
sorption levels to gain proper 0
sistency before extrusion. In a @
mercial operation these absoti%
adlultmems could cause some 4
cnlty in producing a uniform ll e
Spaghetti calor scores on the 2"
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age were low, Color, mensured on a

luter Color Difference meter for

ghtness and yellowness, is measured

w & scale of 4.0 to 11.0, with scores
o 00 or greater representing bright
uber color (8). The color scores de-
tmined for the southwest durums
vere significantly inferfor ta the 9.1
nerage value seen for the 1875 sur-
wy, The 80 values obtained for
WD4 (Mexicali) and WD-T (Modoc)
rpresent dull amber color,

Spaghetti cooking quality of the
lw protein sa.mplés qWD-l, WD-3
ud WD-6 were inferior when com-
pred with the 1075 North Dakota
weage values. Average cooked
weight a 1 cooking loss values were
bigher a1 * the cooked firmness scores
were lov r than the average for the
mrvey s aples. These low firmness
wores r resent unduly soft cooked
poducts The other samples had
woking 1ality quite similar 1o the
Yoth I ota average values.

Summary

In g -eral, the representative
umples  { .durum wheat from Ari-
una, S thern California and New
Sexico xhibited inferior quality
fitors i+ the milled and processed
Moducts when evaluated by estab-
ciiterin used for North Da-

ol duriim wheat, Such deficiencies
& relatively low protein levels, high
uh (in the samples difficult to clean
mechanical means), low spaghetti
scores and generally 'poorer
woking quality will most lkely have
@adverse effect on the marketability
W this wheat, Of the durum varieties

Iy, 1977

grown in the southwest, Mexicali and
Modoc appear to be two that repre-
sent future promise for wheat quality
grown in that area,
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From The Peavey
Annual Report

Achieving its best year in history,
the Industrial Foods Groups increased
enrnings 54% from $7.6 million in
1975 to $11.8 million in 1976, Net
sales were down 2%, reflecting lower
wheat prices. [

Flour volume increased 12%, out-
pacing the industry’s 7 to 8% gain,
This performance was achieved by in-
crensing market share with new |
wholesale, specialty and government , !
flour business. Also, as ingredient cost i
pressures subsided, traditional bakery [
flour customers increased their con- |
sumer sales—and flour orders. !

Industrinl Foods Group manage- f
ment of grain procurement, including g
control of wheat inventories; and
operating cfficiencles with firm con- i
trol of manufacturing costs, further |
enhanced profitability, As one of the
largest flour millers, Peavey has a
daﬁy production capacity of 95,000
hundredweights at nine mills across
the country.

While the volume of durum prod-
ucts for pasta manufacturers was up,
competitive pressures led to lower
net sales and earnings. Pasta manu-
facturers blended more expensive |
durum with more favorably priced
bakery flour to offset cost pressures,
and lower meat prices caused a de-
cline in consumers’ use of pasta prod-
ucts to extend meat meals,

First Quarter Earnings Down

Peavey Company sald preliminary
indications are that first quarter earn-
ings will be down about one-third ‘
from the record frst quarter earnings !
a year ago. :
Chairman Fritz Corrigan said it ap-
pears that Peavey's Agricultural
Group will report a substantial earn-
ings decline during the first quarter,
‘Farmer holding action because of
low grain prices, low water problems
on the Mississippl River, and a work
stoppage at our Superior, Wisconsin
export elevator during the entire
quarter were principal factors causing
the earnings decline,” he said.
He further stated, ‘it appears that
the Industrinl Foods Group will be
off from an excellent quarter a year
ago but that Consumer Foods and
Retail Groups are continuing their
growth of recent years.”
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SPECIAL MODEL VF-36

VIBRA-FLEX CONVEYOR

Unit features 36" wide type 304 stainless steel trough.
It is arranged with three channels, each provided with
one round discharge spout.
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THE MEYER MODEL 8-72-10.50S,
TUBULAR OPEN FRAME
SIMPLEX CONVEYING ELEVATOR
This is the heart of the “Pasta Word" syst
unit automates production from your dryerd
the packaging machines. Recycl:iit feutuns
incurporated intn the unit, reduci; - your prd

SPECIAL MODEL VF418

SIMPLEX
“Pas-taword)

People all over the industry are talking about it They pass the
word about the Mever Simplex *Pasta Word” svstem, the newest
innovation in long goods conveying equipment,

The new *Pas-t Word” system reaffirms the Meyer Simplex
reputation for dependability. For more than 50 years, Meyer
Machine Compeany has produced quality equipment — designed and
engincerad to return the greatest possible dividends in economy of
apersiion, efficieney, gentle handling, sanitation, low miintenance,
and a longe profitable life,

Reduee your long goods production eosts, The Meyer Simplex
*Pas-ta Word™ conveying equipment can be designed to meet your
specifie handling needs, Send the coupon todiy, or call our
engineering consultants at S12-736- 1811 From eatier to packaging
michine, Meyver means profit for you.

Machine Company
Speclalists in Muterial Handling Systems

YIS Phseses send e tore anformatuon abont the Meser SinplheyPastac Wonl®
OINVeY I pment,

N

At

Meyer Machine Compeny

1000, T 060, 8528 Fredericksbung Rel, sim Antonio, Texas 78201
N O N N N N N S N - - -
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Rossotti Joins
A. L. Garber Company

Charles C, Rossotti, President of
Rossotti Consultants Associates, Inc.,
has announced recently the assocla-
tion of Rossotti with the A. L. Garber
Company, The Garber Company,
which manufactures folding cartons
as well as other paper or specialty
products, is part of Wheelabrator-
F ' e Inc,, a four hundred million dol-
lar conglomerate, The Garber Com-

any was established in 1896 and has
R:mr folding carton plants located in
Chicago, Illinois; Ashland, Ohio; Syra-
cuse, New York and Victory Mills,
New York (45 miles north of Albany).
Sales Offices are maintained in New
York City; Paramus, New Jersey;
Syracuse, New York; Ashland, Ohio;
Chicago, Illinois and Victory Mills,
New York. The Garber Company
maintains complete packaging and
designing facilities and supplies some
of the largest folding carton users
in the country,

With a complete sales and servicing
organization, together with manu-
facturing facilities in strategic geo-
graphical locations, C. C. Rossotti
feels that Garber is excellently
equipped to produce the famous
Rossotti Packaging Systems, In addi-
tion to the Rossotti/Garber packag-
ing services, a Marketing expert has
agreed to join the Rossotti organiza-
tion. This will extend the Rossotti
services in new avenues, new promo-
tions and new marketing concepts
that should help enhance and stimu-
late the sales of Rossotti customers,

On May 1st Charles Rossotti will
be joined by his son, Jack, in con-
tinmng to service the Rossotti cus-
tomers.

The Rossotti Consultants Associ-
ates, Inc. office will continue to be
maintained at 2083 Center Avenue,
Fort Lee, New Jersey 07024,

Pasta Foods Limited

Charles C. Rossotti has returned
from a recent European trip and has
this to say about the first British fac-
tory ever to be built for pasta in the
United Kingdom,

“The plant was built by Pasta Foods
Ltd. of St. Albans, and by the be-
ginnin§ of next year it should be able
to praduce up to 25,000 tons of maca-
roni annually, This plant is located in

Sy N .
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Great Yarmouth, which fs right off
the coast of the North Sea, They have
four Braibant! lines running seven
days a week, and I saw a fifth line
being installed when I was there.
“The most dramatic achievement
that I was told is that with 55 million
people in the United Kingdom, the
per capita consumption o% pasta is
now L7 lbs. per year. When I first
visited Great Britain some years ago
I was told that the per capita con-
sumption per year at that time was
less than ¥ Ib,
“Together with the old Pasta Foods
lant in St. Albans, which now pro-
uces mainly specialty macaroni
items, the Pasta Foods organization
produces most of the macaronl made
in the United Kingdom, There is still
a small Quaker Oats macaroni plant
outside of London and there is an-
other macaroni plant in Scotland but,
by far, the majority of macaroni made
in England is by the Pasta Foods
organization,

Leading Food Company

“The Pasta Foods Company is
owned by the Ranks, Hovis, Mc-
Dougal, Ltd, organization of London.
RHM is one of the world's leading
food companies, operating largely in
grain, milling and baking in the
United Kingdom. RHM recently ac-
quired majority interest in the Giola
Macaroni Company of Buffalo, New
York.

“Mr. Fred F. Fox, Managing Di-
rector of Pasta Foods, is very opti-
mistic about the future of the pasta
industry in Great Britain, He foresees
a continuing increase in the consump-
tion of pasta in his country, With
increasing inflation and economie con-
ditions as tight as they are in Great
Britain, he feels that pasta is an ideal
food because of its low cost and high
nutritional value. With the difficult
economy that exists in Great Britain,
I told Mr. Fox that his company is a
Food example to other companies in
ielping turn the economy of his coun-
try upward.”

British Development:

The Pasta Record, feimerly Pasta
Post, reports that Puiin )oods Ltd,
has decided to promote itz Record
brand of pasta products more keenly
in an attempt to boost still further
Britain's fast increasing pasta market.

Until now pasta snﬁzs have grown
largely on the back of private labels

and general publicity,
Fnudugbcllevespthe tgm r[g]ﬁ
establish a primary bran

Meat and potato prices | e sgqn
in Britain causing such  ewspy
headlines as “Meat ‘May Yigl

Macaroni'”, and “UK, m -

‘nation of spaghetti eaters’"

DE00n

As

man for the Potato Mark(-:.ng
said prices could peak at Zop,
are certainly not going to he chey
Pasta Foods general maniay
Freddie Fox observes that pasta pr
would be lower with lower prices |
durum wheat were it not for Ef

levies.

UPC Film Masters

Universal Product Code film m
ers and printability gages are w
available from the Precisiin Ariwo
Laboratory of AMP Incor;arated |

processing and productio:
hours of receiving the ord
ers need only supply thei
product code, Computer-u
and manufacturing pro.
bined with long experic
veloping  microelectronit
with tolerances of 0.0002"
to provide competitive ;
fast order turnaround.
Masters are produced
film, or on glass, under
controlled environmental
in AMP’s fully equipped !
laboratory. All equipment
is maintained by laser int«

within

. Custor
numer
ed desig

ses 0
e in 0

artwo
Jow AM
cing o

rither @
ry tigh
sonditio
100 sq.
alibratid
ferom

with resolution in microinc! os. Wh
desired, AMP can providi both 9
sign and software services for
development of special symhols.

pa—

Egg consumption dropped over the

‘past decade, possibly because

men—=

the traditlonal egg eaters—pass "PM
breakfast due to time pressures, welg
control or cholesterol worrles.
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Scmething New Has Been Added

It is with great pride that | announce that the 400 million dollar
conglomerate, Wheelabrator-Frye Inc., of which the A.L. Garber
Company is a part, has sponsored and supported the Rossotti
Packaging Systems and the Rossotti principles of good packag-
ing. To my friends in the Macaroni Industry, this means the con-
tinuation of all the Rossotti packaging principles, including
graphics of good packaging, all the production principles and
procedures, warehousing and delivery facilities of high standards.

The sales and servicing offices of the A. L. Garber Company are
strategically located to insure maximum and complete servicing
of all accounts.

In addition, something new has been added to round out the
Rossotti services. A well-known marketing expert has agreed to
join and supplement the Rossotti packaging services with market-
ing expertise, He has agreed to assist me in evaluating your pres-
ent sales structure, analyze its potential, ascertain the need, if
any, for new avenues, new promotions and possibly new products
to broaden, enhance and stimulate your sales.

There is no cost for a review and discussion. All that is needed
is an appointment for a preliminary discussion.

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

Telephone (201) 944-7972
Established in 1898

CHARLES C. ROSSOTTI, President JACK E. ROSSOTTI, Vice President
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An Instructive Example for the U.S.

D espite the Canadian food indus-
try's efforts to insure a smooth
transition to metric, occasional prob-
lems have arisen, In some cases they
could have been prevented if all par-
ties involved had known ahead of
time which problems to be aware of,

For most consumers, metric aware-
ness begins in the comer store and
often retailers must bear the brunt of
resentment toward the unfamiliar sys-
tem, As metric products are intro-
duced in retail stores, occasional com-
plaints are received that either a
metric package is being sold for the
same price as a previously larger
package in traditional meausre, or
that the price of a metric package
has not been reduced proportionately
to its size.

According to John Buchanan, acting
director of Weights and Measures in
Canada, investigation into alleged
price deception uncovered “no evi-
dnece of deﬁ’lbemte price hikes slipped
in under the metric banner.” All price
increnses were found to be in line
with normal business practice, al-
though in some cases pricing errors
occurred when shelvers improperly
marked two-kilogram bags (approxi-
mately 4.4 pounds) with the same
price as five-pound bags because the
bags looked similar. In other cases,
manufacturers found it impossible to
make a price reduction in direct pro-
portion to a package size reduction
because other costs increased at the
time of conversion (the cost of raw
materials, new packaging, or labor
costs in the production of smaller
packages sizes, for example).

“Voluntary” a euphemism?

Metrie conversion in Canada is on a
voluntary basis, with each sector of
the cconomy to coordinate conver-
sion with its manufacturers and its
customers, according to industry
ruidelines dates agreed on and pub-
hshcd from time to time. The gulde-
lines dates are set within committees
in the Cunadian Metric Commission,

According to Frank Moran, metric
coordinator of Steinberg’s Limited, a
large Canadian retail food chain, “vo-
luntary basis” means that each com-
pany must plan and implement its
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own conversion program in its own
way, at its own cost. Coordination
requires that each company knows
just what is Zoing on with metric con-
version outside its own operation,

Says Moran, “Conversion costs for
the retailer are not offset by any real
or early return on investment and we
cannot, therefore, expect him to be in
the vanguard of converslon, extolling
the undoubted virtues of SI and Can-
ada’s metrication program.” He does
point out, though, that most retailers
are responsible and have an attitude
of cooperation with the federal gov-
emment’s overall conversion plan,
coupled with a determination to
achieve metric conversion at the Jow-
est possible cost to customers and to
themselves.

Retailer-supplier-manufacturer
interdependence

Proposed sizes and target dates
don't deal with specific introduction
dates, which means that the retailer
must maintain close liaison with sup-
pliers before and during product con-
version, Frank Moran points out that
guideline dates should be viewed as
a warning that a commodity group is
to convert within a certain period of
time, Actual introduction of metric
sizes is determined by the retailer’s
suppliers and will take into account:
* existing stocks of imperial sizes—
which raises the questions of dual
inventories, product freshness, and
confusion between imperial and
metric sizes leading to possible in-
ventory and pricing problems;

* availability of product packages or
containers—which identifies the sup-
pliers’ dependency on the container
manufacturers’ conversion plans and
schedules;

® degree of probable acceptance by
the customer—which is connected
with the intreduction of a new prod-
uct, and is the rezponsibility of man-
ufacturers and suppliers (advertising,
potentinl markets, distribution, etc.);

* timing with ather suppliers’ intro-
duction of copating products—both
the supplier and retailer must con-
sider Sxe effects of trying to sell a
metric size of 500 grams which ap-
pears side by side with competing
brands of the same product type
in the 454 (one pound) size.

Canadian Food Industry Conversion to Metric

If a customer decides n- o
the larger metric size wl e (herg
are still available stocks of the
viously satisfactory impe: al gipe
that supplier's metric lcast-n hip ma
cost him (and his retailers) money,

When the retailer finally does
the actual conversion date fmmi
supplier, he then begins the proce
of product introduction at the rea
level.

Since the retailing buyer is first s
know, his is the task of listing
product in inventories, order guid
purchase order files, etc., for gene
dissemination via data-processing tg
store, warehouse, distribution an
counting personnel,

According to Moran, ‘It is at the
retail store that metric conversion b
comes a reality” for consumers, If th
retailer has done a good job of o
ordination with his suppliers, his em
ployees and his customers, conversion
will proceed smoothly, with a mini
mum of confusion and error.

Dominion, Loblaws, and Steinberg

metric programs

Dominion, Loblaws, and Stei
berg’s are three of Cannda’s larges
retail food store chains,

Dominion is following a policy o
no price increases six weeks hefore o
after a product conversion, : ccording
to R. G. Fry, manager of 1-anpow
development for Dominic < Sto
Limited in Toronto.

The company has devel ed the
own training materials, Fry eported,
A mertic awareness training, amphlel
was issued to each of th - 260
employees in June and Jul of 198
It was designed to make tl. o awar
fo the overall metric con pt. Dv
minion also issues to every s ¢, plail
and office a metric conversic chart 9
be posted in a prominent p: ition for
quick reference.

Dominion has also devi iped, It
conjunction with Cornell | niversit
Home Study Division and i.obla¥s
an audio-visual seminar which is lr
cifically geared to the superms
business, As conversion pl"gm[zﬁ
Fry anticipates u need for specia!
materials for persons using scales
for maintenance personnel, 1

Loblaws, according to David Prat:
ley, director of company training
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anadi ns Convert to Metric
(¢ inued from page 20)

gelopn 1, has taken “a very strong

ind on ricing during metric con-

ersion.”

They | ovide their suppliers with
de follo ing worksheet for metric
aversio. . which states, “When pric-
g your new metric size package,
our cost per unit of measure cannot
le any higher than the cost per some
il of measure that applied to your
lomer imperial package:”

Former Imperial New Metric
Package Package
Cost F. Case Cost $3.35
lfm 2 G. Caose Pack 12
LcwePack 12 He Selling (F -+ G)

Unit Cost 27.92¢
(. Selling (A+B) I Selling 350

nit Unit Size Grams
Cost 27.08¢ Metric
J. Imperial
D. Selling Eliui“llc!ll
Unit Size Selling
Sae 12 oz Unit
Size 12,36 oz
E Ci

X. Cost per
Unit of (H+1J)
Weight 2.26¢ Weight 2.26¢
MIE: C, E, H, J and K must be com-
pied correct 10 two decimal places,

oil per 3
Ui of (C + D)

Steinberg's provides metrie informa-
tion for consumers in the form of wall
tarts and metric messages imprinted
m food bags. According to metric
wordinator Frank Moran, they now
bave a policy of unit-pricing a whole
poduct group in metric when one
poduct in a group is being converted,

on an agreement between re-
ilers an! the Canadian Government
Spesifieati ns Board, unit pricing la-
bls are 1 ised on the cost per 100
frams.

Steinbe 's has also developed an
udiovist | awareness program for
tuployee

Food idustry guidelines for
conversion

InSept: ber, nine Canadian associ-
lons re; senting the food industry
tdored  serfes of guidelines that
il ﬁﬂ\'m marketing procedures dur-
8 the §1 ustry's continuing conver-
“nto m ric sizes,

Four g 1eral guidelines developed

the imfustry are:

"ere there is a change in product
W-‘lea.dl;.g to a change in product
™, a change in unit price should

only the cost of conversion,
oy costs, separate and distinct
g wjustments necessary for metric
ges, will continue to be handled
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us in normal business practice (for ex-
ample, a significant rise in commod-
ity prices).

¢ Information to assist the consumer
to understand conversion to different
mertic product sizes will be provided
by the industry as appropriate.

The industry representatives also
recommended the identification  of
outer shipping cases in the same
manner as consumer packages are
identified, to reduce the chance of
pricing errors, They also recommend-
ed giving sufficient notice (six weeks)
to the trade of the shipment of a new
metric size to permit suitable intro-
duction and handling, and the provi-
sion of invoicing on a new metric
product size on the same basis as the
product size designation on the con-
sumer package,

Who pays for the cost of conversion?

A. R. Chadsey, director of packag-
ing services for George Weston Ltd.
in Canada, had some pertinent com-
ments about the cost of metrication
when he spoke to the Canadian Home
Economics Association’s 19768 confer-
ence in July,

Chadsey remarked, “The fact is that
it is probably long past the time when,
despite official protestation to the con-
trary, people should be aware that
there will be metric costs to the pub-
lie just as there will be metric bene-
fits to the public,

“One thing Is for sure, those costs
will be recouped—one way or the
other—and it is the public who pays
or wins.” There will be cases when
the unit price of a product will go
up, because of unavoidable costs for
new metrie packaging or for raw ma-
terials. But, according to Chadsey,
sometimes “, . . the pendulum swings
the other way. When a product moves
from 454 grams (one pound) to the
preferred 500 gram size there is 10
percent more product content with
the same measuring, filling and seal-
ing operation. What's Jost in the reels
may well be won in the rounds,”

Flat Trend in
Corrugated Shipments

Corrugated box shipments for the
first three quarters of 1976 are 144
percent above comparable 1975 levels,
according to Robert F. Rebeck, vice
president of the Fibre Box Associa-
tion. He added, however, that “bus-
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iness has been on a platean for nearly
all of this year” on a seasonally ad-
justed basis.

Rebeck presented the latest industry
data at the trade group's Annual
Meeting. The 350 exccutives who
heard his remarks represent more than
80 pereent of the industry’s 1975 vol-
ume of 194 billion square feet, valued

at $3.6 bhillion,

In contrast to the steady improve-
ment in shipments thronghout  the
quarters of 1975, Rebeck said that
“the pattern this year is more like the
usual one which prevails during rela-
tively stable business conditions,”

Comparison of shipments for the
first three quarters s‘mws this year
ahead of last by 21.2, 169 and 6.1
percent respectively. However, the
quarter-to-quarter changes show the
flat trend: 4-1.5, 4-3.8 and —3.8 per-
cent, The slight third-quarter dip “is
a more or less seasonal condition,”
Rebeck said, yet it is “one other indi-
cation that, as of this time, the
strength of the recovery has abated
somewhat.”

Regional Trends

Regional trends are similar to the
national pattern, he added, with the
Eastern Division up 144 percent, the
Central Division up 154 percent, and
the Western Division up 119 percent
for the year to date,

The national overall corrugated
price trend “has exhibited a great
deal of stability since the first of last
year,” Rebeck sald, cautioning that
the data serves only as an indicator of
rate and direction for the general
level of prices,

Container board mill production,
up 22,8 percent for the year to date,
has risen faster than box plant con-
sumption, up 143 percent, The re-
sult, Rebeck said, is higher inven-
tories, Roll stocks at mills and box
plants now total 2,602,000 tons, a rec-
ord high. Translated into weeks of
supply, the current 8.5 weeks is still
hielow the 9.1 weeks experienced on
May 1 of 1975, when consumption
levels were lower,

Many people had expected wider
gains this year, Rebeck said, and,
“hecause it didn't happen, the actual
results tend to be disappointiv = De-
spite the leveling u!['. however, he
again noted the 14 percent gain in
shipments for the year to date—"and
that's really not all that bad.”

21




Pasta
Masters.

.’;"‘?f"ﬁ-“*-'f’gpzf Super cool summer salads start with
SRS pasta made by Peaves experts from

our fine Semolina and Durum flours,
N Peaves s there s o lomgstandimg tadimon o

seate e onewan s eomake e preduocts
petterm a hinde berer tor sou Tnour manatun,
Mhacatenn pross amd deser operation,
vaatnple o envn pasta eyt actially mak,
test bt bies o pasta secthoy can precisc s
atly 2ot codor natoieonal content and shaps
tetentiont Wo ve tonnd this s o prosven wan e
comstanthy mmprea e o products W e alse
vty ol hing sk swath v custonicrs on
thaeat nesw presduc b ideas usie oue mmiatun,
aupinent Satarally s e v ey discredt about
hovping them searets o

Another teason why Peav ey s sacha popular iame sl pasta manua tarers
is the consastently e gquabiey ot oun Kone Modas Senedime o ad Duram o
W sttt waith Duorame wheat trenn the Sonthe Counnes Fhen bl o owe mesdern

well equipped bacthites thar were desiened specitiealls tor prosducme th

best Semolma and Puram oo avalable o

Our paasta asters evendeselop o recpes uthizme pastaom meath watenme new
wav s st the conl summer salads shown hore Recipes are avanlable e von w thout
oblatton Just deop s acbine and o T rashe o oo pls ansaers o
uestions vor nas has,

Peavey Lochnolooy  Comtinesty probang the tatore tooeet botlor esaits

o vt

Industrial Foods Group

g
Sales Othices . 4 F o om B b R 3




N N RS T Vs TP e

Private Label versus
National Brands

The Brand Power Study—nothing
happens til the label gues on—is a
comprehensive review i the October
issue of Progressive Grocer.

The super market business runs on
the power generated by natlonal
brands, They spend close to $4 billion
a year in measured medin advertising
to motivate and presell consumers,
They introduce a steady flow of new
items which annually account for
about 7% of that year's retail sales,
They support over 35,000 sales repre-
sentatives to keep the distribution
pipelines filled and flowing. They un-
derwrite continuous consumer pro-
motions and supply merchandising
materials to translate them into store
sales. They distribute billions of
volume-building coupons, on which
the handling fee alone tops $100 mil-
lion. And they offer a variety of allow-
ances which, in aggregate, exceed the
total after-tax profit of the entire re-
tail grocery industry,

It is fair to say that the industry
could not function in its present fash-
fon without the ongoing contributions
of national brand manufacturers,

Yet private labels also have a role
to play—one which most retailers and
distributors feel is destined to expand.
In this respect, the wish may be father
to the thought because many in the
trade have & strong rooting interest
in their own brands,

There exists an overwhelming and
apparently unshakeable conviction
that private brands are the way to
increase profits.

It is widely believed that private
labels are better than national brands
in creating a low price impression and
as a weapon for meeting competition,

2,100 Brands

In the not-so-private world of pri-
vate label the Independent Grocer's
Alliance stands tall,

IGA brands—all 2,100 of them—
are distributed through 60 warehouses
to 3,400 stores flung across 45 states,
including Hawaii and Alaska, Indeed,
while the term national brand is used
for convenience throughout the trade,
there are but a handful of brands that
are as “national” as IGA, Even Safe-
way and A&P labels, marketed by
the two largest food chains in the
world, don't have as wide distribution,
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A table based upon sales results
achieved by sixteen independent IGA
supermarkets supplied by Wetterau,
Inc., Hoazelwood, Missouri division.
Averaging 865,500 a week, most are
within the area served by major St.
Louis newspapers but some are lo-
cated in nearby southern Illinois.
Figures are based on warehouse ship-
ments during 17 weeks commencing
mid-December 1875 and ending
March, 1976

What these figures do not show—
aside from the absence of direct de-
livery goods, the single most import-
ant fact to note is that the margins
here represent a going-in gross—the
gross that is achieved before subtract-
ing ad markdowns, in-store price
markdowns and in-ad coupons which
are not redeemable by the store.
Most effected are the frequently fea-
tured items in the top 25, In general,
the fewer the price and coupon fea-
tures the more exact the figure,

Of 200 items, we are only listing
those of interest to macaronl manu-
facturers,

Meeting Changing
Conditions

“The Food Industry has had mlred
success in adapting to the hiuhly
turbulent, unpredictable environment
which has characterized the first half
of the 1970, declared Dan C.
Swander, a principal, McKinsey &
Company, at the annual meeting of
the National Association of Food
Chains.

Mr. Swander stated that 1t g,
panies had responded well 1. hangy
they could handle with t litjon,)
management tools, such as = rajipd!
policies, decision guidelines . | may|
agement information systc s, |,
added response to inflation - he
resultinlg cash squeeze. In iie
successful category he plied re
sponse to changing patterns of cop
sumer demand in such areas as pric|
ing, private label and product futro
ductions, He concluded that the in
dustry had aot succeeded in changiug
its posture to respond to the rise of
consumerism,

Back to Basics

Panelists discussing the talk did not
agree that all of these conclusions
were valid. “New tools are more
glamourous, but it is important to go
back to basics”, said Robert D, Stuar,
Jr., of Quaker Oats,

The industry turned to discounting
in response to growing consumer
price sensitivity, Swander pointed oul,
Between 1870 and 1974, the percent:
age of firms considering themselves
discounters more than doubled to
include almost half of all stores, But
these moves did not succeed as there
was no real sales increase bt there
was adverse pressure on the bottom
line,

W. H. Fisher, Jr, Chairman o
Lucky Stores, acknowledged on this
point that the grocery industry usually
reacts In typical fashion—w'en sales
are flat, we lower prices.

(Conlinued on page 26

Average
$ Gross Penny Unit Movem '
Brand Profit Per Profit  Average High
Name lem-Size Week  Per Unit Per Week  Store
14, Kraft Macaroni Dinner
(7 oz, $14.14 08 184 291
37. Contadina Tomato Paste
6 oz.) 9.34 06 144 316
39, Hunts Tomalo Sauce
(15 oz.) 891 07 130 254
78. 1GA Tomato Sauce
(15 oz) 6.70 09 73 189
142, Kraft Deluxe Macaroni
Dinner (14 oz.) 523 14 38 75
145, Hunts Tomalo Sauce 6
(8 oz) 521 04 143 254
161. Chef Boy- Beef Ravioli "
Ar-Dee (15 oz) 4.88 A3 k1] 60
166, Contadina Tomato Paste 1
(12 oz)) 4.80 A1 44 129
183, 1GA Long Spaghetti
ey 464 2 14 29 I
184, Creametie Elbow Macaroni 8
2 Ib) 4.63 24 19 32
195. IGA Long Spaghetti
(12 oz) 12 38 69 v
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You'll receive raves about your product
if you start with the best quallty durum
products. And the best fan malil of all
wlll be yours . . . repeat orders. People
today are discriminating, they want
quality first of all. That's what you give
them when you start with Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour. The
durum people know. They have quality
control.

NORTH DAKOTA MILL

Grand Forks, North Dakota 58201
Phone (701) 772-4841
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Meeting Changing Conditions
(Continued from page 24)

Retailers also lost an opportunity
to increase private label sules, as a
means of offering consumers increased
value, Swander claimed. “In 1972,” he
said, “private label had reached an
18 percent level and was predicted to
go higher. However, house brands
were given no extra promotional sup-
port and volume declined.”

Mr. Fisher observed that private
labels basically constitutes a copying
of successful national brands.

In the past, Heinz has not done a
good job on new product selection,
Burt Gooken, Vice Chairman, con-
ceded. But with the cash squeeze
the firm is more realistic and the result
has been fewer new products in the
past few years, but a better job on
the ones introduced,

Mr., Fisher likened product intro-
ductions to store openings. Both are
enormously important, he said, “but if
we concentrate our energies on areas
we are convinced will be Eroduct{ve,
everyone will be better off.

On Consumerism

On consumerism, it was Mr.
Swander’s opinfon that the industry
has neither worked with regulators to
insure the greatest effcctiveness of
consumer programs with the least cost
to the industry, nor attempted to
communicate with a basically ill-iu-
formed public, Individual companies
have attempted to do many of these
things, he conceded, but few have
succeeded and some practices may
have been counterproductive,

Retailers have lowered working
capital as a percenmqe of sales from
about 4.5 in 1972 to less than 4 per-
cent at the end of 1975. Wholesalers
went from 5.1 to 4.8 percent. But the
response by individual companies has
varied widely. Some retailers have
been able to finance their inventory
requirements through very high in-
ventory turnover and tough minded
management payable levels, Others,
because of much lower inventory
turnover and lower payable levels,
would be forced to absorb as much
as 80 percent of the increase in in-
ventory carrying costs during a period
of rapidly rising prices.

The use of paper work is not as
1 important, Swander said, as the re-
| alization that the job must be done.
This may not entail using new tech-
niques, he conceded, but applying a
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different perspective to the tools that
are available,

The Impact of Labor Costs

If labor costs continue to increasc
at their present rate, the food indus-
try “as we know it will no longer
exist,” Clarence Adamy, retiring
NAFC president, declared.

Discussing the outlook for the food
distribution industry during the next
10 years, Adamy noted that “food dis-
tribution doesn’t have to be in this
present form” and said the industry
has gone into a period of technological
change.

“We don't want to do it but, since
we have to because of labor costs,
we'll do it,” he said, noting that 12
years ago labor costs accounted for
55 per cent of the industry's expenses,
while last year they increased to 67.4
.er cent.

Mother of Invention

“Necessity is the mother of inven-
tion and the necessity is here and
the inventions will come,” he pro-
claimed.

“The electronic funds transfer sys-
tem will come, but don’t hold your
breath. And now we're installing five
to nine electronic front end systems
a month, which is the manufacturer’s
production capacity.

“The same applies to other techno-
logical changes, such as modulariza-
tion,” he continued. “It's not a revolu-
tion, but will evolve slowly and
methodically.

“We also will continue to move
much larger stores—the economies of
scale are better—and will continue
to carry a great many diverse items in
the store.” .

Over the past 20 years, the store
mix has changed “dramatically” and
he predicted it would continue to
change.

Inflation

Besides labor costs, Adamy said in-
flation is another factor that will in-
duce change, He warned that al-
!hoth the years of a 14-15 per cent
yearly food price increase are over,
prices will contin~ to advance at a
5 per cent yearly ..te.

Consumerism,  environmentalism
and government involvement in the
industry also will contribute to the
changes in industry structure, he said.

Adamy said all food industries are
interrelated and interdependent and

each element “must unders 1 g,
economies of the other guy,
“Unless both of us do a | || of,
lot better job than in the pi . ma.
mization is not for us.”

The rc ort, An Insight Into Direct
sioce De very Systems, was develop-
dby S | after data processing ex-
wutives overwhelmingly identified
psDas  major industry concern, A

[ wond s vey provided the data for
de“bn‘ Affairs Must the repo: - Those companies respond-
ust Be Stressed og to t! * survey had an estimated

unual reail sales volume in 1975 of
159 biliion and estimated total di-
et store delivery sales at retail of
%5 billion.

The research underlines the need
for an Improvement in present sys-
tems, calling for more control and
es to be incorporated at the
sore level. Results from the second
wrvey are presented in the report as
ubles, and include these highlights:
¢ companies not using a standard

check-in document—75%

¢ present  systems not computer-

m—ﬁa% o
# companies having lists of author-

fzed items—87%

The report also noted:
® total number of different vendors

for each store—175

L :&g number of DSD items—

Clarence Adamy, retiring residen
of the National Association .f Food
Chains, says: “Anyone who is yo
budgeting a significant part of his bus.
ness time to industry related and
public affairs r-lated matters is being
unrealistic. You will spend that time|
this year, and you will spend morey
next year, and you don't really have
any choice, The choice you do have
is how you spend that time. You can
spend it the way you have in the pat
—waiting for your opposition to at-
tack and then putting together a de
fense, always on someone else’s terms,
or on someone else’s issues, Or you
can spend it in being a positive force,
helping to create the kind of econc
mic and soclal climate that will allow
you to do a better job with peop'e
you serve.”

Don‘t Blame Middlemen

Don't blame “middlemen” for rising
retail food prices, concludes a newly
released study by the governmenls
inflation-monitoring  agency,  the
Council on Wage and Price “tability.

The council compared far 1 prices
and retail prices of 22 food roductsE
from 1960 to 1975 and it fo d that
on the average, while the “s;  ad"be-
tween farm and retail pric  nearly

doubled in the 15-year pc 1, the ; A
farmer's share of thc’;ctnll}ﬂ 1 dollrJll, Thefo *industry’s largest and most

diversifie  direct }
didn't decline. That means ¢ share ; ctory now has 50,000
of that dollar going to food | cessors. s 2o "a;d more _than 102.000
wholesalers and retailers— + “mid- stings within its 2,800
dlemen” between the farme wnd the ':f%'o" wding to Thomas Publish-
dn't § , " e coulr 7
mll:sﬁrtrl‘ilrl:g:m: :!orll:l::l‘;::;eof e [:ricf &mﬂ‘ nd sellers will find the ad-
spread was caused by “ge cral iril, of 300 firms has fattened by
ation"—the increases in th. middle o upagt the new two-volume 1977
man'’s cost of labor, transpor! ion an i - E:c;l he Thomas Grocery Regis-
puckaging, as well as the creased il isting contains pertinent in-
price of farm products. huﬁt'y 4 a for users, and each has
oom) 'I'JY mx]ne, address and tele-
SMI Studies Direct e nuiiher, Also new is a directory
Store Delivery 4" j:bbers and a 16-page index
The current status of “dircct stor®

look's 4,000 product cate-
delivery” (USD) and a projoction

a ant references.

olume Q)

whﬂl Wi" hﬂ. pen to this Wl“' 0[ 15 L ne, Which "Sts US ﬂnd
tribution in the future is the focus R,

*DSD items represent: 25% of
total store sales; 27% of the to-
tl number of items sold; 25%
of the total cases delivered.

To request coples, contact the In-

stiute at 303 E. Ohio St., Chicago, 1L
0611,

1977 1+omas Grocery
Ragiste ;

firms, has added 400 food
and: 800 wholesalers. The

ailable
a new research paper now avallib‘ Ry o)
from Super Market Institute. exed section now has 1,700

Tue MACARON! JoURs

U and 8,300 wholesaler buying
iy, 1977

N

offices, Their data includes names of
key qursnnnel. size and sales volume,
Wholesalers” data also shows names
of voluntary groups and key chains
served.

The wholesalers are divided into
mini-directories with separate listings
for wholesalers of general line gro-
ceries, frozens, institutional foods,
produce, provisions and meats, spe-
cialitics, general merchandise and
rack jobbers,

The addition of 400 brokers cover-
ing the grocery fleld brings the list-
ings to 4,000, There are also 2,000
frozen food brokers listed. Informa-
tion includes the type of products
sold by the brokers and markets they
cover, To foster growth of food ex-
porting, Volume One provides aids
in developing export trade and in-
cludes a list of trade offices in the
United States of countries that are
among our best food customers,

Public dry and refrigerated ware-
houses and exporters have separate
thumb-indexed sections in Volume
One.

Volume Two

In Volume Two, the statistical
breakdown shows there are 1,000
canners and 1,000 frozen food proces-
sors, 800 importers and hundreds of
listings under categories such as bak-
eries, confectionery and meat packers,
There’s a separate brand names/
trademarks section with 8,000 listings.

Volume Two also has manufac-
turers of non-foods including health
& beauty aids, machinery used by the
industry, supplies, equipment, back
room needs, warchouse trucks, data
Frocesﬂng and materinls  handling
irms as well as freight carriers and
service companies.

Food manufacturer listings show
if products are packaged in consumer
or institutional trade sizes, in bulk
or under private label,

The new edition, available on a 10-
day free trial basis, is priced at $48
for the 2-volume set; each volume
purchased separately is $32. Write to
Thomas Grocery Register, 1 Penn
Plaza, New York, NY 10001,

Market Scope

The new, expanded 19768 Market
Scope, now available from the Pro-
gressive Grocer Company, offers a
comprehensive share-of-market analy-
sis of grocery distribution in the top

L e

249 U.S. Metro Areas—40 more than
in the 1975 edition.

Market Scope is a valuable tool for
developing and improving marketing
plans, determining sales quotas, ana-
lyzing distribution patterns, checking
retail sales coverage, locating major
distribution centers, selecting test
markets, entering new markets and as
a ready-reference for complete data
not available in other marketing pub-
lications. It is used by manufacturers,
wholesalers,  retailers,  advertising
agencies, libraries and others inter-
ested in the distribution of products
through super markets and conven-
ience stores.

600 Page Sourcehook

In this over-6800-page sourcebook,
Metro Areas are arranged alpha-
betically by state, Share-of-market
data includes: Names of all chain and
wholesale distribution centers oper-
ating in each market; names, buying
office locations and number of stores
operated by chains and retail groups
in the market; the percentage of food
store sales accounted for by each re-
tail organization; market share rank-
ing of each distribution center; and
the total number of stores served by
each chain or wholesale buying olfice.

In addition, demographic informa-
tion for each Metro Aren includes the
name of each county in the market
and its: Neilsen rating; population;
projected 1976 total food store sales;
total number of food stores, conven-
ience stores and super markets, and
number of chain and independent
supers; total convenience stores; and
average sales per super market,

The average number of checkouts
per super market and the square feet
of selling area per checkout for each
Metro Area also are included.

This year's 40 additional Metro
Arecas include such markets as Lin-
con, Neb,, and Tallahassee, Fla., as
well as less-familiar ones like Provo-
Orem, Utah, and Richland-Kenne-
wick, Wash., providing coverage that
no other source, single or collective,
can match,

Selling at $79.05 a copy—about 32¢
per Metro Area—DMarket Scope is
currently available from Progressive
Grocer, Dept. C, 708 Third Avenue,
New York, New York 10017, The book
is offered on a 10-day, free-inspection
basis and generous quantity discounts
are avallable.
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from The Professional Nutritionist

n most countries the definition of

“food” is clear and concise. So is
the explanation for “standards.” But
in the United States, when combined
as “food standards,” the words vir-
tually become an idiom. They often
lend themselves to confusing and self-
interest interpretations by consumers,
industry and nutritionists—and even
by government officials who are
charged with defining and communi-
cating the words’ precise meanings.

Food standards in the United States
are covered in the chapters of the
Code of Federal Regulations (CFR)
which describe in official language
what a food is. They are prepared
and issued by the Food and Drug Ad-
ministration’s (FDA) Bureau of Foods,

What constitutes a food item? What
kind of syrup and how much of it
may be in certain sized cans of fruit?
How many eggs in mayonnaise? The
CFR has the answers.

In some cases CFR chapters ‘de-
scribe how much food must be in a
particular size of container. Those
amounts would be expanded if a
current  FDA proposa concernin
“drained weight” is finally promul-

gated. Again with exceptions, the .

chapters provide that a food must.be
labeled as ‘imitation’ if it doesn't fit
the described standards.

As might be expected in so com-
plex a subject, progress is slow in de-
velopment of a complete and work-
able set of standards that {s acceptable
to all concerned.

There appears to be some forward
motion: actions suggest that tangible,
understandable and realistic guide-
lines are evolving. Most important is
“amending.” It is playing a key role
in the evolution of food standards,
Industry, consumers, nutritionists and
others with proprietary interests in
food standards continue to submit
amendments that languish or seem to
go ignored, But increasing numbers
are getting through.

Interlocking Complexities

A review of the current situation
underscores the many interlocking
complexities inherent in establishing
sound food standards in the U.S.—or
anywhere in the world.

30

Complexities of “Food Standards”

® Only speclalized experts can com-
prehend the tangle of legalistic re-
quirements in the food standards reg-
ulations.

® When a food is covered by a stand-
ard, the only way a consumer can find
out what must be in the food is to
ask an expert or try to unsnarl the
regulations—if the person knows they
exist,

e Standards can contribute to high
food prices. Although designed only
to protect against lower quality, cer-
tain standards may also work to pro-
hibit the introduction of lower-cost
safe substitute ingredients which
would not lower quality, A food man-
ufacturer who doesn't want to use the
cheaper (competitive) substitute, could
simply state in its proposed food
standards comments to FDA that use
of the substitute ingredient would
lead to deterioration of quality, Such
objections must be carefully studied
by the agency.

® Restricted international trade also
can result. The standard, in effect, is
an artificial trade barrier, Higher-
priced, less competitive domestic
products result,

* Some standards have long served to
forestall innovation and flexibility in
food processing, packaging, competi-
tion and consumption,

Although many of these problems
have been evident for a long time,
they only recently have been publi-
cized widely due to consumer objec-
tions, particularly in the last few
years, Yet the standards process was
never as static as persons outside the
food fleld might suppose. A constant
proposal-disposal process includes
continuing proposals from industry or
consumers,

USDA Standards

U.S. Department of Agriculture
(USDA) has a different and just-as-
cxtensive set of rules covering any
food that has meat or poultry in it.

An important difference in the
USDA standards: they concentrate on
labeling, rather than on actual “reci-

" for a food. USDA, in effect,
eaves it up to the processor to decide
what will be in a food, and in what
proportion, so long as these ingredi-
ents and proportions are placed on the
label. However, under the “recipe”

approach, which dominat Fp
regulations, every ingrediei s g
fied in the standards, alon wit

roportion; but for most st: ..dard ‘ i i’ . 3 ¥ P : g {

oods this information is n. requ
to appear on the label,

Because the agencies havo us
been able to gree on whetlier a p
duct technlcaﬁy has meat in it, o
flicts between the two sets of reg
tions have been minimal.

It is the “recipe” nature of the o

standards governed by FDA that

led to many of the complaints rega

ing their lack of flexibility—and, y
mately, to the “safe and suitable®
proach, Until a decade ago, all ¥
standards were of the reclpe ty
Anything that wasn’t in the reg
called for the food to be labeled %
tation,”

Under the impetus of a 1969

House Conference on Food, Nuf

tion and Health, FDA began that
to write a new kind of standard

some foods, Under this method, ¢

entire “recipe” would be spelled ¢

and a processor could use any ing

dients desired if these were b
“safe” and “suitable,”

The process for amending stan

ards was not changed appreci

although some streamlininy has ta

place and more is being at':mpted

the agency. But the num! °r of m

ters in controversy were ¢ nside
lessened by the adoption «  the s
and suitable” approach.

This approach is bein used

most foods today—excep' hat FIj

hasn't yet been able to get » them

sive job of rewriting all f thed

recipe standards.
Fundamental Chs ¢
The change to “safe a1 suilat

ingredient standards wa a fun

mental one. A major effc : init
encouragement of innoval nin fo
processing, If a food proce
to look for a safe and suil. ile sV
tute ingredient, he could J.ave 8!
sonable assurance that it woul
be turned down on an arbiirary

If it worked and was safe, then:
no basis for FDA refusal—unless?

processors had objections whi
ited further study. 4
The words “safe” and “sui®®
have very ‘specific meanings
(Continued on page 32)
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meaiticy . yys give good reviews when the cook serves up good-tasting, wholesome noodle dishes

¢ g Sometimes the people hardest to please are
d COOk.WltIl sitting right around the family table. So the smart cook
1 . - really uses her head...and serves up good-tasting
gJ/u sy custonle@ noodle dishes,
But the best noodle dishes begin long before they
as to use reach the table. They begin on the farms of the northern
plains, where the nation’s best durum wheat is grown,
From this durum wheat, Amber Milling mills fine
Ipr ‘lOOdIe. pasta ingredients...Venezia No. 1 Semolina, Imperia
Durum Granular, or Crestal Fancy Durum Patent Flour,
At Amber Milling, we're serious about pleasing our
’I:.., customers. We know you're fussy about quality. So we
& deliver semolina and durum flour that makes it easier for
you to please all your “fussy” customers. Specify Amber! 5. " |
L 4 )
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Complexities of
Food Standards
(Continued from page 30)
law when related to food standards.

“Suitable” is easiest. The additive
or ingredient must have a functional
purpose in the food.

“Safe” takes a little more explain-
ing. Briefly, an ingredient is safe if it
is either (1) “generally recognized as
“safe” (CRAS), or (2) covered by an
approved Food Additive Regulation.

Although the latter definition might
stand up in court, GRAS ingredients

enerally can be described as ingre-

lents which were in use before the
enactment of food additive laws, and
for which there have been no indi-
cations of a lack of safety, In a few in-
stances new ingredients can receive
“GRAS affirmation” from FDA.,

Ingredients covered by Food Addi-
tive Regulations also are listed in
CFR. They include anticaking agents,
preservatives, emulsifiers, stabilizers
and others,

One by one, food standards are be-
ing changed to require declarations
on the food labels of all optional in-
gredients in the standardized foods.
However, FDA has pointed out that
it has no authority to require listings
of mandatory ingredients,

Consumers may or may not content
themselves with this action by FDA.
If not, they can be expected to give a
push to Senate’ Bill 641, which was
passed by the Senate this spring.
Among other areas, 5.841 would re-
quire label listing of mandatory as
well as optional ingredients,

World Standards

Another problem with US. food
standards is that they were written
(for the most part) with little atten-
tion to what was going on in the rest
of the world.

An international organization under
the auspices of the World Health Or-
ganization and Food and Agricultural
Organization—Codex Alimentarius—
has been working for years to estab-
lish voluntary international standards
for foods, The United States (FDA
and USDA) has been represented on
Codex Alimentarius since its begin-
ning,

But it has been only in the last few
years that Codex has developed stand-
ards for which FDA can begin to
bring U.S. standards into line. FDA
standards writers are now attempting
to meet international needs.

2
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Of course, there is no guarantee of
success; in some areas the attempt is
almost certainly doomed to failure.
Food traditions and “taboos” among
certain ethnic groups and “tribes” are
strongly held; food “culture” cannot
be dictated to them, Another formid-
able obstacle: international economiz
complications,

As previously noted, the rationale
for international standards is that re-
strictive national standards tend to
create artificial barriers both for prod-
ucts exported or imported. It is easy
for “protectionist” sentiment to hide
behind food standards, although there
are many genuine attempts to main-
tain a line of food quality. Of course,
there are many other factors that com-
plicate the effort to adopt interna-
tional standards,

Hope for the future

The system Is far from perfect. In-
dustry, nutritionists, consumers and
agency officials are far from satisfied.
A way must be found to expedite
amendments, and to overcome the
economic (and potentially nutritional)
harm for all that results from the de-
lny in approval of safe and suitable
food ingredients.

Despite these complexities and con-
flicts, FDA is indeed moving ahead
and trving to change standards on a
wide front. The initial evidence of
success or failure of this evolution
will be in the actions and reactions
of the. interested parties involved in
each of the proposed revisions, and
finally in thelr issuance. The long-
range measure, however, will be in
the effect revised standards have on
the quality, safety and prices of foods
for US. consumers—and, indirectly,
throughout the world,

Child Nutrition Program Law

A new law, P.L, 94-105, makes a
number of substantial changes in the
Child Nutrition Program administered
by USDA, The changes could ma-
terially affect marketing programs of
some food processors,

USDA has summarized some of the
major changes as follows:

“For purposes of food programs,
school has been redefined to include
institutions where children live. This
in effect extends the National School
Lunch Program to institutions, such
as orphanages and hospitals for the
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mentally retarded, which ¢ » gip
tured’ to serve children b do py
necessarily have education | oprang
Private as well as public ii itutioy
are eligible if they are lice ied g
non-profit.

“The National Breakfast rop
received permanent authirizatio
The program has been a pilit projeg
available in about 168 percent of |
schools participating in the Nation
School Lunch Program. Now an
school that needs to provide hreakf,
can join,

“Senior high school students no
have the right to decide what th
want for lunch and are not require
to take food they don't intend to eaf
This means high school cafete
must “offer” instead of “serve” th
Type A lunch prescribed by the Na
tional School Lunch Program, How
ever, students still must pay the ful
price for the Type A lunch whethero
not they take all the componen
This change is aimed at the problen
of food waste, a problem primarily i
high school lunch programs.

Reduced-Price Lunclies

“All schools participating in
National School Lunch Program
now required to offer reduced-prio
lunches to needy children. Also fami
income eligibility is now sct at §
percent above the income pove
guidelines rather than the previn
maximum of 75 percent.

“The Child Care Food I ognm I

&\ \\%é

now available to all public and p

vate, non-profit day care ¢ iters, It

cluding family day care ho' >s. H

Start Centers, settlement I 1ses 8 ;

recreation centers, Befnrel{' }-94-: _

the program was avail i ! &

lhmugh ay care centers i pover w® >y '
LA = "o wait” weights !
working mothers.

s iTe; Bt ‘;’;”;,:‘Ie,'f{; ol Wher. ou buy freshly-milled truck-delivered SAMCO No. 1 Semolina

g from . ;aboard there's no welght ing. Y

tid ght guessing. You
cf:[?’oﬂltt I;ull!lll?lleil :10[:1:;::‘; _“}::‘H'm fecelv. the exact amount of product you pay for. Here's why:
11] T

recrea on Pofll Eech ¢ apty truck is driven on to the platform scale at the mill

g?:,:;,' ?od;. :jmﬂz camps nd no Wte a:. { the tare welght recordad on the weight ticket.
residential institutions qualiy for ! The tr.ick Is then pulled a few vards to a loadout bin which rests on
program if one-third, rather than o0 boad l:--ﬂ?. Product is automatically measured and the truck
half. of the children they serve Umll\*.-lnlad in minutes. Back to the same scale for .
neef'ly- and all meals are now Sene fecording of pross welght. Then product, accompanied by the weight
free, ) licket, is quickly on the way.

“The Supplemental Food Prog™ SAMCO No. 1 Semolina . . . freshly-milled, truck-delivered,
for Woman, Infants, and Child txact weights,
(WIC) was extended through Seaboard , . . the modern milling people.
tember, 1978.
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Noodles Galore

Chef Merry White brings together
203 international recipes for one of
the world's staples in her new cook-
hook, Noodles Galore, published No-
vember 18, by Basic Books, New York
City.

ustrated by New Yorker cartoon-
ist Edward Koren, the book includes
recipes hased on noodles of oriental
and western origin for every course,
from Mexican Vermicelli Soup to
Tossed Salad with Garlic Noodles to
Noodle Pudding Souffle. Ms, White
also presents recipes for entrees com-
bining noodles with eggs, cheese,
vegetables, fish, meats, and poultry,

Professional Cook

A professional cook and Harvard
graduate student who has just re-
tuned from a year in Japan, Ms,
White explains in her introductory
chapter that “noodles appear in vir-
tuaﬂy every culture, in a dazzling pro-
fusfon of shapes, and in a surprising
variety of cooking styles . . . the
principal reason for the universality of
the noodle is its cconomy.”

She surveys recent discoveries in
the nutritional value of the noodle,
and includes a short history of its
origin (myth has it that Marco Polo
brought them to Italy from the
Orient).

Ms. White is the author of Cookin
for Crowds (Basic Books, 1874), whi
is highly recommended by Julia Child,

Creamette Ad

Actor Vincent Price will be endors-
ing the superior wheat The Creamette
Company uses for its pasta products
in the December and January issues
of Family Circle.

An internationally known gourmet,
Price will offer a macaroni casserole
recipe-—"Vincent's Supper Casserale”
—in the four-color “checkerboard” ad,
in which he tells readers that Cream-
ettes uses only hard, lean wheat to
prevent sticking together or starchy
taste.

Price, who has signed a three-year
contract as advertising spokesman for
The Creamette Company, is also ap-
pearing on television, in newspapers
and on point-of-purchase materials.

Dumplings

C. F. Mueller Co., Jersey City,
is marketing dumpling macaroni, an
extra wide, curly shaped product.
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Effective Advertising

Newly release data measuring the
effectiveness of television commercials
show that few TV spots score as high
as Golden Grain’s series advertising
Stir-N-Serv Dinners,

“Only a tenth of the commercivls
test as high as the Stir-N-Serv spots,”
said the research supervisor of na-
tionally known Burke testing service,

Especially noteworthy in the series
is the Stir-N-Serv Brunch commercial
featuring TV personality Susan
Tolsky. Brunch is Golden Grain’s new-
est addition to the Stir-N-Serv line,
It makes a gourmet-type dish of ten-
der thin egg noodles with rare
cheeses, herbs and mushrooms in the
sauce, Eggs may be added if desired.
The Brunch commercial and the other
high test Stir-N-Serv TV spots are cur-
rently on the air in West Coast mar-
kets and elsewhere.

Pictured at the time the commer-
clals were filmed are cameraman Kent
Wakefield, art director Jack Keeler of
Vantage Advertising and TV actress
Susan Tolsky.

Ronco Ad

A recipe for easy-cooking “Noodles
Stroganoff,” made with beef and
Ronco Egg Noodles, was featured in
this four-color, two-thirds-page ad ap-

pearing in December Family Circle,
The ad is one of a continuing series of
ads for products by Ronco Foods,

Food Consumption

USDA reports that the average
American family of four eats about
2% tons of food a year. This breaks
down to 1,154 pounds of vegetables,
1,138 pounds of dairy products, 694
pounds of meat and fish, 598 pounds
of fruit, 592 pounds of grain products,
and 349 pounds of poultry.

Macaroni consumption is placed at
10.5 pounds per person in 1976,

* State food industries, The retales

New York State
Lenten Promotion

The New York State De
of Agriculture and Markets i launh
ing another major campaig to tlf
cousumers about New York € te food
products. A cooperative effi ¢ of 4]
segments of the food industr will b4
organized for a Lenten (Feln :ary
April 9) promotion of macaioni an
cheese products,

irtmen

Supermarket Promotion

Bill Byrne, the Department's o
ordinator of supermarket promotio
will spearhead e campalgn work
ing under Deputy- Commissions
Doris Cadoux, Participating in

promotion are the State’s chedda
cheese and macaroni producers,
tail food outlets and allied industre

“The cheese and food manufa
turers’ reception to the cnmp.'llIFu
been very enthusiastic,” according 1
Bymne. “Advertising themes and m:
terials will be developed by the D
partment,” added Byme.

The “Produced in N.Y. State/\We'rd
in o great state for cheese” promo
tion, which was commenced lu
spring, resulted in a dramatic increas
of New York State cheese sales.
promotion,”  according to M
Cadoux, “will maintain that momen
tum and involve other New Yo

VIBRATING
CONVEYORS

QUICK REMOVABLE
SCRIENS ARE AVANABLE
FOR [ASY CLEANING
AND CHANGING.

Vibrating Conveyors: Ideal for conveying materlals
gently without breakage. One piece stainless steel trays
which are self cleaning meet the most siringent sani-
lation requirements. All units utilize corrosion free
"Scolch Ply"” reactor springs which can be washed down
plus simple maintenance free positive eccentric drives,
F'plcllinl of up 1o 2500 cu. [t. hr, with lenglhs over 60
ect,

decks for

reception of the entire ‘Grown, Pro
duced and Processed in N.Y, Sttt
program has been excellen:.” adde
Mrs. Cadoux,

Consumer Option

Consumers must be infor:
many options they have wi
food. Since beginning the
State product identificatio
the Department found that
prefer to purchase food |
State's producers. We inte'
tinue to keep our consumer
in every way possible, so th
to purchase New York §
ucts. Retailers’ use of the U
logos identifying New )
foods have assisted the co
purchase those foods.

Detalls of the upcoming prog™
will be released in early 16:7. Me¥}
while, Bill Byme will be contac”
stores and food manufacturcis t0 r c
toward the goal of calling the pﬂ\,‘
attention to yet another New 1
State cooperative cffort.
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“_'EEN 57 W, Olymplc Boulsvard, Baverly Hills, Calif, 30211
it 852.5780 TWX 810-480-2101
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Cuslom Design Process Vibralory Unils are available
incorporating sanitary quick release clamped screen

plenums; covers; mulliple gales for proportioning feeds.
All Asceco vibrating conveyors are isolaled and/or
dynamically balanced for minimal vibration transmiital.

scalping or dewatering: Cooling or drying
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Campbell Achieves Records processing plant at Guasave, Mexico,  soned sauce, tortoni puddis g
Campbell Soup Company achieved which is now operational; a new garlic roll,

Bt record sales and earings during the " yional Pepperidge Farm bakery at - Customers will be offer 4 4
{ Company's 1976 fiscal year, and in the Aiken, South Carolina, and start-up  refund vin point-of-sule mat jals [,
; 1977 fiscal first quarter as “sales work on a major new Pepperidge  proof of purchase of two of e i

o G und Tester

e of the fundamental health
ards s 1ght out—and cited—by
kil in' cctors is the astonishing
alence  of ungrounded or im-

i volume increased broadly across our Flnrl:]'n ‘Imklc;l:y s \V:Il!m"(:, Okio, _s{"li" ) dinners. Knitted ski caps in « her (ilperdy ; ounded electrical equip-

major product categories,” President ;'I"' C" 0 crmpleter '“HI' -"I'Ir ng;  traditional tassel cap or sb s @ and atlets. Violation penaltics e
4] Harold A. Shaub told the Company's  '° h""‘p"“’l's “ch"&' 'f" tura ';e style, featuring the Hungry. lan Joflnge o ut $26.60 rer receptacle  @Fov i
! annual meeting of stockholders. sclar.c cor'np ex at Napoleon, Ohio, tering will be offered free fi. vasion il electric .0ol! If a short occurs, a }“'

b Vilire Sccatied. fod 708 OF e where sewm: agricultural research pame panels from any five dinglaon ci. be badly burned or AR Ve
Company's increased sales during the I[:]r:%rm;: ‘:.:i,;g:% m:lsnlldutulr.il; “"‘: cartons in the entire line., od outr: sht; electrical shorts maim

T first quarter ended October 31. As J r‘ pf o sl i t;xpnn: m]' 3 —_— kll machine operators, mainten- )
announced the previous day, consoli- g i el gL g : 4 w people, construction workers, gy

; P ¥ ine those at Sacramento, Californta; New Franco-American .
he dated sales in the quarter totai . " ymond. Utah: Na |.' Ohi ,j Product gie girls, plumbers, homeowners, ‘“&
; $439,351,000, an increase of 10 G \ i NAPOIEON, LHNO, X roducts sewives and children—nobody s .

nden, New Jersey.

over sales in the previous first quartes, Three new, easy-to-prepare and cofiinune. As @ major contribution to

PR

- " 3
while net earnings per share rose by World Markets Franco-American™ pasta products—{iidy campaigns, those who prefer Food Engineering Corporation of Minneapolis, manufacturers of single- and multi-pass
% 7.2%, from 69 cents to 74 cents. bel Rotini, Rotini & Meatballs and Be@ilb avoid expensive OSHA citations,  dryers, continuous bulk product belt storage and surge systems, vibratory conveying and
Campbell currently sells products Rayjoli—are being introduced natiofilid those who want safer stores, Cclossilving systems, and other food processing equipment, hos begun comstruction of o
L New Products to ﬂpl;l'ﬂﬂmﬂtﬂly 115 markets thruugh‘i ally by Campbell Soup Company bops, and homes, Butrick Manu- 32:1,"&.‘,'.‘:,‘{,‘%'.:‘,;,",’, cp'::,gz'mﬁ"'mwm‘ WAlkIBtay et el t Mineapelin e
by » out the world, including Israel an — d q :

b o While about 55% of our sales f.‘ﬂllllll’it‘S: Mr, Shnll:ll il sk Rotini and Rotinl & Mentl'mlls g _mg"ﬂ (‘I‘"T‘m:w“"ccsl tl“i M;’dCl _The building will be o 51,450 squore feet phase | monufacturing and ossembly plant
v gruwtll over the past 10 years has ing that C bell d' : the newest additions to the ‘Franolli Cround Tester, a simple, fool-  with adjoining engineering and administration offices which the firm hopes to occupy
Bl come from new products, this per- o that Campbell “is not and never oo Jine of popular cani wi, totally reliable, $8.00 device In May, 1977, The now site will gllow the eventuol expansions, which are olready being
;. il Ipd = !y .. 3] has Dbeen a purllcipunt in the Arab oo i ol . ' oo lich can (:‘Ilcck the grmmd aii 5 planned, 1o grow to @ moximum building size of aobout 135,000 square feet,

4 ;'::rl S&;Ln:x: ::E-,\'::rsl e:rsll‘cr;‘:s(vshn]::l-; League Doycott agalnst Israel,” He tional rctn?l distribution. lkutiui confilfit outlets, 2 or 3-wire equipment

i told the meetin ")éinct,: the'hegln- also assured the meeting that Camp- i nriched macaroni twirls in 48 tools, 2/8-wire adapters, and

5 g & e cuE’cnt faenl, e o bell intends to defend an antitrust rich, tangy tomato sauce, while Roti tn wire outlets. Scientist Criticizes Ignored Hazards

" August 1, in the United States alone, 2:1:,:‘:::‘““!‘.?'rrlo::{,:hz:‘l{ js'u|chc:;;z & Meatballs features the same co@ll\® requires nothing more than  Verbal Hogwash “The two hazards which are most
3 more than 15 new products have been ully.l']’ y vigorousl) macaroni and sauce with beefy meat J_i_:lngl the Model 317 G!'mmd “It may not be nice to fuol Mother  serious—microbiological and  nutri-
l‘: ¥ introduced in national or broad re- balls. mﬂd “!T an loutlct. using the Nature but sometimes she fools us tional—are widcly igll(ln'(l, yvet tl]uy
i | gional d{iitrihuliml. ;md 24 l]l\l.ldilimllll Beef Ravioli—plump beefy squared :hrg" i’:-("’g:l(m:”tli:;:;‘ “'lh:'i;':‘ by including toxic substances in the "‘1"-' l’“’d“;'lyr "“’l "“l“"‘ Im"“ within
new products placed in market tests.” in n tasty meat sauce—is also going 5 become  fohed we eat” the control of individual conswmers.”
2 ; i F , died, A 5 0 ; ;

1 Noting that ‘severe inflation rates Hungry-Man Dinners national ~ following successful - con vformed l?vtlﬂ' rél‘g tf]?ﬁ;:::t ‘i:::l!i hﬂc Dr. Richard L. Hall, Vice President- Dr. Hall, who heads research and
4 . were substantially reduced in the Campbell Soup Co, Camden, N.J., sumer testing. s ir nreciss: trordileshootis ;" Science and  Technology for Me-  development activities for the Balti-
I i United States in the past year,” Mr. s introducing nationally two varietics  “These distinctively new psta rnul ricnul' or skill—and only flmon Comick & Co., Inc., stresses that  more-based seasonings, spices, flavor-
3 . Shaub said that “a contininuing dis- of Swuusqn Hungry-Man dinners—  yets are convenient, economical an i of 1i'r10-;nre ;e: uircd}f “mmch of the American publie is being  ings and speciality foods firm, said:

o | turbing factor in the international lasagna with meat, and spaghetti & tasty, and are great for t'e wholdil e and reliable tvsii h Bmt liml: fed “verbal hogwash” about vast dif- *Potential darigers:fram food addi-
P, economic scene is the high rate of meatballs, The former contains la- family as a delicious lun: 'time ol o Trsver el $8 00 N |t' r"' 1 ferences between “natural” and pro-  gonc s uaividal r[‘csi;hw\' 1 envi

i inflation coupled with the presence —sagna with meat in tomato sauce, bean  dinnertime dish,” C. S. Con or, podflly, o ¢ 07 8 21 S5 % DOSTPEC  igsed foods. ) e S e
§ : oIk, muddl b ol 1 mnliorall b utrick  \fanufacturing  Co.—Box 2 . mental pollutants are both remote
i of ineffective and, in our opinion, salad, pudding cake and a garlic roll.  yct marketing  director -Frau' B-Akro Ohio 44309 In a recent speech before Sigma g0t small, but consumer interest has
3 | largely counter-productive, restrictive The latter includes spinach with sea-  American products said. “Re archinil}f - Xi national honorary scientific frater- 1000 focused on them—instead of on
5 controls in a number of countries. dicates the new Rotini lﬂih AP : nity, Dr. Hall pointed out that Mother  hazards of food preparation and stor-
Expenditures on Improvements BJ;;’:F;LP_"F;‘:::; KH}E;‘:’TA’. ::f;‘ ol G l\ialufrgut:lftvu udlt:s :I(]mlltr. .':::I‘:shll::;‘:':iﬂt‘:i ;‘lgu in the home, which clearly are

i . ] - our supply that govern ar greater,

i { The Company is projecting expendi- broaden consumer appeal  canng agencies would never permit com- ..L

i tures of some $70 to $75 million for pasta products,” he said. panics to include. In many cases, he The best way for individuals to

expansion and improvements in the
current fiscal year, following record
capital expenditures of $66 million in
fiscal 1976, stockholders were told.
The Company emphasizes expendi-
tures on improvements that help in-
crease quality, eapacity and producti-
vity, Mr. Shaub said. “We feel strong- 3 Pkl appear {in mid-January inm of new
| ly that our plants and equipment S papers will 32 million circt ition.
should be kept as modern and up-to-  Super Server: New “Spork” with magic  Magazine advertisements ¢ sche

date as possible in order to maintain :L’:gﬁ:’: ‘;'i"" “Te:“-'-l;":::“"“p':;:rf"ip';:ﬁm uled for the March issues urf th
{ and improve on the efficiency which  (hordest to handls food of all), etc. Also major women's magazines. NeUWY

has always been a Campbell hall- ideal os boiled egg grabber with hole for prime, daytime and weekeud chil

said, processed foods are safer than t'nhmu:'v food safety and avoid micro-
natural. hiological and nutritional hazards is
For cxample, he said a raspberry by paying careful attention to variety
grown naturally on the vine with no in the fl“'t' to praper sanitation pro-
sprays and no man-made fertilizers cedures and by eating with modera-
still contains traces of three naturally ton.
oceurring poisonous substances, add-  “It’s perspective and context which
ing that you'd have to eat enormous are lacking in most talk about food
¢ ;lmmmts of raspberries to receive any  gafety,” he said, “We need to develop
Han Hrm. wth,”
MI&:’EP‘RBPQH _ “We've simpjy put the emphasis on lt,t,:;“h_lv TR g ——
v0. 504, Final Project Re-  wrong things,” he said. “The least ). N SHLE" LHE: BUstnee
"Study of the Use of the Unique harmful rather than the most harm- hazard. Since we can never be free

A combination of televis 1, new
paper coupon and magazin wlvert
ing will support the new roduc
beginning in Janusry. Two - Wspd
ads with coupons worth 1+ towis
the purchase of one can of « her ¢
Rotini or Beef Ravioli pro uct W

R S R "

! " droinoge. Made of durable high impact - " ot Stional Characteristics of Whe 5 zards 1 n of all hazard, no matter how uncer-

mark. plosticwith olossy white finish. Heat resist-  T€N'S programming television © ' gap o s ¢ : heat  ful ‘hmlth hazards in food are the o ey s 2

Significant project expenditures in  ant and dishwasher safe. Full 30 day money mercials will appear beginning in Vg, \ © P ovelopment is available ones getting the major attention i tain or remote, it makes sense to sy

the past year included funds for com- ggczgcuurumu if not pleased. Available for 1,1y “Vergatile poiut-of-sale matti g, - “Nﬂh Dakota State University, the press, in legislation and from con-  that relative safety is the relative ab-

B pletion of the new tomato paste pgox |2%°6"pé"',‘i;,'ﬂn’"°'5‘é‘k pads Ham Ave., il Wlso be avalable, 5% North Dakota, sumer groups. sence of hazard.”
B U
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CONTINUOUS BELT

STORAGE SYSTEMS

FOR NON-FREE AND FREE
FLOWING PRODUCTS

FEATURING:

— UNIQUE  ALUMINUM OR STAINLESS STEEL
E&EI'S SUPPORTING ' STORAGE CONVEYOR

— A MOVING GATE DISCHARGE SYSTEM FOR
THE CONTROLLEL' DISCHARGE OF NON-FREE
FLOWING OR DE.ICATE PRODUCTS AT A
RIEEFMM RATE WITH LITTLE OR NO BREAK-

— STORAGE CHAMBER SIDE WALLS ARE SLOPED
INWARD AT THE TOP, REDUCING PRODUCT
DRAG AND THE POSSIBILITY OF PRODUCT
MARKING OR BREAKAGE

— A TRAVELLING INFEED SHUTTLE WITH
SIMPLE, SELF . CONTAINED MECHANICAL
DRIVE SYSTEM, OBTAINS ALL REQUIRED
POWER FROM THE COINVEYOR BELT BRING-
ING PRODUCT TO IT,

— A DYNAMICALLY BALANCED VIBRATORY
DISCHARGE CONVEYOR, REQUIRING NO
SENSING DEVICES, DISCHARGES NOODLES
AND OTHER PRODUCTS IN A VERY UNIFORM
STREAM :

— STORAGE SYSTEMS AVAILABLE IN SINGLE,
DOUBLE OR ‘TRIPLE LEVEL ARRANGEMENTS
WITH VARIABLE LENGTHS WIDTHS AND
HEIGHTS

VIBRATORY
DISCHARGE CONVEYOR

AVELLING
INFEED

MOVING GATE
DISCHARGE
SYSTEM

PATENT NUMBERS:
3,877,585
3,921,853

FOR THE ULTIMATE IN STORAGE AND ACCUMULATION
FEC NOW OFFERS CONTINUOUS BELT STORAGE SYSTEMS
WITH MANY ADVANCED FEATURES.

BALANCED

a8
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Verbal Hogwash Criticized
(Continued from page 37)

Dr. Hall quoted Dr. Virgil Wo-
dicka, former director of the Bureau
of Foods of the Food and Drug Ad-
ministration, as listing the sources of
hazards in the following order: micro-
biological, nutritional, environmental
pollutants, natural toxicants, pesticidal
residues and food additives.

Science, said Dr, Hall, is increasing-
ly adept at finding hazards in the en-
vironment where none was previously
found.

But he went on, “when found
against the background of such in-
flexible concepts as ‘no residue,’ they
create problems of regulation and
consumer understanding.”

The ability of science, he sald, to
find traces of substances in food Is
not matched by science’s ability to
know for sure if the newly found trace
is safe or harmful

An “enormous variety of toxic sub-
stances” are found in food naturally,
he said, and there even are rare—and
rarely serious—hazards from food
allergies.

But, he said, “most people assume
without thinking that should be
absolutely safe. This, of course, is not
and cannot be so. Absolute safety is
absolutely unattainable—even hy
Mother Nature.”

Cereal Chemists Meet

The food industry’s hottest topic—
fiber in the diet—received primary
focus during the 61st Annual Meeting
of the Americarn Association of Cereal
Chemists in New Orleans.

In all, 27 out of the 183 papers in
the technical program dealt with the
subject of food fiber. Dr. M. A. East-
wood, Western General Hospital,
Edinburgh, Scotland, said cereals are
not the only source of fiber and that
relating everything to hran or cellu-
lose was nonsense, Other plants such
as carrots and apples are equally val-
uable sources of crude fiber. Dr. East-
wood declared bran isn’t something
you ladle into your diet, although it
may plan an important role in the
reduction of diverticular disease.

Government Regulations

Another *hat” topie—government
regulations—drew many meeting par-
ticipants to a symposium on “The
ticipants to a symposium on “The Im-
pact of New Foocrglegulations on the
Cereal Industries.” Leading off the
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Dr, Kenneth A, Gilles

symposium, Howard R. Roberts, Act-
ing Director, Bureau of Foods, FDA,
summarized the Agency's current re-
view program on the safety of all
food and color additives. He said the
program was undertaken because of
consumer demands for food safety
and because of improved scientific
testing methodology in toxicology.
Five years away from completion, the
review calls for: completion of the
safety review of the uses of non-flavor
ingredierts «lassified as GRAS; safety
review oi ‘lirect food additives regu-
lated by FDA since 1058; safety re-
view of flavors and spices; evaluation
of procedures used to measure occur-
rence of indirect additives; and safety
review of color additives.

Grain Standards

Donald E. Wilkinson, USDA Agri-
cultural Marketing Service Adminis-
trator, reviewed the U.S. Grain Stand-
ards Act of 1976. Indicating that it
was probably the strongest measure
ever taken to ensure integrity in the
national grain inspection system,
Wilkinson said the new law gives the
federal government responsibility for
inspecting grain at export. It also pro-
vides USDA with a mandate to study
the current grain standards to en-
courage the lFrodm:l:ion of high qual-
ity grain and to better meet the end
use requirements of buyers, Wilkin-
son also noted that the new legisla-
tion calls for a Federal Grain Inspec-
tion Service within the USDA which
virtually cancels the current capabil-
ity to AMS to cross-utilize its Grain
Division employees for a variety of
duties. Establishment of this new
agency would require an additional
945 employees and an estimated $62
million; this latter figure contrasts

with $9 million USDA sper o g
Inspection in 1976, ;

Continuing with the dit ussioy
grain standards, Henry H, {aufny
of Cargill, Inc, urged thi : can
taken in changing stan ards, §
stressed that any chan es
should be of commercial value
actually attainable.

Dr. Gilles Honored

Only one General Session Co
tinental Breakfast was held dun
the 61st Annual Meeting, The bre
fast was the scene of the presentat
of the Thomas Burr Osborne Med
to Isydore Hlynka. After accepti
the award from President How
Becker, Dr. Hlynka presented 4
Thomas Burr Osborne Address. In
traditional surprise ceremony,
William F. Geddes Memorial Aw
was presented to Dr. Kenneth
Gilles.

Professional Suciety

The AACC, the leading profession
organization in its field, is compos
of executives and scientists engagd
in the overall process of convert
cereal grains (wheat, rice, com, ¢
into edible and non-edible produ
The Association has over 2,500 meg
bers in 84 countries, and its two
fessional publications are read b
more than 4,000 sclentists in over
countries,

Eastman Appointme: s

G. H. Docfert has been ppointd
field marketing manager, : 1d Rob
J. Evans has been nami prodo
Manager, Nutrition Produ s, for
Health and Nutrition Divis nof
man Chemical Products " .c

Prior to his appointmen Doerl
had served as product manas
Earlier he was a product uper
for the Industrinl Chemica' Divi!
A native of Rochester, N.Y he g
uated from Heidelberg Ct lege ™
a BS. in chemistry. He al: « recel®”
a Bachelor of Laws de.ree
LaSalle Extension Univer: ty ¢
a member of the Americ. As¥
tion of Cereal Chemists.

Evans is a native of Buflalo, 8
uating from the University of llu‘
with o B.A. degree in chemistry
foods and nutrition, The Navy ve!
is a member of the Americal
Chemist’s Society.
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lves: 1¥4c per cwt.
monthly in pasta
production promotig
wnsumer education, =
ond trade advertising
to keep sales up.

Constant promotion of macaroni, spa-
ghetti, and egg noodles by the National
Macaroni Institute, keeps these products
in the consumer’s view,

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

Educational materials and recipe leaflets
are distributed to consumers, teachers
ond students.

Films and film strips are distributed

for general use and special television
showings.

TV Kits are periodically prepared for
progre.  producers.

Coope ation with related item advertisers
and p blicists is sought and obtained.

Specic projects include press parties,
mater :Is for Consumer Specialists,
bockg sund for editorial writers.

Bo yo.r Share—support the effort.

NATIONAL
MACARONI INSTITUTE

P0. Box 336, Palatine, lllinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

Consulting and Analytical Chemists, speclalizing in
all maiters involving the examination, production
and labeling of Macaroni, Noodle and Egg Products.
1—Vitamins and Minerals Enrichment Assays.

2—Egg Solids and Color Score in Eggs and
Noodles. o

3—Semolina and Flour Analysis.
4—Micro-analysis for extraneous matter.
S5—Sanitary Plant Surveys.

6—Pesticides Analysis.

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

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

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

P.0. BOX 336
PALATINE, ILLINOIS

Please enter one year subscription:
[J $10.00 Domestic ] 12.50 Forelgn

Name

Firm

Address s
City and State Zip.

Renewal New Subscription

UARY, 1977
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INDEX TO
ADVERTISERS

A DM Milling Cou o.cconnneerrememrenes
Ambar Milling Co. ...

Braibanti Corporation ..
Buhlar-Miag, Inc. ...
D.r 1, 1 Ak &I [ o 21, iy ‘-’

Diamond Peckeged Products Div. ... ... 43
Fibraboard Corporation ... ... 2
Food Engineering Corp. ............... 3039
International Multitouds Corp, ........ .. a4
Jacobs-Winston Laboretories ............. 41
Malderl & Sons, D., Ine, oo 12
Meysr Machina Company 1617
Notionsl Macaronl Institute ............. a1
North Dekota Ml ... . a5
Peavay Co. Flour Milly ... ... ... 22.23
Rossottl ConsuMants Associetes ........ 19
Seaboard Allled Milling Corp. ......... L F ) |
CLASSIFIED
ADVERTISING RATES
Went Ads oo -$1.00 per line

Minimum $3.00
Displey Advertising ... Retes on Application

FOR SALE—AI hinary end equip

of Los Angeles macaroni producer, Includ-
ln‘ the following equipmant (nstelled in
1973: (1) Demaco short cut 3, short cut
dryars end 7 conveyors, for short goods with
2,400 pounds per hour capacity; (2) Semco
pneumatic bulk Hour conveying rystem; (3)
Asasco, 3 throughs slider bed convayors, 3
wide vibrating conveyors and 2 lift models
bucket elevators; (4) Cleaver-Brooks low
pressure steam boiler, duplex boilar feed
set and blow dewn tank; (5) Triangle single
tube beg packeging machine. For additional
Information call (617) 482-3651,

WANTED—Production meanger qualified to
manage o large pasta plant with monthly
capacity of 4,000,000 pounds In Careces,
Venezuele, Send resume to Box 336, Pale-
tine, IL. 60067,

FOR SALE—83 paoges book on Macaronl,
Noodles, Pasta Products by James J. Win-
ston, $8.00 postpald if check [s sant with
order. P.O. Box 336, Paleting, 11l 600487,

Packaging Institute President

Richard H. Deane, Technical Ad-
visor Packaging, Eastman Kodak Co.,
Rochester, N.Y. was elected President
of The Packaging Institute U.S.A. for
1977. Mr, Deane, a consultant to
Kodak management on special pack-
aging projects, ecology and plastics,
previously served PI/USA as First
Vice President and Treasurer and as
Vice President, Tducation. He attend-
ed the Univer.iy of Rochester and is
active in tle Rochester Area Pack-
aging Association.
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Albert J. Ravarino

Albert J. Ravarino, 63, president of
Ravarino & Freschi, Inc. of St. Louis,
died Nov. 15 after suffering a heart
attack in his sleep while visiting in
Mexico City. He was in Mexico City
with other St. Louis businessmen on
a trip sponsored by the St. Louis
Ambassadors.

After attending St. Louis Univer-
sity High School, Mr, Ravarino was
graduated from the University of
Notre Dame in 1935, He sold pasta
to the fraternities while in school. He
then began working full time for
Ravarino & Freschi which had been
founded by his father and Joseph
Freschl, He was named president in
1949,

Always active in industry affairs,
Mr. Ravarino had been a member
of the board of directors of the Na-
tional Macaroni Manufacturers Asso-
ciation for many years. He was presi-
dent in 1062-64 and was Chairman
of the National Macaroni Institute
for several years following.

Survivors include his wife, Helen
Marie; two daughters, Anne Marie
and Mirella; and two brothers, Ernest
of St. Louis who is in the business,
and Mario of Bologna, Italy.

Corrugated Box Manual

A new edition of the corrugated in-
dustry's basic reference, the “Fibre
Box Handbook,” are available from
box manufacturers, according to
Thomas M. Wall, chairman of the
Fibre Box Association committee
guiding the publication.

Members of the trade group, who
produce almost 90 percent of the
nation’s corrugated containers, have
ordered 66,000 copies for distribution
to box buyers and users, Wall said.

G ol e e "y

This will bring the total to p
mately one million copies « :ribyts
since the first edition in 19
The 104-page manual, sub led”
illustrated reference for « signe
engineers, buyers and 1 irkety
specialists,” is divided into 1 ree s
tions, ;
Introductory material des: ribes th e gt
[-otective ability of corrugted, an i Cop g
the versatility which can be obtalne it !
through design, graphics und oth
techniques. A ‘checklist for hox
lists many of the ‘factors to be o
sidered in box selection, Basic d
on metric measurements s also p
vided. o

5
W%’\(e been going together for
!~ nearly 50 years.

'y ) |1 W g
Diamond Inl(rrn.mon.ilCor[ﬁ%iim

Packaging Products Division

Basics of Boxes

The second section, “The Basics
Boxes,” offers definitions of indush
terminology, a description of box cg
struction, and illustrations of comme
box styles, Standardized testing p
cedures, voluntary standards for m
ufacturing tolerances, and recos
mended practices for box storage
the use of adhesives are among ot
topics covered, f‘

Regulations

The final sectiun on “Regulatio
begins with n Euir.le tn the use of 8
rail, truck and other ‘classificatio
which govern the selection of be
for shipment. The basic regulati
with tha latest changes, are g
along with summaries of those u
less frequently. !

The Association memers 0
plants which will be distri uting
book are scattered throu hout ! :
United States, They are 1i: >d in USRS
classified sections of local -elephe }
directories under “Boxes—{ irugsl

and Fiber, i YG’
Divider & Converger 7,(
Data Sheet

A new data sheet is ava ble [P »

Hi-Speed Checkweigher C , Inc.§
its package line divider anc 0nver}
system—the Magnetic Flov Directd
Included in the four-pag brochu
is information on the Mag. :tic Fi
Director's application anu puP”
operation, design and cuostruty
features, condensed specification |
well as potential MFD applicatio

Copies of Data Sheet 76-1 0“1
Magnetic Flow Director are i'
able from Hi-Speed Chcckwﬂ
Co., Inc. P.O. Box 314-M]J, It
NY 14850. J
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