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What Is Junk?

A “nutritions foad™ is a food that is
on the market, the Agrienlture De-
partment siys, and food-stamp recipi-
ents can buy it

Rep. Henson W, Movre (R-La.) s
trving to bar food-stamp recipients
from buying “junk food.” But he is
running into a problem: how to de-
fine “Toud"—much less “junk food™ or
“nutritious.”

Alter a day's lowd argument in the
House Agriculture Committee on the
question. Moore tumed o o relue-
tant USDA official in the audience
andd called for a list of junk fowd to
Lolster his case.

If responsible anthorities could pro-
duce a dist of “bad Tond.” Moore said.
Congress could add those items to
liquor and tobaceo as products that
canmot be bonght with Tood stamps.

Assistant Agriculture  Sveretary
Richard L. Peltner replivd for USDA:

“Ihe Agricnlture Research Serviee
(ARS) ro ognizes as nutritions’ any
food that has potential for nourish-
ing the body.

“Move specilically. a nntritions ood
is ot that provides ... food energy
waleries), one or more of the over 30
recogpized notrients (protein, essen-
tial Latty acids, vitamins and minerals)
anel fiber, . ..

“Easentially all toods marketed pro-
vide food enerey and or at least a
st aomount of one or more nntricnts
and are, therelore, recognized by ARS
as nutritions.”

Feltwer in his letter drew from a list
ol Y00 “commaonly used” foods to pro-
vide l‘\illlll)ll'\ ob three categories o
“toods that might he defined as Jow
i nutritional valoe”

In the first group were callee, e,
table salt. vinegar and artilicial sweet-
eners, which were given as illustra-
tions of “foods that provide litthe. il
iy, fond energy or cight nutrients
for which information is required in
witritional Tabeling.”

The second gronp included sugar
that Moeore's state produces. 16 came

tContinued on page ¥
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For countless reasons, many people
seem to seek an appetizing alter-
native to the time-.onored meat-
potato-vegetable-salad routine. Going
meatless is one viable option. There
are several good reasons—economi-
cal, nutritional and even =cological—
for taking the time to explore this
type of culsine.

In the United States, protein-con-
sumption averages are well above the
recommended allowances. In itself,
this isn't bad. It's simply that meat,
the primary source of this protein, is
far too expensive to squander. On a
per serving bass, it is much more
costly than eggs, legumes, grains or
many other dairy products. In fact 30
to 40 percent of your food dollar or
about five percent of your disposable
income is used to buy meat.

Reducing meat consumption and
supplementing the diet' with other
protein sources cuts the cost. Cereal
products, one of the least expensive
I;rolcln sources, are a good place to

egin, They can help in a number of
different ways.

Pasta—especinlly macaroni prod-
ucts made from 100 percent durum
wheat flour or semolina—makes meat
go lots farther. For example, one
pound of ground beef, made into pat-
ties, serves only two people with the
quality of meat they are accustomed
to eating, But if you add the meat to a
sauce and serve it over spaghetti in-
stead, that identical pound of meat
will easily serve four.

Casseroles with macaroni, spaghetti
and noodles head many a family's
economy main dish list. They rate as
low in cost; they store well; they're
always ready when you need them—
and finally they're easy to prepare.
They also contribute  substantial
amounts of protein as well as many
other nutrients,

Nutritional Bonus

One serving of enriched pasta (two
ounces, uncooked) supplies the fol-
lowing portion of the U.S. Recom-
mended Daily Allowances.

Proteln oo 10 percent
Riboflavin - 15 percent
(71| T —— w10 percent

MEATLESS MAIN DISHES

from the Durum Wheat Instituto

Thiamine - 85 percent
Niacin ... « 15 percent
Calories .o 210

There's another superb nutritional
bonus for this particular product,
Pasta is low in sodium and fat. The
fat in it is also of the polyunsaturated
variety. So, if you're on a low-sndium
or low-calorie regime—you can main-
tain your diet just by being careful
about your casserole combination.

By combining pasta with eggs,
milk, and Icgulfes.p the land of cg'lﬁ{-
nary adventure takes on new dimen-
sions, while you keep a firm hand on
the food budget as well.

Once you decide to try a few vege-
tarian dishes you'll probably be over-
whelined: by the number of interest-
ing and appealing combinations that
you prepare. But it really isn't all that
surprising,

Vegetarians

Vegetarianism- is practiced by sev-
eral ethnic and religious segments of
the United States population. There
are nrobably as many different vege-
tarian diets as there are vegetarians.
But most fall into three different cate-
gories: (1) the lacto-ovo-vegetarian,
who eats no meat, fish or poultry;
(2) the lacto-vegetarian, who eats no
meat, fish, poultry or eggs; and (3) the
strict vegetarian. who eats no foods of
animal origin whatsoever.

For those who include dairy prod-
ucts and eggs in their diet, some spe-
cial planning is necessary. But for
vegetarians who eat no animal prod-
ucts, extra attention and some knowl-
edge of nutrition is essential,

The most important. missing link in
a vegetarian diet Is vitamin By, sup-
plied only through animal sources,
B3 is necessary for blood cell forma-
tion and normal nerve functioning,
Strict vegetarians would be wise to
supplement their diet with vitamin
pills or By fortified foods.

A lack of milk, cheese and other
dairy products makes getting adequate
calcium almost impossible, Dark green
leafy vegetables supply moderate
amounts of the mineral, but the quan-
tities you would need to eat to meet
daily requirements are tremendous.

Since many vegetarians us: g gyb
tute m!lk—mndi from soy— he
facturers of soy milk often fortily
with calcium,

Vitamin D and riboflavin defig
cles can also plague the strict yveg
tarian, Those who avoid milk .
other dairy products will usually
a vitamin D supplement, unless |
spend several hours daily in the
The sunshine acting on the skin ca
the formation of vitamin D, Enrich
and whole grain pacta and bre.
supply substantial amounts of rib
flavin as well as thiamine and ni

Pork is a leading source of thiamig
and dietitians often find it hard
maintain thiamine levels in Kosh
cooking. Hence their reliance on
riched pasta and other products.

Obesity Occurs Less

Less meat and more fruits, veg
tables and cereals has several nul
tional advantages. Obesity uceurs e
frequently among vegetarians th
among meat eaters, Vegetarians m
actually eat larger quantities of food
but the Calorie or fat concentration
far less than for those consumir
meat-centered diets,

Unless you rely on estrer: ely larg
amounts of eggs and chees. . chol
terol and saturated fat in ikes a
likely to be reduced in a * get2:
regime. Reduction of satv wed [
and its replacement with sta  hy food
and polyunsaturates has 1 1 be
recommended as a preventi ve me
sure in the fight against hes  dised
and nlheroscFerosls.

Fruits, vegetables and th brans @
whole grains add bulk to th: ict a4
may help move food mor swil
through the gastrointestinal -act, 3¢
ding Eulk to the waste mat:.r. 50
believe such dietary fiber i cnefick
in preventing cancer of the ¢ lon a
diverticulitis,

Another hidden advantage I
meat-less diet {s the wider variety o}
foods you can enjoy. Far tuo ofted
many succulent vegetables and fri
and nutrient-laden grains are voled
out in lieu of the old familiar stan

ys.

(Continued on page 6)
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When you start with the best in durum,
you'll find your sales curve going up.
There is adifterence, and you and your
customers will be able to taste the
difference. If your label goeson a
product, you want to be able to take
pride in it. That's why you will want to
start with the best: Durakota No. 1
semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour.
Then sit back and watch your sales
curve go up!

the durum people

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




Meatless Main Dishes

(Continued from page 4)

Noodle Buffet

Try one or a number of the recipes
in this issue of Durum Wheat Notes,
There are some for each level of vege-
tarlanism. So, the choice is yours—
have your meat and potatoes or opt
for an epicurean holiday from the rou-
tine,

Noodle Buffet

0 servings

12 ounces enriched green noodles
2 tablespoons butter

3 cups sliced mushrooms

¥4 cup chopped onion

Y4 cup sliced ripe olives

2 tablespoons enriched flour

2 cans (5%5 oz. each) evaporated

milk

2 teaspoons salt

4 teaspoon white pepper

Y4 teaspoon nutmeg

1 cup shredded Swiss cheese
Y2 cup Parmesan cheese

Cook noodles in boiling, salted water
(2 quarts plus 1 tablespoon salt) until
tender, yet firm, about 5 to 7 minutes;
drain, Melt butter in skillet; saute
mushrooms and onion until tender.
Add olives. Combine milk, flour, and
seasoning. In 2-quart casserole, layer
half the noodles, the mushroom mix-
ture, Y2 the Swiss cheese and the re-
maining noodles. Pour milk over
noodles. Top with remaining Swiss

and Parmesan cheeses, Bake in
heated 350° oven 30 to 35 minutes.
Serve hot.

Spaghetti with Burnt
Butter Cheese Sauce

6 servings

12 ounces enriched durum spaghetti
¥4 cup butter

3 tablespoons cornstarch

2 cups milk

1 cup shredded American cheese

1 teaspoon salt

Y4 teaspoon pepper

Cook spaghetti in boiling, salted
water (3 quarts plus 1% tabl as
salt), In heavy skillet, brown butzer
over medium' heat, being carefu! not
to bum it. (This will take about 7
to 9 minutes,) Stir in comstarch to
make paste. Slowly add milk, stirring
constantly, Add cheese and season-
ings, Bring mixture to"a boil and cook,
stirring frequently for 2 to 8 minutes.
Serve immediately over spaghetti,

California Vermicelli Quiche
6 to 8 servings
8 ounces enriched durum vermicelli,
broken in half
2 tablespoons butter

Y53 cup chopped green pepper
Y4 cup chopped onion

3 eggs

1 cup milk

1 cup dairy sour cream

2 tablespoons chives

2 teaspoons salt

Y2 teaspoon paprika

Y4 teaspoon white pepper

1 cup shredded Monterey Jack
cheese
Butter

% cup enriched dry bread crumbs

Cook vermicelli in boiling, salted
water (2 quarts plus 1 tablespoon
salt) until tender, yet firm, about 5 to
6 minutes. Melt butter in skillet. Saute
pepper and onfon until tender, Beat
together eggs, milk and sour cream,
Add sauteed vegetables, seasonings
and Ycup cheese; fold in cooked ver-
micelll. Butter a 10-inch quiche pan
and line with % cup bread crumbs.
Pour vermicelli mixture into pan. Top
with remaining cheese and bread
crumbs. Bake in preheated 350° over
45 to 50 minutes or until knife inserted
in center comes out clean. Serve hot.

Super Seashell Soup
2 quarts

1% cups enriched durum si 4| gh,

macaroni
1 clove garlic, minced
% cup sliced green peppe;
Y4 cup chopped celery
2 tablespoons olive oll
1 can (1 Ib.) tomatoes
2 cups water

1 envelope (1% oz.) onion soup nj

2 teaspoons salt

¥ teaspoon pepper

Y2 teaspoon basil

1 cup sliced zucchini
1 cup sliced carrots
% cup chopped parsley

1 can (15 oz.) chick peas, undrai
Cook shell macaron in bolling, sall
water (2 quarts plus 1 tablespoon
until tender, yet firm, about 8 mig

utes, In large saucepan, saute garli

green pepper and celery in olive o
until lendlf);. Add tomatoes, wal

onion soup mix and seasonings. Cova
and simmer for 30 minutes. Stir i
zucchini, carrots and parsley; si

mer, covered, until vegetables are te
der, about 15 to 20 minutes, Ad
cooked shell macaroni and chick pe

simmer 5 minutes, Serve hot.

Vegetable Lasagne Natural
8 servings

12 ounces whole wheat las: ne
noodles or enriched dur m
lasagne noodles
Vegetabla
Sauce

1 pound Ricotta cheese
1 egg
1 bunch fresh spinach, abe <3 cup
1% cups shredded Cheddar 1eese
V4 cup Parmesan cheese

Cnokn!noodlels in lmllig ) salt \\'::
(1 lon plus 2 tablespoc s &
Bleﬁd Ricoftn and egg. llllx:l ) ¥ 1
inch greased boking dish laye: lasagf
as follows: ¥ noodles, ¥ uf Veg!
table Sauce, %4 spinach, ¥4 Ricol!
mixture and % Cheddar chevse. B
peat. Top with layer of nooslles 84
remaining sauce, Sprinkle with
maining _Cheddar _and _Parmest
cheeses. Bake in preheated 350° 0¢
45 to 50 minutes,

Vegetable Sauce recipe follows.
(Continued on page 8)
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Looking for
profits in ‘77?

Look to Maldari

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

Design, Manufacture and Service of Food Extrusion Dies

D. MALDARI & SONS, INC.

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

America’s Largest Macarcni Die Makers Since 1903 - With Management Continuously Retained In Same Family
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Meatless Main Dishes
(Continued from page 6)
Vegetable Sauce:
1% cups sliced mushrooms
% cup chopped celery
% cup chopped green pepper
¥ cup chopped onion
1 clove garlic, minced
3 tablespoons olive oil
1 can (8 oz.) tomatoes
2 cans (8 oz.) tomato sauce
1 can (6 oz.) tomato paste
1 tablespoon parsley
Y4 teaspoon oregano
Y4 teaspoon thyme
Y4 teaspoon marjoram
V4 teaspoon basil
Y4 teaspoon pepper
1 teaspoon salt
2 cups water
2 cups sliced zucchini

In large skillet, saute mushrooms,
celery, pepper, onion ani garlic in
olive oil, about 5 to 7 mlautes, Add
tomatoes, sauce, paste, seasonings and
1 cup water. Simmer, covervd, 1 to
1%4 hours, Add zucchini and remain-
ing water; simmer 15 minutes more.
(Sauce can be made the day ahead
and refrigerated overnight.)

The Executive Chef

Business Week magazine reports
more executives than ever are having
fun in the kitchen, They are learning
that toiling over a stove can be both
relaxing and productive. And cooking,
requires a “touch” but no great talent
and only a modest amount of time,
maybe just an hour or two a week
to start.

Keeping it simEla is the key advice
that executive chefs offer to others
who want to try their hand in the
kitchen,

Aim for speed and economy along
with simplicity. You may be able to
introduce businesslike procedures into
the kitchen. “I'm organized. I plan
carefully and don’t clutter,” explains
Anthony G. DePalma, president of
Chiquita Brands Inc., of Boston. “I
clean as I go, and that's time-efficient.”
Adds David Vance, an industrinl engi-
neer and concultant with Austin In-
dustries, Inc, of Dallas: “The same
principles that apply in the layout of

£

e e

a workplace can apply in the layout
of a kitchen.”

Practice cooking a few months be-
fore you try a dinner party, Cardinal
rules: Use one main course plus a
salad and dessert, and prepare the
main dish in advance, Start with a
stew, ragout, or a pasta casserole, such
as canneloni or manicotti (or take the
casy way out, and broll strip sirloins
at triple the price). Serve it buffet
style. Ask your spouse to stay out of
the kitchen, if you want to develop
your ‘own style,

Anthony G, DePalma’s Pasta
With White Clam Sauce

5 cloves garlic
% cup olive oil
2 Ib. coarsely chopped clams and a
few whole clams
6 oz. clam broth

Y2 cup chopped parsley
1 Ib, small pasta shells
Salt and pepper to taste
A pinch of cruslied red pepper

Brown the garlic well in % cup
olive oil. Remove garlic. Combine the
clams, broth, salt and pepper, parsley,
and crushed red pepper, Bring to a
simmer for about five minutes. Cook
the small pasta shells in salted water
according to the package directions,
then drain pasta and add to clam mix-
ture,

e e e e A e e

Remove from heat and cover unt
“the flavor is married,” approximate
flve minutes. Stir occasionally.

Note:; DePalma recommends usi
pasta shells rather than linguini bg
cause the clams often rest inside
pasta shells and are easler to pick v
With linguini, the clams slidc off, a
at the end of the meal one often find
a pool of sauce and clams. DePal
serves this meal in a bowl wit" spoo!
and his guests never miss a ¢:opor
morsel.

Serves 6.

What Is Junk?
(Continued from page 3

urder "foods that provide : lativel
large amounts of food ent iy 8%
only minute amounts, if any, clgh
nutrients.”

Most jams, jellies, preservi . o
butter, honey, syrup, lard, getabl
shortening, cooking oils anu car®
nated bevernges also were i icluded
there,

Finally, cream, unenrichcd sal
rising bread, frozen brownies, unc
riched cupcakes, pretzels, pic ¢
popcorn, olives, soy sauce and P
pared relish were given as some €

amples of food with moderald

amounts of calories but only 5
amounts of nutrients,
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Pasta, one of the great American foods served

ince 17786.
° nWa'va served the flour since 1802 ...the finest Durum

grown, milled into golden Semaolina. Cleen, consistent,

uslity pasta flour.
? A Yﬁnkee Noodle Dinner. It's a dandy way to celebrate.

ADM VIILUINIE ©0k

ABB0 West 108th Straet, Bhawnae Misslon, Kansas BER11
Phons 813/381-7400




Relation of Grading and Wheat Quality Factors
to End-Use Quality Characteristics for Durum Wheat'
C. A. Watson,’ O, J. Banasik,” and L. D. Sibbin®

1 Mention of a trademark name or pro-
prietary product does not constilute a guar-
antee or warranly of the product by the
U.S. Department of Agriculture, and does
not Iimply its approval to the exclusion of
other products that may also be suitable,
Published with the approval of the Direc-
tor, North Dakota Agricultural Experiment
Station as Journal Series No, 725.

2 Research Chemist, North Central Re-
gion, Agricultural Research Service, U.S.
Depariment of Agriculture, North Dakota
Stale University, Fargo 58102. :

3 Professors, Department of Cereal Chem-
Istry and Technology, North Dakota State
University, Fargo 58102.

he factor that determines sub-

classes of durum and other classer
of wheat is percentage of hard and
vitreous kernels.! Durum wheat is
divided into three subclasses (a) hard
amber durum, 75% or more hard and
vitrecous kemels; (b) amber durum,
60% or more but less than 75% hard
vitreous kernels and (c) durum wheat,
less than 60% hard vitreous kemels.
Factors that determine the grade of
wheat include test weight, damaged
kemels, foreign materlal, shrunken
and broken kernels, total defects, con-
trasting classes and wheat of other
classes,! Although not all grading fac-
tors relate to the end-use properties
of the wheat, all are important from
an economic standpoint or for other
reasons.

Recently Phillips and Niemberger?
and Pomeranz et al® reviewed the
early work on vitreousness. Fhillips
and Niermberger® concluded, on the
basls of 1560 samples of winter wha:t,
that protein content is a better ir.di-
cator of w:ater wheat flour quality
than the percentage of dark hard
vitreous (DHV) kemels. They also
concluded that subclass determination
based on DHYV is redundant as better
measures of quality are available,
Pnmeranz et al® on the basis of 6
samples and Phillips and Niermnberger?
concluded that DHV and yellow hard
kernels had comparable breadmaking
qualities when expressed on an equi-
protein basis, ;

Considerable concern has been ex-
pressed about the U.S, wheat grading
system and the general consensus is

" that it should be improved. However,

few, if any, sound and logical sug-
gestions for improvement have been

10

forthcomlng. The present system
should be fully evaluated before any
changes are made, Any changes rec-
ommended must be based on an un-
derstanding of all the economic, com-
mercial, pﬁyliml and socfal impacts.
This report presents the results of a
study to partially evaluate the present
grading system as applied to durum
wheat, and to relate grading factors
to end use quality factors.

Materials and Methods

Samples of wheat and procedures
for their conversion into semolina and
spaghetti were the same as previously
reported.** The wheat samples repre-
sented composites by county of in-
dividual samples for the crop grow-
ing years 1071-75 and essentially,
represented actual commercial pro-
duction. All physical and chemical
analyses were made according to ap-
proved procedures, The samples were
graded by Federally licensed inspec-
tors,

An analyses of variance and linear
regression matrix analyses were made
on the data,

Results and Discussion
The range and average of dockage
and selected grading factors for each
of the crop growing years (1071-75)
ut2 summarized in Table I. All of

the factors affect the value of dy
wheat. Because the samples Tep
sented grain upon delivery to
elevator, the ranges reported may |
larger than those of cleaned
blended grains in commercial
nels,

Dockage ranged from 0.1 to 64
and averaged 1.6%. Molsturc rang
from 9.6 to 14.0% and averaged 123
Very little of the wheat grad
“tough”, and a great majority of
wheat had acceptable moisture fo
storage. All other factors (shrunk
and broken kernels, foreign materi
damaged kemels, total defects, an
contrasting classes) averaged belo
the maximum allowable percentag
for No. 1 wheat.

The data of Table I compare favo
ably with those reported by the Ag
cultural Marketing Service, USDA!
They reported slightly higher ave
ages for shrunken and broken kemel
damaged kernels, total defects and
contrasting classes.

On the basis of the data of Table
and as reported previously** most o
the samples graded No. 1 or No. 2
Therefore, it is hard to unlerstand
why importers of our dunun whal
cannot obtain No. 1 and Mo, 2
they want it and are willin; to pa
the market price.

(Continued on age I2

TABLE 1 i
: con-
Range and Average of sﬂédgd lg.;«- rlrm .;:"1;..“ Wheat for Without obligation, we shall be ‘lad to set up a preliminary
cm row cars
N D ference.
Shruaken aged Con
Dock- Mols- and Kermel Defects  trusting
o i o e
T i ST T ROSSOTTI CONSULTANTS ASSOCIATES, INC.
range i -1, .5-4. 0.1-1.5 0.9-3. i
lg;;e?age 1.8 1.5 0.5 0.4 23 03 2083 Center Avenue
03 -64 107-139 0525  Ol-11  03-1. 242 000§
Sverape T ATY 13 sz o Fort Lee, New Jersey 07024
1973
range 0437 106130 0225 0007 0360 1383 0008 Telephone (201) 944-7972
average 18 122 1.5 0.2 13 3.1 0.2
1974 | Established in 1898
rnge 0287 103140 0624 012 0227 1334 D-g_"'
average . - . A &
Pioge 0129 104135 0322 0105 0216 0837 0013l *HARLES C. ROSSOTTI, President HREE B BRSO, i et
average 1.6 126 12 07 20 02
1971-75
average 1.6 123 14 03

A MAN CAN'T
BE ALL THINGS TO ALL NEEDS

Some of the most efficient men | know wouldn’t think of being
their ow 1 lawyer or accountant. Yet these some individuals dic-
tate judgment on their advertising, sales promotion and marketing

activities.

We, at Rossotti are in the Packaging Business. Reviewing some i
of the accounts that Rossotti has served over the years, we feel
that we have built up a reasonably successful track record. How-
ever, in the art and practice of selling to the consumer in today's
highly competitive market, | must further “expertize” my judg-
ment. Therefore, | have attracted to our Rossottl organization one
of the country's outstanding sales makers and his group. Now,
in addition to the excellent facilities of The A. L, Garber Division
of the 400 million dollar conglomerate, Wheelabrator-Frye, Inc.,
we can not only supply necessary packaging services, but we are
also prepared to review your sales areq, study your sales influenc-
ing communications and make recommendations to you or your

advertising agency.
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Quality Factors
(Conlinued f 1
Watsuu?? :nd mr:mggz?“ have
su&csted that a study be undertaken
to determine the feasibility of remov-
ing all dockage, foreign material,

shrunken and broken material, etc.
at the first point in the marketing
channels, or on the farm, and shipping
and storing only “clean” grain. Re-
moval of such materials would lower
transportation and handling costs, fa-
cilitate aeration of grain and fumiga-
tion for Insect control, reduce the llEe-
lyhood of mold damage, and improve

ust control. In addition, the feasibi-
lity of separating dockage, etc. into
two categories: (1) useable (economic
value for feed, etc) and (2) non-
usable (no economic value) should be
studied. Also, the level of accuracy
and precision with which each factor
reported in Table I can be determined
with present equipment should be
investigated. These data should be
used to reasonable "imits of error for
each factor.

Analysis of variance of the quality
data is shown in Table II. As ex-
pected, year and location of growth
(county) significantly influenced many
of the quality factors, However, year
coniistently exerted more influence
than location. -

b v'rnu ‘:l TABLE I
ity Data for North Dakots Semolina Dsta
Sarvey Samples 1971 fo 1975 Extraction, % 15.12
Ash, % 0300
M{,ﬂ Square! Speck No., 5
Sowrce ear County No./10 in?  1008,14°* an
\\':d D‘I. Protein, % 11.19°¢ AT
est we Wet
o 10.12¢¢ 2,67 . 2
Vitreous, % 314.13%¢ 6775  Seashett Data
10&0 IKerml _ 8°oi°i'ed 19,03¢ 1
(1]
L.?:lhl- (3 174,23 71.89 welght, g. 7.850¢ 0
ernels, % S552.87**  114.42° Cooking :
Medlors loss, % 12.58¢* 5
Kerneis, %  390.76%* 99,34%¢ Firmness, gem.  6.78** A3
Product, % 14.42%° 2.40% 1 Degrees .
?ﬂ]‘. % 0400 020 1y, ?‘6; wm.niaar.edm S
ng [ s .
Nimber 1 SL148.1796 5 " 41203107 cat Pr e T vk o 1
: TARLE I
Linear Regression Correlation Coeficients Between Durum Whe 'nctors,
Composile Samples for 1971 o 1975, l=l¢’n y i

Large

Kernel Medium Wheat Wheat
Vitreous Weight = Kermels Kermels Prodein
% g % % % A N
Wheat Data
Test Weight,

Jbs./bu. 244 02 04 07 —37ee -7 Ay
Vitreous, % 18 —.06 A8 280 -.04 24
1000 Kernel Weight, g S50 — 470 06 —.08 -0
Large Kernels, % —94ee - 14 - 10 —40'
Medium Kernels, % 13 08 :47"
Protein
Ash, % e T

TABLE 1l

Linear Regression Comrelation Coeflicients Between Durum Wheal Quality Factors, Compovie Samples for 1971 o 1975, n =140

Spaghettl
Wet Cooked Cookiag
Extraction  Ash No. Prokin  Gluten Color
~ o Noyieim e % B Y e Lows 5% inmmens’ s L oem
Wheat Data '
Tetslu\lkl"elght.
u, 04 01 —d410e JBes . 2ges  _3gee 06 12 . 2
Vireous, % 00 —07 —11 50 2400 : . e 7
g e .24 2860 20 1S o1 =
e ¥ —25¢ =
o el B 04 2500 10 04 -06 =32 _10 -09 —.08 n
Msgch:;n"::l, ‘: 03 —.20° a0 —19 —-.19 =30 —.11 00 —.08 L
ernels, % —.03 19 —a70e 160 2100 2500 03
Froisin =08 it — 09 B el St B s M eRae IS el
Flﬂinnu -04 A2 2 07 08 —.22%¢ 00 10 —.19¢ Y
umber .08 16 —J36%¢ 06 00 320 08
Semoling Data . i Tt g
Extraction, % —.02 -.02 —.10 —.08 10
it o i 4 X i .10 04 -1
=50 08 2200 01 18 0 =0
0./10 in 240 02 . 7 LR || =330 . 12
Evmclﬁ' % et R R g ot e
‘et Gluten -3 -11 =3 27 -6
Spaghettl Data .
Color :
Cooked Weight, g o i eI AT
Cooking Time, % ; R R
Firmness, g.cm, o —(1)2

1 **Significant ot the 1% level; *significant at the 5% level,
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A lincar regression matrix analysis
s pre ormed on the physical and
L nica. data of the samples of wheat
j pro ‘ucts, and the results are re-
ded n Table III Because the
at 5. mples were composites rep-
entin; artual commercial produc-
o v paye in quality was nar-
an o pure lines grown un-
exgeriviental conditions. There-
e, the currelation coefficients re-
ded in Table II are lower than
s for pure, experimentally grown
Also, because they were com-
site samples, extreme variations in
factor of their components would
masked. Two of the variables,
s welght and per cent vitreousness,
¢ grading factors, and neither cor-
buted high enough for prediction

Rposes with any of the other quality
dors. Test weight was significantly

bnelated with per cent vitreousness,
beat protein and ash, falling num-
b, semolina speck count and pro-
i, semolina wet gluten and spa-
etti color, However, none of the
prelations was high enough for pre-
ktion purposes, Fer cent vitreous-
s was significantly correlated with
oy of the same factors as test
wight but not at a significant level
e prediction. In addition, it was
iificantly correlated with spaghetti
moked welght.

We further studied the relation be-
heen test welght, protein and vi-
bousncss using data of the individual
unples from which the composite
unples were made, These correla-
ion coc ficients are reported in Table
N.The lata of the individual samples
bow w 1o ranges in the quality fac-
i wl ch are not apparent from the
les or the composite samples in
Title | 1, There were variations in
te ma nitude of the correlation co-
e as reported by year in Table
V. Th-ir values for the correlation
btwee:.  protein and  vitreousness
weie b sher for all years except 1875
tan th.+ 0,28 r value shown in Table
U for the composite samples, Even
fough the correlation coefficients
hf*“'efu protein and vitreousnes were
ghly significant, they were still too
b for reliable prediction purposes.
The correlation coefficients between
Molein content and test weight for
b individual samples (Table IV)
"8 negative and of low magnitude.

Mgy, 1977
il iy B}

TABLE IV

Linear Regresmion Correlation Coefficlents Between Protein Content, Vitreousness and
Test Welght of Indlvidual Durum Wheat Samples

Protein Protein Vitreousness
Year n 5 V8. v,
Vircousness Test Welght Test Welght
1971 135 0.44%* -0.,02 0.63%*
1972 143 0.42¢¢ —0.32* 0.34%*
1973 125 0.12 —0.25¢%* 0.75¢*
1974 368 0.40°* —=0.09 0.29%*
1975 189 0.51%* —0.21** 0.16*
1971-75 960 0.37¢* —0.29°* 0.29%*

Their values for 1971-1874 were not
significant,

Correlation coefficients between
test weight and vitreousness of the
individual samples (Table 1V) were
significant; those for 1671 and 1973
were the highest. The correlation co-
efficient (0.24) between test weight
and vitreousness for the composite
sample (Table I1I) was quite low but
significant. The data in Table IV
show a higher relation betweeu per
cent vitreousness and test weight
than between per cent vitreousness
and protein content.

Thousand kernel weight and per
cent large and medium kemels were
significantly correlated to several fac-
tors; the highest r values being among
the three kernel factors (Table I11), As
expected, the correlation between per
cent large and medium kernels was
very higﬁ. There was a significant cor-
relation between s[nrtlcle size index
and large and medium kemels.

Wheat protein was the best single
indicator of quality (Table III). It was
significantly correlated to more fac-
tors and at a higher level than any
other. single factor. Wheat protein
was significantly correlated with wet

luten and semolina proteln, as ex-
pected. Highly significant correlations
of lesser magnitude were obtained
between wheat protein and spaghetti
color, cooking loss and cooking firm-
ness. Semolina and wheat protein cor-
relate dsimilarly with spaghetti color,
cooking loss and flrmness.

Wheat ash and semolina ash were
significantly related to spaghetti color
(Table 11I), Wet gluten was signifi-
cantly related to spaghetti color, cook-
ing loss and firmness but the r values
were lower than the corresponding
ones for wheat protein, Falling num-
ber was significantly related to sem-
olina sper.in number and spaghetti
color and to several wheat quality
factors.

Semolina speck number was signi-
ficantly related to spaghetti color,
cooking loss ond tirmuess (Table 11I).
Spaghetti color was significantly re-
lated to more wheat and semolina
factors than any other spaghetti fac-
tor. This reflects the importance
placed on spaghetti color in our
quality progeam. There were no sig-
nificant relations between spaghetti
color and other spaghetti factors.
There was a low but significant rela-
tion between spaghetti cooked weight
and cooking loss and firmness. There
was a highly significant relation be-
tween spaghetti cooking los and firm-
nes.

According to our data, it would
appear there is justification to include
wheat protein s part of the durum
wheat grades either as a grading
factor or us a supplumcnt to the
grades. We recommend it be included
as Hnrt of the grades but not as a
grading factor, However, this step
should not be taken until the pro-
cedure(s) for protein determination
and the allowable standard devia-
tions have been established. Nor
should the step be taken without, as
pointed out earlier, an understand-
ing of the economic, commercial,
physical and social impaets.

There appears to be little justifica-
tion for retaining per cent vitreous-
ness as a grading factor, except from
an aesthetic standpoint, especially
when approved rapld protein analysis
becomes avallable and protein con-
tent is reported. Our data indicate
that there Is little justification for in-
cluding 1000 kernel weight or per
cent large and medium kemels. How-
ever, relations of multiple wheat
quality factors, such as “potential
semolina yleld” similar to potential
flour yield'? ns a single index based
on test weight, 1000 kernel weight,
and kemel size (or other factors), may

(Continued on page 16)
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Higher temperatures, straight-through,
incomplicated mechanical operation
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Quality Factors
(Continued from page 13)

be more meaningful and should be
studied. For example, a stepwise mul-
tiple regression analysis was made of
test weight, per cent large kernels,
and per cent vitreousness as the inde-
pendent variables and spaghetti color
as the dependent variable. This an-
alysis showed an increase of the R-
squared value from 0.16 with only
test weight in the equation to 0.40
with all thre independent variables
in the equation, Our data indicate
that there is justification of including
only test weight and protein content
as part of the grain grades for durum
wheat. However, vitreousness as

of the present grading system should
be droppéd because test weight and
protein content are better indicators
of over-all quality. Some considera-
tion should be given to adding the
falling number determination while
the addition of 1000 kernel weight,
wheat ash and kemnel size would
serve no useful purpose by their ad-
dition,
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North Dakota Duium
Advantages Detailed

Quality comparison of durum wheat
produced in the southwestern United
States and North Dakota durum
shows distinct advantages of the
North Dakota grain, according to Dr.
Brendan Donnelly, associate professor
of cereal chemistry and technology
at North Dakota State University,
According to Dr, Donnelly, south-
western durum is characterized by
large kemels, good amber kernel
color and high test weight. Milling
yields, he says, are also high, but not
great enoth to outwelgh the disad.
vantages of low protein and moisture
content and poor semolina color.

In 1976, states of the Southwest,
including Arizona,"New Mexico and
California, increased durum wheat
production Ly sizable amounts, caus-
ing concem among North Dakota
durum producers. According to Dr.
Donnelly, the primary concern over
this increased production is its effect
on North Dakota’s export situation
and the potential effect on prices,

North Dakota maintained its lead in
1976 as the primary durum producer
in the country by supplying 93 million
bus of durum, representing 69% of
the U.S, total, says Dr, Donnelly, com-
pared with 83 to 80% in the past 10
years,

Southwest production up sharply

Dr. Donnelly noted that the South-
west reE!on usually produces less than
1% of the national total, but that 1976

production brought that figure up to
almost 22%, Of the 29.8 million bus
produced in the Southwest, he says,

Arizona alone supplied 22.3 miltiod
He notes an average yield ¢ 7p},
per acre in the Southwest, ¢ npar
to North Dakota’s average of 35|,

Dr. Donnelly explained th : sy
western durum averaged a I v g
ture content of 8%, compared o Ny
Dakota’s 10.9% average, casing
Erenler tendency toward Direakiy

ernels during shipping and landli,
and requiring extra time to incre;
moisture before milling,

Durum samples from the Sonthwes
averaged 12.3% protein, on 14% moj
ture basis, Dr. Donnelly commente
compared to a 14% average for Nor
Dakota durum, Low protein combine
with high starch content resulls i
reduced protein levels in semoli
and also causes difficulty in producing
uniform products, according to D
Donnelly, and spaghetti without
bright amber color lacks consume
appeal.
New varietles show improved qualit

Dr. Donnelly attributes the |
desirable southwestern durum to th
fact that the varieties grown in
reglon have inherently poarer qualit
characteristics In terins of protein co
tent and semolinn color, He adds
two new varieties, Mexicall and Mo
Doc, have been introduced in th
past two years and show inproved
quality.

Dr. Donnelly speculated th. t, whil
it is still too early for statisti 1l dat
there will be little or no dur m pro
duced in the Southwest in ¢ e com
ing year. Low durum prices nd the
fact that the irrigated land In the
area can be used more prof ibly o
produce other agricultural oducis
offers no price incentive t south
western durum growers, | con
cluded.

Dr. James S. Qypick Wri es:

In the December issue of tie Mac
aroni Journal, page 8, columii 1, par
agraph 3, last sentence says that
Cando has good bread making prop
erties in addition to better gluten for
pasta. This is not'so. The gluten prop
erties of Cando are’ similar to pr®
viously released varicties,

heglen 1sin’ perfection can only start wi

%catgﬁ;{};
ste
a enlangg'agzé'at

performing

pasta

s
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th palatable pasta prsducts.
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Macaroni masters know what they want...and demand it:
Nutritious, economical, good-tasting pasta prulducts.
Amber Milling can help you deliver top-quality pasta
products to your pasta people, Amber knows your pasta
operations require the finest ingredients... Amber's
Venezia No. 1 Semolina, Imperia Durum Granular or
Crestal Fancy Durum Patent quur.
Only the best durum wheat is used at Amber. Our modern,
efficient mill grinds the durum into semolina and flow
with a reliable consistency that makes it easier to control
the quality and color of your pasta products. .
And because we know that demanding customers are waiting
for your products, we meet your specs and ship when promised.
For quality and uniformity...specify Amber!

a0 4
AMBER MILLING DIVISION.of THE GRAIN TERMINAL ASSOCIATION %

Mills at Rush City, Minn, = General Offices at 5t. Paul, Minn. 55165/hone (612) 646-9433
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hat I've got to say is not a very World, but the
: y sure brought the should ‘
Wcomplex message, Instead it is pe'(ll'ﬂle what they wanted und%eeded. :n:ucanbdao ti: b?;ﬁr?s?ﬁ. l;m'ﬁﬁa,
ot was people-to-people com- when you consider that one of

based on some very necessary truths
about people-to-people relationst ;5. munications at its purest.

Some verities, if you will, that were  People making something happen, many direct commands is probabl

the same yesterday, are true today D
and should be tomorrow, ¥ Despite all the complexities

We know that the cost of energy, if cess and failure,
we can get it, is going up and up.
The n of our environment do
affect how we can compete in the

ant as they may be, don't always have

el kit o avetstbins we da. ager for Consumer Markets.

I wa In the military, the primary moti- his quota was going to be for the

et h;:‘:: 3:2::::?:;;;2‘; Oll'lncgv:hﬂf vation is direct comm:l:nd. alr'{n here mmglg year? “%0 lﬁh s

thing we do, and that can chanrye because Howard Henry and Al Frel. [ positive growth terms, It would
] B°  mark told me to be here, I don’t have have been very simple for him to

to listen to Al. He works for me, But  ceive an automatic quota Increase.

Al has to listen to Howard and, when  That would have been tough going

th time comes, we want Howard, After all, people buy camera and fi

things for us.

The second thing I'm not going to
talk about is the whole mlxeg bag of
theories and words, terms and pro-
cedures that are bendied about to
analyze and study what we do and
how we do it. There is little doubt The Direct Command

and everyone else, to listen

that the sophisticated marketing or-  Sometimes the direct co :
mmand  ucts i
E:::;:::““?l{otoi:ﬁgs :;eﬁ“lfy 'f}tl:r goeisn't wnrlt;. It’s particularly true in :Jﬂee ht{la;\a:e¥u;i:tf ti::'r:el:;::']-lwm
) n the business and some other places like uld '
marketplace, I's very true at Kodak. a parish back in my old neighbor- yogoc:'hat xgﬂ'gvdg;l}\:is?; athe

We have 30,000 products to offer our hood in Brooklyn.

customers. We stay in business ba-  The housekeeper, Molly Shaug-  and the best judgment of a lo'

cause we make a profit by producing npessy, had be
a product the customer wants, at l]lbe mi:;)’ the cl.u::';l tiht:;?f.alsrl‘:gg

right price, and making it available into the habit of referring to

at the right time and place. thing as my, such as my house, my
Do 1 Baita kitchen, my drapes, my rugs, and the only 10 percent.
parishoners were getting a bit upset ~ He did a great job and we | * him

I want to forget all about these about it,
complex procedures, theorles and  Father Reilly had to have

words and get down to basics. I want  with her. He told her that the re

to talk nbout the volces and vibra- was actually the parishoners'

tions of people-to-people communica- and all that was in it belonged to year maybe we'll learn a lot about

everyone, so would she please start motivation frem ouv it Sales
Years ago the salesman had a cer- referring to everything not as my, but  force andl.‘mr: gaun ;r:. Sgelg:. Today, §

tion.

tain popular lore in our country. At as our.
this bicentennial time, if we looked  She agreed. That nj

ment to settlement. They weren’t mouse under our bed.

thought of as the most important or  Our is an important word to Father lot of primary motivation fs very

distinguished citizens in the New Rellly and Mrs, Shaughnessy,

Motivation: Not A One-Time Thing

Raymond I. Gruter, Sales Manager, Consumer Markets Division,
Eastman Kodak Company at the Natlonal Premium Dinner

lives today people is where it's at.  When we sense that
thl’I‘hatlpenns there are a couple of Results don't come from facts, or fig- we better do somelhlnignnobl:;:ﬁ?pl
ngs I'm not going to talk about.  ures, or computer printouts, or fore- Think Positivel .
e first is all the economic, soclal casts, They come from =ach of our biad
and political forces that surround people-to-people relationships, Our
what we do. You and I know that ability to be motivated people. Our
there has been a flatness to our econ-  ability to motivate others. Motivation
omy. We know that jobs are scarce. s usually the difference between suc-

For example, from my personal and 'the most d ed
Koda‘ll: exp?rieNnee. ranging from a A . o o
warehouse in New York City to m We had a sal
marketplace. These things, as import- o}, today as the National Sales Vimw - g fome: What do "y:: tt;.l::f'h

So I was motivated to be here.

ht the bisho r perfol it, He knows
back the only salesmen we can find was visiting and Mr%. Sha B o ance Wh 8t bt di
in early American history are {ine- came mnnigg into the room ;:iln:ﬂ &3:.:1‘? S e o i

rant peddlers who went from settle- ing, Father come quick. There’s a  That was an example of a moti-

ine s¢ i-starters and we benefit from  were dissatisfied with the clarity of
it »as, their inspiration, That's o the images they were getting, Gerry
1y V- luable type of motivation. tried everything. He switched batches

Taateath of film. He switched chemicals, No
Ly A luck.

Actu lly, the real reason I'm here  gjs nspiration came in the middle
o 110w it may be hard to believe,  of the night. He realized it had to be
shen you look at me, is because of 1o water and how it was being fed
fnine inspiration. Way back last g the machine. He took some of the

when we first discussed this pogpital's flms and worked until
e, | realized it followed by one  geyen in the moming, making tests at
Ly another important occasion in 8 the Kodak office. He was at the hos-
iy only 80 miles to the east, South  pita] when the head of the Radiog-
Bend, Nu'tlre (ll)nme }s‘u}d ﬂ;;! ﬂri;r holme raphy Department arrived,

e s head coach for Dan Devine. : )
e v For oo | 9 ek i gt e bt

an say thWCfc there. B il Seattle salesman or housekeeper, we
For tonight, I can say there Is prob- . - ativated by inspiration and

sbly m:nl E;l:n l:;wﬂ;o\;(:gga “:l‘;::“}:' ideas, by orders and perhaps fear,

on, than competitive athletics, Money

We all remember that tough coach  \y. 1o motivated by money.
we had who was always chewing us :
at. But we also remember, very And, I'm not going to dwell on it.
widly, the times he praised us. A lot It's there. It's available if you do
d that should be part of the motiva- your fob. If we didn't get a paycheck,
ton we use today. we wouldn’t work. At least I wouldn't,

Inspiration and ideas are important What is important as 1 l‘;:’k at all of
miivators not fust in areas of ath- those salesmen who work for me is
ktics and brawn, but in areas of the the way they go about earning that
baln also. paycheck.

At Kodak, some of the most moti- 1 know its true from my own ex-
ated people I kuow are rescarch sci-  perience.
atists, They don’t work like you or I I can remember one of my early
d. But they sure have made the tough calls. I can remember just about
sorld of photography a world of ple-  every rebuttal of the customer. T can
twe t.king for tens of millions of remember a bit about coming back,
pople throughout the world. Their  ggain and again. I've got a pretty
deas  nd inspiration lead to & new  good idea about the cameras we were
o imj roved product every working offering, and the price. I've got a gen-
&y, 1 ey inspire themselves by the eral recollection of the arguments of
wyk owledge that they are advanc-  the customer. But what I remember
bgth state of their art. most of all is one moment. That time

Wh » this type of steady, long- when the customer realized that I
m ispiration is most important, was considering his problems and his
ywuar 11 often have to rely on quick needs. All of a sudden the light went
1spor e inspiration, on. And it stayed on.

Let me tell you about someone [ remember the satisfaction more
die w 10 had inspiration. Gerry Zor- than I do the money, And I remem-
ww, | odak’s Chairman of the Board.  her what that sale meant to me.
s ¢ 1t a lot of qualities that inspire
ohers. but 1'd like to tell one story
tbout s own inspiration, I think it becomes obvious that

Cenry's Kodak service was inter- there is one motivator that exists in
npted by World War 11 and his first  every case. In the case of our sales-

alter the war was as a radiography ~ man in Seattle, in the case of Gerry
markets salesman in Chicago. That Zornow, in my own case with that
meant he was supposed to sell x-ray tough customer. The greatest moti-
to doctors, hospitals and other vator of all is the opportunity for
uers, At one of the glggest hospitals  recognition. If you are motivated with

m the south side, Gerry had a prob- this goal, you have to recognize that

They were going to switch to your customer s motivated by the
r manufacturer because they same thing,

of our fear—fear of failing,

You remember a few years ag
when Boeing fell on hard times afte
years of growth as those well-use
airplanes, the 727 and 707, were bein
made. Boeing was the economy o
Seattle and that town became one o

eelings were as he anticipated whal

to Al With their discretionary income, Therg
wasn't going to be a lot of discretion
ary dollars around Seattle, Camena

thing]

Eindings of a lot of computer o

longer we reduced his quota 30 |
gotten And what happened? He wt :
every- and beat our estimates and +
from the previous year's figy

know it. He won a contest « d he
a talk deserved it. That doesn't hapj n of-§
ctory  ten because most of our top pe:form- |
house ers are always on the plus sidc. This

Recoguition

when we realisticully ask him for su-

vated individual, We all recognize 8

but it much within the individual. We all
THE M4CARONT JOURNAL

This very precise busines that youn
and I are in. The business of respond-
ing to customer needs goes beyond
the product, goes beyond the one
sales call. It lasts and lasts, and pro-
duces results. The on-going motiva-
tion lets your boss know you are
working in his best interests, It lets
your customers know the same thing.
The result becomes those magic words
we all love to hear, Hey, how can I
help you. Well done. Great job, Or,
will you help me?

Let me give you a couple of ex-
amples. And a customer told me this
first story. A salesman had called on
him for years. The salesman went
through his pitch, a particular offer of
the moment. I forget what it was, but
it was a specinl package. The custo-
mer listened and when he was fin-
ished, the customer said, I can't sell
that stuff. Why are you pitching me
on that?

The salesman said, because it's my
job, Okay, I understand, said the cus-
tomer, let’s write the order,

What do you think the salesman
said? No way, You'll never sell it,

We all know that salesman sold that
customer again and again,

Let's be realistic. None of us can
offer a premium that beats this kind
of sales awareness. It's obvious, We're
not doing very well if we offer a
tennis racket to a golfer or a pressure
cooker to a bachelor. That type of
premium motivates those who need
it. But for those who make the pro-
gram work sales awareness rewards
those who are selfmotivated.

Incentive is a one-time thing and
is, part of the second most important
motivator. If anyone could put up a
booth at this convention that sells
recognition, they'd moke a million.

To Make A Million

One of my first bosses had his own
idens about what you had to do to
make that million. He used to tell me
that you know you're on good terms
with a customer if when he has a
problem, he picks up the phone and
calls you.

Why does he do it? Because you
have motivated him before, You have
built the solid base of an on-going re-
lationship. He knows you're inter-
ested in him.

All of us can think of customers
we'd like to call us. Work from the
basic premise and think about the

(Continued on page 22)
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Motivation
(Conlinued from page 19)

times we've had a drastic problem.
We've wondered how we're going to
handle it. We sure wanted to hear
that voice out there, I'll help you,

Help your customer be successful
and you'll get what you want,

Knowing the objectives of that cus-
tomer or your sales people is not a
rare talent. It takes a little sensitivity
and understanding. It is based on
selling yourself instead of selling the
product. It is giving him that oppor-
tunity to be a success himself, It is a
mutual recognition society.

Let me tell you something about
recognition.

We have a special club, The 110
Club, that recognizes the top 10 per-
cent performers in several of our dif-
ferent trade categories. It means a
nice trip, for the guy and his wife, or
maybe the girl and her husband, to
perhaps Acapulco, To win it, they've
had to perform. They've had to do a
good job of earning money. But, the
prime motivator to them is that mo-
ment when the winners are an-
nounced and they stand up in front
of their peers as the best.

I don't mean to imply that they are
cavalier about financial reward. But,
the real motivated people do not put
money first,

The best example 1 have of what
motivation is all about happened just
this week.

I was at a podium handing out the
awards to all of our people who made
the 110 Club. There were a lot of big
smiles, And the last smile was one of
the biggest. That winner was our
salesman in Hawaii,

Then, I announced the prize. You
got it. A week in Hawaii.

That didn’t change the smile on the
face of our guy from Hawaii one bit,
He'd gotten his recognition. We knew
he was motivated, He'll join the group
from the Mainland and have a great
time,

And, T'll tell you something else. 1f
the prize was a trip to the Loop and
our Chicago salesman won it, he'd
feel the same way. 1 do. You do.

Oriental Noodle Soup

Thomas J. Lipton, Inc., Englewood
Cliffs, N.J., is testing Lipton oriental
noodle soup in Pittsburgh and Port-
land, Ore. TV spots support the test.

2

Posters

Employee performance capability
soars with Buart's self-motivation con-
ceptl

The problems of alcoholism, drug
addiction, and pilferage are among
the subjects covered in a unique se-
ries of employee motivations posters
called the Profit/Makers,

Free from slogans, quotations, or
trite sayings, the posters stinulate
employees to do better work for their
own self-satisfactions, Doing this,
they are better able to satisfy the
management and custcmers,

The material is so original, eye-
catching and educational, it is often
passed on to schools and to em-
ployees who want the posters for
their personal use. «

Profit/Makers are produced by the
Buarts Company, P.O. Box 583, Man-
hasset, New York 11030,

Motivation

Personal motivation to succeed is
the invisible ingredient which com-
pels men to action. It encompasses
energy, direction, purpose, belief, and
enthusiasm, It is the difference be-
tween achieving sucecess and failing,

Hamburger Heaven

Nearly 40% of all beef used in 1977
will be consumed as ground beef, up
from 25% in 1870, says William C.
Helming, president of Livestock Busi-
ness Advisory Services. Ground beef
supplants steak as most popular meat.

Human Failure

The ‘experts’ are finally eny
around to admitting that the maj
cause of motor vehicle e o5 j
human imperfection and carel ss
The U.S. Department of Tra \porta
tion and various other govenme,
agencies have spent untold willioy
of tax monies on the theory that mak
ing cars and roads safer could sig
nificantly reduce troffic crashes, It {
finally beginning to “sink in" thy
such activities help—at little—hyg
hardly enough to be noticed,

The most recent careful study of
vehicle crashes by the U.S. Depart
ment of Transportation was in 4
county in Indiana. Sociologists, me
chanics, engineers, reconstruction
construction specialists and others
made up teams to search out
“causes” of highway crashes, They
report that “human failure” was re.
sponsible in over 80% of the cases.
Environmental factors such as weath-
er, road design and visibility were
responsible in 16% of the cases. Ve
hicle impeifections, such as Lrakes
and bad tires, were involved in only
4% of the cases. It is likely that
human failure was responsible in alljd
the cases—because of ignoring bad
brakes and tires or dangerous sections
of highways and other factors.

The report indicated “severa! other

Eeneml categories  emplisizing
uman imperfection and care!- isness
have predominated, the ¢ mter-
measures for which seem to ¢ | pri-
marily for the relatively diffic.  task
of altering human behavior The
countermeasures suggested by e fn-
vestigators are extensive info: ation
programs that stress the need | care
at intersections, watching trafl well
ahead of the car, traveling at . 1son-
able speed and watching traffic (igns.
(It may be that the emphs i on
vehicle and road safety desij ~ has

care-

actually Increased the human
lessness factor, Safety proges s m
certain industries have product t this
effect.)

Lent Began
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Custom Design Process Vibratory Uniis are available
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All Aseeco vibrating conveyors are lsolaled and/or
dynamically balanced for minimal vibration transmlital.

Vibrating Conveyors: Ideal for conveying materials
gently without breakage. One plece stainless steel trays
which are s-'l cleaning meat the most siringent sanl-
tation requirements. All units utllize corrosion free
“Scotvh Ply" reactor springs which can be washed down
plus simple maintenance [ree positive eccentric drives.
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Products Liability Problems Growing Towards Cris s

Remarks of Donald W. Segraves, Vice President, American Mutual Insurance Alliince
before the National Conference of State Insurance

t's no news to this audience that

manufacturers today are faced with
n greatly increased liability exposure
for their products, They're being sued
in increasing numbers for injuries
caused by alleged product defects, As
n result, some manufacturers are hav-
ing difficulty in obtaining lability in-
surance, and nearly all of them are
experiencing higher insurance costs.
Some manufacturers say that they
will have to discontinue making some
products, or even go out of business,
if present trends continue,

To a large extent, the product lia-
bility problem is just another mani-
festation of the ill health of the whole
tort liability system. Last April, Chief
Justice Warren Burger, in his key-
note address at National Conference
on the Causes of Popular Dissatisfac-
tion with the Administration of Jus-
tice, spoke urgently of the need for
major reforms. This goes to the prob-
lem of the competency of juries, am-
biguities in the law, outdated admin-
istrative procedures, target defend-
ants, and the general inefficiency and
uncertainty ofg the court system as it
is now operated.

In short, the problems afflicting
products liability have a lot in com-
mon with the problems that are now
plaguing the automobile insurance
system, medical malpractice, and pro-
fessional liability generally.

Unique Aspects

However, each one of these prob-
lems also has its unique aspects. I
nm going to list some of the major
factors that seem to be causing diffi-
culty in products liability.

1. There has been a dramatic change
in negligence law over the past
decade. It's much easier to sue a
manufacturer directly and to es-
tablish lability than it used to be.
More than half of the States have
shifted to a system of strict lia-
bility, which means that the in-
fured person need only show that
a product was “unreasonably dan-
gerous” in order to make his case,
He does not have to prove that
the manufacturer was negligent.

2. There has been a malor increase in
“claim consclousness” on the part
of the American consumer, Public
attitudes have shifted toward what
some observers have called a
“psychology of entitlement”, There
is a feeling that if someone is in-
jured, it must be somebody else’s
fault—or at least somehody else
ought to pay. So there is a grow-
ing tendency to sue corporate en-
terprises,

People seem to think corpora-
tions have so much money theyll
never miss it if they are forced
to pay a few thousand or a few
million dollars to someone who is
injured while using one of their
products—even if the injury was
caused by alteration or misuse of
their products. Judges and juries
often go along with this attitude on
the so called “deep pockets™ theory
of law. In reality, of course, there
are no “deep pockets”,

In the case of some small manu-
facturers, a single liability verdict
can wipe out all of the profits
eamned on a particular product for
the past twenty years. Even in the
case of larger enterprises, any costs
imposed on the manufacturer must
eventually result in higher prices
to the public, No matter who pays
the initial bill, it's the consumer's

ket that ultimately gets picked
y an unwarranted liability verdict
or settlement.

3, Expanded media exposure has
heightened public interest and ex-
pectations, The publicity given to
auto recall campaigns, and the
actlvities of such agencies as the
Consumer Products Safety Com-
mission, have led the public to be-
come more conscious of product
hazards and the possibllity of hold-
ing the manufacturer responsible
for defects,

4. The legal profession also has
brought about some of the prob-
lems in products lability. We are
the only industrialized country in
the world that permits lawyers to
charge contingency fees, which
gives them a stake in the outcome

Information Services

of the case and tends to encourage
litigation. Many attorneys ane
changing over to handling produs
linbility, medical malpractice and
and other types of tort cases in
those States that have switched
to auto no-fault systems,

At a seminar, one plaintifl attor.
ney said when he is asked why he
Is interested in product liability,
he responds as Willie Sutton
supposedly did when he was asked
why he robbed banks, “because
that's where the money is”, (At
ally, Willie Sutton never said that,
but he should have said it.)

More Claims

Whatever the causes, the result has
been a massive increase in the num
ber of claims, the sie of claims, the
number of law suits, and the p-em-
fums which manufacturers have to
pay for product liability, X

Earlier this month, the Risk & In
surance Management Society released
the results of a survey of corporate
insurance buyers which indicatcs that
product liability rates have inreased
more than 300% in the past five years
—but the number of claims is up
400%

Surveys of this kind are help i, be-
cause the insurance industr itscll
does not have all of the data nc ssary
to define the scope of the : oduct
liability problem. Much of ou infor-
mation is either anecdotal, out  date,
or limited to only a portion [ the
problem. However, we do hav
enough information available t know
that product linbility is a maj con-
tributor to the industry’s fi. wncial
problems.

According to A. M. Best, the prop:
erty and casualty industry lost ibout
$4 billion in 1975 and anothc. $19
billion during the first half of 1976.
There have been major underw riting §
losses in nearly all lines,

The latest available information on
products liability specifically is for
1873, 1SO data for nroducts coverages
sold as separate policy —the so called
monoline coverages—shuw that be:
tween 1960 and 1973:
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+ The number of product lability

daiv s increased 26%.
yThe average loss per claim rose

a2 .

1 Tott incurred losses jumped 279%,
' Prer iums increased only 154%,
+ [nsu ance loss ratios, which include
lsse adjustment expense but not
any other company expenses, rose
to 135%, That is, for every $1 in
remiums collected, the companies
prid out 3135 in losses and ex-
penses directly related to handling
particular claims,

This monoline experience repre-
snts about one-third of total products
ibility premiums, We also have some
193 1SO data for the composite—
nted general liability coverages,
shich are estimated to include an-
dher one-third of products liability
wlume. The loss experience on this
wmposite-rated segment is even more
averse than the monoline experience.
Itshows that between 1969 and 1973:
vEsmed premiums increased 148%.

Incurred losses increased 198%.
+The loss ratio increased from 1.55

in 1069 to 1.88 in 1973, That means
for every $1.00 in premiums col-
lected, the companies Knld ~ut $1.86
in losses and loss adjustment ex-
penses such as taxes, sales com-
mission, and general office over-
head.

We don’t have anything currently
wallalle on the remaining one-third
o prolucts liability volume. It con-
tists o the products coverages written
spar' of various commercial and in-
dustri. | package policies.

Self ‘nsurance experience also is un-
walla’ le, and don’t have information
m th coverages written as excess
d s rplus lines. However, enough
Gila gt hand to indicate clearly
tat } oducts liability is producing
isast us loss experience for the in-
wrane + ndustry.

Categories

I's guinst this background that in-
Wranc+ companies have been toking
ihar look at their product linbility
tposires, One company has cate-
brizel products into four major
oupings,

Croup 1, assumed to account for
hout 60% of all products, includes
tose products which really do not
bave any insurance problem.

Croup 2, assumed to represent
bout 30% of the total, includes prod-

Maxcw, 1977

AR L S SR T

ucts for which insurunce continues to
be available, but at a substantially
higher price. In this connection, a rep-
resentative of Marsh & McLennan
testificd in Washington a few days
ago that product linbility premiums
still represent less than 1% of the sales
price of most consumer products, de-
spite the increases in premium that
have been imposed in the last two
or threee years,

Group 8, assumed to represent per-
haps 8% of all products, involves high
hozard products which pose tough in-
surance availability problems. Ex-
amples might be industrial products
such as machine tools.

Group 4 represents a very small
percentage of all products—say 2%—
that appear to be really uninsurable.
That is, the hazard potential is so
high as to require a uncertainty about
the future loss exposure is so great as
to make it impossible to accurately
determine what the insurance costs
should be. Examples might include
explosives, certain chemicals and cer-
tain health products.

The Alliance has been extremely
active in trying to get a handle on the
products llubiﬁty problem, and in de-
veloping both short-term and long-
term solutions, We are doing & num-
ber of internal studies, and have par-
ticipated with other associations in
helping the ISO develop a large-scale
closed claim survey of product lia-
bility cases.

Needed Reforms

We also have developed a shopping
list of nine or ten tort reforms which
we believe would alleviate the crisis
and gain time for development of
more long-term solutions,

Basically, we believe that manufac-
turers are geing held responsible for
more than their fair share of product
injuries, In some instances, they are
having to pay for injuries on machines
that were made ten, twenty or even
eighty years ago. In one ridiculous
case, o manufacturer had to pay for
an injury that occurred on a machine
that had been fished out of a garbage
dump after it had been worn out and
discarded.

We are in favor of several changes
in the law to take care of those kinds
of abuses:

1. A statute of limitations that would
begin to rm from the time the
product was placed in the stream

of commeree, and not from the date
of injury.

2. A law that would shield the man-
ufacturer from liability if the in-
jury is caused by alteration of the
products—for example, removal of
the safety guards,

3. A lnw that would require products
to be jedeed according to the
standards v effect at the time the
product was made, and not accord-
ing to some later standard that is
likely to be more stringent,

4. Laws that would limit liability for
non-economic loss—that fs, “pain
and suffering”, and that would
eliminate punitive damages.

5. A law or court ruling that would
regulate the fees charged by
attorneys.

We have some other suggestions, l
but those are the main ones. We also !
have some suggestions for dealing
with that portion of the problem
caused by subrogration of worker's W
compensation losses, As matters now
stand, the manufacturer is subject to
law suit by the employees of firms
using his products. A good example ¢
would be the manufacturer of a ’
punch press or wood working saw,
The employee collects worker's com-
pensation, then sues the manufacturer
of the machine. The employer often
files a subrogation lien to get reim-
bursed for the worker's compensation
henefits, even though his own negli-
gence may have caused or contributed
to the accident.

We believe the most equitable solu-
tion for all parties would be to extend
the employer’s immunity to the sup-
pliers of capital goods. This is an-
alogous to the immunity which many
states have conferred on insurance
company safety inspectors, following
the infamous “wire rope” case in Chi-
cago,

We expect bills dealing with these
reforms to be introduced in o number
af states during 1977,

Longer runge, we need to get a
better documentation of the number
of product injuries being caused, and
to collect information on the facts
involved and the circumstances of the o
accidents before we can deal intelli-
gently with longer range solutions
such as alternative compensation sys-
tems, However, we believe that you
have to move forward with programs

(Conlinued on page 30)
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Dre itically reduces the time required in the production cycle.

Hig 1er drying temperatures reduce plate counts to well below industry standards while
enk ancing product flavor and quality.

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

Preumatic controls requlate relationship between time, temperature and relative
humidity,

The hottel;
faster,

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

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

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

Plate Counts Side Panels Open for Cooking Qualities Drying Time
Slashed. Easier Cleaning Improved, hopped.
Lock Tight 1o Stickiness Eliminated

Conserve Energy.

L_%_ ?pugpim,h&'h i
«'t‘%““i‘ 7

Aulom}:csg:rc;?ﬂ?n Press Preliminary Dryer Final Dryer {14 Produal Cooling Seclion Storage Silo Strippor
Braibanti
I L DANEL corporation
60 EAST 42ND STREET.SUITE 2040 = NEW YORK N. Y. 10017
PHONE (212) 682.6407-602.6408 = TELEX 12-6797 BRANY DOTT, INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano-Largo Toscanini 1
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The Food & Drug Buck Might Stop With You!

Implication of the Parks Decision and Subsequent Issues
by E. L. Holmes, Ph.2)., Executive Director, American Sanitation Institute
Div. of 7he Huge’ Company, Inc. St. Louis, Missouri

nder recent court devisions, top

food officials are considered per-
sonally responsible for violation of the
Federal Food, Drug and Cosmetic
Act regardless of the size of the cor-
poration.

It is interesting to review the rea-
soning behind this as expressed by
the U.S. Supreme Court. In laymn's
language, the gist of the situation is
as follows:

Section 301(a) of the FDC Act
specifles the conditions which consti-
tute violations of the law. It states
that a product cannot be introduced
into interstate commerce if it is
adulterated or misbranded in any way.

Adulteration is defined under Sec-
tion 402, and included in this section
are two paragraphs—Section 402(a)
(3) and 402(a) (4), which read in part
as follows:

“Section 402—_ADULTERATED
FOODS. A food shall be deemed
tu be adulterated: (a)(3) if it con-
sists in whole or in part of any
filthy, putrid, or decomposed sub-
stance or if it is otherwise unfit
for food . . . or (a)(4) if it has been
prepared, packed or held under
insanitary conditions whereby it
may have been contaminated
with filth or whereby it may have
been rendered injurious. to
health, , "

There ure penalties provided for
introducing into interestate commerce
products which violate these sections,
such as sizable fines and jail sen-
tences, assessed not by the Food and
Drug Adwiinistration, but by the Fed-
eral courts,. FDA, however, has a
choice of initiating prosecution of a
firm, corporation, or individual, or the
corporation and a responsible indi-
vidual who may be a high corporate
officer or an employee who iz singly
responsible for an adultcration under
Section 402(a){4). The recent Supreme
Court Parks decision and subsequent
court decisions are the current legal
precedents for determining criminal
linbility of corpurate officers in Food,
Drug and Cosmetic violations.

28

Legal Precedents for
Criminal Liability

The wording of the Act itself im-
plies that there is an absolute criminal
liability in violating it under condi-
tions whereby products may be con-
taminated with filth if prepared,
Es[acked or held under insanitary con-

tions. The question is, who may be

held responsible under the law for
these inzanitary conditions? In 1843,
in the leading case of United States
vs. Dotterweicl:, 320 US, 277, FDA
sought criminal prosecutions of a
president of a drug company as the
responsible person for having intro-
duced adultcrated. and misbranded
drugs into interstate commerce, (The
shipper of record of the adulterated
and misbranded drugs was the cor-
poration.) It was alleged that he was
responsible for the illegal acts of the
corporation by reason of his official
corporate capacity. Even though there
was no element of conscious fraud,
nor evidence of wrongdoing on the
part of the president, he was still held
responsible. He, himself, did not di-
rectly commit the violations, nor did
he know or authorize the acts which
actually constituted the violation. In
fact, he was travelling abroad when
the violations occurred. He was
simply negligent in not assuring that
they could not occur, This case went
through the local Federal District
Court, which convicted him and the
corporation, the Court of Appeals,
which reversed the conviction only
as to the president of the corporation,
and, finally, to the Supreme Court,
which reversed the Court of Appeals
and reinstated the conviction of the
corporate president, By virtue of sev-
eral special concepts or doctrines of
Federal Food, Drug and Cosmetic
criminal law, any person who bears
a share in the responsibility for plac-
ing any violative products into inter-
state commerce, including acts that
cause adulteration while they are pre-
pared or while being held or stored
after interstate commerce, is person-
ally responsible,

rod when the food was being man-
woue «d and shipped. He lgelt he
di e everything in his power to
uke c2rtain the factory would be in
oitar © condition, both before and
uring his absence. The Supreme
ourt, however, held that he was
ponible, emphasizing his prior

The penalties that can be nssessodl™ ludge of the plant conditions.

are a $1,000.00 maximum fine for eag)
count and/or a year in jail; or, in the
case of a vivlation committed with in
tent to mislead or defraud, or a serond
offense violation, a $10,000.00 fing
for each »ount and/or three years i
jail. No distinction is made betwee

proof of Personal Wrongdoing Not
Bequired for Criminal Conviction

The Supreme Court recently had
» opportunity to reconsider the
rinciples as to responsibility enun-
ated by Justice Frankfurter. This
an individual who personally acts infllxonsideration occurred in the now
violation of the law and the persongimous “Park” case in which the pres-
who merely relies on his subordinates Jllient of a large retail food chain, with
but who he has either neglected tofllune 36,000 employees, 800 retail out-
Jnstruct or supervise adequately. ks, and 16 warehouses, was foum:_

The question has been raised as tofitilty in o Federal District Court o
whethc? there should be at least someJJ@iation of the Food, Drug and Cos-
adherence to the conventional reJetic Act for insanitary conditions in
quirement for criminal conduct % Baltimore warehouse.

namely, that a person accused mustlll Park, the president, was found
have some awareness of the possibility@llrilly by a U.S. District Court jury
of wrongdoing, fud the case was ultimately appealed
In the case discussed above (USJl® the Supreme Court. The Circuit
vs. Direct Sales Company and Joseph ourt of Appeals reversed the con-
Dotterweich, President), Supreme vilon of the District Court and or-
Court Justice Frankfurter, speaking]llired a retrial, saying that the trial
for the majority, said that in statules pdgo had erroneously instructed the
of the type of the Federal Food. Drug ik that Park could be found guilty
and Cosmetic Act, where penalties vithout proof of consclous wrongful
serve as an effective means of 1-gula- il xtion on his part, and that such'prnnf
tion this conventional requircment i required by the legal doctrine of
of awareness of wrongdoing  dis due | rocess of law.”
pensed with, The Supreme Court in turn ruled
In the interest of the large: goodflltat o concept of “responsible rela-
of society, this decision plac i the tonsh »* creates criminal liability
responsibility to prevent violat: 15 onjggaen i the absence of some consclous
a person, perhaps actually in cent, g ¥o0f loing, and that the trial judge
but standing in a position of rc onsi-Jlld - structed the jury properly.
bility, to avoid a public dang: Thisjli™us, the Supreme Court reiterated
situation is sometimes referrec o as it le al principles of Justice Frank-
the “Dotterweich Doctrine of \bso- Jllfuter n the Dotterweich case. (1)

lute Liability.”
toof of Knowledge of Wrongdoing
i i, th :
Since the Dotterweich decisi e is Not Required

president and general manage of a8
small corporation manufacturin mic S Just ce Burger, in writing for the
najor 'y in the Park case, stated that

aroni was found liable for vii 'ation
of the Act, even though he was .bsent @l he Act does not require that which is
tjectively impossible.

lfmm the plant at the time :lh- }40‘
ation occurred. In his case, the 0B 1o 140 gefense for exampl de-
; ple, a de
z;]h ;::fge me';f:(;nn:e adl:llhl::&:? ent might raise the claim that he
insanit cl:m;liuom p'rlf:r;rcsidenl " powerless to prevent or to correct
f aryd I d fined 85,0000 violations, but, as the Court
A SSING, Ry b pinted out, people in a supervisory
Msition, no matter how lofty, are re-

His lawyers argued that he could not §
be held responsible because he W Bllwired not only to seck out and rem-
absent from the plant during th¢ MBlty violations, but also to implement
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measures to insure that violations will

not oceur in the first place,

The Food and Drug Administration
was able to show that, for instance:
1. Food and Drug Inspections had on

three separate occasions, discov-
ered serious sanitation violations in
warehouses operated by the super-
market company in question, It
had never been suggested that no
violations of law occurred.

9, The last two FDA inspections con-
ducted were of the same ware-
house, and revealed a persistent
sanitation problem, or at least a
persistent indifference to its solu-
tion,

3. The president acknowledged that
not only were warehouse condi-
tions one ot the matters for which
le accepted responsibility, but that
he had specifically delegated to his
subordinates the job of solving the
problem in the warehouse.

4. He was made aware that the prob-
lems discovered first in one loca-
tion and subsequently in another,
were not being solved or at least
were continuing.

In the face of this evidence under
that standard announced in the Dot-
terweich case, it is not surprising that
the jury convicted and the Supreme
Court affirmed.

Subsequent to the Park decision
there have now been two additional
court rulings on the question of per-
sonal Hnbﬁity in Food and Drug
cases.

The first of these involved another
food corporation where the secretary-
treasurer of the firm had been per-
sonally responsible for a continuing
mouse infestation in a warchouse,
despite the fact that a janitor, to
whom he had assigned the clean-up
job, had failed to carry out his orders,
In the trial, the District Court found
that “he (the secretary-treasurer) had
the responsibility of the actual opera-
tion of the warehouse and therefore,
the responsibility out of which tie
violation grew.” The US. Court of
Appeals said, in addition, “the Court
umgerstood and properly applied the
Act. We find the conditions were
proper even under Park.” Then the
final Supreme Court Decision added
“only where the defendant offers to
prove that he was ‘without the power
or capacity to affect the conditions
which founded the charges in the in-
formation’ is there an additional bur-
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den placed upon the government to
prove that he was.”
The seeretary-treasurer of the fiom
argued that the janitor had “sabo-
taged” the company, refused to com-
ply with the clean-up instructions,
and allegedly brought new violations
to the attention of the FDA inspector.
However, the Appeals Court said
“there is no evidence of subotage
prior to the frst inspection.” The
judges wrote that the comnpany offi-
cial testified that after reprimanding
the janitor at the time of the first in-
spection, he failed to check on his
progress in correcting the conditions.
The secretary-treasurer did not
learn of the janitor’s non-compliance
until the time of the second inspec-
tion, the decision said, adding that “it
is clear that he did not maintain ‘the
highest standard of foresight and vig-
flance’ and that the janitor's ‘uctions
or inactions” were by no means fully
unforeseeable by the official.”

The secretary-treasurer had con-
tended that the contamination re-
sulted from a “natural phenomena”
since the plowing of a nearby field
caused the mice to infest the ware-
house. The Court said, “but the duty
of ‘foresight and vigilance’ . . . re-
quires the defendant to foresee and
prepare for such an occurrence,
whereby it would be deemed ‘natural’
or ‘artificial'” The judges said that
“one with only a minimum of fore-
sight would recognize the rodents and
insects would flee from freshly
plowed fields.”

A second case involved the presi-
dent of a Hawaiian firm, Here the
District Court said that the appellants
were aware of a bird infestation prob-
lem as early as 1971, and had tried a
number of devices to prevent birds
from entering the warchouse, “none
of which was completely successful.”
In mid 1972, the decision said that the
firm announced that it was pianning
to enclose the food storage area of
the warehouse in a “huge wire cage.”

Noting that the Hawaiian firm
seemed to “argue that it was 'not ob-
jectively possible’ for them to con-
ceive of the wire cage system sub-
stantially before the Food and Drug
inspection, the Court said that there
was no proof that the wire cage sys-
tem could not have been imple-
mented long before the FDA inspec-
tions in May and June of 1972"

(Coninued or page 30)
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(Continued from page 29)

“In the context of this’ case,” the
decision said, “the duty imposed by
the Court in Park to remedy viola-
tions when they occur includes the
duty to consider and experiment with
a device so commonplace as a wire
cage at a time long before that of the
Food and Drug reinspections in
1972"

The Court of Appeals did not
settle the controversy involving the
“objective impossibility” defense un-
der the Park Doctrine, stating that
the defense would not be available in
the Hawallan case. However, the
judges outline the question as fol-
lows: “Appellants premise is that the
objective  impossibility defense is
available to anyone, organization or
individual, offering to prove inability
to prevent correction in timely fash-
ion of a violation, despite mainten-
ance of the highest standard of fore-
sight and vigilance. The government
argues that this reading of Park is
far too broad, that the defense is
available only to the corporate officer
and not to the corporation itself, and
applies here only if the officer was, in
fact, powerless to prevent or correct
the violation, even by suspending the
corporation’s food warehousing ac-
tivities if necessary,

Thus it will be seen from these de-
cisions that it has now been incontro-
vertibly established that the head
officer of a company must be aware
of the possibilities of sanitary viola-
tions and must himself be taking
steps within a reasonable and sensible
period of time to see to that thuy are
corrected, or else he is responsible
and can be found guilty under the
law, (2) (3)

To make sure he is aware, it is felt
that periodic inspections by an out-
side consultant are an excellent tool.

Understanding Current FDA
Procedures

Basically, there are two key polnts
that must be understoad. First, there
is no need for the government to
prove that food was actually con-
taminated under the Food and Drug
Act, only that it was prepared, packed
or held under insanitary conditions
whereby it may become contaminated
with filth or made injurious to health.

Second, if food is judged adulter-
ated under this section, the person or
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persons responsible are subject to
automatic criminal liability, There is
a definite sequence of procedure in
which this is to be established, Let us
start with:

Step 1. Under what is sometimes
referred to as the Measure Action
Measure, or the MAM Program, a
fleld investigation occurs, The Food
and Drug District sends an inspector
In as part of a routine procedure to
make an inspection. He reports and
his report is discussed with the super-
visor in the field office, and if the sit-
uation warrants, it is also discussed
with the Chief of Compliance Branch
in his area.

Step 2, If it is agreed that the find.
ings outlined are sufficiently serious
to constitute a violation of the Act, a
letter is sent to the company home
office addressed by name to the senior
officer, either president or chairman
or both. This letter serves as a formal
legal notice to the firm and these in-
dividuals that conditions or situations
have been found that the FDA con-
siders in violation of the Act by rea-
son of insanitary conditions observed.
The Administration hopes that such a
letter will achieve compliance with
the Act without need for further en-
forcement action, If the findings were
less than critical in nature, no desig-
nation is placed on the letter which is
classified merely as an “Information-
al Letter.” If, however, the letter
bears the designation, “Regulatory
Letter,” at the top, it is mu«ﬁl more
serious and really means the answer
requested should be taken seriously,
A deadline is set for an answer and
even though such is received promis-
ing immediate action {n detall, a sec-
ond ...

Step 3. Inspection is then made
after the deadline date is reached, to
determine if compliance has been
accomplished fully and the violations
no longer exist. Such an inspection
usually takes place within 60 days.
This completes the MAM stage of this
procedure which has not heen re-
cluired by statute or the language of
the law itself, but has been developed
purely as a matter of policy as a
means of dealing with sanitation
problems, in the hopes of avoiding
prosecution when companies are ob-
viously willing to take voluntary cor-
rective action and really do so,

A second stage is then Initiated if
there is n failure to answer the letter

or if the follow-up inspection 1 el
that an insanitary condition h. s not
been satisfactorily remedied,

Here the Branch Office issies 5
notice of hearing under Sectior: 105 of
the Food, Drug and Cosmeti: Act
whereby the company is invited 1o ay
informal hearing to be held in the
District Office of the FDA, Such an
invitation is called a “Citation.”

This notice will go not only 1o the
corporate firm but also to those indi.
viduals who, in the opinion of the Ad.
ministration, ‘are responsible for the
conditions having occurred, At the
hearing, those summoned will have
an opportunity to ent their side of
thecaseinnneﬂl;:stohyandper-
suade the FDA to take no further
action.

Actually, if as a result of the frst
inspection, the whole sequence of ac-
tions goes this far, the firm is clearly
in trouble. Drastic remedial actions
must be taken and explained at the
hearing; but today, if a case reaches
this point, it would be an exception if
it did not.

The drastic steps to be taken are
not necessarily legal ones, but are
basically technical ones involving the
best of sanitation planning, It is here
that a firm needs a good, qualified
Sanitation Consultant. As a matter of
fact, one should have been retained
in the first place and certainly after
the first letter, The Food and Drug
Administration allows firms a: op-
portunity to correct and institut - new
programs to comply with the '.w in
various stages of their actions, 1 t the
best rdefense will always lie in ' now-
ing and exerclsing not only your
rights, but your responsibilit s as
well, and the consequences ar such
that they fully merit your gett g all
the help you can from tec nical
sources,
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Product Liability
—from page 2§
based on the best information you
have available, and not wait until you
have conducted ten years of rescar
before taking action. The nature of
the problem is such that it is impos-
sible to determine all of the answers
in advance, anyway.,
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“no wait” weights!

Waen you buy freshly-milled truck-delivered SAMCO No. 1 Semolina
fr 'm Seaboard there's no weight guessing. You , )
re .eive the exact amount of product you pay for, Here's why:
Ei ch empty truck is driven on to the platform scale at the mill

si'2 and the tare weight recorded on the weight ticket.

Thie truck is then pulled a few yards to a loadout bin which rests on
load cells. Product Is aulomatlca!lyhmoasured alndf ;ha truck
gravity-filled In minutes. Back to the same scale for

racort:lng of gross weight. Then product, accompanied by the weight

ticket, Is quickly on the way.

SAMCO No. 1 Semolina . . . freshly-milled, truck-delivered,
exact weights,

Seaboard . . . the modern milling people.

Seaboard Allied Milling
Corporation
P.0. Box 19148,
Kansas City, Mo. 64141
(816) 561 9200
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Defend Free Enterprise System

Tha most serious challenge we
face today as business leaders is
the challenge of perpetuating our free
enterprise system,” Edwin D. Dodd,
president and chief executive officer
of Owens-lllinols, Inc., told execu-
tives of the corrugated box industry
meeting in Palm Beach, Florida.

Dodd made the comment in review-
ing the past, present and future of
corrugated packaging at the Spring
Meeting of the Fibre Box Association,
Ten years ago, as executive vice presi-
dent of O-I and general manager of
its Forest Produets Division, he head-
ed the trade group which represents
almost 80 percent of the $5.6-billion
industry’s production,

What Has Happened

“A lot has happened in the packag-
ing industry” in &a intervening years,
Dodd noted. “The economic value of
Fnel:agfng has increased 117 percent,
rom some $13.8 billion in 1985 to an
estimated $30 billion in 18757

“At the same time,” according to
Dodd, “we've witnessed some dra-
matic changes in the business environ-
ment, We've all felt the impact of
legislation which often scems punitive
to the packaging industry rather than
beneficial to soclety as a whole”

Citing the Oregon Bottle Bill, Dodd
said that it was “detrimental to the
packaging industry and . . . does not
get to the root of the litter problem.”

He also singled out the tighter con-
trols placed on commercinl use of
Federal lands, “Restricted or curtailed
wood harvesting from (these) lands
brought about by so-called preserva-
tionists helps no one,” he charged,
“while prudent harvesting and en-
lightened management of these lands
would actually improve them as na-
ture havens while at the same time
providing nceded fibre to mills and
other wood-using industries.”

Wage and price controls, an alarm-
ing growth in the governmental sector
of the economy, and persistent in-
creases in welfare legislation, inflation
and taxes were also noted. As a result
of these social, political and economic
changes, Dodd said that “I think the
challenge facing us as businessmen
and individuals is to play a bigger part
in directing the changes that will con-
tinue to occur.”
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Savings Needed

As background to the serlousness of
the situation, Dodd said that "Our
economy has become excessively con-
sumption oriented, with economic
policies and taxes favoring consump-
tion rather than savings and capital
formation.” In contrast to this situa-
tion, he noted that “To meet future
needs, there must be an immediate
and significant upturn in corporate
profits and in the personal savings
rate of Americans” to provide the
capital needed for industrial replace-
ment and expansion.

“Availability of capital makes pos-
sible increased productivity which
provides more real wages, helps stem
inflation, creates additional products,
spending, and continuaton of an im-
proved standard of living,” Dodd said.
To achieve this availability, he called
on the executives to “speak out al
every available opportunity in behalf
of more equitable economic policles.”
He listed among the major needs a
balanced national budget, tax policies
which encourage private investment,
and depreciation allowances which
adequately ~-ovide for replacement
of facilities and machines.

Industry Has Matured

Within the present business climate,
Dodd told his audience that *Your
industry has matured considerably
over the past ten years, in terms of
technical capabilities and the respect
you command among your custom-
ers.”

The encouraging trend, according
to Dodd, “is that profits did not show
the sharp declines (in 1874 and 1975)
experienced during prior periods of
decreasing demand.” Even so, he said,
“Continued emphasis on efficlency
improvements will remain necessary
if you are to stay on top of future de-
mand by providing the Broﬂts essen-
tial to capital expansion.

Rising Income Boosts
Away-from-Home Eating

Rising family incomes exert an im-
portant influence on foodservice in-
dustry sales, Upper-income families
make above-average expentures for
food away from home, according to
Bureau of Labor Statistics’ “Consumer

Expenditure Survey.” Furthern .re, 4
families move up the incom s
to the $25,000 + bracket, the o olyg
dollar amount they spend on : od
way from home increases at a1 aceel
erated pace.

For the future, current proj ctio
indicate a rapid expansion ., {
825,000 + annual income cla... |
1980, they are roleclcd to geoent
31.1% of total Fno away-froni-ho
expenditures—closing the gap on tl
$15,000-325,000 families—who wi
account for 37.6% of the total foo
away-from-home dollar in 1850,

By 1685, asuming that there will b
a 4% annual income growth rate, f:
ilies with incomnes of $25,000 +a
projected to originate up to 45% g
food away-from-home expenditure
Overnall, taking all income groups int
consideration, family food away-fro
home expenditures should rise b
45-60%, in real terms, from 1973-108
—solely from family income growt

Eating Better at Less
Relative Cost

Per-capita food consumption fo
1976 may be up as much as 2%
from, and may even exceed 1972
record high—reflecting both mo
ample supplies and stronger deman
associated with improved domesli
economic conditions, Most of the i
crease will result from a nealy 5
rise for red meats, and a 9% i cres
for poultry—with fish consu ptio
about 2% larger, dairy product 1sey
slightly, and egg consumptior abou
equal to last year's, Among crc  fo
categories, sugar use may risc 1hou
5% from 1975's depressed lev . ang
vegetable oil consumption may e Ul
about a tenth. Per-capita use ¢ fruil
and vegetables may be slightly  ighe
These increases should more t! 1 off
set declines indicated for frc 1 PO
tatoes and colffec.

All this is actually costing ti * con
sumer less in terms of dispos’le it
come, Since disposable persoral it
come should continue to risc mon
rapidly than personal consumplion €*
penditures for food, this ratio for ol
of 1976 will average less thun i
17.1% of 1975—a decline that's on
“positive side,”

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, speclalizing in
all matters 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

oodles.
3—Semolina ond Flour Analysis.

4—Micro-analysis for extraneous matter.

5—Sanitary Plont Surveys.
6—Pesticides Analysis.

T—Bacteriological Tests for Salmo: alic, ete.

tw f equl t for the price of one:
8—Nautritional Analysis Sarven 54 o0 Bsenn ¢ aiiebentior o
James J. Winston, Director a0 .

156 Chambers Street
New York, N.Y. 10007

REVOLUTIONARY
DIE WASHER

developed and proven at Golden Grain
45 minutes to 1% hours washing time, depending upon
die thickness,
Va as big.

Much less maintenance: In 10 months al Golden Grain it
has required NO mainlenance, whereas thair convantional
die washers require about four hours a week. Fewer
moving paris. Fixed nozzles. No leakage

All parts standard Off-the-shell

MICRODRY

Degpt. 00, Microdry Corp., 3111 Fostorla Way, San Ramon, CA 94583, 415/837-9108

IT'S YOUR MOVE.
Keep |

YOUR KEY MEN
INFORMED,

When you keep up
on news of the industry
it is easy to tell who doesn't.

Send the MACARONI JOURNAL to:

Title =

Company —

Address. e

City

State. Zip

Bil me ——  Bill the Company

Twelve monthly issues $10; add $2.50 for foreign postage.
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International Multifoods

Record sales and earnings were re-

rted today by International Multi-
oods Cor,). for the third quarter and
nine monti's ended Nov. 30.

Net earnings iu the third quarter
were $6,746,000, equivalent to B8
cents per common share, compared
with 85,718,000, or 77 cents per share,
last year, Sales were $226,205,000, up
from $213,559,000, last year,

The net impact of foreign currency
fluctuations in the third quarter re-
duced earnings by $614,000, or 8 cents
per share.

For the nine months, Multifoods net
earnings were $15,309,000, or $1.96
per share, compared with $11,422,000,
or $1.53 per share, last year, Sales for
the nine months were $641,322,000,
compared with $508,208,000 in the
same period last fiscal year.

" Willlam G. Phillips, Multifoods
chairman, said that the fine third-
quarter performance virtually assured
that Multifoods would achieve its
earnings goals for the year, despite
anticipated foreign currency losses
between 15 and 20 cents in the fourth
quarter, Earlier it was felt a greater
impact would occur in the third
quarter.

Darrell Runke, Multifoods presi-
dent, said that operational gains were
made during the third quarter in all
four markets the Company serves.

In the Away-from-Home Eating
field, eamnings were up sharply, led
by the performance of the Mister
Donut chain, he said, Consumer-prod-
ucts earnings increased worldwide
with family flour, consumer mixes
and Canadian glassgoods as leaders,
he added. The Decorative Accessories
operations, which had been losing
money, operated at about break-even
for the quarter, Runke said.

Eamings from Industrial Foods
murketing also increased worldwide,
he added, with bakery mixes, durum
operations and exports showit:ﬁ strong
improvement, Runke said that the
Company’s frozen portion-control
meat operations continued to incur
losses during the quarter.

The Multifoods president said that
Agriculture maketing world wide

again turned in a strong performance
for the quarter.

General Mills

Sales and net earnings of General
Mills, Inc., in the second quarter end-
ed Nov, 28 were the highest for any
three-month period in the company’s
history, according to E. Robert Kin-
ney, president,

Net earnings in the 13 weeks ended
Nov. 28 totaled $39,675,000, equal to
80¢ per share on the common stock,
up 16% from $34,208,000, or 70c, in the
second quarter last year, .

Sales in the quarter—generally the
company's largest in sales and earn-
ings—totaled $828,193,000, up 8%
from $762,976,000,

For the first half of the fiscal year,
net earnings totaled a record $71,-
800,000, or $1.45 per share, up 22%
from $58925000, or $1.20. Sales
totaled $1,548,319,000, also'a new rec-
ord and an increase of 12% from
$1,388,052,000 a year ago.

The second quarter eamings gain
was achieved despite a charge to
earnings of approximately $7 million,
or 14¢ per share, resulting from
devaluations of the Mexican peso
in relation to the company’s Mexican
toy subsidiary, Results from last year's
second quarter were reduced by about
$3 milllon, or 6¢ per share, to reflect
the net cffect of the sale of the Silna
doubleknit manufacturing operation,
write-off of a portion of goodwill in
the company’s travel venture, a gain
from restructuring of a German toy
operation and part of the cost for con-
;:Ox:il:g a protein plant to package

Food, non-food gains

Mr. Kinney said the first-half oper-
ating gains primarily reflect broadly-
based strength within the company's
diversified food, consumer non-foods
and specialty chemical businesses. He
said the operating gain was split about
evenly between food and non-food
business segments, Substantially all
of the 12% sales gain reflected volume
increases, Mr, Kinney said.

Mr. Kinney said General Mills in-
creased first-half return on sales from
4.2¢ to 4.6¢ per sales dollar by a com-
bination of improved plant produc-
tivity, expense control and moderat-
ing agricultural prices, which he said
helped offset significantly increased
costs of labor, distribution, freight and

* energy.
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Noting that the company’ fo
business continued to perfori we
‘including the seasonally-im ortag
consumer flour activity,” Mr. innefll
said that the major contributor to
second quarter operating pro:t gai
came from non-food areas, ) ari
larly strong, he said, were wo:'dwid
craft, game and toy operation:.

he 5 inner Difference

A o orful two-thirds-page ad for
.. macaronl and spaghetti, just
e no t of a multi-media push for
e pasta products, will appear in
ious Midwestern and Southern re-
.nal ~ditions of February Family
«dle, Good Housekeeping and Wo-
un's 112y,

Headlined “The Skinner differ-
xe” the ad explains how the Skin-
people make their macaroni and
ghetti products from 100% Amber
m Semolina, recognized as “the
st pasta ingredient in the world.”
ot other brands blend Semolina
ih less expensive types of flour, ac-
wling to the Skinner Arm.

The msgulna campaign will be
sorted by television, low-cost-per-
eving ads in TV Guide, and news-
boer ads featuring attractive con-
mer coupoi offers.

International into

Mexican-style Fast Food

International Multifoods Corp, a
nounced its intention to move into th
Mexican-style fast food husined
through the planned acquisition of th
Taco Patio chain,

Multifoods and Mr. Beef Restau
ants, Inc., operator of the Taco Pati
chain, Fort Worth, Tex., announ
an agreement in principle und
which Mr, Beef would be acquired
by the Minneapolis-based Multifoo
in a pooling-of-interests transaction.

William G. Phillips, Multifoodf#
chairman, and Jack Grimm, Mr. B
president, said the agreement in prin
ciple anticipates that 110,000 shar
of Multifoods common stock would
be issued in the acquisition.

Mr. Beef, founded in 1668, operat
a chain of 24 Mexican-style fast food
outlets called Taco Patio and twe
smaller' fast food chains calll M
Beef and Chuc Wagun, all primaril
in the Dallas-Fort Worth arci. Th
company had sales last fisc' yes
(ended August 31) of $5.7 mil' m

Multifoods is a broadly bas: 1 35
million food company operatin in th
away-from-home eating, consu °r, i
dustrial and agricultural area:

The acquisition agreement
“ject to approval by the beard
rectors of both companies @
Beefs shareholders.

Sinner Personnel

Jiy T. Borman has been named
rasportation/Distribution Coordi-
ator of the Skinner Macaroni Com-
N y.

Borman will coordinate product
tipment to and the maintenance of
dequate supply at Skinner ware-
huses and distribution centers that
eve 32 states,

A 1076 graduate of the University
4 Nebraska at Lincoln, Borman holds
I Bac'ielor of Science degree in
wthe: atics and economies. Borman
wikec in production at Skinner part
ime 51 1ce 1975 while attending col-
Fge p: or to his promotion.

Bon an, 24, and his wife, Mary De,
mide 1 Omaha and are the parents
Sulli s ¢ ., Tyler Thomas, born Novem-

of diglle ;
I M % I8 .

hav. y Names Two
Wil 1 lanagers
Two new flour mill managers are
“ed in Peavey Company’s Indus-
. Trods Group. Kenneth R, John-
™ is Manager-Alton Mill, Alton,
linois, and Kevin Mack is Manager-
buffale Mill, Buffalo, New York.
Johnson will have responsibility
hl:acrations of the Alton Mill which
ily production capacity for over
8000 hundredweights (cwts.) of hard
heat, soft wheat and whole wheat

incit, 1977

Fewer Fluctuations in
Food Prices

Food price increases in 1971 We &
lower than increases for other key
expenditures in the Consumer Pricd
Index according to Grocery Mant
facturers of America, Food increased
06% in the Brst ten months whild
transportation rose 7%, medical €2
7% and gas and electricity 10%
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bakery flour and a mix plant with
daily capacity for 2,000 cwts. of flour-
based hakery and food service mixes
for donuts, cakes, breads, rolls and
sweet doughs.

Mack will have responsibility for
operation of the Buffalo Mill with
daily production capacity of 10,100
cwts. of hard wheat and whole wheat
bakery flour and 5,200 ewts, of durum
products for pasta manutaciirers.

Johnson succeeds Dwight E. Ruyle
who has retired after a 20-year career
with Peavey. Johnson has 23 years in
the milling business and moves to
head Peavey’s largest mill from
Buffalo, New York where he had been
mill manager for the last year. He
‘alned Peavey's flour quality control
aboratoyy in Minneapolis in 1853 and
became chief chemist at the Alton
Mill in 1667, Johnson was production
manager at the Alton Mill from 1970-
768 when he went to Buffalo,

Mack’s career in milling began in
1968 when he joined Colorado Milling
& Elevator Company, Denver. Peavey
acquired CM&E in 1969, Mack was
financial manager and corporate sec-
retary of CM&E when it was merged
fnto Peavey's Industrial Foods Group
in 1975. He subsequently moved into
milling operations and was assistant
operations manager in the Industrial
Foods Group prior to being named
to head the Buffalo Mill.

Americun Beauty Promotes
Chicagc Market

American Beauty Macaroni Com-
pany, already one of the top sellers
of pasta products nationally, is be-
ginning a newspaper and radio adver-
tising campaign aimed at the Chicago
market. According to American
Beauty spokesman John Cimino, the
company has retained Biddle Adver-
tising—Chicago to develop ads with
a humorous flavor to reach Chicago-
area consumers, retailers, and food
brokers. The campalgns debuted in
February, according to Cimino. The
American Beauty name and its dis-
tinctive red roses trademark go back
to the company's origins in 1912.

Biddle is a $15 million agency
prominent in food advertising, market-
ing and promotion in Chicago and
throughout the United States.
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Mueller Uses Mothers

“It takes u mother to sell a mother,”
says trade advertising of the C. F.
Mueller Co,, Jersey City, N.J.

The announcement continues:
“Mueller’s has added three new peo- .
ple to its sale force—Pat Boone's |
mother, Julius Erving's mother and
Dr. Joyce Brathers' mother. We think
when it comes to selling mothers,
mothers know best. Which is why
these three delightful women will be
on radio and television lelling other
mothers about their children’s favo-
rite dishes. All made with Mueller's
macaroni, spaghetti and egg noodles.”

Ronco Opens
Spring Campaign

Ronco Foods of Memphis are run-
ning a seres of full-color ads in Fam-
{ly Circle magazine for the sixth suc-
cessive year.

Print advertising is also running in
Better Homes & Gardens, with tele-
vision support scheduled for all major
Southern markets,

Cope in the first ad reads: “The best
spaghetti in Italy is made from semo-
lina, So is Ronco spaghetti.

“Ronco makes spaghetti the same
way the Italians do, with 100% semo-
lina. Semolina is milled from the heart
of durum wheat. And it's why Ronco
spaghetti keeps its taste and texture
any way you serve it. Ronco—that's
Italian for good eating.”

A recipe for Chicken Tetrazzini is
given. |

International Multifoods
‘Elects New Vice President

Earl N. Sonnesyn was elected cor-
porate vice president—grain opera-
tions for International Multifoods
Corp.

Following the action by the com-
pany's Board of Directors, his respon-
sibilities will include all Multifoods
grain procurement and merchandising
operations,

Sormesyn, who has been with the
company 30 years, has held various
grain management positions. Last July
he was named division vice president
and general manager of Multifoods’
grain division.

Sonnesyn, 51, is a 1947 graduate of
the University of Minnesota.
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Moisture Measurement
Brochure Offered by
Omega Controls Corp.

A six page brochure describing in-
dustry’s most accurate moisture gaug-
ing system is available from Omega
Controls Corporation.

The MM-600 system uses advanced
microwave absorption techniques to
measure the moisture content in non-
metallic solids and liquids to an ac-
curacy of 0.1%. Typical applications
include the measurement of molsture
in pulp and [;nper products, construc-
tion materials (i.e., hard board, in-
sulation board, puiticle board, ceiling
tile and roofing felt), foods such as
coffee, tea, grains feeds, pasta, po-
tatoez and sugar beets, pharma-
ceuticals, soap and tobacco, and the
measurement of the amount of latex
applied to carpets and fabrics.

The brochure covers principle of
operation, calibration, system com-
ponents including microwave sensors,
applications and specifications.

For further information contact
Clyde Davis, President, Omega Con-
trols Corporation, 1542 Moulten Park-
way, Tustin, California 92680, (714)
731-2233,
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H. . Joa Hale

Crop Quality Council

H. D. (Joe) Hale, president of ADM
Milling Co., Shawnee Mission, Kas.,
was elected chairman of the Crop
Quality Council at its annual meeting
in Minneapolis. Mr. Hale succeeds
Robert W. Bolton, president of At-
wood-Larson Co., as chairman. Mr.
Hale is onl;’ the second person from
outside the Minneapolis area to serve
as chairman and he is the first to
serve simultaneously as chairman of
the board of Crop Quality Council
and chairman of the executive com-
mittee of the Wheat Improvement
Association, which has its headquart-
ers in Manhattan, Kas,

Melvi H. Middents, vice-president,
Commodity Marketing Division, Car-
gill, Inc,, was elected vice-chaivman
of the Council, succeeding Darryl J.
Woodland, who has retired as vice-
president of General Mills, Inc. John
M. Selover, vice-president of North-
western National Bank, was named
treasurer,

Newly elected to the board were_

Thomas J. Lee, vice-president, Gen-
eral Mills, Inc., succeeding Mr. Wood-
land, and Earl N. Sonnesyn, vice-
president, International Multifoods
Corp., succeeding Monford M. Bee-
son, who retired recently as vice-
president of Multifoods.

Vance V. Goodfellow was re-
elected president. Virgil L. Jons was
promoted to executive vice-president
and continues as secretary.

Educational and research activities
of the Council will be pursued during
the coming year, with particular em-
phasis on cereal grains improvement,
stem rust control, and support of a
new national plant disease detection

{
|
program being carried out by t| - U 4

Department of Agriculture, Mr, oo
fellow said,

e’ve been going together for
o s N o B nearly 50 years.

of Wheat Flour Institute A T P
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will become the new Director of th i s alios gta G g T N " freps gl e
Wheat Flour Institute, She will s RO C . ® il R T

in that capacity as the newest mem B e : '

ber of the Millers' National Fede
tion staff in Washington, D.C. For th
past 12 years she has been Execut
Director of the Dairy Councll g
Great Kansas City,

Joan first went to Dairy Council o
Greater Kansas city in 1061 as Assist
ant Director in charge of coordinatir
the nutrition promotion programs
the Metropolitan area, Then in 108
she was promoted to Executive D
rector, a position with broader autho
ity to establish program objective
plus more work on budgetary matte
staff recruitment and evelopin!g 0
supervising professional and clerio
staffs,

On the education side, Joan grad
uated from Iowa State University wit
a Bachelor of Science in Dictetic
then attended Yale-New Haven Med
ical Center working as a Dietetic ]
tern—which in tum qualified her fa
membership in the American Dietet
Association, Next she earned her Ma
ters Degree in Business Administ
tion by attending night school it th
University of Missouri—Kans: Cit
School of Administration.

She succeeds H, Howard Lai 'm¢
who is now president of the 1 ema
tional Institute of Foods and mil
Living, Inc., Chicago.

i Frokta Biogtae

Diamond International Corporation
Packaging Products Division
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Cargill Supports Researc

A $4,000 research grant ha Dbee
made by Cargill, Inc. to the party
ment of cereal chemistry anc techi
nology at North Dakota Stat Unif
versity, it was announced by ('r’ llg
J. Banasik, department chairni.i.

Mr. Banasik noted that the :ran
are for research almed at improving
the processing and nutritional uali
of cereal grains and to ascertain ™4
effects of food additives on the quali
of pasta products.
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