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. Miller tays National Macaroni Week can produce extra profits in related item sales. In

very popular recips, spoghetti and meat sauce, two pounds of spaghetti retailing for about
| will sell approximately $10.00 in related items from the meat, dairy, produce and produce
M of the supermarket.
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Why? It's obvious, Pride! We.alone are responsiblg RN 4 L%
'['?C:Jhﬁiﬁabcekfgg we print, we want to be proud of iy ' s . 557 Third Ave., Brooklyn, N.Y. 11215
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To control product quality and quantity, climinating tlaws such
as dough rings, roughness, splits, brcakage, collapsing, uncven

wall thickness and poor color and shape, dies should be returned
Fold-Pak (formerly Fibreboard) is synonymous W
pasta packaging. We make packages for the best
pasta manufacturers in the business — (have bee = Result: Troduble-tree operation and maximum production output.
doing it for years). -

tor repair and rcconditioning at intcrvals of 3 to 6 months.

PO BRI (O SR AT P S T O

s D. MALDARI & SONS, INC.

Now with Fold-Pak, a truly employee owned com-
pany, you can expect and get a superior package.

Phone: (212) 499-3555

Fold-Pak Corp., Newark, New York 14513/315-331-3200
Englewood Cliffs Sales Office: 560 Sylvan Ave.
Englewood Cliffs, N.J. 07632/201-568-7800
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Western Area:
Vincent DeDomenico

National Macaroni Week Spice Attitudes

The twenty-eighth annual macaroni  The America oci
Week will be celebrated October 8-15, tion did a rct:«tmftl li?l’i!cel.;n’:‘;: ‘:3,::; nd]
The event was announced at the ascertained that the average fe
Eleventh Macaroni Family Reunion head of a household is under - 3; bees
Aiecul Delc for the New York press corps at Tiro to college; cnoks for a family if
L A Segno in Greenwich Village. New with an income above $15,0: ), Shes
York City, where the macaroni makers  tried 20 different spices—ha 17 m
Canadas g0 to eat macaroni. hand. Her favorite nationali ' foods
John 1. Ronald Some twenty editors from national are spaghetti, chili and lasag .
magazines and major metropolitan
At Large: newspapers went on a Spaghetti Safari
L. M. (Andy) Anderson to see the durum harvest in North
Ernest J. Ravarino Dakota, go through a mill, visit the No Duty on ltalian
Minneapolis Grain Exchange and the Tomato Products

ultra-new Creamette macaroni plant, I
Stories have already hit the pra;pcrs oy et aian

MACARONI JOURNAL
Subscription rates

Domestic $10.00 per year and a report will appear Jeewlad agiin imposing & Ay
Lol e E1LI0 p 1o o e S s oM e e
SSS— ) [ Y. %
Back coples ....coccececeanenen..$2,00 each The industry can be proud of the

Under the countervailing duty lav,
the Treasury can impose duties 00
imported Froducu subsidized by tbe
country of origin. But the Treasuny

longevity and effectiveness of its prod-
The. Macaronl Journal is registered with  MCt promotional program. While it has
the U.S. Patent Office. the support of most of the industry, it
Pubiished monthly by the Ntional could use a little help from some of its ¢y dies
Published monthy by the Nolior said it determined the only subsi
as Its official '::ulmc::?; slm“:t N:n:": 1919, {HEncU /NS dong (hels et paid by the Italian povermeikt W
Saondichan Sl pad 0 A More promotion for wheat foods small and limited to 1975, when i
Wisconsin, ond Palatine, llinols. appears likely with the passage of the ports of tomato products to this cour
; new Farm Bill . . . see page 34, try reached $7.3 million.
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" Macaroni Journal L

bolor spd with the working title In Sunday Supplements; photo- Feese, will soon celebrate their big

llional Macaroni Institute trans- placed with general features, Slim

fosibly geared to men cooking,
THE MAcARON! JOURNA Bleiopry 1994
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AC. \RONI WEEK--a national publicity effort for macaroni products
Publicity Covers National Macaroni Week in Every Media
cookery. Papers using rotogravure

have been sent recipes and photos for
Galley Goulush with Noodles and

Mariner's Macaroni, A good way to

sail into a high score. .

Mujor Market Daily Newspapers i

will receive black-and-white photo- g

gr::}:hs as well as color with recipes o

and stories stressing macaroni’s hene- 14

fits and advantages. These are sup- )

plied on an exclusive betis to food 3

editors in 219 standard metropolitan

areas, with 26,000,000 per mailing. !

For Television, a kit will incorpor- “al

ate the sports and eating-at-home i

themes. A special radio seript will be .

sent to 700 commentators of women’s 4

interest programs. Dise {ockcys will 3

be alerted to  National Macaroni [ Hiis

Week, ' 18

54 Trade releases will be geared to the §

% fact that $1 in sales of macaroni I

g SR A i ﬁ products generates $10 of related R

S NGO\ i M i i S84 jtem sales. 'I

ttbie Miller h lar recipe, spaghetti ond meat souce, which will generate $10 b b = i

of ulolm; :umuh $1 p:m:ag' spaghettl sold in the supermurkoeh Nl.f:v:tsll-ll(t:v zf“{::!‘sl Eﬁ?m?l?[%fl:n:?::d(: .‘ :

with pasta shapes to carry the related i

Natioun] Macaroni Week, October ~ Bon  Appetit—background maca-  jtem message. On August 8 the place- “h

15,1977, has the theme “Make Eat- roni story based on Pasta Portfolio ment said: “You can move a lot more a8

pg at Home o Fun Event.” “Enter- information. ham if you move a lot more pasta— i

mment” is a key reason people eat  Sepin—Negro magazine with pri-  When this little piggy goes to market, -

L With a little imagination the at- narily black readership will carry a  he ends up as ham, roasts, bacon and \

ome meal can be as “special” as well pasta feature. sausages—all great profit partners C i

seasy and quick to prepare. Sills is 7.y, Guide—October or November With pasta products. The National il

ning + “quarter-of-an-hour” series o6 will have a color feature geared  Macaroni Institute.” E
pasta n enus complete from entree “Quick, quick, quick” pasta sauces. Subsequent ads are scheduled for
:,hs;"“ n 15 minutes. Weightwatchers—October or  No- September 12, October 3, November

‘l:l' mtl:;_:'l;glnzmes vill corry vember issue will have a feature em- ;{'m‘d D|'~‘¢'°""!'|"-‘F 5-dTll“-'§"r"‘°1:l“1("j copy :
e ; phasizing pasta sauces using a varicty for poultry, seatood, beel anc cheese. i
venle n will have a three-page of macaroni shapes, “Turkeys, chickens, ducks and g

Big loodle” to emphasize easy- graphs have been placed with Family ~ scason. They have something else In

pnake ishes, using a variety of Weekly and Parade for pasta features,  common, they all go well with maca- %

YOU CAN MOVE :
A LOT MORE HAM B
IF YOU MOVE A LOT
MORE PASTA ‘

P Newspaper  Syndicates:  Cecil,

Daisy- nagazine published by Girl nmwnfg,.ff of yAssuciu.lod Press’:
Wis o' America for the 6-11 age Ajleen Claire of Newspaper Enter-
PP, o three-page story entitled |rises Association, Joan O'Sullivan
a 1 ‘mer,” featuring materlals 5,4 Alice Denhoff of King Features;
m the Vational Macaronl Institute  Ella Elvin, New York Daily News;
a Por {0“" including sketches and  purhara Mora, Westchester Rockland
Pes. Circulation: 200,000, Newspapers;  Marle  Cooke,  Afro-
Teen Beat—reaches 500,000 young-  American Newspapers, have all been
en fro11 9 to 18 years. A color story  supplied special material for National
sheduled based on one or more of  Macaroni Weck. Other stories will be

"encles, Gourmet, Copley News Service
ﬂ)’f.ng Colors—Branilf  Airlines among others. ha ends up as ham, rosats, bacon and sautages —
i Eulne—wiil have a color Stﬂl'y, N’ewspnpers I.l!lllg co[ur—Encrgy oll greal prolit pariners with pasis products.

providing pasta is a natural for galley  NATIONAL MACARONI INSTITUTE

Whan (his litle piggy goes lo maikel,
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When you need a repl hent part desperately,

DEMAC O ELIVERS!

When down-time’s gqou down,

DEMACO lEl.l VERS!

When you need more g uctlon equipment,

IVERS!

@ From a single replacement part to a sub-assembly, Demaco will ship
to you within 48 hours.

Of course, for larger orders such as Presses or Continuous Lines, more time
\ is required, but . . . when the delivery date comes up on your calendar. .

Demaco delivers!
Isn‘t that kind of service worth investigating?

Want more details? Contact

DE FRANCISCI MACHINE CORPORATION

280 Wallabout St., Brookivn, N.Y. 11206 s  Phone: (212) 963-6000
Woestern Rep:  Hoskins Co., Box F, Libertyville, lllinols 60048 e Phone: 312-362-1031

i |

Ask about | |
DEMACO'S |

24HOUR | ||
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roni products, so feature poultry with
elbow macaroni, spaghetti and e
noodles for a neat and profitable re-
lated sales package.”

“Use pesta as bait to build more
seafood sales, Tuna-Noodle Casserole,
Spaghetti with Shrimp Sauce, Elbow

acaroni und Cheese with fried fish
—just a few of the scores of Pasta/
Seafood profit pairs.”

“Beef up your profits with Pasta
and Beel. More than $10 billion
worth of leef is sold annually and
lots of it is ground beef, pot roasts
and steak which really relate to elbow
macaroni, spaghetti, egg noodles and
other pasta products.”

Copy is being prepared for cheese
and then the series will be repeated.

Pasta References

Pasta Primer leaflet containing the
following: What is Pasta? How is
Pasta maile? Why is Pasta Nutritious?
Can Calorde Counters Enjoy Pasta?
How to Shop for Pasta; How to Store
Pasta: How to Cook Pasta; plus four
recipes. These leaflets sell for 5¢ each
shipped f.o.b. Appleton, Wisconsin,

Pasta Portfolio is a 28-page booklet
containing: Manufacture of Macaroni
Products; High Quality Hard Wheat
For Macaroni Products; Semolina
and/or Hard Wheat Flour for Maca-
ronl; "he Many Shapes of Macaroni;
Guide to Buying and Use of Maca-
roni Products; Basic Directions for
Cooking Macaroni Products; Food
Value of Macaroni Products, How to
use Leftover Macaroni; Etiquette of
Spaghetti Eating; Macaroni Legends,
This booklet sells for 40¢ each shipped
f.ob. Appleton, Wisconsin, Both the
Pasta P’rimer and the Pasta Portfolio
may he ordered from the National
Macaroni Institute office in Palatine,
linois.

Press Releases

An annual special event, the Maca-
roni Family Reunion at Tiro A Segno,
famous Italian cuisine in the village of
New York City, saw over 100 mem-
bers of the New York media from
magazines, newspaper syndicates lo-
cal newspapers, syndicated Sunday
supplements, television and radio,
mingle with macaroni manufacturers
from the National Macaroni Institute
who updated them on current trends
within the industry.

R R

R

PR

Spaghetti with Eggplent Sauce

Press Party

Homemade pasta meals save
money. Women with busy schedr':s,
inside and outside the home, find
kitchen time at a minimum, Eating
out may seem a solution, but if done
frequently, can prove costly, Why not
depend upon convenience foods like
pasta for meals that can be made
quickly and inexpensively? Allow
about 45 minutes to prepare,

Here 15 a recipe for Spaghetti with
Eggplant Sauce. A generous portion
costs only 44 cents, While the sauce
and spa§hcm cook, toss a simple
green salad and arrange some sea-
sonal fruit for dessert, Chances are
the meal for each dinner will be less
than a dollar. (Costs based on New
York City prices).

When you serve meals like these,
you're also assured of good nutrition.
Sggﬁhcltl. elbow macaroni and egg
noodles made frum durum and/or
other high quality wheat have a good
distribution of amino acids . . . im-
portant for our protein intake, These
are significant amounts of the B
vitamins—niacin, thiamine and ribo-
flavin—in addition to iron, Pasta is a

low fat, low sodium, easily digested
food,

Spaghetti with Eggplant Sauce
(Makes 4 servings)
% cup salad oil
1 eggplant (about 1 pound)
pared and diced
1 can (16 ounces) tomatoes
1 can (8 ounces) tomato sauce
% teaspoon oregano
¥4 teaspoon basi
Dash crushed red pepper
8 ounces spaghetti

1 tablespoon salt

3 quarts boiling water
rated Parmesan cheese

In a large skillet: heat oil, ok
plant until lightly browned sfimipd
often. Add tomatoes, tomat. sy
oregano, basil and red pepp-r. Cog
uncovered 25 minutes or unil (hig
ened. Cover and cook over fow Jey
15 minutes longer,

Meanwhile, gradually add 5
ghetti and salt to rapidly hoiliyg
water so that water continues to byl
Cook uncovered, stirring occasionall
until tender, Drain in colander, Sen
spaghetti with eggplant sauce an

eese,

Cost per serving: approximately
cents (based on New York Ciy
prices.)

Cycling Macaroni Salad
(Makes about 4 servings)
8 ounces elbow macaroni
Salt
3 quarts boiling water
1 cucumber
1 can (15% ounces) red kidney
beans, drained
¥ cup salad oil
2 tablespaons vinegar
2 teaspoons minced onion
% teaspoon sugar
Y teaspoon pepper

Gradually add macaroni and |
tablespoon salt to rapidly Imim
water so that water continue: to boi
Cook uncovered, stirring occa fonall,
until tender. Drain in coland r, Rin
with cold water; drain again.

Score cucumber, halve lei sthwiy]
and slice thinly. Combine n :caron
cucumber slices and kidney ' eans iy

Cycling Macoreni Saled

dluu; C. ROSSOTTI, President

WHY YOU MUST PUT YOUR
BEST FACE FORWARD

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

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

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

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

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

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

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

Telephone (201) 944-7972
Established in 1898

JACK E. ROSSOTTI, Vice President

THE MAcAroNT Jourit KTossR 1977
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a bowl. Mix together salad oil, vine-
gar, I teaspoon salt, onion, sugar and
pepper. Toss with macaroni misture,
Refrigerate several hours to blend
flavors.

Cost per serving: approximatcly 26
cents (based  on New  York  City
prices).

Oringe Noodle Pudding
(Makes 4 servings)
4 omnees fine egg noadles
{nbout 2 cups)
1'a teaspoons salt
1'% quarts hoiling water
%2 cups orange juice

3 tablespoons corstarch

2. lulllt-spnuns butter or margarine

Y4 cup honey

1 teaspoon lemon juice

1 ripe hanana, thinly sliced

I medivm apple, cored and dieed

Gradually add noodles and salt to
rapidly hoiling water so that water
continues to boil. Cook uncovered,
stirring  oceasionally, wntil  tender.
Drain in colander,

In sancepan, stir ornge juice into
cornstarch; cook, stirring constantly,
until mixture thickens and hoils. Add
buttes and stir until melted.  Add
honey and lemon juice and combine
with noodles, Cook pudding thor-
oughly, Gently stir in hanana and
apple. Divide into serving  plasses;
chill thoroughly,

Cost per serving: approximately 19
cents (based on New York  City
prices).

Macaroni Salad with Curried Eggs

e g 78 1% Nt AN (1] 8 AN S TR

Macaroni Salad with Curried Eggs
(Makes 6 servings)
3 cups elbow macaroni (12 ounces)
'z tablespoons salt
to 5 quat hoiling water
cup dicea green pepper
cup diced celery
cup chopped pimicento
tublespoons minced onion
cup miyonnaise
enp dairy sour cream
teaspoon eurry powder
teaspoons sult
1 teaspoon pepper
2 teaspoons lemon juice
Curried Egys®
Parsley and green pepper rings
Gradually  add  macaroni and 1
tahlespoon salt to rapidly  hoiling

o = W oe oo

o
Fig

19—

water so that water continu: 10 !
Cook uncovered, stirring oce oyl
until tender. Drain in colan
with cold water; drain ag;
bine with all remaining i
excep' Curried Eggs®, pa oy a
pepper vings; toss and chill Appyg,
sitladd amd eggs on platter Gapiol
with parsley and pepper riv s, Seny
on saLu] greens, i desired.

Ham Noodle Bake
(Makes 6 servings)

8 omnces medium egg nomdles
(about 4 cups)
1 tablespoon salt
3 quarts boiling water
4 cup butter or margarine
Y3 cup flour
L teaspoon salt
‘2 teaspoon dry mustard
4 teaspoon ench:
pepper,
celery seed
3 cups milk
3 cups diced cooked ham

Gradually add noodles ad 1 table
spoon salt to rapidly boiling water s
that water coutinues to boil, Cook ur
covered, stirring  oceasionally, unt!
tender, Drain in colander.

Melt butter in saucepan over lw
heat; stir in (lour, 1 teaspoon salt and
seasonings. Gradually add 2 cups o
the milk; cook, stirring constantly, w
til sance hoils 1 minute, Adi' remain
ing milk and ham, Combi ¢ s
with noodles in 2.quart  sserole
Bake in 375°F. oven 20 min les.

f"p'.- n

pwertection can only stacd with palatalile posta prodin 1

Waca@l ¢ Macaroni masters Know what they want..and demand it

Nutritious, cconomical, good-tasting pasta products.

Irl.astery Amber Milling can help you deliver top-quality pasta

products 1o your pasta people. Amber knows your pasta

2 rati sauire the Tinest inprodie : !
d »Hlaﬂds glé.at operations require the finest ingredients... Amber s

Venezia No. 1 Semoling, Imperia Duram Granulbar o

performlng Crestal Fancy Durum Patent Fi- 14

Only the best durum wheat o used at Amber, Our modern,
pasta efficient mill grinds the durum inta semoling and flour
with a reliable consistency that makes it casier to control
the quality and color of your pasta products.
i, And because we ke that demanding customers are walting
’ (3 for your products, we meet your specs and ship when promised.
For quality and uniformity...specity Amber!

Q.9

AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION W
Mills at Rush City, Minn. ¢ General Oifices at St Paul, Minn. 55165/ Phone (B12) -9 13

Octosew, 1977 1

H odle Bak
om Noodle Bake \_“‘.\f

Tue MACARONI JOURNY
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Clestic Lasegne

Classic Lasagne
(Makes 8 servings)

1 medium onion, chopped
2 cloves garlic, crushed
4 tablespoons olive oil
1 can (1 pound, 12 ounces) tomatoes
2 cans (6 ounces each) tomato paste
% cup water
1 teaspoon salt
% teaspoon each:
basil leaves
oregano leaves
% teaspoon crushed red pepper
1 pound ground beef chuck
% pound ground lean pork
% cup chopped parsley
2 eggs
% cup fine dry bread crumbs
Freshly grated Parmesan cheese
' teaspoon pepper
2 taklespoons salt
4 to 6 quarts boiling water
1 pound curly edge lasagne®
1 pound ricotta or creamed
cottage cheese
% pound mozzarella cheese, sliced

In saucepan, saute onion and garlic
in 2 tablespoons of the oil until light-
ly brown, Add tomatoes, paste, % cup
water, % teaspoon salt, herbs, and
red pepper. Simmer, covered, 1 hour.

Mix together beef, pork, parsley,
cggs, bread crumbs, 2 tablespoons

12

VR e e G ity
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Macarenl Cobbege Salad

Parmesan cheese, 13 teaspoon pepper
and % teaspoon salt. Shape into %-
inch meat balls, Saute in remaining 2
tablespoons oil until browned; add to
sauce and simmer 15 minutes,

Meanwhile, add 2 tablespoons salt
to rapidly boiling water. Gradually
add lasagne so that water continues
to boil. Cook uncovered, stirring oc-
casionally, until tender. Drain in
colander, Layer in 13 X 8 X 2% inch
roasting pan: sauce with meat balls,
lnsagne, dollops of ricotta and Par-
mesan cheese, Repeat layers until all
ingredients are used; top with Mozzo-
rella slices, Bake in 875°F. oven 25
minutes,

*Or use 1 pound wide egg noodles
(about 8 cups).

VARIATION: To make lasagne with
meat sauce instead of meat balls, pro-
ceed as above, except brown meat
with onion and garlic. Omit remain-
ing 2 tablespoons oil, eggs, bread
crumbs and black pepper. Add 1
teaspoon salt, % teaspoon red |epper
and  remaining sauce ingredlents;
simmer covered 1 hour. Complete
dish by layering as above.

Macaroni Cabbage Salad
(Makes 8 servings)
1 tablespoon salt
3 quarts bolling water
2 cups elbow macaroni
1 quart grated cabbage
(red or green)

% cup finely chopped green p-pper
2 tablespoons thinly sliced sc dlions
1 cup mayonnaise
2 teaspoons sugar
2 teaspoons lemon juice
1 teaspoon salt
1 teaspoon caraway seed

% teaspoon paprika

Dash pepper
Add 1 tablespoon salt to apidly
boiling water. Gradually adc mack
ronl so that water continues o boll

Cook uncovered, stirring occa: onally

until tender. Drain in colande  Rinst

with cold water; drain again.
Toss macaroni with cabbag: . greed
pepper and scallions, Chill through
ly.
Combine mayonnaise, sugar, lemon
juice, 1 teaspoon salt, caraway

paprika and pepper. Mix with mact'}

roni and cabbage. Garnish with addF
tional green pepper and serve O
crisp salad greens, if Jesired.

(Continued on page 14)
THE MACARONI JOUREM

Pearls of Pasta

For a rare adornment of pasta flour, we recommend ADM's
golden blends of Durum flour and Semolina. Clean. Radiant.
Pasta-perfect flour. Preclous consistency.

Enhance your treasure with ADM pasta flour. Your
customers will think you'ra a gem|

ADM VILLING ©0),

4880 West 108th Btrest, Shawnes Misslon, Kansss B8R11
Phona (813) 381-7400




Macaroni Cubbage Salad

Variations: Add one of the follow-
ing ingredients to the above recipe:

1. One cup diced cucumbers

2. Three-fourths cup sliced radishes

3. Four medium tomatoes, quar-
tered

4. Or serve salad ringed with sliced
tomatoes

Pouch-Packed
Meal-Based Meals

ITT Continental Baking Company
has announced it was entering test
market with a high quality prepared
entree in the “revolutionar™ retort
pouch. M. Cabell Woodward, Jr.,
president and chief executive officer,
says the non-frozen, non-canned,
shelf-stable product represents the
birth of a totally new product cate-
go‘rly with multi-mil:::m dollar profit
and cost savings all along the groce
distribution line, ot i

Although new in the United States,
the flexible reto:t pouch has been in
use in Canada, Japan and many parts
of Europe. It received FDA and
USDA approval for use in the United
States In the spring of 1977,

The pouch was originally developed
by a consortium of private companies
in conjunction with the U.S, Army
Development Center at Natick, Mass.,
which was looking for a viable alter-
native to the bulky C-ration packag-
ing. A similar pouch accompanied
U.S. astronauts on several NASA
Apollo space flights,

“The total prepared entree market
is enormous,” says Woodward, “It's
estimated in excess of three billion
dollars and we think Flavor Seal is
the best way to tap this huge poten-
tial,” he continued. “This is the first
time top quality food is available in
shelf-stable form with all the trans-
portation, handling, storage and re-
tailing savings that implies.”

The Flavor Seal initial product line
will include Veal Scaloppine, Chicken
Cacciatore, Beef Stew, Chinese Pep-
per Steak, Beef Bourguigon, Chicken
a la King, and Beef Stroganoff.

Trade and store merchandising pro-
grams will be backed with special
in-store displays and a variety of
highly visual promotional materials
including shelfstrips, counter display

units, window streamers and posters,

Flavor Seal Entrees come packed
12 to the case, in two six-unit shelf

display packs.

14
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onv. iience is the name of the
m —whether it's In the food
dce « fast-food industry,
In att: npts to capture consumer
ood doll -rs, all areas of the industry
reassessing, reappraising, and
ften emerging with success formulas
fal are logical returns to what should
ve been initial premises: This is a
e business, Care about your
oduct, your customers.
¢ Give customers good food that is
latively easy to prepare—in the case
food service processing;
¢ Give customers appetizing meals
macks in attractive surroundings—
{he case of fast-food processing;
# And don’t forget that the grocery
dness and restaurant business are
n the case of two West Coast
permarkets.
Case in point for the food service
rtion is Canteen, Corp. which
ped its operation, formerly a
epchild to its vending machine

), A\
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rom Pantry Shelf te Table in Fiva Minwtes—ITT Continentol B ki ompal
Flavor Seol (TM) entrees marketed by their Continental Klm:s ﬁ‘}d)'%l&llun u"rf'
stable, fully prepared, high quality maln dishes that are heated In thelr own pouches in
minutes, Slmplr‘ (1) take Flavor Seal from the shdlf: (2) |ift pouch from box; (3) pke

unopened pouch In pot of bolling water; (4) and In five minutes—a tree fit f
the most particular palate, Shown here is a suggested serving of Chln:l:nF:;;lr SI:I\

a bed of rice. pusiness, so that it is now profitable,
tum-around is credited to a new
Kraft Dinner very happy. And when you taste {ffulicy of consistency in preparation so

those savory noodles In our sped
broth, you'll know why,”
Instructions call for three mino!
in boiling water, stir in scasoning
and serve. It comes in bedf, po
chicken and Oriental flavors. Stockd
in grocer’s dry soup section

“How to eat well without cookin
from scratch” heralds the colorfu
full-page Kraft macaroni and cheese
deluxe dinner ad appearing in Sep-
tember 20 Family Circle and nine
other national publications. Kraft
macaroni and cheese deluxe dinner is
one of the 23 Kraft products high-
lighted in the recipe commercials
which will be shown during tha Coun-
try Music Assoclation Awards TV
Special,

hat anyone who.can read a recipe
cook the 380,000 meals a day put
Lby the nation's largest feeder of
plnt and office workers, In addition,
Py standardizing its products, Can-

has lieen able to reduce its chels
d come up with consistant quality.
The computer has even been put to
uk in i1 attempt to make food ser-
e me.ls a pleasure. ARA Food

ices, Inc. uses a computerized
em ¢ predict popularity of a
jien di  on a given day based on

Cup of Soup

“I've got the real cup of so p," sy
Jack Rubenstein, president of L
Angeles' Sherinda Internatic al Io

“Lipton is not my competitic " Thdl 4 y

Hnmburggr Halp.r fall Sherinda will mgge to tb )1-::_( TSk pupsarity, s
A twopage, full-color “checker. Marketplace with its Insta-Ct linedfll Capye, Corp.'s future plans call
board” ad in September 20 Family SOUPS, hot chocolate, and tc Intllby evey ore standardization, as it
Circle and other magazines will boost CuP is self-contained: The I versgtilluiends prepared mixes and bases,
sales of General Mills’ Hamburger in concentrated form, is sea d in L) g, sings, breads, and desserts,
Helper, The ad stresses the product’s SMall cup that is molded into he n any sees its markets as an

of a larger plastic cup, The ¢ nsu

pulls an aluminum tab to re eal

dry mix, adds hot water, m d stis

E::bcustcln will introduce the line b
s Angeles and will gradual'y moidicato, | ghat od

into national distribution. Each pack il lntlci.mlenac?ou:;sset:'vlctl: rit:‘c:l:lsl;t::;

age of six cups will retuil for % Mowih ) 4o that f
but Rubenstein sees his core markdiy relmiei'oog ﬂlﬁ}rﬁt\!&iﬁ:ﬂ%ﬂtﬂ?‘,

value when “you need to make a good
tasting dinner in a hurry.” Hamburger
Helper for Lasagne and Hamburger
Helper for Cheescburger Macaroni
are the two varieties featured.

Oodles of Noodles

(rease; usnﬁ: by present customers
Jather 11 1 eting the bushes for
¥ con acts.
Cante: +'s growth ls'just one of the

Advertising of Oodles of Noodles as institutions—hos itals,  schodRbe |
(trade-marked) says: “Most noodle vendors, and offices. gpeciallzvd Mar e
soups are mostly soup. But Oodles of kets Inc. in La Jolla, Calif., will hand Concerns

Noodles is the mostly noodle noodle

: the institutional sales, and Shel
soup that's making "hungry people

will serve the consumer market.
THE MACARONI JoURsé

Yet, the Food Service industry is
% without its concerns. Such issues
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as the availability of energy, FDA
regulations on sanitation, and the
transient nature of the work force are
prompting the industry as a whole to
try to bring about changes such as the
new convenlence foods that require
little cooking. Simply thaw pre-
cooked, pre-frozen foods.

Food Service buyers are receptive
to new convenience foods that don't
require a skilled chef, will lessen the
time between preparation and serv-
ing, are savory and profitable.

The increased use of microwave
ovens will, of course, be a big factor
in future food preparation and pack-
aging. The demand for the microwave
is attributed to its ability to reduce
waste, streamline food service opera-
tions, and for its marketability to
hospitals, colleges, and industry.

The biggest convenience of all, is
the fast-food industry which accounts
for the use of one pound of beef out
of four that is consumed nationally. Of
this hamburger tops the chart, ac-
counting for 56.6 percent of sales in
food service establishments.

While a study by the Arthur D,
Little Impact Services Co., projects
food service industry sales for 1981 at
8118 billion, sales of restaurants, in-
store eating places, and recreation
area eating places, hotels, and motels
are forecast to increasc from $72
billion in 1976 to $87 billion in 1881.

What Extent?

That America is eating out is ob-
vious, but to what extent? It is gen-
erally accepted that one-third of the
food dollar is spent for food eaten
outside the home. This does not mean
one-third of the meals, since restau-
rant prices are higher. A hetter esti-
mate is that one out of five meals,
largely breakfast, and lunch, is eaten
out.

Keys to success of the fast food in-
dustry’s 28 percent share of the dollars
spent on meals eaten away from home
are good merchandising and money.

Still the competitive nature of the
market makes it mandatory for major
chains to find new ways to ’l'ﬁct their
share of the profit dollar. These de-
vices include expanded menus, indi-
vidualized order possibilities, new
types of locations, and heavy adver-
tising promotions—last year the total
food service industry spent about $370

Tt e Fast Growing Food Service Market

million on media advertising, more
than three times what it spent five
years ago,

McDonalds, which as the industry
leader has the admitted edge on its
competitors, uses its vast financial re-
sources to best ndvantage In two
arcas: training ($10 million) and mar-
ket research ($7 million, half of which
comes  from [franchisees). Surveys
determine the customer makeup of
each store, then compare it with other
stores in a market area and with the
national average,

The bulging adult eat-out market
is reflected in the fust growth among
higher priced sit-down restaurants
that are really upgraded versions of
fast-food outlets.

Ironically, at the same time, some
McDonalds and Burger Kings have
started to add drive-in windows, a
return to the original FAST-food
premise, in response to the success
the rising Wendy's International, Inc,
has had with its smaller building-
drive-in facility.

Grocers Not Enemies

That restaurants and grocery stores
need not be enemies in the battle for
consumer dollars has been realized by
two West Coast retailers, Alpha Beta
and Ralphs decided that supermarkets
and restaurants go so closely hand in
hand that they operate both,

Their philosophy is: If supermarkets
recognize they are in the food busi-
ness, they will regard restaurants and
food service as natural extensions of
their business. They will not restrict
them: 'ves to feeding people out of
thei: markets.

Alphn Beta supermarket chains op-
erate 32 fast food restaurants
(Alphy's), and llnlrhs operates a sin-
gle restaurant—The Deli Factory—
and 32 International  Appetite
Shoppes, combination service deli-
catessens and snack bars, within its
stores. Purpose of these snack bars
was to make a profit and expand the
food service division,

Diners Pick “Casval”
Restaurants

Husbands and wives go out to
dinner without the kids about twice a
month and spend $14.75 plus tip,

(Continued on page 18)
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Automatic Extrusion Press
i with Spreader

Preliminary Dryer

Final Dryer

| . .
| BI‘MbM\h corporation

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

PHOME (212) 682.6407-682.6408 « TELEX 12-6797 BRANY

16
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Dras :ally reduces the time required in the production cycle.

High - drying temperatures reduce plate counts to well below industry standards while
enha cing product flavor and quality.

Elect ‘nic controls sequentially start and stop fans as the product moves by.

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

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

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

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

Plate Counts
Sloshed.,

Side Pancls Open for
Easier Cleaning
Lock Tight to

Conserve Energy.

Cooking Qualities
Improved.

Stickiness Eliminated

Drying Time
hopped.

Product Cooling Section Storage Silo Stripper

JBrmbau\t

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

OBER, 1977
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Restaurant Surve
(Conlinued from page 15)
twice the average dinner tab per
arty, according to the latest National
estaurant Association consumer atti-
tude study, They choose a restaurant
with a casual atmosphere that features
a wide and varied menu offering food
that's not normally fixed at home. Yet,
they'll not necessarily seek out a
gourmet or ethnic restaurant, They
consider the recommendations ot a
fiiend (49%) before they turn to a
magazine or newspaper review (32%),
They are more likely to try a res-
taurant where they have been before.
On the average they travel 10.5 miles
and take about 18.5 minutes to get to
the restaurant, Nearly all (95%) be-
lieve they get a nutritionally balanced
meal at a restaurant. Markets Facts,
Inc.,, conducted the survey of 1,000
U.S. households for the National Res-
taurant Association,

Promotional Dates

Oct. 1-31—National Restaurant .
Month.

Oct. 6-15—National Macaroni Week.

Oct. 8-15—National School Lunch
Week.

Oct. 10—Columbus Day by Presiden-
tial Proclamation.

Oct, 10—Discovers’ Day in Hawail,

Oct, 10—Thanksgiving Day in
Canada,

Oct. 12—Columbus Day in most
countries of the Americas,

Oct. 24—Veterans Day by Presiden-
tial Proclamation.

Twelve Award-Winning

Reci

ngl.v: illustrated recipes, prize
winners from the 1975 Pasta Recipe
Contest, are available in booklet form
at 5¢ each, f.o.b, Palatine, IL 60067,
Write the National Macaroni Institute.

Cooking with Pasta

Penday Publishing Ltd, of Essex,
England, has recently released a 24-
page booklet “Cooking With Pasta.”
Ilustrated with line drawings, the
book is being sold in supermuﬁwts in
the United Kingdom.

McCormick Sauce Mix

McCormick’s Italian Cooking Sauce
Mix has seven spices to go with
tomato paste for a home-made sauce,
Usually less than half the price of
bottled sauces it is being couponed
for a limited time,

NARGUS Report on
Store Performance

Sales increased less in 1976 than in
1075; operating profits and sales per
sq. ft. were off but sales per customer
increased, according to the National
Association of Retail Grocers' semi-
annual financial analysis,

The report to the 78th annual
NARGUS convention included infor-
mation obtained from 84 retailers op-
crating 201 stores with sales totalling
$525 million,

According to the study, the average
sales increase last year was 8.6 per
cent, compared with a 14.2 per cent
increase in 1975,

Operating profits averaged 1.8 per
cent, compared with 1.9 per cent in
1875, the study noted; sales per cus-
tomer were up 3.6 per cent—from
$3.06 to $8.35—but sales per sq. ft.
were off 14 per cent—from $5.81 to
$5.78.

Stores with weekly sales up to
$50,000 tended to have average sales
per sq. ft. up to $4.30, the report said,
while larger stores reported weekly
increases of $1.50—$5 niore per sq. ft.

In surveying advertising media, the
NARGUS study found that circulars
showed the largest increase in use dur-
ing 1876—30 per cent more than in
1975—while use of radio and TV
dropped 78 per cent (62.3 per cent use
in 1875, 13.2 per cent in 1976),

Advertising expenditures, while
nvcrnginﬁ-_ 1 per cent of sales, in-
creased by $3,575—from $26819 in
1675 to $30,394 last year.

Including comparisons on ener,
for the first time, the study asked for
figures on kilowatt usage in the
month of December and found con-
sumption wes up 3.9 per cent, with
utility costs up 15.8 per cent,

Among other findings:

—The mix showed groceries ac-
counting for 69.2 per cent of sales,
meat for 21,6, produce for 6.3 and
baked goods for 8.3; compared with
68.1 per cent for groceries, 21.5 per
duce and 8.5 per cent for baked goods
in 1975,

—The overall gross profit percent-
age was up 2.1 per cent, from 19.1 to
19.5 per cent.

—The percentage of labor to over-
all sales was up 7.5 per cent, from
8 per cent in 1975 to 8.8 per cent last
yem,

turns totalled 20.2 per week-
weeks worth of merchandise
—compared with 208 t.
weeks' worth) in 1975,

Grocery turns varied by th amoyy
of store sales; stores doin;, up
$50,000 a week turned invent ry 103
times, while higher volume stores pe.
ported 18-27 turns, the report noted

The financial study was done by
Bartz, Postl and Associates, Milway.
kee,

Labor Data

In a separate membership surve
released at the convention, NARGUS
members reported an average increae
in hourly labor rates of 8.9 per cent
in 1976, compared with an increase o
16.8 per cent in 1975,

The average annual rate of employe
turnover was 25.4 per cent last yex,
compared with 18.4 per cent in 1673

The use of games as a promotionl
activity increased in 1976, from 8 pa
cent in 1875 to 13 per cent last yeu,
while use of stamps dipped from Ii
per cent in 1875 to 13 per cent; mer
chandise continuities were up from i
per cent to 33 per cent, according b
the survey.

Coupons Most Effective

The largest number of respondents
deemed coupons the most «ffective
manufacturer promotion (48 per cent)
with in-store demonstrations second
(31 per cent), followed by I« =l ad
vertising (26 per cent), nati il o
vertising (19 per cent) anc homt
sampling (18 per cent).

OF the 41 per cent of resy ndests|§
who said they had added new s
during 1976, the majority
cent) sald they had put in el ¢
registers,

Of the 52 per cent who s d thy
had added or expanded prod:
during the year, 52 per cent s
had cﬁme 5o in plant and flo
partments, followed by gene: | mer
chandise (33 per cent), healh ml
beauty aids (20 per cent), delicatesse
(22 per cent) un' in-store bakerles (8
per cent),

The membership survey sl:dludr:id
433 companies uperating 2,524 sto
of whh:i':a 1.095p':vere gsupenn"m
(averaging 12,650 sq. ft.) and 143
were convenience stores (averagit
2,885 sq. ft.).

THE MACARONI Journd

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

the durum people

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201

Phone (701) 772-4841
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Our Concerns in Washington
Presentation at the Annual Meeting

Dr. Ogden C. Johnson, Vice-Presi-
dent for Scientific Affairs, Hershey
Foods Corporation, prefaced his re-
marks with the comment: “We all
seem to worry and fuss about what
comes out of Washington, but we also
turn to Washington to get bailed out.
We look to government for relief.”

He said the federal government will
be asked to intervene in the sky-
rocketing costs of product liability,
with no relief forthcoming from the
courts. Dr. Johnson asked: “Do we
want gove:nment intervention?” The
Federal and state governments will
press to improve product safety, he
said, and the need is for a broader
term to define an unsafe product.
“There is no such thing as absolute
safely,” he asserted.

Food Surveillance

A food surveillance bill will even-
tually pass in some'form, Dr. Johnson
predicted, with manufacturers respon-
sible for control programs. Manu-
facturers will be required to assure
safety by clear, concise controls, he
said.

Product recall will be one of the
greatest problems, and manufacturers
will be required to have a “tested
product recall program.”

Dr. Jolmson predicted continued
pressure in the area of food advertis-
ing in television, radio, and newsprint.
The campaign to increase required in-
formation such as “complete percent-
age ingredient labeling” is a matter
not of whether, but of when, he said.

Another area of concern with safety
deals with environmental contamina-
tion, Analytical techniques to look at
parts per billion improve and there
are quantities of materinl used not as
they are supposed to be used. Pesti-
cide residues are an example. Horrible
examples find their way to the front
page, and then there is legislation, he
said,

Energy

Energy iIs a key area outside the
product area, Dr. Johnson declared.
Policy will move in fits and starts, but
it will move. The food industry is a
big user of energy, so it will be put
under pressure as to the type and
quantity of energy that can be used.

Turning to what he described as
the “people aren,” Dr. Johnson said
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“prevention” is the key word in public
health, The food industry is looked
upon at part of the health plans, Many
programs are designed to alter the
diets of consumers, with sugar the
prime example, he pointed out. Pasta
is not yet directly related to such
health programs, he said, adding, “We
can't be sure somebody won't come
up with something.”

Federal and state officials will not
hecome more quiet, Dr. johnson said
—it is more likely that more sophisti-
cated programs and regulations will
be issued. This is not the time for in-
dustry to sit back, rather they must
stand up and be heard and develop
alternatives,

What to Do About Energy

Private businesses and business or-
anizations are intensifying their of-
orts to inform the public about the

energy situation and business recom-
mendations for solutions,

The Chamber of Commerce of the
United States, for example, has pro-
duced a comprehensive citizen lepis-
lative action packet for the individual
man or woman in business who wants
to get involved.

“Energy Is Your Business,” as it is
called, consists of more than 550 color
slides, with scripts. The packet ex-
plains in easily understandable terms
the full and hard facts nbout energy.
To obtain packets, which sell for $200,
write to: Director of Promotion,
Chamber of Commerce of the United
States, 1615 1 Street N.W., Washing-
ton, D.C. 20062, Or call (202) 659-
6183,

“No one should play God on behalf
of the consumer, when there is no
such thing as a single consumer in-
terest."—Rep. Leo Ryan (D-Calif.)

FDA to Withdraw GA ?
Proposal for Baking 1dy

Food and Drug Administ ton
withdraw its proposed Go ( My,
facturing Practice regulatio: forl
ing issued in February, 197 ., g

and the basie “umbrella” (. \p,
ation which applies to all iond o
cessing, Joseph P. Hile, ussociy
commissioner  for  compliance
F.D.A,, said Aug, 8,

Mr, Hile announced the change |
the GMP approach at a Congressio
hearing in which he also disclo
tlimt F.D.);;e:;.'ns revising its full d
closure ingredient labeling regulatia
for baked foods, s

Issuance of the proposed GMP rey
ui:atiun for baking culminated mo
than seven years of preparatory wo
by F.D.A. and bakigg I:J:muulm'
The GMP proposal specified sanit
practices that must be followed in pr
duction of baked foods,

for Sm:1ll Business Investment

A swooping Dill designed to spur

investm: -t in sinall and medium-sized
pusiness. » has been introduced in the
Senate.
Sens. Gaylord Nelson (D.-Wis.),
Thomas ]. McIntyre (D.-N.H.), and
lowell 1. Weicker, Jr. (R.-Conn.) are
sponsors of S, 1815, the Small Business
Venture Capital Act of 1977. Sen.
Nelson is chainman of the Senate
small Business Committee,

Among other things, the compre-
bensive  bill  would—through tax
changes—permit smaller firms to re-
tain more of their earnings to plow
back into modernization and growth.

The bill also would amend the In-
temal Revenue Code and securities
laws to encourage individuals and in-
stitutional investors to put more of
their dollars into venture financing for
gowing firms. And it would amend
the Employee Retirement Income Se-
arity Act of 1974 to allow pension
furd managers greater flexibility In
iavesting funds in small and medium-
sized businesses.

Another seetion of the bill would
allow owners of such firms to sell their
businesses to children or employees
with the same tax benefits that owners
now get when merging with larger
fims in exchange for stock.

Inspecting Incoming
Food Materials

The Food & Drug Administrali
has issued n new booklet entitled *I
specting Incoming Food Materids
It was prepared for use by food pr
cessing and warchousing firms.

The booklet is designed to asi
management to bring l(}; the .ittentiod What Is Small?
of their employees the requirem Recently a steel manufacturer asked
for making a good inspectic 1 of iglbis CPA to review his capital situa-
coming food materials in ord: - to tion. The- manufacturer, an employer
clude accepting contaminat d prodBlol over ' 000 workers, wanted to ex-
ucts. It also points out thc hazan'SBpnd hi plant. When the manufac-
that can be caused if cont minicfltuersa: the Small Business Adminis-
shipments are accepted. tration | ted on his CPA’s analysis of

The reasons for inspection 1l whlimssible ources of funds he called to
must be done even before e sk if tl. re hadn’t been some mistake
ment arrives, are describec in tigllsince . manufacturer considered
booklet. It defines specific ¢ ditioeflllis bus css anything but small. In-
that the employee should lo & for s deed, 1 mistake had been made. In
railear and truck shipments 1 « gb fact, the nanufacturer in question fell
reasons why the inspection or exifll¥ithin .0 SBA's definition of small
is important. Color pho ographgguines:.
throughout the booklet {llus rate 6l TheS8A defines a small business as
amples of conditions which et utribvlloae that is independently owned and
to contaminated products, There is Wl verated, not dominant in its field and
convenlent “Inspection Repoit Fom lmeels cinployment and sales stand-
inside the back cover which firms llards developed by the SBA. For most
reproduce for their own use. idustrics the following standards

Coples of the booklet are avall apply:
from the U.S, Government Print"8l Manufacturing—Up to 1,500 em-
Office, Washington, D.C. 20402 *Jlliloyees depending on the industry in
$1.50 per copy. GPO stock number vhich the applicant is primarily en-
017-012-0023-8. Bged. The steel manufacturer dis-
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cussed above would seem to fit the
manufacturing  definition whereas a
manufacturer of buggy whips with
1,000 workers would probably not
since he would be considered domi-
nant in his field.

Wholesaling—Considered small if
yearly sales are not over $9.5 to $22
million, depending on industry,

Retailing—Considered small if an-
nual sales are not over $2 million to
$7.5 million, depending on industry.

Construction—General — construe-
tion: average annual receipts not to
exceed $9.5 million for the three most
recent completed fiscal years, Special
Trade Construction: Average annual
receipts must not go ever $1 to $2
million for the three most recently
completed fiscal years, Again, depend-
ing on the industry category.

Agriculture—Annual receipts not
over $275,000,

In summary, sinall business, as de-
fined by the SBA, is not all that small,
and SBA loans should not be excluded
as an option, For additional SBA
financing information and a complete
list of all SBA publications, contact a
fleld office in your area (there are 88
nationwide with at Jeast one in each
state) or you can write to the SBA
headquarlers at 1441 L Street, NV,
Washington, D.C, 20416, Or you may
call the SBA at 202-853-6385,

OSHA Updates Handbook

The Occupational  Safety and
Health Administration hes recently
revised its “OSHA Handbook for
Small Business.” The publication gives
tips on a workplace safety plan, des-
cribes methods for self-inspections
and discusses OSHA's consultation
services, The 41-page handbook can
be a factor in avoiding OSHA fines
and citations,

To order a free copy write to:
OSHA, U.S. Dept. of Labor, Room
N-3641, 8rd & Constitution Ave,
Washington, D.C. 20210. Attention:
Office of Public and Consumer Affairs.

OSHA Reduces Paperwork

The paperwork burden for tens of
thousands of businesses is slated to
case, thanks to a new policy of the
Occupational Safety and Health Ad-
ministration. OSHA plans to exempt
businesses with up to ten employees
from its record-keeping requirements.

The act creating the agency ex-
empted firms with seven of fewer em-
ployees from the requirements and
gave OSHA the option to modify this
number in the interest of cutting the
work load on businesses,

Immediately alfected will be firms
in 27 states and the District of Colum-
bia, The other 23 states und the Virgin
Islands, which administer their own
OSHA-approved programs, can adopt
a similar rule if they wish,

Housekeeping Eliminates
Injury Source

Did you know that a newspaper
headline 106 years ago caused an
English doctor to make a discovery
that changed medical history?

Joseph  Lister was continuously
shaken by the pain and suffering of
the patients in the dirty wards of a
Glasgow hospital where he was serv-
ing in the 1860%. Glasgow was then
a shipbuilding center and injuries
were common.

The Search

Lister found that blood poisoning
and gangrene, rather than injuries,
killed almost half the patients brought
in. Many doctors said, “There is
nothing strange about this, as oxygen
in the air inflames the wounds,”

Lister refused to believe that men
who suffered a simple injury needed
to die, so he began searching for
something to break the chain of fever,
amputation, and death,

In 1865 he heard about Louis
Pasteur’s work in France and of his
theory that fermentation was caused
by microbes, Then one day, Lister
was startled by this newspaper head-
line: “City of Carlisle gets rid of sew-
age . . . Carbolic acld sprinkled on
sewage kills odor.”

He rushed to Carlisle to check.
“The odor of sewage is like the odor
of a wound,” he reasoned. “Both spell
hacterin and what kills one might kill
the other.” Other doctors said he was
daft,

A year later, there were two acci-
dent wards in the Glasgow hospital.
In one, as before, “the air” killed
many injured patients. However, in
Lister’s ward, there was no blood
poisoning  or  gangrene, He  had
learned that a mild solution of car-
bolie acid would kill “microbes” and
let nature heal the wound. His new

(Continued on pag 2ed)
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Peavey and pasta makers. Working together . . . partners in
profit. Milling of Semolina and Durum flour isn't a sideline
with Peavey. We're more in the total people feeding
process than most suppliers to the pasta industries . . . from
field to table. Peavey is a leading supplier in both quality
products and production capacity for service to customers'
total needs. We've been at it over 100 years. And we
believe our future growth depends on helping our pasta
manufacturers grow.

In fact. pasta is a way of life with many of our Peavey
people. Everything we do has one objective. To bring you the
finest Durum products. With rich golden color. The color of
quality King Midas Semolina and Durum flour.

T..at's why we begin with the North Country's finest Durum wheat. And muII it
in facilities designed specifically for the production of
Semolina and Durum flour.

We make pasta in miniature press and dryer operations, (&
And we check the pasta for color and constancy. We also
work with our customers on new product innovations. . .
creative shapes. .. with this miniature equipment,
Confidentially, of course.

We even develop recipes using pasta. Like the dishes at

= .;——-- the left. Recipes are available to you with no obligation. Just
\ write to Peavey. Anything that helps make pasta more
appealing to the housewife is good for the pasta makers.
And good for Peavey.

Today, Peavey is the first supplier of Durum products with

a total range ol grades and granulations. To match your needs.

Peavey

Industrial Foods Group

Sales Oflices: Minncapuhs Mintiesola 16120 370- 7840 White Prams KNew Yors (G130 693 5778 O g TLOR T T B 1 1)
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Cleanliness Pays
(Continued from page 21)

treatment soon taught the medical
world that cleanliness saved lives,
Lister's  remarkable  discovery
roved that cleanliness and good
rmusukveplng were necessary in oper-
ating rooms, They made surgery safe.,

Necessary on the Job

Good housckeeping is also neces-
sary on the job. It helps make work
safe. Many avoidable injuries grow
out of the carclessness of sloppy
housckeeping, The lowdown and safe-
ty is clean up,

Clean aisles and walkways, clean
floors, clean stairs, clean work and
storage areas are as miportant to your
safety as clean operating rooms are
to patients.

In the 1860's doctors unknowingly
were themselves carriers of bacteria
as they made their rounds from bed to
bed. There is no excuse for us to
plant the “germs” of injury in the
raths of fellow workers through care-
luss housekeeping,

It's casy enough to see the germs
that cause trouble on the job; oil spills,
tools out of place, improper piling and
tacking, scrap, or clutter of any kind.
Your clean up action is the “antisep-
tic” needed to eliminate these haz-
ards. A clean area is a safe area, and
it takes only a short while to “doctor”
up your work area.,

Regulatory Emphasis
Misplaced

Popular pressure has caused gov-
emment regulation of the food in-
dustry to stress areas where such
regulation can be least effective, a
leading food scientist said while pre-
senting a “Report Card on Regula-
tion.”

Moreover, sald Dr. Richard L. Hall
before the Western Hemisphere Nu.
trition Congress V, the growth of such
regulations apparently has resulted in
less money spent by the food industry
for research and development,

“But perhaps as crucial,” he went
on, “is that the growth of these regu-
lations reflects a lack of public con-
fidence in the food supply, Govern-
ment cannot solve this lack of con-
fidence. But industry is to blame for
overnment’s intrusion into this field
recause of the little it has done over
the years to retain public confi-
dence.”

Dr. Hall, Vice President-Science
and Technology of McCormick & Co.,
Inc., spoke on the “Impact of Safety
and Quality Reg lations on Industry.”
The congress, held every three years,
is a consortium of nutrilion societies
in the western hemisphere,

He said he used the word “appar-
ently” in describing the effect of regu-
lations on research and development
because of the wide diversity of the
food industry and a shortage of hard
facts.

“But we do know,” he said, “that
the great bulk of food-borne disease
we have is relatively untouched by
regulations. Much of it comes from
mass feeding such as public eating
places and picnics. Poor tood handling
practices are usually the cause,

“The other major source is improper
food storage and handling in the
home. Regulations can do nothin
about this, although education can.

Personal Choice & Practice

Dr, Hall, a Ph.D, in chemistry from
Harvard University, the recipient of
numerous professional honors, and an
advisor to the United States govem-
ment on nutrition, food safety and re-
lated matters, said he has no desire to
ridicule regulation.

“But,” he said, “I do feel strongly
the emphasis is wrongly placed, Our
principal hinzards are microbiological
and nutritional and these are the ones
most within our control through per-
sonal choice and practice.

“By all means, regulatory effort de-
serves praise for its role in fortifica-
tion of foods to restore or enhance
important nutrient values, Obvious ex-
amples are fodation of salt, enrichment
of flour and bread products and Vita-
min D in milk, Efforts—now long past
—to exclude adulterated foods have
had real success.

“But in most recent instances such
as labeling regulations, standards of
quality, and regulations aimed at
safety and aesthetic factors, these
measures have no or virtually no posi-
tive elfect,

“Such regulations do cause n great
deal of what many have called *non-
productive technical activity’ just to
comply. The result is an inhibition of
technical innovation and less adapt-
ability to changing economic circum-
stances.”

He said that although the consumer
believes many “new” food additives
keep coming on the market, in fact
approvals by the United States Food

and D:ug Administration ¢ e rp
and, with one exception i repen)
years, none has been innovati¢,

And as for toxicological sa ety, h
continued, great gains wer: made
early in the century but few gaiy
have been made since. He coutinued:

“Regulation, once responsible for
enormous gains in the safety and m.
tritive value of our food supply, and
in the economic protection of the con.
sumer, has become more and more
marginal.

&
£
{
i
i |
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Reverse Order

“Most regulation now no longer
deals with the major hazards and
necds—microbiological and  nuti
tional, A Canadian colleague of mine
has said that if his unit in the Health
Protection Branch were doing its job - ladie,
pro&crly. it should work first on!kl':e : FT Sl
methodology of safety testing, the AR AT STy
on evaluation of food contaminants, o, -
on pesticide residues and last on addi '
tives. But through popular pressure
and misplaced concern, its work is
exactly the reverse order of priority.

“This is true of the United States
and in much of the 1est of the de
veloped world as well, Perhaps it is
simply a reflection of a fuct that those
of us in the developed countries can
afford to worry about nonexistent or
remote hazards while the rest of the
world warries about getting cnough
to eat.”

McCormick is the Baltimore-based
international producer of seasonings
Havnrings and specialty food products
Its products are sold under the Me
Cormick/Schilling label in the west:
em United States and the Clul: House
label in Canada,

A New Political Partne: shi
“We don't have to fight our battls
with one hand tied behind ou: bads
Corporations today have p rfecly
legal mechanisms for politica effe
tiveness. We have tremendois em
ployee support—even from un:on
employees—because mutual ecanum’k
problems must be faced, We must di¢
cuss the issues with them, and they
respond,
“Most individuals and business i
alike don’t want to give up their free i S0 2
doms for more government, It's it s =i 4
we take the htﬁl by the horns wod w 2t
solve our problems without gover
ment interference.”"—Russell H. Perth
Public Affairs Committee Chaimms
for the Chamber of Commerce

United States. ) u 4
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SOCIAL SECURITY:
A TOUGH ONE TO CALL

by

Richard L. Lesher
President

Chamber of Commerce
of the United Stales

The Sociai Security sys-
tem is now paying out more
money than it is taking in. g
And if nathing is done, the
situation will get worse.

There is no dispute about these points, which are
casily verified mathematically, But what to do? Over
that there is plenty of argument,

The range of choice for a solution is equally easy
1o see: (1) Find more money somewhere; and/or,
(2) reduce benefits,

The Carter Administration has proposed to do a
little of both. First, the growth rate of future bene-
fits (not present benefits) would be reduced. Sec-
ond, more money would be raised by two key
changes in the financing system.

Revising the benefit formula is an excellent idea,
and not nearly as pinch-penny as it sounds. Thanks
to an oversight in earlier Social Security legislation,
the level of benefits at retirement is now being in-
creased so rapidly that many people retiring around
the turn of the century would be eligible for pen-
sions higher than their pay.

The proposed fix is to freeze the size of the pension
at aboul the same proportion of pay as it is now,
increasing it in the fulu.c only to keep up with infla-
tion, In other words, fuiure Social Security benefici-
aries would do as well proportionately as present
heneficiaries, but no better,

Tlu.' second part of the Carter package—the financ-
ing changes—will be much more controversial.
The Administration wants 1o raise more money by
increasing the proportion of the tax paid by em-
ployers on behalf of their employees (the total tax
is now split 50-50 between the employer and the
employee), and by permitting the use of general
revenues under certain circumstances,

I accept the need for a small tax increase to pro-
tect the system. And business is willing to pay its
share, But I do not like the Administration formula,

Any government program that invites us to vote
ourselves money from the public treasury is danger-
ous, It is dangerous because there will always be
politicians around who promise—as Health, Educa-
tion and Welfare Secretary Califano is now promis-
ing—that the money can be created out of thin air.
And there will always be voters around ready to
accept this welcome news. But inflation is the price
we pay for that money from nowhere, as most peo-
ple are beginning to realize,

The Social Security program was designed to pre-
vent our generous impulses from leading to disaster.
The key safety device was tying taxes to benefits.
When Social Security benefits went up, Social Se-
curity taxes would have to be increased correspond-
ingly, on both employers and employees. Thus, the
discomfort caused the taxpayers would act as a check
on the politicians’ urge to buy votes by handing out
more money. This is why we should retain the 50-50
partnership in tax payments.

ven with that checkrein, Congress has been ton

liberal with the benefits schedule, which is par
of the reason the Social Security system is now head
ing for insolvency. (The lower birthrate of recer
years is the other big reason for trouble. There wi
be fewer workers in the future to support mo:
retirees.)

You can imagine, then, the added danger of rc
moving the only inhibition to complete financial i
responsibility in the management of the system. An
that is, in cfect, what the Administration propose:
Take the extra money from places where the vote
won't feel it directly—general revenues and corpc
rate income. The indirect effects of such a policy-
inflation, unemployment, economic stagn* ‘lnn—ar

not easy for the average person to connect with thei”

causes.

Well, 1 think this shell game is unwise at the least,
il mot patently immoral. Social Security is too im-
portant to too many people to maks of it a political
football and an economic nightmare.

Our dried eggs
are a soli
success!




Corrigan Announces

Retirement Plans

Fritz Corrigan, Peavey Chairman
and Chief Executive Officer, said he
will retire January 1, 1978 which is
almost two years prior to his reaching
age 65, the normal retirement date
according to company policy.

William G. Stocks, 50, Peavey
President and Chief Operating Officer
for the past two years, will succeed
Mr. Corrigan as Chief Executive
Officer. Mr. Stocks will retain the title
of President,

Peavey's Board of Directors has ap-
proved the plan of succession,

“I've planned for several years to
step out early,” Corrigan said, “and
the management team now in place
at Peavey has been organized with
this in mind. Bill Stocks has demon-
strated beyond question his ability to
assume the responsibilities lying be-
fore him,”

Finoncial & Operating Background

Stocks will bring a strong financial
and operating management back-
ground to the top spot. A lawyer and
certified public accountant, he joined
Peavey in 1956, He was Financial Vice
President and Treasurer; was elected
to Peavey's Board in 1969; became
Executive Vice President in 1974 and
was elected President and Chief Op-
erating Officer in 1875,

Assuming the Presidency of Peavey
in 1965, Corrigan has held the position
of senior operating officer or chief
executive officer ever since. “I sin-
cerely feel that 12 years is long
enough for one man to be in charge,”
Corrigan said.

With Peavey his entire business
life, Mr. Corrigan's leadership role in
the Company began emerging when
he moved back to Peavey’s Minne-
apolis headquarters {n 1955, after

28

heading Peavey’s grain terminal op-
crations in Duluth. He was elected to
Peavey's board in 1859; executive vice
president in 1962; president in 1065;
chief executive officer in 1968 and
chairman in 1975.

Major changes took place during
Corrigan’s tenure, though he prefers
to say he “was fortunate to assume
leadership at a time when the Com-
pany was entirely ready for expansion
and growth. It was a matter of being
in the right place at the right time.”

Peavey sales went from $194 mil-
mion in 1968 to $508 million last year.
Net earnings moved from $1 million
to more than $15 million in the same
period,

Peavey Profits Fall

Peavey Co, will report o sharp de-
cline in earnings for the year ended
July 81 but expects fiscal 1878 to be a
year of “substantial recovery,” com-
pany executives said,

As previously reported, eamings for
the nine months ended April 30 fell
45% to $6.8 million, or $1.17 a share,
from $12.4 million, or $2.15 a share, a
year earlier. Fiscal fourth quarter
carnings dropped between 10 cents
and 15 cents a share from the year
carlier 58 cents a share, largely be-
cause of .1 loss on Peavey's disposal of
its Craft Village stores and settlement
of a lawsuit against a Peavey unit,
William G. Stocks, president and chief
operating officer, sald.

He indicated Peavey will report
fiscal 1977 eamings of $1.60 to $1.75
a share, In fiscal 1976, the diversified
food and specialty retailing concern
carned $15.6 million, or $2.73 a share,
on sales of $508.8 million,

Agricultural Eamings Drop

“We're glad to have last year be-
hind us,” Mr, Stocks said in an inter-
view, He attributed the decline in
earnings to “a serious downturn in
agricultural earnings,” caused in part
by the severe winter, during which
Peavey’s grain exports were curtailed
by the freezing of the Mississippi
River,

Fritz Corrigan, chairman and chief
executive officer, said agricultural
carnings were also hampered by
sharply narrower grain-merchandising

* margins due to abundant grain crops

and an industry “pressing for busi-
ness” in the export markets, Peavey's
problems were aggravated by its-old
and inefficient grain elevator on the
Gulf Coast, the executives sald, That

Williem G. Stocks

elevator is being replaced by a nes
one that should be completed in s
year or so,

A D M Sales Up

A preliminary annual statement [o
the fiscal year ended June 30, 197,
places net sales of Archer Danes
Midland Co. at $2,075,000,000, con
pared with $1,647,000,000 in the pe
vious year, adjusted for acquisition d
New Era Miiiiug Co.

Last week, ADM reported prelin:
inary net earnings of $61,404,000 f
fiscal 1977, compared with $65,203,000
in the preceding year, also adjusted
for the acquisition, The net was exqul
to $2.07 per share of common stod
against $2.27 in the prior year.

The company said lower caming
were mainly the result of lover m
gins experienced in corn swe tener.

A D M Vice President

Gordon Stoa has been nam: | seniol
vice-president of ADM Mill g Co,
according ot H. D, (Joe) Ha' , prest
dent of the company.

M. Stoa will continue to old 1t
sponsibilities in special prod cts, by
products and export for the ¢ mpark
Ma. Stoa joined ADM Millin; in 190
and was appointed o vine-pre dent
1672

A native of Hatton, N.D,, [r. 50
began his career in grain anc millix
as o management trainee witl Peat®
Company in 1950, He becam. one d
the youngest mn!nagers in t.e com

any’s country elevator systen.
: Myr. Stoa \?ns with North Dakot
Mill and Elevator at Grand Forks®
manager of its grain department p
to joining ADM in 1067 as a me
dislni manager for its Northwest
gion based at Minneapolis. In 1669
was named head of the by-prod®
and export sales department.
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Bit. STORAGE

A fu.ly automalic bin storage system for 2

free fluwing materials —Product s con-
veyed [rom processing into the Aseeco Bin
Slorage System by means of conveyors.
The operator can fill any bin by operating a
selector switch at floor level. In a few hours,
when the bin is full and a signal is actuated,
the next bin can be selected manually or
aulomatically.

Material is discharged from bins on de-
mend from packaging or processing ma-
chines. Automatic discharge gates at bottom
of bins control material flow into belt or
Vibra-Conveyors.

Bins are available in sanitary construction with bolt
or weld on support etruclures. Optional equipment
provides for a complete automated storage system for
wurge slorage or overnight slorage.

OPTIONAL EQUIPMENT:

* Bin Full Signal System

* Bin Empty Signal System

* Bin full light indicators

* Bin empty light indicators

* Lucite view ports on side and bollom of bins
* Y type multi discharge outlets i
* Spiral lowerator chutes

* Multl-station infeed conveyors J
* Under bin collector conveyors b 1
* Pneumalic control panels

* Electrical Control and Indication panels =~
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N =
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Plant Englneering and Layout

S2rvices offered: Electrical Engineering and Control Panels
Erection and Start-up
Write for your noarest representativa.
ASEECO 8857 W. Olympic Boulsvard, Bevarly Hills, Calif. 80211
(213 sB2-8780 TWX 310-490-2101

OBER, 1977 -

Lty ]
BIL R ninE
i ] liedi
LI I, ]
g:l B - i
o

29




e &P AT - R

EVALUATION OF NORTH DAKOTA DURUM WHEAT VARIETIES

FOR SITOSTERYL PALMITATE BY THIN LAYER CHROMATOGRAPHY,
A TECHNIQUE TO DETECT NON-DURUM WHEAT IN DURUM WHEAT PRODUC s,

by S. Rasheed U. Ahmed

Prince Macaroni Company of Michigan, Inc.

asta made from 100% durum

wheat (Triticum durum is superior
in quality compared to that made
from common wheat (Triticum vul-
rare). Incorporation of common wheat
arina in macaroni products results in
poor cooking quality of finished prod-
uct. Many methods are available to
detect non-durum wheat in durum
wheat products.

In 1652 Matveef (5) proposed a
method by utilizing the difference in
the steryl ester content between
durum and non-durum wheat and by
measuring the sitosteryl palmitate, one
could estimate the amount of farina
present in semolina,

In 1064 Gilles & Youngs (4) de-
scribed the composition of lipid of
Triticum durum and Triticum vulgare
by employing the thin layer chroma-
tography technique. They reported
that the sitosteryl palmitate was found
to be substantially absent in the milled
product of Triticum durum,

Feillet and Kobrehel (1) proposed
a method by using a specific enzyme
to detect the presence of common
wheat in pasta product by electro-
phoresis,

Garcia-Faure et al, (3) and Pinzzi
and Cantagalli (6) proposed a method
of detection by estimating specific
soluble proteins,

Some Objection

There is some objection over the
use of thin layer chromatography
technique to estimate sitosteryl palmi-
tate because according to Garcia-
Faure et al, (2) many European durum
wheats contain as much sitosteryl pal-
initate as the common wheats, but
accurding to Gilles & Youngs (4) the
sitosteryl palmitate is substantially
absent in U.S. Durum wheats. So
there is necessity to know whether the
present growing North Dakota durum
wheat varieties contain any sitosteryl
palmitate,

The purpose of this investigation
is to detect sitosteryl palmitate quali-
tatively in different North Dakota
durum wheat varieties by thin layer
chromatography.

5. Rasheed U, Ahmed

Materials and Methods

Six different durum wheat varieties
Botno, Cando, Crosby, (obtained from
North Dakota State University, Lang-
don branch station), Rollet, Rugby and
Ward (Cargill Inc,, Lakota, North
Dakota) of 18768 crop were milled to
semolina on a modified Buhler labora-
tory durum mill and purified on a
modified International Multifood puri-
fler, Winter wheat farina was obtained
irom Seaboard Allied Milling Com-
pany, Kansas City, Missouri.

Semolina from durum wheat variety
Cando and winter wheat farina were
blended to prepare the mixture of 0,
5, 10, 20, 30, 50 and 100 percent farina
in semolina, The total weight of the
mixture was 10 grams,

Rapid Extraction Procedure

Rapid extraction procedure was fol-
lowed as deseribed by Gilles & Youngs
().

Ten grams of the sample were
mixed with 30 milliliter of petroleum
cther (Fisher Scientific Co., Fairlawn,
N.J,, b.p. 87.6°-55.7°%) in a 125-ml.
Erlenmeyer flask. The flask was kept
on a Burrell shaker for 15 minutes. By
vacuum flteration oslids were re-
moved and washed twice with ap-
proximately 10-ml. portions of petro-
leum ether. The lipid solution was
placed on steam bath and evaporated
slowly to a volume of 2-ml, and di-
rectly spotted on thin layer plate,

Pre-coated thin layer chromatog-
raphy plates (uniplates) were obtained
from Anal Tech Inc.,, Newark, Dela-

ware. These plates were pre-coated

with silica gel G, 250 microns i thid.
ness and 20 x 20 cms. in size.

100% carbon tetrachloride solvey
system was used,

Cholesteryl palmitate from Supelo
Inc, Bellefonte, Pennsylvania wa
used as a standard because sitosten)
palmitate is not available commer
cially.

100 milligram of cholesteryl palmi
tate was dissolved in petroleum ether
and the solution was made up to the
mark in 100 ml. stanclard flask.

Twenty micro-milliliter of the sam.
ple was spotted on thin luyer plale

All plates were removed from the
tank, dried and put back into the
tank and the development proces
was repeated, This was done to ao
complish a better separation.

The visualization of the spots wa
carried out by spraying with 3%
aqueous sulfuric acid and heating the
plates at approximately 170°C for 1l
minutes,

Quantitative data of the spots by
photovolt densitometer were not 1
corded.

Results and Discussion
Thin layer chromatograpl v wi
used to separate and identify he sit
osteryl palmitate in durum whel
semolina, common wheat far o
the mixture of semolina and fa ina.

igurs 1, Thin-loyer chromatoplo! i\ll:
stondard cholesteryl palmitate. B, it
wheat forina Iipl?: top spot fs sitod

palmitate,

(Continued on page 32)
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PJSH
PASTA

Invest 1¥%c per cwt.
monthly in pasta
production promotioly,
consumer education,
and trade advertising
to keep sales up.

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

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

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

Films and film strips are distributed

for general use and special television
showings.

TV “its are periodically prepared for
prog am producers.

Coo; ration with related item advertisers
and ublicists is sought and obtained.

Spec 1l projects include press parties,
mat: ials for Consumer Specialists,
bacl round for editorial writers.

Do

wr Share—support the effort.

N, . TIONAL
MACARONI INSTITUTE

P.O. Box 336, Palatine, llinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

2—Egg Solids ond Color Score in Eggs and
Pﬁmilei. 9

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

6—Pesticides Analysis.

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

James J, Winston, Director
156 Chambers Street
New York, N.Y. 10007
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Durum Wheat Varieties
(Continued from page 30)

Figure 1 represents the photograph
of a thin layer plate of standard cho-
lesteryl palmitate and farina lipid.
Since sitostery] palminatae is not avail-
able commercially, cholesteryl palmi-
tate was used to represent sitosteryl
palmitate. The spot on the left side of
the photograph is standard cholesteryl
palmitate. The series of the spots on
the right side shows the separation of
fatina lipid. The top spot of the farina
lipid is identificd as sitosteryl palni-
tate. The Rf values of the standard
and the top spot of farina lipid indi-
cate very close similarity, The photo-
graph of the thin layer plate of farina
lipid obtained by Gilles & Youngs (4)
showed close similarity with the pres-
ent work,

of the thin layer plate of the mixtures
shows the change in the intensity of
the top spots as the percentage of
farina in semolina changes in the mix-
tures. Gilles & Youngs (4) also found
the similar results, Although the den-
sity of these spots was not measured
quantitatively by photovolt densitom-
eter, it did show an increase in the
intensity of the spots as the percent-
age of farina increases.

Garcin-Faure et al. (2) reported that
European common wheat contains ap-
proximately as much sitosteryl palmi-
tate as the European durum wheats.
The presence of sitosteryl palmitate in
European durum wheat may be dueto
geographical location, dry or irrigated
farming, crop year, genetic origin of
the varicties. It could be a number of
factors contributing to the presence of
sitosteryl palmitate in  European
durum wheat,

The semolina obtained from durum
varieties Botno, Cando, Crosby, Ral-
let, Rugby and Ward did not show any
intense spot of sitosteryl palmitate as
noticed in the winter wheat farina on
the thin layer plate. This indicates that
the sitosteryl palmitate was found to
be substantiully absent in the semolina
of these varietics, Moreover a very
little faint strip did occur on the spot

Summary

Six different varieties of N
kota durnm wheat semolina a
ter wheat farina were anal ¢
separate and identify sitostery
tate on thin layer chromat
using silica gel G plates an
carhuu-tclrnctlnrhlu solvent ystem,
Mixtures of Cando durum whe at sem.
olina and winter wheat farina were
prepared to make 0, 5, 10, 20, 30, 50,
and 100 percent farina in semoling
The lipids of these mixtures were
separated and identified on thin layer
chromatography plates.

The thin layer chromatography o
six different durum wheat semolin
showed that the sitosteryl palmitate
found to be substantially absent ia
these varicties. However, a very ligh
faint strip was noticed on the spot
possessing the same Rf value as sito
steryl palmitate.

The intensity of sitosteryl palmi
tate spot of the mixtures increases 8
the percentage of farina increases in
the mixture,

Thin layer chromatograph tech
nicque can he used as a tool to isolate
sitosteryl palmitate to detect mor
durum wheat in durum product.

Acknowledgements
The author wishes to thank Prince

backs lo buying an automatic feed spa-

HAYSSEN
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Béfore you buy an automatic
spaghetti packaging system, -
do a little comparison

shopping.

Maich your packaging to your production,
The design versatility of the RT 176 al-
lows you lo Integrate your packaging to

roduclion and plant requirements. It can

. . e . a X - ghetti packagling syslem. Complexily and automatically fed from Ihe floor above
£ . ‘e possessing the same Rf value as sito \facaFant:Company of Michigan Tnc. P““‘P gng sy! plexity RT 176 28 1he snaghalll Is discharged from the
E A, steryl palmitate. X ; iversity Lang T 1] stripper cutler. Or, It can be fed from
3 i Thin layer chromatography can still North Dakota State University Lant liThe Hayssen RT 176 has changed all . the sama floor with an optional buckat
1 don Branch Station, Cargill Corpors Jl§al. Nov you can get a simple, easy to the sim le elevator system.
i i i be used as a tool to isolate sitosteryl Bruning of 1tems [JCpele. vighly accurate automallc spa- p y
i Yo s O i “< palmitate to detect non-durum wheat tion, Mr. Robert Bruning o _-,k“,ng system which s, quite s s Tolally U.S. built,
i Figure 2, Thin:layer chromatoplate A, §; durum wheat semolina, finished tional Multifoods Company, M- Gene 1 incredible bargain, |neXpenSIV6 There's nothing quite as frustrating as
b standard cholesteryl palmitate, B, Botno : 2 Ulunruh of Seaboard Allied illing . t downtime. And thal's exaclly why a
g durum wheat semoling, C, Cando durum Droducts and also in quality control for Dr. Sandra Skarsau- ¢, ket accurate feed system. way 10 totally U.S. bullt machine, backed by an
i wheat semoling, D, Crosby durum wheat different durum-winter wheat flour Company, Dr. Sandra ' ohi i the RT 176 Is a revolutionary automate extensive domestic lield service organi-
: semoling, E, Rollet durum wheat semolina, Llends logg Co., of Battle Creek, M chigo tower volumetric feed system. zation and local parts supply can be of
{ £, Risgby. Sutien Nheat semelinn; (6, Wikl ; and finally to Mrs, Sandra Ed e tP i achieve the same accura- etliical (mporience 16 you.

durum wheat semolina, - ’ '“ ! k ned on expensive, hard-to- our a"'la'i'"' ---- 0 5 PN,

ist, for her excellent work. lla systems, it is as simple to et the facts.

Figure 2 is the photograph of thin
layer plate of standard cholesteryl pal-
mitate and six different varieties of
North Dakota durum wheat semolina,

All six varicties did not show the
similar distinct sitosteryl palmitate
spot as shown in the photograph of
farina lipid. However, they showed
only very faint strip,

The presence of other class of wheat
in the commercial durum wheats may
produce some sitosteryl palmitate on
thin layer plate because Nebred
wheat, barley, hard red winter wheat,
and rye produced sitosteryl palmitate
on thin layer plate (4).

Lipid Separation
The lipid separation of the mixtures
is shown in figure 3. The photograph
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Figure 3. Thin-loyer chromatoplate show-
ing the Increase intensity of sitosteryl pal-
mitate spot (top spot) with increose percent

of farina in the mixtures containing semo-
lina and farina,

_ Garcia-Faure, R., Garcla- imed®

12

. Carcia-Faure, R., Merck-lLueng®
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Durum Outlook
From USDA Economic Research
Service, August 1977

Durum plantings declined 33 per-
cent from last year's 4.7 million acres.
Arizona, New Mexico, and California
farmers have almost completely
shifted out of Durum. Traditional
Durum States also reduced plantings
by 80 percent. There was concern
about low soil moisture in early spring
but timely rains came and the crop
appears to be in good to excellent
condition with an early harvest now
in progress. The 1077 harvest was
estimated at 87 million bushels, down
one-third from last year’s record.

Large Carryin

Coupled with a large carryin of 88
million bushels, total 1977/78 Durum
supply will be only 18 million below
last year’s huge supplies. As prices
plummeted during 1976/77, Govern-
ment loan activity increased dramati-
cally to 33 million bushels with 29
million still outstanding as of June 30.
Thus, available Durum supplies for
1977 will be down nearly a fourth
from a year ago. With harvest prices
at low levels, it np{:ears that more of
the new crop will be pic under loan.

Domestic use may he a fourth lower
than last year becouse of reduced
feeding. With  Southwest  Durum
stocks depleted, little feeding will take
place in that area where most of last
year's feeding occurred. The 1976/77
mill grind was up nearly 8 percent
over a year ago, reflecting the growing
use of pasta products and the low
prices. Durum grind and food use
should continue to expand in 1977/78.

World Market
The world market for Durum is not
large so any increase in exports above
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last year's 41 million bushels would
likely have to be made at the expense
of other exporting countries. Algeria
and Italy may have increased 1977
wheat needs because of smaller crops,
Total export commitments as of July
10 were 14 million compared with 21
million in 1978,

Durum and Semolina prices are
going into the 1977 marketing season
at the lowest levels since 1972/73. A
year ago Durum was $1.40 per bushel
above the present Minneapolis prices
of $2.85, Recent semolina prices (100
vercent Durum) have been $2.70 per
Ilundredwcight below last year.

Wheat Foods Program
Retained in Farm Bill

The House conferees agreed, with
one exception, to recede from its dis-
agreement with the Senate on the
wheat and wheat foods section and to
accept it with an amendment provid-
ing retail bakers a less restrictive ex-
emption from the program than in the
original legislation.

The wheat and wheat foods section,
which would become effective Oct. 1,
1877, provides for establishment and
uprointmcnt by the Secretary of Agri-
culture of a 20-member Wheat Indus-
try Council to administer programs in
nutrition education and research, with
equal representation on the Council
for wheat producers, processors, end
product manufacturers and consum-
ers,

Nutrition education programs could
be established “both within the United
States and in international markets,”
while research programs would be
“with 1espect to sale, distribution,
marketing, utilization, or production
of wheat, processed wheat, and end
products and the creation of new
products thereof to the end that the
marketing and utilization of wheat,
processed wheat, and end products
may be encouraged, expnnSed, im-
proved or made more acceptable.”

Referendum on Orders Required

Programs ‘and orders to fulfill ob-
jectives of the act must be approved
in a referendum among end product
manufacturers, with no order to be
effective unless votes are cast by at
least 50% of registered end product
manufacturers, and that such order
is approved by not less than two-
thirds of the end product manufac-
turers voting or by a majority of the

end product manufacturers otiy
such majority manufactu

products containing not less - jan 1y
thirds of the total process: | wi,
contained in all end preduc 5 may
factured by those voling in - ie rel
endum,

Maximum Assessment 5¢ jier ewl

Approved programs would be
nanced by an assessment pail by
product manufacturers of not mg
than 5¢ per cwt of processed wl
The act includes provisions for asses
ment refunds to those end produd
manufacturers secking rc[umrs.
cessed wheat as defined in the o
“means the wheat-derived content d
any substance (such as cake mixa
flour) produced for use as an ingred
ent of an end product by chragh
wheat grown within the United St
in form or character by any mech
cal, cl:emical, or other means.”

Egg Promotion

Egg dishes that are not ouly ¢
and economical, but elegant as wd
are featured by the American E
Board in their fall promotion for T
incredible edible egg.”

Fruited Omelet, Eggs-in-You
Soup, and Pizza Skillet Dinner
three mouth-watering  suygestiold
contained in the Board's new fw
color advertisement, Taste-lempii
pictures, in addition to eusy-te
recipes (including complete instos
tions for an appetizing om let),
presented. Consumers are i vil

= ‘ e . - 2
. L L,
‘ Semolina S
Vuper demolina
Fc r hour delivery. That's how fast you can get freshly-milled

Nc 1 Semolina from Seaboard’s new Albany mill to
yc.r plant in the New York / New Jersey or Boston Metro Area.

write in for a prize-winning *gg ™
ipe booklet.

The ad, scheduled for [ il ine
tions in Family Circle, Goo Ho
keeping and Redbook, is pi t of
American Egg Boards n v ¥
million campaign scheduled
5% of American consume
complement of network and
vision, plus radio advertisin .
planned.

In addition, the Board's new ¥
campalgn will be supported yal
scale promotion ans public.y of
and a wide-reaching consur.ier t
cation program.

ervicel

Oj.2rating its own fleet of bulk trucks, Seaboard has complete
control of loading and unloading schedules. And load-cell scaling v
gives you super-accurate weights.

Check us outl

New Egg Plant .
National Egg Products Co., S8
Circle, GA, has recently open
second plant with a production nrf
10,000 sq ft. New equipment inst&
will increase production capaclt!
200-250,000 lbs egg solids per m™

Seaboard . . . the modern milling people.

Seaboard Allied Milling Corporation ¢ P. 0. Box 19148, Kansas City, Mo. ¢ (816) 561-9200
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Triangle Shows
Packaging System

Miniature and full-size scale sys-
tems, an automatic form-fill-seal bag

machine, and a conveying system that
distributes product evenly to multiple

Like the Flexitron 1600, Pulsa-
matic’s solid-state circuitry monitors
and self-adjusts a variety of machine
functions once dial settings have been
made,

Other Features

mobile rather than their 'ack |,
transport, and were usually able
afford the larger sizes if cou -inced
offered economy and conven ence,
a result of these trends, ma ufacy
ers set about producing large - sizey

The Clean Machine

samatic Il doesn't me ‘s around when

almost every Eroduct.
t

yoi've got work to do.

Now for exclusive features that
make Pulsamatic Il your profit

packaging stations, were shown by Other features include; color coded However, the manufacturcrs moy
Triangle Package Machinery Com- diagnostic lights that trace functions, toward larger sizes couldn't be mad
pany at the 1977 Western Packaging ecasy-change PC boards, film runout without first considering scveral g

o Coipicdbip

And to cut downtime! You can

‘5 1i d steady form-
e the suitang siopey even fine tune while it operates.

fill seal systemn that not only looks

Exposition. signal and a quick-change film core the basic factors affecting any sfMalter itself but makes looking after  center. . Pulsamatic |I's diagnostic lights ;
Both minfature and full-size Flexi- mounting, lights that identify the decision. itareal pleasure. k You get the industry’s first all continuously monitor funclions,

tron 1600 scale systems feature inte-  Scale that ;9= *he bag that was Pulsamatic 1 s loaded with lots integrated solid state circuitry. Iglllngyou everything is running

grated solid-state eclectronics that just formed? .., ‘rafted stainless Among them are: ol little things you'll appreciate. And that means a packaging fine. Or pinpointing a problem.

Again cutting downtime.

If need be, you can change its
plug-in printed circuit boards in
seconds. And no limited life
switches or a cam shait mean you
package smoothly straight through

machine that takes care of itself.
Like continuous self-monitoring
and instant adjustments. And a
pulse generator that replaces the
cam shaft and Its tricky adjust-
ments, to make changing product,

Thoughtful features like a clean
and simple frame that won't trap
product. A forming tube conve-
nienlly extended beyond it. And
leg‘maﬁ! let you clean under it.

touches like a splash-

monitor and self-adjust a multitude of steel or .. epoxy forming  Shelf Life. How fast does the prod
functions—fine weight, dribble time, shoulders, and an exclusive sealing yct lose freshness, flavor or othervid
tare, feed rate, They also checkweigh  assembly that eliminates stresses by  deteriorate? Will the large size gi
and correct product quantity as relaxing the film, the shopper more than she will
needed in the scale bucket before dis-  Pneumatic and other lines are sonably use within this period?

e —————————— e

charge, snvin% time, product, pack-
aging materials and floor space over
add-on, free-standing units,

Flexitron 1600 settings are dial
tune, and color-coded diagnostic
lights on quick-change PC boards
trace all scale functions, simplifying
trouble-shooting. The scales incor-

rate the friction-free Flexitron
weigh cell which delivers accuracies
to 1/1000th oz., and Triangle's pro-
portioned feed system that evens
flow to scale heads. Both weighers
are computer compatible and have
digital readout.

Their frames have been designed to
shed product particles and can be
hosed down during clean-up.

The three-section miniature Flexi-
tron scale system, designed for net
wci%hlng nuts, candies and other
small items, can be synchronized with
other equipment in a packaging line,

Full-size Flexitron

The full-size Flexitron weigher was
mounted on Triangle's solid-state Pul-
samatic 1I form-fill seal bag machine.
This unit features a newly introduced
frame that is elevated, open and sim-
ple in construction to facilitate clean-
ing, Its drive system, counterbalanced
to cycle the sealing system quicker
during the non-productive return
phase, replaces the cam shaft with a
pulse generator that can be dial set
during operation. The entire drive is
fully enclosed from product particles,
ete., but is accessable via a big door
at the rear for accurate, slide-rule
type stroke length adjustments. The
drive itself uses the double Whitworth
design that converts continuous rota-
tion to reciprocating motion.

rouped and routed cable-style to

cep order and eliminate flexing.
Dust-tight and moisturz proof cabine-
try houses the electrunics, and pneu-
matics are centralized in their own
enclosure,

The distribution system shown rep-
resents Triangle's new CBH Conveyor
line, couaterbalanced units that keep
vibrations out of their stands to make
them lighter and easier to place, The
CBH system displayed automatically
distributes product to multiple sta-
tions so that no packaging machine is
choked or starved.

CBH Conveyors can be dial tuned
while they run, have flow rates that
ignore product surges or changes in
density, and can be stopped or started
instantly.

With no mechanical parts, these
hydraulic units are easy to clean and
maintain,

Package Sizes

The Nielsen Researcher observes:
Scarcely anything in the grocery
business has been the same since the
early 1050's when the great mass of
American consumers decided it was
more fun and less trouble to drive to
the shiny new supermarket once or
twice a week than to walk down to
the corner grocery almost every day.
This change revolutionized the retail
grocery industry and resulted in al-
most as many changes in the products
being sold. Among them was size,

The growing sales share of large
sizes in the marketplace—a share that
moved from 23% in 1958 to 31% by
1860. Aprnrcnlly. customers were
shopping less often, using their auto-

Convenience. Is the package ln
bulky for the housewife—er retails

Tradition. What sizes are custome
accustomed to buying? Will the co
sumer accept a size that differs rd
ically from what she is in the habitd
buying?

Competition. What sizes are m
competitors offering? Would it b
possible to offer slightly larger sizes
the same price?

Though this list is by no mew
complete, it leads to the most in
portant question in determining sizs
What size selection will attract i
greatest number of customer:?

A further complication in this m
came in the form of a serious reces
sion. A primary area of intcrest o
product manufacturers then ‘ecin
the impact of economic rece sion &
consumer size selection, One + hoold
thought proposes that the shoj rrw
tend to take greater advantag - of &
economies (lower cost per 1 ait) ®
herent to the larger sizes or, n
of rapidly rising prices, wil hedg
against future increases by pu. -hasi
the largest size available, Oth 'rs P
pose that the shopper will uy e
smallest size to keep her “in-l. yme
ventory” investment or her o
dollar outlay between shoppiig
at a minimum. :

New und larger sizes are being *
troduced and progressively high|
levels of share of brand sales may
attributed to them,

Despite continuing declines in % g
age household size, larger packh
sizes maintain their growth, And,
gardless of recession, consumers

(Continued on page 38)
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proof enclosure for the drive. And
electronics in a drip and dust-proof
cabinet that swings out for easy
acoess to centrally located

Good ideas like routing elec-
tical, pneumatic and water lines
cable-style, and supporting them
toextend their lives and keep
things neat.
You make timing adjustments
easily since the jaws always close
inthe same position. There'’s
even a big door at the back that
opens wide for stroke changes.
Somuch for some of the little
things that add up to The Clean

bag size and welght areal pleasure. ~ every run.

Even its high-speed poly sealing
system assures swift and more
flexible packaging.

And it's all set for your data
processing needs, now or in the
future. s

Run it with a net weighing sys-
tem, like our Flexitron 1600, or
link it to our volumetric or auger
feeders. .

No matter where you look, this
system says we know what you
need. You can pay less and get
less. Or you can get a Pulsamatic
Il and watch it pay for itself.

Get the full story. Write us at
Triangle Package Machinery
Company 6655 West Diversey
Avenue, Chicago l.linois 60635.
Or call (312) 889-0200.
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Package Sizes
(Continued from page 36)

buying greater amounts of more prod-
ucts in larger sizes, Ench of these ob-
servations would suggest that perhaps
these two factors—recession and fam-
ily size—may play less of a role in
the consumer’s overall decision to
purchase a certain size than has been
thought formerly.

The Slightly

Rebellious Consumer

Joshua Peritz of Yankelovich, Skelly
and White, says market research in-
dicates there is a much different con-
sumer climate today than some years
ago. Traditional shopping behavior
and food preparation patterns have
chunged to a very great degree,
Among his findings:

(1) The consumer remains optimis-
tic but optimistic yet scrutinizing in
a rational sense, This is a major area
to watch in regard to subgroups with-
in the population,

(3) The changing role of women
find many of them currently working
—a huge group of 44% of the popula-
tion. They are better educated, of
higher income. They assert o greater
degree of “self” in one way or another
than one would expect society to tol-
erate only two decades ago,

(3) As the consumer has ecome
more tolerant of his fellow man, he
has become less tolerant of the things
we are doing in business and govern-
ment,

(4) There has been rejection of old
ideas about what should be eaten,
as well as when it should be caten,
It has become acceptable to “eat ont”
or “carry in” a prepared meal as a
dinner meal,

“Cooking from scratch” doesn’t af-
fect what women do Monday to Fri-
day. It's more of a Sunday afternoon
consideration,

(5) There is a growing concern
about health, particularly in the area
of nutrition and weight,

(6) There is receptivity to the real,
the genuine, the natural, and what
they mean in regard to the mix in the
family food basket.

“If business were to bury its cor-
porate ego and concentrate on making
its news ‘people news,’ business news
could become the vital concern of
every consumer, employee and in-
vestor,”
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Emphasis on Nutrition
Education

Strong advocacy for a program of
nutrition education under federal
auspices “to encourage people to eat
wisely” was promised by John C.
White, deputy secretary of agricul-
ture, in addressing the Conference on
Nutrition and the American Food
System held recently in Washington,

Noting that upwards of $). billion is
now being spent on advertising “to
encourage us to eat various foods,”
Mr. White said, “It's time we also
talk about those foods that aren't
nutritious,

“We've got to get off the fence and
give people the facts,” he said,

Mr. White added, “Every form of
media used to sell food today must be
used to sell the benefits of good nutri-
tion. Our education programs will
have to compete, Our programs must
make senso to every man, woman and
child in this country, We must use the
classroom, the community center and
the food stamp center, After all, nu-
trition education must give people the
facts about what they need to eat.”

He also declared that this emphasis
does not challenge thr, motives of the
food industry. “I dou't helieve that nu-
trition research or nutrition education
necessarily casts a dark shadow on our
food industry. Manufacturers and pro-
cessors of food are a vital link in our
food chain. In fact, I think solid nutri-
tion research and education programs
could stimulate the food system and
expand the consumption of American
farm products.”

New Research Program

Mr, White told the conference that
one of the major new Initiatives of the
Carter administration will be a well-
funded human nutrition research pro-
gram at the Department of Agricul-
ture. He set out the following as thy
main aims of that program:

1. To deal with the real nutritional
status of the citizens of the U.S,

2. To develop new methods to in-
crease the nutritional quality of the
foods now eaten,

3. To involve the research com-
munity in the food industry and in
colleges and universities by develop-
ing methods to stimulate creativity
and a climate that encourages new
breakthroughs.

GO bR R i 1S

In stressing the need fo
sights into human nutri
White said, “For whatever r.
commitment from governm
past has not been sulficient to
the kind of breakthroughs
must have about the nutrit
quirements of human being:
fact that within the U.S. Dy

of Agriculture, we have more knoy

cdpie about the nutrition requ
—the dietary needs—of a dy
or a pig, than we have about t
of foods which a pregnant

new i,
m, M
150N, the
it in Ihd
Leneratd
that wg
onal .
s
nartmen

irement
IlTy 0
he kind
woman

should eat to assure the health of

unborn child and herself,

Children Advertising Target

Premium offers of gifts to

children

can still be advertised on television
despite a proposal to ban such a
The Federal Trade Commission

backed off from its proposal
hibit all TV advertising of p
directed at children, Howe
FTC will continue to monit

to pro
remiums
ver, the
or the

advertisements for unfair or deceptive

practices,

In a study done in California, chil
dren were found to be buying infl
encers. Parents surveyed say thei
children influence the purchase o
cold cereals, snacks, soft drinks and

ice cream. However, “They
and they like it,” is the nun
reason, with advertising I
second reason children ask p
purchase specific items.

How to Budget Adverti

A company's advertising |
probably too often the resu
tuitive judgements” and slo
soning,

Marketing, financlal and a
personnel should do all woi
budget. Do not use one of
popular automatic formulas:
ege of sales, Advertising is :
to produce sales, not vice v
using a sales objective ngrrnu
market research is reliable. (

tried it
her one
ing the
renls to

ing

et is
o% “i-
y e

junting
on the
e most
,em'l:i
Ipas

\'ln[?aT'F
h if the
culate

the advertising necessary to reach b

sales level set for each product. Tht
total is the advertising budge!.
Another flexible approach is set
amount per unit cost. The unit can
defined by tons, by product group ™
by customer group. And the ndvcrtli;:
ing budget per unit can be set !

(Continued on page 40)
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In a 1873 survey of the entire
pasta indusiry by an indepen-
dent research firm, 67% of
respondenis slaled thal a
combination of microwave and
conventional drying is “lhe
melthod of the future,”

Three-slaga dryer, 8' x 27'

TODAY'S DRYER

The pioneering is over!

Uplo4 s
nsell wit!
Reduce
Coliforn

Most ez
Makes .
Energy

—
Lowest
exprese
our list

—

“All bty

—

Y. Mor

PCToBER,

Kew! Diowasher by Micro-

P4L.water nozzie pressures.

The microwave dryer is standard 24 hour/7 day
equipment for any size macaroni or noodle plant

nes the production In the same feet of floor space (a bargain in
construction costs In the $20 sq. ft. range).

nfestation up to 99.99%. Kills: bacteria, Salmonella, E. Coli,
mold, yeast, weavils and eggs.

y sanitized dryer. Hose it down or steam it clean.

icher looking product; no blanching.

vings reporled: 52% less BTU's, 6% less KW's.

wnlime, “We keep an accurate record of all downtime and
as a percentage of time down to time scheduled. Microdry leads
less than 2%" — PIt. Mgr., leading mid-west operation.

: equipment will be Microdry” — Tech. Dir., large pasta plant.

® compact; 2000

1977 .

Compared with convenlional dryer
Units In these Ibs./hr. Capacities: 1500, 2500,
3,000 and 4,000.
Operaling loday at: Golden Graln, San Leandro
(2 units); Golden Grain, Chicago (2 unils);
D'Amico, Chicago; Catelli, Montreal; Gonch, Lin-
coln; O. B., FI. Wonrth; Lipton, Toronto (2 units);
Gilster Mary Lee, Chesler, lIl.
Completely fabricated and assembled In our
plant. All stainless steel construction. Com-
plete microwave and process control in-
strumentation systems with the unit — no
extras to buy. Personnel generally can learn
operation in one day. Continulng consultation
privileges with Microdry.

MICRODRY CORPORATION

3111 Foslorla Way, San Ramon, CA 84583
415/837-9106




How to Budget Advertising
(Continued from page 38)
market population or by determining
the level of market penetration,
Also, consider the company’s com-
petitive situation. Since it's not pos-
sible to accurately forecast what the
competition will spend on advertising,
concentrate heavily on what your ad-
vertising should be doing independent
of what your competitors are doing.

Shortcuts to Sharpar Ads

* Ad attention increases with the
size of the ad,

® People take more interest in ads
directed at their own sex.

® Color, particularly for illustra-
tions, increases the number of
readers.

® Tie-ins with local and/or special

news events are effective in at-

tracting readership.

. Make your ads easily recogniz-
able,

. Use a simple layout,

., Use a dominant element.

. Use a prominent benefit head-
line,

5. Let your white space work for
you,

. Make your copy complete.

. State price clearly.

8. Specify branded merchandise.
9. Include related items,

10. Urge your readers to buy now.

11, Don't forget your store name
and address.

12, Don't be too clever.

13, Don't use unusual or difficult

terms.
14. Don't generalize.
15. Don’t make excessive claims,

A & P's Comeback

Ed Whalzer, editor of Progressive
Grocer, says: “There is nothing mys-
terious about the way A&P's various
prablems were isolated, analyzed and
treated. The goal was to get rid of
losers (stores, warchouses, brands and
policles) and strive for clean stores,
in good locations, run by pleasant per-
sonnel, plus olfering a broad selection
of desired products, stressing service
to customers and using lively mer-
chandising to draw traffic and increase
transaction size. Essentially, if some-
what paradoxically, a company whose
troubles were caused by clinging to
the past has been revived by going
back to basics.”
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Italian Wheat Crop Down

Italy’s wheat crop is now officially
estimated at 6.8 million tonnes, down
from the 1976 harvest of .5 million, as
a result of poor eather during most
of the growing season, Reduced pro-
duction is expected in both durum and
soft wheats, with the soft durum
wheat crop estimated at 4.5 million
tonnes and durum at 2.3 million, com-
pared with 6.2 million and 3.2 million,
respectively, produced in 1976

The wheat crop shortfall is con-
sidered as presentinﬁ an opportunity
for utilizing a large share of the Euro-
pean Community's large crop, Italy in
1976-77 imported 2.3 million tonnes.

Seaboard Allied
Annual Report

Acceleration in the growth of the
domestic market for flour is cited in
the annual report of Seaboard Allied
Milling Corp. as the principal factor
in achievement of record earnings by
the company in the 1977 fiseal year.
The annual report points ¢t that both
domestic and foreign o) #rations
“shared equally in setting nuw rec-
ords” and that flour production by the
company was at an all-time high,

Net ecamings in the flscal year
ended May 28, 1977, as previously
announced totaled $3,634,453, equal
to $2.70 per share on the common
stock, against $2,743,671, or $2.04 a
share, in the previous year, The fiscal
197C net was the previous peak and
compared with $1,601,180, or $1.19,
in fiscal 1675,

“Dollar sales, the Seaboard report
says, “intaled $307,528,011, only 3%
greater than the 1976 fiscal year total
of $298,496,912. The dollar sales show-
ing reflected a lower unit sales price
resulting from declines in  wheat
costs,”

The Seaboard report points out that
the company’s production of flour was
at an all-time high in fiscal 1977 and
increased 17% from the previous year.

“Many factors contributed to the
record earnings in the 1877 fiscal
year,” the report says. “From an ex-
ternal point of view, the most favor-
able development was the accelera-
tion in the growth of the domestic
market for flour. The expansion has
in per capita consumption, since popu-
happily come about l:hrough lnuI:aoases
lation growth in the United States has
tended to slow.

“The first measurable | r capy
flour use increases in this cer ury
posted in the 1875 and 197 calend
years, and the result was an xp
of just about 15 million ¢ s in
total U.S, flour market. As . lealp
supplier to this market, the comp
benefited from this gain,”

Change in Dietary Hibils

The Seaboard report notes
changing dietary habits have had
important effect on increased con
sumption, “One of the most importa
of these,” it says, “was the rapid &
ansion in the fast food market, wi
amburgers, weiners and pi
three most popular foods of Ameria
changing eating - away - from - hon
habits—accounting for a significa
rise in the use of flour. Forecasts fa
the future of the fast food business
impressive enough to lend optimismi
the maintenance of these flour growt
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The industry has also benefited
from consumer recognition of the n
tritional merits of
the report continues. “An increasing
number of comments from the

ress and nationally recognized
thorities,” it says, “have pointed to

reater nutritional virtues of flow
ased foods as compared to marhld
meats, as well as oll-related and sugar
related foods. .

Wheat Foods Legislation

“These forces have obviou:ly infi
enced consumers and an i poris
step toward solidifying thc e gains
may come this year through t ‘¢ enat
ment of the Wheat and Whe 't Foos
Research and Nutrition 1 lucati®
Act. That program, currentl moviaf
through Congress, will finan. : eduo
tion and research on behalf f flow
based products.”

Where Action Is

Noting that Seaboard “h s ms
great strides in locating flou millf
capacity ‘where the action {s' thert
port points out that the 1w
which began operating in (he
year at Albany, N.Y., is the la.t of ¥
company's current domestic constn®

MODULAR NET WEIGHER WITH
INDEXING CONVEYOR

For packaging rigld containers at speeds
from 30 to 80 packages per minute.
Offered in multi-headed designs of from
2106 scales to work with existing carton
units or avallable as complate system
with carton machine.

Versatile, high production system that
combines two Mon-O-Bags in one unit.
Delivers up to 120 form-fill bags per
minute. Each side has its own controlled
feed and can accommaodate up to three
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MON-0-BAG" NET WEIGHER

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

ROTARY NET WEIGHER

For high speed packaging of a variety of
macaron' /noodle products in rigid con-
laingrs. //lows the packager to maximize
speed v ‘hout compromising accuracy.
Avallable with 12 or 18 scales.
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MON-0O-BAG" VOLUMETRIC
Single tube form-fill-seal system for packaging elbow macaroni,
small shells, and short-cut noodles. Excellent speed when welght
accuracy Is not the prime requirement.

“The Albany mill,” is says, ‘like ¥
new mill opened the year before ¥
Port Allen, La.,
both bakers and pasta manufactur”
thereby placing the company in P
tion to serve two rapidly growing
tors of the American f

produces flour

WRIGHT MACHINERY COMPANY, INC.
Durham, N.C. 27702 U.S.A. O Tel. (919) 682-8161
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MANAGERIAL OPPORTUNITIES

President of medium-sized midwestern firm,
Plant manoger of southern factory. Send
resumes to Mocaronl Journal, PO, Box 336,
Palatine, IL. 60067,

USDA’s Agricultural
Marketing Service

USDA’s 34 page booklet covers
AMS organization and its people,
quality assurance, market news, bal-
ancing supply and demand, industry
self-help programs, and federal laws,
Revised in March, 1977—Program aid
no. 1028,

Goodman’s Offer Bonus

Through an aggressive marketin
campaign and its own broad appeal,
the “Do-Good Bonus” promotion is
expected to stimulate sales of the al-
ready popular A, Goodman & Sons
products in the Metropolitan New
York market aren. The promotion ap-
plies to Goodman’s egg noodles, soup
mixes and all other products. For
every purchase confirmation seal re-
turned to Goodman's, an organization
will receive five cents to ten cents,
bused on the number turned in.

The Goodman's Do-Good Bor.us
offers every non-profit organization an
easy way to raise the money it needs.

“We came up with the cash bonus
idea because we wanted this promo-

tion to appeal to all service and char-
itable groups,” company vice-presi-
dent Mel Golbert sald, “Any size
group can benefit from the Do-Good
Bonus, They don't have to sell any-
thing and they can put the money to
whatever they feel is the hest possible
use.

The promotion will kick off in Sep-
t>mber with direct mailings, full page
ads in Catholic and Jewish weeklies,
and local editorial coverage. Some
23,000 non-profit organizations will be
contacted in Goodman's market area:
metro New York north to and in-
cluding Orange and Putnam counties,
Fairfield and New Haven counties in
Connecticut, all of Long Island, an:l
New Jersey.

History

Founded in Philadelphia in 1865,
Goodman'’s had its real beginnings in
the German village of Filhene (now
part of Poland) in 1766. Augustus
Goodman's  great-grandmother was
Channah “The Matzo Baker” who pro-
vided Filhene's Jewish population
with Passover matzo.

Augustus, too, ,baked matzo for
Passover until he discovered that his
customers always bought more than
they needed just to observe the holi-
day. He started year-round production
of matzo as well as noodles and othe:
related products.

Today, Goodman’s Long Island
City factory is still a traditional opera-
tion, Noodles, matzos, soup mixes and
some 70 different items, are produced
under the supervision of Augustus’
great-grandson, Robert Cowen, Jr.

Goodman'’s products are distributed
by Ferolie Corporation, a 200 mem-
ber sales organization. Goodman's is
one of only 20 exclusive product lines
that Ferolie sells directly to super-
market chains, and through an ex-
tensive jobber network, to indepen-
dent and speclalty food stores, res-
taurants, and clubs.

The Wages of Inflation

By 1986, busboys earning the mini-
mum wage will be paid $9,120 a year,
Mailmen will make $24,571 annually;
truck drivers, $33.587, and carpenters,
$57,399, These projections are made
by a management consultant firm
which warns business that such wages
will come to pass if current trends per-
sist, “For the past 12 years, prices have
risen at an average annual rate of

5.4%," says Manplan Cons: taph

i i
sy \We've been going together for
' nearly 50 years.

through 1975.”

Mueller Marketing Mc 1age
Joseph A. Urda has joined he C.}

Mueller Company, a division of Fog AR AR T Rl ‘ L el '

most-McKesson, Inc,, in the new'p R A
of vice president-marketing, it h =
been announced by Lester i, Th
ston, Jr., president of the 111-year g
firm, Mueller's is the nation's largs
producer of macaroni, spaghetti ;
egg noodles,
Mr. Urda, who was a marketi
group manager in the Frito-Lay D
sion, Pepsico, Inc., will be responsih
for creation of a new center of oper
tions in Mueller'’s management stn
ture, The center will nuthorize and
plement marketing plans to ach
sales volumes and profit objectives
determined by management.
Previously, Mr, Urda was a sales
ecutive with the Post Division,
eral Foods Corporation, and befo
that he was with Giant Eagle Ma
Pittsburgh.
George WV, Sherlock, vice presid
will continue in charge of sales, M
Urda will report to the president
serve on the compaiy’s operali
committee, 2

Diamond International Corparation
Packaging Products Division

X
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Bringing Your Children
Into the Business

Are you planning to bring 1 sond
daughter into the Family ! usines
Why not help them get a job oraf
years with someone else in e san
industry? It gives them a broaq ;
knowledge of the industry nd p .+ } - ' A = e |
vides the opportunity to ex rimes X W A b, ; A i

i

Easy way to do it: Two fan ly con
panies in the same business = :chaof
heirs. Another: Distributor: your§
sters work for manufacturers .nd v
versa,

More Time Off

More time off: Vacaitons u1d hoi' BT
days are likely to become hotier
gaining fissues this yeor, the Feder
Mediation and Counciliation Ser"
predicts. The agency says unio
drives to create new jobs may ret’
the holiday issue to third place’
bargaining importance, after W
and fringes, replacing disputes 0%
contract duration.
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