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Fold-Pak (formerly Fibreboard) is synonymous with
pasta packaging. We make packages for the best
pasta manufacturers in the business — (have been
doing it for years).

Now with Fold-Pak, a truly employee owned com- the durum people

pany, you can expect and get a superior package. -

Why? It's obvious, Pride! We alone are responsible

for the package we print, we want to be proud of it. | l [] \ ‘
CORPORATION You will be too.

. NOHTH DAKOTA MILL
Fold-Pak Corp., Newark, New York 14513/315-331-3200 Grand Forks North Dakota (701) 772-4841
Englewood Cliffs Sales Office: 560 Sylvan Ave. 3
Englewood Cliffs, N.J. 07632/201-568-7800
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wenty-seven  delegates  joined

forces in Milan to wvisit the
IPACK-IMA Show at the Milan Fair-
grounds. Here they saw a vast display
of macaroni processing 2quipment,
Fackaglng machines, materials hand-
ing equipment, and so forth, Ex-
hibitors told me that traffic was good,
but they were disappointed in the
turnout from the Italians indicating
troubled business conditions for that
country.

As expected, pasta is served with
every meal in Italy, and sometimes
two or three varieties, It was obse:ved
by many in our group that it is very
hard to get a poor meal in Italy—they
lovle their food and they prepare it
well,

In Parma

In Parma we visited the largest
macaroni plant in the world—Barilla,
owned by the W. R. Grace Company.
Mr. Richard De Rossi supervised our
tour lhrmfh an establishment that has
condensed what used to be 59 double-
headed presses into eleven gigantic
production lines producing 1,600,000
pounds of ]?roduct per day or the
equivalent of ten cars, They can store
some 20,000,000 ‘poumls of semolina
in preparation for production and
follow a practice of sizing the granu-
lation for uniformity,

An another Parma plant, Dr, Mario
Tiovani showed us how a smaller
manufacturer handles 140 specialties,
We were impressed with his number-
ing system for machines so trouble
spots could be immediately pin-
pointed,

In Corticella

In Corticelln, just out of Bologna,
we saw a combination operation of a
250 ton per day durum mill and a
macaroni plant with eight lines tu-n-
ing out 200 tons daily, Owned by the
Communist Party the plant is well
automated for the workers, a proto-
type fifteen years ago, A fork lift op-
crator was a woman who looks like
she can get out the vote. The general
manager, Mr, Turini, was in North
Dakota last fall.

Luigi Grassilli of Braibanti's New
York office was our host and guide
throughout Italy,

European Study Tour

In Switzerland

Upon our arrival to Switzerland we
were greeted by Dr, Louis Capol who
along with macaroni manufacturer
Robert Emst and Buhler-Miag rep-
resentatives George Degundas and
Joe Manser tock us on a sight-seeing
tour in the environs of Zurich, At a
typlcally Swiss luncheon (veal and
home fried potatoes) at the Krone
Hotel in Regenberg, Dr. Capol said
Swiss macaroni manufacturers are ex-
periencing much the same things as in
other countries: more governmental
regulations, changing: consumer pat-
tems, energy problems, new tech-
nologies, and the ever existing desire
by individuals and organizations to
produce a better product at a more
economical price.

He noted the decline in numbers
and amount of production of pasta in
Switzerlund due to decreasing popula-
tion, Italian dumping, hidden pro-
tectionism of nations surrounging
Switzerland, and increasing taxes,

Uzwil & Buchs

We stayed in Zurich and visited
Buhler-Miag in Uzwil and the Migros
operations for pasta and chocolate
making in Buchs by bus, At Buhler-
Miag we were greeted by Dr. Hans
Buhler and shown two interesting
films on the over-all operations of the
company as well as their macaroni
lines. After a delightful luncheon at
the Hotel Uzwil we continued our
tour through the impressive works of
this company.

Migros is a large supermarket oper-
ntiuns}r: Swilzeannd End they ml:teke
their own pasta and chocolate prod-
ucts as well as other items, Their
straight line efficiency was impressive
and their sanitation controls out-
standing, Walter Sterenberger of
Buhler-Ming's  Minneapolis  office
made all arrangements for us,

Stuttgart

In Stuttgart we saw the largest
macaroni operation in Germany, B.
Birkel Songﬁelm Schwaben Nudel
Werke at Weinstadt-Endershach, As
we drove from the railroad station to
the plant in the suburhs we exw manv
billboards advertising Birkel products
including a new spagﬁmtt{ sauce using

th. theme “Nudel UPI" On: of g .-r~
most impressive features «f they [V
highly efficient organizatiin g
plant was their automated warehous
storing products to towering height,
Run by a computerized card systen,
it provides for complete inventory
control.

We were the guests of Mr. & Mn,
Frieder and Mr. & Mrs, Klaus Bitkd
at a dinner at our hotel that evening
and again enjoyed most sumptuo
tare.
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$witserland, ot the Hotel Uzvil: Bob Green, Dr. Hons Buhler,
rcent DeDomenlco.

In England

While flying from Stuttgart to
London we read about airplane hi
jackings, floods in Italy, the sale of
Ravarino & Freschi to Rank-Hovis
MacDougall, and other items of in
terest, but we proceeded on uw
daunted to the Rank Research Centre
at High Wycombe, We were preeted
by Dr. Jack Edelman, general directo
of the Centre, Mr. Richard G
Windred, assistant director, and D
Jack E. Munden of the engincering
staff. The group was dlviﬁe(l into
thirds to visit the various departments
on a well scheduled itinerary to visit
microscopy (where we saw
under the microscope maunifid
larger than anyone has ever sc:n be-
force), biochemistry departmert, pro
cess development, crop st ences
cereals, and Enl:ery where tes ing of
flours and new products are inder
taken. We spent the night ir Cam
bridge, an ancient University town
where Dr. James Quick ¢ the
agronomy department of Nor 1 D»
kota State University is spend g si
months in study, Jim jolned us or the
day and the one following wi n we
went to Great Yarmouth to se« Pasha
Foods, the newest macaroni p wtin
England. After a luncheon of fi h ad
chips we traveled through the I aglih
countryside to London to ru: into
Friday afternoon traffic. In the even:
ing we were entertained at the RHM
Centre by the overseas division
headed by Mnlcolm Semple to & B
exquisite buffet.

There was plenty of time for sight
seeing although the schedule Wi )

cdrals .
fghn, and we, did, Vil oath Procasy Developmant ot Rank Ressarch Centret some group os
(Continued on page 6) ght above,
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Tht Grovo: Front row—Allan ond Jean Wethmeller, Jay
Luke nl':.a YD'|:mda 'Moruno. Second row—Paul and Lee Reining,
Vicki on

Greg McManus, Jean ond Mickey Skinner, Kitty and
' 'TEEM cm\vE'Chrls Green, Jim Quick, Jln'nnd Mario
i, Kay and John Tobia, Rita and Joe Franciscl {in_front

‘ron ond Bob Green, Back left: Geoffrey Brown, Eileen

L

' d Vicki McMonus,-Jig and Marla DeFran-
ll:.l.s::'l,'sn'blg:l:; El’:g E?een, Jim Quick, Dr. Munden, Eileen Haupt-
man, Chris Green, Des Ellis,
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Evropean Study Tour

P.(gontlnued I!om page 4)
museums, points of interest, and
London theatre un a Saturday night.
All in all it was a most congenial
group and a happy, though concen-
trated study trip.

Barilla Know How

The Barilla macaroni factory in
Parma, Italy, is the largest in the
world,

Since its foundation Barilla has
passed through three stages:

1877-147—Riccardo Barilla trans-
forms an artisanal baker's shop into an
industrial organization for the pro-
duction of foud,

1647-1960—Fast growth during the
post war years gives Barilla the Jead-
ing position in the Italian pasta prod-
ucts market.

1961-1977—TItaly's number one be-
comes European with its acquisition
by the W, R. Grace Company and its
expansion of products,

1971-1881—Tradition supported by
the technical and management assets
of the company lead them to the ob-
jectives that must be shared in solving
one of mankind's greatest problems—
food for the future,

Italian Market Leader

Barilla's leadership in the Italian
market s evidenced by its number one
position for the sale of plain macaroni,
egg noodles, and tortellini. It is third
in spaghetti sauces; first in bread-
sticks, cake mixes, and pizza mix; sec-
ond in rusks and biscuits,

The sales force in Italy numbers
300 strong. There are 400 distributors
in 41 different countries around the
world, Thirteen major regional ware-
houses plus 15 peripheral give direct
coverage and supply to 50,000 outlets.
AnnuaF advertising and promotional
expenditures range upwards from $4
million,

The Barilla Company has six plants
in Italy, In Parma pasta products out-
put amounts to 150 tons daily, In
Caserta output runs 130 tons daily.
Bukery products (breadsticks) are also
made in Caserta with production at 12
tons daily. Brendsticks, rusks, pizza,
and cake mixes are produced in Rub-
biano. Mil''ng operations are in Alta-
mura with a total output of 700 tons
daily.

Pasta is also made in Pedrignano, a
suburb of Parma, with output of 850
tons daily.

6
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Food for the Future

Barllla’s success and rience in
developing large scale industrial food
programs can be the basis for alter-
native forms of cooperation in exploit-
ing opportunities in the fleld of mass
nutrition, To this end Barilla has a
product  development department,
microbiological and chemical depart-
ment, technical packaging depart-
ment, and an engineering department
all of which engage in projects and
research,

Existing production units work on
quality improvement and cost reduc-
tion programs to cover such variables

as:

. proﬁram formulation on the basis
of local consumer requirements
through product development and
product improvements,

® raw material selection and identifi-
cation necessary to insure constant
finished product quality standards.

@ other technical variables necessary
to optimize quality output ratios
(temperature, humidity, trouble
shooting diagnosis),

® selection and definition of odorless
racknging. necessary to insure shelf
ife, even in adverse climatic con-
ditions, with accurate cost levels.

® plant operations, necessary to meet
objectives of efficiency,

Barilla know how also pays off in
the areas of product organization and
quality control; selection, project engi-
neering, and start-up operations for
installation of new product lines; or-
ganization of analytical production
costs, Results are coded into a speci-
fication manual for product, raw
material and packaging identification,
forming a collection of standards for
optimal plant operational programs
and an assessment of economical
quantities for cost control,

Pasta Is An Index

Economists usually use such Indica-
tors as gross national product, per-
sonal income, or industrial production
1o measure a country’s standard of
living, but one of the best measures
is the eating habits of its citizens,

When living standards are going up,
people tend to eat more expensive,
processed foods; in slipping economies
—or those that have never worked
into an uptrend—the tendency is to
eat simpler, agricultural foods,

We checked on the state of the

:Euhta indicator” with Marce Bujoyg
e elxth-generation membc- of
Italian food giant bearing tl - fap

name. He is executive vice | residey
of the firm and president of iis |
subsidiary, Buitoni is on a trip to
United States, South America, )
Europe to celebrate the company
150th anniversary.

Good Barometer

Buitoni sald macaroni products, ¢
which his company makes a lot, an
a good barometer of eating pattem,
because they are more expensive
such foods as beans and grains ax
require a higher level of Individ
income,

On that scale, Brazil shows up
one of the improving economis
However, in the United Kingdom, i
creased pasta consumption indlcats

the economy is slipping, as consumergil

in that country search for a beef sub
stitute.

“In Brazil,” Buitoni said, “the mov
ment from beans to spaghetti is vey
strong. We have a plant there, and
other companies have moved in, Bor
den’s, for example, made a very smat
move in buying a pasta company i
Brazil.

“The English, though, have I
their empire and per-capita Incomeis
decreasing, so they've had to finds
substitute for beef. With pasta, yn
can make a balanced meal just by sdd
ing some meat or sauce, and it's relt
tively cheap,”

The movement to macaron prod
ucts in England has been so strong
Buitoni snlﬁ. that Britain has | ecom
the company's fastest-growing - 1arke
with sales up 40 per cent in e lat
two years. Thal could chang whe
North Sea oil fiolds be%lln pre ]ucl:f
more national income, he co Nd.

Among other areas where ris ng liv
ing standards have promptel cor
sumers to alter their eating p ttems
Buitoni listed Kenya, Urugw: 7,
the Central American republic..

Not a Substitute .
Macaroni products don't just subst:
tute for grains and beans, “In Ec.ropé
Buitoni said, “it's potatoes, When ¢
price of potatoes goes up, as it
now, we sell more pasta, In Amerid
it's beef. When the price of beef g
up, people look for cheaper foods.
Another feature of macaroni pl'°‘!'
ucts that make them useful as a st
up from the simplest foods is the fi

(Conlinued on page 10)
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fyisins
and Best Wishes for a Healthy,

Prosperous and Happy New Year

D. MaLbaRl & Sons, InC.

Y., US.A. 11215
57 THIRD AVE. BROOKLYN, N.Y.,
y Teolephone: (212) 499-3555

i Famil
America’s Largest Maocaroai Dis Makers Since 1903 - With Management Conlinvously Refcined In Same Family
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dras zally reduces the time required in the production cycle.

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

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

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

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

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

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

Plate Counts Side Pancls Open for Cooking Qualities Dginq Time
Slashed, Easier Cleaning Improved. hopped.
Lock Tight to Stickiness Eliminated

Conserve Energy.

Automatic Extruslon Press
with Spreader

Preliminary Dryer
Final Dryer Product Cooling Seclion Storage Silo Stripper

Braibanli

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

Decemper, 1977

mfﬁib&ﬁﬁ coxporation

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

PHONE (212) 602.6407-682.6400 . TELEX 12-6797 BRANY
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Pasta Is An Index
(Continued from page 6)

that, though most are made from
wheat, they also can be made from
corn, rice, and other grains,

“The U.S. can't be taken as an ex-
ample,” Buitoni told us, “because of
its high living standard. But in other
countries the food problem is very
serious, If you want to solve that prob-
lem, of course, we have our answer;
we believe pasta provides a balanced
meal at a low price.”

Sell in 70 Countries
The Buitoni company sells its prod-
ucts in about 70 countries, and it re-
cently has been asked, Bultoni soid,
to build a plant in mainland China to
turn out only one kind of pasta—one
that looks like rice. But no final deci-
sion has been made, he said.
Waorldwide sales of the Buitoni com- Q
pany total about $500 million, half of

that in Italy, Last year, Buitoni said, Buitonl, cants
- ol " 2
the company “just above broke even.” ecutive Vice President ;hsrg!::;‘ '

Bultonl Foods Corp., flanked by Manus Gass (left) Ex.
rating Officer, Buitoni Foods Corp. and, right, Hon-

“In Italy, the price of pasta is con. 97eble Allesandro Cortese, Consul General of Italy ot Industrie Buitonl Perugina S.p.A."
trolled b;’ the I;ovemml:nt Its in. 150th Anniversary Party for press and friends at New York’s Metropolitan Cnl‘:b? A
Tod . onsul General de Bosis presented a plaque to Bultoni from the Itallon Government salut-
cluded in the consumer pﬂca index. Ing Buitonl for outstanding leadership in offering the people of America and the world

50 the government is very sensitive to authentic Italion cuisine and confections for 150 years.
Marco Butoni Is the fifth generation to run the company, the world's lorgest producer of

it. But the price to the farmer is not' Italian food products.

controlled. Our costs have gone up, America and distribution of more than 150

but its hard to raise prices." Buitonl wos founded by Gullia Buitoni In 18
The company's stock is traded on  Jersey.

exchanges it Italy, but 57 per cent of

Now o multi-national company with plonts In Europe and South
g;odu:u to 70 countries throughout the world,

Buitonl Foods Corp, headquarters In the United Stotes are In South Hockensack, Nex

the shares are still owned by the
founding family.

U.S.A, 60,262.35
“The growing part of our business f

is outside Iluly,'P Buitoni said, “al- ?Ewlci'zerlnnd 57,700.64
thoagh sometimes it's much more Cs l:]nnnny 44'908'29_
profitable to manufacture in Italy and Aann_ " 30'398'6;,‘
IShiI(; out of the country, say to Eng- L:;;l‘:” I::;gga

and. ;
The latest trend in wealthier coun- ?on Kong 12,674.70
tries, he said, is moving past simple ,"“edl Arabia 12,081.82
macaroni froducts into prepackaged 'VCCeN 12,116.26
foods like lasagna and ravioli. “That's I oo 10,484.25
art of the dev. lopment,” he said, o‘:'ﬁ?"':': 9,808.61
‘and that's why we're marketing more Af ¥ suropean 13,271.01
and more whole, prepackaged meals.” NE'::“EM ﬁ%gﬁ
Asiatic 6,983.20
Expoﬂuﬁnn of Australla 2,278.90
Italian Pasta — 1976 Qs 17,240.15

Fr "’"":‘gz':“: uf:)’ talla Braibanti Corporation

Country Braibant! of Milan is a regular par-
France 386,185.08 ticipant in the IPACK-IMA exhibition,
W. Germany 332,885.56 They displayed their Cobm press cap-
United Kingdom 126,73765 able of comJ)ensntlng for poor raw
Belgium-Luxemburg 00,638.00 material and delivering a quasi-nil
Lowlands 15,663.31 bacteria count in the finished product,
Denmark 850048  Another unique accomplishment
Ireland 60573 was in the devefopmcnt of high tem-
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rature control dryers that assures 2
a=* production cycle, easy savitary
maintenance (inside and out) :nd a
high quality product having s very
good appearance, withstanding -ook-
Ing tests and having very low ba teria
counts.

On the packaging side the mas ines
of Zamboni of Casalecchio di Reno
offer mechanical perfection ths can
solve manﬁnckng[ng roblems *xist-
ing in a modemn pasta factory.

Customers from all over the +orld
come to see these displays,

Pasta King

Although Italy has not officially
been a monarchy since 1046, it docs
have o reigning King of Pasta—
Vincenzo Buonassisi, One of the coun-
try’s leading food writers, who also
writes about travel, music, opern and
television, Mr. Buonassisi has held his
title since 1073 when his book, “Il
Codice della Pasta” (*The Codification
of Pasta”), was published by, Rizoli

(Continued on page 12)
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CH/RLES C, ROSSOTTI, President
ROSSOTTI CONSULTANTS ASSOCIATES, INC.

WAKE UP

You are part of a changing

Pasta World

The United States consumes less pasta per person than any other
country in Europe from which figures are available. (Italy, of
course, leads the werld in pasta consumption per person.)

The BIG GIANTS of food production and food marketing know
this fact and appreciate the potential. That is part of the reason
“they" have bought and are buying pasta plants formerly owned
by enterprising families. Another motivation is . . . with rising
food prices and inflation “they’ realize that housewives seek a
means of setting a nutritious meal upon the table for less than the
cost of other foods. Pasta is an answer . . . and it lends itself to
variation, a demand of the American palate and public.

“They" are convinced that by aggressive marketing and mer-
chandising they can expand the market and additionally cut into
the sales of less zealous pasta producers.

Time is urgent. Before there are inroads in your market . . . look
{2 your package. Is it alive? Does it sell? Does it provide the in-
formation the housewife wants? Or does it simply stand sleeping
on a shelf?

How about your marketing methods? Are they a step ahead of
tomorrow? We can help you with yciir sales, your packaging. We
have helped many others, It costs rothing to discuss the matter
with us. We urge you to get in touch with us at once!

GEORGE J. LEROY, Chief Executive Officer, Marketing

2083 Center Avenue
Fort Lee, New Jersey 07024
Telephone (201) 944-7972
Established in 1898

JACK E, NOSSOTTI, Vice President




Pasta King

(Conlinued from page 10)

Editore. With its 1,001 recipes for
asta variations, all “codified™ by the
ood on which the sauce was based
(Aish, red meat, white meat, daily

Ernducls, vegetables, game, etc.), the
eautifully illustrated book is a
mouthwatering paean to what may
well be the vrorld's most popular food
product.

Now in the United States to publi-
cize the new, somewhat abbreviated
English translation of that work,
“Pasta” (Lyceum Books, $14.85), Mr.
Buonassisi is cooking up a storm of
pasta in department stores and on
television programs in New York,
Cleveland, Washington, and Boston.

Falstaff

Mr. Buonassisi will be demonstrat-
ing at Bloomingdale’s in Short Hills,
N.J., and at The Cellar at Macy's.

Mr, Buonassisi is widely known in
Italy as Falstaff, the pen name he used
when he weighed 242 pounds and
wrote for a Milan newspaper, Corriere
della Sera. He reverted to his own
name when he lost 100 pounds, It is
difficult to imagine the extra pound-
age on his slight, 5-foot 7-inch frame,

Mr, Buonassisi swears pasta figured
in his diet.

“It took me two years to lose the
weight because 1 did not take medi-
cine or go on crazy diets,” he ex-
plained. “1 ate everything 1 always
ate, but much less of it. And I had
pasta every day only not as primo but
as piatti,

“As primo I would have another
dish afterwards. As piatti, it was the
whole meal. And for the most part 1
ate pasta only with vegetables—olive
oil but no butter, no cheese, meat, fish
or eggs. Of course I used garlie—
that, after all, is a vegetable,”

A native of Apu;;lin, the Southern
Adrintic province of Italy where pasta
and vegetable combinations reach
their npogee, Mr, Buonassisi turned
to dishes of his childhood such as
macaroni with cauliflower or broceoli,
with celery and tomatoes, with aspara-
gus, or with peas and lettuce.

“I tested every recipe for my book,”
he said, “and I have 550 others that I
did not use. I like very much pasta
with smoked salmon, cream and toma-
toes, or with smoked herrings, olive
oil and garlic, or with rivotta and but-
ter. My real favorites are aglio-olio
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{garlic and oll) with hot dried peppers
and any macaroni done alla matri-
clana, with a sauce of tomatoes, bacon
and onion.

Four Pronged Fork

“Did you know this four-pronged
fork was invented for pasta?,” he
asked as he ate his way through an
all-American dinner of crabmeat,
lobster, steak, lamb chops, cottage
fried potatoes, fried onion rings and
New York cheesecake at The Palm,

“It began with King Ferdinand II in
the Bourbon court of Naples in the
18th century,” he said, “The king ab-
solutely liked pasta and wanted to
serve it lo foreign ambassadors at
state dinners, but in those days people
in Naples ate it with their fingers,

“The three-pronged fork they used
could not hold pasta and the prongs
were 50 long they stuck people in the
mouth. He told his chr mberlain, Gen-
naro Spadaccini, to fig ire out a way to
make cating pasta graceful so he
could serve it even to ambassadors
from Spain and England, the two most
formal countries. Eccol The short,
four-pronged forkl”

Prisoner of War

Mr, Buonassisi was a prisoner of
war in the United States during World
War 11 and was interned in camps in
Texas, Mississippi and Arkansas, He
recalls the period somewhat fondly,
all things considered.

“I came from North Africa and I
was starved,” he said, “And they gave
us not prepared food, but raw mate-
rinls—flour, eggs, meat, cheese, and
we cooked for ourselves in a kitchen.
We made tagiatellr and torta [cake]
all the time. Tkz food was delicious.
I even saved up rations of raisins and
made wine,

“Macaroni according to my idea is
based on the Latin word maccare, to
knead. Basically the two divisions of
pasta are pasta asciuttn—dried pasta
—or the pasta frescha, or fresh. Then
there are tagliatelle, which are all flat
noodle types that can be fresh or
dried, and maccheroni, which are
short tubular types such as ziti, penne
and rigatonl, Then there are the
spaghetti and linguine types,

“I like very much the history of
food. I talk about it on television pro-
grams I do three times a week and we
always end with recipes. Do you know
that because potatoes reproduced in a

different way than other ve; tahly
people in the 16th century * augly
they were diabolical and burn« | thep,
in the city squares?”

The author of six books on fi i ang
wine, and of two novels, Mr. By,
assisi is now a free-lance writer whose
work appears regularly in a Mily
newspaper, La Stampa,

When traveling he prefers to eat
native food. "Cooking is the result of
man's life on earth and it has beey
elaborated on through the ages” he
said. “I like German food when 1 am
in Germany. I like French food, of
course, and Indonesian, I also love
Arab food, and the best restaurant |
know is Chez Roger in Cannes
France, It is Jewish-Arab,” he ex
plained, which may just prove that
g;:.stronumy makes strange partner.
ships.

I think Guerard and Bocuse are
right about a new cuisine. It is not
possible to cook the old classical way.
We do not have the same ingredients
or the same way of life. Why should
we try to make the same dishes?”

La Cucina di Edgardo

The NMMA delegation of visitors
to the IPACK-IMA 'ihow were enter-
tained at dinner ons evening at La
Cucina di Edgardo in the village of
San Bovio near Milan. They were
guests of Cartiere Di Verona, Dr. Ing
Carlo Gregotti, S.p.A., vice prosident
of IPACK-IMA and Mr. Cesar: Vak
letti of Braibanti.

The fabulous menu includec huge
barbecued pork ribs, three ki ds of
pasta: Bigai co la luganega, Se. wlal
magatello, and Tagliatelle a! cioc
colatto, before an entre of fi et o
heef, with mushrooms on musl joms
The dessert was Brasadella al linto.
Wines served were Malvasia 10 3 and
Refosco 1933,

Terrificol

Buhler-Miag

The Swiss are a remarkable p-oplt
short of raw materials, they must imr
port them and then fabricate them
into items to be sold around the work
Surrounded by the Common Market
they moserve their independen®
based on cruftsmanship and service.

Buhler-Miag of Uzwil is a fourth
generation family owned  businest
They make industrial equipment s
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:ulu illing plants for handling and
ng bread wheat, durum, com
maize - rye, barley, sorghum (milo)
with 1l - following operations:
—unlo.ding, preliminary  cleaning,
dyt 2 2 storage
—Cl2s:inf;, conditioning
—G'u ting, sifting, purifying
—Storvde, blending, bag-packing or
bulk loading of the finished prod-
ucts, bran-pelleting
—Degermination of com (maize} in
the dry of wet milling process for
the manufacture of such low-fat
lucts as brewer's grits and such
E:l;! products as germs
~Preparation of seed com
—Blending and storage of flour and
sugar in crisp toast, biscuit and
¥ bread bakeries
including the required mechanical
and pneumatic conveying systems
and the installations for sanitary
and dust-free operation.
Air classification units for protein
displacement.
Laboratory equipment for testing
cereals and flour includln&eompleta
laboratory and pilot mil

For Pasta

Macaroni plants for short, long and

twisted goods with the following

equipment:

—Coutinuous screw extruders

—Automatic spreaders, driers, strip-
pers and cutters for long goods
suci: as spaghetti and macaroni

~Aul matic driers for short goods
anc :wisted goods

=Sta: er storage on long goods and
bel storage of noodles

~Ext wlers and driers for special
pre 1cts such as snack foods
inc ding the required mechanical
ani pneumatic conveying systems
ant the installations for sanitary
ant dust-free operation.

Cereal Processing
processing plants for dried
:::]P: baby foods, food additives,

t .xtract, instant products, com-
flakes. arepa (precooked corn meal),
bulgr (mkecr, whole and scoured
Wheat), other precooked foods, ete.
with the following operations:
Cleaning, cooking, tnn‘efylni. drying,
grinding, flaking, mixing, blending,
titruding and storage.

Hulling mills, flaking and gradin
Plants for barley, cats, corn mnizc§
e, wheat, millet, rice, sorghum
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Cere:.

(milo), buckwheat, peas, soybeans,
lentils with all processing stages such
as cleaning, drying, dehulling, de.
corticating, separation, glazing, mix-
ing and blending, grinding and cut-
ting, flaking and storage,

All plants can be equipped with the
required mechanical and pneumatic
conveying systems and installations
for sanitary and dust-free operation.

Other Products

Buhler-Miag also produces prep-
aration pleuts for various food indus-
tries such as milk powder, starch,
microbiological and pharmaceutical
roducts, sugar, coffee beans, cork,
itchen salt, cassava, beet pulp, dry
vegetables, ground hay, fishmeal,
bonemeal, straw, etc.

They make chocolate processing
eqitipment, malthouses nndErewer{es.
edible oil mills, mixed feed plants,
ship unloading and loading systems,

ain elevators and transshipping
acilities, conveying systems, chemical

rocessing, cement factories, plants
or environmental protection, printing
ink, paint, and soap factories, vehicles
for shop and warehouse transport,
metal diecasting plants, plasties injec-
tion molding machinery.

Their market is world wide.

Frieder Birkael

Grestings from
Frieder Birkel

The Birkel company bids you all a
cordial welcome here in the head-
uarters of our enterprise and home-
laud of the noodles. Whilst the origin
of the spaghetti Is attributed to South
Italy or China, all the Indications are

that noodles stem from this Southern
Enrt of Germany where they have

een made and prepared in very early
years by the housewife for the family
in the manual procedure and without
drying process. “Nudel” is besides a
connotation for pasta products in our
country. Supposedly your “noodles”
have been (Ezrived therefrom.

We are glad that our firm has been
selected by you as part of your visit-
ing program, and personally 1 am

articularly pleased to see now and
Eere again several old friends, some
of whom 1 already knew since 1953 or
with whom I could have contacts
during the intermediate years,

When I studied the program of your
European travel, I realized from it
that Bob Green was expecting from
you with his schedule the fitness of an
athlete. I hope you will appreciate
that I am utilizing the short time you
have available for our company by
explaining to you during this working
lunch something about our company,
the German and the European pasta
industry.

Family Business

The firm Birkel is 103 years old,
founded by my grandfather, a pure
family business, which is now in the
third and fourth generation still op-
erated and owned by the bearers of
the name. Here in Endersbach is the
main establishment. This factory ex-
clusively manufactures pasta of all
shapes with eggs, We are supplying
from here to the whole South German
region. Our sister plant at Buxtehude
near Hamburg exists since 1936, It
purveys for the North German region.
Our third factory in Schwelm near
Cologne has been founded in 1948,
FFrom there the central and western
parts of our country are supplied.
Birkel is the only pasta company fully
supplying to the entire territory of
the Federal Republic of Germany.,

The German pasta industry can no
more be depicted and explained now-
adays nationally, but only within the
Common Market. All important ques-
tions, such as the supply with raw
materials, their prices, in short the
conditions of competition of the pasta
manufacturers among one another in-
cluding those of the external protec-
tion, that is with respect to third
countries, are no more decided in our
capital Bonn, but in the Community
central in Brussels for all nine mem-
ber countries.
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Greetings from Birkel
(Continued from page 13)

Twenty years ago, 150 pasta fac-
tories existed in Germany, now there
are about 85, mainly of medium and

mall size. Within the European Eco-
nomic Community, there were still
approximately 2000 pasta factories 20
years ago, to-day about 470 plants
still exist. Less than 10 companies
account for 4/5 of the production in
Jermany, in France less than 5, and in
“'ly 80 to 50. (The staff employed in
<. German pasta industry amounts to
nbout 3600 persons.)

Compared with the production de-
elopment of the rest of the industry,
>sta production did increase in our
antry to a modest extent only,
mely by about 1% during each of

+ last 20 years. In 1976 there has
e2n an unusu | growth in Germany
--out 10%, that means in total
~7,000 tons, with a population of
= out 62 million, due to the price in-
2.se of potatoes and a low potato
rop. Germany has a production share
n tie Community of 8%, France 12%,
taly 76%, Great Britain, Belgium, the
Netherlands, Luxembourg and Ireland
"ave together the balance of 4%, In
¢ whole European Communiiy
ut 24 million tons of pasta are
m:znufactured at present per year. As
egards Germany, there are nearly
2 .clusively manufactured pasta with
egg, in France and Italy the share of
egg pasta-products is below 10%. In
France and Italy, pasta manufacture
is permitted from durum semolina
only, all other member countries may
also use soft wheat milling products.

Common Market Consumption

Apart from the good pasta year
1976, the German per cailta consump-
tion of pasta is near 3.8 kilograms per
year. It is lower in North Germany,
and higher in South Germany, The
average per capita consumption in the
European Community is near 11 kilo-
Erams per year, Italy accounts for 25

gs, France for 8.5 kilograms, Great
Britain for about 1 kilogram, and in
the latter country the highest growth
is to be expected during the next
years. Italy and France are the only
countries cultivating durum wheat,
and they are able to cover their own
requirements to 75 or 85%,

Like all over the world, we, too,
had to suffer from the bullish trend
of grain prices during the crop year
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1973/74. From 1073/74 to 1977/78,
durum prices increased by about 67%.
Our durum price level is much too
high. This is due to the fact that the
EEC authorities make price-adjust-
ment levies which flow into the com-
mon agricultural fund for the support
of the European agriculture,

Our country has an export share of
approximately 84 %, that of the whole
European Economic Community is
just under 2%, Whereas Italy exported
in 1858 only just under 1% of its pro-
duction, 7.8% have been attained in
1976.

Imports

Pasta imports in our country have
ﬁmwn during the last few years to a

isquieting extent. It must be ex-
pected that imports from Italy to
Germany will reach during 1977
nearly 20 to 25% of our own produc-
tion,

In Italy, with about 380 plants,
there is a considerable overcapacity,
and the existing factories only run to
about 60% of their capacity, Tn spite
of this, the I'alian Government sub-
sidizes the establishment of new or
enlargement of old pasta factories in
Southern Italy.

Our major problems are:

1) cheap imports from Italy,

2) price decline and discount struggle
on the German market,

3) the hygienic and bacteriological
problems with which we are bein
more and more persistently con-
fronted ince the last two years,

4) enormous costs and the space re-
(l:z{remcnls for new machines for
the up-to-date manufacture of
pasta products,

5) Govemnment boards (bodies) in-
junctions,

Introducing Sauce
Our company has taken up for the
first time during its history a second
article: sauces in glass containers on
tomato basis with meat, cheese and
herbs, which we are currently intro.
ducing.

I hope I have told you by this short
survey, something about our firm, our
industry and its problems. You are
here in our instruction and demon.
stration kitchen, where our trained
home economies specialist is famil-
farizing housewifes, apprentices, em.
ployees of the wholesale and retail
trade, cooks and other persons im-

portant for our product with

demonstrates them how to co m
correctly, and explains to th n b,
multiple possibilities of usin; pas,

products,

The factory visit will last about
1Y2-2 hours; after it, we sl.l] |

readlily at your service for a liscus.
sion cver a cup of coffee.

The Lord Rank
Research Centre

The Centre is the main research
and development facility for the
Ranks Hovis McDougall Group of
Companies, It was opened in 1963 1
undertake food process and produa
development, and to provide scien.
tific services to the Divisions of the
Group. Since that time expansion has
been rapid and further departments
of human and animal nutrition, crop
science, food technology, and engi-
neering have been added. The main
Lincoln Building was opened by the
late Lord Rank in 1067, The Centre
currently comprises four buildings on
the High Wycombe site and employs
350 staff,

Ranks Hovis McDougall Limited
is one of the largest food and agr
cultural companies in Europe, and
also has expanding overseas n‘iwn-
tions. Its interests are covercd by
Trading Divisions for Agriculture,
Cereals (including flour m[lﬁng\ Bak-
eries, General Products (mainl: gro-
cery products). A separate D! ision
covers the overseas operations. Vork
carried out at the Research Ce. tre is
on behalf of the Divisions « the
Group to devise new produc: and
processes for their commercial oper-
ation. Time is also spent on ba cre
search and development in ar s of
possible future interest to the ( -oup.

Human Nutrition

Of paramount importance  the
maintenance of the nutritional and:
ards of the Group's food pro lucts
Nutritional evaluation, both by . hem
ical nnalysis and by the determi: ation
of biological value and protein utill
zation, is carried out at lge Ceuire.

Animal Nutrition
The Ranks Hovis McDougall Group
markets a comprehensive range
animal feeds throughout the U.K. A3
part of a technical back-up service,
the Centre is concerned with the
quality and nutritional standing of
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| feed ingredients, Facilities
:m“f. : the nnafysis and nutritional
evaluat on of feeds and feed ingred-
ints, nd advanced experimental
feeding trials are conducted.

Biochemistry

Biocl.omical work is mainly di-
rected !0 the investigation of the two
major components of wheat—starch
und gluten. New food and non-food
wpplications for these materinls are
eing explored in addition to ongoing
research Into the role of these mate-
rlals in existing company products.

Crop Science

The Centre is actively studying
common cereal diseases and the sus-
ceptilibity of cereal varleties to these
diseases. Information on disease re-
sitance and yield characteristics of
cereals is regularly provided for use
by the Agricultural Division, Work is
also in progress on the production of
new varieties with enhanced yield
and vigour.

Cereals Processing

Asthe largest flour milling company
inthe UK., the RHM Group is ac-
tiely concerned with the milling
characteristics of wheat and other
cercals, the evaluation of new milling
methods, and the applications o
wheat flour and its by-products in the
food industry, Work in these areas is
amied out at the Centre,

Fermentation Technology

The Centre has a sophisticated pilot
plant : nd associated expertise for the
investi -ation of the production of food
maler! Is and ingredients by fermen-
tation nethods,

Wo - on the production of protein
from  arbohydrate by biosynthetic
mean: s currently in progress. This
involy ; the use of a fungal micro-
organ’ :n for the continuous acrobic
ferme -ation of starch carbohydrate,
The vtk has progressed to the ad-
vance pllot plant stage. The resultant
Mycoj .oteln product Is currently be-
g a essed for its suitability as a
huma: food,

Food Technology

To service the R & D needs of the
Croup's retail products, food tech-
wlogy, baking, packaging, physical
tsting, food ingredients, flavour
walysis and taste testing facilitics are
Waintained, In sddition to work on
"ew products for Divisional Compan-

D!g:gunz_n, 1977

i

L B sl o ST Eal i Ratedy

fes, defensive development work is
done on established RHM branded
p:oducts, with regard to composi-
tional quality, packaging, and storage
stability,

Food Process Development
A large pilot plant area is devoted
to the design and Investigation of new
processes for food products, Facilities
exist for the translation of these pro-
cesses through to commercial produc-
tion.

Technical and Scientific Services

The Centre has its own Engineerin
and Design workshops and researc
services for food analysis microbiol-
ogy, and microscopy.

Management of the research and
development programe is assisted by
facilities for Project Planning, Data
Processing and Statistical Design, and
the supply of Scientific and Commer-
cial Information. These facilities are
available to the whole of the RHM
Group.

Members of the public requesting
scientific information are asked to
address their enquirics to the Infor-
mation Department.

RHM to Acquire
Ravarino-Freschi

Ranks Hovis McDougall Ltd. said it
conditionally agreed to buy the busi-
ness and certain assets of Ravarino &
Freschi Inc., a closely held St. Louis

roducer of pasta and other Italian
ood products.

The price is about $21.5 million
cash, and the transaction was expected
to be completed at the end of October,
a Ranks Hovis spokesman said,

The purchase is conditional upon
various government consents and on
audited results for Ravarino as of Aug.
3L

Ranks Hovis is a British food manu-
facturer and distributor. Late last year,
it acquired Red Wing Inc., a company
in upper New York State that makes
peanut butter, tomato puree and other
canned foods.

Ravarino dates back to the late
1800s. Its brands include R-F, Red
Cross and New Mill, which are sold in
various Midwestern markets,

Ravarino said its executive offices
and production facilities will remain
in St. Louis. The company added that
the merger is expected to result in an
increase in production facilities in St.

Louis, It currently has about 200 em-
ployes.

Two Macaroni Awoclation Secretaries: Bob
Green of the United States on the left; Dr.
Louls Copol of Switzerland on the right.
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MATIOMAL MACARONI INSTITUTE

NMI Advertising

National Macaroni Institute has
been carrying monthly ads in Super
Market News urging grocers to push
pasta.

lustrations are pasta shapes that
look like seafood, porkers, beef, dairy
cow, and turkeys,
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The
Forum was held at Ramada Inn,
Minot, N.D., October 10 and 11 for
farmers, grain buyers, millers, semo-
lina processors, and others interested
in durum,

i The forum was sponsored by the

first International Durum

Durum Growers Association of the
U.S, and the Minot Chamber of Com-
merce,

Chairman of the first session was
Tony Braunaugel, Secretary of the
Durum Growers Association. Cro
judging contest for Future Farmers
of America and 4-H Club members
was conducted by personnel from the
North Dakota Extension Service, Vo-
cational Agriculture Department.

Greetings were extended from the
National Macaroni Manufacturers As.
sociation by Lloyd E. Skinner, past
president of the Association and
Chairman of the Skinner Macaroni
Co. of Omaha,

Stewart Sieler, vice president in
charge of purchasing, C. F, Mueller
Co., Jersey City, discussed semolina
production,

Al Mulhern, Farm Management
Speclalist, University of SusEutchc-
| wan, commented on Canadian Pro-
| duction Considerations,

Wes Tossett, a grower and direc-
tor of the US, Durum Growers As-
sociation, reported on an Inside Look
at Russian Wheat Production,

Cliff Kutz Honored
The afternoon program chaired b
Norman Weckerl)l:, sg:: the Achjeve’-'
ment Award going to ClLff Kutz of

the Archer Daniels Midland flour
mills,

Jim Forrest, district representative
of the Saskatchewan Wheat Pool, dis-
cussed the Wheat Pool and Wheat
Board operation,

Cliff Oyse, assistant to the Secre-
tary of Agriculture, spoke on the
future farm program. “World Grain
Exports” were ~discussed by Joe
Halow, Executive director of the
North American Grain Exporters As-
soclation, At the Durum Industry
Committee meeting held the next day
the frst order of !imslness was with
regard to Sprout Damage or Sample
Grade Durum, A motion was passed
that the Department of Agriculture
be contacted so that Sprout Damage
or Sample Grade would have a mini-
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FIRST INTERNATIONAL DURUM FORUM

The best durum exhibit w ining
the annual “Durum King” awa: | ya

mum loan value at a feed prain
equivalent so that the really poor
?unllty Durum might be segregated
rom the good,

The motion, made by Norman
Weckerly and seconded by Bill

a sample of 85 pound Rugby | iy
entered by Lawson Jones of e
ster, North Dakota. He recelv ( g
engraved plaque sponsored 1. ),
Crop Quality Council, Minne polis.

Other durum winners in the Open

Goodale, was passed unanimously.
In support of this motion, a vote by
nearly 300 people attending the In-
ternational Durum Forum, for Sprout
Damage or Sample Grade Durum to
be made eligible for loaning value at
a feed grain equivalent was carried,

Another motion was made by John
Wri%t:t and seconded by Norm
Weckerly that the Department of
A}grlculturo designate the local ASCS
office to act as liaison between cattle
feeders and the farmer for marketing
Sprout Damage Durum or Sample
Grade Durum and that it become an
acceptable commodity under the
Disaster Program,

Sweepstakes Award

Mr. Skinner presented the Sweep-
stakes Award plaque from the Na.
tional Macaroni Manufacturers As-
sociation and also a check for the
Cereal Technology fellowship at
North Dakota State University at
Fargo.

It was the general consensus that
this was an excellent meeting and the
facilities far superior to those at
Langdon,

But Langdon did not take the loss
of this international meeting lyin
down. They held what they mlles
the 39th annual U.S. Durum Show on
October 13 and 14 with a Harvest
Fe:lt Iil;at ;.'xtended‘over the week-
end, Largely sparkplugged by Lang-
don Station glrtcl:’torg gRobgrt Ng-
watzki and the local Junior Chamber
of Commerce, they attracted 453 en-
tries and put on a spaghetti feed for
the town as they have done in years
past. (See storles below.)

Class included Mr, Clarence Nolson,
Langdon, winning Second Place
with a 62 pound sample of Warl
Durum, Third Place was won by
Harold Berg, Calio, with a 63 pound
sample of Crosby Durum. Fourth
Place was a 63 pound Ward sample
by Roger Spidall, Starkweather; Fifih
Place was Charles Bata, Langdon
with a 83 pound Rugby sample; Sixth
Place, Kram Brothers, Langdon, with
6244 pound Rolette; Seventh Place by
J. C. Kingzett, Munich, 63 pound
Rolette; and 8th Place by Luveme
Schneider, Hannah, with a 61 pound
Botno sample,

Cash premiums for awards in the
open class were provided by the
North Dakota Wheat Commission.
Premiums included $10 for 2nd Place;
$8 for 3rd Place; $6 for 4th Place; 85
for 5th Place; $4 for 6th Place; $3 for
Tth Place; and $2 for Bth Place.

Other Crops

The cheEstnkes in the Agronomy
Division for best exhibit in crops other
than durum was won by Laurie Sauer
with a sheaf of Hudson Oats. The
Sweepstakes Award was an eng) wved
silver plaque sponsored by the ! orth
Dakota Mill & Elevator, Grand I iks.

Other Blue Ribbon Winners i the
Agronomy Division included coft
Stromme, Webster; and Eliz scth
Plemel, Starkweather, with D um
sheafs. Jeff Sauer, Langdon, rec ved
a Blue ribbon for a wheat sheal

David Lebrun, Nekoma, recei: d
Red ribbon for a sample of Oil ‘un-
flowers; Jeff Sauer, Langdon, rec. ved
a Red Ribbon for a sample of 9%
pound Waldron Wheat; Angle 5 uer,
Langdon, won a Red Ribbon for 134
pound exhibit of Hudson oats; Jeff
Stremick, Langdon, and Brent Du-
bois, Langdon, received White rib-
bons for samples of Beacon Builey:
Rager Waltz, Langdon, won a White
ribbon for a 81 pound sample of Olaf
Wheat.

Laurie Sauer, Langdon, and Linda
Hell, Mt. Carmel, recelved Blue and
Red ribbous respectfully for exhibits
of Weed Mounts.
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Durum Show and
Harvest Fest

Four hundred fifty-three total en-
tries were exhibited in the crops
division of the 1977 US. Durum
Show and Harvest Fest held in
Langdon, October 13th and 14th,

The largest class was the O

Class Durum Division with 433 [:::
tries,
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Jud; s+ in the Agronomy Division
gere gl Anderson, North Dakota
Seed 1 partment; and Brendan Don-
wlly, orth Dakota State University
(erea’ -hemistry Department,

Nea o 120 exhibits were entered in
the He iculture Division of the Show.

Ove |l Sweepstakes Winner in the
lortic Iture Division was won by
Mrs. 1ioward MeDaniel, Clyde, North
Dakote for an entey of Apples. The
Sweepstakes Award was sponsored by
the Langdon Garden Center, and s
a engraved silver plague.

Judges for the Horticulture Division
were Mr. Alan Svor, Cavalier; and Mr,
Darrell Hursman, Park River.

Spaghetti Feed

Langdon area residents were
treated to a banquet of this area’s
most boutiful product, spaghetti made
from number one Amber Durum, dur-
ing the 39th Annual United States
Durum Show October 13th.

Over 600 people uu}oyud the ban-
juet that was served free to all who
chose to attend. The meal was served
inthe Langdon Elementary School.

The function was planned and
sponsored by the Langdon Chamber
of Commerce, independent of the
Durum Show Committee, and was in-
tended as an appreciation banquet by
the Langdon Chamber of Commerce
tohelp promote the Durum Show, and
to recognize the importance of durum
and {.-ming to the local business com-
muni’ -,

Fo - hundred pounds of spaghetti
was - mated for use in the lmuquct
by T - Skinner Macaroni Company,
Oma , Nebraska, The meat sauce
was  ovided by the Ragu Company,
Rocl  ter, New York.

M Ron Fisher, owner and man-
dger { The Bread Pan in Langdon
prep =d the spaghetti and sauce.
Sew | Langdon businessmen assisted
s ing,

0. r costs for the menl and serv-
ing s provided by the First Bank of
Lan; lon; The FM Bank of Langdon;
The “irst State Bank of Munich; and
Met, politan  Federal Savings and

ai.. Langdon,

Achievement Award

The 1977 Durum Show Achieve-
ment Award was presented to Mr,
Loyd Licbeler, Owner of The

Decemser, 1977

Licheler Company, Langdon, during
the program of the 39th Annual
United States Durum Show at Lang-
don, October 14th,

Mr. Licheler was chosen as recip-
ient of the award by the officers and
committee of the Durum Show in
recognition of outstanding show pro-
motion cfforts by Licheler. Mr. Lie-
heler has been especially active in the
sale of Durum Show booster buttons
used to assist in financing the show,
In 1977, Mr. Licheler sold 387 but-
tons, a new record even for him,

The Licheler Company has been o
farm implement business in Langdon
sinee April 13, 1898; and Lloyd Lie-
heler has been associated with the
business since June, 1939,

Past Durum Show  Achievement
Award recipients include Mr, George
Odegaard, former Durum  Buyer,
North Dakota State Mill and Elevator,
1976; Eugene Kuhn, former Manager
of GTA's Amber Mills, 1975; Mr.
Lloyd Skinner, President of Skinner
Macaroni  Company, 1974 Senator
Milton Young, 1973; Dr. Kenneth
Lebsock,  former  USDA  Durum
Breeder, 1972; Mr, Robert Green,
Executive Secretary, National Maca-
ronl Manufacturers Association, 1971;
the late Paul Abrabamson, 1970; and
the late Vietor Sturlaugson, 1964,

Wet Harvest

Damp, rainy weather has caused
varying amounts of sprout damage to
20 to 30 percent of the hard red spring
wheat and durum crop in northern
areas of North Dakota. The wet
weather conditions have severely re-
stricted harvest operations of all crops
in the affected area, and harvest has
still not been completed in some lo-
calized areas. Damage of the aflected
production is hard to define but local
sourees indicate a significant amount
of the wheat will be unfit for milling
and will have to be marketed for fvmt
The late harvest in this area has heen
a salvage operation requiring drying
and separate binning of the low-
quality material,

Harvest in Montana was nearly
completed by mid-October; however,
continued showers have caused delays
in the Iater areas of the Triangle and
the northeast corner of the state, Pro-
duction has been reduced from the
last report and is now projected at
43.6 million bushels, which is 28 per-

cent less than 1976, Yields are esti-
mated ot 22 bhushels per acre. Con-
siderable damage has oceurred to late
harvested grain due to spront and high
moisture conditions,

Expert Sees Depressed
Wheat Prices

Market prices for wheat will have
difficulty  moving much above the
peice support loan rate through not
only the balance of this vear, hut also
in 1978 and into 1979, Dr. Bruce
Scherr of Data Resources, Ine, Les-
ington, Mass., told o seminar at the
American Bankers  Association  con-
vention in Atlatie City. Dr. Scherr,
whose organization serves in an ad-
visory capacity to the ABA, on com-
maodity matters, pointed to the rapid
buildup of stocks in both the U.S. and
aromd the world as the principal de-
pressant in the American wheat and
grain markets,

LEven though he helieves that the
20% set-aside on wheat announced by
the Department of Agriculture for the
1978 crop will be more effective in re-
ducing acreage and crop set-nside
than many other observers forecast,
he said this acreage cuthack is "not
enough.” He said this is the case if the
goal of the government's program is to
reduce production and stocks suffi-
ciently to bring the market to some-
where hetween the national average
loan of $2.25 per bu and target price
of 8290 for 1977 crop and $3-3.05 lor
1978.

He noted that without some suceess
in raising prices nearer to the target
levels, the Carter administration faces
the prospect of a $9 billion farm bill
cost in the new fiscal year,

Reduced Durum Carryover

Carryover in 1978 of gocd quality
duram for hoth the WS, and Canada
could he at less than half of the level
in 1977, according o estimates made
by the North Dakota Wheat Commis-
sion, The reduetion in stocks repre-
sents weather damage prior to this
vear's harvest, the Commission said,
and contributed to recent strength in
cash durmm markets. Following is the
Commission’s market analysis:

The month of September saw some
welcome strength in the durum mar-
ket Although some of this strength
can he attributed to the large cat-back

(Continued on page 24)
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and tomorrow the secret

is pasta made fpons-
findSemolina and

1! ours.

At Peavey, there’s a longstanding tra-

on of research that helps make our

# -&-

products perform a little better for you.

In Semolina production we take great

(Pers b Te L2 -
#£+17 17 pains In crop selection and millir
so we can consistently offer ycu
of bright color and uniform graru
~Combining our wealth ot e.
with the latest in technology, a
mills have now been upgradcd
matic operations utilizing up to-
minute equipment that's unsurpass
our industry. All so we can manufa
the best Semolina and Durum flour @

} That's another Peavey tra-
nstance, we share our exper-
tise and our minia-
ture macaroni press
and dryer operation
with customers work-
'ing on new product

Peavey Technol-
ogy. Continuously
probing the future to

et better results for you today. For better
asagna results drop us a line and one of
our specialists will contact you.

Peavey

Industrial Foods Group

Peavey Company Sales Offices: Minneapolis, Minn. (612)
370-7840 » White Plains, New York (914) 694-8733 » Chicago.
L. (312) 631-2700




Reduced Durum Carryover
(Conlinued from page 21)

in durum production in the U.S. and
Canada, another contributing factor
is the severe sprout and weather dam-
age situntion in both countries. It is
estimated that 20 to 25% of each
nation’s 1977 durum production suf-
fered sprout or other weather related
damage prior to harvest. Informed
sources predict the total combined
1978 carryover of good quality durum
for both countries to be at less than
half the level seen in 1977, hence, the
current market strength (see chart
below). The Minneapolis cash price
for durum has increased from a June
14 low of $2.62-32.85 to $3.30 @ $3.40
on Sept. 30,

What this trend indicates is that
durum producers should make every
effort to keep their good durum sep-
arate from any sprouted or otherwise
damaged durum in order to be in posi-
tion to take advantage of this strength.
We should be aware, however, that
further gains in the durum market
may once aFaln bring about an in-
crease in blending. This would be
especially true if durum commands an
even greater premium price to hard
red winter and such a situation would
adversely affect domestic use figures
for durum,

The following is a guesstimate of
what the 1978 durum carryover may
be for both the U.S. and Canada. All
numbers are in millions of bus:

1977 Carryover ...... sises BS 78
lg,ood quality)

1977 Production .......... 77 k)

Total Supply ....covuvanes 162 116

Minus Estimated Damage .., 20 10

Minus Estimated Exports ... 60  6S

Minus Domestic Use ...... 40-50 10

Esitmated 1978 Carryoved . ,32-42 31
(good quality)

High Court Ruling
On Grain Rates

‘The Supreme Court let stand a rul-
ing that railroads can't discriminate
aFninst grain that comes off trucks by
charging higher rates to transport it
than grain that arrives by rail or
water,

The Justices refused to review o
lower-court decision that upheld an
Interstate  Commerce  Commission
finding invalidating the rate differen-
tial, which has prevailed for years be-
tween Chicago and the East. Rail-
roads and major grain shippers had
sought high court review, predicting
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that the lower-court ruling would
can<e “chaos in the grain trade” and
aistly “disruption in the orderly flow
of grain transportation.”

Through Routes

The legal dispute over railrond
grain rates centers on differing inter-
pretations of the Interstate Commerce
Act and past high court decisions on
grain rates, The rallroads and their
shippers maintain that Congress and
the courts have approved “through”
routes and accompanying cheaper
rates for grain that arrives in Chicago
by rail or water for shipment to the
East. However, Congress hasn't es-
tablished through rates for truck-rail
routes, they argued, insisting that the
1CC and the courts hadn't any right to
do so.

At the time the ICC found the rate
discriminatory, the through rate for
wheat from Chicago to New York City
was 81.5 cents a hundredweight, while
the local rate, which applied to
trucked-in grain, was 98 cents,

The government, in its brief, simply
noted l?w.l: the cost to the railroads of
transporting wheat from Chicago to
the East doesn’t vary “according to the
mede of transport by whlc{: such
wheat reached Chicago.”

Shippers who have been sending
grain by rail to Chicago fear that the
railroads will abandon the favorable
rates for them rather than extend the
lower rates to trucked-in grain.

The Board of Trade of Kansas City,
Mo. warned that any disruption of
grain transportation “carries a sub-
stantial possibility of direct impact on
the nation’s dinner tables and pocket-
books.” In addition, it said the lower-
court ruling threatened “investments
of the grain producing, storing and
milling industry” as well as “millions
of dollars invested in future con-
tracts.”

Chicago Board

It was the Chicago Board of Trade
that petitioned the ICC to end the
rate  discrimination, The Chicago
agency argued that there wasn't any
such thing as a “grain-rate structure,”
but merely a “melange of various rate
adjustments and individual rates.” It
added that railroads could avoid mas-
sive rate disruption by making the
lower through rate applicable to all
grain,

WINTER MEETING NMMA
February 5-9, 1978

Industrial Advisory
Committee Meeting

A meeting of the Industrls A
visory Committee with the ( e
Chemistry and Technology D pa.
ment personnel at North Dakota state
University, Fargo, was held o, the
end of September,

Macaroni representatives at attend.
ance included James J. Winston, Vi)
C. Bremer, and C, Mickey Skinner,
Among Durum millers were Sam
Kuhl and George Marti,

Also in attendance were Mr, Vance
Goodfellow of the Crop Quality
Council, and Melvin G. Maier of the
North Dakota State \WWheat Commis.
sion. The updating of the teaching
program by the department was ap
plauded, and the committee felt that
additional effort in recruitment should
be made to secure more U.S, citizens
for graduate work. Graduate student
assistantships should be increased, in
the opinion of the committee, as there
are only four of the 16 students pres-
ently enrolled. Mr. Skinner went on
record as kvoring the establishment
of an undergraduate program in food
science with a ct!mal-J chemistry and
technology cption. The commitice in-
dicated that published data from the
department is being handled effec
tively and the dissemination of in-
formation through public media was
more than adequate,

Protein & Lipid Research

A general comment on the pi iteln
and lipid research now being con-
ducted in the department was very
well done.” Encouragement was
given to find a suitable means | as-
sessing the sprout damage in * heat
and at what point quality of fir shed
product is affected. The com ittee
was quite impressed with th e
search that has been done on ¢ im-
proved test to determine a m .ture
of hard red spring and durum v eat
There was a suggestion that the avor
components in durum wheat in rel
tionship to other wheats shou! | be
looked into. Since the Federal ¢irain
Inspection Service is giving thelr
stamp of approval on the use of IR
instruments to measure barley an
wheat protein quantity, a suitable
instrument should be purchased for
use in the department,

Quality Testing
The committee indicated that the
quality testing program for durum
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BIN STORAGE

A rully automatic bin storage system for
free flowing materials— Product is con-
veyed from processing Into the Aseeco Bin
Slorage Syslem hfl means of conveyors,

The operalor can fill any bin by operating a
selector switch at floor level. In a few hours,
when the bin is full and a signal s 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 structures. Optional equipment
provides for a complete automated storage system for
surge storage or overnight storage.

OPTIONAL EQUIPMENT: |

¢ Bin Full Signal System pE

* Bin Empty Signal System -
* Bin full light indlcators g
* Bin empty light indicators E
* Lucite vlew ports on side and bottom of bins
¢ Y type inulti discharge outlets

¢ Spiral lowerator chules

* Multl-station infeed conveyors

¢ Under bin collector conveyors b
* Pneumalic control panels

¢ Electrical Control and indication panels

od

4 ; and Layout H
services offered: Ell::ltrlicna "E‘nwlr&gerlns and Control Panels
Erection andnsuﬂ-up ;
Write for your nearest representative.
' ABEECO 8887 W. Olympic Boulevard, Beverly Hills, Calif. 50RT1
(213) 882-8780 - TWX 510-480-2101
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Industrial Advisory

Committee
(Continued from page 24)

variety development is being handled
well. There has been a noticenble
improvement in the departmental re-
lationship with the pasta industry,

Several suggestions for future re-
search were made as follows: a re-
search study should be undertaken to
establish -~ various levels of yeasts,
molds and bacterial contamination
found In snstn products and what
levels could be termed the maximum
amount permitted. A study should be
undertaken to compare the quality
of the finished pasta products dried
by microwave and conventional dry-
ing methods, Also, the energy re-

uirements for drying by hoth of
alese should be studied, -

Several committee members en-
couraged the department to expand
research in the development of new
durum varieties with stronger gluten
properties. Also, to develop varieties
that are higher in protein and have
better nutritional quality in that pro-
tein,

Bremer Honored
For Service

V.C. “Val” Bremer, associated with
C. F. Mueller Company of Jersey
City, NJ, for 32 years, was honored
recently for his 16 years of service to
the Industrial Advisory Committee to
the, Department of Cereal Chemistry
and Techrology at North Dakota
State University. Professor Orville ],
Banasik, department chairman, pre.
sented Mr. Bremor a plaque during
the committee’s iecent evaluation
visit to the NDSU campus, Bremer is
director of technical service with the
Mueller Company. The Mueller Com-
pany, a manufacturer of macaroni,
spaghetti and noodles started when
the original Mucller delivered egg
noodles to homes from a shopping
cart. The year was 1867,

Bremer recounted the changes that
had taken place in industry as well as
at the University. Dr. K. A, Gilles
started the advisory committee in
1961, It was the first meeting of farm.
ers, associations of millers and cereal
industry representatives to be held at
the University. From that date the
department expanded with a new
building, equipment and facilities to
include a carbohydrate division, pro-
tein division, milling division and
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other facets of cereal Jhemistry and
technology.

The advisory committee helps eval-
uate the research program at NDSU.
It visits with the Department of
Cereal Chemistry and Technology
staff every two years. This develop-
ment also helps bring scientific re-
search to the milling industry, the
pasta industry and other areas that
were concerned and might not have
facilities to do such research.

Price Reporting
Squabble Continues

The Minncapolis Grain Exchange
has appointed a special coinmittee to
develop, in cooperation with the
U.5.D.A. Grain Marketing News Divi-
sion, a more meaningful format for
re][:urting cash grain prices for spring
wheat, winter wheat, durum, barley,
com, seybeans, oats, rye and faxseed,
According to President Robert T, Me-
Intyre, the committee will participate
in developing the details for the re-
port and its format, but the Exchange
will not participate in price discovery.

There has been a su{;slnntial reduc-
tiun in price information to the public
becuuse the Grain Exchange, for the
past two months, has been unable to
resolve differences with the Commod-
ity Futures Trading Commission on
how price information should be re-
ported and there are, in addition, dif-
ferences of opinion between the U.S,
Department of Justice and the Com-
modity Futures Trading Commission
on the methed of reporting price in-
formation. The Exchange board of
directors originally believed that the
matter could be resolved quickly, but
the Exchange is currently at an im-

passe in its discussions wit . |,
CFTC. According to Mclntyre it g
pears the matter will not be ¢ xickly
resolved,

Because the Exchange recc iz
the need for price information [ r pro.
ducers and the country grain t ide
is tuming to a third gover.men
agency, the US.D.A. Agricilture
Marketing Service, for assistance, ap.
cording to President McIntyrc. The
amount of information that cun be
supplied by the Agriculture Market.
ing Service will not be as meaningful
as the information that was supplied
by the Exchange because the AMS
has only one individual to collect and
prepare the price report. When the
Grain Exchange was providing the
price data, some 40 pmfessimmrpm
ple were Involved and meaningful
price information was generated,

In the meantime, the Exchange and
its members plan to cooperate with
the U.S.D.A’s Grain Market News in
the dissemination of price informa.
tion. During this interim period, the
Exchunge will proceed with its dis-
cussions to resolve the differences with
the Commodity Futures Trading
Commission and the U.S. Department
of Justice concerning reporting guide-
lines for the Exchunge’s traditional
Price Reporting Committees. Mcln-
tyre said it is hoped that when the
matter has been resolved  the Ex.
change can again provide meaningful
price data to the public.

On Great Plains Wheat B:ard

George Smith of Amenfa, '.D.
and District V representative 1 the
North Dakota State Wheat Co: mis-
sion, was elected Secretary- rea
surer of the Great Plains \ heat
Board of Directors at their org: iz
tional summer meeting,

For Dieters
Marriott Co?. is catering t the
diet-consciow iner in its hotels with
a “slender gousmet” menu that « ifers
a variety of 450-calorie meals th - are
more exciting than a hamburger ;atty
and cottage cheese, One of the fav-
orites, Marriott claims, is a il
called “Omelette O'Brien,” a dish con
sisting of eggs, cheese, ha;h-h:‘own
otatoes, pgreen er, and onions,
.?crved wllﬁr a bnclt:flpt?nd tomato salad
Eacl: diet menu includes potatoes—in
recognition of the Potato Board's help
in devising it. -
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Invest 1¥ac per ewt.
monthly in pasta
production promoti
consumer education,
and ¢rade advertising
to keep sales up,

Constant promotion of macaroni, spa-
ghetti, and egg noodies 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
shewings.

TV Kits are periodically prepared for
prc jram producers.

Ce aeration with related item advertisers
ar publicists is sought and obtained.

Sp zial projects include press parties,
m: erials for Consumer Specialists,
bc “ground for editorial writers.

D¢ your Share—support the effort.

NATIONAL
MACARONI INSTITUTE

P.O. Box 336, Palatine, lllinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Counsieting and Analytical Chemists, specializing in
all matters involving the examination, production
and labeling of Macoroni, Noodle and Egg Products.
1—Vitamins and Minerals Enrichment Assays.

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

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

6—Pesticides Analysis.

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

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

Pt a fecther in your Cap!
Send a copy to a key man.

The MACARONI JOURNAL
P.0. BOX 336
PALATINE, ILLINOIS

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

Name P
Firm

Address - =
City and State_ . Zip

Renewal New Subscription,
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Cereal Technology

by Orville J. Banasik,

Department Chairman
from North Dakota Farm
Research Bulletin

Unique, different and unusual are
words that could be used to deseribe
the Department of Cereal Chemistry
and Technology at NDSU, It was the
first university-funded department of
milling and baking to be established
in the United States,

In 1005 the North Dakota Legisla-
ture passed a bill authorizing a mill-
ing and baking testing program but
did not appropriate any funds for
the purpose, It was not until the 1907
legislature met that $6500 was ap-
propriated for the building and
equipment. It was this kind of foun-
dation that the North Dakota pro-
ducer used to establish his reputation
for producing a high quality wheat,

Objectives

The immediate objective of the
work of the laboratory was to de-
termine the milling and baking qual-
ity of different varieties of wheats
grown in different parts of the state,
A secondary objective was to enlarge
the work to include collaborative
studies with the milling industry and
possibly for training students in
wheat quality testing.

The work of the department during
the first decade was concerned main-
ly with the first objective, which was
the quality evaluation of hard red
spring (also known as dark northern
spring) wheat varieties. In addition,
studies were conducted on the effect
of storage, bin bum, bleached and
frosted wheat on milling and baking
properties. Spring wheat physica
characteristics in relationship to mill-
ing and baking characteristics were
studied during this period. Grain
quality standards for hard red spring
wheat were developed and ultimate-
ly became n part of the US. Grain
Standards Act in 1918,

The first unlversity-sponsored dur-
um wheat quality program was estab-
lished in the department in 1838, This
is still the only university durum
wheat quality laboratory in the U.S,

Although wheat is king of the
spring grown cereal grains in North
Dakota, barley quality is a very im-
portant part of our work, The first
university-sponsored  barley quality
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laboratory in the U.S, was established
at NDSU in 1947,

Three Laboratories

The development of these three ba-
sic laboratories in our department
tended to outline the role of the cer-
eal chemists in the work of the North
Dakota Experimental Station, The
first and foremost would be to main-
tain the milling and baking quality
of hard red spring wheat followed by
the milling and processing properties
of durum wheat and the malting and
potential brewing properties of malt-
ing barley.

A secund role can be identified as
development of suitable testing meth-
ods to provide the most accurate
means of maintaining high cereal
grain quality.

A third important role of the cereal
chemist is associated with an original
objective of the department's work
which is the training of students in
the biochemical ant technological as-
pects of cereals and cereal processing.
Teaching did not become an impor-
tant part of our activity until the early
1060's when a Ph.D. program was
initiated in the department. Students
graduating with an M.S. or Ph.D, de-
gree in Cereal Chemistry are highly
sought after for government or in-
dustrial positions,

Basic Research

Closely associated with our teach-
ing program is the work that we do
in basic research. This phase of our
work is vital to better understand why
wheat and barley varieties react dif-
ferently to various quality tests. Both
cereals are very complex biological
materials made up of many constitu-
ents, A characterization of these con-

)

stituents which includes the v .rigy
carbohydrates, proteins, lipid and
enzymes is important in deve )pin
new quality tests and to assit the
plant breeder to know how the: - cop.
stituents alfect quality,

Since 1960, several new role: haye
developed for the department aid the
cereal chemist. Although we da g
have an extension person assigned to
the department, there is a need to do
considerable public relations work
with crop improvement groups, visit
in]g scientists, industrial users of
wheat and barley, farm oriented
youth and adult groups and foreig
wheat trade teams, People are inter-
ested in the work we are doing so
it is necessary for the staff of the de
partment to tell their story to the
public by various means.

New Role Emerged

The importance of the department
was enhanced by the addition of the
USDA-ARS Hard Red Spring and
Durum Wheat Quality Laboratory in
1961. This laboratory was originally
located in Beltsville, MD. By this
move it put the department on the
“map” as a regional spring wheat
lahoratory location. Our role in de
veloping hard red and durum spring
wheats was expanded to cover a nine-
state region,

Recently, another role has emerged
which is in the area of marketing of
durum and hard red spring wheat
North Dakota’s high quality v heat
has always had a prominent :lace
on the industrial user's shelf. The
wheat, because of its exceptic wlly
good quality, is utilized to inc case
the quality characteristics of wer
quality domestic and foreign w. als.
Oceasinnally we find that ove. pro-
duction aud reduced needs for iese
premium whea's will cause a s ver¢
depression of their market v lue.
Therefare, our staft haz become ulte
invalved in providing technical .. sist:
ance to foreign buyers of s ring
grown hard wheats, This tec! iical
assistance involves providing infcrma:
tion on the quality characteristi s of
the crop, how to cope with various
forms of damage or non-wheat con
taminants and new uses for thest
wheats. The improvement of the (uat
ity of other world market wheats and
the competition of Canadian-grown
spring wheats dictate the importanc¢
of retaining traditional customers and
adding new ones.
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food ¢ ics always give good reviews when the cook serves up good-tasting, wholesume noaodie dishes

. Sometimes the people hardest to please are
e co WI sitting right around the family table. So the smart cook

really uses her head...and serves up good-tasting

»
@j us CUStO e m[‘l)ﬂleth(lzsh;:l noadle dishes begin long before they

t reach the table. They begin on the farms of the northern
as O use plains, where the nation’s best durum !.vhcal‘is grown,
From this durum wheat, Amber Milling mills fine

Il'er IlOOdIe, pasta ingredients...Venezia No. 1 Semolina, Imperia

ing

Y
e

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

AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Minn, » General Offices at St. Paul, Minn. 55165/Phone (612) 646:9433
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Ceral Technology

(Conlinued from page 28)

Other crops that are grown by
North Dakota farmers also are receiv-
ing attention in our work. Utilization
of row crops such as sunflowers and
navy and pinto beans in food prod-
ucts is being investigated. The high
protein of such crops and the desir-
able amino acid balance of their pro-
teins makes them a source of poten-
tially high grade food protein, I have
every reason to believe that this de-
veloping role may become a major
role in our departmental work,

There is no doubt in my mind that
the role of the cereal chemist and his
work in the department will continue
to expand. The improved quality of
wheats in the hard winter wheat
growing regions of the U.S. improve-
ment in the quality of foreign grown
wheats t:.d improved utilization tech-
nology are factors that will undoubt-
edly direct the kind of work we do as
cereal chemists and how we can offer
maximum service to North Dakota's
Agriculture,

New Canadian Wheat
Board Head

One of the most important jobs on
the world grain scene—that of chief
commissioner of the Canadian Wheat
Board—was filled last week with the
appolntment of Esmond Jarvis to suc-
ceed Garson (Gerry) Vogel,

Mr. Vogel, head of the Wheat
Board for the past six years, was
recently named to a five-year term as
executive director of the United Na-
tions World Food Program in Rome.

Mr, Jarvis, whose appointment was
announced in Ottawa by Otto Lang,
minister responsible for the Canadian
Wheat Board, has been assistant dep-
uty minister of agriculture in the fed-
eral government for the past 10 years.

Mr. Jarvis, 46, is a native of Glad-
stone, Manitoba, and a 1953 graduate
of the University of Manitoba with a
degree in agriculture, He has been in
government work since his gradua-
tion, beginning as an agricultural rep-
resentative (county agent) at Swan
River in Manitoba. He later worked
in the Livestock Branch of the Mani-
toba Department of Agriculture, and
in 1862 was named provincial minis-
ter of agriculture,

He came to Ottawa in 1967 as as-
sistant deputy minister of agriculture,
and he has held that post ever since,
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He is recognized throughout Canada
as an able expert in the agricultural
area—"as a man of ability, not a po-
litical type.”

Mr. Jarvis replaces one of the most
respected executives on the world
Ernin scenc—Gerry Vogel, The possi-

ility of Mr. Vogel recelving a U.N.
appointment had been rumored for
some time, but obviously a good deal
of behind-the-scenes politics preced-
ed the formal announcement several
weeks ago of his appointment as ex-
ecutive director of the UN, World
Food Program in Rome. The appoint-
ment is effective October 1, and Mr,
Vogel already is in Rome,

A native of Winnipeg and a veteran
of World War II, Mr. Vogel was ap-
pointed a commissioner of the Wheat
Board in 1964. He became assistant
chief commissioner in 1969 and chief
commissioner in 1971,

Now 58, he was born in Winnipeg
and served in Italy during World War
IL. Prior to coming to the Board, he
had a number of years of experience
in the grain industry, He was associ-
ated with Kanee Grain Co,, Ltd,, in
Winnipeg from 1946 to 1949, when he
joined the Grain Division of the De-
partment of Trade and Commerce in
Ottawa, becoming chicf of the divi-
sion in 1953, In 1056, he left the fed-
eral government to join Bunge Corp.
as a vice-president and from 1961 to
1964 was managing director of Bun-
ge's operations in Canada,

Mr, Jarvis brings the Wheat Board
to its full mmpﬁ:ment. Other com-
missioners are Dr. Larry Kristjanson,
assistant chief commissioner, Charles
W. Gibbings, James L. Liebfried and
Forrest M, Hetland,

California to Challenge
Moisture Loss Stand

California state officlals have organ-
ized a drive to force federal agencies
to change standards allowing reason-
able weight variations in packaged
foods, including flour,

A spokesman for the state’s Depart-
ment of Measurement Standards said
it has taken the first step in seekin
the change by requesting three fed-
eral agencies to change the standards
allowing short weight sales of prod-
ucts which can gain or lose moisture
after packaging.

The California department now is
circulating petitions which will be

forwarded to the federal agen jes,

The move follows a Supreme oy
decision in late March which 1 ple)
flour millers and federal regu o,
allowing welght variations it floy
and bacon, The state of Califc. nja—
joined by 39 other states—h: | ap
pealed lower court decisions whig,
said ‘that states could not ¢nforee
laws prohibiting the variations.

Darrell Guensler, assistant divisioy
chief of the California standarils de.
partment, said the request to change
the federal rules was sent to the Food
and Drug Administration, the Feder!
Trade Commission and the Depan.
ment of Agriculture,

Mr. Guensler said he wants to sce
federal regulations changed to where
all packages of such items must, on
the average, contain at least the listed
amount at the time it is sold, rather
than when it is packed. A standard
allowing “unknown” variations of
shoitage is unenforceable, Mr. Guens
ler stated, State enforcement authori.
ties are “unable to know the condi-
tions where the package was packed,
he said. “Each individual packer has
an understanding of his market, He
has an idea of how long the produc
will be on the market and where if's
going,

He said each company shoulil use
this information in trctnnnlnln[: how
much of its product must be placed
in each package to meet his +'ate’s
proposed standards,

Argument on Consumer Comp. *ison

Flour millers successfully a rued
before the Supreme Court that ¢ cha
regulation would put an unfair bur-
den on companies with national nar-
keting, causing them to have to wer-
nack all products because they + uld
be unable to determine the dc -ina-
tion of each package. Also, this+ »uld
caust consumer problems in att. npt-
ing to compare different brand be-
cause some companies distributi ¢ in
limited. areas would not be [ reed
to overpack, resulting in diff rent
amounts in comparable packag -

However, Mr. Guensler argues that
the change would provide fairer
amounts for consumers. The chungt
would ensure consumers that al
packages of a kind contained at Jeast
thed amount stated on the label, he
said.
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Open Dating lssue
In Massachusetis

The issue of open dating of non-
perishable food, first proposed as
statewide regulations in 1973, could
finally come to a head by late this
year or early 1978,

If promulgated by the Massachu-
setts Department of Public Health,
the regulations would make this the
only state requiring nonperishables
dating,

The department has set aside action
on the proposed rules until November
when the National Canners Associa-
tion, which has been opposed to such
regulations, will meet and vote on
adopting a  nationwide voluntary
open-dating system,

George Michael, director of the
Food and Drug Division of the Public
Health Department, said that if the
canners do not adopt such a system,
the department will “move ahead on
its own,”

With or without the canners’ sanc-
tion, the department will “go ahead
with the proposed draft of the regula-
tions that we have by the end of the
year or the first of next year,” he said,

Proposed Regulations

The proposed regulations, as they
currently rend, require the manufac-
turer to stamp the last date of sale
and-or the last date of use on the con-
tainer. The date muy be stamped on
the bottom if the label indicates where
it can be found.

The label also must state how the
product should be stored. The state
points out that temperature, light und
atmospheric humidity can affect the
contents of a package or can,

GMA Challenge

An industry figure who has followed
the battles—primarily led in opposi-
tion by the Grocery Manufacturers of
America—feels that if the rules are
adopted, GMA will take court action.
Possible grounds could be restriction
of interstate commerce and the claim
that issuing the rules would exceed
the authority of the Public Health
Commissioner, he noted.

While GCMA spokesmen in Wash-
ington would not comment on the
possibility of a lawsuit, Daniel Larson,
public relations director, cited a letter
sent in July by George W. Koch, GMA
president, to Dr. Jonathan Fielding,
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Public Health Commissioner, which
puts forth the group's stand,

Koch stated in the letter: “We re-
main convinced that open date label-
lnF of nonperishable food is not feas-
ible and would be a meaningless, mis-
leading and costly regulatory effort,
amounting to nothing more than a
consumer disservice.”

Reasons

There are many reasons for GMA’s
conclusion, he said, calling attention
to two: “Nonperishables, after proc-
essing, do not deteriorate in the same
fashion as perishables, but do so at an
extremely slow rate over very long
periods of time, In fact, one of the
primary goals . . . and accomplish-
ments of food processing technology
is to retard spoilage of food which
would otherwise be very perishable.

“Thus, date labeling of such prod-
ucts would create false and mislead-
ing conceptions of product difference
in the minds of consumers.

“Second, the stability of nonperish-
able products is greatly dependent on
varying storage and handling con-
ditions, few of which are subject to
the manufacturer’s control or are pre-
dictable at the time of packaging.

“Therefore, even assuming it makes
sense to open-date a nonperishable
product, unless the manufacturer can
be assured of all the many tempera-
ture, humidity, lighting and other
handling and storage conditions to
which his product will be subjected,
it is not possible to do more than
guess a date beyond which the prod-
uct should not be either sold or used.”

Consumer Council Study

In an 111-page study on open dat-
ing of nonperishables, released by the
Massachusetts Consumers’ Council
this year, it was noted no one ques-
tions the fact that many nonperishable
Froducts have a shelf life of up to “a
ew years,”

The study added that the contro-
versy “is not concerned with consump-
tion of products within a reasonable
time." The purpose of a date on
canned goods “is to guard against a
product being sold and consumed
after a reasonable time.”

Using examples, the report stated
that contrary to the food industry
position, there is “much evidence to
establish that cans have a limited

shelf life. Manufacturers of anpy
goods generally customize the r cay
to the shelf life of the contents *

The report added that “th food
industry’s claim that nearly a i o

rishables are sold at retail w ] be
ore the expiration of their she f Jive
clashes with the reality of producs
remaining in warehouse stor.ge o
(on) retail shelves, or being wat'ilhuld
from the market by food brokers for
long periods of time.”

Citing examples of statements made
by manufacturers and wholesalers re.
garding control of storage conditions,
the study stated: “In short, despite the
fears expressed by the food industry,
no evidence has ever been offered
which establishes that storage and
transportation conditions cannot be
controlled through contracts with
wholesalers and carriers.”

The study included a survey con-
ducted in Norfolk County, Springfield,
Worcester, Lawrence and greater
Boston, which showed a high degree
of concern on the part o] consumer
about such matters as product age,
freshness, and flavor deterioration,

Differences of Opinion

However, information in a Fedenl
report on the same subject indicates
consumer support for open dating may
not be as marked as the council's study
suggests. In addition, Gov. Michael
Dukakis' administration is said to have
reservations about the regulatics.

Paul Cifrino, executive direc or of
the Massachusetts Grocers A iocls
tion, feels they would cause pre ilems
for manufacturers and retailer:

At a recent meeting of the G iceny
Manufacturers’ Representativ: . of
New England, he said the regu tions
would mean manufacturers ould
have to use special labels for @ asst:
chusetts, and would have to sep ‘gate
inventories and billings, Factor such
as these, he feels, might causc some
manufacturers to decide not ¢ sel
their products in the state, or night
mean higher costs to consumers

If there are expiration datvs o
products in stores marked with
number of dates—1678, 79, 80—t
tomers will “paw over” products for
the ones marked 1980 and not buy
the other products even though they
would still be perfectly good, Cifi®
said. He also questioned the task
policing the products.
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On e other side of the question,
\icha referred to “misguided souls

inthe spermarket industry that really
Jon't | .ow about the regulations.

“It1 thers me that the supermarket
indust - is not picking this up and
gt re lizing how important it is to
them. '« Is to their advantage because
they w Il know that the products they
huy wou't be three or four years old
wd this will put them on a more
equal footing, 1t will also give them
fhe chance to learn how to rotate
stock and establish a rotation system.”

Michael also noted that he met
with a group of institutional food pur-
veyors who indicated that the regu-
Litions would be helpful to them and
epressed plans  to request open
dating from suppliers.

What's Happened to
Nutrition Labeling?

In o recent interchange of ideas on
this subject, two nutrition authorities
—Drs. Alfred E. Harper of the Uni-
versity of Wisconsin, and Paul A,
Lachance of Rutgers University—con-
sidered the arcas and activities that
require more thought, and action, by
both nutritionists and legislators, The
discussion—arranged by Foremost
Foods Company's professional service
publication, “The Professional Nutri-
tionist"—included these observations:

Lal: ling “as it exists on packaged
foods can serve the consumer only
84 -ry crude nutrition guide—not
asal .ic guide, but only for purposes
of o yparing similar products. Be-
cause | the legal complications of the
lbel ; regulations, “the tendency
fon t| part of food processors) is to
unde timate nutrition, not to over-
etim . For this reason, it becomes
“ate  for involuntary food service
meal anning . . . a nutritional guide
for o se-scale purchasing by institu-
tions particularly when the institu-
tona. eeding involves adults.”

Bed wuse “at least 20% of U.S. con-
sume, are  functionally  illiterate”
{don't know how to use or interpret
tonsuner science or health informa-
tion), and another 30% are “marginal
in this respect,” both nutritionists an
tgislators tend to expect more from:
the lubeling laws than was intended
"'-‘he.n they were written. Moreover,
we're probably enacting a lot more
lutritional legislation than is needed.”
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Here to Stay

Nevertiieless, nutritional labeling
“is here to stay"—Dbut with conditions.
According to Dr. Lachance: “The
issue is: can we get it modified? Can
we keep updating it the way we were
promised we cound® When we are in
u stalemate with the government over
a :egilation, we have a right—and
respom ibility—to make our views
ktnown, to make sound, constructive
suggestions—and to see that the gov-
ernment follows thiough.”

In a related commentary, Alice E,
Fusillo, consumer science specialist,
Burcau of Foods, FDA, Washington,
DC, points out the upcoming 1977-78
update to the earlier “Consumer Nu-
trition Knowledge” surveys—which
will include food issues concerning
percentage-ingredient labeling, food
additives, drained-weight labeling,
open dating, and food faddism.

“When this survey s concluded,
and data assembled by other branches
of the government, consumer groups,
and nutritionists, we may be able to
more accurately determine: how con-
sumers are benefiting  nutritionally
and economically from food labeling;
how and why all public or private
goals can or cannot be met; and what
can or still needs to be done by whom
to get even better nutcitional choices
for the consumer.

“In the Interim, we have to deter-
mine how to equip consumers with
the knowledge and skills they ueed to
get the full benefits from labeling in-
formation—Dboth for making food pur-
chases, and assessing the nutritional
balance of their daily diet. Then they
will have easy-to-use strategies for
|1rucess[ng information on the food

abel. This is one of the most pressing
areas for future research.”

School Lunch Experiment

Some schools across the United
Statez plan to experiment this year
with multi-cultural or ethnic menus
to spice up traditionally dreary cafe-
teria fare,

The project is a joint effort of the
American School Food Service Assu,
the US. Dept. of Agriculture and
various state educational departments,
says Josephine Martin of Atlunta,
president of the association.

“We believe the school food service
program provides an opportunity for

children to learn to eat, and to eat a
variety of food,” Ms. Martin said.

The association thinks adoption of
the program will not only add variety,
but also will help reduce waste and
ultimately serve to educate parents
as well,

“A child has to learn to cat, just
like he has to learn to read, It is not
something he is horn with," she said.

Ms, Martin said schools across the
nation are taking o long look at thelr
fcod service programs, with the idea
of attracting more students to the
cafeterins ond with better results, par-
ticalarly in wmlii racial areas.

“We would like w think the young
people will learn to appreciate the
foods of different cultures, not just
ealing and enjoying the food, but also
learning the history of the cultures,”
she said.

Socinl Studies Tie-in

The program also will attempt to tie
the culletcrtn program in with social
stadies programs, teaching rituals that
are associated with food.

“One of the concepts that we try
to teach is that all foods are health
foods. An apple is a health food. Milk
is a health food. There is a nationwide
interest in  substituting nutritious
enacks for those which just supply
calories . . . those things found in
vending machines,” Ms, Martin said.

She said most schools will prepare
meals from scratch on site, Some com-
mercial products will be used when
fresh ingredients are not available.

Ethnic Foods

“In September, we will have a Mex-
ican food program. In most instances,
the school will not buy the taco but
will prepare the filling.”

“In October, on Columbus Day, the
universal menu will have an Italian
theme with Lasagna da Vinei to sup-
port National School Lunch Week.”

Another goal of the program is to
make nutritious food more attractive
to reduce the craving for junk food,
the result of which is shown in weight
problems.

“Ten to 20 per cent of American
school children are said to be obese,
We believe the total daily dict should
be almost like a budget, this much

rotein, carbohydrates and fats. We
‘onk at this, and we know the vita-
mins and minerals we need every
day,” she said.




Marketing Guidebeok

Super markets, stores doing $1 mil-
lion or more per year, ring up 75% of
total U.S, grocery store sales , , .
$1226 billion, They have 1,280,000
employees, 196,000 checkout counters
nru.r 11,050 acres of selling area. Keep-
ing up with the vast changes in those
32,700 supers is a perennial problem
for grocery mnrkelins executives.

Progressive Grocer's 1978 Market-
ing Guidebook offers them the help
they need to analyze grocery distri-
bution in 79 major market arens.
These are the market areas that ac-
count for 80% of the nation's $167-
billion food store sales,

The 1978 Marketing Guidebook re-
flects a total of more than 20,000
industry-wide changes, All the facts,
figures and key personnel listings
necessary to develop effective market-
ing plans, locate and analyze major
distribution centers, and identify im-
Eortunt buyers, wholesalers, food

rokers, rack jobbers and specialty
food distributors operating within the
top 78 U.S. market areas are presented
in a single, 750-page volume.

The Guidebook also provides the
states and counties where stores are
located, numbers of stores per com-
pany doing more than $1-million an-
nually, county-by-county demograph-
ics, share-of-market data and private
label distributors,

Free Trial
The Marketing Guidebook is priced
at $120, just $1.63 per market area,
on a 10-day Free trial. Quantity dis-
counts are also available,
Four Regional Editions of the
Guidebook are also issued at this
time:

1. New England/Middle Atlantic Re-
gions

2. Southeast/East Central Regions

3, West Central/Southwest Regions

4. Pacific Region/Convenience Store
Section

Each regional book is $45 per copy.

Orders and inquiries should be sent
to: Marketing Guidebook, 708 Third
Avenue, New York, N.Y. 10017,

Brokers’ Directory

The National Food Brokers Asso-
ciation, 1916 M Street, N.W., Wash-
ington, D.C. 20036, has just released
the 1977-78 NFBA Directory of Mem-
bers. The Directory also includes

guidelines on selecting and working
with food brokers, Cost $5,

The Association’s national conven-
tion will be held December 2.7, 1977
in New York City.

Good Start for General Mills

General Mills, Inc., is off to a record
start in Ascal 1078, E. Robert Kinney,
chairman, told the annual meeting of
shareholders on Sept. 28 in Minne-
apolis. Mr. Kinney announced that
sales, net earnings and earnings per
share in the first quarter ended Aug,
28 increased over the first quarter of
the preceding year,

Net income in the three months
ended Aug, 28 totaled $39,348,000,
equal to 79¢ per share on the common
stock, up 22% from $32,234,000, or 65¢
a share, last year, The earnings fgures
for both periods Include results of
General Mills Chemicals, Inc., sold to
Henkel KGaA, a privately-held Ger-
man company, on Aug. 31

Earnings from continuing opera-
tions in the first quarter tot:ﬁed $37,-
530,000, up 19% from $31,593,000 in
the same period of 1976.

Soles from continuing operations,
Mr. Kinney said, aggregated $764,211,
000 in the first period of fiscal 1978.
an increase of 11% from $688,409,000
a year ago,

Gains by Most Groups

H. Brewster Atwater, Jr., president,
told stockholders that every major
group except European foods and
specialty snacks met or exceeded first
quarter targets. Restaurant activities,
he said, achieved the strongest rate of
increase in the period, with sales and
operating profits more than 50% above
a year ago.

Domestic operations of the Con-
sumer Food Group, Mr, Atwater said,
exceeded programmed profit goals in
the fact of “soft” total dry grocery
industry sales during the summer
months, Current volume for the com-
pany's grocery products and Tom's
snack products shows increasing
strength he added.

Mr. Atwater said most other con-

sumer product and service areas
achieved excellent progress in the
quarter.

Seaboard Earns More

“Reduced dollar sales stemming
from lower raw material costs were

accompanied by a 8% increase 1 pro.
fits to a new high for the first qu: rter”
Seaboard Allieg Milling Corp. id iy
a quarterly financial report.

Net sales for the company in he 12
weeks ended Aug. 20 amoun:ad to
$58,468,228, compared with §7.520.
898 in the same period of last ycar, 3
decrease of 22%,

Net eamnings in the quarte:, de.
scribed by the company as “excel.
lent,” were $1,125,031, equal to 84¢a
share on the common stock, against
81,042,715, or T7¢ a share, in the sams
period of last year,

Strength in Basics

Benefited by strength in its “basic”
food businesses, including cereal
mixes and cookies products, 'The
Quaker Oats Co. achieved record
sales and income in fiscal 1977, ac-
cording to the company’s annual re.
port for the fiscal year ended June 30.

Net sales for the year totaled
$1,551,348,000, compared with the
company's previous record of $1,473;
052,000 in fiscal 1976, Net income in
the past fiscal year was $67,574,000,
equal to $3.01 per share on the com:
mon stock, compared with $53,093,
000, or $2.31 per share, in the previous
year, In fiscal 1875, Quuker had in-
come of $31,037,000, or $1.45 per
share, on sales of $1,389,013,000.

Commenting on the past year's re-
sults, Robert D, Stuart, Jr., chainnan
and chief executive officer, and <en-
neth Mason, president and chiv op-
erating officer, state, “We ach’ved
fine results in our U.S. Grocery ' rod-
ucts business, on top of the pre ious
1ecord year in fiscal 1978, There vere
good unit volume increases in s eril
product lines—particularly in 1 wly-
to-eat cereals.”

Mr, Stuart and Mr, Mason also
point out that “We're encourag 1 by
the strength of our basic busii 'sses
and our new product develo] nent
program. To take adyantage of n ket
oppartunities in both establishec and
new grocery products, we've s:hed-
uled heavy spending in the early part
of fiscal 1978,
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Packaging: Who Needs It?

y7 |+ needs packaging? The an-
sver simply is—we all do!
eric.’s distribution system could
ot furction without packaging, says
oyd Stouffer, long-time packaging
jtor und a Fellow of Packaging In-
titate, USA.

Packaging is as fundamental to
merican life as the Interstate Com-
herce Clause, says Stouffer, now con-
uling editor to Packaging Digest.
Vithout both—packaging to safe-

the products we buy, and [ree-
lom to mass-distribute these products
nifornly in all states—we would
ave no supermarkets or department
ores. Without packaging we might

il be brushing our teeth with table

generating lather in a shaving

nug, and bringing home meat from a
-infested butcher shop.

Without the assurance of effective

ackaging, the Food, Drug and Cos-
dic Law—the nation’s first con-
er protection measure, dating
back to 1906—would be inoperative,
Nith all of the questions FDA has
d about packaging, its charter
lative to food would not exist with-
put packaging! Packaging protects the
uality and safety of our most im-
ortant product: food. But what does
packaging cost?
In the last 70 years the cost of food,
measurcd as a percentage of dispos-
ble family income, has decreased to
prly 177 of disposable family income,
low st percentage in the world.
dac: rding to the U.S. Department
piCom 1erce, packaging reduces food
uts b $10 billion a year!

wing in Several Ways
The -aving comes in several ways.
Packap g prevents waste arising from
pailag - waste from shipping uned-
le po tions of fruit, vegetables and
eats; -nd waste of space and labor
h the :tore, Canning and freezing
tduce ~osts and safeguard quality by
permitt:ng fruits and vegetables to be
icked :ind packed at the peak of ripe-
Pess and in periods of abundance,
In the U.S. food-product losses are
lowest in the world, Waste gen-
fited by the U.S. food system in
felivering food from the farm to the
"nsumer is from one-half to one-third
% than in virtually all other coun-
according to U.S. Department
Pl Agriculture,
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Time

Mr. Stouffer noted another kind of
waste; time, For an increasing number
of housewives, time is money, About
two-thirds of all married women to-
day hold jobs outside the home, Easy-
to-prepare foods made possible by
packaging give them money-eaming
time, The consumer reduces waste in
the kitchen h{ being able to prepare
meals properly, repeatedly and uni-
formly, Efficiency and economy are
promoted by the wide range of sizes
in which foods are made available—
small sizes for the small family, larger
sizes for the large family, Few opened
packages are put back on the shelf or
into the refrigerator, to be forgotten
and allowed to deteriorate.

The volume of solid waste created
by our present life style is a matter of
concern to all of us—consumers, leg-
islators and packaging industry people
who are, after 151. also consumers,
Despite our annual consumption of
packaging, only 18% of the nation's
solid waste is represented by pack-
aging. One-way beer and beverage
containers—a target of the anti-
packaging advocates—contribute less
than 2% of the load,

Waste Would Be More

More to the point is what the waste
load would amount to if we did not
have packaging, Consider orange
juice. Some 238 million pounds of
orange juice are shipped into New
York City alone each year. But 80%
of the orange, thanks to packaging, re-
mains in Florida, where the peels an
pulp are recycled into cattle feed. On
that one item, New York is relieved
of 357 million pounds of arbn;ie.
and the consumer is relieved of the
much greater cost of shipping whole
oranges, the waste and spoilage, and
the time and energy required to
squeeze oranges. And the distribution
system [s relieved of 357 million
pounds of materinl which costs energy
to transport.

Similar savings apply to almost all
canned and frozen and even fresh
packaged products, The waste por-
tions remain hehind, where they can
be utilized efficiently, rather than
adding to the burden of the house-
hold garbage collector. Packaging has
actually diminished, rather than in-
creased, our nation’s solid waste load.

“Who needs packaging?™ asks Mr.
Stouffer, speaking for the thousands
of professionals in the 38-year old
Packaging Institute, USA, and for the
million persons employed by the pii~k-
aging industry, Look around and you
will see it's every one of us, We could
hardly survive without it.

Think about it}

Goodman'’s Picture
Window Package

The “golden goodness” of Good-
man'’s noodles will be more visible on
shelves thanks to a new package
which the 113-year-old food company
now is using, By combining the desir-
uble features of cellophane bags and
cardboard boxes, the carton affords
shoppers an ample view of its con-
tents and provides convenient sealing
and storage.

“We call it our picture window
package,” Robert Cowen, Jr, A.
Goodman & Sons president, said.
“With our new, big 16-ounce carton
customers can  see more noodles
thmugh the big front and side win-
dows,”

The front picture window extending
around to one side affords a 24-square
inch see-through opening. In addition,
there is a smaller window on the
opposite side, so the noodles can be
seen reiurd[ess of how the packages
are stacked on store shelves. The total
elfect is that the color and quality of
the contents are very visible.

Graphics Updated

Graphics for the new carton are up-
dated, but retain the dominant blue
and red color combination which has
been Goodman's Standard for more
than u century, Ocular measurement
research showed a consumer prefer-
ence for this design, As further aid to
shoppers, weight of the contents is
imprinted prominently on front, sides
and top us Is the “cut” of the noodles
« « « fine, medium, wide, ete. Recipes
and serving suggestions for the vari-
ous cuts are printed on the back
pancls with all measurements speci-
fied in English and metric equivalents,

Design

Design work for the picture win-
dow noodles box was done by Schoen-
feld/Prusmack, Ine, Goodman's ad-
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Goodman’s Package
(Continued from page 35)

vertising n%ency. Louis Cheskin Asso-
ciates did the package research, West-
vaco is printing the cartons on solid
bleach sulfate stock,

“Without doubt,” Mr, Cowen stated,
“this is a pasta packaging milestone,
Now the homemaker gets the best of
both product visibility and protect-
tion.” The new packages in 16-ounce
size are in distribution and are being
promoted with television and maga-
zine advertising in the northeast,

Ronzoni Frozen Specialties

Nearly everyone can think of at
least one person whom they consider
a “super chef”l You know the type. ..
the gal or fellow who seems to “whi
up” exciting dishes with international
flair in record time, when it would
take ‘mere mortals’ hours over a hot
stove trying to produce the same
fare , . . with possibly devastating
resultsi!

Even if you don't qualify as a
“super chef,” you need no longer feel
relegated to the culinary rut of steaks,
chops and salads, Thanks to Ronzon,
you, too, can serve your friends and
family famous Italian specialties like
Manicotti, Baked Ziti and Lasagne.
Ronzoni Foods, Hicksville, N.Y,, long
a leader in the pasta industry, was the
first manufacturer of Italian frozen
entrees to introduce Fettuccine Al-
fredo and Linguine with Clam Sauce
to the metropolitan market.

Rotelle Alla Romana

This season, they've added still
another specialty item to their pres-
tigious list of frozen entrees—Rotelle
Alla Romana! Like all of Ronzoni's
other products, Rotelle Alla Romana
has been prepared with only natural
ingredients—never with additives,

reservatives  or  synthetic flavor
»oosters of any type. To further insure
authentic, homemade quality, each
Ronzoni frozen entree is immediately
“flash frozen” after coming from
steaming ovens to lock in flavor and

reserve the fresh baked quality when
Euatcd and served in your home.

Rotclle Alla Romana joins the
Ronzoni ranks of frozen entrees which
presently includes: Lasagne, Mani-
cotti, Baked Ziti, Stuffed Shells, Fet-
tuccine Alfredo and Linguine with
Clam Sauce.
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Appearing wider Ronzoni’s bold,
blue anel, Tiotelle Alla Romana can
be found n your grocer's freezer sec-
tion. The product carries a suggested
retail price of $.89.

Don't wait for a special occasion—
surprise  your family tonight by
‘whipping up’ an authentic Roman
specialty . , . with a little help from
the ‘super chefs’ at Ronzonlll!

From Pasta to “Pop”

When you hear the word Ronzoni,
you Frobahly conjure up visions of
mouthwatering pasta, taste tempting
spaghetti sauce, and delicious frozen
Italian entrees. An impressive list of

roduct credentials, but who would

ave guessed that one day the Ron-
zoni name would be associated with
the world of popular music? Well, if
you have an “ear for musie,” you'll
recognize the theme for Ronzoni's
Country Kitchen Egg Noodles jingle
as the background melody in Barbara
Streisand’s latest hit recording “I
Found Your Love”|

Firestone and Associates, Inc., the
New York Advertising agency which
represents Ronzoni, supervised the
creation of the original 60 second
Country Kitchen Egg Noodles radio
commercial, and later used the same
concept for an animated 30 second
tv. spot,

This fall, d. |'s in the New York
metro market will probably be play-
ing the Ronzoni Country Kitchen
commercial almost as often as Ms,

Streisand’s new hit, since Country
Kitchen Noodles will be reccivin§ ine
tense promotion in the metropolitan
aren.

The lyrics for Ronzoni's produd
deal with the search for “a different
kind of noodle” . , . (“I Went Looking
for a Noodle”). Ms. Streisand, on the
other hand, deals with the ageles
search for and discovery of love ..,
(“I Found You Love").

Future variations on both songs
could be endless . . . who knows, some
one might take the basic theme, com
bine the sentiments, and ultiitely
come up with something like- ‘Next
‘Time I'lli, Use My Noodle When Look-
ing For Love™lll

Martha Gooch Promotes
Home Cooking

To encourage home cook g @

Martha Gooch ad in Midweste. 1 edi

tions of November 15 Family Circle
stresses the time and money wing
advantages of preparing me ls ®

'ﬁw ad feature is a reci e for
Fepperoni Spaghetti—in whic1 the
spaghetti is prepared with ‘the

home.

Martha Gooch 2-minute boil,” and

everything is fixed right on top of the

stove,

WINTER MEETING NMMA
February 5-9, 1978
Hotel Diplomat,
Hollywood, Florida 33022
Write the Office for Details
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Macareni Dollar Volume Up in 1976
THE 30k ANNUAL CONSUMER EXPENDITURES
STUDY OF GROCERY PRODUCTS
From the September, 1977 lwue of Sepermarketing Magazine
The Followiag Statistics Are Given for Macaronl Products: (Dollars in Thousands)

Value of Amoust
Total Spent In % of % Grecery Total %
Domestic Grocery Total to Total Change from
Comumption Stores Séore Comsumption Last Year

1976
Spaghetti $331,620 $261,690 19 79 74
Macaroni 265,850 184,570 14 9 6.5
Noodles 198,710 142,070 N1 71 49

TOTAL $796,180 $588,330 A 74 65
1978 .
Spaghetti $108,770 $242,080 19 8.4
Macaroni 249,620 172,330 3 69 72
Noodles 199,430 135,430 i 68 53

TOTAL $747,820 $549,840 4 74 58
1974

-aghett] $284,840 $223,320 19 78 12

acaroni 232,850 161,210 4 69 8.6
Noodles 189,390 128,860 Kt 68 8.7

TOTAL $526,480 $382,120 4 n 8.5
1973
Spaghetti $256,150 $197,630 19 7 18.4
Macaron| 214,410 147,900 4 69 242
Noodles 174230 117,900 KT 68 267

TOTAL $707,080 $513,390 a“ n 97
1972
Spaghetti $216,340 $168,850 18 78 9.3

acaroni 172,630 119,590 13 9 8.4
Noodles 137,510 93680 10 68 76
1976 N - .
RICE $352,450 $293,090 21 8 —s7
RICE $373,750 $312,130 24 8 —14
RICE $379,060 $316,240 27 Y]
Campbell’s Annual Report  son "Hungry-Man” Dinners—Lasa

Campbell Soup Company achieved
a new record level for sales and earn-
ings for the elghteenth consecutive
year in the 1977 fiscal year ended July
3L

As a major manufacturer of pre-
pared convenience foods, the com-
pany considers itself to be the largest
manufacturer in the United States and
Canada of condensed and ready-to-
serve soups, canned spaghetti prod-
ucts, vegetable juice and frozen pre-
pared dinners; and a major manu-
facturer of canned beans, macaroni
products, tomato juice, frozen meat
ples, frozen pastries and cakes, and
various specialty food items.

Franco American
Three “Franco-American” canned
pasta products were introduced.dur-
ing the year—Rotini, Rotini-8& Meat-
balls, and Beef Ravioll. = |
New frozen food product ititroduc-
tions included three additional Swan-
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with Meat, Spaghetti & Meatballs,
and Sliced Beef.

A major fall promotion was imple-
mented in October with the distribu-
tion of more than 200 million coupons
good for cents-off price reductions on
"Camgbell's," “Swanson,” “Pepperidge
Farm,” and “Franco-American” bran
in ten product categories. The pro-
motion, titled “It's Check-Out Value
Time,” was based on a successful test
promotion carried on the previous fall,
and was designated to stimulate triaj
and increased consumer usage of a
wide variety of the company's prod-
ucts,

John Lablatt Limited

1877 was a good year for John La-
blatt Limited. The combined achieve-
ment of more than 12,000 employees
resulted in a 15.4 percent increase in
cgmlngs; a 10.1 percent increase in
sales; improved results in all three

groups—brewing, consumers prog.
ucts, and agriproducts,

The ngri-groula results we e gf.
fected by a strike by Quebec flo :r mj)|
workers protesting & gove: yment
wage rollback, The strike loseq
Ogilvie's Montreal Mill which g
counts for np‘pmxlmately one-lalf of
the company’s milling capacity and
has also affected four supply at in.
dustrial grain products. The strile
closed the Montreal Feed mill apd
thereby affected earnings of the agi.
group.

In the consumers products grou
operating profits at Catelli increased
substantially in 1977 as a result of ex.
pense controls, efficiency improve.
ments, moderate volume Increases,
and some decline in raw materil
costs. Catelli’s marketing accomplish-
ments included significantly higher
volume and market share in its “Laun
Secord” pudding line and the success
ful launch of “Laura Secord” jams and
marmalades into the Quebec market
Sales and market share for the “Five
Roses” family flour increased although
sales in other flour and cereal based
product lines were soft. Canned goods
sales were below expectation, bu
pickle salus showed a favourable
growth trend.

Pasta continues as the largest prod
uct category, Catelli’s pasta sales in
creased, and the company maintained
it:osoaltinn as the leading Canadian
producer.

Catelli was able to operate t} rough
1977 with only moderate prive in
creases. This relative price stab lity i
mainly attributable to expens con-
trols and an efficlency program mple
mented in the previous yem Ef-
clency in the production of pa: a im
proved appreciably as a resul of 8
new 34 million spaghetti line vhich
began operation in 1976

The retail food mprooessing ir. lustry
continues to be aftected by an ncer-
tain economy, increased eating away
from home and price comp tition
Despite this environment, a sncisfac
tory improvement in results is €
pected next year from volume galns
and continued efficiency.

Over the longer term, favorable of
portunities are available through
product; development, market ﬂp‘“'td
sion, and  the acquisition of relat
lines of bysiness, such as the United
Maple Products acquisition made I
year,

Macaront Jouriit

Mayp the peace and happiness
of the PHoliday Seagon be pours

throughout the coming Pear
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BALLAS EGG PRODUCTS CORPORATION

ZANESVILLE, OHIO NEW YORK, NEW YORK
LUMBER CITY, GEORGIA

Decemper, 1977
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In m 1973 survey cl the . g
pasia industry by an ind sen.

dent research firm, 87 , ol
E F T E respondenta stated ti 1t 5
combination of microway ; and
convenlional drying is “the
method of the future."
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Three-slage dryer, B' x 27’

The pioneering iS OVEr! (i s o sm e mecaron or nooe psn o

—

Up to 4 times the production in the same feet of floor space (a bargain in
Itself with construction cosls In the $20 sq. fi. range).

1 fryor
Reduces Infestation up 1o 99,99%. Kills: bacteria, Salmonella, E. Coll, Campared will savenlon)

i Coliforms, mold, yeast, weavils and eggs. :I'J‘gl;; I.nni‘:!:‘s;o Iub.u.lhr. Capacitius: 1500, 500, % | ‘ ,
Most easlly sanitized dryer. Hose it down or steam it clean. (Ozpeur:il::)g. lgd;z;:: gﬂg:n g:\ﬁ';gia?;f :?.T‘ 3 :‘ ; : ; ; : .
e i o B e it d | e :,-
Energy savings reported: 52% less BTU's, 6% less KW's. 21’:;12’:::: ::l:er'lf::::m:r'\gh. PR ; . S ) |
b d |
: Lowest downtime. “We keep an accurate record of all downtime and plant. All stainless steel constructlon. | 0{“' 3
express it as a percentage of time down to time scheduled. Microdry leads plete microwave and process contrc In*
] our list at less than 2%" — PIt. Mgr., leading mid-west operation. :;f::"."“;l;l:vﬂ I:zr.:::‘n.cl':'cm." yurcll.in- w'": .
{ ' :
i “All future equipment will be Microdry" — Tech. Dir., large pasta plant. operationin rnedly. Continulng consult: tion ’
“ privileges with Microdry.

MICRODRY CORPORATION

3111 Fostorla Way, San Ramari, CA 94583
415/897-0108
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i New! Diewasher by Micro-
dry. More compact; 2000
p.s.l. water nozzle pressures.

DIAMOND INTERNATIONAL CORPORATION (,‘
PACKAGING PRODUCTS DIVISION
733 Third Avenue, New York, New York 10017
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