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. FOLD-PAK
IS package appea

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-
pany, you can expec! 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
You will be too.

Fold-Pak Corp., Newark, New York 14513/315-331-3200
Englewood Clitts Sales Office: 110 Charlotte Place
Englewood Cliffs, N.J. 07632/201-568-7800
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Successful Seminars




In Seattle

Some 50 macaroni manufacturers
and suppliers met in Seattle the first
week in April for a Plant Cperations
Seminar, A reception anu dinner
party was held at the Red Lion Inn at
Sea-Tac, and the group was bussed
the following morning to the Mn&?r
Italian Foods plant in Kent. Here the
Merlino family—Ernest, Sr., Chalr-
man; Ernest, Jr., President, and their
fine organization headed by Bob
Sanborn and Jennifer McBane in
quality control and Andy Gildore,
plant manager, had things in tip-top
shape and were justly proud of their
efficlent operation,

Quality Assurance Program

Beforo touring the plant Bob San-
born outlined their quality assurance
and sanitation programs, Air quality
and water supply are checked along
with raw materials for compliance
with specifications and product going
through the production procedure.
Final product evaluation is made by
guality control analyst Jennifer Mc-

ane,

Records are kept on a batch pro-
duction system with a lot number
assigned for each week's operations.
There is a formal system of analysis,
storage, and release for production of
raw material, Production procedures
and specifications make for a con-
sistent product. Microbiological stud-
fes are made to ascertain quality of
sanitation,

Weekly cleaning procedures are
outlined in the pages following,

James J. Winston, director of re-
search for NMMA highlighted points
of good manufacturing practices and
cautioned plant operators not to ac-
cept a product that had evidence of
infestation. He commented on the
problem of mold created by conden-
sation in winter months and again
urged plant personnel to be sure
equipment was clean and sanitized on
a regular basis and that material com-
ing from suppliers be handled in a
similar manner.

Comments on Net Weight

After the plant tour a wine-tastin
session  precceded luncheon with
Washington State wine from St.
Michelle. The tasty brijoles and la-
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sagna were prepared by the Major
Italian Foods staff, After the luncheon
John H, Lewis, chief of the weights
and mensures division of the State of
Washington, stated that net weights
are required under law and that any
statement on the package must be full
measure for consumer acceptance, He
said that Handbook 67 is in the
formation stage and may be modified
from its present recommendatioas.
Commenting on the net weight case
of Rath Bacon and General Mills and
Seaboard Allied Milling that went to
the Su&reme Court, Mr. Lewis is in
sympathy with the state positions that
hygroscopic gains and losses be dis-
regarded and that if the manufacturer
has to overweigh to assure the con-
cumer is getting and stated quantity
on the package at point of purchase,
it is his loss,

Mr, Lewis said that while variation
in good manufacturing practices are

rmitted, 40 percent of the man
wurs in Washington are spent in
checking merchandise at the retail
level, and an average lot basis must
meet the net weight requirement, He
observed that the average consumer
was resisting change to metric, al-
though the use is increasing,

Boeing T4T's

In the afternoon the group took a
scenic bus ride through Seattle up to
Everett to see Bocing 747 airplanes
being assembled under the largest in-
dustrial plant in the world. Tt was
impressive,

In Millersburg

A week later some 60 delegates
attended the second Plant Operations
Seminar and were impressed with the
straight line efficlency of the Inn
Maid Noodle operation in Millers-
burg, Ohio, Prior to the plant tour
Charles Hoskins of the Hoskins Com-
pany, Allen Katskee of Microdry
Corporation, and David Hannsen of
RubbAir Door Corporation com-
mented on energy conservation,

John Amato of Clermont Food
Machinery Company, Ignatius De
Francisei of Demaco, and Delano
Vecchia of Wright Packaging Ma-
chinery Company were on hand to
explain operations of their equipment.
Leonard Ballas of Ballas Egg Prod-

Plant Operations Seminars

ucts, an Inn Mald Supplier, was o
hand to comment on egg handling.

Tour Amish Country

Paul Reining and his staff did m]

outstnndlnli job of organizing the tour,
providing hospitality, and arranging

interesting side trips into Amish coun- §

try where energy conservation hu
been a way of life for 100 years, Many
Amish homes have no electricil
power, television, or telephone, hul
they maintain excellent craftsman.
ship and pride in workmanship in
woodworking, harness making, bugp
manufacture, and cheese processin
; Teams of |horse.| were in the fiel
or spring plowing. The Amish work
hard, nnf &ey en% well,

At Der Dutchman for dinner Paul

and Lee Reining were presented 1|8

plagie for their hospitality and

Homer Amold and Ted Zuecher]

thanked for their organization of the
plant tours,

Woeekly Cleaning Procedures

At Major ltalian Foods

by Bob Sanborn, Quelity Control |

Purpose: To outline cleaning pro
cedures in specified arcas,

Scope: To remove accumulations of
dust, flour, product, oll, grease.

mold, slime, ete. from all doiits§

places, etc. which are generally -

accessible during  manufacturing §

and disinfect product contact nd
manufacturing areas,

General Instructions: All persor nd

must be alerted to hazards of ¢ust}

and mold accumulations associated
with the industry, LE., inspect ir
festation and microbial growth.

The disinfectant used in cleaning 8

(FYTE 13), diluted to a 2% aque w

solution. To make the proper d v {8
tion, add approximately 9 qurtsg8

to the blue barrel labeled ‘diin
fectant’, then fill barrel with watet
slowly. For cleaning use, add on
part disinfectant (barrel) and ont
part hot water.

Areas and Instructions:

1. Overhead and walls—Manufae
turing, Packaging, Warchouse
a) With Il:’llr. blow out/off all fans

scrap blowers, pipes, supports
beams, etc. (all ceiling nl?:ﬁﬂf
protrusions),
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) With air and/or broom, re-
move dust accumulation from
walls.

2 Hoofs, Short and Long Lines

4) With air remove dust from

pipes, fans, rising helts, sup-
rts, ete. (do not use air as a
room).

b) Yacuum accumulation from
between roof top belts, in-
side disassembled product en-
trances, electrical hoxes, hucket
catch, etc,

¢) Remove accumulation from
within chain and gear guards,

d) Sweep.

¢) Disintect disassembled prod-
duct entrances, reassemble.

f) Mop floors, walkways and lad-
ders with disinfectant,

3. Dryers—Short Line

1) Remove stainless steel panels,
disinfect.

b) With air, blow dust and prod-
duct accumulation from bhe-
hind pipes, between screens.

c) Wipe up static dust from stain-
less steel, use disinfectant,

d) To remove stains, scour with
chlorine cleanser, rinse then
disinfect.

¢) Scrape and/or scour and sweep
walls, ceiling, fans, vents,
floors, doors. Disinfect the
same

f) Vacuum l:mduct accumulation
from within screens (unzip at
ends).

¢) Heat treat.

4 Long Line—Pre Dry, Transfer

scction, and Final Dry

' Remove bulk of product ac-
cumulation from floors.

' With air, blow dust and prod-
uct accumulation from stick
guides, heaters, behind pipes,
gears and chains,
Scrape and/or scour and
sweep: walls, ceiling, fans,
floors, doors, disinfect, To re-
move stains, scour with chlo-
rine cleaner, rinse, then dis-
infect,

i} Heat treat.

5. Accumulator

4) Remove bulk of product ac-
cumulation from floors,

b) With air, blow dust and prod-
uct uccumulation from stick
guides, chains, gears and cut-

ter vacuum motor and gear
boxes,
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¢) Scrape and sweep floors.

d) Disinfect south wall and
doors, other walls and ceiling
when indicated. Mop floor
with disinfectant.

¢) Degrease cutter area.

f) Mop floor (disinfectant),

. Flour Room

a) With air dust all overhead fans,
pipes, control boxes and equip-
ment, Wipe remaining static
dust,

1) Open lower sifter hatch, empty
and vacuum,

¢) Vacuum flour dump.

d) Open regrinder, clean magnet
and vacuum inside,

e) Sweep,

Wet spray—comers, cracks, con-
tacts,

. Die Room Mixer and Press Parts

Will Be Removed from Press by

Authorized Persons Only,

Scope: Remove Dough and Dust

from Press Parts and Equipment

and Disinfect. General Die Room

Clean-Up.

a) In die sink, wash pressure
plates, filters, tubes, screens,
cte. Add two cups disinfectant
to the wash water. Place on a
clean cart or table to dry,

b) Dies will be washed in the
die washer. Add two cups dis-
infectant to the wash water
(about 3 hours),

¢) All white and clear collection
buckets disinfected.

d) Black mats rinsed.

¢) All packaging tables disin-
ft-c{ctr. Dust legs, turn wet
(cleaned) collection  buckets
upside-down on  packaging
tables to dry.

f) All parts tables in dye room
clean and organized.

) Sinks, diewasher, control hox,
towel box clean.

h) Walls and floor hosed down
with hot water and free from
all dough—litter.

i) Hose to equipment rack.

j) Equipment rack and closet neat
and clean. Cleaning utensils
must be clean before storing
(buckets, sponges, rags, scrap-
ers, brooms, ete.).

. Boiler Room

n) With air, blow down all dust
accumulation on  cquipment,
overheads and walls,

b) Sweep.

10.

11

¢) Wet spray contacts, corners—
cracks.
d) Dust door,

. Maintainance Shop

a) Sweep.

Mixers and Press Areas

a) Remove flour bags, and scrap
blower bag with air. Remove
dust, check bags for wear,
secure replacement if hale or
car present, Replace,

b) Sanitize egg holding tanks.

¢) Blow dust from all overhead
arm;s (supports, pipes, beams,
ete.),

d) Scrape all accumulation from
within mizer. Vacuum. Disin-
fect, n]pply light coat of min-
eral oil,

¢) Remove static dust on rails,
supports, pipes, beams, cte.

f) Disinfect hand rail, mop plat-
form and stairs with disin-
fectant,

g) Degrease motor areas,

Long Press and Cutter:

h) Scerape dough accumulation
from within die slots (cutter),
disinfect,

i) Blow and vacuum dus! accum-
ulation from within motor gear
boxes. Wipe up nny ofl spills,

J) Blow and wipe dust and greasc
accumulation from cutter area
(pipes, supports, stick guides,
cte,).

k) Disinfect  product  contact
areas: belt, blades, guides, cte.

Clean sticks—use disinfectant,

Short Press—Shaker:

m) Scrape  dough  accumulation
from within dome, disinfect,

n) Blow and wipe dust and grease
accumulation from dome area.

0) Remove the two side and one
top panel from shaker. Blow
and vacoum accumulation out-
side and within.

p) Disinfect in and outside,

«) Replace panels,

Storevayor

a) Blow out accumulation from
within helts,

b) Dust heams and supports and
shakers.

¢) Sweep helt,

d) Mop helt with disinfectant,
Start at south end with belt in
motion, Disinfect shakers.

¢) Scour rollers,

f) Disinfect buckets, dust convey-
ing supports.




. Bins
a) |\JVIth air blow off walkway,
cams, supports, belts, pipes,
hoses, Iadé’gf buckets, clil'ult}:.
b) Disinfect buckets (3 sets),
c) Remove dust and product from
chute drop and packaging area.

13. Packaging

14,

Scope:

a) Clean all accumulation from
under/on flats and tables, con-
veyors and packaging ma-
chines,

b) Remove dust accumulation,

c) Organize boxes and product in
correct holding areas,

Spaghetti Conveying and Pack-

aging, and Reprind

a) Remove dust and product and
grease accumulation from con-
veyors, chimneys and packag-
ing machines.

b) Stack regrind.

c) Return sticks to press.

d) Organize area,

e) Blow under
toward west wall.

Sweep section,

Short Cut Packaging and
Product Storage

a) Clear modulating system lines.

b) With air and vacuum remove
accumulations from pipes, sup-
ports, beams, and packaging
machines,

c) Remove grease accumulation
from macﬁinery.

d) Remove glue spillage from
cheese ac‘iaglng area,

e) Move flats to proper storage
area, Organize product stnmEe.

f) Dust and urc[i:m[ze parts table
for pack machinery.

g) Sweep section.

Bulk Packaging, Printing and Box
Storage

a) Dust and sweep printing area.
b) Recover and replace fallen
boxes behind box storage racks,

c) Blow accumulation under rack
toward north wall and sweep.

d) Organize box storage.

e) Pull out boxes and tables from
bulk pack,

f) Clean shelves, tables, scales,
and miscellaneous In storage
under tables.

Sweep section.
1) Mop printing area.

Miscellaneous Clear Ing
Maintenance Outside of Dryers

accumulator,

a) Disinfect walls,

b) Dust control boxes, panels and
all protrusfons, and moldings.

Floors

a) All accumulation under dryers
(blown west).

b) Accumulation behind long line
swe

c) All Hloor areas in manufacturing
swapt.

Wet Spraying and Fogging

a) All contacts, corners and cracks
and crevices on floor, walls,
ceiling und dryer roofs wet
spray<d.

h) Fopging will be done by two

persons when all other cleanup

is finished and personnel have

left the building,

15. Grounds

Scope: Free of Litter, Odor and

Pest Harborage and Attractants

a) Tanks: dust and sweep inside
of tank area, then hose with hot
water and wet spray.

b) Flour unloading area: with hot
water hose down tank and rail-
car areas. Wet spray,

c) Litter cleanup.

d) Dumpster area: sweep. Hot
water/disinfectant wash,

Bacteria Count

The influence of the bacteria count
of pasta products during the drying
process is discussed by Joe Manser in
the Buhler-Miag publication Diagram
64

Mr. Manser says the most important
points to achieve a most bacterla-free
pasta product besides the influence
during the drying state ere as follows:

® Sanitation of each plant

® Check of all received and used
raw materials, such as semolina, water
and especially egg products,

® Temperatures and cleaning cycle
of the egg preparation.

® Personal hygiene of employees,
supported by appropriate plant pro-
visions,

® Cleaning and  disinfecting  of
equipment.

® Heat up of dryers after cleaning
and sticks before spreading to approx-
imately 85° C,

® Filtration of fresh air for dryers.

® Systematic testing of products
and check for bacteria-count.

The drylng process recelves the
added significant function of elimin-
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ating the increase of bacteria durin
the drying stage, It also acts as
safety valve to destroy the bacter,
which, in spite of all precautions, wen
received in other steps of the proces

Mr. Manser goes on to discuss the
testing they did deseribing the sam
plgng techniques and charting the r
sults,

Conclusions

This highly technical article is
quired reading and comes to thes
important conclusions:

® Drying  temperatures  abow
50°C generally prevent the growth o
bacteria.

® Their tests with Staphylococs
type 110 and 125 as well as E-Col
(instead of the dangerous Salmonells
showed that drying temperatures d
60°C are sufficient for the eliminatio
of these types of bacterin. At thi
temperature the total plate-count i
also well under control. This temp
erature, however, shall be applix
during 2 hours and if possible at th
beginning of the drying process.

® The actual or effective tempen:
ture of the bacterin (wet bulb temper.
ature) can be established, based m
the drying diagram.

® The temperature in the extruden
shall not be elevated to kill bacters
At all times, the “cold extrusion” (45
to 47°C) should be the goal.

® To further increase the cooking
quality of pasta products, the dryin§
temperature  should be increas
to above 60°C, In this case we talk ¢
“high temperature” drying,

® A change in volor (orange colon
tion) can be estab'ished starting vid
drying temperatures of 80°C,

Reprints of the itam are availabk
by writing Buhler-Miag, Inc, PO
Box 8497, Minneapolis, Minn, 5544

(litifh
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Want to Bet?

The Government Printing Office i
taking a small step that may ease t
paperwork (and reading) burden o
U.S. businessmen, It plans to char
federal agencies $285 per page
regulations published in the Fede
Register and 350 a page for mate
in the Code of Federal Regulation
Time will tell but perhaps the o
may discourage some regulatio
writers,

THE MACARONI Jou
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These sample jars hold just somo of the designs, shape sand sizes
sizes made with Maldari Dies.

Seventy-five years of experience in developing dies for extrud-
ing new and unique food products is available to you at Maldari.

We will be pleased to work with your research and develop-
ment staff to produce special extrusion dies to your specifica-
tions.

Phone: (212) 499-3555

America’s Largest Macaroni Dle Makers Since 1903 - With Management Continuously Retained In Same Fomily

0

June, 1978

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, N.Y. 11215

A

SO T




COMMENTS ON ENERGY

by Charles M. Hoskins, Hoskins Company
at the Plant Operations Seminars

nergy will become scarcer and
more expensive, This will have a
substantial effect on macaroni manu-
facturing technology. Flagrant waste
of energy is uneconomical, immoral,
will soon become illegal and later will
become impossible,

I have gathered together some
ideas and data which may aid you to
save erergy and to reduce the cost of
the erergy which you use.

The first step is to reduce all differ-
ent kinds of energy to the same basis
and this is usually the British Thermal
Unit or Btu which is the amount of
heat ; »quired to raise the tempera-
ture uf one pound of water one de-
gree Fahrenheit,

In the April 10, 1978 Business Week
there was an energy roundup which

" discussed Btu accounting In which

the amount of energy used for every
process and product was used in the
same way as dollars are used in toa-
ditional cost accounting, This can ba
used for the energy actually brought
into an individual factory or it can be
used to assess the Btu content of such
things as cartons, polyethylene bags
and durum semolina. Seldman &
Seidman of Grand Rapids, Michigan
has developed this system,

The costs from various parts of the
country for 1,000,000 Btu obtained
from electricity, oil, gas and coal are
shawn in Table No. 1.

Efficiency Varies

The efficlency of the use of energy
varies considerably from case to case,
The energy audit of your factory
should yield actual figures for your
own case. Here are a few general
fitures which might be used as a
puide:

A house heated by gas from Trans-
continental pipeline, 100% gas leaves
the pipeline, 5% distribution losses,
24% heat up the chimney, Net usage
is 71% of the original heat. Heat pump
operated by electricity from Central
Electric Power Plant, Btu in fuel
brought into power plant equals 100%,
70% goes out in waste heat at the
power plant. 3% transmission losses.
27% electric power arrives at house,
44% heat is pumped in from outside
;[lr by the heat pump. Total efficlency

.

enormous amount of informalin
about the theory and practice o
energy use, It covers in some degre:
almost everything that you woull
want to know about energy from the
location of the principal coal fields o
the world to the possible flow d
energy through the United State
economy in the 1990's, It even er
lains the second law of thenmo
ynamics and how a laser operated
hydrogen fusion nuclear reactn§
works,

The bible of the heating, ventils
tion and refrigeration industry con
sists of four books Put out by the
American Society of Heating, Re
frigerating, and Air Conditioning
Engineers, One of these books is pub
lished each year as part of the sub

Resistance heater supplied from Scription to the Ashrae Journal. Each
Central Electric Power Plant. Loss in  Y¢ar the handbook covers one of the
waste heat 70%. Transmission loss 3%, four subjects which are fundamentals }

Useful h livered to h 27%, applications, systems and equipment
4 ul o ;‘le o e 'Sll:se books are very thorough and
Bibliography: cover both practice and theory i

McGraw-Hill has put out an En- great depth.

cyclopedia of Energy which has an (Continucd on page 10)

Charies M, Hoshias

TABLE 1
IIO'\:"!NIIGV COSTS VAI‘I" e
Doliar Millios BTU's, Deliver
Los Portland
Atanta Boston QI? A Ore.)
Electricity ........$820 $11.90 $9.1 $8.70 5.00
Ol “sesensionnsness 201 228 222 1.86 1.86
O88 soioiessensies 1.53 2.6 1.75 1,65 1.65
Conl .vuveen ikl 00 0.71 071

133 i
Data: Seidman & Seidman

Electricity in Chicago is 9.1 times coal, and coal in Chicago is 48% mort}
as expensive a source of energy as expensive than in Los Angeles.

TABLE 1
BTU EQUIVALENT OF ENERGY IN VARIOUS FORMS
Emergy Bin

Type of alent
1 BOTEEDOWEL | i s ien snnnnsonnsnsnsnnisvotioniosinasbavaresen . dy Btu/hr
1 boller hOrsepower .....osveesss.ssss v+ 33,472 Blu/hr
1 killowatt hour «...ov000s sevasssrannns vasernseinny ++ 3,415 Blu
Latent heat of evaporation of 1 pound of water at 212°F e 970 Btu
1 ton of relrigeralion ..vcvvensvssnsenncanss desssrenssiennnnnes 12,000 Btu
B UBEIT evanssvnssenssassosnssensesosnsssssssssnssssnsesssss 00,000 Blu

Leaving out inefficiencies and losses  shifts for 250 days is shown in Table
the cost of operating e?‘ul ment for IIL
6,000 hours per year which is three

TABLE I
ENERGY COST OF RUNNING EQUIPMENT FOR 6,000 HOURS*

1 hOTBEPOWET MOIOT +4 s svaassnsnsronsasnssansnsasnennnsnsas [ T X
100,000 Btu/hr. heat put into the boiler:
L R T T TS R R e e i E M A e R $ 5.46!:.”
................ Seruresnnssareanaretrenenscrersapesassenasees 1,332
5 R T T Ty b T I B S i R FerasrenErene ettt nanas 1,050.00
Coal e L TRy GaTT R e .00
A typlcal 1,000 b, per hr. production line from press through dryers
50 horsepower, ..... B T AR e b o R LR s e veees$ 6950000
314 therms ......... A T R Y L eIy £ P R H T YA veo o 4,18200
ceesanaas I T O L R T D T T T Iy P L

The METAMCRPHOSIS"

In the old days, the first generation Itcio-Americans arrived here
and many of them chose the production of Pasta for their liveli-
hood. Though the business was laborious, the procedures were
simple—select the best semolina for their basic ingredient—turn
out the best looking and tasting product possible, and sell it to as
many markets as would place the items on display.

In the course of time, complexities arose. The retail outlets be-
came a jungle of products, Each one created to shout—buy me!
Then the macaroni manufacturer became immersed in selling re-
lated items—and now completely prepared pasta products are in
vogue.

However, a metamorphosis appears on the horizon: Fully appre-
ciating the profit possibilities of the macaroni industry (which
has only scratched the surface in America as compared to other
countries) the giants of industry here are buying plants; and for-
eign money from several sources have sent professional buyers
to secure the b5t possible purchases . . . it's happening all around
you NOW!

Now! at the height of your business efforts, you must either fight
‘em—or, join ‘em.

We believe that just about everyone in the Macaroni Industry
knows the reputation of Rossotti, which we have achieved over
years, Some of those still in the Industry will remember my father
and my brother. Therefore, our promise of complete confidence
in any situations is a pledge. Regardless of the direction you
choose for your business, | believe we can be helpful. All inquiries,
of course, will be held in the strictest of confidence. We would be
happy to discuss such situations with you.

* METAMORPHOSIS—transform; change of form structure or
substance.—Webster.

Charles C, Rossotti, President George Leroy, Marketing Director Jack E. Rossotti, Vice President

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

Telephone (201) 944-7972
Established in 1898

Total . .
* Based on Chicago prices,
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Comments on Energy
(Continued from page 8)

The theory of drying is corered in
any standard chemical engineering
text on unit operations. One such text
which had a second printing in 1962
is Principles of Unit Operations by
Foust, Wenzel, Clump, Maus and
Andersen published by John Wiley
and Sons, Inc. Contrary to popular
opinion the basic principles of dry-
ing change very little from year to
year since they are based on the laws
of physics. For example, the heat
pump was Invented by Sidi Carnot in
1830, 54 years after the Declaration of
Independence,

Suggestions on How to Save Energy
1. Run your production line at top
capacity to get the maximum volume
per Btu, For the case shown in Table
I1I the electric cost per b running at
1,000 Ib per hour would be .115¢, If
the same line were operating at 800
Ib per hour, the cost would be .144¢
which is 25% more electric most per
Ib. In general the usage of heat is
clusely related to the number of 1b
produced so there would not be a
eat difference in heat cost per 1b at
ifferent production rates,

2, Exhaust directly from the dryer
to the outside of the building and
from the hottest most humid part of
the dryer. Also, at least in the winter-
time, operate the dryers at higher
temperatures, Whatever air is ex-
hausted from the factory must be
brought into the factory and heated
from the outside temperature up to
the exhaust temperature. At very gl h
humidities and high temperatures the
exhaust air carries very large amounts
of water, If the air from the dryer is
exhausted into the building, then the
mnount of alr exhiasted from the
building will be lm&:} because the
moisture content of exhaust air is very
low. I have calculated the total heat
usage of a 1,000 1b per hour dryer
under 4 assumptions—all for 40°F
outside air,

Case It 120°F Dryer Exhausied lo
Outside of Building

Evaporate moisture = 276,000
Heat intake air 40°

lo 120°F 89,000

: 365,000

Less 20 hp x 2546 50,900

314,100 Btu/hr

Case I1: Exhoust from Reom st

90°F 3% RH
Evap H,0 276,000
Heat intake air 242,201
518,201
Less 20 hp, 50,900

467,301 Bru/hr
Case III: 100 Ib, Sésam/br,
Added by n Stcam Homidifler
440,700 Btu/hr

Case 1V: Operate o 140°F with
Direct Exhawst

293,000 Btu/hr

The base line for efficiency of a
dryer should be the amount of heat
required to provide the latent heat of
evaporation of the moisture removed
from the macaroni. This is approxi-
mately 1,000 Btu per pound eva
orated or a little more because the
latent heat of evaporation is greater
at lower temperatures than it is at
212°F, The tot'l amount of ene
put into the circulating fans in the
dryers is tumed into heat either by
heating up the /¢ ulation in the motor
or by causing friction in the circulat-
ing air which eventually ends us) as
heat. Therefore this energy s not Just,
This is reflected in the calculatians,

8. Check the boiler exhaust gases
for poor combustion, There are ii-
struments for continually monitoring
the amount of oxygen in the flue goses
and information can also be obtaii.ed
from spot checks on carbon dioxide,
carbon monoxide, sulfur dioxide, oxy-
gen and nitrogen, Also the tempera-
ture and the amount of water vapor
in the exhaust gases should be mea-
sured, T4 reason for doing this is to
determine the efficiency of combus-
tion and to set it at the optimum
polnt,

4 Adecover heat from the boller
smokestack and use for space ], ;atin,
or other use in the factory, In ol
boilers this might yield a fair amount
of useful heat, It could be used for
operation absorptive air conditioning
units,

5. The biggest possibility of heat
saving In a macaroni plant is to re-
cover the sensible and latent heat of
the exhaust gases. There are low
temperature difference heat exchang-
ers which might be used for this pur-
pose, The principal problem is that
the exhaust gases carry flour dust
which would deposit on the heat ex-
change medium and could result in
growth of mold, plugging up of the

air passages, etc, Q-Dot makes g
finned tube double heat exchauﬁn I
The h2at exchanger is slanted slightly
from the horizontal and the hot «x-
haust air heats up one end of the
closed tubes to evaporate a liquid |
which then goes into the cold side of
the heat exchanger where it con.
denses and runs back by gravity to
the hot end.

There is also a type of energy re-
covery wheel whichp(l’ms a h;ﬁ, ex-
change medium made of corrugated
metal, This wheel revolves in and
out of the hot and cold air circulation,
It has the disadvantage that the med]-
um comes into contact with both the
dirty exhaust air and the clean in.
take air,

A third type of heat exchanger has
flow of the two gases on opposite
sides of multiple metal sheets,

I think it is worthwhile to investi-
gate these heat exchangers, but the
problems of sanitation, condensation
on the heat exchanger surface, and
freezing of water on the heat ex.
changer must be faced and solved.

6. Drying of macaroni is an idea! |
subject fur the use of solar energy be-
cause the total consumption of energy
is steady day and night and a solar
envrgy system could be installed in
which every Btu absorbed by the sys.
tem could be used to produce heat
for the dryer. A system to produce
one million Btu per hour 24 hours
per dn; would cost between $500,000
and $1,000,000. The government has
purposely been putting in large sys-
tems with the hope of getting the
volume of solar panel production wp
to the point where mass production
can bring down the costs, This sour e
of heat is worth looking into now and
may become necessary and econon -
cal sooner than anyone thinks.

"a “Mama [ YAgostino, of ivcooking and cookboak fame, serves up uuml-mci.vd pasia at Mmm‘.m:;rn' popular Sammy D's restaurant

z 1. Venezia No. 1 Semolina, Imperia Durum Granular, or
Crestal Fancy Durum Patent flour,
Is l’l Thanks to uniform high quality, color and

, granulation, ikese ingredients make your pasta

pam operations run more smoothly.
®

If it looks good and tastes good. That's good pasta!
But good pasta requires good products. Like Amber’s

File Complaints Here

Writing to members of Congress
with complaints pays off faster than
writing to the agencles themselves,
says an item in the Wall Street Jour-
nal. A survey of 22 agencies shows
the bureaucrats required 15 to 49
days to reply to complaints direct from
citizens, Gripes routed through con-
gressional offices were handled 10
days faster.

Amber works exclusively with the finest durum
wheat grown by farmers of the northern plains. And
Amber grinds this fine durum in its modern efficient mill.
And Amber serves you right...by matching your
specs and by shipping when promised, And the
consumer gets a break, too, because the proof is in
the eating. Call Amber now for your own proof. T

&9
AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION %

Mills at Rush City, Minn. » General Offices at 5t. Paul, Minn, 55165/Phone (612) (40-9433
" (-r‘oa—,-‘ ™
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Mimnwnv drying is a revolution
that is more extreme than any
phase of development of the macaroni
industry since its inception. Wo have
gone from screw presses to hydraulic
to continuous in a rather orderly
manner. The same is true with dry-
Ing—until now. Finally we have the
ability to do what we have been try-
ing to achieve for hundreds of years—
drying macaroni products from the
Inside out. Until now we have had to
wait for the product to “sweat” or
“rest” so that the moisture would
migrate to the surface, where wve
could again dry some more—In small
stages, We had to be careful not to
“case harden” the product so the
moisture would not get trapped,
thereby causing the prouuct to keep
drying on the outside, but not prop-
erly, and “check” at a later date, when
that interlor moisture finally did make
its escape.

Microdry greatly reduces the pro-
pensity of a product to check, The
critical tolerances are much wider
with Microdry because the electrical
energy penetrates to the center of the
wall of the product and drives, by
force, to the surface, that easily
trapped moisture that used to be the
bane of the Macaroni Industrys' ex-
Istence,

Other Advantages

There are many other advantages
to Microdry processing. The follow-
Ing is a review of the advantages to a
macaroni manufacturer in using the
Microdry Microwave Dryer for proc-
essing his products,

1. Space Utilization: you get three
to four times the Fruduclion in the
same square feet of floor space. With
building costs soaring it only makes
sense to keep them as minimal as pos-
sible. You could ultimately avold an
expansion of building for production
purposes by utilizing Microdry.

2. Time Utilization: It only takes
1% hours from the press to the dryer
discharge with the Microdry. Of this
time 45 minutes is drying and 45 min-
utes is ine:t equalization, Using the
same hours in your production sched-

T
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ule as you use with conventional dry-
ing (8 hours) you increase productiv-
ity 5.42% on a five day basis,

8, Product Quality: The Microdry
actually tFroducca 8 better quality
product than conventional processes.
The quality superiority is in the cook-
ing strength and “bite” when ready
to eat, and color enhancement and
microbiology when presented in the
package, We will be pleased to sub-
mit samples of product made on the
same press, same die, same raw ma-
terial, but dried in conventional and
Microdry units. You will readily see
the color differences, cook and taste
the bite differences, and measure for
yourself the starch sluff off of each
product,

Plate Count Good

Total plate count comparison of
ege products on 15 consecutive days
in a plant that has exceptionally good
manufacturing  practices  between
two lines, one conventional, one
Microdry, running the same product
from a common raw material source,
thows by measurement Microdry
kills Salmonella, Staph, E, Coli, Coli-
forms, Mold and Yeast. One manu-
facturer who uses only Microdry runs
microbiological tests daily and after
almost a year of operation has yet to
have a total plate count of over 200
in an industry where 50,000 has gen-
crally been considered acceptable.

The color enhancement is achieved
because of exact huriidity control
during processing combined with the
fact that less oxidation of the pig-
ments  occurs  with the Microdry
process. We claim that practically the
same color will come out of the dryer
in finished form as goes into the dryer
wet off the press.

We belleve the superior cooking
quality s o result of the high heat
achieved in the Microwave section
that causes an enhancement of the
gluten quality along with a melding
of the starches to create a more co-
hesive product that better resists the
breakdown of starches during the
boiling process,

4. The Sanitation Advantages of
the Microdry are numerous. It takes

MICROWAVE MACARONI DRYING

by Allen L. Katskes, Microdry Corporation
ct the Plant Operations Seminar

only six man hours to clean the Micio-
dry as opposed to 24 man lours and
up in a conventional dryer. Dryer for
dryer, you will save at least $100 each
time you clean, The Microdry has
complete nccessibility from the out.
side. A unique product guide that
drops down with a flip of a handle
Bermns complete access to all areas

etween the screens. Because the
dryer is all stainless steel it can be
washed or steamed down if desired.
It is equipped with floor dralns.

5. Construction: The Microdry is
all stainless steel and uses polyure
thene foam for insulation. ng:n the
racks, structural members, and chains
utilize stainless. The Microdry is pre-
assembled in our plant. The fans,
screens, radiators, and wirlng are all
in the unit, The dryer comes in three
basic pleces—top pre-dryer, bottom—
microwave/cooler, and microwave air
system. It can be installed in abont
1000 hours as opposed to 60 to
8000 man hours consumed in installa-
tion of conventional Euopean units.
Yeur plumbers must comj lete the H)ip-
ing from the radiators. The elce
tricians only need to wire from term-
inals in the dryer to the control panel
and from panel to main, They must
also wire from the main to the Micio-
wave Power Generator. Westem
Globe Products of Los Angeles n-
stalled their unit in 830 man hours,
including those expended by Mic o
dry personnel,

6. Operating costs are consideral ly
lower with Microdry. A study ccne
ducted by Lipton in 1872 indicat
that total costs of operation of two
units, one Microdry, one convention al
were $4.67 per hour for the conven-
tional and $3.44 for the Microdry or
$1.23 per hour less for the Microcry
cr n 35% savings. These costs includ :d
utilities, sanitation, maintenance, a1
power tube cost.

Some preliminary tests conducted
by ourselves in cooperation with soe
macaroni  manufacturers  indlcate
that Microdry vsed from 25% to 50%
less BTU's for d.ying than conven
tional dryers. Four tests conducted,
drying identical product, 2 Microdry
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uiits and 2 conventional units, re-
sited in the following BTU con-
suption.

D" Conventional = 470 BTU’s Per
Pound of Finished Product

“3" Conventional = 397 BTU's Per
Pound of Finished Product

“A” Mizzodry = 818 BTU's Per
Tound of Finished Product

“I* Microdry = 242 BTU's Per
Pound of Finished Product

A and B Microdry Units were ex-
actly the same design except B had an
Insulated air system, A did not.

Another operating ferture of the
Microdry is the tab system used as a
shield over the screen chains. If prod-
uct should get under the product

ulde the tabs will prevent it from
coming contaminated in the chain,

Each pass of the dryer has a self-
cleaning feature that causes chips and
small pieces that should work their
way between the screen to discharge
out the side of the dryer instead of
working their way back into the prod-
uct stream,

Microdry has attempted to reduce
waste to a minimum. One manu-
facturer who regularly produces over
500,000 pounds per week runs a waste
factor of about 400-600 pounds per
week, Many conventional dryers run
this much per day with considerably
less product throughout.

7. Operating Ease—Microdry has
attempted to create a dryer that takes
a8 minimum of skill to operate, As
Golden Grain's San Leandro Plant
Manager, Bill Hoffman so aptly ex-
presses dt, 1 can take a man off the
sticet who has never seen a macaroni
plaut before and have him competent
to '-Yemm a Microdry in two days, 1
woild consider myself lucky if that
saric man could competently operate
a cunventional dryer in two years,”

ne_of the advantages Microdry
oficis is for you to send your produc-
tio.. peaple into the Golden Grain
Chicago plant for a few weeks of
fumillnrilzatlon 50 th‘nt when the unllt
tomes into your plant your people
will know enuug]lpalmut the \ll):itplo
competently operate it. We also send
8 person, knowledgeable in Micro-
Wave macaronl drying into your plant
for start-up,

The entire dryer is operated from
a graphic panel that shows every func-
tion occuring in the dryer. All drives
are de ‘driven with SCR controllers
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that can be infinitely varied with
great accuracy, The Instruments
utilize electronic dew cell sensors that
eliminate the need to keep wicks con-
stantly wet and water bottles re-
plenished—all of which usually man-
age to clog up or run dry, as you are
well aware, at two or three A\,

Three Stages of Drying

The three stages of the dryer are
controlled in terms of relative hu-
midity.

The first stage, or pre-dryer, is a
high static pressure unit with vane
axial blowers instead of fans. It has an
accuracy of %% across the screen.
Conventional units sometimes vary as
much as +5% across the screen, We
dry in the first stage to n target level
of 17V2 % without fear of case harden-
mg the product. Operating t=mpera-
tures are in the 160-180° & range.
Product is in this stage abeut 30
minutes.

The second stage or Microwave
portion of the dryer has the ability to

ring the product down to the target
finished molsture in 10 to 20 minutes,
depending on the product and load,
The microwave energy penetrates to
the center of the product, drives the
moisture to the surface where the hot
air system carries it away. The micro-
wave energy can drive the molsture to
the surface in minutes where in a
conventional dryer that moisture mi-
gration to the surface takes hours, Be-
cause of the force of the microwave
energy we don't have to be as con-
cerned with case hardening or tra
ping moisture in the product as we do
with conventional drying. The air
temperature in this stage is 180-200°F.
Product temperature gets over 200°F.

The final or third stage of the Mic-
rodry process s the cooling and
equalization stage, It is just as vital to
the process as the previous two steps.
We maintain a relative humidity con-
dition here of from 70 to 80 percent.
Because the product comes off the
microwave at extremely high internal
temperature and is drying so fast, this
process must be arrested and the
product cooled as well as the wall
temperature equalized so that the
temperature differential between the
product and the ambient air, to which
it finally will be exposed, must be
close enough that it will not cause
the product to check or the hins into

which it goes, condensate, Generally
we exit from this stage with the prod-
uct temperature at about 110°F, al-
though it is stable at higher levels. We
attempt to do no drying in the third
stage. The time in this section is
about 45 minutes.

With the above listed advantages of
the Microdry system it rapidly he-
comes evident to the successful for-
ward thinking manufacturer that the
drying system we have always con-
sidered as a “Someday we'll have,”
is here, at hand, available and prac-
tical for all noodles and all short cuts.
Long goods is not far away, We are
in the final steps of prototype devel-
opment, We have successfully dried
goods on a laboratory machine,

Free Energy Audit Service

RubbAir Door Division, Ayer,
Mass,, announces the availability of
their new, free energy audit service
of having a factory-trained representa-
tive inspect your building to deter-
mine the potential energy savings that
RubbAir Doors can provide.

These computations will include
the typical loading dock/receiving
aren for heat loss in the winter and
also the newest applications for shock
absorbing, insulated traffic doors:
walk-in cooler boxes,

The RubbAir Door representative
is trained and equipped with tables,
data and an energy slide rule com-
puter to calculate the encrgy con-
sumption for heat or refrige:ation for
each opening, factoring important
components such as humidity, air
velocity and cost of fuel to provide
energy consumption figures three (3)
methods: millions of BTU loss per
hour; cost of fuel loss; BT loss per
square foot,

Refrigeration savings are based on
common box temperatures ranging
from 45° to —20° Fahrenheit and
prove that when RubbAir Doors are
used In conlers, it is one of the best
temperature and money saving ideas
you'll ever bump into,

Noise Attenuntion

An added feature of the audit serv-
ice is a nolse attenuation chart for de-
termining the effective sealing and
sound absorbing characteristics of
RubbAir Doors.

(Continued on page 39)
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Drastically reduces the time required in the production cycle.

Higher drying temperatures reduce plate counts to well below industry standards while
enhancing product flavor and quality.

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

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

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

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

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

Plate Counts Side Panels Open for Cooking Qualities Drying Time
Slashed., Easier Cleaning Improved. hopped,

Lock Tight to Stickiness Eliminated
Conserve Energy.

Product Cooling Section Stoiage Silo Stripper

| Braibanlti

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

Automatic Extrusion Press
with Spreader

BM corporation

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

Prellminary Dryer Final Dryer

' PHOME (212) 602.6407-602.4400 = TELEX 12-6797 BRANY
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Stunt work demands the strength of a
finely tuned athlete — the coordination of a
ballet dancer —the nerve of a tightrope
walker —the energy of a child. When the
crew breaks for lunch he may find himself
in a deserted ghost town or barricaded
on the 17th floor of a building. Rarely.
if ever. is he working near a restaurant.

He's learned that the surest way to
provide himself with the energy he
requires, is to bring it with him. He likes
ma: roni —always has. Aside from tasting
2o he needs the energy it supplies and
{/ he versatile ways it can be prepared.

Hes :
Breadwinner

He's probably unaware that his favorite
brand of pasta starts at the ADM Milling
Company. ADM begins with line durum.
milled into golden semolina. The quality
pasta blends are then delivered. clean and
consistent. to the pasta manutacturer.

AUADM. we don’t mind il this stunt
man doesn’t know about our contribution
to his favorite food. After all. we don't
know that much about stunt work. What
we do have in common. is the pride we
take in the work we do. From the milling
center — (o the pasta manulacturer — 1o
the consumer.

Breadwinners supplying Breadwinners since 1902.

ADM WIILLING @,

1350 West 10%h Street. Shawnee Mission. Kansas 66211 « (913) 38517100




New opportunities in pasta mar-
keting, merchandising, processing
and product development were pre-
sented in London January 12 by Pasta
Foods at a one-day seminars ‘Pasta—
A Market on the Move,’ held at the
Cavendish Conference Centre,

One hundred and fifty delegates
representing canners, processors and
retallers heard ten experts outline the
future for “one of Britain's most ver-
satile food products.”

In his introduction, Freddie F. Fox,
OBE, Managing Director, Pasta
Foods L{mltei (ﬁew attention to the

*tremendous growth potential of pasta.
‘The annual consu::fﬂnn of pasta per
rson in Britain today at 1.73 1bs, per
ead, is growing fast, but is still far
below the figures for America, 9% 1bs,
per head, and many European coun-
tries, There is great scope on every
front.

‘Pasta is not only available in dry
form,’ he reminded the audience, ‘but
is equally appetizing in its canned,
frozen or deﬁydmt forms. It is not
only an attractive food for babies and
small children as a snack or main
course, but also fits well into such
wider connotations as franchise
catering.’

Milling

Explaining how semolina is milled
to make pasta, Bryan Read, Managing
Director of R. H. Clarke’s Semolina
Mill at Great Yarmouth, stressed the
need for high quality Durum wheat,
the essentlal basis of a good product.
‘It is the ability of Durum wheat to
mill into granular particles that makes
it so attractive for pasta manufacture,
It gives a dough with the right sort of
characteristics for easy extrusion and
satisfactory drying, providing an end
product that stands up well to cooking
and which makes excellent eating.

‘Although Durum wheat can be
grown in southern Hnrts of Europe,
particularly Italy and Sicily, our pur-
chases are mainly made in Canada
and North America, where we belleve
the optimum quality product is ob-
tainetf Experiments are however con-
tinuing on the production of Durum
as far north as Southern England, but
these trials are in their early stages
and our weather pattern is not favor-
able.!
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Pasta - A Market on the Move

Production Techniques

Sales Director Paul Sugden, until
recently running the Great Yarmouth
factory of Pasta Foods Limited, talked
about production techniques, in-
cluding the importance of monitorin
the quality of Durum semolina whi
goes into the pasta production for pro-
tein, ash and gluten,

Stressing the need for continuous
and rigorous quality control checks,
Mr. Sugden demonstrated the require-
ment for stringent checks on moisture
content within the pasta and the need
that different pasta products have for
different moisture levels if they are to
remain stable and enjoy an almost
indefinite shelf life under normal con-
ditions.

Following Mr. Sugden with a
paper on the importance of the dies in
the production cycle was Michael
McInnerny, BSe, Production Services
Manager, Pasta Foods Limited. ‘When
one understands that each pasta
shape, will have its own particular
extrusion characteristics, you will
appreciote, he told his audience,
‘that there is not only an art in die
Jesign and manufacture, but also a
very highly developed science, in-
volving knowledge of dough rheology,
mathematics, and the physics of stress

and tension, All this in addition, of
course, to very fine engineering skills.’

Marketing

Speaking about marketing pasta,
Gordon Telford, General Sales Man-
ager and Roy Biswell, National Sales
Manager, Pasta Foods Limited, con-
fidently predicted continuing growth
and underlined Pasta Foods' own
capacity to meet 80 per cent of all
UK pasta needs at the present time,

‘The whole attitude to pasta is
changing. From being a specialty deli-
catessen product in the fifties and
sixtles, it is now being looked upon
as an everyday food, especially by the
under 35 at whom our recent six
figure television and women's maga-
zine advertising campaigns have been
specifically targeted. And where it is
correctly marketed, with related
items, as in the States, the results are
dramatic, For every dollar of pasta
sold under these Ideal circumstances,
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nine dollars worth of affiliated lina
are sold.”

Frozen Pasta Dishes

Guest speaker, Alan Dulin, BS
(London), Senlor Technical Managy
of the Food Division, Marks
Spenser Limited, spoke about h
company's latest development dri
in frozen pasta dishes, i

‘Seven years ago we launched
joint project with Pasta Foods to d
velop frozen pasta products,
lasagne was one of its first successe
he said. ‘But lasagne was not only {
forerunner of our pasta section, it ak
trl‘gigercd off a whole range of snad
and main-meal convenience froze
foods and its versatility has proved
great asset in facilitating the develo
ment of a whole range of product
many of which have been develope
in conjunction with Pasta Foods w
supplied the pasta and assisted o
manufacturers in getting the
products off the ground.’

‘One good example is heat sterilize
foods in aluminium pouches,
thinner packaging material and shal
lower configuration of the poud
means that the heat penetration
faster than In conventional cans
sterilization is achieved with less he
treatment and correspondingly
cooking effect,

‘This resulted in certain foods ha
in[ig a firmer texture and better na
colour and flavour than their canne
equivalents. Richer raw material
such as cream, could be used tc e
hance the quality without cver
caramelized e?leels due to proloige
heat treatment.

‘A few years ago we launchid )
range of sixteen pouch products cov
cring the whole menu, the first com
pany in the world to retail such i
comprehensive range of pouchd
foods, Pasta was an integral pait d
this catalogue: ravioll in meat, tomab
and cream sauces respectively high
lighting Armer pasta in rich flavoured

e i = i W

sauces, o ARl e ; ety
‘These were supplemented by # S i Rt i '35}.{" 35 4.'}1 A
composite pack consisting of a packe o ; cLomplete Macaron! Plants by
of dried spaghetti, a pouch @ Wil e - ——r—y———
Fupte PR ' BUHLER-MIAG)S
sachet of parmesan cheese—all co ey
tained in a carton, i i R, S '
(Conlinued on poge 20) oo : P . 18] rdllhx A " Vit
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Market on the Move

(Continued from page 18)

“The concept was that some house-
wives wanted to be involved in a cer-
tain amount of food preparation and
therefore required the option of some
modification to the meal by the addi-
tion of their own special ingredients—
a ‘be your own chef’ approach,

“This whole menu range ran for a
year and was a technical success from
a quality and safety point of view, but
not so in marketing terms, primarily
because it was a new area of food
processing and still in a relatively un-
mechanised phase of development—
consequently the cost of production
was high,’ Mr. Dulin concluded.

Pasta Potential

Michael Keating, Marketing Man-
ager, Open Top Food Division, Metel
Box Limited, expressed his belief in
the potential of pasta,

Drawing his attention to the con-
venience desserts market, Mr. Keating
said the single most significant change
in that sector during the recent past
had been the decline in imported
canned fruits—largely due to price
increases.

*These changes have left gaps and
created opportunities,’ continued Mr,
Keating, ‘and what better way to take
advantage of these oplzonunities than
with pasta, u product for which there
is an underlying substantial growth
in demand.

‘I am not now talking about existing
products such as canned macaroni, I
am talking about building on pasta’s
uudoubte& versatility putting it into
the innovative packaging that cans
provide and producing entirely new
canned pasta products—pasta salads
and new pasta desserts for instance,

‘We have recently seen the success-
ful introduction of canned pusta
shapes and I am sure that develop-
ments of this nature will continue,

‘In existing marketing areas there is
still considerable scope for the devel-
opment of further canned shapes and
different sauces, but in addition, pasta
is just the right product to move into
other canned convenlence markets.

Not necessarily to take a share from ..
existing products, but rather to re-

create interest and stimulate growth
in these markets, We estimate that
Britons awe their way through 6,200
million cans of food in 1976 and of
that total, some 250 million—just 4
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per cent—were pasta dishes, So you
can appreciate the enormous poten-
tial', he said.

Pasta Development

Ken Spencer, Marketing Director,
Pasta Foods Limited, and Peter
Dawe, BSc, Development Manager,
Pasta Foods Limited, also spoke
uhout pasta development,

‘Jy augmenting our own consider-
able resources with those afforded us
by the Lord Rank Research Centre,
said Mr. Spencer, ‘we can offer a
product development service second
to none in Europe and in some areas,
probably the world. He showed slides
of the surface of pasta at x75,000 mag-
nification, as well as the same pasta
ready to eat on the plate,

“Technical skills apart,’ he added,
‘our ability to keep confidences while
working on competitive products for
different manufacturers simultaneous-
ly has earned us an enviable reputa-
tion within the development field, We
save our customers money if they talk
to us early when developing new ex-
trusion ideas.’

Looking to the future, Peter Dawe
explained how pasta’s exploratory
work into new areas of process de-
velopment provided scope for the pro-
duction of a whole new generation of
Kasla products from snack lines to

renkfast cereals. He also used elec-
tromicroscopy to show how pasta
clumping in cans can be caused by
protein rather than starch as is gen-
erally thought to be the case and
talked about the service offered to
customers by Pasta Foods Limited in
troubleshooting.

Frozon Ethnic Foods

“Pizza and , , " is the way most re-
tallers define ethnic frozens, despite
the fact that nationality foods, accord-
ing to industry figures, showed strong
growth last year and pizza has become
almost as American as apple pie, re-
ports Supermarket News,

Ethnics, including pizzas, account
for as little as 1 per cent to as much
as 25 per cent of frozens sales. The
case space devoted to them is just
about as varlable. Major factors af-
fecting how individual stores handle
ethnic products and how well they do
with them include geographical loca-
tion, local . demographics and store
size, ;

Margins on ethnic products tend to
run a few percentage points above
regular case items partly as a resilt

of frequent deals offered by mau. i

facturers, rewxilers reported.
“Operators see a 28-30 per cont

profit from ethnics, compared with §

around 28 per cent on standurd
frozen foods.

Strong promotions and line exten- g

sions by “ethnic” manufacturers such §

as Ronzoni, Buitoni and Patio has en-
couraged multiline manufacturers, in-
cluding Swanson and Banquet, to pro-
duce their own versions of ethnic
products. Increased sophistication of
consumer buying tastes, particularly
in large metropolitan areas, coupled
with a desire by retailers to offer
products that might make some dent
in the eat-out trade, has also helped
to put more emphasis on ethnic prod-
ucts,

Economy Appeal

Pizza sales, already strong, hegan B

to soar during the period of rapidly
inflating food prices several years ago
as consumers looked for alternatives
to suddenly-too-expensive snack jtems.
The calefury continued to maintain
its growth after it was later reposi
tioned us a main-dish item,

Pizza tonnage jumped 13.7 per cent §
for the 52 weeks ended Dec. 16, ac- B
cording to SAMI figures, and sales §

were up 164 per cent, to $465 million. |

Compared with the $180 million sales §

figure for 1972, the category has in-
creased some 258 per cent in five
years.

Other ethnic categories also lid
well for the 52-week period enled
Dec. 16. Italian-food frozens tonnige
was up 124 per cent and sales were
up 225 per cent to $130 millior, 2
reflection of many product introdue
tions,

Mexican frozens, predicted by scme
1etailers to be the next “hot” category.
moved up 5.4 per cent in tonnage for
the 52 weeks and sales increased 124
per cent to $85 million,

Chinese frozens also showed an i
crease, with tonnage up 4.2 per cenl

manicottl dishes, has not cut into
pizia volume.

Questions

Lo cosmopolitan area  consumers
by more ethmic frozens than those
¥ in lss sophisticated parts of the coun-
try? Do product sales match the
ethuic demographics of the area, help-
ing sales of those products, or is just
the opposite true? Are ethnie products
gaining enough  general  acceptance
so that some are no longer consideied
ethnic? (Is o bagel still an ethnie prod-
uet in New York, or a Mexican dinner
still considered ethnic in Dallas?)
The answer to the first question is
a qualified Yes, according to retailers
and manufacturers, While it is true
that consumers in cosmopolitan arcas
tend to be more widely traveled and
more “worldly” in their tastes, thus
fmore receptive to trying products of
ather ethnie groups, a lot depends on
how aggressively retailers merchan-
dise L-ttnlc products,

While some retailers feel members
of an ethnic group won't buy their
own cthnie products (although they
will buy products of another group)
hecause they can make them at home,

= 5

[ other retailers at Jeast partiolly dis-

ﬂgl'l'l.'.

Sometimes the ethnle group pro-
vides o base for sales and sometimes
it doesn't, when it comes to first-
gencration members of that group,
the sources told supermarket News.

Cenerally, however, second-genera-
tion members of an ethnic group are
“Anrricanized” to the point where

Bthe: are open to purchases of their

and sales up 7.4 per cent to $49 mil- |

Jion,

Other-nationality frozens, lumped |

together, rose a dramatic 18,2 per cent

in tonnage and 16,4 per cent in sales §

to $6 million.
The introduction of more Italian
dishes including lasagna, ravioll at
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owr. and other ethnie line products,
it v s said,

Ywcome levels and overall use of
cons enfence foods, which tend to run
higl r In cost than mude-at-home
fooi. (discounting labor and ,possibly,
Was'v) are key use factors, the sources
said

I'iza, despite being classified that
Way by many retailers, in reality is
ho linger an ethnic item because of
its universul acceptance,

Hearty Egg Noodles

The C. F. Mucller Company of
Jersey City has introduced new en-
riched Hearty Eggr Noodles. Said to
e ideal for use in casseroles and side
dishes, the noodles are extra wide.
They are available in 8 and 18 oz

u.-l]uplmne packages,
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The Ronzoni Family. (Seated left to right): Ralph, Comptroller; Emanuele, Jr,, Board Cholir-
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man and President; Ronald, Vice-President, Sales; (back row, left to right): Robert, Secre-
tary; Alfred, Vice-President, Production; Richard, Vice-President, Ronzonl Foods Division;
and Emanuel J., Traffic Manager. Visible in the picture is the special plague in memory of

the founder, Emanuele, Sr.

From Food Merchanis Advocate

Emanuele Ronzoni, born in 1870 in
San Fruttuso, Italy, the founder of the
Ronzoni Macaroni Company came to
this country at the age of 11, By 1888,
learning his trade as a pasta maker,
Emanucle Ronzoni was working in a
macaroni factory at Sackett and Van
Brunt Street in New York City, The
elder Ronzoni started in his own busi-
ness in 1892 and, with a partner,
opened a small shop near Canal Street,
Alter modest suceesses, he joined with
two other partners in forming the
Atlantic Macaroni Co.

In 1895, this company moved to
Vernon Avenue, Long Island City,
where he spent some 19 years as pro-
duction head of that company.

In 1915, Emanuele Ronzoni decided
to go on alone with his own company,
starting the Ronzoni Macaroni Com-
pany, with a modest-sized factory at
35th St. on Northern Boulevard, Long
Island City.,

Before Waorld War 1, durum wheat
semoling, from which the best maca-
ront product is derived, was almost
unknown in this country. Most maca-
roni products were imported from
Italy. World War 1 disrupted the im-

portation of manufactured products,
as well as the availability of machin-
ery needed for its manufacture, How-
ever, these obstacles were overcome
and the domestic macaroni business
prospered us  American  machinery
manufacturers saw the potentinl and
made macaroni machinery to satisfy
the growing need of this new indus-
try.
Incorporated in 1918

In 1918, Ronzoni Macaroni Com-
Imuy was incorporated under the
aws of the State of New York, Be-
cause of the untiring personal devo-
tion of the founder um‘ a determined
will to produce the best quality pasta,
the business flourished. Italian immi-
grants hegan to find satisfaction with
Ronzoni brand  products, especinlly
Genoa  style  macaronl  (faney-cut
shapes) for which Emanuele Ronzoni
brand became best known in this
country. At that time “pasta™ was
considered to be only an ethnie food
purchased in bulk and consumed by
Italian American people,

In 1925, when volume of business
of Ronzoni demanded new and larger
(quarters, construction started on a

(Conlinued on page 24)
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Peavey and pasta makers. Working together .. . partners in
profit. Milling of Semolina and Durum flour isn't a sideline
with Peavey. We're more in the total pecple feeding
process than most suppliers to the pasta industries...from
field to table. Peavey is a leading supplier in both quality
products and production capacity for service 1o customers’
lotal needs. We've been at it over 100 years. And we
believe our future growth depends on helpirig our pasta
manufacturers grow.

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

That's why we begin with the North Country’s finest Durum wheat. And mill it
in facilities designed specifically for the production of ( —

1

Semolina and Durum flour.

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

We even develop recipes using pasta. Like the dishes at

————m the left. Recipes are available lo you with no obligation. Just

- write to Peavey. Anything that helps make pasta more

appealing to the housewife is good for the pasta makers.
Hew, And good for Peavey.

W

Today, Peavey is the first supplier of Durum products with
atolal range of grades and granulations. To match your needs.
Plus people who look upon themselves as your pasta partner.

Peavey

Industrial Foods Group

Sales Ollices: Minneapohs hinnesota (6121 370-7840 Wnite Piains Ned Yors (914 6048778 Cricag
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Ronzoni—A Family Name
(Continued from page 21)

new plant. Emanuele Ronzoni, Sr.
was joined by his growin% family,
two daughters and later, by three
younger sons. The company continued
to grow under the able leadership of
the three sons: Emanuele, Jr. who
became executive vice president,
Angelo who was production VP, and
the youngest son, Raymond, in charge
of sales. During this period, Ronzoni
started consumer packaging instead of
the traditional 20 1b wooden case.

Third Plant

Within 35 years, because of in-
creased demands for Ronzoni prod-
ucts the elder Ronzoni found himself
building his third plant in Long
Island City, the large modem struc-
ture at 50th Strect and Northemn
Boulevard. It was opened in 1850
and is the present site of the company,

It was during the following two
decades the company achieved its
most significant growth under Eman-
uele Ronzoni, Jr. who became presi-
dent after the passing of his father in
1856, Along with his brother Angelo,
a brother-in-law, Felix Casareto who
ran the shipping department, and
Roger DI Pasca who became assistant
to the president and general counsel,
the company grew to be number one
seller in the largest food market in the
country—The New York area,

In the new plant, Ronzoni was the
first in the industry to go from the
‘batch-by-batch’ system of manufac-
ture to a continuous operation em-
ploying the most modem methods,
Angelo Ronzonl created many new
mechanical innovations and shapes
which were patented, and influenced
many of today's production methods.

There is a private railrond siding
capable of holding seven cars and a
pneumatic system which unloads
durum wheat semolina from bulk
cars into storage silos from which over
1.5 million pounds of product is manu-
factured each week.

During the late 50's and the 1960’s,
the third generation of Ronzonis
joined the firm as they completed
college, The six sons of Emanuele Jr.,
Angelo and Raymond soon were in-
volved in the business,

Souces
Recognizing the need for good
authentic Italian sauce, in 1985 the
company bought a small sauce busi-
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ness in Brooklyn which became the
spring-board for the sauce facility
opened in 1968 in Hicksville,

The Ronzoni Co. also acquired
Julietta Macarup, Co., located on
Irving Avenue, in Brooklyn in August
of 1969 in order to gain nceded extra
volume to keep pace with the ever
Eruwlng demand for the Ronzoni

rand on the East coast.

Third Generation

With the emergence of Ronzoni as
a leading pasta manufacturer in the
country, the third generation began
to take on added responsibility and
the company showed great progress.

In 1970, Alfred Ronzoni (son of
Angelo) became production VP;
Ronald Ronzoni (son of Raymond) be-
came sales VP, and Richard Ronzoni
(son of Emanuele Jr) became vice
president and manager of Ronzoni
Foods Inc,, the new sauce plant. Now
a new frozen line of Italian speclalties
introduced in 1975, is also produced
in this plant,

Emanuele ], Ronzoni, (son of
Angelo), is in charge of the shippin
& receiving department, and Ralph
Ronzoni (another son of Raymond) is
comptroller and office  manager.
Robert Ronzonl (the second son of
Emanuele Jr) is secretary of the
parent company and oversees the
Julietta Macaroni Co.

Today, with seven Ronzoni family
members fully involved in the day to
day activity of the company, the
Fallcy of Emanuele Ronzoni, Sr. the
ounder, to produce the finest quality
pasta shall continue to be realized.
Because to company execs. Ronzoni
is not just a brand name, but their
family name.

Pasta Moves in
Delaware Valley

Buyer/merchandisers of Delaware
Valley aren’s leading chains and inde-
pendent wholesalers and cooperatives
report that national figures of maca.
roni sales tie in with their statistics,

National figures show that the sale
of pasta products has increased by
more than 50% over the past decade,
Area buyers added their comments to
Food Trade News of Philadelphia,

Their findings include that macaroni
sales increase when meat prices sonr
and that since the macaroni product
market peaked and flattened out two

years ago, much of the slight increase
since then can be attributed to a pro-
liferation of new pasta products,

George Reith, veteran buyer/mcr-
chandiser of Great A&P Tea Co,
estimates that the sales of pasta and
allied products have increased by at
least 50% over the past 10 years.

Reith points out that this has re-
sulted in a commensurate increase in
shelf space and facings in the super-
market,

“Sales of macaroni, and allied prod-
ucts reached a peak about two years
ago,” he told FTN. “This was caused
by lower meat prices and increased
pasta prices, among other reasons.”

Philadelphia has a high proportion
of pasta product sales compared with
other major cities, in Reith’s opinion.
While he has served with A&P for
many years, he has been in this city
only since last July.

Previously he was merchandising
for the company in Altoona und Balti-
more,

There's demand for greater variety
of macaroni products in Italian neigh-
borhoods, according to Albert Kritz-
stein, grocery buyer/merchandiser of
Pantry Pride/Food Fair,

Pasta products have achieved great
popularity in all Pantry J’ride stores,
Kritzstein reports, but different cuts of
macaroni like mostaccioli, mostaceioli
riEntl (tubular macaroni), linguine,
(thin flat spaghetti) and alphabet pasta
sell well in ethnic areas,

More expensive, imported pasta
products sell well in stores wheie
Italian-Americans shop, while in other
areas spaghetti that sells for nearly a
dollar a box won't move at all,

Kritzsteln agrees with other gro-
cery mcrchnncﬁ:cn that there hasn't
been a great increase in the sale of
pasta products in the past two years.

Among independent owners of
supermarkets, sales of macaroni prod-
ucts reflect the same findings as the
major chalns,

huck Swartz, veteran buyer/mer-
chandiser of Thriftway Foods Inc., has
been buying macaroni products for
little more than one year,

“When pasta products were first
assigned to me,” he says, “I was sur-
prised by the volume of business the
department docs in the average super-
market.”

Volume of pasta sales among Thrift-
way customers has continued to in-
crease during the past year.
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JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

We are pleased to announce the relocation of our
Iaboralor';a and office effective March 1, 1978.

Consulting and Analytical Chemists, specializing in
all maiters involving the examination, production

_and labeling of Macaroni, Noodle and Egg Products.

1—Vitemins and Minerals Enrichment Assays.
l—r Selids end Color Score in Eggs and
eodles,

3$—Semolina and Flour Anclysis.
4—Micro-analysis for extransous matter.
S5—Sanitery Plant Surveys.

6—Pesticides Analysis.

7—Bectariological Tests for Salmonella, ete.
8—Nutritional Analysis

JAMES and MARVIN WINSTON, DIRECTORS
P.O. Box 361, 25 Mt, Vernon St.,
Ridgefield Park, NJ 07660
(201) 440-0022

Put a festher in your Cap!
Send & copy to o key men.

The MACARONI JOURNAL

P.0, BOX 336
PALATINE, ILLINOIS

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

Nome

Firm
Address.
City and State. Zip

Renewal Mew Subscription—
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NEED
EGG PRODUCT?

WE'RE AS CLOSE
AS YOUR PHONE

E

Jerty Boatman

Dick Brownell

DIAL THE
EGG HOTLINE
800-228-8176

FROZEN EGGS * DRIED EGGS
e WHOLE, SEPARATED OR
CUSTOM BLENDS

MILTON/G. WALDBAUM

Wakelield, Nebraska 68784 (402) 287-2211
iy Island, Nebr,, New York, N.Y., Datroit, Mich.,
anl::nangiir'::r?r' gl?:!d \‘N.l?ubaum. Morris Herman, Carl Humphrey,
(402) 287-2211  (308) J84-6380 (212) 825-6175 (313) 642-4320




Durum Wheat Quality

North Dakota Farm Research bi-
monthly bulletin reports the overall
:luallty of the 1977 North Dakota

urum- crop was considered more
variable and of lower quality than
the 1878 crop. This can be attributed
primarily to the problems of sprouting
at harvest. The sprouting resulted in
20 to 25 percent of the 62,000,000
bushel crop being sprout damaged,
Average grade was 2 Hard Amber
Durum compared with 1 HAD for
the 1976 crop. Milling on an experi-
mental mill resulted in slightly lower
semolina yield, Spaghetti color was
excellent but cooking data showed, on
the average, slightly higher cookin
loss and slightly lowered cooke
firmness.

The number of samples tested for

uality in the durum wheat variety
gevelupment program in 1977 were
as follows: macro-milling and process-
ing (Beld plots), 165; micro-milling
and processing (nursery samples),
844; micro-mixograms, 483; micro-
color, 1188, This gives a total of 2400
samples evaluated,

An additional quality factor re-
celving emphasis in the durum wheat
varfety development program is pro-
teln quality. Protein quality with re-
spect to its rheological properties or
gluten strength characteristics is nor-
mally determined by either the
Farinograph or Mixograph. Recent
experimental data indicate that strong
gluten durum wheats providc pasta
with improved cooked frmness and
cooking tolerance, Durum varicties
currently being giown in North
Dakota have weak gluten. Because of
demands in some areas of the exrort
market for strong gluten duruin wheat
and the impraved cooking quality of
pasta processed from this wheat, em-
phasis is now being placed on the
development of stronger gluten dur-
ums. A number of experimental
durums in the variety development
program have quite strong glu'en
characteristics, These wheats have
been developed without sacrificing
any other quality factor.

Phytic Acid

Phytic acld is a nutritionally un-
desirable component of wheat since
it chelates minerals and reduces their
availability in the diet, Studies were
completed this past year on the ({)hylic
acld content of six varieties of durum
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wheat grown at three different loca-
tions in the state of North Dakota.
Results showed that durum wheat
had relatively high levels of this com-
pound present and that there were
significant differences between varle.
ties and locations, The milled frac-
tions of the wheat, namely the bran,
semolina, flour and dust, also had
significant differences in phytic acid
content with the bran containing the
largest and the semolina the least
amount of this compound. Because of
the relatively low levels of phytates
in semolina and flour, consumption of
pasta products should not cause any
adverse nutritional problems with re-
spect to mineral deficlencies.

Encapsulation

The use of encapsulation as a tech-
nique to reduce cooking loss of vita-
mins, amino acids and mineral in
food products in being investigated,
If successful, this technique will im-
prove the nutritional quality of food
products to which these ingredients
are added.

Studies are in progress on the effect
of high temperature drying on the
quality and blochemical composition
of pasta products,

SEM is being used as a tool to in-
vestigate the micro-structure of pasta
products, This technique will be eval-
uated for its ability to differentiate
between samples of uncooked and
cooked pasta processed from high and
low protein semolina and weak and
strong gluten samples.

Sprouting Problem

Sprouting of durum wheat reduces
the marketing quality of the wheat
and some of the milling and pasta

uality factors. Wheat with different
:]egrees of sprout damage will be ex-
amined to determine critical levels
for adverse quality effects, Biochemi-
cal composition, pasta storage effects
and SEM studles will also be con-
durted.

A harvesting study to determine the
effect of maturity, harvesting and dry-
ing methods on durum wheat and
pasta quality is being completed. The
results of this study will indicate the
relative merits on quality of straight
combining versus swathing and air
drying versus artificial drying of the
wheat harvested at three levelr of
maturity,

STt e b e AR TR T T

The feasibility of using sunflowe
meal as a source of quality proei
for fortifying food products such g
bread, cookies, pasta, etc. is being
studied, Efforts this past year wen
concentrated on' removing chlor.
genic acid from the meal prior to
utilization. Chlorogenic acld is a
natural component of the meal which
produces undesirable color reactions
in acidic or alkaline food products,

Japanese Wheat Team

Nearly fifty Japanese wheat officials
will travel to North Dakota June 6-14
to participate in what the North
Dakota State Wheat Commission des-
cribes as “one of the most significant
wheat trade team visits ever in this
state,”

J. Ole Sampson, Lawton area farm-
er and NDSWC Chairman, noted that
the Japanese delegation will consist of
two separate teams and a number of
Japanese Food Agency and other high
level Japanese officials,

Seminars Scheduled

“The visit will begin with the June
6 arrival of a twenty-four member
Japanese Flour Millers Team to at-
tend a three day technical seminar on
the NDSU Campus,” Sampson ex

lained. “They will be followed by 2
ourteen member Japanese Pasta In-
dustry Team attending a similar sem-
inar June 12-14,” he nﬁdcd.

Sampson sald that in addition to
the US. spring wheat and duum
seminars, the team members wil! be
joined by six representatives of the
Japanese Food Agency—the Japa: es
government entity responsible for all
wheat purchases—and other ligh
level Japanese representatives at 2
June 9 recognition dinner in Bismard
at which Governor Arthur Link wil
highlight the importance of Ynpan a
an outlet for North Dakow. wlheat
classes,

“Such recognition of the Japanest
market and the individuals in that
nation who helped make it the growth
market that it is long overdue,
Sampson stated. He pointed out that
Japanese purchases of U.S, hard red
spring wheat were nearly nonexistent
prior to 1065 but now average nearly
25 million bushels annually, making
Japan the largest single overseas cus
tomers of ti: it wheat class,
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Durum is our middle name . . . unifor-
mity is our game. If you have a formula
that is successful, you want the same
uniform results every time. We contin-
uously test our product to give you the
uniformity you desire. You can depend
on the durum people. You start with the
best when you order Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour.
And you get the same uniform quality
every time. Call us for uniformity.

the durum people

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201

Phone (701) 772-4841
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Grain Merchant's
Views on Durum

Harvest time spring wheat prices
for The Dakotas and Minnesota could
be in the $2.80 to $3 a bushel range
and durum prices could be about
83.20 to $3.40 a hushel on a delivered
basis to Duluth, says Frank Sims,
seulor wheat and durum merchant for
Cargill, Inc,, Minneapolis,

Spring wheat production in the
United States has increased con-
stantly during the last three years
while consumption has remained
much the same at 150 to 160 million
bushels, creating what has been called
by some a “burdensome supply.”
“This year's carryover of spring wheat
is projected from 320 to 330 million
bushels, This carryover in itself will
be greater than this year's total spring
wheat utilization,” Sims says.

Carryover stocks of all classes of
wheat are expected to be down about
10 to 11 million bushels due to better
exports and an increase in livestock
feeding, with hard winter wheat
benefiting the most.

More Durum Demand

“We hud a decrease in production
of durum in Canada as well as in the
United States, while seelng an in-
crease in consumption. We ar2 look-
ing for exports this year of about 60
million bushels, which is pgoing to be
up from the 45 million bushels we ex-

rted last year, Because of that, we

ave seen much better prices for
durum,” he says. “I feel the new crop
durum market will be most affected
by planting intentions in Canada and
we;;hcr in Northern Africa,” Sims
adds.

Although Canada cut durum pro-
duction about 55 percent last year,
Sims says he thinks the Canadians will
probably increase their durum pro-
duction 40 to 50 percent this year. A
modest increase in California and
Arizona durum plantings is predicted,
resulting in a 10 to 15 million bushel
crop. Weather has affected durum
plantings in * Californfa. Sims ad-
dressed Crops Outlook meetings in
South Dakota in late January.

Grain Exchange Officials

Duane F. Stich, vice president and
northwest regional manager of l!unEe
Corp., is the 85th president of the
Minneapolls Grain Exchange, He rep-

resents shippers and succeeds Robert
'i‘. Mclntyre of Cargill, Inc. as presi-
dent.

Winston R. Wallin, president and
chief operating officer of The Pills-
bury Co., Minneapolis, has been
clected a vice president of the Ex-
change,

New members of the Grain Ex-
change Board of Directors are: Don-
ald E. Mahl, head of the Comn De-
partment, Benson-Quinn Co., who
represents shippers’ interests; James
R. Nedbalek, senlor commodity fu-
tures specialist, Central Soya of
Minnesota, Inc., representing futures;
and Lynn B. Olson, vice president
and regional manager, Continental
Grain Co., representing terminal ele-
vators,

Durum Stocks Down

Durum wheat stocks totaled 91.3
million bushels (249 million tons),
down 16 percent from the 1977 level
of 108 million bushels (285 million
tons). Of all Durum stocks, 67 percent
or 616 million bushels were held
on-farm while 20.7 million bushels
were stored in off-farm facilities.

Planting Intentions Up

According to farmers’ intentions as
of April 1, spring wheat area for 1978
will li)e decreased 15% from 1977 to
13,246,000 acres, from 15,641,000,
January intentions had been for a cut
of 12%, Durum acreage intentions are
up 20% from 1977, at 4,105,000 acres,
against 3,183,000 in 1977, but still 2%
below January intentions. But,
changes in farm programs cast doubt
on validity of estimates.

1978 Wheat Loan Rate

Secretary of Agriculture Bob Berg-
lend recently announced 1878 wheat
loan rate as $2.25, or unchanged from
1877, But, strong likelthood is that the
loan will be $2.35, Food and Agri-
culture Act of 1977 provides wheat
loan of $2.35, but allows Secretary to
set it at $2.25 if wheat prices in pre-
ceding year average below 105% of
loan, Current indications point to
higher average, hence $2.35 loan.

Durum Markets in April

No. 1 hard Amber durum ranged
$3.70-83.75 per bushel Minneapolis
with semolina quoted at $8.15 to
$9,70 granular 15¢ less, flour 40¢ less,

Lo s L i b L e

Dakota Grower Views
Soviet Farming

After touring wheat farms in the
Soviet Union this past summer, Laus.
ford, N.D,, durum and hard red spring
wheat producer Wesley Tossett suys
he realizes “how vital competition and
free enterprise are,”

a
Americans take competition and'
et ki The Wonderful Wizard of oz.
Soviet Unlon the government owns
everything, he adds, Farmers, whether \ '
on cooperative or state-owned farms, ~
sell their grain to the national govern. fle
ment, which sets the price. There is
no profit incentive, Tossett says,

Tossett was a member of the US, /
Department of Agriculture’s Spring:

Wheat Evaluation Team nlongpwllg'
Extension Agronomist Lyle Derscheid:
of South Dskota State University,
Brookings, S.D,, and Keith Severin,
Foreign Agriculture Service, U.S. De-
partment of Agriculture, Washington,
D.C. Tossett, who farms 2,400 acres’
near the Canadia» horder, is a na-
tional * director of the U.S. Durum
Growers Association and a state di-
rector of the North Dakota Wheat
Producers Association,

“What we didn't see of the spring
wheat belt was equivalent to the area
from Grand Forks, N.D., to Great
Falls, Mont. We went where they
wanted us to go; saw what they
wanted us to see and heard what they
wanted us to hear,” the North Da
kota farmer says.

Storage capacity on Russian farms
is limited. In fact, Tossett says he ] as
more storage capacity on his Noth
Dakota farm than what is availalile:
on huge state Soviet farms. Sov'et
farmers can lose a crop after they
combine it when they have to stire;|
it outside, particularly when tley
harvest it at a high molsture level. If
they get a wet fall, which is probally
what liwppened this past fall, Tossett
says, they lose even more of the crop,
“What they want is a 20-below Ocio;
ber, then they cau run it through the
grain cleaners outside and save it.” If
it is & wet year or cold weather comes
late, they lose this opportunity,
Tossett speculates that loss of part of
the crop after harvest might explain
the discrepancy between U.S. Depart-
ment of Agriculture’s projections of
the Soviet crop size and the figures
later released by Soviet officlals.
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Multifoods Report

International Multifoods Corp. re-
ported its tenth consecutive year of
increased eamings.

Net eamings for the fiscal year
ended February 28, 1978, were up 12
percent from $19,960,000 to $22,448,-
000 and earnings per share increased
11 percent from $2.56 to $2.83, Sales
volume was up 4 litercent for the year
although sales dollars declined from
$847.0 million to $822.7 million due
principally to reduced ingredient
costs which were reflected in lower
selling prices,

Multifoods achieved the highest
fourth quarter earnings in its history,
up 37 percent from the previous
year's 84,851,000 to $6,376,000. Earn-
ings per share were up from 60 cents
to 80 cents and sales increased from
$205.7 million to $214.0 miliion, Unit
volume was also up BArereent during
the fourth quarter, All four world-
wide market areas reported increased
sales und eamnings for the fourth
guarter,

In the 10 years since a new man-
agement team was formed, Multi-
foods has generated annual compound
growth rates of 18 percent in net earn-
ings, 14 percent in earnings per share
and 10 percent in sales,

According to William G. Phillips,
Multifoods’ chairman, “Our strategy
of accelerating the growth of tﬁe
Consumer and Away-From-Home
Eating areas continued to prove suc-
cessful as these areas once again
achieved record sales and earnings.”

He added that the Industrial market
area essentially repeated last year's
fine earnings performance and the
Company's International operations
had outstanding record results for the
year,

Phillips noted, however, that the
ood gains reported by the animal
eed lines in trle Agriculture market
were reduced by losses in the firm's
commercinl egg operations and this
resulted in lower earnings for this
market area,

President Darrell Runke cited sev-
eral areas of outstanding strength
during the year. Durum and bakery
flour in the United States and bakery
flour in Venezuela showed earnings
improvement. In addition, the King
Foods frozen, portion-controlled meat
operation substantially reduced its
losses.
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Phillips said that results foc the year
were reduced because of an industry-
wide illegal strike in Quebec which
shut down operations at the Com-
pany’s Montreal flour mill for 8
months and by a substantial decline in
the value of the Canadian dollar, “To-
gether these two factors reduced
eurnin‘gs nsproﬂmately 50 cents per
share,” said Phillips, “but these non-
recurring losses were offset, to a large
degree, by one time gnins on the
settlement of insurance claims and a
lower than usual tax rate on the Com-
pany's profit.”

Phillips said that the strong mo-
mentum gained during the second
half of the year should continue into
the current year.

Cereal and Bread Congress

Dr, Norman E, Borlaug, 1970 Nobel
Peace Prize reciplent, and sometimes
called the father of the Green Revo-
lution, will be the feature speaker at
the closing plenary luncheon of the
Sixth Intemational Cereal and Bread
Congress in Winnipeg, Canada later
this year,

Dr, Borlaug, Director of the wheat
program for CIMMYT in Mexico
City, will wind up the seven day meet-
ing with a discussion of “Cereals "78:
Where Do We Go From Here?”

The theme of the Sixth Congress is
“Cereals '78: Better Nutrition for the
World’s Millions.” From September
16 to 22, 1978, this will be the over-
all topic of discussion among senior
cereal specialists from over 50 coun-
tries, Their efforts will be directed at
expanding man'’s knowledge of utiliz-
ing cereals to feed the world's grow-
ing population,

The Sixth Congress is the first to be
held outside Europe. It is belng or-
ganized by the Canadian International
Grains Institute in cooperation with
the American Association of Cereal
Chemists (AACC), and the Inter-
national Association for Cereal Chem-
istry (ICC).

Amonf, the participants will be
many of the world’s leading cereal
scientists and technologists, such as
Dr. Borlaug and his colleague, Dr.
Clenn Anderson, Assoclate Director
of CIMMYT's wheat program. Senior
exccutives from grain processing com-
Eunles and senior personnel responsi-

le for mechanizing grain processin
industries in developing countries wi
also participate,

American Egg Board

Secretary of Agriculture Bob Berg.
land has appointed nine members
and their alternates to the 18-member
American Egg Board which admin.
isters a producer-sponsored national
research and promotion program to
develop markets for eggs and spent
fowl,

The newly appointed members and
their alternates will serve terms end.
ing Dec. 81, 1979, The members, fol-
lowed by their alternates, are:

Area 1 (North Atlantic states):
Hendrick Wentink, Lancaster, Pa,
and William R, Park, Valencia, Pa.

Area 2 (South Atlantic states): Ed-
ward L. Houston, Lumber City, Ca,
and George P. McCranle, Jr., Tifton,
Ga.; Roland H, Coles, Bent Mountain,
Va.,, and Norman W. Sanders, Co-
lumbia, S.C.

Area 3 (East North Central states):
Clyde I. Springer, Grand Raplds,
Mich.,, and John D, Weaver, Ver
sailles, Ohio.

Area 4 (West North Central states):
Franklin J. Rich, Kalona, Iowa, and
Gilbert B, Eckhoff, Omaha, Neb.

Area 5 (South Central states): Fred
R. Adams, Jr, Jackson, Miss, and
James W, Hanna, Jr., Alexandria, La;
Jack M. Dubose, Gonzales, Tex,, and
John K. Ashby, Clarksville, Tenn.

Area 6 (Western states): Donald ).
Long, Burbank, Calif., and Nonle A.
McAnaly, Yucaipa, Calif; Chester
Fassio, Salt Lake City, Utah, and
Truman Wilcox, Roy, Wash,

The egg research and promotion
program is financed through producer
assessments authorized by the Fgg
Research and Consumer Information
Act of 1974,

The US. Department of Agricul
ture's Agricultural Marketing Service
monitors the program and reviews its
budget, plans and projects to assire
that the prograns operates accordng
to law and in the public interest.

Egg Products
Shell egg production was up £%
in March with 19% more layers than
a year ago. Eggs in Incubators were
down 6% on April 1. ;
April prices:
Central State 'Nest Run—$10.50-
$12.50.
Southeast Net Run—$10.50-§12.60.
Frozen Whole—36¢-45¢.
Frozen Whites—26.5¢-34¢.
Dried Whole—$1,42-$1.55,
Dried Yolks—$1.40-§151,
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We have over
four million chickens.
Does that make our
egg products

Egg City is

the largest single
egg-producing facility

in the world, and we have
4.5 million of the world’s
most carefully raised
chickens (over 3 million

of them in production). We
know, because we raise them
ourselves, from our own
breeding flock, with care
from our own veterinarians,
monitoring from our own
laboratories and feed from
our own feed mill. Every
moment of their lives is
quality-controlled by us for
just one reason: to make our
eggs and egg products the

very best
you can buy. And
those products are
ready for your
products right now,
including fresh shell
eggs, a frozen line that
includes whole eggs,
whites and yolks in plain,
salted, sugared or colored
(full NEPA range) form,
and our spray-dried
albumen (standard or
angel type). Why not find
out more about Egg
City ? We've got good
reasons for thinking we
can meet your needs —
4.5 million of them!

We
think
SO.

Julius Goldman’s

Send for our free

8643 Shekell Rd., Moorpark,
color brochure !

Ca. 93021 (805) 529-2331
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Paramount Macaroni Uses
Metramatic Weight Checkers

“You can have 500 packages in a
food store with 499 of them over-
weight, but just let that last one pack
be a fraction under and that’s the only
one that counts; you're slapped with
a 850 or maybe even greater fine.”

That is Joseph Coniglio speaking,
vice president and general manager
of the Deer Park, Long Island, New
York, facility of Paramount Macaroni
Company, one of the leading pro-
ducers and packagers of mnacaroni,
spaghetti, noodles and other pasta
products marketed under their own,
as well as leading private brand
names,

Double-Checking Weights Brings
Savings Plus Security

“We have always been concemed
with proper weights. Today, however,
with new and increasingly stringent
legislation, underweight packages are
no longer a matter of our keeping
faith with our customers as in the

ast, but can also represent serlous
Enancinl loss in dollars, time and
trouble, Double-checking our pack-
age weights gives us security as well
as savings.”

Paramount Production

The macaroni and other pasta prod-
ucts are produced under extremely
quality-guarded conditions from pure
semolino, Packaging is in units from
four ounces to two pounds for indi-
vidual packs, or in institutional bulk
containers from 20 to 60 pounds.

The product is automatically fed
frora overhead storage holding tanks
onto conveyors, and by gravity to the
filling machines on the floor below.
Packages are filled by weight, sealed,
and travel by conveyor downstream
past the Metramatic weight checker;
there are three such lines. If a pack-
age is under or over the pre-deter-
mined welight (which includes allow-
ance for moisture loss during transit
and on-shelf storage), the Metramatic
instantly triggers a reject mechanism,
At Paramount this is an air jet which
blows the package off the line. It can
alsc be a “pusher” type (short—or
long-stroke air cylinder), single or
dual gate, as well as a Metramatic
line divider (standard or side push).

After successfully passing the
weIEht check, they continue to the
packing stations where they are
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Conl,
strating the system.

Bottom left—should a packoge be outside the pre-set welght limits—either over or unde-j8
an air Jet situated at the left of the Metramatic literclly blows the package off the lin:.
this photo, the jet has been triggered manually becouse here weren’t any offenders to o

the operation.

Bottom right—prepared mocaroni Is fed to the pouching machine from above. The po ¥ ’
of macaroni then drop from the output chute onto a conveyor, Operators take a pouch
macaroni and one (already on line) of prepared mix, ond box the two together.

tep—the boxes are conveyed from the filling and closing station (bottom right) past #

Metramatic Weight Checker which protects ogainst overweight or underweight packor
nlllinf into shipment. The Metramatic also tallies and keeps count on the numbers. Josg

glio, Paramount Macaroni vice president and general plant manager, Is shown dem

placed in cartons and scaled with
tape for shipment,

The !lllin!i machine’s  internal
welght control, which a‘yportlons the
proper amount of product to each
package, can vary according to Mr.
Coniglio, although this is not usual,
However, any variation immediately

roduces improper weights and, un-
ess spotted, means trouble. Prior to
installing the Metramatics, Paramount
relied on the machine operator to
check package weight on a separate
scale near the flling line. Random
sampling would Indicate whether the

filling machine weigher was functio
ing properly. If not, the opera
would re-adjust it,
However, at the rate of 100 to 3
packages per minute coming fr
the filler Y)y the time the opere
discovered an error and re-adjust
the machine, a tremendous number
overweight or underweight packa
could have gone through, To be ¢
pletely sure none would be shipp§
out, it wonld be necessary to pull o
all the production that had oS
through since the last accurate resfie

(Continued on page 36)
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3IN STORAGE i

A fully automatic bin storage system [or
free flowing materlals — Product Is con-
veyed from processing into the Aseeco Bin
Slorage System by means of conveyors.
The operator can fill any bin by operatlng a
selector switch at floor level. In a few hours,
when the bin is full and a signal Is actuated,
the next bin can be selected manually or
automatically.

Material is discharged from bins on de-
mand 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

* Bin Emply Signal System
* Bin full light indlcators

* Bin empty light indicators
* Luclite view poris on side and botiom of bins
* Y typo multi discharge outlets

* Spiral lowerator chutes

¢ Multi-station infeed conveyors

* Under bin collector conveyors

* Pneumalic control panels

¢ Electrical Control and indlcation panels

Plant Engineerin| nnd out
services offersd: Efectrica Engslna%rinsan{i Conlrol Panels
Erection and Start-up

Write for your nearest representative.
ASEECD 8887 W. Olymplc Boulevard, Bavarly Hills, Calif. 30211
(%0 e9R-8700 / TWX 910-480-8101
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Metramatic Weight Checkers

(Continued from page 36)

ing. With three machines going at
once, the problem could be com-

unded at least three-fold, and this
ed to the installation of the Metra-
matics.

Features of the Metramatic
Weightec™ Weight Checker

The Metramatic Weightec weight
checker features drift-free electronics,
and all-solid-state integrated digital
circuitry with plug-in components.
A most important fea -
cially for the food processing indus-
try—is that it can be hosed down for
cleaning. Other versatile features are:

* Automatic self-zeroing compen-
sation,

Elimination of manual tare ad-
justment. The weight cell is
sealed against contamination and
never has to be touched.

Digital display of each weight.

Electronic damping.

Options including data process-
ing interface; feedback, tracking
and averaging capability; pro-
grammable calculator interface
and recording; special models for
operating under extreme tem-
perature conditions as well as
exposure to explosion hazard.

Pays for Itself

Mr, Coniglio feels that Paramount
Is saving enough in overweight alone
to pay for the weight checker, and
feels that it deﬁnite?y has a place in
that market. He explains, *, ., . it’s
very instrumental if you get called in
by the Weights and Measures Depart-
ment. It shows you care and won't
just let anything walk out of your

lant, no matter what the weight may
Ke. The records show you're doing an
excellent job and you're using every-
thing that is available to you in the
market to prevent any short weight
going out.”

For further information on Metra-
matic weight checkers, line dividers,
and metaltec™ metal detectors, con-
tact Alan Bird, Marketing Services
Manager, Metramatic Corporation,
North Frontage Road, Landing, New
Jersey 07850, (201) 347-5200
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McCormick Advocates
Quality Assurance

A food scientist urges food manu-
facturers to support a voluntary qual-
ity assurance program as one ap-
proach to reducing the burden of un-
necessary regulations affecting the
food industry.

The plan, called the Cooperative
Quality Assurance Program, was advo-
cated by Robert N, Reece, Director-
Corporate Quality Assurance of Me-
Cormick & Co,, Inc., the Baltimore-
based international producer of sea-
sonings, ¥ ~-'"rs and specialty food
product

Mr. Reve. . chemist, also is Assis-
tant to the President of the American
Saciety for Quality Control. As such
he performs the duties of President-
elect,

A participating company, he said,
signs a Memorandura of Understand-
ing with the Food and Drug Adminis-
tration,

The memorandum says, in effect,
that a food processor has demon-
strated ‘hat a sound quality control
prograin exists throughout all phases
of the plant operation; and that it is
based on critical control point analy-
ses,

“Industry, the public and even the
government,” said Mr. Reece, “are
concerned with excessive regulation,
particularly where the regulations are
meaningless or difficult to enforce,
The sensible approach is minimum
regulation where it is absolutely nec-
essary,

“Consumer safety is a common goal
of both the Food and Drug Adminis-
tration and the food industry, Pre-
venting defects first and then taking
quick and proper action if they occur
can best be realized through coop-
crative effort—not by edict or legis-
lation,”

Mr, Reece said his proposal doesn't
seck to avold responsible quality ae.
surance and safety as now%emanded
by the federal government.

Quite the contrary, he pointed out,
the Memorandum of Understanding
obliges the participating firm to carry
out meaningful J::ataued quality as-
surance programs.

“It's a form of self discipline in food
safety,” he said.

Moreover, he went on, the Mem-
orandum of Understanding allows for

more selective inspection by the goy.
ernment of substandard food many.
facturing operations, ‘

“The ultimate objective,” he suid
“is the highest degree of quality e
cellence in our food supply. But th
food industry cannot meet this objeo
tive if it continues to be burdened
with red tape and paperwork whid
are irrelevant.

“The Cooperative Quality Assu.
ance Programs allows the food indus
try to produce the best possible prod.
ucts thereby providing the consumg
with the greatest amount of protes
tion.”

New Labeling
Requirements Likely

The Food and Drug Administratios
is mapping out an overall “strategy!
for food labeling aimed at incrensing
and standardizing the informati
Americans get about what they eat

Donald Kennedy, the FDA con
missioner, sald in an interview tha
his agency soon will issue a “call
arms” for industry and citizen pa
ticipation in devising new standard
requiring ingredient and nutritiond
labels on almost all foods. He said the
agency plans to ask Congress ned
year for incrensed regulatory author
ity over food labels, and hopes to haw
its new program in effect by late 193
or early 1980,

Mr, Kennedy said the new labeling
approach is necessary to replace wha
he called the “ridiculous, Rube Guld
berg schemes” under current rils
that govern when, where and hov
much ingredient and nutritional
farmation is given to consumers. Th
current rules, which require discle
sures m some foods but don't ®
others, often leave consumers “per
plexed and annoyed” about food cor
tents, the commissioner said.

Uniform Format

The moves being considered gener
ally are aimed ot requiring more prod
ucts to carry such disclosures, malﬂ
the information more promiinent,
establishing a uniform format for &
Mr, Kennedy said, “The cosmic strt
egy behind all this is to get people®
take better care of themselves” bf
giving them more information to hely
them decide what to eat, he said.

Mr. Kennedy held out the posst

(Continued on page 38)
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look
out your
back

door|

See that new flour mill

in Albany? It features the very
latest in plant layout and
durum milling equipment and
will produce 4,000 cwts

of durum semolina a day.

Product quality? You can be assured
that thoroughly knowledgeable

and experienced durum people are
selecting tha very finest hard amber
durum wheat with uniform color.

So now you get truck delivery
of freshly-milled No. 1 Semolina direct
from the mill in a matter of hours.

The new Seaboard mill in Albany is just
one more step in the company's
program of locating modern milling
facilities close to the marketplace.

Seaboard . . . the modern milling people.

A

Seaboard Allied Milling Corporation

P.O. Box 18148,
Kanaas City, Missour| 64141

Telaphone!
(818) 581-9200




New Labeling Likely

(Continued from page 36)

bility that his agency and industry
might devise a way to “fine-tunc” a
voluntary industry-disclosure code be-
fore the agency takes formal action
as part of its broader program.

The commissioner added that when
formal FDA action does come, it
likely will result in requiring manu-
facturers to declare the total sugar
content of their products, rather than
just the amount of sugar added, And
Mr. Kennedy said he's currently in-
clined to require the disclosure on
some sort of welight or percentage
basis, rather than on the “grams-per-
serving” standard some companies
have suggested,

Standardized Foods

Another area the commissioner
marked for revision is standardized
foods, These are products, such as ice
cream, that must be made according
to a basic FDA-written recipe. Cur-
rently, Mr. Kennedy said, the agency
can't require ingredient disclosure for
such foods, and it probably will ask
for new legislation to broaden its
powers in this area,

Once the agency has established its
new program, the commissioner said,
he's piepared to deemphasize certain
other areas that previously have been
targets of FDA concern, These areas
include food names and the use of
terms such as “imitation” to describe
food products of the sane nutritional
quality as the products they substitute
for.

But Mr. Kennedy said he doesn't
yet know ciust what the agency will do
about such issues, and added that it
may consider “an entirely different”
system of naming substitute products.

FDA Food Unit Head

Sanford Arthur Miller has been
named director of the Food and Drug
Administration’s Bureau of Foods, ac-
cording to Donald Kennedy, Com-
missioner of Food and Drugs.

Miller will serve as principal ad-
visor to Mr. Kennedy in the develop-
ment of FDA regulatory policy to-
ward food and cosmetics, and oversee
a bureau responsible for regulatin
much of the nation’s $130 billion fnog
industry. The bureau has a staff of
850, including 350 scientists.

Miller was selected after a nation-
wide search that included contacts
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with more than 400 consumer, indus-
try, professional and public groups.

He was one of the principal nutri-
tionists consulting on food safety at
the White House Conference on Food
and Nutrition in 1969, Since 1972 he
has been a member of the committee
on GRAS (Generally Recognized as
Safe) food substances of the Federa-
tion of American Societies for Experi-
ental Biology, an advisory group con-
ducts studies and advises FDA on
food safety.

Besides being a professor in the
department of nutrition and food sci,-
ence, Massachusetts institute of Tech-
nology, Miller also has served since
1970 as director of MIT's training
I')mgrnm in oral service. Since 1963,
e also has been visiting nutrition
lecturer at Tufts University school of
dental medicine and at the medical
schools of Boston University and
Harvard, He has written more than
100 articles and scientific papers on
nutrition and food safety,

A committee chalrman of the Amer-
fcan Institute of Nutrition, Miller has
served on the board of the Institute of
Food Technologists. He was chairman
of the Gordon Research Conference of
Food and Nutrition, and a session
chairman at the 1977 Western Hemis-
phere Nutrition Congress,

Hot Meal Ideas

“Terrific Hot Meal Ideas” are the
subject of a two-page, four-color ol
for Chef Boy-ar-dee products appear.
h;ﬁ in April 24 Family Circle an
other magazines,

The ad features six ways to “ke
family meals different and delicious
by using these Chef Boy-ar-dee prod:
ucts: Mini Ravioli, Spaghetti & Mea
Balls, Roller Coasters, Meat-ball-+:
roni, Beefaroni and Beef Ravioli.

Right in the ad is a 15¢-off stort
coupon good on the purchase of .y
two Chef Boy-ar-dee products in the
15-0z. and 40-o0z. size.

Potato Forecast

Spring potato production this yeu
is e?emd to total about 19.7 million
hundredweight, down 14% from lus
year's output of 22.9 million hundred
welght, the Agriculture Departmen!
said,

In its first potato forecast of the
year, the agency sald ylelds of spring
potatoes, which normally account for
about 7% of U.S, potato production,
were hurt by unmambe weather
conditions in several key potalc
growing states,
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CLASSIFIED
ADVIRTISING RATES

Wont Ads ... .....$1.00 per line
Minlmum $3.00

QUALITY PASTA PRODUCER

Will menufecturs and ot spech
Hestlona and ';‘III.I.MI u,:::r your
lebel. Excolient location assures ecomemical
occes to all major M . Fur-

ther detolls Bo S?i' Ma |
w I y caron
Joumal, UI:LG,“I'I‘..IN‘?.

KLUSKI NOODLES
Menufactured end peckeged to your specifi-
cations, Bulk te 330 Mbs., poly or calle bags
§:12-16 ox, Medarn plant near all mejor

west Let our expartisa enpand
ond open mew markets for your product
d“"- Reply to Bex 336 in care of this mege-
ne,

FOR SALE—Clermont Motdle Cuttsr, 5'x
7'x7 high speed/Reever Vari-drive/3 HP
motc:  double celibration. Five neodle
width:. Excallent condition,

Hylroulic Tete Bim Dumper, 2300 b,
tepacty cless 2-GPG/ex| :ud mo-
tor <.d comtrels, Excallent condition. Call
srwrte A, G, DaFalice, U.5, Macaronl Co
Spok.ne, WA 99202, (309) 747-2088.

Rul.»Air Doors
(Continued from page 13)

RisbAir Doors are custom built
trall. - doors used for all a plications
and, :ven after 25 years, these doors
are il "har:ﬁing in” for customers
and meeting thelr environmental con-
trol vieeds, All doors are individually
fabricated according to customers’
choice of model, window, color and
features, depending on each applica-
tion. Presently there are over 160

ﬁ{rns.

he doors and the door energy
audit service are available for all
types of uses from food processors to
Supenmarkets to industry, For addi-

June, 1978

tional information call 617-772-(M80
or write for no-obligation audit ap-
pointment at RubbAir Door, 1 Groton-
Shirley Road, Ayer, Mass, 01432.

Judi Adams Honored

Judi Adams, Nutritionist for the
North Dakota Wheat Commission,
Bismarck, was named “Outstanding
Young Home Economist” at the State
Home Economics Convention in
Fargo, April 21 and 22,

This is the first year the award was
given by the 400 member organiza-
tion and is designated for home econ-
omists 30 years of age or younger.

Ms. Adams has been with the Wheat
Commission since 1973 and is in
charge of domestic marketing. She
was instrumental in the recent suc-
cessful effort to put bread flour in 25
pound bags on the retail shelves in
North Dakota. The success was pos-
sible by the support of numerous
home bakers, North Dakota State
University Cereal Technuln%y De-
partment, the State Industrial Com-
mission and the North Dakota Mill
who is marketing the flour,

Ms, Adams develops spring wheat
and pasta recipes suitable for school
food service, restaurants, institutions
and for the general public, Nutritional
information is distributed throughout
North Dakota and the United States
through her contacts with profes-
sionals in home economics and food
related organizations. She represents
the Wheat Commission in cooperative
efforts with the National Macaroni In-
stitute and Durum Wheat Institute in
the promotion of pasta products in the
United States.

In 1074 Ms. Adams worked for three
weeks in Latin America to encourage
the consumption of wheat by teach-
ing basic nutrition and developing and

distributing  feasible recipes,

Ms. Adams has a master of Science
Degree from the University of Wyom-
ing and wa~ Foods and Nutrition
Specialist for the State Extension
Service at NDSU from 1971 to 1973.
She is a past president of the North
Dakota Home Economics Association
and pazt chairperson of the National
Wheat Foods Council. Other mem-
berships include the National Federa-
tion of Press Women, Society for
Nutrition Education, Nutrition Today
Socicty, Bismarck-Mandan Nuirition
Council and chalrperson of the Ad-
visory Council for the NDSU Fouds
and Nutrition Department.

Changes at Muellers

Mr. Richard A. Post, Executive and
Financial Vice President of the C, F.
Mueller Company, will retire from
active employment on June 30, 1878,
He will have completed 30 years of
distinguished rervice to the company.

Mr, Edwin ). Gells has been elected
Vice President-Finance to be effec-
tive upon Mr, Post's departure. Mr,
Geils, preseully Secretary-Treasurer,
has served in several management ca-
pacities within the financial area.

Mr, John D. Keith, concurrently,
has been elected Secretary. He will
retain his title and duties as Con-
troller.

At Foremost-McKesson, Inc.

Thomas E. Drohan, president and
a director of Foremost-McKesson, Inc.
has been elected by the board of
directors to the post of chief execu-
tive officer, elfective April 1, 1978

At the same time Neil E. Harlan,
vice chairman of the board of direc-
tors, will also become chairman of
the executive committee,

Willlam W. Morison, who is pres-
ently chairman of the board, chief
executive officer, and chairman of the
executive committee, will continue as
chairman of the hoard,

Morison stated that these top execu-
tive promotions are another step in
the planned succession of the leader-
ship at Foremost-McKesson. Drohan,
50, became president of Foremost-
McKesson on January 1, 1878 and was
formerly executive vice president.
Harlan, 58, who hecame vice chair-
man of the board on January 1 was
also formerly an executive vice presi-
dent of the corporation.
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74th Annual Mesting
Coming Upl

The 74th Annual Meeting of the
National Macaroni Manufacturers
Assoclation returns to Del Coronado
Hotel in Coronado, California, July
8-13,

The charms and splendor of the
hotel have graced the western resort
scene for nearly a century—yet this
mafestic establishment has never been
more alluring than it is today, As n
haven for relaxation and wonderfully
varled resort activities it has no peer,

The hotel epitomizes the grand
manner in a superb garden settin
surrounded by stately trees an
framed between the sparkling Pacific
and Glorieta Bay.

Caronado is a suburb of San Diego,
and San Diego has the best of Cali-
fornia with a dash of International
flavor added for rest. It is actually
just a short 20-minutes from the Del
Coronado hotel to Tiajuana, Mexico.
Enjoy everything from duty-free
shopping to the excitement of racing
and Jai Alai in foreign country atmos-
phere,

Across the Bay in sunny San Diego,
world famous San Diego Zoo and
Balboa Park offer unique exhibits and
striking scenic delights. Mission Bay
Acquatic Park is a ranking mecca for
small boats and sailing craft. Sight-
seeing points of interest include
Cabrillo National Monument—charm-
ing La]Jolla with intriguing shops and
beautiful homes—plus San Diego
Harbor,

Strong Business Program

The convention program will con-
centrate on industry problems from
economic matters to product promo-
tion, There will be an election of offi-
cers,

On the social scene, an Italian
dinner party is planned for Monday
evening. Tuesday night will be open
so you may take advantage of the
San Diego area. A dinner dance will
be the feature on Wednesday evening,

A tennis mixer and golf tournament
are being planned. The hotel's beach
and tennis facilities include a heated
tur(iuo!se pool, cabana circle with
poolside sunny terraces, and acres of
white sand beach. Children’s super-
vised activities are available for the
younger set.

On Thursday morning, July 13 the
Board of Directors holds its final

We've been going together for
nearly 50 years.

Diamond International Corporation
Packagmg Products Diviston

meeting with adjournment in time for Ng Modified Starches

afternoon checkout,
We hope you will come to enjoy mr:;'“wll’&d‘:h": aurs‘:s “g:, m:'dm_aﬁ
the 74th annual meeting, L

starches but are produced by the

T e of durum semolina, durum flour an

Hershecy Technical Center toha ceﬂnaln extent farina and lﬂ
. wheat flours, the National Maca

nnﬂ?:es?lefhaf ?ﬁzlllcczﬁx:‘tug 3:3{‘7 Manufacturers Association stated re

million technical center in Hershey, cently.
Pa. Completion is scheduled for Sep- ~ NMMA protested information de
tember, 1979. rived from the tentative report ol th
The technical center will house the Select Committee on GRAS Sub
Central Engineering and Scientific stances, Federation of American S
Affairs Departments of the Corpora- cleties for Experimental Biolog:
tion and will contain offices, labora- Which indicated that “grain products
torles, a library, an auditorium, animal  such as pastas or rice dishes” cor
testing facilitles, and a pilot plant. tained a Jarger percentage of modifd
“This facility will enable us to cen- starches than baby foods.
tralize numerous research and engl-  FASEB had relied on a table on th§
neering operations that are presently level of addition of modified starchd
situated in various locations of the to fuods by food categories developd
Corporation,” said Richard A. Zim- by the National Research Coundl
merman, president and chicf operat- brsed on information submitted
ing officer. fiod manufacturers,
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Multifoods natural goodness is always in good ta

@ MULTIFooDS,

INDUSTRIAL FOODS DIVISION




