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IS package appe

Fold-Pak (formerly Fibreboard) is synonymous wi Blectic T ' '

pasta packaging. We make packages for the best o Ve by T & W, N Nl Noculhes
pasta manufacturers in the business — (have bee : ‘

doing it for years),

Now with Fold-Pak, a truly employee owned com-
pany, you can expect and get a superior package.
Why? It's obvious, Pride! We alone are responsibl
for the package we print, we want to be proud of i
You will be too.

Fold-Pak Corp., Newark, New York 14513/315-331-

Englewood Clitfs Sales Otfice: 110 Charlotte Place
Englewood Clitts, N.J. 07632/201-568-7800
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Twelfth Annual New York Press Party oy e Ervees

aul Vermylen, president, National

Macaroni  Instiiute, welcomed
guests attending the twelfth annual
Macaroni Family Reuniorr Tn address-
ing the group, Mr, Vermyien pointed
out the convenience of cooking with
pasta noting that the recipes selected
for the Reunion luncheon were adap-
table to “Quarter-of-an-Hour” menus
when prepared with modemn Kitchen
applances such as food processors
and microwave ovens.

The menu to which he referred fea-
tured three pasta specialties, Spaghetti
a la Salsa Pommarola dressed spa-
ghetti with a tomato sauce lightly sea-
soned with onion, garlic and fresh
basil leaves. Baked Ziti Pescatore was
a medley of pasta and seafood. The
zitl, iossed with butter and parsley,
then baked with mussels, shrimp and
clams was blended with only enough
onion, garlic, oregano and dry white
wine to accept the flavors of the fish
and pasta. Fettucine Con Salsa Ciac-
claro combined noodles with pros-
cultto, mushrooms, petit pois and
Parmesan cheese,

Each of the dishes, prepared tra.
ditionally for the luncheon, has been
adapted by National Macaroni Insti-
tute home economists for fifteen min-
ute menus. Food processors and
microwave ovens make the transition
possible, Also included are conven-
tional cooking directions for those
with more time to spare.

To complete the menus, follow the
pattern as enjoyed by members of the
press and macaroni manufacturers at
Tiro A Segno, the private club re-
nowned for Italian cuisine, on Mac-
Dougul Street in Greenwich Village.

Select the pasta entree. As the pasta
cooks, toss greens for a first course
salad, Offer fresh fruits and cookies
for dessert.

MENU
Green Salad—Oil Vinegar Dressing
°

Spaghetti a la Salsa Pommarola
Baked Ziti Pescatore
Fettucine Con Sa 1 Ciacciaro
]

Fresh Fruits
@

Assorted Cookies
®
Expresso
®

WINES
Ruffiino Chianti
Ruffino Soave

Spaghetti a la Salsa Pommarona
(Makes 8 servings)

12 ounces spaghetti®

Salt
4 quarts boiling water
1 small onion, quartered
2 cloves garlic
¥ cup olive or salad oil
2 fresh basil leaves
2 pounds ripe plum tomatoes, peeled

if desired or 1 can (35 ounces)

plum tomatoes**

Small basil leaves for gamnish

Gradually add spaghetti and 1%
tablespoons salt to rapidly boilin
water so that water continues to boil.
Cook uncovered, stirring occasionally,
until tender. Drain in colander.

While spaghetti is cooking, process,
until finely chopped, onion and garlic
with cutting blade in food processor.
Transfer to 3-quart microwave-proof
casserole, Cover and microwave 4
minutes, stirring after 2 minutes.
Process tomatoes until Rnely chopped
in food processor. Add to casserole.
Cover and microwave 10 minutes,
stirring after 5 minutes. Meanwhile,
process basil leaves until coarsely
chopped in food processor, Stir in
chopped basil leaves, 3% teaspoon salt
and pepper into tomato mixture. Serve
over spaghetti. Garnish with fresh
basil leaves.

Conventional method: Chop toma-
toes in electric blender or put through
food mill, Chop onien and garlic. In
medium saucepan, saute onion and
garlic in ofl 2 minutes, stirring often,
Add tomatoes, Simmer, uncovered, 30
minutes, Stir in chopped basil, salt
and pepper. Serve ns above,

* Thin spaghetti may be used, if
desired,

** Drain canned tomatoes. Use only
Y2 cup tomato liquid.

Buked Ziti Pescatore
(Makes 8 servings)

8 ounces ziti (about 3 cups)

Salt

3 quarts boiling water

1 tablespoon butter or margarine

8 sprigs parsley

1 small onion

il gra

p food processor. Reserve, Add
wosciut! - and mushrooms, Process
il ch pped. Transfer to 3-quart
icrowa -proof casserole, Add but-
er. Cove - and microwave 2 minutes,
iming «:ter 1 minute. Add fettucine
peas. toss gently. Add egg yolks
ol cheese; toss until well mixed,
over und  microwave 5 minutes,
uming casserole after 2 minutes,

Com entional method: Chop pros-
jutto and mushrooms, Melt butter in
ge skillet; saute prosciutto and
nushrooms 3 minutes, Transfer to
quart casserole with fettucine and
peas; toss grently, Add egg yolks and
beese; toss until well mixed. Cover
d bake in 350° F. oven 20 minutes.

Nole: Prosciutto may be omitted;
ase mushrooms to %4 pound.

Wines

Wines served at the twelfth annual
lacaroni Family Reunion were Ruf-
o Chianti Classico and Soave Class-
o Superiore. The Ruffino Chianti
asivo is  produced from select
grapes grown In the Chianti Classico
ta of Tuscany which impart this
ine’s typieal fruity and robust aroma,
by red color and dry, well-balanced
te. Its sleek new proprietary all-
Florentine bottle fnally pro-
ides the wine the classic image it
nes. The label proudly carrles
officia! “Denominazione d'Origine
ontrollat " designation—the Italian
memme:A's guarantee this wine is
tve “hianti Classico. Ruffino
Hianti € assico should be served at
bl 1001 temperature with hearty
e, e meats and cheese,

The m t choice grapes from the
wWiful “cronese area around Lake
uda ¢+ Ruffino Soave Classico
erlore ts fresh, dry and delicate
ute. Thi - well-balanced and charm-
whitc vine is best served chilled
i ligl ~ dishes, cold plates and
food,

The wi o5 are imported by Schief-
ln& C.., New Yo?l?. NY. X

1 large clove garlic
2 tablespoons olive or salad il
¥ pound shrimp, shelled and « e
1 cup shucked clams
2 pounds mussels, shucked
¥ cup dry white wine
Y4 teaspoon oregano
Dash pepper

Gradually add ziti and 1 tablespoon
salt to rapidly bulling‘;, water so that
water continues to boil. Cook up.
covered, stirring occasionally, until
tender. Drain in colander. Retum to
cooking pot. Toss with butter, While
ziti is cooking, process, until chopped,
parsley with cutting blade in food
processor. Reserve. Add onion and
garlic to food processor, Process until
chopped. Combine onion, garlic and
oil in 3-quart microwave-proof cas
serole. Co-er and microwave 2 min.
utes, stirring after 1 minute, Process
shrimp and clams vntil chopped in
food processor. Add to onfon mixture
with mussels, wine, oregano, pepper
and % teaspoon salt. Cover and
microwave 4 minutes, stirring after 2
minutes. Stir in parsley, Add ziti;
toss well, Cover and microwave 5
minutes, turning dish after 3 minules.

Conventional method: Chop pan-
ley, onion and garlic, Chop shrimp
and clams, In large skillet, savte onim
and garlic in oll until tende. Ad
shrimp, clams, mussels, wine w-d sea:
sonings, Coak until shrimp tur: pink.
Combine seafood mixture, ooked
ziti and parsley in 3-quart ca erole:
toss well, Cover and bake in < 0° F.
oven 15 minutes.

Fettucine Con Salsa Ciace o
{Makes 8 servings)
1 pound fettucine or medit n ege
noodles (about 4 cups)
2 tablespoons salt
4 to 6 quarts boiling water
2!4 ounces Parmesan cheese
Y4 pound prosclutto
¥4 pound mushrooms
Y4 cup butter or margarine
1 can (8% ounces) petit pos,
drained
4 egg yolks, beaten

Gradually add fettucine and salt
rapidly bolling water so that watef
continues to boil, Cook uncove
stirring occasionally, until ~tender
Drain in colander,
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a‘NulionuI Macaroni
titute

The National Macaroni Institute
U established 30 years ago as the
tonal and informational arm of
Wional Macaroni Manufucturers
ocation,  The Association  was
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New M | A Officers

Lawn, New Jorsey, second from left,

' isd oh
L
ins his 2-year term os president of 1

k, Paul Vermz‘len of Fair
e National

Macaroni Manufacturers Association with the lounch of the new industry cook booklet,

"America Entertains At Home

. « « with Pasta”. Happlly savoring the feotured pasta
entrees are, left 1o right, first vice president, Lester - 7

Thurstoi of Jersey City, New Jersey,

oulgoing president Lawrence Williams of Minneapolis; and second vice president Joseph
Viviano of Lebanon, Pennsylvania. The new booklet, highlighting :onvenlfncu menus th?:r
can be prepared in a quarter-of-an-hour is o major industry promotional vehicle for the

coming yeor,

founded by a handful of men in 1004
who met to discuss manufacturing
and marketing problems in the grow-
ing pasta business,

The purpose of the National Maca-
roni Institute is to educate consumers
and opinion leaders to the good taste,
nutrition and versatility nlb macaroni
products, Millions are exposed cach
year to the advatages of pasta in news-
papers, magazines, on television and
radio shows and through movies,
pamphlets and other collateral mate-
rials,

The $800 million a year industry
produces better than 18 billion
pounds of macaroni annually, Only
Italy, birthplace of pasta, produces
more macaroni products,

There are literally hundreds of
macaroni shapes and sfzes of pasta,
but the big three are elbow macaront,
which accounts for 80-35 percent;
spaghetti, 40 percent; und egg
noodles, 20 percent.

The first commercial macaroni

lant in the United States was
ounded about 1848 located in the
shadow of the old Brooklyn bridge in
New York. Today there are an esti-
mated ninety companies operating
coast to coast.

Current president of the National
Mucaroni Institute is Paul A, Ver

mylen, of Fair Lawn, New Jersey,
President of A, Zerega's Sons, Ine,
Exccutive seeretary of the group
since 1848 is Robert M, Green, head-
«uartered in Palatine, Winois,

New Recipe Booklet

“America Entertains At Home . . .
with Pasta” is an invitation to enjoy
meals at home which are fun, fast and
easy, “Quarter-of-an-Hour”  menus
featuring pasta entrees are geared to
the use of time-saving appliances . . .
microwave ovens, l!:md processors,
blenders . . . for the time-conscious
cook who prefers eating at home as a
happy alternative to eating out. Con-
ventional directions are included for
those with more time to spare in the
kitchen,

The  hooklet  presents  thirteen
menus as guides o at-home meals
which save time and money, Pasta
favorites . . . Macaronl and Cheese,
Spaghetti with Meat Sauce, Lasagne,
Linguine with Parsley Pesto Sauce
« + .« are offered along with an appeal-
ing range of soups, salads and eas-
seroles,

One of our fifteen menus goes to-
gether this way. As the macaroni cooks
and Macaroni and Cheese Casseroles
microwave, hananas and apples are

(Continued on page )
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e United States Department of Agri- in Federally Inspected Meat and Poultry
ture, Consumer and Marketing Service, Plants., Each DEMACO Extruder so
tection Programs, Equipment Group approved has the Continuous Macaroni

, approved use of DEMACO Extruders Mixer shown here.

BACTERIA PROOF!

The DEMACO Mixer (shown on the left) has all

welded and ground smooth stainless steel constr-
uction which eliminates any cracks and crevices

which could harbor bacteria.

Mixer paddles are welded to the shafts with joints
ground smooth as above, to eliminate probable
trouble spots. Bearings and the gear box are
located well away from the product zone.

a4

j OIL LEAK-PROOF!
) I The mixer shafts come through the stainless mixer

o end-plates. Delrin spacers seal the prorluct zone,

The mixer shafts continue into the gear box, where |
conventional packings are used. i

T

There is sufficient space between the delrin spacers
and the gear box to allow for ready cleaning. The
delrin spacers prevent any secpage of gear box oil
into the product zone.

g T e » ‘G 2 . ‘ ] -
) 5 B 2GS EASY TO CLEAN!
4 . - <G 4 - . Thumb screw construction allows the airlock to |
%. - - s - be easily dismantled for rapid cleaning. Usinga l
- e "il'.-. = h y ) small special wrench and removing thumb screws
) L Al - makes cleaning the Pre-mixer a simple task.

The only continuous maca i * 0 okl o

mixer U.S.D.A APPROVED @ = bE FRANCISCI MACHINE CORP.
use In meat and pOUItry pl;j-n 1 46-45 Metrop:\l:::? ;\::i\::;z:c;klyn, N.Y, I123;:;:.[::..#‘[.”5M-A c:;::z:m?;-jgi-:aao, 386-1799
under federal inspectio

R R A AT

Waestern Rep.: Hoskins Co., Libertyville, lllinols 60048 ¢ Phone: 312-362-103i

B Novistier, 1978

)
ol AN e S i ol SN R 1 RN S 0 Kt o e R ARG N B L v sl ..m....l'.\.z-e..a (R AR R I VA RS “ Bl




3 AT
ety ) B ¥y
P IR IR

Nissin Moodles
(Conlinued from page 3)

There ure Japanese spaghetti prod-
ucts on the market too: Sanwa Foods'
Srughmu-lo-go and Suddenly Spa-
ghetti. These come in four flavored
sauce lixes: meat, meatless, cheese,
and mushrooms, with thermal howl.
General Mills, Nestle and Lipton have
similar products on the market,

There is obviously a double stand-
ard for standards of identity if the
Food & Drug Administration allows
these products to be called “noodles
and spaghetti.” When the Standards
Committee of the National Macaroni
Manufacturers Association took the
matter up with FDA they were told
that Oriental Noodles had been per-
mitted as an exception to the Maca-
roni Standards of Identity since 1948
but must be qualified as Oriental in
the same size type as the word
“Noocdles.” The Japanese products are
not doing this in the trude-names,
FDA also said it would looit into the
spaghetti labeling.

The Food & Drug Adminisivation,
Department of Agriculture and Fed-
eral Trade Commission are holding
hearings around the country on con-
sumor concerns about food labeling.
It was suggested that this would be a
good forum to call attention to the
mislabeled Oriental Noodles. The
Standards Committee choose not to
do this as it would antagonize the
ngencies. The alternatives are to con-
tinue negotiations in the hopes of a
favarable ruling, challenge the cur-
rent policy in court, or accept the

application of a double-standard for
the name of noodles.
The Editor

Naw Recipe Booklet

(Continued from page 5)
sliced for a first course fruit cup.
Frozen mixed vegetables are heated
as an accompaniment for the cas-
seroles, Chocolate cake, purchased at
the supermarket, is offered for dessert,

There are sections on Cooking Tips,
Buying Appliances and a Pasta Up-
date furnishing information regarding
pasta nutrition, purchasing, storage
and serving,

It is hoped “America Entertains At
Home . . . with Pasta” will inspire you
to prepare more pasta meals in your
own kitchen, and adapt favorite rec-
ipes to the age of appliance caokery.

Copies of the booklet are available
by sending 55 cents for each to cover
postage and handling to; The Maca-
roni Journal, P,O, Box 336, Palatine,
1L 60067,

Rice-A-Roni, star performer in retall gro-
cery stores ocross the country, Is celebrat-
Ing its 20th Anniversary. What begon two
decades ogo in San Froncisco os on ltalion
foanvily dinner dish has grown to become o
big favorite with homemakers everywhere,
Rice-A-Ronl is the leader in its product
cotegory, Todey, on this heppy enniversery,

shoppers are buying more Rice-A-Roni than -

all other rica mixes combined,

Lite-Lunch

Thomas J. Lipton, Inc., Englewood
Cliffs, N.]J., is lolning the instant hot-
meal field with national introduction
of Lite-Lunch, Retailing at about 63¢,
the 4-0z, boxed product contalns two
envelopes, each of which makes one
cup of instant lunch when boiling
water is added. Flavors are beef,
chicken, oriental style, stockpot vege-
table, macaroni and cheese, Italian
style and a la king. TV spots, radio,
ads in womens and dual magazines,
and P-O-P materials will support the
introduction.

More Mueller Advertising

The quarterly report of Foremost-
McKesson, Inc. for the three months
ended June 30, the first quarter of
fiscal 1979, observed that “the Food
Group's results matched last year's
solid lF(n‘l’urrnmlm in spite of in-
creased expenditures for market ex-
pansions for its pasta, yogurt products
and other product ~ development.”
Foremost’s pasta operations are led
by the C. F. Mueller Ca.

First quarter camings of | iremgy
totaled $13,161,000, equal t 0y,
share on the common stock againg
$8,877,000, or 64¢. Net sl s e
$819,401,000, compared wit 713,
800,000,

Pasta Sule in Australic

Summer Hill, NSW., Autralia~
Allied Mills, the Australian milling
and baking company, has ucquind
50% of Pastn Foods, a leading pro
ducer of spaghetti and related prod

ucts, In a trunsaction valued at AS15 B

million, Allied Mills  bhrought the
shares of Pasta Foods previously held
by Dalton Bros.

Besides its interests in milling ad
baking, Allied Mills is a leader in the
fats and oil business and has a state
in the grocery and meat trade,

In proposing that servings of breal
be set on a weekly requirement hasis
rather than a daily requirement, US.
D.A. last year pointed out that thi
would provide added flexibility in
menu planning. In the interim nie.
the Department notes that concem
has been expressed that the provision
will allow schools to pravide the lotd
weekly requirement in two or thre
days instead of being  distributed
throughout the week.

“This provision,” the notice s
“remains unchanged in interim reqe
lations and a final division on the
feasibility and acceptability of thi
provision will ha based on ev luatios
of results from fleld testing of U«
interim regulations,”

Spaghetti Sauce Plant

Lee Industries, Inc, Phi pshurg
Pa,, has been awarded a co: ract it
excess of $300,000 by Aunt \ lliesd
Hawthome, N.Y. to design a1 | im‘ull
a new processing system at s Ne¥
Congers, N.Y. plant. The sys - wil
include three (3) 1,000 gall n coo
tanks, a 2,000 gallon sfuri - tark
scrubber, CIP system, {nsti iment
tion and controls, and all pipit
valves, etc,

The new system will be n:«-siiﬁ
to process Aunt Millies' spag
sauce and mustard, and is schedu
to be on stream early in 1679,
plant layout and controls will he st
and equipped so thac additioual ¥&
sels can be easily added ot noml
expense as production requireme®
dictate,

THE MACARONI Jourtd
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FIGHT 'EM - OR JOIN ‘EM

There are none so blind as those who will not see , . . through-
out the nation . . . in small communities, and in our largest cities

. . everywhere pasta plants are being gobbled up by foreign
glants or American conglomerctes!

You know it! — You see it! You read about it in the papers!
Wherever there is a macaroni company with potential . . . that
is the yardstick — potentiai sales is where the big boys are fer-
reting out the situation . . . whether to buy out the local plant
and by marketing methods and popular profitable products build
the latent dollar income . . . or invade from adjacent territory
and seize sales from the supplier who is unaware of his market's
full sales possibilities.

We have helped our friends in the business BOTH WAYS.
Where a family wanted to retire, we have secured a buyer and
secured the top sales dollar. Where an owner was prepared to
drive his business, we have brought in marketing expertise, analy-
sis of the territory, recommended wanted products, and supplied
advertising and promotional know-how . . . all to capitalize on
the capital that is waiting to be brought to the surface. Where
advisable, we have directed the present personnel or brought in
new blood where needed.

We are proud of the reputation that Rossotti‘has in main-
taining sacred all the confidences that have been placed in us
over the years.

We would be glad to discuss any of these situations any
time in complete confidence and without any obligation what-
soever.

Cho .es C. Rossotti, President Jack E. Rossotti, Vice President
George Leroy, Vice President and Marketing Director

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

Telephone (201) 944-7972
Established in 1898

——
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Briefing Session

Mure than forty macaroni manu-
facturers and suppliers attended
the Washington Meeting in mid-
September. It started out with a
briefing session at the U.S. Chamber
of Commerce, Jim Morris, senior
cconomist, described President Car-
ter's goals as cutting unemployment
from 6.8 percent in 1977 to a long
term 4.5 percent; reduction of the rate
of inflation to 4 percent; a balanced
budget by 1980; reform of govern-
ment agencies; reform of the income
tax lnws, The President’s dilemmas—
he is a populist with conservative-
fiscal policies which make for appar-
ent inconsistencies, and these incon-
sistencies have led to his decline of
popularity in the public opinion polls.

Ken Simonson, tax economist, re-
viewed the struggle in putting capital
gains taxes back to the 1969 level of
95 percent. Seuator Long, Chairman
of the Senate Finance Committee, is
trying to draft legislation that will
avoid a White House veto. The time-
table is up in the alr, and Congres-
slonal adjournment is scheduled for
about October 15, so representatives
can campaign for reelection.

David Shapiro, labor relations at-
torney, described n national study
commission with elght commissioners
having three years to study minimum
wages.  Administration  spokesmen
have come out for a moratorium on
the increase of minimum wage next
year and support a youth differential
of 85 percent of the prevailing rate for
18-24 year olds.

Chris Whaisanen, labor relations
attorney, declared OSHA is the most

10
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hated bureau in Washington. When
Dr. Bingham took over it was stated
there would be revision for common
sense methods, “We're still waiting
for this to happen.”

Darann Gunderson, assoclate direc-
tor, governmental and political par-
ticipation programs, reported there
would not be too many changes in
the next Congress. Party labels are
'I)enomlnlg less important. A conserva-
tive conlition {s becoming a nation-
wide trend, Corporation and trade
association political action committees
have grown fourfold in the last four
years and have a war chest of $18
million for the 1oming election. At
long last they may be giving organ-
ized labor a run for their money,

Luncheon on the Hill

Congressman Jack Kemp from the
38th Congressional District of New
York State spoke after luncheon in
the Rayburn House Office Building,
explaining his philosophy as con-
tained in the Roth-Kemp Bill td" cut
taxes over n three-year period by a
third, to award risk taking and job
formation to curb the two problems
of unemployment and inflation. He
clearly described how the two are not
opposites today, but they must be met
head-on by the same principles that
1nade the American economy the envy
of the world through free enterprise.

Afternoon Program

In an afternoon session Rep. John
LaFalce from the 36th Congressional
District of New York State and Chair-
man of the Small Business sub-com-
mittee on product liability insurance,
reported that premiums are out-
rageously and unfairly high and re-
quire a change in the tort laws. He
charged that the insurance industry is
guilty of panle pricing and over-
reserving, and that self insurance hy
companies affected Is not deductible.
Counselor Harold Halfpenny is keen-
ing close tabs on this area of legisla-
tion, and we will keep vou informed
of developments in the bulletins,

Dr. Sandy Miller, director of the
Bureau of Food, Federal Food &
Drug Administration from the Uni-
versity of Rutgers, stated that agen-
cies such as his in Washington have
an enormous responsibility and nac-

SHINGTON MEETING

cauntability, And, he added, here j
an agency philosophy that s s,
you don’t do anything, you w 't gq
into trouble.” Dr, Miller abser. ed thy
pasta most closely matches the M
Govern formula for nutrition, hut (he
problem of food industry today s
that nobody trusts anybody anwymure,
and tight regulations mean all prof
ucts will be the same—killing innov.
tion. The adversarial relationship be.
tween agencies and industry should
cease, and industry should sunpor
research necessary to help the Burea
of Foods guarantee a  wholesome
supply for the American public. Il
noted that the food industry has fex
friends in Congress and is factionatd
in its dealings with agencies. Ie alo
noted that pasta products arc excl
lent carriers of nutrition, and that the
Inbeling approach listing all ingre-
dients is coming down the pike.

Dr. Edward Schuh, deputy assistat
secretary of agriculture for inler
national affairs and commadity po-
grams, said wheat stocks will increase
by 4 million tons outside the United
States. U.S. stocks will decline. and
the improved world outlook will ot
exports.

Evening Reception
The noon luncheon and the evenint
reception attracted members of Cor
gress and their aides and prov: d tole
a very worthwhile effort.

Representative Jack Kenp

Congressman Jack Kemp [ om the
38th District of New York is « mem
ber of the Appropriations Co ittt
and the Subcommittee on  Jefenst
and the District of Columbin. He b
been on the Education anc Labo
Committee and task forces o leve
nue Sharing, Drug Abuse and 'rivat:

In a hard hitting presentati. afte
lunch at the Rayburn Hous: Offie
Building, he said:

“June 8 was the day moie (W
70% of the California voters s
ENOUGHI

“Enough taxes, enough walt
enough bureaucracy.

“More and more state governmer®
are following California’s lead. B
now it's time what’s happening ®

(Continued on page 12)
THE MACARUNI Joursd
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When you start with the best in durum,
you'll find your sales curve going up.
There is a difference, and you and your
customers will be able to taste the
difference. If your label goeson a
producl, you want to be able to take
pride in it. That's why you will want to
start with the best: Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour.
Then sit back and watch your sales
curve go up!

the dzrum peojle

NORTH DAKOTA MILL
Grand Forits, North Dakota 58201

Phone (701) 772-4841
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Representative Jack Kemp
(Continued from page 10)

state capitals across the country
should happen in Washington, D.C,

“I'm sponsoring a bill to cut your
federal income tax rate by 33% over
a three year period. In each of the
next three years, you would pay about
10% less to the federal government.

“Today, a family making $20,000
pays about $2,480 in federal tax.
Under my bill, they would pay only
$1850, or a savings of over $800.
That's $800 less for Washington and
$800 more for housing, education,
recreation, investments or savings.

“If this is such a great idea, why
hadn't it already become law?

“Because Jimmy Carter and his
Democrat-controlled  Congress are
tighting it tooth and nail, They claim
it's ‘unnecessary: it will put a lot of
bureaucrats out ot work,

“My republican colleagues in Con-
gress have joined me in this battle,
But unless we elect more Republicans
this year who will join us in this fight
for a 30% tax rate cut, all may be lost.

“Support the commonsense, respon-
sible candidates who will lead the
fight to reduce government waste and
cut tax rates. A change of only 12
votes would have passed my bill in
the House of Representatives on its
first try, The groundswell for less
taxes and less government is not a
fluke, but is real.”

Lead Tax Revolt

Business people shonld become the
leaders of the growing national tax-
payers revolt, directing it against gov-
ernment overspending and over-regu-
lation, U.S. Rep. Philip M. Crane,
District 12, IMlinois.

“As members of the business com-
munity, you are in a unique Jmsitinn
to disseminate this message,” Crane
sald.

The first announced Republican
presidential candidate for 1080, Crane
received a standing ovation after ad-
dressing 100 business leaders attend-
ing his annual business conference.

“Proposition 13 is like the 2-by-4
applied to the head of a mule to get
its attention. But even in Washington,
D.C, it would arpenr that they are
getting some kind of message,” Crane
said,

The message Is that government is
hurting Americans by overspending

Congressman Jack Kemp

and then taking more and more of
their income through taxes or the in-
creased costs of government over-
regulation of industry, Crane said.

Over-regulation {s costing Ameri-
cans $150 billion a year, the equiva-
len of all the money paid in federal
income taxes, Crane said.

“We are in very serious trouble to-
day. We have become confused. |
think our leaders are more confused
than our people,” Crane said.

Government officials have come to
believe government can solve Amer-
fea’s problems through regulation,
Crane said.

“The thing we have to acknowl-
edge is n little humility about govern-
ment, The assumption in government
now is that anyone in the private sec-
tor is crooked or vile. We're operating
on the assumption that you're all
mct]m. spiteful, vicious people,” Crane
said,

Intlation’s Cause

Government deficit spending can be
pointed to as the cause of the nation’s
current inflation spiral, Crane said.

The government nust expand the
nation's money supply to pay for its
spending and “inflation, by a historic

efinition is nothing more than an ex-
pansion of the money supply,” he
sald,

“Voters are sick and tired of in-
flation. They are being wiped out by
inflation,” Crane said.

Inflation not only means higher
prices, it also means higher tax pay-
ments as people are pushed into
higher and higher tax brackets as
their wages increase, he said,

Discussing the possibility business
may recelve some tax breaks from
Congress, Crane sald, “You're stll

going to end up paying mo  tay 4l The ost serious immediate prob-
the end of this year than yc  did yJlllemthe must be faced is accelerating
the beginning.” Lbor r: s, in his opinion. The labor-
Government, at all leve i, jop Jijistens’ nature o wholesaling re-
takes 46 percent of the mati n's oo T,&m continuous increase in pro-
nomic output, Crane said. “W en gor. [l But this is becoming harder
emment is taking better thai 50 pa. b «chic ¢, Sweeney sald,
cent we can no Fon er agrec that we [l Unlik. past decades, most produc-
are a free people,” he sald. tvity aidvances in recent years have
Mr. Crane attended the NMMA re [l tended 10 be “in small increments,” he
ception in Washington. sid. There Is a great opportunity for
higher productivity in  warehouse
mechanization and in automation of
warchousing functions, but Sweeney
dJoesn't see this becoming a major
factor for some time.
He conceded there is an inevitable
move toward a mechanized industry,
but said, “For most of us, the more
Juphisticated  mechanization  tech.
viques still remain some years ahead,
... Many of us are going to look very
arefully at the options iefow dump-
ing the kind of capital required Into
atensive  automation.  During  that
iterim perfod, elmost our sole re-
source for the evitically needed pro-
ductivity will be better performance
by our personnel. There is no other
ay,
Another inflationary factor, Swee-
ey sald, is “the inevitable and im-
pending  extraordinary increnses in
firansportation  costs.” Regardless of
hat action Congress takes on the
ergy hill, the present “artifically
low” fucl costs are sure to rise, he
aid, Pending legislation on  truck
izes and! Interstate Commerce Com-

Stem Governmental
Regulations, Wholesalers
Told

The political climate today is cwe
ducive to controlling government reg
ulations, a senior editor for Time mag
azine told the opening session of the
National-Ame: ican Wholesale Gro
cers’ Association’s Midyear Executive
Conference. Marshall Loeh termed
this an important step in reducing the
rate of inflation and increasing pro-
ductivity, He also maintained tht
mandatory wage and price contrb
would not be enacted in the foresee
able future.

A speaker for the industry at the
same session, Jemes D, Sweeney,
NAWCA chairman and president d
Waples Platter Cos., Fort Worth, ws
not optimistic about inflation and pro
ductivity. Nor was he convinced ih
wage-price controls would not &
enacted, despite “the disma failurt
of the most recent experic ce W

them: isfon - gulations on drivers” hours
A third speaker, Earl But forme der ‘rrage also could have a
Secretary of  Agriculture, dedi for e impact,

attacks on wholesalers as ‘mid
men” and urged the indust to t
a mare positive stand in ! ling
story to the public. Richar Katzew
bach of Fleming Foods, Top: 2. Kaz,
was chairman of the ses on &
moderator of a panmel ¢ sous¥®
among the speakers.

"he Labor Picture

In & ussing the labor picture,
oth n +d that unions are In a
tough  10d" because their size is
leclinin: 1 relation to the total labor
oree. A a result, he sald, labor is
uing it power in Washington des-
pile the g Democratic majorities in
both I{[; ws of Congress, There s a
possibilis that the minimum wage
fierease, -Illuul:o go Into effect in Jan-
v W i)

w i postponed, in his
s a tough time for labor to be in
Wough 1i00d,” Loeb said. “There are
‘ important contracts to be nego-
Fated in 1979, starting with the Team-
s union, Should there be strikes
. Mportant sectors, the important
tstions are whether the Adminis-
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Inflationary Econom

Sweeney referred to “our t:‘lll[ﬁﬁ‘
insoluble inflationary econon . &7
most important long-range proX®)
facira the industiy. Since there is
relief t.’m inflation in sight, he &
and “no .eady solution to offer. "
can only prepare ourselves as best®
can for the Inevitable demagop™y
and, perbaps most dangerous €
the political backlash that is alm?
certain to come,”

Tie MAcaron! JouW

tration will “cave in, as it did with
the coal strike, or hang tough—and
how management will hehave.”

In the past, management also “gave
in too easily,” theorizing that high-
cost contracts could he passed along
in the form of price increases, Loeh
said. “But there may be a different
scenarfo next year from management
and the White House,”

To combat inflation, he said, the
Administration is considering three
steps: Wage and price standards,
backed by arm-twisting; a declaration
that anyone wishing to bid on a gov-
emment contract must meet the
standards, and a carrot-and-stick tax
incentive program for wages and
prices.

All of these can have a big impact
m;msnroductlvlty, according to Loeb,
Productivity has been low because of
government regulations, labor resis-
tance to new techniques and insuffi-
cient management stress, But the root
causes are a low rate of capital in-
vestment, a high rate of taxation,
oppressive regulations and the high
inflation rate,

However, these are problems now
recognized universally throughout our
society, he said, even by the most
liberal politiclans. The tax thrust now
is on growth and capital formation,
rather than egalitarian taxation, he
said. There will almost certainly be o
reduction in the capital gains tax and,
possibly, a reduction in the corporate
tax rate,

To Curb Regulation

There also is an almost universal
reaction against excessive regulation,
Loeb said. “Regulation today is a
dirty word; it's hard to get any new
regulation put on the books.” He sug-
gested that industry take six steps to
help curb regulation:

1. Hold if off by being “good citi-
zens” in such areas as hiring and
safety practices, pension pluns and
elimination of pollution,

2, Don't run to Washington every
time there is a problem; this leads to
new regulations.

3. Don't fight attempts to deregu-
late, Many businesses do this sub rosa,
as a means of holding down intense
competition,

4. Support people trying to push
deregulation,

S e

5  Demand an cconomie Impact
statement for every new rule and
regulation.

6. Join with natural allies (minority
gronps) in fighting regulation. Minor-
ity groups realize that inflation, cansed
in part by regulation, hits the poor
hardest. The big alliance in the 19805
will be bhetween leaders of industry
and minority groups,

To Curh Inflation

To curb inflation, Loeb ealled for a
reduced Federal budget curbing reg-
ulation, restraining  Social Security
henefits, limiting Federal pay in-
creases, cutting local taxes, holding
down local and state pay increases,
chopping farm subsidies and controls,
repealing inflationary specinl-interest
laws and postponing minimum wage
increases.

During  the question-and-unswer
sessfon, Butz and Loeb said they were
convineed that mandatory price and
wage controls are not around the
corner. Sweeney said he could not he
so confident, quoting an article in the
Wall Street Journal on their Inevit-
ability, written by Herbert Stein,
former chairman of the President’s
Council of Economic Advisors,

They Mint Well

Washington's deficit snenders
Put on quite a show for the nation.
While claiming they're trying to find
the cause
Of our number one problem: inflation.
Long-suffering taxpavers, meanwhile,
Can only pay up while they cuss,
And hope Congress, some day,
will wake up and say,
“Inflation’s chief cause is us!”
—George O. Ludcke

FMI Inflation Information

Food Marketing Institute, whose
909 company members operate 24,000
grocery stores, has developed a cam-
palgn to advise consumers how to
spend thelr dollars during this {nfla
tionary period. Three Informational
pamphlets do the job: “21 Ways to
Stretch Your Food Dollar”; “Pinching
Pennies to Save Dollars™; “Pennywise
Ideas for Saving Money at the Super-
market.”

While the industry continues work-
ing to control operating expenses to
exert downward pressure on food

(Continued on page IR)
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Dras cally reduces the time required in the production cycle.

High :r drying femperatures reduce plate counts to well below industry standards while
enhaicing product flavor and quality.

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

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

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

i’ w
Braibanti ATR—newest in the long line of Braibanti pacesetting Pasta Dryers.
e r, Braibanti, the world’s foremost manufacturer of Pasta Equipment.
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Product Liability:

An Examination of Alternative Remedies

from the Association Department, U.S, Chamber of Commerce

The product liability crisis was first
apparent to many businesses in
1975, when there was an acute in-
crease in product liability insurance
premiums, Continuing escalation of
premium costs has had a negative,
ripple impact on the economy, causing
increases in unemployment and con-
sumer prices, and reducing the pro-
ductivity of businesses most affected
by the product liability problem.

Federal tort reform is a plausible
but remote po?sibﬂ[ly. This remedy
suffers from the fact that tort law
is common law and has historically
been adjudicated at the state level.
Federnl tort reform is a complex
issue—one in which many federal
legislators hesitated to become in-
volved. All parties concerned with
th~ product liability issue admit that
federal tort reform would unify the
various state laws and allow for a
return to rationality and equality in
the treatment of product liability
cases. Nonetheless, such an overall
solution Is not possible in the near
term.

The viability of reform through
federalization of worker compensation
systems currently requires a clear
signal from the Congress that this
remedy will be an appropriate solu-
tion for product liability concems.
The worker compensation system has
been under jurisdiction of the states,
based upon absolute liability by the
employer to curtail both litigation and
the resources expended in an area
wrought with voluminous litigation.
If fﬁ.ﬁ'ral worker compensation stand-
ards are enacted, the general feeling
is that employers will realize in-
crensed worker compensation Insur-
ance premiums and perhaps no great
relief from third party litigation.

The doctrine of comparative fault,
applicable here, would result in all
parties to litigation having their
culpability assessed with a concur-
rent allocation of damages imposed.

Proposed Tax-Related Solutions

The product liability issue today
appears to meet histarical standards

that warrant utilization of the tax
code to effect soclal change. It re-
quires change that our system of
government at the moment finds diffi-
cult to achieve, The product liability
dilemma affects the entire economy,
with severe impact on our productive
capabilitics. Remedies have not been
forthcoming that are sufficient to
ameliorate the crisis; for short-term
relief, the tax code is a tool that can
case the burden on those businesses
most acutely affected,

To this end, numerous bills have
been introduced urging enactment
of the tax reserving approach to ab-
sorb product liability losses. More
thun 100 congressional representatives
have either sponsored or co-sponsored
one form or another of a tax reserving
bill. There have been several initia-
tives introduced in both houses of
Congress on his auestion: hearings
hefore subcommittees on the Senate
Finance Committe» and the House
Wavs and Means Committees are
likely in the near future,

Short-Term

There are two federal tax ap-
nroaches offered as short-term reme-
dies to soften the Imnact of losses
attributed to product lability:

The most popular suggestion is a
nre-tax reserve fund or trust arrange-
ment, Ohlective standards would be
vsed to determine the amount that
rould he contributed, and venalties
would be imnosed for illegal uses of
the fund. The Department of Com-
merce’s Ofice of Product Liahilitv
estimates that 40 percent of all small
businesses could benefit from this
tvne of tax remedy.

The Joint Committee on Taxatlon
estimates a potential revenue impact
of from $800 million to a low of $134
million for these remedies during a
five-year period,

The administration’s proposal for
a 10-year loss carryback amendment
to the Internal Revenue Code s ap-
oraised as providing only partial re-
lief to businesses most severely
affected by product lability insurance

affordability and availability prob.
lems. This program would alloy
businesses to apply for a relund of
Income taxes paid during the pre.
ceding 10 years, if in the vear iy
which the business files for the r.
fund it experiences a net loss attrib
utable to product liability claims o
related costs, The revenue impact of
the administration’s proposal s nt
currently known, but is expected to be
quite a bit less than estimates for the
use of a reserve fund or trust,

Most proponents of these tax initia-
tives recognize the shortcomings of
each. Conseqquently, the business com.
munity would be best served by en
actment of a combination tax remeds
embracing a reserve fund and use of
the loss carryback extension.

The National Chamber does ot
support either of these initiatives,
but views the parameters of the
Commerce Department legislation a5
potentially supportable,

State Level Actions

Thus far 13 states have enacted
some form of product liability refor
legislation (Utah, Colorado, Oregon.
Arizona, Georgin, Indiana, K¢ itucky,
Minnesota, Nebraska, New Ilamp
shire, Rhode Island, South Jakot
and Tennessee). Legislation i pend-
ing In Florida and Missouri; n rodud
liability bill has been vetoed 1 Con-
necticut,

There are two major di culties
with treating the product ability
crisls at the state level, Firs ther
are 51 jurisdictions, all havi ¢ sov- §
ereignty over their respecti : tor
systems. This has resulted in 5 differ
ent state tort laws, which reales
many problems for companies hat do
business in more than ont sttt
Moreover, this lnck of uniforn. ty anl
uncertainty in the state tort ysten
does not permit manufacturcrs a0y
predictabllity regarding the probable
outcome of litigation or of luws an
legal doctrines applied in produd
liability cases. So, although 13 statts
have provided some relief, clear, un*
form and unambiguous tort refor ¥
still far from being realized.

(Continued on page 18)
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Product Liability
(Continued from page 16)

In most instances, product liability
bills passed by the states have been
elther statutes of repose or statutes of
limitation. The National Chamber, at
its February 1978 board of directors
meeting, adopted five state tort re-
form provisions. They are: a statute
of repose, which establishes a time

eriod within which a plaintiff must

ring a product liability suit; a subse-

uent alteration and modification rule,
which would give manufacturers a
defense if a product was altered after
it left his plant; a collateral source
rule, which allows the jury to have
full knowledge of all income to be
received by a plaintiff above and be-
yond what is asked for in his com-
plaint; a state of the art provision,
which allows a defendant an oppor-
tunity to base his defense on utiliza-
tion of current technology at the time
the product was manufactured; and
a duty to warn provision, which re-
quires notification of obvious hazards
associated with a particular product,

The National Chamber Foundation
has undertaken a study of the product
linbility issue, which an objertive of
uncovering practical solutions that
the business community can apply to
resolve some of its difficulties. The
study s expected to be concluded
within 18 months, at a cost of approxi-
mately $150,000.

The National Chamber, through its
Panel on Product Liability, has de-
veloped product liability information
kits that will be available early in
1879, Three separate kits are planned:
seneral information on the product
hublllty {ssue, a state testimony pack-
age, and a small business manufac-
turers kit Further details will be pro-
vided when the kits are available,

This report was prepared by Otis L.
Lee, Jr., National Chamber staff ex-
ecutive for the Product Liability
Panel,

FMI Inflation Information
(Contlnued from page 13)

costs, conrumers can help themselves

by following suggestions detailed in

the FMI Inflation Information pack-

age..

Crop Quality Council announces
the 45th Annual Crop Production
Conference at the Leamington Hotel,
Minneapolis, Nov. 7-8.

Costs in Labeling

Editorial in Milling & Baking News,
September 12, 1978

To the surprise of the half-dozen
brendstuffs representatives attending,
the Jolnt f labeling hearings of
Food and Drug Administration, the
Federnl Trade Commission and the
Department of Agriculture got off to
a rather quiet start recently in
Wichita, Kansas, While that city in
the heart of the hard winter wheat
belt is not exactly a hotbed of con-
sumer activists, few if any of the food
industry observers monitoring the
hearing expected that a reasoned
atmosphere would prevail. Yet, it did.

Consumer Awareness

The most telling aspect of the two-
day hearing was the realization that
consumers are quite aware that plac-
ing new labeling requirements, or re-
strictions, on food processors will most
likely resnlt in food price increases.
To many, that concern over food
prices equals or exceeds their de-
mands for more label information.
“Please think about what your regula-
tions are going to cost us,” said one
housewife. “I am for economy,” said
another. “If a preservative is not
harmful, at this point T would accept
it rather than a higher price.” This
expression of sensitivity to food prices
was largely prompted by fact sheets
mailed by F.D.A. to pospective wit-
nesses which explained that labeling
changes may necessitate an increase
in food prices.

Few Surprises

Otherwise, there were few surprises
from the testimony by 100 consumers,
focusing on additional label informa-
tion on sugars, salt, potassium, choles-
terol and vegetable olls. If there was
a common thread it was that most
consumers were sincere and that al-
most as many were confused—by
current Inbeling as well as by what
they were suggesting,

Several food industry observers
attending the Wichita hearing viewe.
the consumer input as significant in
that it was the first of five such hear-
ings and that it, along with the hear-
ing next week in Little Rock, probably
represented sentiments typlcal of
American consumers. At the same
time, concern rules that later hearings
in Washington, San Francisco and

Boston may not transmit | ¢ s,
message to the three agencie chargy
with regulating all food lah: ing ay
marketing, Thus, milling an  hakipy
must continue to monitor the iearing
closely, with the thought con antlyj,
mind that presenting the co: /bene
considerations remains mor. fmpor.
tant than worry about the cistorted
disparaging comments that i suret
come.

Negativism of Nutritionim

“Nutritionism,” an offspring of con
sumerism, is “growing like a weed
and is a negative force that has to b
dealt with !l;:y the food industry ina
positive way, Robert O. Aders, pre
dent and chief executive officer o
Food Marketing Institute, told men
bers of the Eastern Frosted Food
Association.

He said the consumer movemed
had reached its high point during th
first months of the Carter Administrs
tion, when consumerist after coe
sumerist was offered a position b
Government—more than 100 in thk
past two years.

“But the movement may hive com
to a standstill as consumerists-tumel
bureaucrats discovered what we hat
all known—that it's easier o st
aside and criticize than to chang
things from within, And Congress,
reasons of its own, has started drg
ging its feet on consumer legislation

As a result, the movement nay har
changed its direction, or at 'east ¥
strategy, for the next few nonbs
Aders said.

“Consumerism itself may e
ing; only time will tell. Bu its
spring, nutritionism, is growh ¢ likes
weed.”

Run the Gauntlet
Anything offered for cons mpi
by a human being now must run!
gauntlet of nutritionism, he s d, o
ing that nutrition used to he houg
of in simple terms, as a balan: cd 44
Eut autritionism now asks, “:s it B
Is it sweet? Is it salty? Is it nitural®
artificial? Does it have bulk? Does}
have additives or preservatives
Aders said the problem is that ™
trition means different things to &
ferent people, and there ar¢ 1
mate nutrition needs and med?
problems.
(Continued on page 22)
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Football, frost and falling leaves.
Stepped-up activity in pasta kitchens
throughout the land. It's Seaboard
Semolina Season for pasta
manufacturers in the Boston and
New York / New Jersey metro

areas who want to be assured of a
dependable source for quality product.

Four-hour bulk truck delivery of
freshly-milled No. 1 Semolina from
Seaboard’'s modern durum mill in
Albany. . . controlled loading

and unloading schedules with the
company's own fleet of bulk trucks
. . . Super accurate weights with |
load-cell scaling . . . all-weather truck i
washing facilities . . . no i
demurrage charges. They

all add up.

Seabooard . . . :
for Super Semolina Service.
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cateory can pertorm then tashs unde

peak condinons

Breadwinners supplying Breadwinners since 1902.
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Nutritionism
(Continued from page 18)

Aders described supermarket oper-
ators as unique, in that they have no
axe to grind regarding any perticular
product.

“It's not our role to censure prod-
ucts or to tell our customers how to
eat, and we don’t want it to be, How-
ever, we will e happy to pass on to
customers, and I think we should, all
legitimate information about nutrition
we have. We owe them that, but let
them make the choice.”

The self-appointed and self-
righteous individuals who would {m-
pose their own arbitrary standards on
everyone are the ones he knocks,
Aders said. In too many instances,
they are less interested in what the
consumer wants" than in what they
think is good for the consumer, In-
stead of representing a constituency,
| they are trying to “save” a stayed con-
gregation, he said.

He added that he thought the term
“junk food” should be changed to
“fun food” and that it has its place in
the American diet, in proper perspec-
tive, if that is what the consumer
wants,

Nutrition Conference

Food is too important to permit
each separate part of the food system
to operate without regard to the
“national food objective,” Agriculture
Secretary Bob Bergland sald in a
speech prepared for delivery at the
Conference on Nutrition and the
American Food System, Part 11, held
in Washington recently.

Other government representatives
at the conference included Carol
Tucker Foreman, Assistant Secretary
of Agriculture for Food and Con-
sumer Services, and Peter G, Bourne,
Special Assistant to the President for
Health Issues. The conference was
sponsored by Community Nutrition
Institute in cooperation with Food
Marketing Institute and Family Circle
Magazine,

Food Objective Defined

Bergland defined the national food
objective as “constant, adequate sup-
plies of good nutritional food for
everyone in our nation and for those
who buy and need our food abroad.”
Everyone from farmer to consumer
must be involved, he said. “A con-
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sumer-be-damned food policy is a
luxury no single operator in the food
system can afford.

If the farmer, food broker, trans-
porter, packer and processor, whole-
saler and retailer “all assume their
proper responsibilities to supply ade-
quate and safe nutritional food, and
i} they exercise restraints on price
add-ons at each step of the way, then
the whole food system can continue
to operate on a fres enterprise, com-
petitive and innovative basis.”

Bergland said, “the time is long
past when we can merely concern
ourselves with the production of food
and its automatic delivery to the con-
sumer, Necessity demands that we
have a national food policy.”

USDA Broadens Perspectives

In response to a changing climate,
USDA has been in the process of
broadening its perspective, said Berg-
land. This trend was arrested tem-
porarily during former President
Nixon’s second term. To get food,
nutrition and consumer protection
programs workini again, a number of
important steps have been taken to
strengthen and  streamline  the
ngency's operation, almed at imple-
menting a balanced food and nutrd-
tion policy. Every decislon, adminis-
trative step and proposed regulation,
he added, is made with regard to its
effect on every part of the food sys-
tem.

“We do not propose regulations on
food safety ang consumer protection
set by law merely as an administrative
exercise, or to harass industry to
stifle competition,” Bergland sald.
“We are not out to reform the food
industry, All we ask is that it be re-
sponsive to new consumer needs and
demands.”

USDA is attempting to formulate a
policy that recognizes the link be-
tween nutrition, food consumption,
and processing, and agricultural pro-
duction. Over the years, Bergland
said, Congress has given USDA a
basic set of statutory authorities to
administer a nutrition policy.

Ms. Foreman said the government
should not wait to act until it has
absolute answers to questions about
nutrition issues, "Abscﬂute certainty is
hard to come by,” she said, after citing
the example of the debate still going
on over the Senate Select Committee
on Nutrition's dietary goals, released
over a year ago,

Let People Decide

For instance, she said, “If il :ay |,
agreed that reducing the level of g
mal fat is not harmful, anc thep
exists some evidence that higl lev,
are harmful, why not just siv thy
straight out?” People are inteligen;
they can make decisions, and tiicy de.
serve the right to do so, she suud,

Ms, Foreman sald FDA, USDA a|
FTC would hold public hearings ovg
the next few months on labeling, She
feels the weight expressed on the
Facknges of meat and poultry should
he, within a very small tolerance, the
accurate drained welght at retal, *)t
seems such a basic piece of inform-
tion that I am astounded it could be
an issue, But it is.”

Ms, Foreman said despite the op
position of the meat and poultry in-
dustries, they have the capacity bo
comply with the new regulations. She
noted that in California, where accur-
ate welght regulations are similar to
the ones USDA now {s proposing,
state inspectors found a 98% com-
pliance rate in meat and poultry
weight labeling,

She said she also favors percentage
ingredient labeling, “I think it is su
stanlally more informative than jus
order of predominance and, if certain
tolerances for range are permitted
should not be difficult to achieve’
USDA, she said, has begun requiring
percentage ingredient labeling for
many items it purchases for the child
nutrition programs, “No one sc-ms o
have been seriously inconven enced
by it”

Opposes Banning

Foreman also is opposed to b. aning
foods from the marketplace so lungas
they are safe, meet some basic 'evel of
quality and are accurately a1 | com:
pletely labeled.

Bourne called for an ¢ ectie
overall government policy o nutr:
tion nncf health, However, { ¢ coi
sensus for establishing comprd iensive
dietary goals does not yet eist, It
said. The private sector’s role i shafr
ing nutrition policy and detemining
corrective action Is critical,

There currently is no mechanism
he said, for reviewing and coordir
ating the nutritional aspects of pr
grams, including the regulation o
food advertising by FTC and FCC
and a food labeling and food safetf
in FDA and USDA. “The absence
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such o acchanism presents problems
with + fous implications for health
licy.

PoF?r stance, food advertising on
wlevis 1 of “highly sugared products
directe  at children has aroused pub-
lic cor 'm. We need guidelines for
respon hle food advertising which
would take into account nutritional
and ethical concerns as well as the
legitimate business interests of food
producers and marketers.”

Teach Nutrition Information

Nutrition information could more
effectively be conveyed through edu-
aation rather than advertising, said
Nicholas Rudd, vice president of
Young & Rubicam, advertising
agency. Rudd was responding to a
policy paper on labels presented hy
Marsha Cohen, assistant professor at
llasting College of Law, University
of California,

“Television ads,” said Rudd, “are
not appropriate to convey complex
nutritional information, In addition,
Cohen assumes that once consumers
receive nutritional information, this
will change their behavior, but this is
not true. Consumers do not always act
alionally, If they did, we would have
e model car and no one would
smoke,”

T ecessful advertising, he said, ap-

peals to consumers’ needs or desires,
But most consumers are not con-
temed ahout nutrition when they buy
food. “herefore, food advertising
based ¢+ nutrition does not motivate
lht'm I ]my,
Alan  MacDonuld, president of
Stouffe. “oods, said it is the shopper,
ad ne one else, who controls the
label, I this relatively freemarket, if
the lal;  does not tell her what she
wanls, - if she does not like the
Produc: she simply does not buy it
4 "5din,
| Amer un consumers are the best
tducate and most discerning in the
%orld, . d should not be talked down
to.he t .l the audience.

What You Eat
s What You Know

Of the four basie considerations in
choices: work involved in pre
intion, taste, cost and health (nutri-
on), the latter is scen by consumers
& the mpst important, according to
‘urent research studies rcportcﬁ in

Novemuer, 1978

“Progress thru Research,” publication
of the General Mills technical center.

Dr. A. Elizabeth Sloan, Manager,
Nutrition Education and Communi-
cation Services, and G, Burton Brown,
Director of Marketing Research ana-
lyzed a body on consumer surveys
and concluded that today’s consumer
has two major areas of concern: the
nutrition in food and the technology
involved in the processing of food.

Within the nutrition category, six
major issues have been identified.
These are (1) general nutrition, (2)
protein, vitamins and minerals, (3)
carbohydrates, (4) nutrition labeling,
(5) calories and weight control, (6) fat
and cholesterol.

In the technology category are addi-
tives and food processing,

Consumers believe that processing
removes some of the nutrients in
foods, Most consumers think that
food wmade from scratch is more
nourishing  than  pre-packaged or
ready-to-serve types of food.

All in all, most of the respondents
feel comfortable with the general
nutrition they are serving their family.

® Protein, vitamins and minerals
turned out to be the “good guy” nu-
trients.

® Carbohydrates are not so highly
regarded.

Most consumers are aware of nu-
trition labeling, interested in and—
to some extent—using nutrition lahels,

® Fut in food is a subject taken
seriously by nearly all respondents,

In general, consumers are most
knowledgeable regarding:

® Food handling and storage.

® Recognition of “Basic 4" food
groupings.

® Functions of nutrients in the milk
and meat groups,

Less Well Informed About

Consumers are less well-informed
about:

® The functions of nutrition in the
fruit/vegetable, cereal/bread gmu?s.

Why do so many people follow the
“Basic 4" in prlucl{;]e but fail to eat
the necessary number of servings in
the frult/vcgcmhlc. bread/cereal and
milk groups? No one really knows. It
is suspected that part of the answer
is they they simply don’t know what
the suggested levels are.

Dr. Sloan says: “We have not
reached about half the consumers in a
meaningful way. They understand

the “Basic 4" concept, but in quulita-
tive rather than quantitative " terms.
There is a need to communicate that
grain products are not only a source
of starch and calories—a negative
message that consumers know all too
well—Dbut also that breads and cereals
are good sources of iron, B vitamins
and other key ingredients,”

Dr, Sloan's Suggestions

Dr. Sloan suggests:

(1) More research on the relation-
shiF among nutrition knowledge, atti-
tudes and practices to aid in further
development of programs and tech-
nigues to teach nutrition more effec-
tively.

(2) We need to identify the pro-
vocative motivators and use them in
nutrition education to improve diets—
beauty, health, weight control—what-
ever they are,

(3) Let's develop an eating guide
which acvommodates our chmlglng
lifestyles and food patterns,

(4) Let's educate consumers to im-
|)m\'c their diets rather than try to
cgislate changes.

(5) We need to take the fear out of
food by ewphasizing the positive
benefits of feods which should be con-
sumed regylarly,

(6) Let's develop dietary goals and
a national nutrition policy on which
the majority of responsible nutrition
scientists can agree,

(7) We need to develop a unified
nutrition education pregram in which
industry, government, academia, and
consumer groups work together in a
spirit of cooperation,

Hypertension Diet Cookbook

It is a modest estimate that be-
tween 30 to 35 million Americans of
all ages suffer from hypertension, also
known as high bloed pressure. These
dramatic figures rank the disorder as
the most common chronic disease in
the country today.

Known as the “Silent Killer” be-
canse of a lack of symptoms in its
carly stages, hypertension, left un-
treated, is the leading cause of heart
disease, stroke and kidney failure,
But thanks to the new appreciation of
the therapeutic role of nutrition and
of modern drugs, hypertension can be
controlled and its dreadful conse-
quences prevented, Medical authori-
ties agree that diet or the combination

(Continued on page 26)
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bassano pasta equipments

long pasta line Cannelux

e Traditional process on canes

e Spaghetti

e Medium and high temperature drying
¢ Standardized productions :

250 to 2.500 kg/h

short pasta line

Processing and drying lines
for

e Soup, noodles or small sizes pasta

e Pasta of all sizes

e Large pasta

e Standardized production from 250 to
2.500 kg/h according to the different
dryer lines

Rolinox

-////////ﬁ//lﬂn
e Bassano exclusive palent
e Macaroni, Ziti and special pasta
o Fast drying al medium and high

temperature
o Standardized productions :

500 to 1.800 kg/h

@@b BASSANO

ateliers el chantiers e
de bre'ogne = ucb ALSTHOM ATLANTIOUNF

Division Agro-Alimentaire 3, rue Bouchet
38, avenue Kléber 69100 Villeurbanne
76784 Paris cedex 16 Téléphone : (78) 54 .07.61
Téléphone . 502.14.13 Télex 370-470
Télex 613-103

r.c. Lyon 55 B 131 - Chapuis-Richard
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Hypertension Diet Cook Book

(Continued from page 23)

of diet and drug therapy is the best
approach to hypertension treatment.

Early detection, followed possibly
by drug therapy, but most certainly,
by a permanent change in eatin
habits, is essential for controlling hi% \
blood pressure, say Joyce Daly
Margie, M.S. and James C. Hunt,
M.D. Chairman of the Department of
Medicine at Mayo Clinic, authors of
Living with High Blood Pressure—
The Hypertension Diet Cookbook
from HLS Press, Inc. In this com-
prehensive guide to cooking and
eating they J:resent a practical ap-
plication of the physician’s advice on
modifying the diet—lowering sodium,
cholesterol, and if necessary, caloric
consumption.

“Dietary change is the cornerstone
of safe, effective, long term blood
pressure control,” states Dr. Robert
I. Levy, Director of the National
Heart, Lung and Blood Institute, in
his preface to Living with High Blood
Pressure.

“Not only will weight reduction
and/or salt restriction (alone or in
combination) result in normalization
of blood pressure in some individuals,
but when normalization requires the
addition of drugs, attention to diet
may reduce the amount and strength
of required medication,” he continues.

Nutritional Guidelines

What does this mean to the dieter?
Specifically. by following the nutri-
tion guidelines in Living with High
Blood Pressure, one can realize a sig-
nificant savings of the cost of higl
blood pressure drugs as well as a
Iowermi| risk of side effects often
caused by thuse drugs,

Margie and Hunt, who were also
primary authors of the Mayo Clinic
Renal Cookbook, translate Dr, Levy's
recommendations into several hun-
dred interesting recipes to prove that
low-sodium, calorie-~onscious diets
needn't be bland or monotonous, De-
signed for flavor appeal and health-
luliness. each recipe is explained in
terms of its nutritive content in a
useful appendix. Besides listing the
sodium and calorie content of each
dish, the authors provide information
on potassium, important for hyper-
tension patients who take diuretics,
and on cholesterol. Limiting fats and
cholesterol is vital, they note, because
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of the high risk of atherosclerosis, or
hardening of the arteries, among per-
sons with high blood pressure.

Planned as an aid for the hyper-
tensive person, Living with High
Blood Pressure, a publication known
by physiclans, takes a family ap-
proach to hypertension management.
Since the children of persons with
high blood pressure are at greater
risk of developing the disease than
those without a famliy history of it,
a cautious family diet may be helpful
in minimizing the likelihood of future
prablems,

In addition to recipes, nutritive
analyses and menu plans geared to
various prescribed levels of sodium
and caloric intake, the book offers a
lucid explanation of the nature of
hypertension, its treatment and the
importance of nutrition in effective
control, Tij” on seasoning with herbs,
how to order foods away from home
and where to find special dietary
products are also included,

Joyce Daly Margle, a nutritionist, is
editor of Dinlogues in Nutrition and
was formerly a research nutritionist
with the Department of Nutrition and
Nephrology at the Mayo Clinic,
Rochester, Minnesota, Dr, James C.
Hunt s professor and chairman of the
Department of Medicine at the Mayo
Clinic and Mayo Medical School. He
is past president of the National Kid-
ney Foundation.

Living with High Blood Pressure—
The Hypertension Diet Cookbook is
the only publication of its kind on the
market today, It is available only from
the publisher, HLS Press, Inc, It may
be obtained by sending a check or
money order for §12.95 to HLS Press,
Inc., 1455 Broad Street, Bloomfield,
New Jersey 07003. Residents of New
Jersey should add 65 cents for state
sales tax,

Rapidly Rising Hospital
Feeding Costs

Hospital feeding costs per patient
per day are expected to continue to
rise sharply through 1890, according
to Frost & Sullivan, Inc, the New
York-based market research organiza-
tion. In a new 155-page study on
Business Opportunities in Hospital
Feeding Operations, F&S finds, “any
viable solution requires dramatic re-
vamping of nll;‘:(? hospital systems,

equipment, methods and lo or p
quirements, The onus must t refore
be placed on systems upgrad g ay
economic improvements in fcr o
br{nE in new commercial op ortug.
ties,

The report forecasts that ospiul
feeding costs per patient pei day—
averaging $16.09 in 1975—will rise 1y
$22,57 by 1080 and close to $50.00 by
1990, based on the following factor:

® Rapidly rising costs for lospitl
care, especially in non-Federal, shon.
term hospitals where costs are likely
to soar from $55-billion in 1076 o
$220-billion by 1986,

® Rapidly rising hospital fees—
almost double the inflation rate—plus
excessive labor costs, rapidly acceler-
ating physician charges, and increases
in the cost of high technology.

® Efforts by Federal and State gov-
emments to control the foremen
tioned, while reducing bed capacity
in n move to improve occupancy rales.

Other factors are the serious need
for greater business-oriented ded-
sions to guide hospital management;
advances in food technolopy; ad:
vances in separate, off site food J:ro-
duction by specinlists in mass food
production methods; the growing im-
Eortance of nutrition experts; the

cavy labor input required; and the
rapidly growing cost for labor in hos
pital food operations.

The F&S forecast assumes the num
ber of workers and their prop: rtion b
supervisors and dieticians wil' remait
at current levels—about 850 vorkers
per 600-bed facility.

Expect Federal Hospital D creas

Federal hospital beds * :luding
Veterans) will decline slightyy n num
ber, stabilizing at around 8 - oot
pancy. Bed capacity for ot e hos
pitals, treating the mentally 3 tardel
physically handicapped, em cionally
disturbed, drug abusers, the . caf 8
blind, unwed mothers, etc, are &
pected to increase moderate! | Jevel
ing at 80% occupancy.

Specinlized bed capacity tor P
chiatric care, rehabilitation, chrorc
diseases, tuberculosis, ete,, will &
cline to the mid-80% level, Non-Fel
eral, short-term hospitals will
underge declines under goveian®

ressure—to 3.8 per 1,000 populnl:l':
‘:y 1980. Though not as low 88
3.4% level planned by the M
setts Heallﬁ Group, occupancy

Tue MAcARONI Jourst

will res
990,

| 82% by 1985 and 84% by

To! | Capacity to Accelerate
“Tot:. bed capacity,” states Frost &

Sullivar

* will accelerate from 2.8-

illion <+ 1975 to 2.9-billion by 1880.
itis expected to exceed 3.1-billion by
195, rising to 3.2-billion by 1890,
This equates with 8.4-billion patient
meals served in 1975, over 8.8-billion
in 1980, more than 9.4-billion by 1985,
and o projected 9.7-billion for 1090.”
Caleulations are premised on three
meals dally, and do not include stalf
and labor feeding.

The Frost & Sullivan report lists a
myriad of hospital management op-
tions geared to improve food service
operations and simultaneously reduce
their respective costs, Opportunitics
for companies intent on cashing in on
the crisis are primarily focused on bed
capacity during the 1985-1090 period,
ategorized in terms of large, medi-
um, small and for-profit institutions,
covering not only products already on
the market, but also new products
and systems, and innovative profit-
making concepts.

Nutritional research is considered
slglnilicunt and meaningful to the de-
velopment of new programs partic-
ularly leading to faster patient recov-
ery. The preparation and supply of
nitrient meals and nutrient com-
ponents for hospitals would result in
another major breakthrough—given
to the patient orally, nasogastrically

Or pare

Eun
tional
lormul;
panies
Hospit:
aliment
macy
are suj
Ll'dl!l.’]l
Vitami,
Dohme

For
lomer ¢

108 1,

10038,

terally.

tly, fully-prepared  nutri-
uplete meal) products are
‘d by pharmaceutical com-
chas AEbolt. with Children’s
Boston, formulating hyper-
ion nutrients in the phar-
a daily basis. Animo acids
ied by Abbott; folic acid by
Electrolytes from Ivenex;
by Squibb, Merck, Sharp &
md U.S, Vitamin,

e information contact Cus-
rvice, Frost & Sullivan, Inc.,

won Street, New York, N.Y.

lelephone:  (212) 233-1080.

Reference Report 552,

More Restaurant Purchases

A survey of expenditures and be-
vior in the commercial segment of

e food service industry shows an
1% increase in s ending for food
Way from home 5

uring the winter

Novemser, 1978

quarter of 1977-78, along with a 4%
increase in  eater occusions  (visit
count), according to a recent con-
sumer sucvey conducted by the No-
tional Res.aurant Asso.iation,

The sutvey, the Chain Restaurant
Eating-Out Share Trends survey, is
comprised of a poll of 10,000 families
who were questioned on cating habits,

N.R.A, ollicials attributed the two
increases to two factors: inerease in
the average cater cheek size and in-
crease in the size of the party (more
persons served per oceasion),

The count of eater oceasions is con-
sidered n stricter measure of the in-
dustry's performance, N.R.A. said, be-
cause this removes the effect of in-
flation on dollar sales trends and
shows whether there really is an in-
crease in sales of food prepared away
from home,

The 4% figure reportedly does not
represent full recovery, the survey re-
ported, as it lags behind  figures
achieved two years ago.

The growth in dollar sales was
shown to have occurred particularly
over weekends, which also may ac-
count for the growth in average party
size, ns more [l:unillvs and larger-sized
partics are likely to cat out on Satur-
days and Sundays, N.R.A, said,

Coffee and Hamburgers

The survey showed coffee and soft
drinks to be the most widely served
food items in all restaurants. There
was a wide variety in the most popular
entree among the different restaurant
types examined, which included fast
food/drive-in, family type, take-out,
cafeterin, coffee shop, and atmos-
phere/specialty restaurants,

The survey indicated that hambur-
gers were still most popular in fast
food/drive-ins, while pizza and fish
were the most frequently served en-
trees in the family restaurants. Pizza
and sandwiches other than roast heef
or hamburgers were the most popular
foods among consumers in the take-
ont category.

Huge Central
Kitchens Cut Costs

Central commissaries are used by
about u quarter of US. restaurant
chains to service their far flung units,
According to the National Restaurant
Association these commissaries have
helped chains increase revenues to
24% from 10% a decade ago.

Corporate restauranteurs claim that
commissaries turn ont a product of
medium, yet consistent quality at rea-
sonable prices, “People want the food
to look and taste good and be a lot for
the money. But they don't care if
their steaks and lobster were once
freven,” says one corporate head,

Part of the appeal of commissaries
is the cost saving from Dbuying and
cooking foods in bulk, With the com-
missary chefs trimming the meat, mak-
ing the sauces, cooking the soups and
haking the cakes, restaurants can get
by with microwave ovens and largely
untrained, lower paid help, Even the
smaller commissaries that are limited
to grinding hamburger and cutting
and freezing meat for the coffee-shop
chains are viewed as big cost savers,

Because there are experts in the
commissaries, there can be kids push-
ing the buttons in the restaurants,
This is insulation against the high
turnover of restaurant workers, esti-
mated to be running at 35% a year by
Thomas Haas, an editor of Restaurant
News, Much of the money saved on
restaurant kitchens, with mixers and
wessure steamers, is lavished on ela-
[mmlc decor,

Pizza Hut Problems

When PepsiCo acquired Pizza Hut
Ine. late last year, the merger made
a lot of sense to followers of the
bevernge company, Pizza Iut, the
largest national chain  of  pizza
cateries, boasted . strong  growth
record and had been expanding its
own carnings 20-25 percent for sev-
eral years,

Now Pizza Hut scems to be having
problems. When traffic in other fast
food chains rebounded from the harsh
winter, business remained unexpee-
tedly sluggish for Pizza Hut, It is
reported they have lost market share
in the Midwest and South, chiefly
hecanse of increasingly intense com-
petition from regional pizza chains
and mismanagement by Pizza Hut in
responding to this competitive chal-
lenge,

“It appears that a number of re-
gional pizza chains are providing
what is perecived by consumers to be
more product value,” a market ana-
lyst says. Pizza Hut's response has
been to inerease price promotions and
discounting, a process that reaches a

(Continued on page 30)
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and tomorrow the secret
is pasta madesgpm
Peavey’ finéSemolina and

rium flours.

frr+" At Peavey, there's a longstanding tra-

dition of research that helps make our
products perform a little better for you.
In Semolina production we take great
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pal'nfsin'cr‘oﬁ selection and m ing@pervice  That's another Peavey tra-

so we can consistently offery u oM™ .For stance, we share our exper-

of bright color and uniform gr nulat®

ombining our wealth o exr
with the latest in technolog: al
mills have now been upgrad d 10
matic operations utilizing up-i?
minute equipment that's uns rp&
our industry. All so we can manil®
the best Semolina and Durum flou’
able today.

'ing on new product

tise and our minia-
ture macaroni press
and dryer operation
with customers work-

ideas.

Peavey Technol-
ogy. Continuously
probing the future to

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

Peavey

Industrial Foods Group

Peavey Company Sales Offices: Minneapolis, MN (612) 370-7850
+ White Plains, NY (914) 428-7750 + Chicago, IL (312) 640-7122
+ Denver, CO (303) 289-6141 « San Mateo, CA (415) 349-2361
« Oakland, CA (415) 763-5055 » Salt Lake City, UT (801) 355-2981




Pizza Hut Problems
(Conltinued from page 27)

point of diminishing returns, More re-
cently, Pizza Hut has introduced a
higher-priced “Super Style” pizza
containing more cheese and other
toppings.

Store openings have averaged
around 450 a year between 1975 and
1877, “In view of the fact that
PepsiCo’s corporate management is
just learning the fast food business
and, indeed, is just beginning to pin-

int the sources of Pizza Hut's prob-
ems, we question the wisdom of a
continued high level of store openings
over the near term,” the analyst con-
cludes,

Pasta King

Pasta King, Inc. has been perman-
ently ‘enjoined by federal court from
making false and misleading state-
ments about the company and its
franchises and stock.

It was announced in the Denver
Post last December that sale of fran-
chising rights for up to 150 Pasta
King Restaurants in \Wyoming, Ne-
braska, and Eastern Colorado to an
investment group based in Sterling,
Colorado, had b=zen made.

Don Spong, President of Pasta Kin
of Denver, said the agreement wit
the Sterling Group calls for construc-
tion of at least 15 new units per year
for five years, and, conditionally, for
construction of an additional 15 units
per year for the next five years. One
of the principals of the Sterling Group
was George Desser, who has operated
a Kentucky Fried Chicken restaurant
in Sterling and who, with his father,
built a chain of ¥4 KFC Restaurants
in Florida,

Simplicity of Operation

Desser said he became interested in
the Pasta King concept because of “its
slmg]iclly of operation and its prod-
uct.” He said, “The operation is set up
so cleanly, with such sensible controls
over operations, manugement, and
quality, that a Pasta King almost runs
itself.”

The concept developed at the Uni-
versity of Colorado in Boulder where
the nearby town of Louisville is
known as Colorado’s spaghetti capitol,
Old grads have even been known to
drive the 20 miles from Denver to get
a spaghetti dinner to take home. Pasta
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King gave them additional incentive
to make the trip.

Problems to Overcome

There were prablems to overcome,
First, the appeal of the Louisville
spaghetti houses was homemade style
spaghetti and sauce that had sim-
mered all day on the stove., The
problem was how to create that home-
made effect in a fast food chain with-
out losing quality control (in under-
cooking or overcooking the spaghetti,
for instance),

“The major breakthrough came
when they abandoned the concept of
coming from a raw to a done stage
in the unit and went to a caoked
noodle that could be reconstituted
just before serving,” Spong sald, “We
also figured we'd be dead if we had
to settle for the round, thin super
market variety of spaghetti.”

They came up with an elght-inch
long, wide noodle of the linguini type
made with egg and pre-cooked and
frozen in 2% pound plastic bags by a
local food processor. In three minutes
it can be taken from a frozen to hot
state In the unit's steam cookers, ready
to be ioilped with a spaghetti sauce
(meatballs or Italian sausage are
extra), a meat sauce or a red clam
sauce, measured out by the ladle.
“Our froduct looks as if it were
specially Jrrepnrcd. which is what we
are after,” Spong said. Employees are
taught to fill containers half full of
spaghetti and then add the sauce to
order, The paper cartons are made for
Pasta King with a plastic coated in-
side which retains the heat for at
least 25 to 30 minutes. A durable type
plastic fork is provided, and knives
and spoons are available on request.

“We realized right away that it
would be a gross error to have each
store operate as an independent com-
misary,” Dick Codron, Spong's part-
ner said, “But it wasn't until we de-
cided to utilize the manufacturers and
control the quality there rather than
the store level that we arrived at a
simple operation we wanted,”

Pasta King is not connected with
suppliers in any way, and it only a
customer fitself,

Is Spoghetti Fast?

Spong and Codron have discovered
that customers still don't think fast
food really means fast when it comes
to spaghetti, People frequently walk
up to the counter, place their order,
and then go sit down to wait for it.

“We have to go tell them the r ordy
is ready,” Spong said. “This  roble
will be corrected with conc toning
and advertising."

The pilot store was set Lp iny
medium to low income area .nd hy
only a 24,000 traffic count pe: day, |
was figured that $225,000 per year o
a little more than $600 a J:_"/ was (he
bl:cnk-ew.'n point. They have achieve
this.

Kitchen equipment costs on
819,000 and includes two steamen
(already used as autoclaves to sterilin
all utensils daily), two refrigeraton
and freezers and steam tables, Since
it is all electric, because of the natue
of the preparation, there is no greas
and no makeup air, because they ar
dealing with clean air. This meas
less problems with building codes.

The equipment turns itself off wha
not in use and cooks only within cer-
tain tcrn{)emtum ranges. This keep
utility bills lower than a normal fat
feeder,

Labor Costs Low

Labor costs are low because the
need for a cook or chef is eliminated
when the food is prepared at the
manufacturing level, All employes
can be paid the minimum wage wib
the exception of the manager a
maintenance man who is the key b
a clean restaurant,

Stores are open seven days a week
from 11 a.m. to 1 a.m. with variations
according to night traffic.

The Posta King stone anl ghs
buildlnEs have seating capas ties o
58 on the inside and 24 patio catso
the front,

Only time will tell how  cll th
Pasta King will fare in the -unn
fast food derby, but Spong i ful
enthusiasm,

Hershey Technological « nd
Scientific Functions

Hershey Foods Corporatio:. Prest
dent an! Chief Operating Offiet
Richard A, Zimmerman lis v
nounced a reorganization of the Cor
}wrntlon'l technological and scient
unctions into one unit,

Effective immediately, Dr. 0gd®
C. Johnson, Vice President of Scie
tific Affairs, has been namcd “«.
President of Science and Technolog
and will head the new organizali®
which will operate as one departm
in the Corporation's new Technl

(Continued on page 50)
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Mama Mia is getting old —

ond her children have to be told
how to try it, how to diet,
how to use modern cooking ways.

The National Macaroni Institute
promotes pasta products through recipes
ond photographs to food editors in

every type of media.

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

Films and film strips are distributed
for general use and special television
showings.

TV Kits are periodically prepared for
program producers.

Coopration with related item advertisers
and | ublicists is sought an dobtained.

Spec 1l projects include a Foodservice
Progi :m, press parties, materials for
cosnumer specialists, background

for e.itorial writers.

Enlarge your market share by enlarging
the riarket, Invest 1-3/4 cents
per cwt, monthly with

NATIONAL
MACARONI INSTITUTE

_'-0- Box 336, Palatine, lllinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

We are pleased to announce the relocation of our
laboratories and office effective March 1, 1978.

Consulting and Analytical Chemists, speclalizing in
all matters involving the examination, production
and labeling of Macaronl, Naaodle and Egg Praducts.

1—Vitamins and Minerals Enrichment Assays.

2—Egg Solids and Color Score in Eggs and
oodles.

3—Semolina and Flour Analysis.
4—Micro-analyais for extransous motter.
S5—Sanitary Plont Surveys.

6—Pesticides Analysis.

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

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

POSTAL RATES
have gone up —
and subscription

rates must follow.

(\

Send a copy to a key man.

The MACARONI JOURNAL

P.0. BOX 336
PALATINE, ILLINOIS

Please enter one year subscription:
] $12.00 Domestic [ $15.00 Foreign

Name.
Firm cce;
Address_—
City and State Zip
 Renewal New Subscription

ven BER, 1978 ;-

.
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(BUHLER-MIAG) EXTRUDERS.

itary Design
tructural Members completely enclosed; can't collect dust
r dint.
Motors and Drives are open, away from product area and
a8y to service.
Drive Guards are completely enclosed In oll baths for chaln
(ves. Belt Drive Guards are open at bottom, to prevent
ust and dirt accumulation.
One-plece Unique Trough Design has smooth rounded
.omers for easy cleaning. Product hangup on mixer walls is
vinually eliminated.
Outboard Bearings on mixer shafts absolutely prevent
product contamination by lubricant. Seals may be replaced
without removing bearings or shafts.

; y Supervision and Operation
, Mixer Cover has plexiglass window for easy inspection.

Varlable Speed Drive with remote control for accurate
capacity adjustment.

Time-Saving Hydraulic Die Changé Davice.

ed Construction
Time-P-oven Design assures long, trouble-free extruder life.

Reliabi~ U.S.-bullt Drive Components selected for low noise
operat »n.

Model TPCD Capacity, 800 Ib

uct Quality is What Really Counts!

{grad-: quality Is yours from BUHLER-MIAG equip-
L Yc ur customer recognizes and deserves it. Can

Eight Models — Capacities from 50 to 16,000 (bS/M <o : o give him less?

S S it o e e S

Performance Yofan Depend On!

Press base and belt guard rellect the clean,
alficient design and attention to detall in every
Buhler-Miag press. Base Is sturdy and easily
accessible. All joints have smooth welds for
pasy cleaning.

Head for round dles; 15%" (400 mm) diameter,
with hydraulic die change device (Sinple screw
exlruder),

G

Contac! us for information on BUHLER-MIAG E

THE MACARONI JOU @_EMBEI, 1978

xtruders and other Macaroni Procassing Equipment.

fl Mode! Lba.Mhr. Capacity
4 TPLE (Single Screw) Lab Extruder 50- 300
' I::E :i!:a: s:m) : 660- 1,320 We can help your '////// : ®
uble Screw| 320 2,640

== poipowe = I 7Y (BUTHLER-MIAG
TPBD (Double Screw) 2,000 4,000 gardless of your = \
TPCE (Single Screw) 2,000- 4,000 Iant size e T
TPCD (Double Screw) 4,000 8,000 p . \\ BUHLER'M'AG. INC., P.O. Box 9497, Minneapolis, MN 55440 (612) 545-1401
TPCV {Four Scraw) 8,000-18,000 BUHLER-MIAG (Canada) LTD., Ontario (416) 445-8910
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Buhler Installs Long-Goods Line for Catelli

by Walter Stehrenberger

Catelli Ltd, a division of John
Labatt Limited in Canada, started
planning an expansion and moderni-
zation of its pasta processing and raw
material handling system early in
1970. As a first step, a new raw ma-
terfal storage and preparation system
was built in a completely new build-
ing next to the existing factory.

Buhler-Ming (Canada) Ltd., To-
ronto, was proposing the new layout
of the storage facilities with a batch
weighing and mixing system for ac-
curate and even raw materinl prep-
aration for the extruders, In 1071,
Catelli placed the order for the equip-
ment and in 1972, the new facilities
were started up. A pipeline to the
“old” production plant conveyed the
raw material to the existing lines.
Upon completion of this sector, a new
study of the market situation and the
capabilities of the existing production
facilities indicated a clear “go-ahead”
for a new long goods production plant
(spaghetti and macaroni), adjacent to
the flour silo building, as originally
planned.

After rejecting several projects, the
proposal was finally selected, due to
its innovative equipment and the very
short and compact line at a very com-
petitive price,

An o-der was placed for n 4000-
lhs/h (1800-kg/h) cut product spa-
ghetti/macaroni line in December,
1873, The line was installed on sched-
ule, as expected, and started operation
in late fall, 1975. The complete, newly
designed cut goods storage, the sec-
ond built by Buhler (the first one was
installed in France;) started up with-
out any technical or technological
problems and is. as well as the other
proven machines, operating to the full-
est satisfaction of the Catelli manage-
ment and production personnel,

The line is installed in a tastefully
selected multicolor building,

The equipment consists of:

— Double-screw extruder TPBD-175
— Four-stick spreader TSBB-2000

— One-level pre-aeration TDEA-2
— Five-level predryer TDFB-4

— Five-level final dryer TDFB-18
— Intermediate magazine TAMA

— Stripper and cutter TST

— Stick return TAD

34

Lonﬂ goods line, copacity 4000 Ibs/h (1800
ko/h); in front: press TPBD with a 4-stick
spreader,

ey, .jf H #
Long goods dryers TDFB-4 and TOF8.!

— Bucket storage TACB-13/5 for cut
goods with feed and discharge
carrousel

Features of the New Line
Extruder TPBD

It is equipped with an accurate
volumetric feeder for semolina/flour
and water to feed continuously into a
conventional premixer. This particular
premixer uniformly blends the raw
materials, achieving a regular, homog-
encous mix, an even extrusion and a
constant quality of the final product.
The special shaped and polished
stainless steel main and vacuum mixer
with plexiglass cover gunrantees easy
supervision and cleaning.

The teflon-coated airlock between
mixers is designed for easy disassem-
bly and cleaning. The extrusion ele-
ments consist of two cylinders with a
new cfficient cooling system, screws
made entirely of stainless steel, and
front bearing to prolong the life of
the extrusion clements. They are laid
out and sized to achieve the best pos-
sible final product. The unique ar-
rangement of the large thrust bear-
ings and guiet planetary gear units of
the main drives, which are holted to
the main cylinders, totally separates
oil-containing elements from the vac-
uum production zones. The cylinder
heads are equipped with gauges, sens-
ing the dough pressure right after the
extrusion screws, to wam the press

operator if the pressure exceeds
pre-selected level or to shut down th
machine if the situation is not comed
ed. This avoids damage to the disa
extrusion elements,

4-Stick Spreader TSBB

This spreader is a new design, ler
turing a simultaneous spreading d
long goods products on to four stids
at a time. The teflon-coated diffuse
type distributing tube is equippd
with a new hydravlic die change
vice, allowing die changes withs
three to five minutes. Durlg 2
vanced preparation for a die  hang
the machine can be in full op: ratie
The teflon-coated distributing char
bers allow easy cleaning but mat
imqorlant. guarantee a cool es rusix
at high capacities to achieve 1 fint
quality final product with e: wlle
cooking qualities,

Long Goods Dryers TDEA/T B
In these new, high-capacity Inyen
all stick transfers are designed o co
vey three sticks at a time from lewl
to level in a positive, controll slo¥
movement. All sticks londed it
product travel the same path, resulti®
in uniform product treatment in
dryers and a uniform, straight &
stress-free | final product, Positt*
separation of climate zones whi
together with our patented celtst
control, produce ideal drying cond

(Continued on page 36)
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We have over
four million chickens.
Does that make our
egg products
better?

Egg City is

the largest single
egg-producing facility

in the world, and we have
4.5 million of theworld'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

Send for our free
color brochure!

BNovEMBER, 1978

think

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!

’ Goldman’s

8643 Shekell Rd., Moorpark,
Ca. 93021 «(805) 529-2331
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Catelli Long-Goods Line

(Continued on page 34)

tions, requiring minimum supervision
and readjustments, One variable
speed drive for all dryers and
spreader control allows for adjustment
of product drying time in the dryers
to the most desirable and economical
time,

Stripper and Cutter TST/ Bucket
Storage TACB

Our standard type stripper and
cutter TST featu-es a separate strin-
ping cyele and cutting cycle, The
overlapping of these two cycles and
the arrangement of the fliptable guar-
antees slow speeds of sticks during the
stripping part and positive alignment
of spaghetti ends Jefore the cutting
discs to minimize waste. A slow cut-
ting speed minimizes breakage.

In this line arrangement, the
stripper and cutter TST is in opera-
tion 24 hours a day, for controlled op-
timum operating conditions, The cut
product is fed via a dosing casade into
an intake carrousel, The dosing mech-
anism evenly feeds the product into
each stainless steel carrousel con-
tainer. As soon as ten containers are
filled and properly positioned by an
indexing drive in front of the storage
buckets, they are emptied via cascades
into one row of plastic storage buck-
ets, This cycle is repeated at certain
intervals, The bucket frame, contain-
ing 13 rows of ten buckets, is then
lowered slowly by one pitch to be
ready for the next filling. When all
130 buckets of a frame ore filled, the
bucket frame is pushed inside a
panelled compartment towards the
discharge side. The cut product is
now stored in the enclosed, sanitary
lower level of the storage.

The storage is emptied the opnosite
way. The bucket frame is lifted slowly
pitch by pitch and in proper position,
all ten buckets in the same row are
tilted and emptied via cascades into
the discharge carrousel, The (stain-
less steel) containers of this discharge
carrousel empty on the right- or left-
hand side of the storage, depending
on the requirements of the plant, into
the cascade of the packaging machine.

The excellent performance of the
storage Is guaranteed by its simple
mechanism, its sturdy design and very
slow and positive controlled move-
ments, even at the high capacity of
4000 1bs/h (1800 kg/h) of cut product.
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Bucket stora
rousel TBEK.

&
so TACB, From right to left: intermedicte magozine TAMA, stripper ond cu-
ter TST-2000; below: intoke bucket carrousel TBEK, storage TACB, discharge bucket cor-

New Lasagn~
Packaging System

Guntert & Pellaton, Inc. of Stockton,
California, a machinery designer &
manyfacturing  company, have re-
cently developed a new lasagne pack-
aging system that has substantially
reduced the hand labor previously re-
quired for packaging lnsagne, Guntert
& Pellaton has applied for patents on
the system here in the US.A., Europe
and South America. The system has
been installed and in operation for
over a year in Fresno, California. Mr,
Pellaton, President of Guntert &
Pellaton, reports that n double line
system is capable of packaging lasagne
at the rate of 4,000 lbs, per hour using
only seven people, A single line sys-
tem will package Lasagne at the raie
of 2,000 Ibs. per hour using only
people.

Recent experiments indicate that
with modifications, the system can be
made to handle either spaghetti or
lasagne with the same machinery. The
spaghetti can be automatically re-
moved from the line after the saw
cabinet and conveyed ns required to
its own packaging machinery. The
system conveys lasagne from the
stripper through a 90° turn and then
nccumulates the groups by transfering
to slow down conveyor section. The
Insngne is then inspected before It is
conveyed to the saw cabinet which is
independent and remote from the
stripper, The 20” lnsagne strips are
sawed into 10* long pleces and then

separated into two separate conveyor
lines. The separate conveyor lines are
ench equlrped with electronic cour-
ters, shingling and sorting devices that
automatically group into pocket of the
Insagne packaging machine,

A carton machine automatically
loads the lasagne into either 1 I or
V4 1b, cartons.

A check weigher at the end of the
line rejects any under weight carton

The weight of the lasagne packages
is controlled with adjustable cnd cot
saws that vary the length of lisagne.

The advantages of the new 'isagne
packaging system are:

1. Much lower labor requir ments
per Ib, of lasagne packaged.

2. Process is continuous fr n the
stripper to the packaging ma: inery:

8. Much less scrap loss due  gev
tle handling methods. Lasi ne @
handled only once.

4. Machinery paces the opc lors

5, The machinery investm: t
genernlly be recovered in tw yen
or less.

8. Machinery flexibility to sandk
either lasagne or spaghettl.

Sen. Schweiker's Motto

“I think basically a senator has
be his own man and do his own thi§
and vote his own thinking. Howest"
anybody who is really fundamentall
out of tune with their people isn'
going to last very long."—Sen. Ride
ard Schweiker (R-PA.).
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Pevples in’ perfection can only start with palatable pasta products
. " HY
%ca ﬁ I Macaroni masters know what they want...and demand it
Il Nutritious, economical, good-tasting pasta praducts.

O;e HL&I! ds glé' a t operations 1equire the finest ingredients...Amber's
performing Crestal Fancy Durum Patent Flour.

GRSy

NI, AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION %
oy
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ster 7 Amber Milling can help you deliver top-guality pasta
J products to you: pasta people, Amber knows your pasta

Venezia No, 1 Semolina, Imperia Durum Granular or

Only the best durum wheat is used at Amber. Our modern,
pas a cfficient mill grinds the durum into semolina and flour
with a reliable consistency that makes it easier to control
the quality and color of your pasta products.
And because we know that demanding customers are waiting
for your products, we meet your specs and ship when promised.
For quality and uniformity...specify Amber!

Mills at Rush City, Minn, ¢ General Offices at St. Paul, Minn, 55165/Phone (612) 646-9433
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SPAGHETTI: A NEW FRONTIER FOR HARD, RED WHEAT?

by Karl R. Kessler, Regional Editor, The Furrow,
published in ten languages by Deere & Company

Scientists at Kansas State Univer-
sity are perfecting techniques for
making spaghetti and other pasta
products from hard red winter wheat.

In the United States, of course,
nearly oll pasta is made from semo-
lina, the purified middlings of durum
wheat. Because it is high in protein,
semolina lends itself to the pasta
manufacturing  process.  Semolina
products also hold up well when
cooked and have a springy resilience
or “good bite.” And, consumers like
their mild taste and rich yellow color,

But durum wheat usuvally com-
mands a premium many foreign buy-
ers don’t want to pay. Discussions
with some of them prompted the
Kansas Wheat Commission to fund a
2-year project at Kansas State to de-
velop know-how for making pasta
from less-expensive hard red winter
wheat, the number one crop in
Kansas.

Robert Bennett did most of the
early work on the project while a
Kansas State graduate student. He
first tried making spaghetti from
farina, a fraction of hard red wheat
comparable to durum semolina but
lower in protein, Later he worked
with hard red wheat flour, which is
higher in protein than farina,

Color problem. Most of some 70
housewives and a group of farmers
who tried it found little or no differ-
ence between the hard red wheat
spaghettl and the spaghetti they were
accustomed to. What they most ob-
jected to, Bennett reports, was the
color. Semolina contains a natural
pigment that gives pasta a rich yvellow
look, he explains,

Farina and hard red wheat flour
hoth lack the yellow pigment. Prod-
ucts made from them have a lighter
color. Bennett says federal regulations
prohibit adding dyes to pasta, so
about the only wav to change the
color is to use such ingredients as
eggs. These generally raise the price
of the pasta.

Another frequently touted charac-
teristic of durum is cooking quality,
Bennett says spaghetti made from
hard wheat is easily overcooked to o
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“mushy” consistency, But, he says,
most housewives who've tried the
hard wheat flour spaghetti report that
it is stable during cooking,

Don Neel, a Kansas State graduate
student, is now working on ﬁle proj-
ect, and is trying various ways of
fortifying the product. “We still have
some work to do,” Neel says, “but it
looks as though very acceptable pasta
can be made from hard red winter
wheat.”

No threat. Wil! » flood of hard red
wheat pasta produts soon hit Amer-
fcan grocery shelves? Probably not.
Domestic spaghetti makers apparently
plan to string along with durum.

However, most U.S. pasta manu-
facturers have used other types of
wheat along with durum at times,
and a few non-durum products can be
found on grocers shelves right now,
Gooch Foods, Inc., for example, head-
quartered in hard red wheat country
at Lincoln, Neb.,, markets a line of
budget pastas made entirelv from
hard red wheat. But products bearing
the Gooch hrand name are all made
from durum only,

The Creamette Company of Minne-
apolis is probably typical of U.S. pasta
makers. John Westerberg, vice presi-
dent of sales and marketing, says that
when durum was in short supply yenrs
ago, the firm blended up to 25 per-
cent farina in its oroducts, but uses
only semolina when it's available,
“Color is very important,” he explains.
“We have to have the golden yellow
color you get from semolina.”

Even in the new low-price generic
or “no-name” pasta products, manu-
facturers apparentlv are sticking with
durum., Officials at Jewel Food Stores,
Ine. and Topeo Associates, two of the
first grocerv chains to offer generic
foods, say their generic pasta nroducts
are produced from durum wheat by
name-brand companies.

Bob Green, executive director of
the National Macaroni Manufacturers
Assoclation, says flatly: “It's a basic
fact of life that durum makes a su-
petlor product, and manufacturers are
generally willing to pay up to $1 per
hundredweight more for it.”

Export scene, It's a differci story
with many foreign buyers, houg,
For 1876-77, the most recer fii)
year for which reports are an lable,
USDA figures show that dui im ap
counted for barely 4.5 percen: of the
nation’s wheat exports. Less than 4
fifth of that went to Latin America
and that's where the idea tor the
hard red wheat posta propect a
Kansas State originated.

A number of companies in South
America already make pasta from
hard red wheat, but lack facilities to
really develop the necessary teds
nology, according to Myron Krenzin
Kansas Wheat Commission adminis
trator,

It isn't going to eat up a hillion.
bushel surplus,” Krenzin says, “hul
if we can show them how to make
pasta from Kansas hard red winter
wheat, it should at least help makea
dent in the carry-over.”

Plenty of Durum

Latest USDA estimates predict a
U.S. Durum wheat harvest of 1263
million bushels in 1978, up 59 percent
from the 1977 production. The revised
estimate for North Dakota, the major
Durum producing state, is 96 million
bushels, down 10 percent from the
August estimates but 59 percent above
the 1977 crop yield. Current estimates
indicate vastly improved yields over
the 1077 crop. Based upon the anal
ysis of 35 percent of total sam:iles to
be tested, the moisture conten’ aver:
ages 11.8 percent compared 1) 124
percent last year and protein « nient
averages 13,1 percent compn «d 1o
the 13.8 percent 1977 averag The
overall qualities are much bett - than
the 1977 crop with hard and v reous
kernels generally measured at I per
cent compared to only 77 | reent
last year, Overall, the arade ctors
are about the same as the 187 crop
with considerably fewer broke 1 and
damaged kerncls,

Canadian Crop Increase

Although Canadian farmers ppianted
about eight percent more acies 10
wheat this year, production is ¢*
pected to be up only slightly ov¢!
last year, In its first officin] estimate of
the 1978 wheat crop, Statistics Canads
forecast wheat production at T3.
million bushels (about 20 million tonsh

THE MACARONI JOURNAL

The Conte
Spaghetti

tory

F

Bulk Discharge

Uni-Carrier, the new automatic caris system, has been

developed by Fuji Electric Co. to streamline your

spagheiti line, It makes conventional buckel conveyor

systems obsolete!

Fealures:

» Fully automatic, from raw material o packaged spaghetli.

s Completely hygicniz. No need for human hands ever
1o touch the spaghultil.

»Greatly Improves weighing accuracy. Stralght and bent
odd pieces are iransported and welghed separately.
Can be used with all weighing machines.

»Production line and welghing machines can be set up
to maximize use of your plant’s space. Does nol require
stralght line as with conventional bucket sysiems,

«Initial and operational cosls lower than
conventlonal systems.

*Exiremely easy mainlenance. No complicaled machinery.

~Rall requires no lubrication.

sProvides improved working environment. Much quieter
than other systoms.

Unloading Paint

Welghing Machine

[FUN ELECTRIC i)

In laly:
Nissho-Iwal italls 8.P.A,
Corso ltalia 17, 20122

Exclusive U.S. Disisibulor:

Nissho-lwal Amarican Coip,
General Machinery Depl.

Rockefeller Cenler Milano, Italy
1211 Avenue of the Americas Tel: 808401
New York, NY 10038 U.5.A. Telox: 31213

212/730-2249 (Mr, K. Kobayashi)
Talex: RCA 232641 / 233567,
ITT 420408, TWX 710-581-8252
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up 0.7 percent over the 1977 harvest
of 729 million bushels. Spring wheat
is expected to reach 622.7 million
bushels, down 4.5 percent from 1977,
Winter wheat is forecast at 13.7 mil-
lion bushels, down 54.7 percent from
last year. Durum whent production
is estimated at 7.7 million bushels,
up 1083 percent from 1977. Statistics
Canada also reports that swathing is
nearing completion throughout the
Prairie Provinces and combining is
about 50 percent complete, Harvest-
ing has been delayed in most of Al-
berta and Saskatchewan due to wet
weather, with some possible loss in
quality and yield of the crop remain-
ing to be harvested.

Italy Up —France Down

The Italian Durum production is
forecast at 3.2 million tons this year,
up aver 62 percent from last year, The
increased production is attributed to
incrensed acreage and heavy rain in
southern Italy, which also produced
an overabundance of colorless kemels.
The amber color of the kernel is
particularly important in the pasta
manufacturing industry. Italy’s {m-
ports of Durum are expected to de-
crease from 1,250,000 tons last year
to 400,000 this year resulting from the
incrensed production. In France,
Durum production has decreased sig-
nificantly from an average of 500,000
to 250,000 tons, and the quality of the
Durum has also decreased, Indicating
that between 250,000-350,000 tons
will be imported this year. Within the
last year, the U.S, has replaced Can-
ada as the major supplier of Durum
wheat in France, supplying 100,000
tons of Durum last year compared
with Canadian exports of 66,000 tons.

Durum Markets in September

No. 1 Hard Amber durum ranged
from $3.44 to $3.65 per bushel Minne-
apolis with semolina quoted ot $9.00
to $0.35, granular 15¢ less, durum
flour 40¢ less,

At the end of the month Milling &
Baking News reported macaroni man-
ufacturers making the first sizeable
commitments of the season booking
10,000 to 40,000 cwts. for a 30-day
supply. They had been holding for a
substantial break in the durum market,

pletion of harvest due to rain damage
to swathed fields.

Mill grind continued strong. Two
mills on strike maintained operations
with supervisory personnel, but for
the most part other mills were called
upon to make up for the slack.

Egg Review

According to the Crop Reporting
Board the nation’s laying flock pro-
duced 548 billion eggs during Aug-
ust, two percent more than a year ago,
Layers on Sept. 1 totalled 274,000,000,
1% more than the 271,000,000 a month
earlier,

Rate of lay on Sept. 1 averaged 65.2
eggs per 100 layers, compared with
64,0 a year earlier and 645 on Aug. 1,
1978. Egg-type chicks hatched during
August, 1978 totaled 38,600,000, up
2% from a year ago. Eggs in incu-
bators on Sept. 1 at 33,400,000 were
virtually the same as a year ago,

Egg Products
September Price Runge

Central State Nest Run--11L10 to
$12.90

Southeast Nest Run—3$/1 10 to $12.60

Frozen Whole—39.5¢ o i2¢

Frozen Whites—20.5¢ to 33¢

Dried Whole—$1.58 to $1.67

Dried Yolks—$1.47 to $1.62

The Egg and You
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Metric conversion s full of
“chicken and egg” situations and
Canada’s poultry industry is no ex-
ception.

The poultry industry expects to be
essentinlly metric by 1980 but is
faced with what to convert first, the
chicken or the egg.

The implementation phase is fairly
long because, although no amend-
ments to legislation are required, con-
siderable time will be needed to con-
vert the chickens, After 1080 it is ex-
pected that most hens will be con-
verted and nonmetric hens will be
phased out.

Production Streamlining

Many industries are taking this op-
portunity to rationalize product lines
and streamline production and the

an industry spulcesman saili "W
don’t want to be caught with gr o
our face.” Production meth: Is ap
being completely redesigned -l the
new metric hen will lay metr »sizeg
eggs, Two egg designs hav. be
rroposcd. The packing industr: would
ike n cubic egg about 50 x 5 x %
mm. This design would mak pack
aging much easier, The new cuyp car.
ton would be a simple box.
Consumer acceptance of the cuble
egg may be a problem. As a result, an
egg more closely resembling the im.
Eeria.l egg has been proposed. It would
e in the form of a truncated cone,
about 50 mm. long. The cubic egg is
preferred because it will not roll of
the table and it is easier to package.

An intemal device similar to an
IUD will be used to produce cubie

and conic eggs. It will be known as
an SI UD.

Ten to the Dozen

Naturally, metric eggs will be sold
by the metric dozen—10 eggs per
carton.

The question of hard or solt con-
version has not been completely re-
solved bt it is likely to be consumer
preference, Soft conversion is casier
and takes 3-5 minutes per egg. Harl
conversion takes longer depending on
how hard you like them,

Redesigned Chicken

Meat producers are also prssing
for a redesigned chicken. Since -hick
ens don’t fly they don't need vings
Colonel Sanders and his boy have
proposed a redesigned chicke wilh
the wings replaced by legs. 1 ¢ 1
designed metric chicken wil have
four legs and no wings, thus iving
four drumsticks per bird. ' wkey
producers are also expected ) ¢
design the turkey in an effort to duce
arguments about who gets the cgat
Christmas.

Grading Adjustments

Epgs are graded and pach in
reading stations and are sold «u the
asis of numerical count within Jrade

limits. The effect of metric conyersion
on the grading system of epus B
minimal, and requires only that grad-
ing scales be adjusted, and packages
marked nccording to the new grd
sizes adopted. The conversion of ¢f5
grading is expected to take place It

but firmness developed following com-  poultry industry is no exception. As  Canada in 1079
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Gene | Mm!'
Gold. 1 Anniversary

Afte 30 years of growth, General
\lills, e, remains committed to its
hasic s sl of leadership in processing
and w.rketing consumer foods, ac-
cordiny, to the company’s annual re-
ort for fiscal 1078. The past year,
which marked General Mills' 50th
anniversary, was “a year of significant
rogress,” the report says, with earn-
ings hefore extraordinary items up for
the 16th consecutive year.

Net sales of General Mills for the
year totaled $3,242,991,000, compared
with $2,782,832,000 in the previous
year and $2,644,852,000 in 1976. Net
income for thy 1878 fiscal year was
$135,810,000, equal to $2.72 per share
on the common stock, against $117,-
0,000, or $2.36 per chare, in the
prior year, Earnings for the 1976 fis-
al year were $100,538,000, or $2.04.

Future Planning

E. Robert Kinney, chairman of the
board, and H, Brewster Atwater Jr,
president, point out in the report that
during the past year General Mills
“ok _significant steps to advance
long-term prospects.” Mr. Kinney and
Mr. Alwater state that record expen-
ditures for the year included increases
of 2.5 for new plant and equipment,
182% for research and a 17.3% in-
crease in advertising spending,

“Th <e expenditures expanded ca-

¢ty ‘or internal growth of existing
usin 5, supported an aggressive
progi 1 of new product introductions
and + sroved General Mills” position
in vi ially every major market in
whic! the company competes,” the
G. M fficers state, They also point
out * .t most of these investments
were anced internally and the com-
Eﬂn} ished the year in the strongest

nan | position in over a decade.

Company Evolution

A ccial elght-page section of the
Gen- || Mills report focuses on the
comp1ay's evolution from a commodi-
ty-on. uted food company in 1028 to a
corporation  emphasizing  balanced
divensification through the marketing
of consumer goods and services.” The
tompany began when James Ford
Bell, then president of Washburn
Croshy Co, in Minneapolis, consoli-
dated a group of leading flour mills
and a specialty feed Brm to form
General Mills.
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As the company enters its second
half century ornpcratimm. “we remain
confident about our future,” Mr. Kin-
ney and Mr. Atwater state, "Our hasic
strategy remains unchanged. General
Mills is committed to leadership in
the marketing of consumer goods and
services, We shall achieve this goal
through internal growth in our exist-
ing industry arens.”

Capital Expenditures

To support these cfforts, General
Mills has budgeted a 20% increase in
fiscal 1079 gross capital expenditures
to the $165 million range, Mr. Kinney
and Mr. Atwater point out. Approsi-
mately 50% of the spending total is
allocated for food processing, 25% for
restaurant activities and another 25%
for other consumer husiness and cor-

rate items. All of the expenditures
will be financed internally, Illw officers
state,

Continued Growth

All major segments of General
Mills' operations showed growth for
the past year, Mr Kinney and Mr.
Atwater say.

Sales of mixes, family flour, frozen
and other consumer foods reached
776.5 million for the past fiscal year,
an Inerease of 5% vver 1977, the Gen-
eral Mills report points out. “Despite
a 5% decline in family flour market
volume as some consumers shifted to
convenience foods, Gold medal flour
maintained its Icuclu:rshil: in the $350
million market segment,” it states.

General Mills in Canada
from the Modern Millwheel

Canada and the U.S. are similar in
many ways, but it's the differences in
the two countries that makes market-
ing of General Mills Grocery Prod-
ucts in Canada unique.

General Mills was a fairly late ar-
rival to Cuancda, coming in 1954 into
a cerenls market dominated by a
competitor. Under this burden, cor-
porate growth was slow In the early
years, But on the strength of suceess-
ful product introductions, chiefly in
the boking mix area, growth did come.
General Mills, as in the U.S., is now
the dominant Canadian buking mix
manufacturer,

Oversceing the operations of Gen-
eral Mills Canada, Ltd., is Joln
Herrick, Chairman of the Board.
Herrick, a vibront St Paul, Miumn,

o Ak S U

John D. Herrick

native, has had varied experience
with General Mills in the past twenty
years, beginning in Minneapolis as
an accountant, In 1968, it was over to
England for a tour of duty with the
Smith Group, and then finally to
Toronto, where he lives in a down-
town condominium overlooking Lake
Ontario.

“I like Canada, 1t's a friendly place
and 1 have dose friends here, And
although I'm still an American citizen,
I probably think and act much like n
Canaclian,” says Herrick, In apparent
confirmation of his good standing as
a member of the Commonwealth,
Herrick was one of o small number of
individuals to receive a medal com-
memorating the 25th anniversury of
Queen Elizabeth I1's ascension to the
throne,

“Toronto The Good”

The headquarters for General Mills
Canada is Toronto, or more prcciscly
Rexdale, a Toronto suburh. Toronto
has been hailed as one of the world's
great cities, although to anyone who
had visited it in the 50's or early 60%s
without returning in the intervening
years, this might seem a trifle hard to
believe. In those days, “Toronto the
Good” had a reputation as a conservi-
tive Victorian city where the only
indulgences were hockey on Saturday
night and church on Sunday morning,
To the less 1.2hteous, Bulfalo was
Meeea, But times have changed.

With a rapld influx of immigrants,
Toronto has grown into a cosmo-
politan city of over three million.
There are now thriving Portugese,
Greek and Italian commmitics—the

Italian populace is particularly large,
with more Halians than the city of
Milan. Toronto also boasts @ bustling
Chinatown and recently has seen the
(Continued on page 42)
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General Mills in Canada

(Continued from page 41)

distinctive influence of West Indian
culture, The influence of these nation-
alities is most noticeable in the large
number of restaurants serving authen-
tic ethnic cuisine.

Unlike in the U.S., where immi-
grants quickly became part of a “melt-
ing |1nt." Canadian immigrants were
less inclined to melt into the masses,
Instead, they clustered in groups,

‘che Separatism Problem

‘Therein lies the most basic differ-
ence between the US, and Canada,
Canadian manufacturers must simul-
taneously market to two distinctive
peoples: to English Canada, with all
its variations, and to French Canada.
Snackin’ Cake is h case in point. The
idea of_an easy-to-prepare cake was
not readily accepted by French Cana-
dian homemakers; in fact, its pack-
aging and French brand name con-
veyed a brownie product, not a cake.
As a result, management undertook a
marketing approach using a well-
known French Canadian spokes-
woinan to build awareness of the
brand and its use, Meanwhile, a con-
venience approach was used in the
rest of Canada, Both approaches were
highly successful,

But it goes beyond that, As a matter
of course, all packaging. no matter
where its destination in Canada, must
be  Dbilingual—hoth  English and
French. Most routine correspondence
must be translated to French.

For some French, these are merely
concessions that have stigmatized the
Quebecois as second-class citizens.
Resentment of the English, les anglais,
has resulted. This no doubt was partly
responsible for the rise of separatist
ft'l'{)l(lllgs in Quebee over the past
decade, which most recently has cul-
minated in moves for Quebec's separa-
tion from Canada,

In the November, 1976, election
the provincial Liberal government of
Quu!;cu (provincial governments func-
tion essentinlly as do US. state gov-
ernments) was toppled by the Parti
Quebecois opposition party. Although
an acknowledged Separatist party, IE::
Parti  Quebecois  gained  support
lurgely for its clean government plat-
form in the bur:klasﬁ of the Liberal
government’s bungling of the Mon-
treal Olympic’s financing.
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It didn't take long for the Party's
separatist leanings to surface. Rene
Levesque, the new premier of the
province, announced that a referen-
dum on separation would be held
within two years, To say the least,
the effect on business has been un-
settling. Major corporations have
threatened to pull out of the province.
An exodus of English-speaking Que-
beckers has already begun.

Other Differences

But the Canadian marketing en-
vironment is different for other rea-
sons as well, There are psychological
differences that make Canadians more
conservative investors and cautious
purchasers of durable goods; differ-
ences that make Canadians, para-
doxically, more adventuresome travel-
lers, There are governmental differ-
ences, As John Herrick says, “This is
a more soclalistic society than the
U.S. We have to compete not only
with the other companies but with the
government as well, Every time you
turn around there's a new regulation,
I'd say we're over-governed.”

To be aware of the unique aspects
of Canada is one thing, to respond
to them and to make them work for
you is another. “If the problems of
government regulation, higher prices,
Quebec separatism, intense corporate
taxation and others seem to get in the
way of moving product,” says John
Herrick, “it can be overcome by atten-
tion to quality products and sophis-
ticated marketing. If we continue to
approach this market as we know it
should be approached, General Mills
will do very well here.”

Lancia-Bravo in Toronto
from the Modern Millwheel

Who is this woman and why is she
smiling?

She's one of Canada’s leading sales
people, seen in almost every Canadian
grocery store or supermarket. Her
name is Mamma Bravo, symbol of
quality to all Canadians,

Lancia-Bravo, a division of General
Mills Canada, Ltd,, is lacated in the
heart of Toronto and is a producer of
Italian food products. Such foods as
pasta, spaghetti sauce and chick peas
are marketed by the Lancia-Bravo
division under the separate brand
names of Lancia (for pasta) and Bravo

Mama Brave

(canned goods).

Mamma Bravo is smiling because
Lancia-Bravo is one of the top pro-
ducers of such products in Canada
and enjoys a fine reputation for au-
thenticity and integrity. When Cana.
dians want to cook a meal that really
tastes Italian, they turn to Lancia
Bravo products,

Italy In Canada

You don’t usually associate Italy
with Canada. But, the fact is the
Italian population of Toront: is
larger than that of Milan, Italy and
comprises fully 15 percent ol the
greater Toronto population. The
Italian community, which is lu zely
segregated from the other ethnic cle-
ments in Toronto, has an enor ‘ous
influence on the cultural directii 1 of
the city. Italian restaurants abe .
as do other indications of Italin in-
fluence.

“We are split into three mu .els
here in Canada,” says Glen Gri ‘on,
Vice President, Marketing, “The tal-
fan community, the French Cana/.ans
and the remainder of Canada.”

Non-ltaliant are most intereste | in
authenticity and quality. Television
and print media advertising stress the
“old world” quality of Lancia-Bravo
products, with references to the thick:
ness of Bravo spaghetti sauce and the
high-quality wheat used to make
Lancia pasta. The message fs further
enhanced by showing Italian families
eating Lancia products,
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In a 1973 survey ol the enlire
pasta industry by an indepen-
dent research firm, 67% of
respondents staled thal a
combination of microwave and
conventional drying Is “the
method of the luture.”

Three-stage dryer, 8' x 27"

TODAY'S DRYER

The microwave dryer is standard 24 hour/7 day

The pioneel'i l'lg is Ovel'! equipment for any size macaroni or noodle plant

Upto - times the production in tha same feet of floor space (a bargain in
itself vath construction costs in the $20 sq. ft. rangs).

Redu -'s infestation up to 99.99%. Kills: bacteria, Salmonella, E. Coli,
Colifc s, mold, yeast, weavils and eggs.

Most sily sanitized dryer. Hose it down or steam it clean.

Make a richer looking product; no blanching.

—

Ener. - savings reported: 52% less BTU's, 6% less KW's.

—

Lowe ' downlime. “We keep an accurate record of all downlime and
expre :itas a percentage of time down to time scheduled. Microdry leads
our li: at less than 2%" — Pit, Mgr., leading mid-west operation.

—

"All fu.ire equipment will be Microdry" — Tech. Dir., large pasta plant.

—

New! Diswasher by Micro-
dry. More compacl; 2000
PAL water nozzle pressures,
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Compared wilh convenlional dryer
Units in these Ibs./hr, Capacities: 1500, 2500,
3,000 and 4,000,
Operating today at; Golden Grain, San Leandro
(2 units); Golden Grain, Chicago (2 units);
D'Amico, Chicago; Catelll, Montreal; Gooch, Lin-
coln; O. B., Ft. Worth; Lipton, Toronlo (2 units);
Gilster Mary Lee, Chester, Ill.
Complstely fabricated and assembled in our
plant. All stainless steel construction. Com-
plete microwave and process control in-
strumentation systems with the unit — no
extras to buy. Personnel generally can learn
operation in one day. Continuing consultation
privileges with Microdry.

MICRODRY

o A et
a
AP

MICRODRY CORPORATION

3111 Fostorla Way, San Ramon, CA 94583
415/837-9108




Lancia-Brave in Toronto
(Continued from page 42)

Selling the Italian community on
Bravo s“ughcm sauce is a more dif-
ficult job, not because the quality is
suspect, but because the Italian com-
munity prefers to make its own,

Marie Cianl, Personnel Director of
Lancia-Bravo and a second genera-
tion Italian, typifies the view of most
Italian-Canadiuns,

“When 1 make spaghetti sauce at
my house, I make it from seratch.
There’s no way I'd use a canned
sauce,”

The fecling ameng Italian-Cana-
dian women seems to be that spa-
ghettl sauce is a personal thing, al-
most sacred,

“Every Italian woman I know resists
the idea of buying canned sauces,”
says Ciani. “It's mostly a matter of
pride.”

But when it comes to the many
varieties of pasta and other canned
products, the Italian community buys
Lancia just like most Canadians, Why?
Is there any real difference hetween
one brand of spaghetti and another?

“Yes,” answers Ciani. “We make
ours from pure durum wheat. Not
everyone does that. We do it because
our reputation is on the line, People
expect the best from Lancia.”

The French Canndian market is
complex, but Lancia-Bravo is making
some inroads in Quebec province,

Separatist feelings are running quite
high among French Canadians. At
first, advertising directed at Quebec
province was no different than that
used in the rest of Canada, However,
consumer research indicates a new
approach must be adopted.

Visiting The Plant

Visiting the Lancia-Bravo plant in
Toronto is like stepping into another
world—an  all-Italian ~ world. The
plant is located near ane of the Italian
neighborhoods, As a consequence,
nearly all of the workers are of Italian
nucestry,

English is a second language at the
plant. Italian is the language used to
communicate between workers and
their supervisors. Everyone seems
quite proud of his heritage, and that
pride no doubt is reflected in the old
wurld cooking traditions used to make
Lancia-Bravo products.

In the future, Lancin-Bravo has
plans to expand (ts operation, adding
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new product lines and taking a more
aggressive approach in the French
Canadian market, Meanwhile, sales
are improving,

So, Mamma Bravo has reason to
smile, Things are proceeding rather
smoothly in her domain,

Pillsbury Prospers

With each of its business groups
“strong and well positioned in re-
lation to consumer preferences,” The
Pillsbury Co. entered fiscal 1979 with
“great optimism,” Willlam H. Spoor,

airman, and Winston R, Wallin,
president, state in the company's
annual report to shareholders,

Pointing out that record sales and
earnings were achleved in the fivcai
year ended May 81 for the seventh
consecutive year, Mr, Spoor and Mr.
Wallin state that it was a year of
“strong, well balanced growth—the
best year in our 108-year history.

“This consistent performance at-
tests to the excellent mix of businesses
in our portfolio. This unique balance
has produced growth rates over the
nast five years that are among the
highest of any major food company—
16% in sales, 23% [n net earnings and
20% in carnings per share. Return on
average stockholders’ equity has
grown from 128% in fiseal 1973 to
16.8% in fiscal 1978."

Consumer Group

“The Consumer Group,” Mr, Spoor
and Mr, Wallin state, “is developing
new sources of growth from intemal
development as well as through ac-
quisitions, We have now achieved the
number one market share position in
frozen pizza and hold the number two
market share in large cake mixes.”

Acquisition of American Beauty
Macaroni Co. and Speas Co. in fiscal
1978, Mr. Snoor and Mr, Wallin point
out, added 877 million in sales during
the year.

Fiscal Review

In reviewing fiscal 1978 by major
food industry segments the annual re-
port states that Agri-Products oper-
ating profit in fiscal 1878 was up 13%,
while sales were down 2%, The grou
contributed 21% of Pillsbury’s sales
and 27% of operating profit, while the
Consumer Group contributed 43% of
sales and 34% of operating profit and
the Restaurant Group was responsible
for 38% of sales and 38% of profit.

Pillsbury Agrees to
Acquire Green Giant

An agreement in principl [or g
quisittoﬁr by The Pl.;llshu[:) (:u.a;
Green Giant Co, was joi dly u
nounced by William H, Spo:r, dhap.
man and chief executive olficer ¢
Pillsbury, and Thomas H, \Vymy
president and chief executive of Gree
Giant,

The proposed merger with Green
Giant would be the latest in a seriey
of acquisitions by Pillsbury, und e
emplifies the company's long-rang
plans for broadening fts operation
within the food manufacturing fill
In 1677, Pillsbury acquired Americo
Beauty Macaroni Co., Kansas Cib,
and earlier this year completed
merger with Speas Co,, a vinegar and
apple juice producer,

Two Steps

Principal terms of the merger agree
ment have been approved by hoards
of both Pillsbury and Green Giant
and call for the transaction to be
completed in two steps, Pillshury wil
initially make a cash tender offer ata
price of $37.25 per share for 1,50000
shares of Green Giant's common stock
outstanding, and may, under certain
circumstances, purchnsu up to 2,20
000 shares, Green Giant currently hy
approximately 3,900,000  commot
shares outstanding,

The second step of the mer cer cll
for the holders of Green Gia: *'s com
mon stock receiving 8324 « ares d
Pillsbury common for each wre o
Green Giant. Holders of Gree  Gian'$
series A, B, C and D preferer e stod
outstanding at the time of th: merget
will be entitled to receive 2913
28134, 3.3206 and 1.1654 sl res, re
spectively, of Pillshury con. won [
each share of preference st k held
There are currently outstandi 2 abot
32,000 shares of series A, ) 710 d
series B, 81,500 serles C and 1748
shares of serles D Green Gi it pref
erence stock.

The merger transaction is sibject?
the preparation of a-mutually sai
factory definitive ngreement and ﬁrul
consummation must be up?rm’l‘d by
boards and stockholders of both mn;-
panies, in addition to a favorable ™"
ing by the Internal Revenue Sevict.
It is intended that the merger ¥
qualify as a tax free exchange for b
holders of Green Giant's common
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fer. ice stock, Mr. Spoor and Mr.
Wyms - said, and plans call for hold-
ers of reen Giant’s 5% cumulative
prefer d stock and the Series E pref-
erence -tock to receive cash.

Strong: v Product Balance

Mr, Spoor, in announcing the agree-
ment, stated that the proposed merger
“brings together two Minnesota com-

nies which share a rich herltage.
Green Glant 1s one of the great brand
names in the food industry and is
synonymous with quality. The com-
bination should provide us with a
much stronger balance. We are con-
fident that the outstanding manage-
ment team of Green Giant will make
a major contribution to the future of
the combined companies.” He added
that both Mr. Wyman and Robert
Cosgrove, chairman of Green Giant,
will be invited to serve as members of
the Pillshury board.

Mr. Wyman indicated that he he-
lieved that terms of the merger will be
favorably received by Green Giant
sharcholders. “We see significant op-
portunities in the fit between our
companies and our businesses—and
we look forward to drawing on the
substantial resources of The Pillshury
Co. to accelerate the expansion of our
husiness even more rapidly,” he said.

Green Giant, a leading vegetable
canner, had sales of $4255 million
and net income of $10.9 million in
the fisial year ended May 28, 1077.
For th- fiscal year ended last May 81,
Pillshu v had sales of $1,704,914,400
and ¢ nings of $72,513,000.

Gree: Giant
Boili -a-Bag Entrees

Cre Glant Company of Le Suer,
Minnt ta is advertising its boll-in-a-
ag | :en entrees line in grocery
public ions. Of the eight, five are
Masta ‘ishes: Macaroni & Cheese,
Macar i & Beef, Spaghetti & Meat-
balls, hicken & Noodles, and La-
fagna,

Sing' - servings of 9 oz. are fast and
tasy 1. prepare on stovetop or in
Microv ave ovens, Suggested retall for
e1ch citree is under a dollar.

The line gets heavy advertising and
Pramational support with introduc-
tory allowances in trade promotion;
Ul page, four color print ads in
Women's mogazines; over 70,000,000
tupons; and network television
feaching 95% of all households an
Werage of 20 times.
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Campbell Soup Sales
And Earnings Up

Campbell Soup Company’s sales
and net earnings reached record high
levels in the fourth quarter and 1978
fiscal year ended July 30, President
Harold A. Shanb reported.

Consolidated sales for the year rose
to $1,983,650,000 for an increase of
7% over sales of $1,850,872,000 in
fiscal 1977, The prior fscal results
have been restated to include the
results of operations of Vlasic Foods,
Inc., which was acquired in a pooling
of interests on May 30, 1978,

Net earnings totaled $121,410,000,
compared with $108,306,000 last year.
Earnings per share increased 12%, to
$3.61 from $3.23 last year,

“Continued productivity gains were
a significant factor in the carnings
improvement reported for the full
year,” Mr. Shaub said. “Unit sales of
the Company’s products were slightly
higher than last year, with product
sales mix and price adjustments ac-
counting for most of the gain in sales
dollars,” Mr. Shaub noted.

Campbell's expenditures for new
and expanded plant facilities and
improvement programs also were at
a record high level in the fiscal year
ending Tuly 80, Mr. Shaub said,

Included in these expenditures,
which were $104 million in the year,
were purchases of mushroom process-
ing facilities in Jackson, Ohio, and
Evansville, Pennsylvania, and a toma-
to paste plant in Dixon, California;
funds for construction of a large dis-
tribution facility in Maxton, North
Carolina; and, expenditures for sub-
stantial expansion or improvement of
Company plants in Fayetteville, Ark-
ansas; Camden, New Jersey; Na-
poleon, Ohio; Sumter, South Carolina;
and City of Industry, California.

A new Hanover Trail Restaurant.
the Company’s eighth, will be opened
later this month in Reading, Pennsyl-
vanin. Five additional Hanover Trail
units are scheduled for construction
during Ascal 1079,

WHO'S PROUD?

“I am proud to be paying taxes to
the U.S, The only thing is—I could
be fust as proud for half the money.”
—Arthur Godfrey.

FORCE FOR MODERATION
“We have to remind everyone that
the Federal Reserve Board has no

Hershey Statement

Eamings gains and record sales
have been achieved by Hershey Foods
Corp. for the second quarter and first
six months, For the quarter, Hershey
had net income of $6,1T0,(000), or 45¢
per share on the common stock, com-
pared with $4,820,000, or 35¢ per
share, In the same period a year
carlier,

For the first six months, Hershey
had income of $16,487,000 on sales of
$342,607,000, compared with $13,598-
000 and 8$207,187,000, respectively, a
year carlier. Earnings per share for
the Rrst half were $1.20, against 99¢

According to Harold S, Mohler,
chairman of the board, the Hershey
Chocolate and Confectionery Division
accounted for most of the growth in
sales, and that growth was generated
by both new products as well as es-
tablished brands. Mr. Mohler noted
that early in the quarter one of the
company'’s subsidiaries, San Giorgio
Macarond, Ine., acquired substantially
all of the assets of Procino-Rossi Corp.
of Auburn, N.Y, He said San Glorgio
will operate Procino-Rossi as a manu-
facturing facility and will retain the
P&R Dbrand,

Cocon beans remain the most sig-
nificant cost factor in Hershey's onera-
tions, Mr. Mohler pointed out,

Multifoods Optimistic

International  Multifoods Corp. is
expected to report increased sales for
the second quarter that ended Aug,
31, with earnings essentinlly the same
as last year, William G. Phillips, board
chairman, told the Twin Cities Society
of Financial Analysts, The company
had earlier projected lower carnings
for the quarter, Mr, Phillips said, “hut
the momentum gained late in the
quarter enabled us to improve our
carnings forecast.”

Mr. Phillips told the unalysts that
the trend of second quarter earnings—
finishing with a strong August—indi-
cates that Multifoods has “turned the
corner and can look toward continued
improvement in the second half.” Mul-
tifoods expects to record its 11th con-
seentive year of eamings Improve-
ment during the current fiscal year,
Mr, Phillips said,

choice but to be a foree for modera-
tion."—G. William Miller, new chair-
man of the Federal Reserve Board.
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from the Professional Nutritionist

During the Napoleonic campaigns,
a Parisian confectioner and inventor
developed a dramatic way to improve
the flow of food supplies to the battle-
flelds. Francols Nicolas Appert, in
1809, finally found a way to preserve
food in sterilized and hermetically
sealed containers,

If only the Little Corporal’s sol-
diers' stomachs could have been filled
with more food than Appert's Ju'iml-
tive packaging technique could pos-
sibly providel Perhaps the ultimate
defeat, at Waterloo, might have been
delayed or even reversed had Appert
been successful sooner.

Napoleon's problems related to food
really haven't changed radically ex-
cept that, in the last 20 years or so, the
world food supply has outpaced popu-
lation growth. There's now more than
enough food—if it can be made avail-
able, intact, to the people.

Yet food still goes to waste, as much
as 50 percent these days, depending
on the country, Crops continue to be
subt:ct to natural disasters, rotting on
docks, consumption by insects and
rodents, or destruction in transporta-
tion,

Solutions Have Changed

But the solutions to the problems
have changed.

There are continuing and radical
changes: a technological evolution
from Appert's infant packaging now
plays an integral role in successfully
lmprovlnﬁ the quality of life for vir-
tually all peoples throughout the
world, military as well as civilian, A
major goal is improved nutrition, a
concern for hoth consumers and nu-
tritionists.

Packaging per se has become
ublquitous in the United States.
Among all users of packaging, food
is always the first in volume consump-
tion. Of the $38 billion that the De-
partment of Comerce estimates was
invested in U.S. packnging in 1977,
about half was used for packaging to
carry foods to market.

But food packaging does more for
consumers than just surround, shelter,
and deliver even the most tender and
fragile ration, whether it's an empty-
calories snack or an exotic import, It
also cuts food costs—by as much as
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$10 billion a year, the Department of
Commerce has estimated.

Of retail food prices, no more than
10 percent is attributed to packni,rlng.
For this expenditure, must people in
the US. eat better and in greater
varicty and safety than anyone else.

Most of these economies can be
credited to reduction of waste: Less
spoilage, fewer inedible parts of vege-
tables, fruits, and meats shipped from
producer to retailer, nnv.r reduced
time, labor, and costly space in stores.
Morcover, markets for food are
broadened to offer greater choices,
expand demand, increase production,
and reduce selling costs.

Consumption of seasonal products
are stretched out, often year-round,
by economical freezing or canning
when crops are at thelr height of
quality, flavor, and supply. Food prod-
ucts, especlally vegetables, which are
suited for growth in different areas of
the world, have become export prod-
ucts to global markets through effec-
tive packaging,

Protection

The package protects a food grown
or processed in one locality and
shipped to another. For the most part,
the food we eat comes from some-
where else; more than 70 percent of
our nation’s population lives and
works in urban areas, Yet the Boston
scrod served in Fargo, the Mexican
asparagus in Detroit, and the Maine
lobster in Tucson arrive in good shane,
in good color, and with much of the
nutrition intact—thanks to the pack-
aging and efficient distribution,

The food’s package further protects
the product against a naturally hostile
environment that contains moisture,
micro-organisms, light, dirt, varying
temperatures, and oxygen. Also, it
often must protect against loss of the
products’ own flavors, fragrances, or
gases, and against the gain of un-
wanted odors or flavors.

Sanitary integrity is another essen-
tial function throughout the distribu-
tion cycle. The possibility of contam-
ination during handling is now re-
duced, thus minimizing the possibllity
of food spoilage, nutrient losses, and
health hazards.

But what about some specifics,
such as enhancement of nutrition,
health, and safety?

R
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National nutritional intake |.as begy
growing, particularly since 1440, Pey.
capita calorie and protein availabiliy
as well as consumption, luve j
creased (although calcium  dropped
because milk now competes with othe
types of beverages and protein prod.
ucts), This has taken place during the
period when packaging technology
was making revolutionary strides
(Today it is more evolutionary,)

Do packaged items deliver the same
nutrients as the fresh foods they have
replaced? Not really, Only prepan.
tion and eating of food in the field, at
the source, can guarantee the ultimate
in maximum nutrition. However,
advanced comercial handling and
processing in the U.S, assure superior
retention of initial nutrient value, 0f
course, a|ju:|st-luu'w!st handling cannot
retain all nutritional values indefi
nitely, There is a decreasing scale of
effectiveness.

Fresh refrigerated foods, for exam-
ple, usually protect the most nutrients
—but only under ideal packaging ad
thsical-dlstrlhulion conditions, and

or limited periods of time, Freezing
is the next-best protector. But freczer
storage, shiEpiug. and display condi-
tions must be strictly controlled, and
distribution costs are high. Canning
is third in effective nutrient retention
Yet even canning processes, with the
lowest nutﬁtinmﬁ 0ss, cost rdatively
more. This is offset in part by he low
loss of nutrients after process i and
by low distribution costs.

OSSR OO AR REERAT AL LA

HAND FINISHING A SPAGHETTI DIE— or any food
extrusion die is considered a fine art at Maldari.

Special care is taken even by these experienced hands
to deliver a die to you that will surpass your expectations
of quality and production.

To improve quality and production in your plant,
call us now.

Health and Safety

Packaging's progress in ¢ vas of
health and personal safety ! r cov
sumers is a joint goal and dua! espor-
sibility of both business and :ovem-
ment. For the manufacturer, the i
terest is more than simple » truism:
it is good business. It helps }-ep the
customers coming back for nare.

Accordingly, there are pa fmgl"f
related bills in Congress, laws lready
on the books, or appropriate u.huilﬂf‘
trative regulations. Yet, to stay '
business and to prosper, business ¢
operates in establishing standards 8
regulations as well.

Perhaps a classic example of the

dual responsibility lies in the 20¥¢
his!ory of clearance proceduﬂ“ of America's Largest Macaroni Die Makers Since 1903 - With Management Continuously Retoined In Some Family
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Packaging for

Better Nutrition
(Continued from page 46)

the retort pouch—which only recently
was aproved, and is now in test mar-
kets. This is n lightweight, steriilzed,
vacuum-packed pouch for food, with
at least a year-long, nonrefrigerated
shelf life.

Public Feeding

With the new pouch, processing
time is halved and total energy use is
60 percent less when compared with
frozen foods, The intensity of both
government und industry efforts to
assure a heat-in-pouch that would not
compromise the health and safety of
consumers is evident in their expendi-
ture of time, energy, and money on
both “sides"—to bring alive just one
food -package.

When food safecy and ncks:ﬁin
are discussed, it ii natural to lnﬁ
mainly in terms of packaged foods for
home use. Yet with documented evi-
dence of increased away-from-home
eating (increasing as much as 11 l}:ur—
cent per year), let’s look into public-
feeding practices,

Major decreases in food-borne in-
fections in restaurants in the past
decade can be largely credited to por-
tion packaging, Rather than taking
sugar, coffee whitener, crackers, jam,
catsup, mustard, or salad dressing
from a pitcher or dish—possibly pre-
viously used food-service customers
can use factory-sealed individual
packets,

Such unit-portion packaging en-
sures a fresh product, without the
possibility of contamination. The
portions protect food from disease
organisms and forestall exposure to
dirt, air, chemicals, or off-flavors. And
food service establishments can save
time, labor, and waste while serving
70 billion meals each year,

Food safety must be of major con-
cern for packagers of foods and the
manufacturers of the materials. Six
major potential hazards are generally
associated with foods: foodborne dis-
case of microbial origin, malnutrition,
environmental contaminants, natural
toxicants, pesticide residues—and cer-
tain food additives.

All are important, but food addi-
tives are a singular concern.

Under U.S. law, food that is made
into 0 compound of a more complex
food is rated as a food aditive unless it
is generally recognized as safe (GRAS)
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by experts. But in the food-additive
category the law also includes pack-
uging constituents and components of
food-contact surfaces, In the end, of
course, food-package suitability is
measured by delivery of its contents
in uncontaminated condition. For
packagers, a major worry is any con-
tamination obtained from the con-
tainer,

Naturally, acidic foods can corrode
a metal can, for instance, But contents
may be affected by migration of an
ingredient in some packaging com-
ponent, particularly in the case of
complex materials, such as plastics.
Also important are questions of con-
tainer permeability to gases or water
vapor, as an example, as well as the
reaction of foods in non-opaque pack-
ages to natural or artificial lighting.

All such problems call for a variety
of solutions the challenge technolo-
gists and designers. They range from
modification of the packaging mate-
terinl chemically, or mechanically by
means of coatings or linings, to out-
right substitution of another material
or type of container.

Government Agencies

The food packaging industry is reg-
ulated by four inspection agencies,
12 in nutrition research, 21 (and the
USDA) in policy making, and more
than 2,000 rules and laws. Included
are the FDA, which regulates foods,
drugs, cosmeties, and biologicals; the
Occupational Safety and Health Ad-
ministration, for contaminants in the
workplace; and the Environmental
Protection Agency, for pollutants of
air and water, pesticides, and toxic
substances in general, There is also
the Consumer Product Safety Com-
mission, which sometimes overlaps
the others on food-related problems,

Each of these agencies, quite nat-
urally, operates under different laws,
The safety requirements differ both
among and within agencies—there
are different requirements as well as
the normal variations to be expected
within governmental agencles oper-
ated by people,

What's Ahead

In what direction will food packag-
ing move in the last quarter of this
century?

Packaging is getting increasingly
sophisticated. Tt requires newer tech-
niques In order to continue to provide
even better packaging—at lower cost,

Food packaging research fin s gy
of its most important areas for v ok j;
the relationship of packaged fonl
products’ shelf life and the e
ability of their packages. Permu ility
is a function of container m. erials
and construction, Food packag: ¢ (.
pends on permeability, or the |ick of
it, for most of its ability to retain
nutrients, quality, and flavor—aud to
guarantee user health and safety,

With packaging already onc-quarter
of the consumption of all plastics and
with food requiring about ene-lalf of
all packaging, it is logical to define
some of the future by looking at plas.
tics as a guide.

In no basic raw-material arcas, in.
cluding plastics, is there expected to
be any big new breakthrough. Rather,
evolutionary achievements will come
in new food-approved materials and
containers.

Plastics will be chemically tailored
to provide optimum propertics, in
cluding better barrier characteristics
for control of aroma, water-vapor and
gas (including oxygen) permeuility,
Much of this sophistication will be
dclellE(l to improve protection and
shelf life. But packagers and ccon-
omists must ask themselves how much
more can be practically engincered
into any container without negating
it through excessive cost.

Still, as new food products appeir,
new containers will be created from
existing materials from those com:
bined with other materials i1 new
composite forms—as chemists, engi-
neers, and technologists work their
magic. Modifications also w ' le
made to reach social and regi ory
goals, such as packaging return: Hiity,
reuse, and recycling,

Overall:  Simplicity, ma
weight reduction, and efficient
tion will dictate new design
structures,

In distribution, emphasis is a eady
heavily on computerized oper. lons:
automated warehousing/distril ation
systems and electronic scanning 1t ve-
tail of Universal Product Codes. 'hese
codes are now printed on most pack
aged goods soh.r through food outlets
A;ilhnugh costly to install, they ar
intended to reduce labor, increast
speed and accuracy at checkoul, &
enhance ordering and efficient invetr
torles.

Of course, the strong trend toward
use of recycled or recyclable male
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num
une-
and

ils, an  protecting consumers from
arcinog ns and toxins will continue,
[nerry vailability—and energy use

will ¢ nplicate progress in some of
these ar 1S,

The e gy question may have other
umificat s, particularly alfecting
iss-devi loped nations, where more
hunger ;ml‘ deprivation exist. On one

..i we have sophisticated pack-
uing for U.S. consumers which grew
it of our continued innovations and
highly complex technology-based so-
irty. On the other, there may come
impler containers created sﬁmciﬂcally
fur the less-technically-developed na-
tims of the world which would be
onceived with the belief that food
preservation via less-costly packaging
ill heln them to rise above an agrar-
ian and food-scarce social structure.
But il energy and material short-
ges severely alter the socio-economic
inicture of advanced nations, such
implificd packages may become our
mckages of the future, too.

Meanwhile, unless they lose their
rower to choose, U.S, packagers will
wntinue to provide maximum practi-
al protection and appeal as ingredi-
s in their food-marketing mix—all
in the interest of improved nutrition,
afety, and good business,

Seaboard Benefits from
Product Proliferation

Seaboard Allied Milling Corp. is in

4 unique position to benefit from
product roliferation on the American
food sc e, according to the com-
any's . nual report reviewing the
1978 fis | year, in which Seaboard
stablisl 1 record earnings for the
thind e0 cutive year.

The S board report points out that
fnage f flour produced increased
4"" infi 1] 1978 to reach an all-time
ligh foi e 10th consecutive year,

“New  ofit records were set in both
the don. tie and foreign areas,” the
fport + vs, “In the United States
small . acity increases were com-
Meted .- several of the company's
mills, e ulting in increased produc-
"0_" and distribution efficlencies.

Our entry into durum milling three
'ars ago has bheen well received by
Msta manufacturers, and we presently
Ioduce about the same proportion of

t national production of semoling
an durum flour as we do of bread

" Total Seaboard daily milling

Poveuues, 1978

capacity for all types of flour in the
U.S. is 86,000 cwts, the report adds.

The Seaboard report states that the
company's domestic customers—"the
bakers, pasta manufacturers, and pro-
ducers of other specialty foods who
use flours in a number of ways—gen-
erally experienced a good year in the
past 12 months,

“The American food marketplace,
characterized by mounting interest in
so-called natural foods, is a highly fa-
vorable environment for the expan-
sion of demand for foods made from
our flours, Product proliferation is an
increasingly important hallmark of the
American food scene, and the wide
variety of flours we make, including
many specially designed to meet spe-
cific customer requirements, plncus
Seaboard, its people and its plants, in
a rather unique advantage to meet
these needs.”

Peavey Earnings Increase

Peavey Company announced net
earnings of $13,918,000 or $2.40 per
share on sales of $522,872,000 for the
year ended July 31, 1978. This com-
pares with net earnings of $9,310,000
or $1.60 per share on sales of $494,-
306,000 for the previous fiscal year,

In the fourth quarter Peavey earned
$4,218,000 or $.73 per share one sales
of 144,231,000 For the same period
n year ago Peavey carned $2,509,000
or $.43 per share on sales of $124,-
711,000.

“We are pleased with the earnings
improvement after last year's disap-
pointing results,” William G. Stocks,
Peavey President and Chief Execu-
tive Officer, said. “As expected, the
earnings improvement came from our
agricultural, consumer foods and
specialty retailing activities, while
earnings from flour milling declined.”

Ag Group Comes Back

The Agricultural Group returned
to profitable operations, after an op-
erating loss a year ago. This group
benefited, Stocks safd, from increased
grain_ export activity and continued
growth in commodity brokerage op-
erations. Problems encountered dur-
ing the year included severe winter
weather and a chronie shortage of rail
cars, Stocks noted.

Though flour volume was up for
the year, Industrial Foods Group
earnings declined as competitive in-
dustry conditions and lower millleed

prices impacted margins,

Earnings gains outpaced sales gains
in the Consumer Foods and Hetail
Groups. Consumer Foods Group earn-
ings increased 21 percent on a sales
increase of 16 percent, Retail Group
carnings were up 20 percent on a
sules increase of 14 percent, The three
major segments of Ilw Retail Group—
building supplics, U.S. farm stores
and  fabrics—all contributed to the
increase, Stocks said that Canadian
farm store and “Steamex” carpet
cleaning  equipment  and  chemical
operations were unprofitable for the
year,

“Though start-up costs at our new
export elevator near New Orleans and
strike activity at two flour mills will
impact first quarter earnings,” Stocks
said, “we expeet another carnings
improvement for fiseal 1979."

Lower Earnings at A D M

Lower processing  margins, prin-
cipally in com sweetners, were the
primary factor in decreased earnings
of Archer Daniels Midland Co. in the
fiscal year ended June 30, aceording
to the company’s annual report.

While production volume in all
major areas were comparable to or
exceeded levels of the previous fiscal
year, dollar sales in fiseal 1978 were
off 12% due to lower grain and oil-
seed prices, the report states,

James R, Randall, president, and
Dwayne O, Andreas, chairman of the
hoard and  chief excentive officer,
point out that “the reduction in dollar
sules was due to the lower gain and
oilseed prices prevailing for most of
the fiscal perfod which in turn re-
sulted in fnwvr sales prices on the
processed products sold by ADM.”

Growth for A D M Milling

ADM Milling Co., Mr, Randall and
Mr. Andreas say, “continued to be a
substantial contributor to earnings
and the company merchandising ac-
tivities continued to grow in hoth
scope and profitability.”

Citing large-scale introduction of
TVP brand textured soy proteins and
entry into the refined vegetable ol
field as examples of periods in which
“there is a lag between investment and
carnings,” Mr. Randall and Mr., An-
dreas comment, “Currently we have
undertaken a significant commitment

(Conltinued on page 50)
49




S i ot b 0

INDEX TO
ADVERTISERS

ADM Milling Co. .............c.. ... 20-21
Amete Corperetio -
co ration . 5
Bessano R 24-25
Braibenti Corporstion ... .. 1413
uhler-Mieg Corp. e e 3233
Defrancisci Machine Corporation ... &-7
Diemond Pacheged Products Div. ... )]
Fold Pak Corporation ... .. 2
Goldman's l.hcm 35
International Multifoods Corp 52
Jacobs-Winston Leborstories n
Macaroni Journal ... . .. n
Maidari & Sons, D, Inc. ... A7
Microdry Corporetion ... ........ . 43
Nationa) Maceronl Institute . . N
Nissho-lwal .. .. ... ... .3
Neorth Dakote MIll . 1n
Peavey Co, Flour Mill . 28-29
Rossottl Consultants Associates 4
Ceaboard Allied Milling Corp, ... . 19

CLASSIFIED
ADVERTISING RATES

Want Ads .o $1.00 per line
Minimum $3.00

Ilunll:n'c‘:d Iqulil" l:I»nlmll maneger lh“.bt
on, Resume ave
lla:: .: :‘-,u':'\:fruﬁ.o. Box 336, Palatine,

FOR SALE: Used Phenning Bulk Flour Sy~
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Emil Spadafora

Emil Spadafora, president of
Superior Macaroni Company, Los
Angeles, passed away September 2.
He was a brother of the late Fred
Spadafora, husband of Bertha J.
Spudafora, uncle of Dr, Edmund L.
Sherwood, Albert Bush and Elaine
Spadafora,

Heuheg Tech Center
(

‘onlinued from page 30)

Center, now under construction. His
organization will consist of four seg-
ments: Engineering Service, Process
and Product Development, Research,
and General Office Services and Sup-
port for the Technical Center [tselll:‘

Louis C. Smith, Vice President, has
been np{‘ninled to a new position with
responsibility for special l][]xrograms
bearing significantly upon the future
of the Corporation, including energy,
the environment, productivity, real
estate, cocoa bean logistics, and the
government relations implications of
each of these,
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The Notional Mecaronl Manufacturers Assoclation holds its Winter Meeting at the Dorl §8
Country Club, Miaml, Florido, February 4-8, 1979, The state of the Industry, manogement
matters ond product promotion will be discussed. On the social scene there will be on
Italion dinner, golf and tennis tournaments. Detalls from NMMA, P.O. Box 336, Polotine,

A D M Milling Growth

(Continued from page 49)

to the production of high fructose
corn syrups with particular emphasis
on the second and third generation
syrups.

ADM'’s grain acquisition and mer-
chandising operations—Tabor Grain
Co., Smoot Co. and ADM Grain Co.
—performed in a “very satisfactory
manner” during the year, Mr, Randall
and Mr, Andreas state,

New facilities for spaghetti and la-
sagna manufacturing were installed
and made operational late in the fiscal
year by Gooch Foods, Inc,, Mr. Ran-
dall and Mr. Andreas say. The com-
pany continues to work on develop-
ment of pasta products that can be
prepared quickly at home, they state.

The Research and Development
Division of ADM, Mr. Dandall and
Mr. Andreas state, worked closely
with the Tweedy division of British
Arkady in the introduction of
Tweedy's new I:lpih-upeed vaccuum
cooler into the North American baking
market.

IPACK-IMA in March, 1980

The next IPACK-IMA, the inter-
national exhibition of ipm:ldng and
packaging, mechanical  handling,

food-processing industrial mnr.-hlnery._f
is to be held within the Milun Falr:

grounds during the period of March;

18-23, 1980.
IPACK-IMA is one of the leading |
European  exhibitions  devoted o

machines, materials, producls for

packing and packaging, machinery’

and equipment for the foodstulls i-
dustry, and is the only Italian xhibi
tion of its kind. It has the 'arges
display of pasta processing equ pment
in the world.
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The last IPACK-IMA, h!d in

October, 1977, attracted 920 - xhibi-
tors, including 819 from co niries
outside Italy, from 17 nation . The
number of visitors totalled 088
from 86 nations.

Metric Post

Charles E. Buckingham, etired
Air Force lieutenant general W
named president of the Anorican
National Metric Council, Until his re:
tirement in July, he was in charge ©
the Air Force budget. The council i
a private group drafting indusiry-b*
industry timetables for conversion
metric measurement.

“A lot of Brnblem: solve themselv®
if let alone."—William Feather.
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