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In a major address to the opening
session of the 67th Annual Meeting
of the Chamber of Commerce of the
United States, Chamber President
Richard L. Lesher reviewed the broad
historical trends of the American eco-
nomic system, and offered a positive
pmg,mm for insuring that the values
of that system endure.

Il is a great honor and privilege to
be called upon to stand in for our
Chairman of the Board.

(*Mr. Harrls was unable, because of
illness, to attend the 1979 Annual
Meeting of the National Chamber.)

During the past year, Shearon Har-
ris has done a truly superb job of tak-
ing the message to all corners of the
land, through speeches and media
appearances. He has appeared before
committees of Congress and students
on campus. In my opinion, he is one
of the most articulate business leaders
in America, and that is what this
speech is about — business leadership.

Conclusions Reached

As we worked together throughout
this year, we came to several conclu-
sions:

® |t is critical that this nation get
back on the course of pursuing eco-
nomic growth — without inflation —
through private enterprise.

® Recent history has demonstrated
that this goal can be achieved only if
our soclety respects individval free-
dom, initiative and incentive and if
we gear our activities toward work,
thrift and reward.

® The time has come and the con-
ditions are present which will make it
possible to achieve these goals,

® The business community — be-
cause of its economic philosophy and
jts unshakable faith in the integrity,
rights and potential of each individual;
because of its experience; because of
its organization; and because of ils
recently effective legislative and polit-
ical activism — is uniquely positioned
and qualified to provide an ern of
political, economic and social leader-
ship.

We can chart this nation’s destiny
during the 1980's and inspire the world
by our constant promotion of free-
dom, hard work, thrift and reward,
These are the fundamental ingredients
of sustained noninflationary growth

BUSINESS MUST PROVIDE THE LEADERSHIP

and a more broadly based prosperity,

The business community is being
hlessed with this opportunity for one
obvious ruusa’n l—l the fallur]e ollun
opposin hilosophy  which  has
lnr;g;ly lfiomli)nated this country since
World War II. The intellectuals who
led this movement told the American
people that, as a wealthy nation, we
could do anything for anyone, They
were never concerned that we were in-
creasingly living beyond our means,
for they sincerely believed there was
absolutely nothing government could
not do.

But as a result of the years of po-
litical and economic mismanagement
created by this refusal to live within
any limits, we are now hearing an in-
direct admission of failure from these
same thought-leaders, an admission
that contains an Incredible irony.

Consider that the same people who
only a short period ago were reassur-
ing us that t\l::y knew just what must
be done to keep our econony growing
and prosperous are now saying that
no one really knows why one nation
prospers and grows while another
does not. And they go even farther.
Some now tell us, since noninflation-
ary growth suddenly seems almost im-
possible, that we should rethink the
traditional American iden that growth
ftself is even desirable. Instead, we
are told to prepare ourselves for less—
for lives in which we will lower our
horizons and our hopes.

Defeatist Philosophy Rejected

Thankfully, one of the most encour-
aging things about living in the Unit-
eﬁ States today is that so many clear-
headed, intelligent people reject this
defeatist philosophy. Consider the
words of Irving Kristol, who pointed
out that the whole debate about eco-
nomic growth is absurd:

“Where people are given the free-
dom to engage in economic activities
for the purpose of hettering their con-
dition, and most important, where the
entrepreneur is given the freedom to
innovate, then you get economic
growth. Where such freedoms are re-
stricted by government, you get rela-
tively slow or no economic growth.”

There could be no more dramatic
example of the truth of Kristol's words
that America’s own revolutionary ex-

Richard L. Lesher
President

Chamber of Commerce
of the United States

periment in self-government. And
what made this experiment so exdt
ing is that, for the first time in history
!icl)vemment was to be the servant, m
the master of the people. The who!
idea was to protect the freedoms o
individuals, not just from outsiden
but from insiders as well—and espg
cially from those in office,

Not having to worry about bein;
robbed of life, liberty and propers
Americans were free to concentnt
their energies on the production d
useful goods and services.

There was nothing complicated o
mysterious about it, Prosperity
from production.

The key to that production was &
honest day's work, an honest =|aty'sl‘l!
and careful attention to savin: andb
the constant improvement of the
means of production.

The capital that resulted | om s
ings made it possible to bui! upf®
mendous resources in the ‘omn
more efficient tools of p ducti
thereby ensuring a rapid od
tained improvement in the mencd
standard of living.

America’s record speaks ' itse
In this republic with only . fracti®
of the world’s population, with ™
monopoly on natural resourc s, aeit
ed more new wealth than i all m:
vious history, and the benefi s of th
wealth have been more wi lely &8
tributed here than in any otler coU g8
try in history.

And all because of a philosu[{b? '
that unleashed the creative energ®
of millions of men and women, 164
ing them free to work out their ¢
al?a.lrs within a system of volut¥|

(Continued on page 6)
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When you get the NDM brand on your
durum products, you know you're off
to a good beginning. You can always be
sure of the same consistent high quality,
time after time. Our quality control is
the finest available so that you can rely
on the same quality time after time,
year after year. When you want good ‘
news on the “bottom line" start with E
Durakota No. 1 Semolina, Perfecto Durum :
Granular or Excello Fancy Durum Patent

Flour. Look for the NDM brand.

the durum people

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




Business Leadership

(Continued from page 4)
cooperation  based on  enlightened
self-interest and moral responsibility,

The rich usually live well under any
system. But our own history provides
dramatic proof that a person of
modest means, willing to work hard,
can best succeed in a climate of free-
dom which provides individual oppor-
tunity, rewards achievement and
places a premium on dynamic eco-
nomic growth.

But we have been fundamentally
unwise in our handling of the Ameri-
can economy.

Many critics of the private enter-
prise system never lose a chance to
point out that not every citizen is
participating equally in the American
dream.

Yet rather than try to improve that
system, these critics have been con-
centrating on expanding the size and
power of government in order to more
effectively manipulate and control the
private economy.

The poor, the tired and the huddled
masses came to our shores with the
dream of an equal opportunity to pur-
sue happiness and success. They
wanted an equal chance at the be-
ginning of the race, But, as former
Secretary of the Treasury Bill Simon,
author of “A Time for Truth,” pointed
out in an address last year in Cali-
fornia, the do-gooders in recent years
have tried to guarantee that all citi-
zens reach the finish line at the same
time,

Think about that for « moment. Do
we want a guarantee of opportunity
to succeed, or a guarantee ot success?
The socialists have tried the latter and
it doesn't work.

Forelathers' Legacy

\Whereas our forefathers’ legacy of
constitutional equality entitled every-
one to go as far in life as their effort
and nl:ﬁily would take them, our re-
cent, increasing attachment to the
principle of egalitarlonism has pro-
duced precisely the opposite result,
Egalitarianism punishes those who are
the most hard-working and ambitious,
and it rewards those who are not.

And the American people, by re-
fusing to contest more forcefully gov-
ernment’s bid to spend more of their
money and regulate more closely their
lives, have acquiesced in the steady
erosion of the ve:y foundation of our

6
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soclety — those same fundamental
principles which originally permitted
us to achieve such unparalleled pros-
perity.

The principle of frugality has been
all but destroyed. An explosion in
deficit spending has witnessed:

® The federal budget in balance
only four times during the past 25
years,

® The qundrur}allng of the federal
budget since 1862,

® A doubling of the national debt
in just the past eight years.

® A projected budget starting this
year ungerle\::ﬂch, folt': the ﬁrstglirne.
spending will be at the rate of more
than 81 million a minute.

And through it all, an expansion of
the money supply at twice the rate of
the nation’s production of new goods
and services.

But the people in the administra-
tion tell us to look somewhere, any-
where, else for the cause of inflation.
I say to them, look in the mirrors of
your own glass house and stop throw-
ing stones.

We hear so much about the federal
debt — which is about $792 hillion.
But other obligations of the federal
government (pensions and the like)
push the total to almost $2 trillion.
Those are alarming figures, but no one
gets alarmed because it's impossible
to comprehend what a billion is or
what a trillion is. So let me put it in
terms we can comprchend. Your share
of the federal debt and mine, the
share of each of ws individually, is
about $46,000.

If we had to sign a note for that
amount, we would be alarmed, but
the truth Is that, in effect, we already
have signed. For, unless it reneges,
the federal government will be ex-
]:ectlng us to cover the obligations it

as run up in our names.

These are the numbers that explain,
irrefutably, what Is causing inflation
and why our willingness to work, save
and invest has been undermined.

Inflation has made it more difficult
for Americans to save. And seeing the
value of their dollars depreciating so
rapidly, they have become less willing
to save,

As a result, we are being trans-
formed into a nation of consumption,
living from paycheck to paycheck and
dependent each year upon more and
more credit to maintain the same
standard of living,

Government’s Influenc:
But government’s influence n \j,
tually every area of our society hasj,
tensified this problem by enco: ragin
Americans not to work and by penai
izing those who do. Since 14 0, oy
wellare cgmgrams have grown an
multiplied.

Programs such as food stamps, wel. —

fare, unemployment compeusation
and subsidized housing have heen 4l
but open-ended, and the bhenefiy
themselves have not been uaccom
panied by sufficient work require
ments.

Thus, this entire phenomenon o
massively redistributing wealth fron
those who produce to those who d
not has come to be portrayed asa

rfectly normal way for society b
unction, even though it has all ke
accomplished at the expense of initix
tive, self-respect and a healthy, po
ductive private enterprise economy.
Gradually, more and more Americas
are opting to yield what remains d
their personal and economic freedoms
in evchange for some form of goven
ment “security.”

The same holds true for reguls
tions where the government has x
sumed a supervisory role over every
thing we do from the production—
nonproduction—of energy, to the
we drive, the clothes we wear,

fcod we eat and the homes we live in J8

Financing the cost of govermed
has now become the greatest disir
centive to work, save, and {nvest. Al

unlike Germany, Switzerland, w8

Japan, which place a hiﬁh priority @
encouraging saving and inv. stmert
our government h2poses a doi hle v
ation on corporate dividends Resu’
Last year, the United States, t! ¢ cou
try we all consider the leadcr of the
free world, experienced:

® The lowest rate of pro et
in the industrialized West,

® The second lowest rate ¢/ inves J8

ment.

® The lowest number of patest
issued in any year since 1964

® A rate of inflation wlich ¥¥
rapidly rising, and a currentv W
value was rapidly falling.

From this entire postwar epi
two conclusions must be drawn. Fir
those who have suffered most i1
these unwise collectivist policies ha
been the poor—the very people ¥
were intended to benefit from the [®

(Continued on page 8)

THE MACARON! JOUR

e L T e b A N A

Look to Maldari

Over 67 years developing extrusion dies for creatively
designed food products.
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Design, Manufacture and Service of Food Extrusion Dies

i ek 5 .

D. MALDARI & SONS, INC.

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

(Conlinued from page 6)
cral campaign of compassion; and
second, unless we take corrective
measures, the private enterprise sys-
tem as we know it, with all its abun-
dance and freedoms, will not endure.

Inflation Burden

Inflation is a terrible burden for the
poor, the elderly, the disabled and
anyone living on a fixed Income.

When government artificially props
up the price of milk and sugar, sets
aside millions of acres to limit grain

roduction and excessively restricts
armers’ use of water and pesticides,
it is the poor who are hurt most by
higher food prices.

When government raises the price
of energy and hnusi.n;i—for example,
by forbidding any exploring for ener-
gy or harvesting of timber on some
300 million acres of wildemess, by
forever delaying the construction of
nuclear power plants and unneces-
sarily closing down plants already in
operation, and by taxing the domestic
production of oil while actually sub-
sidizing higher priced purchases from
OPEC (Organization of Petroleum
Exporting Countries)—it is the low in-
come family whose budget will be
squeezed the most.

When government arbitrarily en-
forces a higher minimum wage osten-
sibly to “protect” unskilled Americans,
it will be the marginally profitable
firms, often located in rundown neigh-
borhoods, that will be forced to Tay
off, or not hire, hundreds of thousands
of able-bodied, low-income teenagers.

While needless, expensive regula-
tions and excessive taxation harm all
businesses, those most adversely af-
fected will be the small firms strug-
gling to get established or to stay
alive in poor neighborhoods.

And it is not the wealthy person,
but the low income consumer who
suffers most when costly and ques-
tionable safety regulations raise the

rice of needed goods and services
Ecyond his reach,

Thoughtful analysis by many schol-
ars wamns us that a welfare state con-
tains inherent flaws that make col-
lapse inevitable. As we continue to
tax production and reward idleness,
is it any wonder that fewer people are
willing to work?

We should worry, for ourselves and
for our children. For the most part,
during periods of rapid inflation, in-

come does not rise as fast as prio:s
because of the rapid acceleration of
taxes.

Therefore, we come to our central
point: The American business com-
munity must provide the necessary
leadership to lead the United States
out of its economic quagmire,

Shearon Harris wrote the President
on two occasions and made specific
recommendations as to how his ad-
ministration could immediately re-
duce the rate of inflation. , . .

To date, the President has adopted
none of the Chamber's recommenda-
tions.

In fact, Vice President Mondale
said that the President would not s:-En
any law that repeals or amends the
Davis-Bacon Act, We must regretfully
conclude that he has not provided the
leadership the country needs.

For too long, our policies have been
unduly influenced by vocal minorities
who pretend tu represent the major-
ity. We refer especially to environ-
mentalists, professional “consumer-
ists,” and labor unions,

Nur challenge is to make the poli-
ti. of private enterprise the politics
of the majority.

And we are very close.

The big spenders are out of step
and going out of style,

That is the essence of the Proposi-
tion 13 revolt. All over America, citi-
zens are rebelling against big govern-
ment, taxes and inflation.

Both major national parties are be-
E’llnn[ng to reflect the new mood in

eir platforms,

Last November many candidates,
espousing private enterprise eco-
nomics, swept out of office many big
spenders,

The business community was in-
valved,

The National Chamber Alliance for
Politics, onr political action commit-
tee, entered 83 tough races and won
50 of them, or 60 percent.

There is hope,

There is promise,

These changes take time, but we
are on the way.,

Just think what more we cun do
with more such people in Congress.

The business community proved
during the 95th Congress that it is
capable of filling the leadership vold,

The Chamber's overall legislative
record showed a remarkable 69 vic-
tories against only 13 losses (and 25
partial victories).

}Ve also n;ceived a_;naz:lng I

and support for our 17-point qi i

naire (Bspl:.'lbuted 1:lurin§o the PU L] mo:

gressional elections, Sixty-two | erce

of all candidates responded, an | gyey.

whelming majorities suplmoﬂ. d oy
sp nding

proposals to limit federa

achieve a balanced budget by 1982 o
sooner, provide tax relief for hath j.
dividuals and business to spur mor
capital investment, and require m.
pact statements for costly regulations,

Now the business community mus
look to the future and provide legisla.
tive solutions at the national leve]
practical solutions at every level,

Our highest priority at the national
level must be to generate legislation
which will cncourage much mor
vigorous growth in the private econ- [
omy.

We must concentrate on climinal-
ing the disincentives to investment
which have led to such a serious drop
in productivity,

That requires an end to double
taxation of dividends and the nstitu.
tion of a rollover provision that would
make available to all equity investors
the tax advantage now enjoyed by
home-owners.

We need to work for the passage by
Congress of legislation which pro-
vides both a reduction in individul
tax rates and a limitation of fedenl
spending,

More and more—and I am thrilled
to witness this—the busines: com
munity is becoming active at the com-
munity level in helping to sol ¢ locl
problems. We are assisting lo: il gov-
emments in the overall man: 'ement
of cities, and we are providing ‘eader-
ship for private sector altc iatives
which can_significantly red- e the
growth and cost of goverm .t in ‘
every local aren, And that reli es the LR A N e O Bt fod _ _
straln on taxpayers, therchy reeing : -allid o J1gqul tes, vo
up more money to reinvest, « eating A IS Lo N b ‘ A Tyl iR
new economic growth and pi viding
more [obs.

We need to continue our s +pped:
up efforts to speak out on the issues.
to educate, to motivate and to lead

Most importantly, if the lusines
community is to succeed in Lringing
government under control and ur
leashing the dynamism of the privalt
community, it must become fnvalv
in the political process at every leve! |
of the country,

Registering to vote, being informed
about mndlfam and issues, and vot

(Continued on page 10}
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Business Leadership
(Conlinued from page 8)

ing regularly constitute only the most

minimal responsibilities of citizenship.

Communicating with candidates
about issues, working with pro-busi-
ness candidates and providing finan-
clal support either directly or ﬁmugh
a PAC (political action committee) is
a major responsibility for all of us.

Let’s quit supporting incumbents
just to hedge our bets, If their eco-
nomic policies are wrong—don't sup-
port them.

Activism is the name of the game
today. Active, dynamic and visible
leadership from business people will
be the difference, It is already hap-
pening,

The timing is perfect. Most Ameri-
cans are tired of the old politics—the
economic policies that have failed.
They are eager to tum away from bi‘g
government wherever promising . |-
ternatives are offered in the private
sector.

Who will lead? Who will provide
the ideas, the energy and the dedica-
tion at this critical point in American
history?

The answer is clear. The business
leadership that is represented in this
auditorium today. All of us who make
up the National Chamber federation.
Tgc millions of people in that federa-
tion who are dedicated to building a
better America. The management
teams in our 80,000 corporations that
are members, The leaders in 2,600
state and local chambers and 1,300
national trade and professional asso-
ciations. And our millions of em-
ployees an:! shareholders who have a
personal stake in private enterprise.

Asziciation Files
Citizens Petition

The National Macaroni Manufac-
turers Association, representing the
American pasta industry, has peti-
tioned the Federal Food and Dru
Administration to enforce the stand-
ards of [dentity that FDA has pre-
seribed for noodle products, NMMA
has taken this step because FDA has
adopted a policy permitting so called
“orientn] noodles™ to be labeled and
marketed in such a way as to mislead
consumers into believing that “orien-
tal noodles” and traditional noodles
are the same product.

Calling FDA's non-enforcement
policy “outdated, inadequate, without

legal or factual basis and in contra-
venticn of the letter and intent of the
law,” Executive Director, Robert M.
Green, urged FDA to require that
“ori ntal noodles” be labeled as “imi-
tation noodles” or by a different name
that does not include the term
“noodles”,

“A significant difference,” Green ex-
plained, “lies in the fact that the ‘ori-
ental noodle’ products do not contain
5.5 percent by weight of the solids of
e‘&g. the minimum amount of egg sol-
ids required by the noodle standard
set by the government. Therefore,
consumers purchasing ‘oriental
noodles’ are being denied a most valu-
able food constituent, Furthermore, a
nutritional analysis of a variety of
‘oriental noodle’ products shows that
they are substantially higher in fat
content than standardized noodles, as
well as lower in proteln.”

According to Green, FDA is aware
that many manufacturers of “oriental
noodles” are improperly representin§
their products in both labelling an
advertising. However, FDA has iden-
tified that matter as one of low-prior-
ity. “FDA’s unwillingness to take ap-
propriate regulatory action to protect
consumers from such deception is par-
ticularly unconscionable at this time
when standardized noodle products
are becoming increasingly popular as
inexpensive and nutritious staple
foodl.:?' said Green.

Poultry and Egg Institute
Supports NMMA Action

The Poultry and Egg Institute of
America has filed a statement with the
Food and Drug Administration in
support of a petition filed May 25,
1979, by the National Macaroni
Manufacturers Association, reiterat-
ing the points made by NMMA that
many so-called noodle products fail
to conform with the standards of iden-
tity that have been prescribed for
noodle products in that they do not
contain the 5.5 percent egg solids re-
quired by the noodle standards,

PEIA asked FDA to either label
“oriental” noodles as “imitation
noodles” or they should be called by
different common or usual names that
do not include the term “noodles”. In
addition, FDA should take appropri-
ate regulatory action against those
“oriental” noodle products that do not
even comply with the requirements
of the agency's prevailing policies.

Poultry and Egg Situatio 1
U.S.D.A. June, 1979

Consumer demand for poult: v mey
and eggs has been strong in 107, wiih
both consumption and prices
above last year. However, if tl ¢ gen
eral economy continues to slow ayg
pork and poultry supplies increase
expected, poultry prices probably wij
be below 1978's level by the end of
this year. The demand for egps likel
will increase seasonally in the scmrj
half of 1979 but year-to-year rice in-
creases will be smaller than during
January-June 10879,

Poultry and egg production and
marketing costs have been above 3
year earlier and will continue higher
throughout the year. However, pro
ducer returns should remain favorable
until late in the year,

Egg production through April was
8 percent ahove a year earlier, with
almost all of the increase coming from
a larger laying flock. Layer numben
will remain higher this spring and
summer as more pullets enter the lay.
ing flock and output per layer about
matches a year earlier. Culling of old
flocks likely will be above last yew
but not by enough to offset the larger
number of pullets entering the fock
Egg production is expected to aver.
age around 3 percent higher during
the balence of this year.

Egg Products

June Price Range

Central State Nest Run—$12.00 b
$14.25 R

Southeast Nest Run—$12,00- $13%

Frozen Whole—42¢ to 47¢.

Frozen Whites—32¢ to 36¢.

Dried Whole—$1.68 to $1.83.

Dried Yolks—$1.50 to $1.61

Egg Production '-

According to the Crop Reourting
Board, the Nation’s laying flocks pro-
duced 5980 billion eggs durin; May,
1% more than a year ago., La.ers 0
June 1 totaled 280 million, 1% mor¢ |8
than the 277 million a year caslier
but 1% fewer than the previow
month's number of 283 million. Ratt
of lay on June 1, at 66,7 eggs per 100
layers, was a record high, The pre
vious record rate of lay was 666 egéf
per 100 layers established April I‘-
1979. May 1, 1979, rate of lay wn:h ?:;
[ r 10 layers. Egg-t ,
hgtg:hgs during May 19%% tf)’I:lcd 581

G ) Judge for yourself. No matter wiat people stuff inside
. e eC pas a manicotti or ravioli, the pasta just won't hold its own
unless it’s nutritional, good-tasting and economical,
: makes a Others might court you with eager promises, But trust
! Amber for top quality. Amlzler mills the finest durum
S & wheat into fine pasta ingredients.. . Venezia No. 1
e&i casc Semolina, Imperia Durum Granular or Crestal Fancy
Durum Patent Flour, The consistent color and r]ualilvof
' Ora O your pasta products will testify to Amber’s modern
' @I efficient milling techniques.

At Amber Milling, helping you prepare a great pasta for
Ing: your customers’ stuffings is a matter of record. Need

4

y;

proof? Next time you order, specify Amber.

million, up 4% from a year ago. Eg¢' B Th be the judge! T

in incubntl:)rs on June 1, at 46.8 millioo R YOHINING yiege “ .’

were 2% above a year ago. i P/ AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION %
oy Mills at Rush Cily, Minn. » General Offices al St. Paul, Minn. 55165/Phone (612) 646-9433
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COGENERATION SYSTEM AT RONZONI MACARONI PLANT
Converts Up to 90% of “Waste Heat”

Into Steam and Other Useable Energy

A new energy saving cogeneration
system, described as the first of
its kind at a major manufacturing fa-
cility in the New York area, is now in
operation at the Ronzoni Macaroni
Company plant in Long Island City,

Mr. Alfred Ronzoni, Vice President
in charge of Production, noted that
the new system, known as Selective
Energy, will conserve fuel oil, cut
energy costs, provide a dependable
on-site encrgy source and reduce en-
vironmental pollution, While this en-
ables the company to generate part
of the power needed for its progue-
tion lines, it will purchase the re-
mainder of its electrical requirements
from Consolidated Edison.

Ronzoni, a family owned pasta
manufacturing business known for its
quality line of products, has been
situated in New York for nearly 75
years, As the leader in the pasta in-
dustry in the metropolitan market, as
well as ranking among the country's
largest pasta producers, Ronzoni
priﬁcs itself on having had the fore-
sight and initiative to be the first in
their ficld to install a cogeneration
system. Mr. Ronzoni commented that
tie Selective Energy System will en-
able the company to increase its pro-
duction to keep pace with an increas-
ing demand for thelr products while,
at the same time, operating more effi-
ciently despite escalating costs In-
duced by rising fuel rates.

Feul Consumption Cut

Designed by the engineering firm
of Michael Baker, Jr. of New York,
Inc., the cogencration system will en-
able Ronzoni to cut its fuel consump-
tion by 15% and save about 167,000
gallons of oil and more than $100,000
annually. This will result in a payback
of capital investment for the system
in four to five years,

Seymour W. DBrown, President of
the firm of Michael Baker, Jr., which
pimneered the Selective Energy Sys-
tem, described the conocpt of co-
generation as the simultaneous gen-
eration of steam and electricity on-site
by a plant with or without Imrchnse
of power from a public utility. The
oﬂcct is to recover waste heat and
reduce overall energy consumption to
a minimum.

Mr, Brown further stated that the
cogeneration system designed for
Raonzoni should also be identified as a
Selective Energy System because the
designer selects the percentage of
power to be generated on-site to moke
use of the highest possible percentage
of waste heat. This gives the system
its greatest possible thermal eficiency.
Another favorable factor is that co-
5:.-neration plants of this type reduce

e amount of environmental pollu-
tion normally associated with electric
generating plants which do not utilize
waste heat.

Fuithermore, Mr. Brown stated
that the Selective Energy System de-
veloped for Ronzoni is an excellent
example of the cogeneration tech-
nique which President Carter and his
advisers have been recommending to
conserve petroleum,

Gas Turbine Generator

In the case of Ronzoni, a gas tur-
bine generating plant was installed in
o recently constructed three-story,
75,000 sq, ft. addition to their facility,
designed by Rouse, Dubin & Ventura.
The new generating plant consists of
two 800 KW International Harvester
Solar Saturn gas turbine generators,
each with a heat recovery boiler, One
turbine produces sufficient energy for
approximately half the plant's produc-
tion lines and for some of the build-
ings lighting requirements. The sec-
ond turbine is a stand-by unit. In the
event of a utility company power fail-
ure, it will join the first turbine in
maintaining the plant’s vital functions.

Among the unique features of the
new Ronzoni system are automatic
controls for the fuel-fired boilers,
which serve the plant's pre-existing
steam distribution system. These con-
trols supplement the heat recovery
boilers and permit them to operate at
maximum efficiency.

By recovering waste heat from the
gas turbine enclosure and from the oil
cooling system, in addition to that
from the exhaust gas, fuel consump-
tion is reduced substantially for the
plant’s heating system.

Additionally, a xX0 KW diesel gen-
erator has been provided to operate
'&Elm of the gas turbine during per-
iods of low loads and maintains the

Alred Renzeni
high efficiency of the plant,
Because much of the cquipment
used in macaroni production fs requir-
ed oa a 24 hour basis, the need fora
dependable energy source wis iff
stron{; motivation behind the Ron
zonis' decision to install the new o
generation system,

Variable-Spoed Sheave
Helos Noodle Changes

Cumberland  Macrroni, Cumber J§
land, MD, has been in the hands of
the same family for over sixty year
making spaghetti, macaroni, lasagn
egg needles, Generally; these produds
are known to the trades as noodles

The company produces 20,000,000
lbs of noodr:s per year to sell to he
tels, restaurants and institutions under
its “Alpine Eagle” tradename or b
other food producers for orivale
branding.

A combination pasta mixer .nd ev
truder manufactured by De F uncisd
Machine Corp., Brooklyn, mi es the
batter and extrudes the variou forms
of noodles, Speed changes are requir
ed according to the and size
the product. Previously, the:: wer
effected by changing sheaves  f fixed
pitch-diameter, an operation reyuit
ing 1%4 to 2 hours of set-up ti ne [¢f
product change,

Rabert Nevy, one of the «wnet
thought there might be a better wal*
He took the problem to Bearings &
Transmission, Cumberland, who!
salesmen recommended a motion-cor
trol varfable-speed sheave manufi®
tured by T. B, Wood's Sous (¢
Chambersburg, PA. :

Now the speed ratio is changed I
means of a crank on the motor ba%

(Continued on page 14)
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;';‘-"- A (ully. automativ bin storage system for

_The operator can

AsEEC] i

|BIN STORAGE

“frec [lowing maleclals —Product is con-
;veyed from procesiing into the Aseeco Bin
Stornge  System bir means of conveyors,

fill any bin by operating a
- gelector switch at floor level. In a few hours,

““when the bin {s full and a signal is actuated,

“'the next bin can be selected manually or
“ automatically.
" Materlal is discharged from bins on de-
mand from packeging or processing ma-
chines, Automatic discharge gates at bottom
of bins control materlal flow Into belt or
Vibra-Conveyors.

Bins are available in sanitary construction with bolt
or weld on supporl structures. Optlonal equipment
pro/ides for a complete automated storage system for
surge slorage or overnight storage.

OPTIONAL EQUIPMENT:

* Bin Full Signal System e -

* Bin Empty Signal System N
* Bin full light indicators

* Bin empty light indicators

* Lucite view ports on side and bottom of bins

* Y type multi discharge outlets

® Spiral lowerator chules

* Multi-station infeed conveyors : i
* Under bin collector conveyors =

* Pneumatic control panels

* Electrical Control and indication panels
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Plant Enq.lEnee ing and Layout

services offered: . Elactrica {mrlngnn'\c’lo(l!‘onlrol Panels
Erection and Start-up

Write for your nearest reprssentative.

ASERCO 8357 W. Otymple Boulevard, Bavarly Hills, Calif. 30211
b TWX 810-480-2101
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Variable § Sheave
(Conﬁnm page 12)

which adjusts the distance between
two flanges and so changes the pitch
diameter of the driver sheave, The
shift from one noodle form to another
necessitates no downtime. Addition-
ally, the ability to adjust specds over
a wider range has provided increased
production and better quality.

After two years of operation, Ro-
bert Nevy, plant manager, and Tom
Franciosa, maintenance superinten-
dent, arc well pleased with the sav-
ings achieved in both production and
maintenance time,

The drive consists of a Wood's
MCS-12W-HD driver sheave, a single
wide range companion sheave, an
MBA-30 motor base and a 4430V1030
belt. The belt is 2% in. wide and has
a pitch length of 103 in.

The MCS-12W-HD variable-speed
sheave is for motors rated 20 hp at
1750 rpm or 15 hp at 1160 rpm. Its
pitch-diameter range is 12 to 6 in,
The grooved driven sheave has out-
side diameter of 184 in., enabling
speed ratios to be varied in the range
from 1.53 to 8.07 in,

There is no fretting corrosion to
cause freezing and sticking during
speed changes. It simply cannot occur
because each rotation of the MSC
sheave reoils the bearing surfaces, O-
ring seals retain the lubricant for up
to 500 hours of service, There is no oil
lenkage nor dried grease residue to
cause unsanitary rlant conditions,

Power {5 transmitted equally to both
flanges of the driver sheave through
a series of torsionally resilient cam
followers that are located outside the
hearing surfaces. These have two
functions: (1) they nssure continuous
rotational oil-pumping action of the
flange hubs on the sleeves, and (2)
they exert side wall pressure on the
belt in proportion to the torque re-
quired to carry the load,

As the load increases, so does the
grip on the belt, Thus constant pitch
diameter and constant drive speeds
?mdmaintuincd under varying torque
onds.

Captain Protein Canned

“Can it."”

That was the word from the Buitoni
Foods Corporation, creators of the
Captain Protein line of made-for-kids
macaroni, when they decided to let
their hero out of the box and make

the protein-enriched  space-shaped
pasta available in 15 ounce cans.

“Initial response to the product has
been very satisfying,” says Ed Serban,
Product Manager. In fact, Serban
adds, tests recently conducted by an
independent research organization
showed that Captain Protein was pre-
ferred by more than 2-to-1 against its
leading competitors.

The new line of prepared foods —
pre-cooked, pre-mixed, ready to heat
and eat — comes in Ave varieties:
space robots and meatballs, space sta-
tions in meat sance, space buggies and
ground beef, spaceships in cheese
sauce and spacemen with tiny meat-
balls,

All feature the smiling face of Cep-
tain Protein on the label. The super
hero from outer space (who got to be
a hero because he up eating a
good balanced diet) is familiar to
millions of youngsters as a result of
his saturation television campaign this
spring.

Now that the Captain's been can-
ned, a new round of 30 spots, all nimed
at young audiences, is planed.

The product was scheduled to arrive
on supermarket shelves in the New
York area in June,

Buitoni Broker of the Year
Buitoni Foods Corporation, produ-
cer of more than 250 pasta, sauce, pre-
pared and frozen food products, has
selected Chesapeake Food Brokers,

Inc. as “Broker of the Year 1978" for

the Mid-Atlantic Region,

The award was announced recently
by William ]. Mohnacs, Sales Man-
ager for Buitoni’s Mid-Atlantic Re-
gion, at a dinner given in. Chesa-
peake’s honor,

“This was our first year for the in-
troduction of Buitoni frozen foods in
the Baltimore/Washington market,”
Mohnaes said, “and Chesapeake Bro-
kers led the region in new placements,
exceeded their anticipated share of
the market, offered a tremendous
amount of feature activity and sup-
plied excellent store service.”

Frank J. Cassata, Vice-President of
Sales for Buitoni Foods, agreed. “The
entire staff at Chesapeake Brokers is
to be congratulated for an outstand-
ing nerformance during 1978, Since
they're continuing to maintain the
same high level of performance, we're
looking forward to another baner year
for both Chesapeake and Buitoni,”

Summer Salad Promotio:s
Kraft Macaroni and Cheese « inney
and the American Egg Boa | g
teaming up to promote a refi 'shi
summer salad fdea. An “Inc. bl
Egg Macaroni Salad” recipe a)y
in a full-page color ad in July issue
of Famlly Circle, Good Housek: eping
Reader's Digest, True Story, Better
Homes & Gardens and McCall's
To stimulate consumer awureneg
during the promotion, the ad offen
a Dinex Converti-Bowl for $5.05 and
roof-of-purchase labels from two
ones of Xraft-Macaroni and Cheese
dinner, plus one egf carton, By simply
turning it upside down, this versatile
bowl mes n serving platter,
Point-of-sale materials include a
petite-appeal stack cards, header
and reclge leaflets complete with the
serving bowl order blank. The fex
tured recipe also appears on 25 mi
lion cartons of Kratt Macaroni and
Cheese dinners.

Italian Salad Offer

Bertolli America, Inc., has launched
a major marketing campaign, the lar
gest in their history, to promote Ber-
tolli 100% Pure Italian Olive Oil, Ur
der the theme, “The Great ltalia
Salad Offer,” the campaign incorpor
ates both advertising and point-of-pur
chase support.

On the consumer level, a full-page,

four-color ad featuring Bertolli 100% £

Pure Olive Oil will appear in July I
Family Circle. The ad features a cor
sumer refund offer that incluces 50¢
off lettuce refunds and 20¢-cif pro
duct coupons on Bertolli Pure [talin
Qilve Ol{oAlso featured in the ist
recipe for salad dressing “Ita ano.

Pizza in a Skillet
Chef Boyardee is introducin anes
roduct — Pizza in a Skillet - - via3
ﬁeavy nd campaign in nation:: wor

en’s magazines, plus network a dspt §

television.

The new pizza mix produc: g8
consumers o quick and easy way ¥
serve fresh, hot, homemade pzza !
is prepared in a skillet on top of 1
stove,

A full-color introductory ad for the

product appears in July 17 Familf §8

Circle. Other magazines on the sched
ule include McCall's, Good 1Houws
keeping and Woman's Day, The 8ge*
cy is Young & Rubican in New Yob
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Lebat on Jaycees and
san Ciorgio Sponsor
Five- iile Run

The cbunon Jaycees and San Gior-
go M caroni Ine. co-sponsored a
fve-mil marathon on Sunday, June
10. Puipose of the marathon is to
benefit the Jaycees.

Starting at 9 a.m., the run began in
the San Giorgio parking lot at 748
Guilford Street in Lebanon, From
here the runners continued to Route
72 and Coleman’s Park which they
ent around twice before returning to
heir starting point, where an award
s made to the winner.

The public was invited to partici-
Bnate, An entrance fee of $3 entitled
participants to a San Giorgio tee shirt
and a box of pasta. One dollar from
very entrance fee was pgiven to the

Jaycees.

, of Washington

ootball Support

The third annual Husky Fever Lun-
Bheon was held at the Music Hall in
peattle, Washington, on May 4th. Five
hundred food industry related and
biher local business persons attended
his fund raising event to kick off the
4979 Husky Fever Movement. A non-
profit promotional committee, found-

by Al Thompson, President of
[fradewell Stores, Husky Fever has
uccessfully generated Husky hysteria
iroughout communities for two years,
ccording to this year's committee
hairman, Bert Hambleton, President
bl Assoc. ted Grocers, “this years Hus-
¥ Fevi. will be even ore vigorous
an it first debut, which includes
@Vashin. n's Rose Bowl Appearance,”
" fe als announced extensive plans

or Hlus  Fever '79, including a mul-

i medic ad camipaign which will be
ighlig! 1 by Husky Fever Week,
e we . prior to the first U of W
oothal  game, September 8th,

The | ucheon featured game films,
Mertai ment by Bill Bissell and the
lusky .and and Cheerleaders, and
uest «arts figures such as: Hugh
RIcElh 'y, former Husky great and
an Francisco 49er; Michael Jackson,
l_ﬂf W All American Linebacker;
Hike Lude, 3rd Vice President of the
"itional Association of Collegiate Di-
I-Iurs and U of W Athletic Dircctor;
av Harsman, 8rd winingest Active
Bach in the nation and U of W Bas-
thall Coach; and Don James, U of

VousT, 1979

W Football Coach named '77 National
Coach of the Year, and National
Coach of the Week for the same year.

In addition to the Husky headlin-
ers,, the luncheon featured guest
speakers Jou Hassett of the Scattle
SuperSonics, and Steve Nichaus of
the Seattle Seahawks, Wally Walker
and Jack Sikma of the SuperSonics
also attended the luncheon, as well as
other Seahawks.

Sponsors

Some of the active companies sup-
porting Husky Fever include: the
Golden Grain Macaroni Company,
Pacific Coco-Cola Bottling Company,
Crescent Foods, C & H Sugar, and
Allied Shopping Centers.

Coordination of the Husky Fever
Cumpaign is  handled exclusively
through Vantage Advertising which
is responsible for the creative con-
cepts involved.

C. J, McNutt and Don Schauck

Campbell’s C. J. McNutt
Wins Albers Award

Mr, C. J. McNutt, Campbell Soup
Company’s Vice President of sales and
President of the Campbell Sales Com-
pany, has been awarded the food dis-
tribution industry’s highest honor, the
William H. Albers Trade Relations
Award.

The presentation was made by Don
Schnuck, chairman of the board, Food
Marketing Institute, at the Chairman’s
Dinner held during FMI's annual Con-
vention recently in Dallas, Texas.

“This is the highest honor bestowed
by FMI on a non-member, It is named
for Will Albers, an early Jﬂimlwr of
supermarketing, who helped bring un-
ity to our industry. It has been pre-
sented each year since 1955 to an in-
dividual who has made a significant
contribution to improving relations
between suppliers and distributors,”
Mr. Schnuck said.

2l T A

Mr. McNutt was elected Vice Presi-
dent of sales in 1967, He luincd Camp-
bell in 1941 as Retail Salesman in the
San Franeisco District, He served four
years with the United States Army as
an Officer in a reconnaissance unit
during World War 11, returning to the
San Francisco office in 1947, Ile later
transferred to Chicago as Division
Retail Supervisor and was named
Cleveland District Manager in 1950,
Mr. MeNutt beeame Chicago District
Manager in 1953 and Central Division
Sales Manager the next year, IHe be-
came Assistant to the General Sales
Manager at Campbell’s General Of-
fice in Camden, New Jersey, in 1957.
In 1958, Mr. McNutt was appointed
Director of Marketing for Camphell
Soup Company Ltd. in Toronto, On-
tario, and was elected Vice President
of the Canadian firm in 1962. He re-
turmed to the United States as Assis-
tant General Sales Manager in 1963
and hecame General Sales Manager in
1964. He was appointed Director of
Sales for Cnmplml] Soup Company,
and President of the Camphell Sales
Company in January, 1966,

He is also a Director and President
of the Campbell Foods Distributing
Corp., Director and President of
Campbell's Soups Inter-America, Inc,,
a Director of Pepperidge Farm, Incor-
porated, a Director of Champion Val-
ley Farms, Ine, Director and Presi-
dent, Camphell Foreign Sales Corp,,
and Director, Viasic Foods, Ine.

Mr, MeNutt is a member of the
Board of Governors of the Academy
of Food Marketing, St. Joseph's Uni-
versity, Philadelphia, Pa., and a mem-
ber of the Board of Directors of Con-
tinental American Life  Insurance
Company, Wilmington, Delaware.

Young & Rubicam Agrees in
Principal to Buy Marsteller

Young & Rubicam Ine, said it agreed
in principle to acquire Marsteller lne,
If the acquisition is completed, Young
& Rubicam wonld hecome the world's
largest advertising agency, a position
currently held by J. Walter Thompson
Co.

The purchase price wasn't diselosed.
The companies are privately held.

Under the agreement, Marsteller
which also has a public relations anit,
Burson-Marsteller, would  Tunction
autonomously.
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Another Grain Crisis?

A Business Week magazine article
gives an early warning of a possible
squeeze on grain, Although at a quick
tlance world grain supplies seem to
he adequate, there are now ominous
indications of n replay of the market
crunch of the early 1970s, when mas-
sive foreign purchases of U. S, wheat
and feed grains sent domestic prices
soaring, If grain prices do jump sharp-
ly in coming months, it would be
another sethack for President Carter's
anti-inflation program.,

The possibility of a rerun of the
carly 1970s has largely gone unnoticed
because surface appearances suggest a
grain glut, not a shortage. In recent
years major producing countries have
harvested bumper crops that have al-
lowed them to build up their reserves,
On May 10, officials of the world's
major wheat-exporting countries —
the U.S,, Canada, Australia, and Ar-
gentina met in Saskatoon, Sask.,
eschewed the formation of an out-
right wheat cartel but did formally
agree to work for policies that would
avoid a “deterioration of prices.”

Market Pinch

However, some signs of a market
jInch are emerging, “There is n case
for deep concemn,” wamns a senior Ad-
ministration official, “because, as in
1072-73, the world's wheat and feed
grain supplies are much tighter than
people realize. The situation could get
worse.” Grain traders are also flashing
warnings. Says Cargill Inc’s Assistant
Vice-President Robbin Johnson: “De-
mand is coming into line with supply.”

The traders note that Soviet pur-
chases of U.S. com and wheat in the
current buying year have already top-
ped 12 million metric tons and are ex-
pected to hit 15 million tons soon.
Moscow's present allowable limit un.
der last year's US.-Soviet grains
agreement, If so, the buying would be
much higher than the 135 million
metric tons the Soviets bought in 1972
73, which triggered n surge in grain
prices.

Cold, wet weather has persisted
throughout much of North Ameriea,
the Soviet Union, and Eastern and
Western Europe, threatening spring
plantings of corn, wheat, and other
grains, Schnittker Associates, n Wash-
ington-based agribusiness consulting
firm, expects 1979-80 world grain pro-
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duction to fall by at least 45 million
tons, to 15 billion tons, largely be-
cause of lower yields,

The Administration’s most power-
ful weapon is the government-spon-
sored, farmer-held grain reserve —
the world's major buffer stock, Grain
prices are already within roughly 10¢
of triggering release levels on the re-
serves, Farmers can sell their wheat
and corn from the reserves when
farm-level prices hit $3.20 per bu, for
wheat and $2.50 for corn. Currently,
there are 400 million bu. of wheat
and 725 million bu. of corn being held
in the reserve. “It is designed to dam-
pen prices in the kind of situation that
" says a senior Ag-

is now shaping up,
riculture Dept, o?ﬂc{n.l. “but will it?”

Durum Markets in June

Spectacular advances in cash dur-
um added 15 percent to costs in the
last two weeks of June, Short covering
at terminal points by both exporters
and domestic interests, as well as tight
transportation, was the basic fuel.

USDA placed carryover of durum
on June 1 at 85,522,000 bushels, 28
percent more than last year. Disap-
pearance during 1978-70 marketing
year was 114,687,000 bushels compar-
ed with 104,836,000 a year ago.

No. 1 Hard Amber durum ranged
from $4.00 to $5.35 per bushel, Minne-
apolis with semolina quoted at $10.50
to $14.10 granular 15¢ less, durum
flour 40¢ les,

OPEC Impact on
World Wheat Trade

The North Dakota Wheat Commis-
sion comments on the OPEC coun-
tries impact on world wheat trade and
the US market share.

According to International Wheat
Council (IWC) statistics, wheat im-
ports by developing countries have
increased dramatically and added a
new dimension to wheat trade in the
1070's, In particular the expanded
use of wheat by the 13 member Or-
ganinziton of Petroleum Exporting
Countries (OF'EC) group has been the
maost sigu!izant. The OPEC countries
ability to pay improved considerably
with the additional revenues gener-
ated ofter they increased world oil
prices in 1973-74, Apart from the abil-
ity to pay other factors have contribu-
ted to the constant increase in OPEC's

wheat utilization. These includ «
ulation growth, increased per capiy,
wheat foods consumption, and stoc
building to provide for futur  foo
security.

Wheat is produced in only ti ree of
the OPEC nations, Algeria, Ir.n an
Iraq, and during the past 10 yeay
LhEil' l.lVCl'Elgﬂ Ill'llll.'lﬂl mdll[}llﬂll of
7.8 mil, tons accounted for only 2%
of total world wheat production
OPEC wheat imports, on the othe
hand, have risen trom 2.7 mil. tons to
9.7 mil. tons (356 mil. bu.) from al
sources in the past 10 years but ac
count for only 14% of total world
wheat trade, During the years [ron
1975 to 1978 the OPEC nations pur,
chased $1 billion worth of wheat an
nually, OF the major wheat exporting
countries the U, S. has historically
supplied 55-80% of the OPEC wheat
needs.

Other Side of Coin

On the other side of the coin. the
US. imports large quantities of ol
each year from the OPEC nations,
situation which is costing all of w
dearly at present. The rapidly escaly
ting price of imported crude oil is o
fecting the cost of nearly all consume
goods in the U.S, and further distor,
ting the U.S, trade imbalance. Thes
conditions may make it secm
though the U.S. could or should u
its wheat exports to the OPFC m
tions as leverage in the current cnerp
crunch. However, the US. s pplie}
only half of the OPEC countri s a
nual wheat import requir ment
Worldwide the U.S. is credite wil
nearly half of the total world t: Wlei
wheat but last year the U.S, pre Juce
only 11% of total world whe : pm
duction,

It appears then that o move w tl
U.S. to pressure increased wh at ¥
ports to OPEC or demand a irast
increase in the price of wheat :xpor
ted to OPEC or to lower the tol 1l oo
of U.S. crude oil imports would 10t 18
very effective, History has show n th
other wheat producing countries
very happy to step up production 019
expand exports when the opportunt!
for increased sales presents itse
During the past marketing year th
Enropean Economic Comunity (EEQ
and Australia aggressively worked !
displace U.S, wheat exports from Ir¥
ditional U.S. markets in the Midd

(Continued on page 20)
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After 25 years, its still number1.
Twenty-five years ago this year, GATX introduced the Airslide Car.

Based on an extremely simple and ingenious idea, it allowed shippers
tounload finely divided commodities, like flour, sugar and starch, more easily
and quickly than ever before possible.

_ Today, 25 years later, the Airslide Car is still the most widely used car
of i s type in the U.S., with 14,060 cars built to date and additional cars now
gn ( Arc(iier. It continues to be produced annually, to meet a demand that lives

n: nd on.
. And no matter how hard transportation engineers try, they have yet to
lvent a more efficient, economical or reliable covered hopper for finely
divided commodities.

This year, GATX proudly celebrates the anniversary of a product with
arecord that is quite probably unequalled anywhere in the railroad industry:

The Airslide Car, still number one after 25 years.

General American Transportation Corporation/120 South Riverside Plaza/Chicago, Ilinois mmm

ust, 1979
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OPEC Impact
(Continued from page 18)

East, Latin America and Asia. The
end result of such action could very
well mean the loss of a 200 mil. bu.
wheat market for U.S, wheat produc-
ors, the increased likelihood of a re-
duction in the availability of crude oil
to U.S, refineries and a very detrimen-
tal impact on the U.S. trade balance,

Italgrani Opens
Minneapolis Office

Italgrani U.S.A,, Inc. recently op-
ened an office in the Minneapolis
Grain Exchange, It is the first wholly-
owned subsidiary in the U.S, of Ital-
grani di Francesco Ambrosio, an Ital-
fan holding company with extensive
durum milling interests in the Medi-
terranean area. Anthony della Selva,
formerly with Benson-Quiun-Joseph
Co,, The Pillsbury Co. and Continen-
tal Grain Co,, is executive vice-presi-
dent in charge of the subsidiary, Assis-
tant vice-president is Ms. Yolande
Burnham-Norman, formerly with Ben-
son-Quinn-Joseph and Cook Indus-
tries,

Italgrani for many years has been
a ranking trader in world durum and
the objective of the new U.S, affiliate
is to handle the origination of U.S,
durum and spring wheat for the com-
pany’s worldwide operations.

Merchandising manager for Ital-
grani on the Minneapolis Grain Ex-
change is Douglas Grebner, Dan Hal-
verson is responsible for country orig-
ination at the Minneapolis office. Mr.
Grebner and Mr., Halverson were for-
merly with Bunge Corp. in Minn-
capolis and Aberdoon.

Grain Board Would
Destroy Marketing System

Two Minneapolis Grain Exchange
officials told the House Subcommittee
on Livestock and Grains that a “na-
tional grain board” proposed under the
Weaver Bill (HR 4237) “would effec-
tively destray the U.S. graln market-
ing system.”

The grain board would adversely
effect all agriculture — from the far-
mer to the exporter — by replacing
an ‘nnovative efficlent system with an
“inefficient and costly” one, said Rich-
ard W. Goldberg, West Fargo, N.D.,
a Minneapolis Grain Exchange direc-
tor, and Exchange Executive Vice
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President Alvin W. Donahou, Minne-
apolis,

Incentives in the competitive mar-
keting system would be reduced if
the govenment took over marketing
ﬁmlu for export, Goldberg and Dona-

oo said. The U.S. system has encour-
aged farmers to produce high yield-
ing, high protein varieties as opposed
to the Canadian government operated
system where there has been “little
cffort to develop high quality varie-
ties,” they nddet{:

Handling capacities increase with
Incentives provided by the private
system. U.S, exports have more than
doubled in the past eight years while
Canada and Australia have lost sales
because they were unable to get their
products in positions to be sold due
to inadequate handling capacities, the
Grain Exchange officials testified.

Canadions Receive Less

Canadian farmers received substan-
tially less for their grain than U.S.
farmers, according to a study conduc-
ted by North Dakota State University
and the North Dakota Wheat Com-
mission from 1064 to 1075. When the
U.S. government got out of the grain
business and the private grain trade
responded to heavy woerw-Ide de-
mand, North Dakota farmers from
1973 to 1975 averaged 21 cents a hu-
shel more than Manitoba farmers.
With premiums for protein, North Da-
koeta farmers received another 11
cents a bushel for wheat that was
higher in protein than the Canadian
grain,

Proponents of government grain
boards believe that export prices can
be set artificially high, but there is
no evidence to support this. Donahoo
and Goldberg said “our competitors
would be happy to see the US. at-
tempt to set world price by withhold-
ing stocks (reserve) from the market,
The competition, knowing our price,
would expand production and be will-
ing to sell below the price established
by our board.” Although the United
States Is the largest exporter, there
are other grain exporters. With no
machinery to enforce world grain
prices, the United States’ position
would shift from prime supplier to
residual supplier,

Burdensome Reserves
Burdensome reserves under govern-
ment control would be the result of
an attempt by the legislation to pro-

vide price and supply stability | d,.
mestic markets, Price stabllity ¢.. op.
ly be achieved by the gover.imen
storing grain and releasing it vhey
lower prices are desired by thoge
“who_deplore high food price. and
feel the farmer is the culprit, O:.r far.
mers got their bellies full of this type
of ‘price stability’ all through the 50y
mldp 60s and not until government
stocks were exhausted did farmers
enjoy higher grain prices,” they sald,

Donahoo and Gn!dber[i: sald tav.

yers would assume the losses from

emurrage, poor trades, refusal to pay
by importing countries and currency
exchange under a government con.
trolled system. Possibilities of money
returning to producers or other groups
under the proposed legislation is “ex.
tremely remote” and government costs
would most likely exceed retumns,
they said.

Peavey Announces Third
Quarter, Nine Month Earnings

Peavy Company announced net
carnings for the third quarter ended
April 30, before extraordinary items,
of $2,611,000 or 48 cents per share on
sales of $136,620,000. This compares
with net earnings of $3,286,000 or 57
cents per share on sales of $128713,
000 for the same period a year ago.

Net gain from the sale of Peavey's
9.5 perecent interest in Trico Indus
tries, Inc, a California petroleun
equipment manufacturer, added $1.
621,000 or 29 cents per share to cam:
]HF’ in the third quarter, bringing to-
tal net earnings for the quarter 1 $1.
232,000 or 75 cents per share,

Net earnings for the nine n.onths
ended April 30, before extraor. inary
items, were $10,862,000 or §1.! )
share on sales of $423,210,000 This
compares with net earnings of $¢ 700:
000 or $1.67 per share on sa'os of
$378,641,000 for the first nine w mths
a year ago.

Nine month eamings, incliding
proceeds from the sale of Trico tock,
were $12,483,000 or $2.18 per share.

Peavy Chairman and Chief Execu-
tive Officer William G. Stocks said:
“The Agricultural Group had jmprov-
ed earnings for the quarter and nine
months, even though grain export of-
erations were n§versely fmpact
throughout most of the third quarter
by another severe and lengthy win:
ter.”

(Continued on page 24)
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" Where’s

Products from One

My Packiaging ?

RALPH RIGATONI SAYS:

COOLEY SALES, INC.

If you're wondering where your
packaging material is ... let
COOLEY SALES solve that problem
for you! COOLEY SALES has been
supplying Flexible Packaging and
Related Services to the industry for
over forty years.

For FAST ACTION-
Call TOM WEHRLE, COLLECT...

(913) 362-6120

Suite 112 ® 6025 Martway
Shawnee Mission, Kansas 66202

CONTINUOUS BELT STORAGE SYSTEM

Allowing Constant Accumulation of Non-Free

PATENT NUMBERS
3,877,585, 3921853
OTHER U'S. AND FOREIGN

PATENTS PENDING

UNIQUE FEATURES OF
THE ADVANCED STORAGE
AND ACCUMULATION SYSTEM

MACHINE FEATURES:

Patenled maving gate discharge system aliows controlled dis-
charge of products at consistent rates e Traveling Infeed shuttle uses
sall-contained, simple mechanical drive aysir *~ for product sensing
and spreading, as well as forward and resr. ;' movement, It obtains
power from the conveyor belt bringing product to it « Stalnless steel or
aluminum storage conveyor slals are attached to posilively driven
carrier rolier chains. No belt tracking problems at wkiths up to 15°

Dynamically balanced vibratory discharge conveyor requires no sens-
Ing devices or level controls. Products are discharged in a very uniform

stream e Single, doubla or triple slorage levels,

ENGINEERING CORPORATION
LANE & MINNEAPOLIS, MINNESOTA 55441 ® PHONE: (612) 559.5200
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Pasia
Partners.

Peavey and pasta makers. Working together partners in
prohit. Milling of Semolina and Durum flourisn't a sideline
with Peavey. We'te more in the tolal people feeding
process than most supphers to the pasta industnies from
field to table. Peavey s a eading suppherin both quality
products and production capacity for service to customers
total needs. We ve been atit over 100 years. And we
believe our future groath depends on helpmg our pasta
manufacturers grow

Infact pastais away of e with many of our Peavey
people. Everything we do has one objective To bring you the
finest Durum products With rich golden color. The color of
quahty King Midas Semole - and Durum Hour

That's why we begin with the North Countiv s finest Dnmm wheat Anci muldat
in facihties designed specifically for the production of g
Semohna and Durum flour

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

We even develop recipes using pasti. Like the dishes at
the left. Recipes are avaiable to you wath no obhigation Just
write to Peavey Anything that helps make pasta more
appealing 1o the housewaiteas good for the pasta makers
And good for Peavey.

Today. Peavey s the brst supphier of Durum products with
atotal range of grades and aranulations. To match your necds
Plus people who look upon themselves as your pasta partner
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Industrial Foods Group

Sales Ofhices ** L
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Peavey Report
(Continued from page 20)

Sales were up for the quarter and
nine months i uth the Industrial and
Consumer Fuuds Groups. Both seg-
ments, however, had lower eamings
compared with a year nﬁ;n as margins
failed to keep pace with inflationary
cost pressures,

Specinlty retailing activities con-
tinued to show excellent performance,
Stocks said. Retail Group sales and
eamings were up for the quarter and
nine months, with the farm stores di-
vision showing particularly strong
performance,

“Though third quarter results were
disappointing, nine month camings
were 13 percent ahead of a year ago,”
Stocks said, “We expect fourth quar-
ter earnings to improve at about that
same rate of gain,

At Multifoods
Annual Meeting

Although concerned over problems
of inflation, energy and econnmic
slowdown, International Multifoods
Corp. anticipates improved prolits in
the current fscal year, William G,
Phillips, chairman, and Darrell M.
Runke, president said the annual
meeting of stockholders Friday, June
15, in Minneapolis.

“The outlook for fiscal 1980 contin-
ues good but we are being cautious
as we view the major problems of in-
flation, energy availability and prices,
and an economic slowdown or reces-
sion facing this country,” Mr. Phillips
said,

Mr. Runke, after reviewing Multi-
foods operations for the fiscal year
ended Feb, 28, 1979, said that while
results for the first quarter of fiscal
1880 would not be available until Fri-
day, June 22, Multifoods is Iookln,i
for an earnings improvement “arount
20%.”

Mr. Runke's comments on first
quarter highlights included the fol-
lowing:

® “Our Robin Hood division in
Canada turned in its best first quarter
performance, All three areas — Con-
sumer Products, Industrial Feods and
Agricultural Products — were up

® “U.S, Industrial Foods and Grain
Merchandising showed goud improve-
ment over last year,

® “King Foods had a profitable first
quarter. We are seeing the first signs

24

of a slowdown of the volume of our
customers in the fast food industry.

® “U.S, Agricultural Product, with-
out the burden of the egg laying op-
erations, had a much better per?orm-
ance than last year,

® “In our international operations,
Venezula is down slightly from the
performance of last year, La Hacien-
dn operations in Mexico are running
nhead of last year's performance.
Mexico is also plagued by railear and
locomotive shortages, We are experi-
encing some shutdowns because of de-
layed grain shipments, Paty, our new
pasta acquisition in Brazil, is perform-
ing in accord with our investment pro-
posal,

® “U.S. consumer products did not
perform at the level of last year's first
quarter, Sales in most of the profit
centers were soft in April and May.
We are feeling more of the effects of
the national economic slowdown in
this segment of our business than any
other. We do believe that this is tem-
porary and expect thet it will correct
itself,

® “Our fast food and restaurant
division is well ahead of last year,
Mister Donut’s perfornvance is very
good.”

Slowdown Jlere

Mr. Runke said that the “business
environment in which we will be op-
erating for the balance of the year is
not good.

“The slowdown that has been talked
about is here. Even with this slow-
down, inflation is still driving up our
costs. The non-commodity items that
we are buying are going up at rates
much higher than the stated inflation
rate, Diesel fuel, for instance, is up
over 30% since the first of the year,
This is working its way through all
transportation costs,

“We, as do all manufacturers, have
to find ways to inccrense our produc-
tivity or pass along these increased
costs to protect our margins. In spite
of these problems, I am optimistic.
We will complete this year with profit
improvement.”

Long-Range

On the long-range outlook, Mr.
Philips said the major source of food
industry growth will come from de-
mand by foreign nations. “This de-
mand,” he said “will present itself in
two forms: demand for food produced
in the United States, and demand for

assistance in developing prod: -io,
and distribution of food in f eig
nations,

“International Multifoods is welj
positioned to help satisfy both ypes
of demands outside the U.S, whi - sy.
isfying domestic foad needs,”

Mr, Phillips noted the comjuny's
involvement in foreign food opesa-
tions and said that through its domes.
tic and foreign facilitics, the company
“will azsist in supplying the worlds
present and future demand for food,

“New products and services, oy
panded distribution, and entirely pew
opportunities have added to both the
complexity and excitement of where
Multifoods is now and expects to be
in the future,”

At the same time, Mr. Phillips said,
“the pervasiveness of counter-produc-
tive economic policies and regulations
from an often overzealous governmen-
tal sector has also grown at an accel-
erated pace.” He pointed out that In
the past, the business sector has tend.
ed to avoid involvement in the public
policy area, but that is beginning
to change.

“Our management challenge and
our commitment,” Mr. Phillips said,
“is to let both politicians and the pub-
lic know where the corporation stands
and what avenues we see open for
positive solutions to current issucs,

“We are beginning to make our-
selves heard. Increasingly we are de-
veloping positions and recommunding
practical positive suggestions which
identify with the public’s interes! rath-
er than merely parochial busines in-
terests.”

Mr. Phillips said he was con nced
that through a closer collab: ation
with government leaders, by iness
leaders “can affect a more respe sible
and workable approach by g vem-
ment to the incentive rather tl n -
straints which mnke our mark - sy
tem work,

“When and as that happens, w - may
be able to break through the in ation
physchology which is rampant » the
country today and move ahead with
improved confidence and a mo: st*
ble economic vitality,”

Multifoods to Acquire
Fish Firm

International Multifoods Corp. ha$
has reached an agreement in principle
to acquire the assets of Morey Fish
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Co. of ‘lotley, Minn,, it was announ-
ced by fames H. Kallestad, vice presi-
dent aid general manager of Multi-
foods' ‘ ‘onsumer Products Division.

The .cquisition, for an undisclosed
amount of Multifoods common stock,
is subject to approval of definitive
agreements by the Multifoods hoard
and Morey stockholders.

Morey processes and markets smok-
ed and frozen fish and operates two
retall stores, in Motley and in Brain-
erd, Minn, The 41-year-old privately
owned company had sales of over $3
million in the year ended May 81,
Multifoods safd. President of the com-
pany is Edward L., Morey.

Two New Durum Varieties

The North Dakota Farm Research
Bulletin recently carried information
on two new durum varieties: Edmore,
:stmngfluten durum, and Calvin, an
improved semidwarf durum,

Edmore

Edmore is a durum varicty de-
veloped by the North Dakota Agri-
altural Experiment Station, North
Dikota State University, in coopera-
tion with Agricultural Research, Sci-
ence & Education Administration,
US. Department of Agriculture, Ed-
more fs the first strong gluten durum
released by the Agrlcuﬁural Experi-
ment Station, NDSU, and it repce-
sents the first cultivar (variety) de-
veloped following a change in quality
requirements, Gluten strength gives
superior cooking quality to various
pasta products made from semoling.
The adlition of strong gluten to a
previously high quality standard re-
quired « continuous sixteen year plant

—
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breeding research effort. Edmore also
represents a major improvement in
rot resistance and kernel size, The
availability of Edmore should in-
crease the demand for North Dakota
durum, particularly in the export mar-
ket

Calvin

Calvin is n durum variety developed
by the sama team, This variety is the
second semidwarf durum released by
the Agriculturai Experiment Station,
NDSU. Calvin has shown improve-
ments in kernel size, kemnel welght,
and test weight compared to Cando,
NDSU'’s first semidwarf durum. Cal-
vin has demonstrated excellent dis-
ease resistance, physical quality and
agronomic performance in North Da-
kota. Its availability should allow pro-
duction of high quality durum over a
wider area, thereby providing a more
stable supply of durum wheat and
semolina for pasta production,

Dr, James S. Quick, professor of
Agronomy; Dr. Brendan J. Donnelly,
associate professor of Cereal Chemis-
try & Technology; and Dr, J. D. Mil-
ler, research plant pathologist, SEA-
USDA, were authors of the reports,

Progress at North Dakota Mill

Rapld progress in the construction
of o new semolina and durum four
mill for North Dakota Mill & Eleva-
tor, Grand Forks, N.D., was indicated
by Giovanni Arduini, Ocrim Milling
Equipment Distribution Corp., Wich-
ita, whose company is building the
unit,

Despite delays occasioned by the
flood on the Red River, work is pro-
ceeding rapidly. Mr. Arduini notes

AVERAGE GRADE, MILLING AND SPAGHETTI QUALITY DATA
FOR EDMORE, CALVIN, WARD, CANDO AND ROLETTE
IN 15 TESTS DURING 1975-1977

* Expressed on a 14% moisture basis,

"** Higher value indieates firmer cooked spaghetti.

UGusT, 1979
5§

Quality I\, 10r Edmore Calvin Ward Cando Roleite
Tosl wei ¢, Ib./bu, 60.8 61.8 61.1 6l.1 62.0
Grade, 1, 1 HAD 1HAD 1 HAD | HAD | HAD
Vitreousn s, o 90 83 90 50 91
Keroel - ribution, %
Large a8 37 42 29 44
Medium 50 60 56 67 54
Smal| 2 k] 2 4 2
Kernel weight, mg. 45.8 407 409 383 43.1
ey Prolcin, %3 153 14,1 149 14.1 154
olina protein, % 14.3 13.0 14.0 13.4 143
molina yield, % 524 533 53.0 527 527
molina specks/10 in. 24 22 17 17 24
PPaghelticolores 9.3 9.2 9.2 9.3 8.8
elti firmnesg®es 6.0 49 54 5.1 5.1

** Higher score indicates more yellowness,

the engineering portion of the project
has been completed and the construc-
tion of the m[h building is under way.
It is hoped that equipment installation
will commence in the fall.

The unit, which will be named the
“K" mill in honor of Sam Kuhl, com-
pany president, will have a rated ca-
pacity of 6,000 cwts per 24 hours with
the possibility of increasing to B0
with ndditional work. The mill will be
in addition to the existing “A” and
“B" mills with a capacity of 10,000
cwts,

“This mill will be one of the largest
dutam mills ever built,” Mr. Arduini
pointed out. “This is only fitting since
North Dakota is one of the li.urgnst
durum producing areas in the world.”

Mr. Arduini emphasized the lnyout
of the new mill is intended to produce
the highest durum extraction rate con-
sistent with the maintenance of high
qquality standurds. The company will
make use of flow sheets already prov-
en at the Baton Rouge, La., mill of
Seaboard Allied Milling Corp.

The mill will use Ocrin’s LKK roll
stands und SD3 triple deck purifiers,
It also wil include the pneumatics and
air stabilization system of Kice Metal
Products Co., Wichita, The mill will
feature a finished product storage unit
including steel tanks mounted on load
cells,

The product can be londed directly
into rall cars by gravity with the
weight of the flour cL(wckcd electroni-
cally and printed. Flour will be flui-
dized before vhe loading process.

A unique feature of the North Da-
kota mill is a special unit for loading
out bran for human consumpiion.
High sanitation standards will be
maintained for the bran produced.

A conventional bran loadout unit
for animal feed also will be ineluded,
Mr. Arduini said,

A high degree of automation will
be utilized in the flour mill with much
of the operations monitored and to
some degree controlled by a central
control panel with appropriate alarms.
Isca scales, produced by Technicon-
Isca, Ltd., will be used,

“Durum milling has great oppor-
tunities in the U.S, given the current
l\l’&h price of meat,” Mr. Arduini said,

e best pasta i made from the best
durum wheat. North Dakota surely
produces the best durum wheat.”

International Durum Forum
Nov. 13-14, Minot, North Dokota
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(BUHLER-MIEGPNG GOODS LINES
Performance Yofan Depend On!

ieliable Performance

Slurdily-constructed 2- or 4-stick spreaders allow selectlon of
Idea! extrusion area for a given capacity.

Spreader, Dryer and Stick Storage are continuously driven and
‘controlled by one varlable speed drive.

All stick conveying chains and drives are heavy duty and con-
| taln automatic tensloners, Dryers have lubricating systems re-
(quiring an absolute minimum of maintenance,

,‘MoMallc climate controls ensure proper conditions at every
=;maa. Zones are completely separated, cutting down on requir-
:6d supervision,

’_Molora, sprockets and drive chains, In addition to electrical
and climate controls, are standard U.S. components.

fficlent Energy-Saving Design

New dryers are smaller sized. High temperature and high
humldity drying requires a minimum volume of fresh air. Fan Super sanitary design for easy
molors for alr circulation are mounted Inside dryers, utilizing maintenance. All-plastic panels
100% of electrical energy. (New style, energy-efficlent motor s swing out for easy access lo all

machine parts. Extra-thick poly-
optional). A most energy-efficlent design! Citharh TatIation nd Alibeita:

Panels are 1%" thick with polyurethane foam core. Aluminum construction prevent condensation.
lining on Inside for heat reflection and absolute vapor barrler.
No heat bridges.

teria Control

High \smperature drying controls bacterla growth. Dry bulb
‘Ilrnpe'alura Is adjustable from 100°F to 180 °F.
Dryer 5 absolutely tight, yet easy to clean, maintain and super-

vise, £ ving-out slde panels extend entire dryer length, allow-
Ing fa - cleanout and service.

op G :ality Product

High ying temperatures in both final drying stages improve

| gOfl P'odu  texture, cooking quality and appearance.

oods line with maximum capacity of 3000 Ibs/hr. Line consists of Double Screw Pres TP '
ggrr‘gagar TSSA, Dryers TDEC-3/TDCA-4/TDFB-11, Stick Storage TAGB, Cutter TST and Stick Ret im. Stead high temperature drying ensures a straight product, e e prmr
Ideal - r the high speed packers of today. The high humidity the same path, 8o you can count on

drying 211 consistent drying results. Positive
fying :limate gives the product an appealing golden color. contiol slick Nlenior Kaeps sticks

Three Standard Models . . . 500 to 4500 |bS/Mrict us tor intormation on BulerMisg Long Goods o e twanim s

hes and other Macaroni Processing Equipment.

LONG GOODS DRYERS Product quality and

corsistency sell. Y ®
meonor [ mouaner]  Bunlermisg quaiity § &Y (BUHLER-MIAG)
TDCATDCA |_1000 to 2500 Ibsihr. and reliability give = \
TDCAITDFA_| 2000t 1500 Ibsi. you the selling edge. :\\\\

BUHLER-MIAG, INC,, P.O. Box 9497, Minneapolis, MN 55440 (612) 545-1401
BUHLER-MIAG (Canada) LTD., Ontario (416) 445-6910
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; ' Introduction

In March, 1877, FDA proposed to
ban saccharin. Congress stifled an
astounding public outery and avoided
this food safety debate two years ago
by imposing a moritorium on any ban
of saccharin and asking the NAS to
study the regulation of saccharin and
non-nutritive sweetners, in particular,
and food safety, in general, The sac-
charin ban moritorium expired on
May 23, 1979, and, in the absence of
legislative action to the contrary, FDA
can be expected to ultimately re-issue
its 1877 proposed ban. In addition,
nitrite has been added to the “car-
cinogenic additive hit list” and, in
some respects, has prompted even
more attention than saccharin,

From a practical standpoint, Con-
gress simply has neither the time nor
inclination to amend the food safety
laws to save saccharin, nitrite, or any
other suspect substance at this time.
Thus, we can expect Congress to ex-
tend the saccharin moritorium and
provide similar treatment for nitrite
and/or provide for a “phase-out” over
a spcclHed period of time for such
substances. A “phasc-out” approach,
as has been sufgested for nitrites, is
at least arguably legal and is known
to be favored by the Administration,

Regardless of what Congress does
4 with respect to sacchrain in the face
of the expired moritorium, or how the
agencies and/or Congress handle the
nitrite question, it is clear that, at
some point scon, Congress will have
to resolve the food sa%ety regulatory
debate once and for all,

Several approaches to food safety
regulation l!:ave been suggested in-
cluding a repeal, modification or re-
interpretation of the Delaney Clause,
changes in the general food safety
provisions of the law to permit
“phase” authority, risk/benefit deter-
minations, risk assessment and athers,
FDA is expected to send its legisla-
tive proposals to the Hill very soon.

This paper shall be limited to a dis-
cussion to the NAS report, It will sum-
marize the report, identifying the
Committee’s charge, its conclusions,
and its recommendations. Finally, it
will raise the question of to what ex-
tent the system proposed by NAS lns
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Gary ). Kushner

solved, or begun to solve, the food
safety regulatory dilemma with which
we are faced.

Report of NAS Comzittee for the
Study of Saccharin and
Food Safety Policy

A. NAS Charge

The “Saccharin Study and Labeling
Act of 1977" reqrested that the NAS
conduct a study, based upon available
information, of the several things, in-
cluding our current technical capa-
bilities to predict carcinogenicity or
other toxicity in humans of food addi-
tives, contaminants and natural com-
ponents which have been found to
cause cancer in animals; in other
words, our ability to extrapolate from
animal studies,

The Committee was also asked to
study health benefits and risks from
foods that contain carcinogens or
other toxicants, existing means of
evaluating risks and benefits of foods
containing such substances and statu-
tory authority for, and appropriate-
ness of, weighing risks and benefits;
instances in which restriction or pro-
hibition of substances do not nccord
with the relatiorslin between risks
and benefits; and, finally, the relation-
ship between existing federal regula.
tory policy for carcinogens and toxins
in food and non-food areas.

In pursuing its assignment, the NAS
Committee considered, among other
things, the shifting patterns of health
and disease in the United States and
the impact of technology on these
pattemns as well as the current law and

NAS REPORT ON FOOD SAFETY: WHAT IS CONGRESS TO DO?
by Gary J. Kushner, Leighton Conklin & Lemov, N.M.M.A. General Counsel

administrative mechanisms of fon
safety regulation, The Committc : als
studied specific issues in food afety
regulation, looking especially ut sac.
charin, mercury, nitrites and aflutoxin,
Further, the Committee evalunted the
conceptual tools and techniques for
assessing food safety. policies, food
risks, and benefits. Finally, the Com.
mittee considered the role of the pub.
lic in food safety regulation (e.g,, in-
formation dissemination and educa.
tion); and mn%e of available regula.
tory processes for safety,

B. NAS Contlusions

The NAS Committee’s evaluation of
the identified considerations yielded
its primary conclusion that the food
safety provisions in tiie Food, Drug,
and Cosmetic Act have become cwm-
plicated, inflexible and inconsistent in
implementation and that the current
law is inadequate to meet changing
rnd incrensing problems of food safe-
ty.

NAS further criticized current law
because, while in theory in excludes
both health and non-health benefits as
explicit factors for regulatory con
sideration, regulatory agencics, in
practice, often tacitly take benefits
into consideration in regulatory ded-
sion-making,

Therefore, NAS concluded that re-
vision in the food safety laws Is rsserr
tial,

C. NAS Recommendations

After stating some rather t.road,
and to a great extent ambi uos
statements nﬁ policy upon whic! ar-
vised food safety law should be "sed
the Committee stated several 1 com
mendations,

1. Single System--Abolish §ecid
Categories

First, NAS recommended tha! Com
gress revise the food safety erm isfons
of the current law to abolish the dif
ferences in the statutory standa
among categories of food substane?
(such as GRAS and prior sanctio!
z&redlents). and create a single stand

for food safety regulation applic
able to all food substances,

2. FDA Discretion to Discriminst¢
Among Risk Levels

THE MACARONI JOURNM

Ner'. the Committee recommended
that t): - new food safety policy should
discri: -inate among risk levels and
wsign priorities among categorles of
risk enphasizing those presenting the

eale-t potential hazards, It would

within FDA’s discretion to estab-
Jish such priorities and concentrate its
resources In applying its most severe

ulatury constraints on those most
:ﬁy substances from the standpoint
of human exposure and seriousness of
potential effect,

3. Risk Assessment and Regulatory
A tion

I'DA would be authorized, and
would be provided with the necessary
resurees, to assess the risks of all con-
stiluents in the food supply and as-
tign such constituents to broadly de-
fned categories such as high, moder-
ate, o¢ low risk. This is the heart of
the NAS recommendation. Under the
proposed system, different regulatory
strategies would be available for the
different categories of risk. Theoretic-
Ially. the system would operate as fol-
ows:

a. Risk Assessment
First, FDA would assess or evalu-

ate the risks presented hy a particular
food constituent according to its po-
tency and exposure level and would
assign the substance to high, moder-
ate or low risk categories. For in-
stance, a high risk substance might be
one that is likely to result in severe
damage to humans with appreciable
frequency. A moderate risk substance
might be one which would cause ap-
preciable harm to humans with suffi-
cient frequency to justify regulatory
uction to modify its use, Finally, a low
risk substance would be one for
which there is evidence of some risk,
but not enough to justify its “moder-
ate risk” classification,

b. Regulatory Action

Once a substance has been assigned
to a risk category, it would be up to
FDA to select the appropriate regula-
tory strategy considering not only the
risk of continued use, but also the
risk of restricting use. NAS recom-
mended that substances classified as
high, moderate and low risk be regu-
lated as follows:

1. High
FDA would be authorized to ban
high risk substances, notwithstanding
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any henefits, especially if substitutes
are available for such substances. 1f
no substitutes are available and there
are overwhelming henefits  accom-
}muylng the use of such a substance
ar  outweighing any risks, FDA
should be authorized to permit re-
stricted marketing, but should require
conspicuous warning labeling,

2. Moderate
If such substances have alternatives
or offer no significant health benefits,
FDA should be authorized to deter
their use through various restrictions,
including possh:le banning, If they
are to be marketed at all, FDA could
require appropriate labeling,
3, Low
Low risk substances would be ex-
empt from special regulatory control,
but not from educational efforts de-
signed to reduce their risk further,

¢. General Appronch -
Reduced Risk

In general, NAS stressed that risk
should be the primary factor govern-
ing regulatory action, not henefits.
FDA should obtain an assessment of
benefits, where possible, including

{Continued on page 30)
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NAS on Food Safety
(Continued from page 29)

l)hyslologlcnl health benefits, psycho-
ogical benefits and economic benefits.
These benefits would only be used,
however, to assist FDA in making its
judgment concerning which of the
various regulatory strategies to adopt
in a particular case, Thus, NAS did
not recommend a risk/benefit ap-
proach, whereby risks and henefits
would be wcigfwd against one an-
other in determining whether regula-
tory action should be taken. Under
the NAS system, the risk is assigned.
Then, benefits may be considered in
selecting the optimal regulatory
strategy.

One way to understand the NAS
approach is to analogize to criminal
law. Once a defendant is found guilty
of an offense, a judge can usually con-
sider the defendant’s accomplish-
ments and attributes in sentencing—
these attributes may “temper” the sen-
tence. However, the attributes (bene-
fits) are not weighed during the trial,
This is an important distinction.

d. Other Recommendations

Recognizing that the system pro-
posed wonld involve the exercise of a
great deal of FDA discretion, the
NAS Committee urged greater in-
volvement of non-governmental
ruugs and advisory committees in
the decision-making process as well
as FDA accountability to Congress
where the mnrkcli::]g of high risk sub-
stances is permitted.

Conclusion
The NAS Committee has, obviously,
carefully scrutinized the current law
and has given careful consideration to
the many issues involved in food safe-
ty decision-making.

One can hardly argue with the
general principles upon which the
NAS proposed system is based, for
certainly a uniform national system
that relies upon the best available sci-
ence and technology and permits the
allocation of resources to the most
pressing problems would be a desir-
able one,

However, the risk assessment ap-
proach, as designed by the NAS Com-
mittee, raises many new questions
and leaves several old ones unan-
swered, For instance, while the NAS
system requires that substances be
assessed in terms of the risks they

resent, NAS does not pro| a3

gﬂlo scientific melhodpbypmw:llehp:.o
measure such risks. Indeed, some of
the NAS Committee members filed a
minority statement questioning
whether such risk assessment can be
done using current scientific data and
theories,

Additionally, the Committee pro-
posal would leave a great deal of dis-
cretion in the hands of FDA, but sug-

ests no practical limitations on su
iscretion nor applicable guidelines
for the exercise of such discretion.
Again, a minority of the NAS Com-
mittee saw this as a deficiency in the
majority’s proposal questioning
whether the proposal is sufficiently
specific to permit one to determine
how various food substances should
be regulated.

Even assuming, however, that the
risk mssessment approach recom-
mended can be implemented, one is
still left with an uncomfortable fecl-
ing that, from a practical standpoint,
revision of the food safety laws to
provide for the system proposed
would make little real difference in
the final decision-making with respect
to particular substances. For instance,
under the current law, FDA has said
that, notwithstanding the Delaney
Clause, FDA would ban saccharin on
the grounds that it is a “poisonous and
deleterious” substance according to
the general food safety provisions of
the Food, Drug and Cosmetic Act.

In the same way that FDA could,
under the general food safety provi-
sions of the Food, Drug, and Cosmetic
Act, declare a known carcinogen to
be, by definition, “poisonous and dele-
terious”, under a risk assessment ap-
proach, FDA could declare all known
carcinogens to be “high risk” sub-
stances for which no benefits could
possible temper the risks created.

The NAS report certainly repre-
sents a major step toward the de-
velopment of a workable, and tech-
nically flexible, food safety policy,
However, NAS has taken but the first
step toward solvluF the problem. It
is crucial that, before we anxiously
adopt any new food safety approach,
we had better know exactly what we
are buying and how it will be imple-
mented. But most importantly, we had
better face, not hide from, our ignor-
ance and do something about that be-
fore we do anything about the law.

Most Read Nutrition
Information

Of consumers participating in o
Better Homes & Cardens surve: 833
said they had read nutritional ufor.
mation on a food package durii 1 the
previous 10 days.

The just-released survey of 4t we-
men was conducted in January, A
total of 64.1% of the participants had
incomes of $20,000 or more, and the
median amount spent on their last
major shopping trip was $47.28. Many
of the same questions had been asked
in a BH&G survey in June 1978, with
similar responses received in many
cases,

Among other survey findings:

—Most consumers feel major food
manufacturers are responsible for pro-
viding nutritional information,

—Most said they use nutrition in-
formation most often for weight con.
trol and reduction.

—Consumers said the most impor-
tant influence on food purchases is
product dating,

—Of those who said the cost of heel
had influenced their purchases, most
said they had reacted by reducing the
amount bought, as op sed to avoid:
ing it altogether or substituting other
products.

—More than half—54.4%—snid in
January they had botht generic
products, compared with 87.7% siv
months earlier.

—Although meat has risen as fast
as the Consumer Price Index. mmst
thought it had risen faster.

With multiple answers pen itted,
70.8% of the respondents sait they
had looked for calorle content ‘nfor
mation the last time they re. | the
nutrition information on a food sack
age. A total of 39% were scarch: ¢ for
vitamin information; 85.4% for ' ther
information; 24% for informat: n o0
cholesterol, 20.4% about salt; 8%
on minerals, and 0.8% had no a: swer.

Asked how they would or ¢+ ust
nutrition information most ften
57.1% said for weight control a1 d 1*
duction, 53.9% cited meal plo mmﬁ
for a balanced diet, 10,7% said mes
planning for health conditions that ¢
quire a special diet, 3.9% said “other
1.7% never use nutritional inform
tion and 1.5% had no answer. :

A total of 14.4% feel nutrition I
formation is “very informative” toda

(Continued on page 32)
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Introducing Hoskins Company

Glenn G. Hoskins Company was launched in 1941
as a business and technical consulting service to
the Macaroni Industry. Over half the industry in
North America subscribed to the Hoskins service.
During the consulting years substantial contribu-
tions were made to the technology and operation of
the industry.

Temperature and humidity controls of maraconi
dryers were first introduced by Hoskins and then
disseminated throughout the world.

Plant operations Forums were held for 13 years.
Members of the industry and suppliers discussed
technology and theory of macaroni manufacture.
The most valuable contribution of these meetings
was a free exchange of information which substan-
tially increased the technological competence of the

Charles M. Hoskins i ndustry.

One of the proudest contributions to the industry was Bob Green, the Secretary of the
NMMA, who originally entered the industry through our organization,

We acted as consultants in designing a number of new factories and expanding old
factories, This included the Creamette Company, American Beauty, A. Zerega's Sons
and Ronco.

In the 1960's the name was changed to Hoskins Company and the nature of the busi-
ne 5 was changed to a Manufacturers Sales Representative for:

DEMACO, the principal domestic manufacturer of complete pasta production
lines.

ASEECO, a manufacturer of storage systems and mechanical conveyors for
noodles and short cut macaroni products.

SEMCO, a manufacturer of systems for pneumatically conveying and storing
semolina and flour.

RICCIARELLI, an Italian manufacturer of pasta packaging machines, systems
for conveying long spaghetti from saw to packaging machine and specialty ma-
chines for making bowties and twisted vermicelli.

CLERMONT, a manufacturer of noodle cutters, noodle sheeters, Chinese noodle
production lines, crepe manufacturing lines and related equipment.

e it
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BH&G Survey

(Continued from page 30)

while 668.3% said it is “somewhat in-
formative,” 15.1% said “somewhat un-
informative,” 1.8% said “very uninfor-
mative” and 2.4% had no answer, A
total of 81.2% sald they would like
more nutrition information than is
currently available,

Asked to rate the importance of 10
influences on their food purchases, the
factor rated “very important™ by the
greatest percentage was product dat-
ing, 75.5%. The percentages who re-
sponded “very lm}'mtnnt" to other
factors were as follows: Nutrition
value, 66.1%; appearance of food,
63.1%; budget, 44.9%; additives,
448%; government warnings, 33%;
unit pricing, 23.8%; package size,
223%; cents-off coupon, 187% and
brand name, 13.1%.

Price Is No Object

Steve Weiner reports in the Wall
Street Journal that although Pegpgy
Hilton complains of rising food prices
her shopping cart doesn't contain
much evidence that she is trying to
cut her food costs, The cart holds an
assortment of frozen “convenience”
foods such as ready-to-eat waffles
and pre-made Freach toast, and now
she is headed straight for the frozen-
dinner entrees. “I know they're out-
rageously priced, but there isn't
enough time in the day to cook a
big meal,” says Mrs, Hilton, a work-
ing mother of two.

Mrs. Hilton is far from alone in her
attitudes and her food-buying habits.
Food prices are expected to jump
another 10% this year after rising
10% last year, but while most Ameri-
cans are complaining, they aren’t stri-
ving to pare their food costs to the
bone, The frozen-food case is now the
fastest-growing section of the average
supermarket (along with non-food
items), Sales of other premium-priced
canvenience foods have grown stead-
ily and now account for fully half of
the typical gyocery store’s sales.

Frozen-food sales stayed virtually
flat in 19074 after years of steady in-
creases, industry fAgures show. Also,
Americans started drinking more pow-
dered soft drinks at the expense of
higher-priced bottled soda. The av-
crage American started eating more
flour, reversing a steady decline in
consumption.
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Back then, General Mills Inc. tried
to capitalize on the trend toward eco-
nomizing by placing full-page ads in
women's magazines for its Bisquick
baking mix, “Inflation presents the
biscuit,” the ads proclaimed and went
on to extol biscuit-filled casseroles
as ‘hearty old-fashioned fare that make
high-priced roasts and chops sound
almost boring.”

Now, however, General Mills is tak-
ing gt:ita a different marketing ap-
roach. The company is charging

.75 for a newly introduced deluxe
frozen pizza, called Saluto’s “Chicago
Style,” Oddly enough, low-cost frozen
pizzas are losing ground to higher-
riced premium brands, such as Sa-
uto’s, Quaker's Mamma Celeste and
Pillsbury Co.s Totino's. The “pre-
mium brands now have a 50% slice of
frozen-pizza sales volume, up from
only 40% a year ago.

Incomes Rising

One reason why Americans are buy-
ing all these products is that their in-
comes are rising just as rapidiy as food
costs, experts say. While food prices
rose 10% last year, disposable person-
al income also jum 10%, accord-
ing to the US, Agriculture Depart-
ment. “People aren't about to change
their buying habits as long as their
incomes keep going up,” say Mr,
Smithburg of Quaker Oats.

Life-style changes are important
too, The increases in the number of
working women and of single house-
holds are well known, but even in tra-
ditional houscholds families don't eat
together as much as they used to,
Green Giant's surveys shows that fully
one-third of all meals eaten at home
are eaten along because “people are
eating on the run more and more,”
says William McGrath, vice president
for prepared foods. The company fig-
ures that is a major reason for the suc-
cess of its frozen entrees,

Some Seeks Bargains

Some shoppers, of course, are seek-
ing food bargains, They are largely
responsible for the popularity of the
low-priced foods without brand names
that began appearing in grocery stores
18 months ago.

But, “There are still an awful lot of
ple out there who can afford to
uy whatever food they want,” say sa
spokesman for Jewel Cos., the Chi-
cago-based supermarket chain that

first developed unbranded ite: s, 1,
adds, “Considering the extend »f .
flation, food-buying patterns | wen}
changed all that much.”

Generics: Pro and Con

Generics will not disappear, no
matter what anyone wishes, sald
Marsh Blackburn, President of Sale;
Forces Companies, brokerage fm
based in Schiller Park, Illinois, at
Food Marketing Institute convention
workshop.

Blackburn made it clear he pre.
ferred to see generics “go away” e
cause of their effect on his principals'
branded business. Nevertheless, he
concluded, “the consumer not only
has accepted generics but wants more
of the same.”

Blackburn wamed manufacturers
and retailers not to take heart from
data about the decline of popularity
of generics, There are those who know
“what a carefully disciplined approach
to generies can mean to increased vol-
ume, store traffic, and even profits’
he said, “And where retailers have
wanted to make generies {ly and have
followed the unique disciplines they
demand, they have done so with out:
standing success.”

Progyessive Grocer

Roberl O'Neill, executive editor of
Progressive Grocer Magazine, gave
SAMI figures on generics, as well &
data presented earlier in his publica
tion. He quoted a poll of chain execu
tives who have voted two to ime in
favor of more growth for the c.iegony
over the near term, but four . three
against any long term growt" T
majority predict generics “will scline
and fade away,” said O'Neill. They
are close to cresting right ne .

Nielsen

Theodore Sullivan, Jr., Vic I’r‘fﬂi'
dent, Grocery Services for A. ( Niel:
sen Co.,, said, “The bloom does -.pped!
to be off the rose to some d gree:
His concluslons showed 59 } reen!
consumer awareness of gener:S.
that total 44 percent had pur hased
generics and 71 percent of the pur
chasers said they would try them

again, Those customers tended to be

aged 35-44 in larger familics with

higher incomes and above averg®

ucations.
Bishop
Willard R, Bishop, Jr,, President ]
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the Ba rington, Hlinois consulting firm
bearin,; his name, presented statistics
outlining the status of generic grocery
roducts os of the second quarter this
year. 11e said the different success and
failure rates for fivms offering generics
were o mixed bag, “1f tlicy wanted it
towork, it did. And, where there was
little discipline and desire, the pro-
gram lloundered. This has been not-
ably true at the independent store
level where distributors have diffl.
wlty obtaining commitments to the
generic concept of reduced margins
and a variety of display requirements.”

Unless current economic trends
change, Blackburn sees a potential for
generics in limited assortiient stores
“to grow and capture a sizeable share
of market,”

Diversity of Opinion

Steve Weinstein writes in Super-
market News there is o diversity of
opinfon about generics:

At an FMI warkshop on the sub-
ject, one speaker said, “The consumer
not only fms accepted generies, hut
wants more of the same,” But a sec-
ond speaker said, “The bloom does
appear to be off the rose to some de-
gree” And a third, less cautious, pre-
dicted generics “will decline and fade
away. They're close to cresting right
now,

In Toronto

Ata g nerles conference in Toronto,
lbe_hfa of Loblaws said 10% of the
thain's « ocery volume now is in no-
tame - ducts and predicted sales of
Beneric tems would about to 25%
U{. roce v volume in North America
within [ o years,

Two - her speakers disagreed, one
"““:E. [ do not think, except in
Canada gl France, you will have
generic | coducts five years from now,”
nd sev ral weeks ago, n Loblaws
“ompetit r sald generics are here to
l‘“)’. bu' sales of the category may
% peaking already,

Linited Asortment Stores
 Disagreements about the future of
imited-ussortment  stores also are
"5 voiced, With the number of
"¢ units increasing rapidly, many
etailers have at least one store test-
s conezpt.

Onn of the biggest operators of
stores is Jewel Cos, In its an-

Avoust, 1979

nual report the chain said, “It seems
clear from our experience to date that
there is a demand for a no-frills ap-
proach to grocery retailing, provided
only that the cost advantages are
passed on to the consumers in lower
prices, And in its report, Keoger talked
about its Bi-Lo limited assortment
stores as an important move “to keep
abreast of marketing developments.”
But Louis Lowenstein, president of
Supermarkets General Co., said the
firm is not planning to experiment
with the format in the near term.
\While acknowledging that the store
“may find a permanent niche in the
market,” Lowenstein also said “re-
tailers . . . somnetimes fall victim to
our endless detire to innovate.”

This debate. or difference of opin-
ion, is a healthy sign. Generics cer-
tainly are a meaningful merchandis-
ing device for some firms; they would
become meaningless if  everyone
jumped on the bandwagon.

Similarly, the limited-assortment
store probably is not just a flash in
the retailing pan, But, while this ap-
proach makes sense to some compan-
ies, it obviously would be a mistake
for others,

The important thing is to weigh the
pros and cons about these and other
areas carefully, pursue them if it
seems feasible and works in with a
company’s game plan but not jump
in merely because others are doing so.

Convenience

Convenience: That word was em-
phasized in several Food Marketing
Institute workshops on  consumer
shopping preferences and trends.

It took o somewhat different twist
in a survey by Woman's Day, con-
ducted in St. Louis, Phoenix and
Menlo Park, N.J. Women tend to shop
at a favorite store for convenience,
the survey concluded.

Supermarket executives looking for
the right store format to attract con-
sumers learned the two strongest in-
fluences on women shoppers are time
and money,

Christine Winnicki, market research
director for Woman's Day, said wo-
men, who are entering the work foree
in droves, no longer find shopping en-
joyable, They now look at it as a de-
pressing and frustrating experience,
she sniﬁ.

She detniled other shopping habits

and preferences gathered in the sur-
vey, and provided some answers to
help supermarkets cope.

The survey said working women
shop in stores near work or those on
the way home, Other highlights:

Women shop when their hushands
get paid; they leave their hushands
and children home hecause they spend
more when the family comes along;
they shop one store more than another
for convenience; they consider check-
out time important; cleanliness, light-
ing, aisle width and freshness, espe-
cally for produce, meat and deli, are
also factors,

One conclusion of the survey which
drew several questions was that wo-
men mistrust stamps and hate games.

“There seems to be an implicit be-
lief that stores which carry stam
and games have higher prices,” the
survey concluded.

It found women do look for super-
market specials and have two main
reasons for looking at ads —to find
coupons and compare meat prices,

A few cents off on ground beef or
chicken just won't attract women any
more, the survey found, It will take
a saving of more than 20¢ a pound
on meat or poultry, exclusive specinls
on produce, and “twofers” on canned
fgoods to get women to a new store,
the survey concluded.

It found more women interested
in nutrition than they were a few
years ago, “But they don't really ex-
pect supermarkets to take the lead in
educating them about nutrition.”

As for generic ads, the survey said
that “generally, the women scemed
to feel that this was very valuable
information.”

Inflation Formula

“The combination of high wage set-
tlements and low productivity growth
are combining to place a floor of 8
percent on inflation, much higher than
forecast by the Administration. Major
wage settlements are greatly exceed-
ing annual increases in consumer
prices and growth in productivity,
Consequently, as wage settlements of
smaller unions and other workers
attempt to catch up with the large
union settlements, double-digit infla-
tion will inevitably occur. Increasing-
ly the large union settlements have
inflation-udding provisions such as
open ended cost-of-living clauses.” —
Dr. Jack W. Carlson, cconomist.
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“Brand X' Short Cuts reflect all the imperfections caused by
their hurried system of production via one large extrusion
screw that forces the mix through the extrusion die without
allowing it to blend into the proper consistency.

i REERA

Here are the results:

Demaco’s 2-headed Short Cut Press (each head /" Lightness and Fluffiness (curl)
with ils own extrusion screw) extrudes the mix

it a pioperly regulated, unhurried rate, allowing / Color and Uniformity

for a + nooth, evenly blended consistency. In add-

ition, Jemaco’s all stainless steel Pre-Mixer and / Wholesomeness and Eye-appeal
exclu: ve Mixer-Extruder (U.S.D.A. approved)
prepa s the product in advance for: in every production run!

e o ———— S

For e full story, contact DE FRANCISCI MACHINE CORP.

280 Wall out St., Brooklyn, N.Y. 11208, U.S.A. / Phone: 212-863-6000 / TWX: 710-584-2449 / Cable: DEMACOMAC NEW YORK i
Western Representative: Hoskins Co,, Box F, Libertyville, Illinois 60048 U.S.A. / Phone: 312-362-1031 ; t

This diagram illustrates the simplicity of design Conveyor
of the Demaco Short Cut Line: -:::]  Inlet TSR] ol of
® Stainless Steel Pre-Mixer pre-blends for smooth &=, _Distibutor N :
consistency. X
® Exclusive U.S.D.A. approved Mixer-Extruder. : (i n® Conveying Scraens O i
Most sanitary available. Short Cut [0 EVEET I D
® Electroless nickel-plated Short Cut Attachment - Atuachment 3 (& Py = @)
produces most standard small macaron! products ] . |
as well as Lasagna. Mosticclolli Is also easily made Q= O ]
by adding a special cutting device for the blas cut. : o ; (@) {
® Simple, uncomplicated dryer (all U.S. made parts) 1 FComeyor Finish Dryer =“ :

will provide maxlmum dupmdablu senrlu. minimum

Nischaron
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GMA Reaffirms
Metric Planning

A Grocery Manufacturers of Amer-
lca metric task force was reconvened
on September 6, 1978, to review and
reexamine its position paper devel-
oped in April 1976, In summary, the
1876 position paper had concluded
“metrication was coming whether we
liked it or not ., . . and that our
industry had better prepare for it
rather than have a conversion to
metrication happen chaotically or,
possibly, be dictated by government
fiat.”

Further “MA was termed as
an“umbi: "+ ciation representing
a wide and (... .se variety of products
sold through grocery stores, the struc-
ture for voluntary metric preparation
should appropriately stem from the
individual commedity or product
trade associations to which GMA
members belong. T4 was also recom-
mended that thz GMA task force act
as the nucleus of leadership for the
Food and Grocery Products Coordin-
ating Cemmittee of ANMC.

The following are the basic com-
ments and conclusions from the GMA
metric task force meeting of Septem-
ber 6, 1978:

® The rest of the world uses or is
in the process of changing to the
metric system, with the exception of
four tiny non-industrialized countries,

® The European Economic Com-
munity will soon require products
entering commerce in that area to be
in units of the metric measure,

® Much of the U.S. heavy equip-
ment, machinery, automotive, com-
puter and several othes industries are
already well along toward conversion
for economic reasons. If food and
grocery products do not follow suit,
an expensive and impractical dual sys-
tem for our industry would ultimately
result,

® While the Average American
consumer admittedly is not enthusi-
astic about metric conversion, there
are a few benefits to the consumer:
n) Facilitation of price comparisons,
questioning the further need for unit
pricing, and b) A likelihood that pack-
aging costs per ounce or per gram of
many products will be reduced since
rational metric sizes in most cases are
slightly above existing package sizes,

® Experiences in Australia and
36
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Canada simply do not support the
theory that there will be prohibitive
costs in an orderly conversion,

® Some hard conversion and more
general use of the metric system for
consumer products will be influenced
by the teaching of the metric system
in the school systems, the growing
familiarity through dual labeling, and
the slowly increasing realization of
the simplicity and advantages of the
system,

In summary, the GMA metric task
force reaffirmed its action paper of
April 15, 1976.

Metric Board Director Predicts
U.S. Conversion Before 1990

The Executive Director of the
United States Metric Board said he
expects this country's conversion to
the metric system to be essentially
completed before 1890,

In remarks to the Council of Engi-
neering and Scientific Society Execu-
tives, Dr. Malcolm E, O'Hagan, staff
director of the U.S, Metric Board, said
“momentum is building” as more com-
panies learn that conversion is far less
costly and produces more direct eco-
nomic benefits than previously be-
lieved.

He predicted that before 1990, the
U.S. will be substantially metric.

Although Congress established no
deadline for completion when it
passed the Metric Conversion Act,
O'Hagan voiced confidence that the
rncc of conversion will quicken as
wsiness discovers the benefits of
adopting the international language
of measorement. “From what we can
see, metrics is now beginning to take
hold in the business community.”

The United States is now the only
industrialized nation in the world that
has nat yet converted to the metric
system,

The United States Metric Board
was established by Public Law 94-168
to plan and coordinate the voluntary
conversion to the metric system in this
country, Its 17-Members are Presi-
dential appointees, confirmed by the
Senate. Members represent all walks
of American life including labor, sci-
ence, business and industry, small
business, state and local governments,
education and consumers as well as
the general public at large.

Small Firm Opposition
To Metrication

In what has been termed . <
matic, major shift,” small fim.; Iy
moved from a position of narrow sy
port to a position of strong resistang
to a national policy of manday
metric conversion, In early 1973, o
again in early 1979, all memlers 4
the National Federation of Indepe
dent Business (NFIB) were asked the
opinion on mandatory conversion
the metric system of measurement,

Sixty-nine percent of the respon
ents in the most recent survey vot
against a national metric conversio
policy. Approximately 24 percent g
the respondents favored metric co
version, and seven percent were u
decided. Exactly six years ago, how
ever, a bare majority of 51 percent «
the respondents favored metricatio
Forty-one percent opposed the diffe
ent measuring system, and eight pe
cent were undecided.

Small Business Federation
NFIB is a non-profit, non-partisag
federation of people who own small
or independent businesses, With mard
than 585,000 current, dues-paying
members, NFIB is the largest busine
organization in the country,

“As more and more companies u
dertake the conversion process, and
as more and more peoIIe are faced
with the real problems of conversion
the costs and handships involvid be
come more apparent,” explained John
Motley, deputy director of MFIBS
Washington Office,

“A significant number of smal busi:§
ness people have swung over 1 the
opposition on this issue, and 1 e in-
tensity of their opinions has inc wased
along with the raw results of tl : sur
vey. The difference between those
who favored metrication in the 1973
survey, and those who favored netri:
cation in the 1979 survey, is a st. gger-§
Ing 28 percentage points.”

The basic thrust of small business
opposition to metric conversion - - an
this is one of the few issues on which

both business and labor agree—1 Py i 2 ) J |
that metrication is simply too costh: t{ T @“ﬁi{: ,:.;‘.«:J.'-I' i

The main argument for abandoniig
our traditional system is that Amerk
ca’s position in the world marke!
would improve because a commo?

(Continued on page 40)
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Dro.'ically reduces the time required in the production cycle.

High :r drying temperatures reduce plate counts to well below industry standards while
enhe acing product flavor and quality.

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

Pneumatic controls regulate relationship between time, temgparature and relative
humidity.

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

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

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

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

Conserve Energy.

Automalic Extrusion Press
with Spreader

Bmib&l\ﬁ corporation

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

Prellminary Dryer Final Dryer Product Cooling Section Storage Silo Stripper

Braubau\h

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

vaust, 1979 19

PHONE (212) 602.6407-682.6408 « TELEX 12-6797 BRANY
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Opposition to Metrication
(Continued from page 36)
langunge, in terms of weights and
measurements, would make it easier
to communicate with foreign business-
men and markets. Small businesses,
however, Toint out that only large in-
ternational companies will gain any
advantage by producing and purchas-
ing metric ftems. Small businesses
have nothing to gain because they do
not sell to foreign markets. On the
contrary, they stand to lose a great
deal because metric conversion is an
extremely expensive, time-consuming

process.

*Small firms, most of which are serv-
ice industries or retail stores, have
little to gain but trouble and expense,”
Motley continued. “Metric conversion
benefits large, manufacturing indus-
tries and most of these are already
undergoing conversion, but the metric
system should not be forced down the
throats of all businesses in America.
The cost to small firms, in time lost
and wasted materials, could never be
recouped.”

The metric conversion vute .7 par-
ticularly significant at this 1ne be-
cause Congress is now questioning
whether the U.S. Metric Board should
be an advocate of conversion,

Do You Believe In Safety?
By Cari C. Tinch, CSP, Senlor Safety
Consultant, Michigan Mutual
Insurance Company

Do you believe in safety? Prove it
by examples. If you own and operate
a business you certainly do it for
Fruﬁt. Profits can go down the drain
hecause of accidents just as surely as
they can go down the drain due to
lack of business.

Poor housekeeping hinders smooth
production flow, Poor machine guard-
ing and maintenance produces acci-
dentz and injuries. As a result, you
lose the service of key employees;
machines become unproductive; time
and energy are wasted on reports,
repairs and replacing and tralning
employees,

Ongoing Program

An ongoing safety proFrnm should

consist of most of the following:

1. Management should set forth a
policy of safety in writing so that
employees know and understand their
interest and intent.
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2. A safety program should be con-
tinuing with safety meetings, accident
investigations, safety inspections and
follow through on a training program
for new and existing employees.

3. A good safety operation should
reflect sound building construction,
maintenance program, guarding pro-
rram,  good  lighting,  ventilation,
ousekeeping and quality control for
product safety.

The cripples of injuries from acci-
dents continue, or should continue, to
haunt those with compassion for their
fellow man.

Workers' Compensation insurance
pays for a hand, an eye, an arm and
even death, But what is an eye, arm
or hand really worth? Wars are bad
enough. Do we have to have casual-
ties in iIndustry because of lack of
safety? There are really no excuses
for accidents. In this enlightened age
in which we live we need to take ad-
vantage of what has gone on hefore
and not let things continue as before.

Do you really believe in Safety?
Prove itl

Fire Safeguards Simplified

The Lubor Department moved to
simplify and streamline its regula-
tions aimed at protecting workers
from fires.

It said its Occupational Safety and
Health Administration will propose
revisions of the fire-protection rules in
tomorrow’s Federal Register. Among
the revisions: eliminating rules de-
signed primarily to protect property
rather than workers—a step that by
itself will shorten the regulations by
several hundred pages.

The agency also proposes to give
employers more flexibility in meeting
general fire-protection goals rather
than mandating detailed measures,
In place of 30 anes of detailed speci-
fications on fire hose threads, for ex-
ample, the revision contains the state-
ment: “The cmgloyer shall standard-
ize screw threads throughout the sys-
tem and ensure that lﬁey are com-
patible with those used on supporting
fire equipment. Use of adapters is
permitted to provide compatability.”

Labor Secretary Ray Marshall sald
the Eroposnl is part of the depart-
ment's efforts “to apply basic common
sense to the administration of OSHA."
He said the revised standards reflect

the department’s recognition . *{h
obvious fact that the best protectiog
is for workers to get away from |he
scelne of the fire as quickly s po.
sible.”

Plan for a Fire Emergency

“Fire is something that happens to
the other fellow, maybe, but not to
me,” Many people believe this, many
metals employees among them, This
attitude results in widespread indif.
ference to the hazard of fire and the
need for fire emergency procedures.

Each year in the United States,
more than 600,000 homes and apart.
ments are destroyed or damaged Iy
fire. In addition, more than 6,000 pe..
ple, mostly children and older per
sons, are tragic victims of death by
fire.

This year, on the basis of nationl
averages, a home in your genenl
neighborhood will be involved ina
fire, possibly a fatal one. It could be
yours, it could be the other fellows
But that other fellow might be some
one who works with you,

In your personal contacts on the §
job, remind employees of the nee
for a family action program to guad
against a home fire and its possibly
tragic consequences. A minimum d
advance planning could prevent 3
fre emergency from turning into?
tragedy. Cover the following poins
in your discussion with employees:
Fire Prevention

® Conduct a fire safety ill\pﬂ.‘t}ﬂ
of your home. Pay special o'tentie
to attics, closets, {:semcn's ad
garages for trash and com stibls
such as clothing, newspapers ..nd old
furniture,

® Never smoke in bed,

® Keep matches and lightc. s awsf
from children. Never give a hild
chance to play with fire.

® Use proper size electric| fuc
Avoid octopus wiring which o
loads electrical circuits.
Fire Exit Plan

® Prepare an exit plan for use
case of o fire emergency. Est
two routes to the outside from ¢k
room. Decide on a meeting place out
side the house so that you can fid
out quickly whether anyone Is trapp
inside.

(Continued on page 44)
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TODAY’S DRYER

THREE-STAGE
DRYER
15 X27

THE PIONEERING IS OVER

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

O Ur to 4 times the production in
Ihe «~me feet of floor space (a bar-
gain 1 itself with construction costs
intlv $40 sq. ft. rangs).

OF iuces Infestation up to 99.99%.
Kills - acteria, Salmonella, E. Coli,
Coli' ‘ms, mold, yeast, weevils and
eqo:

O M st easlly sanltized dryer, Hose
Itdo /n or steam It clean.

O M.ixkes a richer looking product;
no bianching.

O Erergy savings reported: 52% less
BTU's: 8% less KW's.
O Lowest downtime. “We keep an
accurate record of all downtime and
express it as a percentage of time
down to time scheduled. Microdry
leads our list at less than 2%" - PIt.
9., leading mid-west operation.

O “All future equipment will be
::wa" « Tech. Dir., Large pasla

Completely fabricated and assem-
bled in our plant. All slainless steel
conclruction. Complete microwave
and process control instrumentation
sysiems with the unit-no extras to
buy. Personnel generally can leam
operalion In one day. Continuing
consultation with Microdry.

Microwave dryer compared with con-
ventional dryer

MICRODRY Corp. Woi4 leader
In industrial microwave heating

Dept. ,3111 Fostoria Way
San Ramon, CA 94583, 4158379108

UNITS IN THESE LBS./HR, CAPACI-
TIES; 1500, 2500, 3000 and 4,000 ARE
OPERATING TODAY AT:

[ GOLDEN GRAIN,
San Leandro, California
2 unils

[ GOLDEN GRAIN,
Chicago, lllinois
2 units

1 D'AMICO,
Chicago, illiinols
1 unit

[2) CATELLI,
Montreal, Canada
1 unit

[J GOOCH,
Lincoln, Nebraska
1 unit

108,
Fort Worth, Texas
1 unit

[ LIPTON,
Toronto, Canada
2 units

[0 GILSTER MARY LEE,
Chesler, illinols
2 units

[ WESTERN GLOBE,
Los Angeles, California
1 unit

1 SKINNER,
Omaha, Nebraska
1 unit

Pasla drying operation from produc-
tion line comparisons by Iwo major
processors

NEW! Diewasher by Microdry. More
compact; 2000 p.s.l. water nozzle

pressures.
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Fortune Profiles Packaging

A thriving enterprise, the packag-
ing industry is expected to generate
846 billion in sales this year. A big
employer as well, it provides jobs for
more than three-quarters of a million
workers,

As ane of the nation’s largest busi-
nesses, packaging recently received
considerable attention in Fortune
magazine’s annual issue on the 500
largest U.S. industrial corporations,

“Packagers Bear Up Under A Bun-
dle of Regulations,” a 10-page article
written by Walter McQuade, presents
a comprehensive overview of packag-
ing — its contributions to the Ameri-
can economy and the problems facing
the industry.

“While puckagers are obviously
doing something right,” says Fortune,
“they have never been more on the
defensive. A target for consumerists,
the industry is entangled by regula-
tions and restrictive state and local
legislation,”

What packagers are doing right, the
article points out, is providing a me-
chanism for the safe and cfficient dis-
tribution of American products. Pack-
aging not only protects and preserves
products, but also dramatically cuts
shipping and food costs. Package de-
signers today have also created extrn
benefits — by reducing pilferage in-
creasing sales and providing informa-
tion on product content and proper
handling,

The issues involved with packaging
are broad and complex, according to
Fortune, but the main areas of con-
cern are:

Waste Problems: In 1979, 68 million
tons of packaging materials will be
used in the United States. Yet, only
one third of the country’s total waste
is composed of packaging, If farm pro-
duce and seafood were delivered to
supermarkets without processing and
packaging, another seven or eight
million tons would be added to the
waste system, Most of the vegetable
waste Is currently fed to livestock,

High Food Costs: Out of each dol-
lar the consumer spends, an avernge
of only 10 cents goes for packaging,
Fortune reports. Packaging nctunlﬁf
saves more than it costs consumers
by lowering shipping and other distri-
bution costs, It also eliminates the
massive agricultural spoilage found in
Third World countries — a factor
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which helps to contain American food
costs. :

Resource Depletion: This year,
packaging will account for 80 per cent
of paperboard; 85 per cent of glass; a
quarter of Slu.st'[c; 18 per cent of alu-
minum and 7 per cent of all steel
produced in the United States, Pack-
agers can point with pride, however,
to their wide use of recycled mater-
ials, A quarter of all aluminum cans
were recycled in 1977 and nearly half
of all paperboard cartons are now
made from recycled fibers. According
to Fortune, the industry’s recycling
rate is more extensive than for any
other common commodity except
newsprint,

To acquaint its business — oriented
readers with the attention given pack-
aging by govemment, Fortune further
describes some dramatic regulatory
impacts of recent years. The labeling
practices and health hazards which
accompanied earlier forms of pack-
aging have resulted in legislation
which today constrains the industry’s
technological progress.

Because of its diversity, packaging
has been a “sPrawl[ng conglomerate
of businesses,” says Fortune. Now
however, due to stringent regulatory
pressures, it is coalescing into a more
unified industry,

The Packaging Institute, US.A,, the
nation’s leading professional packag-
ing society, is distributing the Fortune
article to help consumers, business-
men and ﬁovemment officials make in-
telligent decisions on the role of pack-
aging in our lives,

Machinery Operations
References

“Coding, Marking and Imprinting,”
the third volume in the new Packag-
ing Machinery Operations courses de-
veloped and published by the Packag-
ing Machinery Manufacturers Insti-
tute as part of its overall Packaging/
Converting  Machinery Mechanics
Training series, is now availahle, says
PMMI Education Committee Chalir-
man Thomas “Bud” Garvey, Sr. of the
Garvey Corp.

;{'ha{ first :lwo volumes are “Product
Filling" and "Wrappling, Overwrap-
ping and Burn:lIIng.Bp ; k

“This newest course,” says Garvey,
“concentrates on teaching the prin-
ciples of operation and the techniques
used in coding, marking and imprint-

ing different types of prodi 15 y
containers,” i
Like the other volumes in 1o p
MI course, this one is presen «d
self-instructional format whic | a &
dent may use either workin; on }
own or in a classroom situati », '/

“The course describes the iff
coding, marking and imprinting o
erations as they are related to thd
types of products being packaged, d
techniques used on various types g
machines, machine capabilities, set
and changeover procedures, and con|
mon maintenance and repair require
ments, '

Sample lesson titles include “Flex
graphic  Imprinting,”  “Stamping’
“Non-Contact Imprinting,” and "Em
bossing, Perforating and Notching”

This series of operations cours
complements the basic PMMI Com
ponents training courses which teach
a general approach to prepare me
chanics to handle a very li':roml rang:
of typical industrial machinery, in
cluding packaging and packaging-r-
lated converting machinery.

The next two courses to be devel
oped in this new PMMI operations
series — “Carton Forming, Loading
and Closing” and “Case Fo
and Closing” —— are expeoted to be
ready by the end of the year.

“Coding, Marking and Imprintinf '
sells for $15.00 per copy in the Unitd *‘ ,

States, For complete information o ?%i;,,;-
the PMMI components and open '”-‘-ﬂﬁ"-'%,-

tions courses, contact PMM], 2000 K [ ‘ g
Street, N. W., Washington, DC 20008 J } 0
Munch
the ans

them y;
Firstan

We ask you,
who's first in the great
onion ring race?

o

Wright Machinery Division
At Westpack Expositior
Wright Machinery Divisio Rer
ham Corporation will featur a mk
croprocessor controlled Mon -Bag?
9-18 from/fill/seal packaging -ystem
at the Westpack Exposition, = -ptemt

in |QF packaging? Maybe il's because
we don't apply stock solutions o special
problems. Maybe it's the unchallenged
weight accuracy of Flexitron scales.
those wonderful wizards of oz. Or full

; ol these freals may not know
ur, but packagers thal serve

y the tons sure do. Triangle.
still foremost in packaging quick

frozen -{ri ion ri
ber 18-20, in Anaheim, Culifo: ia, ac Maﬁf& f;,ﬂeﬁ,z{iﬁﬁ'}o'{{frﬂéﬂ'ﬁ,“|B’}gs' Pulsamalic production that makes
cording to Vice President Sal - M B sealoo  yegetables, fruils, other ex- Triangle easily worth the price
tin D. Ciceehelli. lided 1 ms, ice cubes, and more. ,  Remember us nlc::xljnn'rl‘e
The bagmaking section of t e unit Back -hen that first extruded onion ) mog Ds,;r:gr?lrjlr:croa? ! [:c.nc -
is controlled by the micropr cesson fng linc ~as planned, Triangle stepped - lre g. Urany

IQF item. Bul please donll

“' {1orget we lead in candy.
“t'f cereals, pasta. and other
// lields too. Ask lor our free
'/ Packaging Performance Kil
Triangle Package Machinery
Company. 6655 West Diversey
Ave., Chicago. lllinois 60635
(312)889-0200

lorwaro with a system to net weigh and
Packag: the new product. A system thal
Coped with ring sizes and weighls, tare,
and other |QF product problems.

Package them we did. Package
them we do. At high speed. With weight
accuracy. Uplime production. And
solid-slale simplicity.

0w come nobody louches Triangle

which programs a repetitive oj timum
operation, and is synchronized with®
solid state weigher section, The &%
tem also utilizes the Vi-Bi-Trol8 f
hopper and automatic tare correction
scales that have proved so efficient
recent Mon-O-Bag® models.
In addition to viewing the .\Ion:O'
Bag® units, the Westpack Expositio?
(Continued on page 44)
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Wright Machinery Exhibit
(Continued from page 42)

will provide an opportunity for pac-
kaging industry personnel to meet
Wright Machinery's recently appoint-
ed California sales representatives.
William W, Moss will cover Norther
California, and Edward J, Cavanaugh,
of Cav-Pak Products, will be respon-
sible for the Southern part of the
state. Wright Machinery will occupy
booth number 847 in the Anaheim
Convention Hall during the Exposi-
tion, Further information may be se-
cured by writing Wright Machinery
Division, Rexham Corporation, Dur-
ham, North Carolina, 27702

Sales Assignment

Wright Machinery Division of
Rexham Corporation has appointed
salesmen for the Midwestern and
Southeastern states, it was announced
by Vice President Sales Martin D.
Cicchelli, Wayne S. Slaton will con-
centrate on applications in Michigan,
Ohlo, Indiana, and Kentucky while
Delano Verriechia, who formerly cov-
ered the Midwest, will now be respon-
sible for Florida, Georgin, North and
South Carolina, Virginia, Alabama,
and Eastern Tennessee,

Skinner Recognized

The Skinner Macaroni Company
was recognized for its contribution
to NAWGA's educational expositions
by the National American Wholesale
Grocers Association,

Skinner has participated in various
NAWGA programs for 20 years, dur-
ing which time both have grown dra-
matically,

Lloyd Skinner, chairman and chief
executive officer of Skinner Macaroni,
was presented the award by Boyd
George, exposition chairman  of
NAWGA's March convention in Chi-
cago, and Ted Wetterau, vice chair-
man of the NAWGA board of gover-
ners,

Skinner Macaroni, a subsidiary of
the Hershey Foods Corporation, was
founded in 1811 and markets quality
pasta products in 32 states.

Fire Emergency
(Continued from page 40)

® Rehearse the escape plan. Be
sure each person knows where the
outside meeting point is,

® Have one or more approved fire
extinguishers in the home.

® Check each extinguisher peri-
odically to make sure it is fully
charged and readily available in case
of fire,

® Make sure each member of the
family knows where all extinguishers
in the home are located and how to
use them,

Human Resources Manager
Lee E. Hughey, of RD #86, Hum-
melstown, has been named human
resurces manager for San Giorgio
Macaroni, Inc. The promotion was
announced by Kenneth B, Kwiat, San
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Giorgio vice president of manufactur-
ing, and was effective June 18, Hugh-
ey was senlor wage analyst for the
Hershey Chocolate Company from
1977 until [ulnlrl‘; San Giorgio. Both
companies are divisions of Hershey
Foods Corporation.

Energy Conirol
Held Essential

An IGA owner, Stan Schu. ol, .
lieves energy control is the fi t
in reducing overhead if an imiupen?.
ent is to remain competitive wih
neighboring chains.

“You don't save energy by telling
employees to turn off lights or shy
doors, You do it by controlling energ
use in the store,”

Schmiel who operates three sub
urban Dayton, Ohio area stores came
up with 100 percent energy coninl
with a small computer. “We gave our
selves a plan that would pay for itsel
in 30 months, It has done well,

“Our store, with 27,000 square feet,
is laid out so there is a free llow of
traffic, It is comfortable winter and
summer and is lighted efficiently and
effectively. There are no ceiling light
over the main shopping area, only in
the drop ceilings over the perimeter
departments. Half of the ceiling light
are used fully, used one row ot
time, or in alternate rows.

“We use 75 watt spots instead of
150's. These are energy saver hulbs’

Planning was essential to fulfl
Schmiel’s objectives. First came a
energy saving outline, Next came
meetings with power company eng:
neers. The electrical englneers trans
lated plans into blueprints, and Hus
mann Refrigeration carried ont oo
struction and installation.

Schmiel said: “We can make 1 con
parison with our old store acinss the
street. We know what the 1ilowat
costs were there. Here, in o.r new
store, we have doubled thi stor
space, we have also added tv » pr

uce cases and one island s 3
bakery with all its ovens, 60 cetd
meat cases, 20 feet of dairy « se.an
island of frozen foods, and 1 tisters
Yet with all these additions, o r ki
watt usage Is only 20 percent hight
than it was in the other store. with?
different schedule to come d wn b0
about 25 percent.”

Uses for the excess heat beg v
hausted are being considered. In wi
ter months the generator and othef
h=at beyond that needed for stort
heating is just blown out into 1
open. “We are evaluating a plan ¥
sell that heat at a reasonable pri¢t
to our neighborhood retailers. I
would help
us,” Schmiel said.
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PROGBLEMS - EXPERIENCE

With more than half a century of experience we believe we might
be able to help if you have any problems in our areas of experience.

PACKAGING

PROMOTION

MARKETING

—we believe we have undoubtedly

modernized more packages than any
other sources. We constantly con-
tinue our updating processes.

promotional

—we have not only conceived many
plans,

but we have

studied many that others have
launched throughout the country. We
believe we can help promote your
products that you have by study, and
recommend additional products that
might be promoted in your trading

areas.

—rather than depending entirely on

advertising dollars, we can show you
modern marketing methods which
will help capture more of your mar-
ket. We have done it for others.

MERCHANDISING — We can point the way towards new
profitable products and lay out mer-

Charles C, Rossotti, President

chandising methods.

We have experience in these areas.

Jack E. Rossotti, Vice President

George Laroy, Vice President and Marketing Director

ROSSOTTI CONSULTANTS ASSOCIATES, INC.

158 Linwood Ploza
Fort Lee, New Jersey 07024
Telephone (201) 944-7972
Established in 1898
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. MuRifoods natural goodness is always in
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