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CORPORATION

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

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

Fold-Pak Corp.,uNcwork, New York 14513/315-331-320.

Englewood Clitts Sales Ottice: 110 Charlotte Place
Englewood Clifts, N.J. 07632/201-568-7800
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CHANGE CRESCENDOS

“Spectacular changes in pasta in-
dustry” headlines the December 5
issue of Milling & Balsln‘g News,
“Pasta  Competition Grows” reports
Advertising Age.

Mergers and acquisitions are not
new to the pasta industry, What is
new is the rapid acceleration and the
sale of large companies in the field.

From 1848 when Antoine Zerega
established the first commercial plant
at the foot of Brooklyn Bridge until
the turn of the century, the pasta
industry was mostly a neighborhood
grocery business catering to a local
trade. A press in the back room pro-
duced the product sold in bulk or blue
paper wrap over the counter,

War & Depression

World War I had the effect of mak-
ing the industry grow up overnight
with the loss of imports, There were
some 500 manufacturing units then,
and they filled the gap.

World War II saw some 350 manu-
facturers, the mortality created by the
Great Depression. Macaroni hoomed
during the war as a meat substitute,
available without rationing stamps.
And it boomed after the war as pasta
was shipped overseas to feed Euro-
peans bombed out during the hos-
tilities. The Marshall Plar. knocked
out the 225,000,000 pound export
business overnight, and those pro-
ducers without a brand franchise in
the grocery store were out of business,

Cardinale in Brooklyn became part
of Prince. So did Meisenzahl in
Rochester, Sauercopl in Allentown,
Galioto in Chicago, Viviano In St

4

Louis, Viviano in Detroit, and re-
cently Jenny Lee and Shreveport
Macaroni.

La Rosa, headquartering in Brook-
Iyn, built plants in Danielson, Conn.,
and Hatboro, Pa. Then they acquired
Russo in Chicago and Tharinger in
Milwaukee.

In the early sixties Pennsylvania
Dutch-Megs became part of Lipton.
Ronzoni absorbed the production of
Julictta, Last year Paramount took
over Goodmans,

Hershey first noquired San Giorgio,
then Delmonico of Louisville who had
already merged with their cousins the
Palazzolos of Cincinnatl, This year
Hershey has added Procino-Rossi of
Auburn, New York, and are in the
Erocess of acquiring Skinner, Skinner

nd absorbed Northern Illinols Cereal
Co, and Roma of San Francisco,

Their neighbor in Lincoln, Gooch
Foods, are a part of Archer Daniels
Midland.

In the Cleveland area the Weiss
Noodle Company and Ideal Maca-
roni Company became part of the
Iron Mountain holding company,

In Chicago Mrs, Grass was sold to
Hygrade and then spun off to become
independently owned and managed
again,

Foulds Milling Co. became a part
of Grocery Store Products, was sold
to Clorox and then sold hack to
former employees of the Grocery
Store Products Company. Their
Colden Age division in Los Angeles
was sold to Anthony Macaroni Com-
pany.

Ravarino & Freschi in St. Louis took
over the business of the old Quaker
Oats plant in Tecumseh, Michigan,
bought New Mill Noodles, Red Cross
Macaroni, and El Paso Macaroni
Company. Last year they became n
part of the British irm Rank-Hovis-
McDougal after acquisitions by RHM
of Gattuso in Montreal, Giola in
Buffalo, and Bravo in Rochester,
Giola had token over Piscitello
Macaroni in Rochester some years
earlier,

American Beauty was founded by
three brothers: Peter in Kansas City,
Anthony in Denver, and Louls in St.
Louis. The firm grew with the estab-
lishment of a plant in Los Angeles run
by Peter Jr. It acquired San Diego
Macaroni Co. and then Perfection

and moved to Fresno. The I pg,
City operation developed a so it
in Dallas, acquired Quality Ma rop
Co. in St. P:h. Then the irm b ame
a part of Pillsbury last year,

Pillsbury was in the macaron s
ness thirty years ago when a o1 ditor
defaulted to their Los Angele: mill,
Then the durum shortage came - lon
and they got out of durum milliny and
the macaroni business, too, by scllin
Globe A-1 to Robert William who had
merged Mills-DiGiorgio and M,
Weber's Noodles into one firm—
Western Globe.

Up north Golden Grain Macaron:
on Bryant Street, San Francisco,
moved to San Leandro when a free-
way condemned the old plant and
made them build a large new facility.
Rice-A-Roni became a hit and a na-
tional specialty, Their operation in
Seattle bought ous the leading brand,
Mission (which owned half of Porter-
Scarpelli in Portland), Favro, and
Oregon Macaroni Co.

The C. F. Mueller Company of
Jersey City, largest macaroni producer
in the United States, was given lo
New York University back in the
fifties to keep the assets from being
sold to satisfy inheritance taxes. NYU
spun it off two years ago to Foremost-
McKesson. This past spring they
acquired D'Amico in the Chicago
area which will give them ent-e to
the midwestern market.

Latest acquisition is the Crea' wtte
Company by Borden.

Mortality of the smaller firm con-
tinues, Shoneberger in Chicago the
latest to throw in the towel.

Invasion

There is more competition fi the
food dollar than just intra-in sty
competition, Now comes the reat
noodle invasion as Marion Bur s of
the Washington Post calls it She ays:
“The Japanese eat a lot of ricc but
they love noodles, including the « ick-
cooking Javored Ramen noodle fist
produced in that country in the 1 305
Six years ago the Japanese o] ned
the American market, and now the
noodles are threatening to rejlace
tv. sets as Japan's hottest expoit t0
this country.”

Progressive Grocer Magazine says:
“Although Lipton, General Mills, and
Nestle have now joined Nissan,
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This hydraulic press isused to straighten dies —new dies
as well as dies that are returned to us for repair and recon-
ditioning — at intervals of from 3 to 6 months.

A regular schedule of die maintenance will result in

. trouble-free operation and maximum production output.

Call us now for prompt dependable service.

D. MALDARI & SONS, INC.

557 Third Ave., Broocklyn, N.Y. 11215
Phone: (212) 499.3555

e

Amerlica's Largest Macaronl Die Makers Since 1903 - With Management Continuously Retained In Same Family




Change Crescendos
(Continued from page 4)

Maruchan, and Sanwa Foods in na-
tional distribution of the hot instant
lunches, grocers still don’t know quite
what to make of this new animal.
Because hot, instant lunches usually
do constitute a new pmduct category,
they don't fit conveniently into any
existing section, and so, when the
producte started showing up at the
door, grocers didn’t know where to
put them.” Oriental noodle preducers
aren’t happy with placement in the
Oriental section, Soup makers don't
want it in the soup section. Pasta
makers don’t want it in the pasta
section to take sales away from their
line. A consensus does seem to be
building that in order to maximize
sales grocers should put all of the
products in the category in one place
in the store, and Lipton has suggested
two basic criteria: (1) single serving
portions; (2) preparetion simply by
adding water.

Just as combination-dinners took
space away from dry pasta some ten
years ago, this is happening now with
the instant lunches, and any loss of
shelf space results in a decline of
sales, The new category has the new
thrust of national advertising and
bids to be a factor in the market for
some time to come,

The Association’s Standards Com-
mittee has taken issue with the term-
inology of “Cug-o-Noodles,” “Sudden-
ly Spaghetti,” and “Spaghetti-to-Go.”
Thus far FDA has not attached much
importance to the complaints, but
some muscle is being mustered to

apply soon,

Sales Index Up

The Ernst & Ernst Macaroni Sales
index study shows the cumulative
index for the first three quarters of
1978 as 73.7 for government sales
compared to last year's 58,7 (average
sales for 1972 = 100). Industrial-
institutionnl sales stood at 1159 com-
pared to last year's 116.1. Grocery-
trade sales stood at 1253 compared
to last year's 1229, All sales were up
to 122.2 compared to last year's 119.9,

The durum mill grind for the first
three quarters of 1878 was 6.9 percent
below a year ago with straight
semolina durum flour down 5.4 per-
cent indicating that top grade durum
products were coming back strong
and blending diminishing.

Plenty of Durum

The December crop report from
the U.S, Department of Agriculture
showed durum production at 133,328,
000 bushels, up 7,663,000 from Octo-
ber and 67 percent above the fnal
1677 fgure of 79,064,000 bushels.
Outturn for 1978 was only slightly
below the record production of 134,-
814,000 bushels in 1978,

USDA pointed out that durum
ylelds averaged a record high of 33,1
bushels to the acre, up 6.7 bushels
from last year and 8.7 bushels more
than the average 1978 yield, Area
planted to durum was 4,024,000 acres
against 3,025,000 acres in 1977 and
4,584,000 acres in 1976, The December
crop report noted that yields in
Arizona were off from last year due
to lodging.

North Dakota Wheat Commission
reports durum carryover from 1978-79
at 67 million bushels against 82 mil-
lion a year ago, domestic use at 47
million, up 8 million, and exports at
60 million, down 2 million. Ending
stocks would be 87 million bushels
compared to 1977-78 of 67 million.

Eggs Strengthen

The shell egg market gained
strength during the year starting out
last January with nest run in the
Central States at $8.40-9.60 and in the
Southeast at $9.00-0,30, By year's end
they had hit a high of $12.60-14.70 in
the Central States and $11.40-13.50 in
the Southeast. Whole dried eggs
gained about 40¢ a pound during the
year as did yolks. Frozen whole eggs
ended the year about the same level
as they began as did whites,

Potatoes

As if Oriental noodles weren't
enough in the way of competition,
there are plenty of potatoes. It was
recently reported that the US. is
giving away 85 billion worth to aid
Maine growers beset by weather con-
ditions, This diversion program is
benefitting  only m:rtiﬁm.rll livestock
farmers who are willing to pay for
transporting the potatoes. Many cattle
farmers from southern Maine and
New Hampshire are doing the hauling
in their own trucks, Others ask grow-
ers ‘o leave the potatoes on their
fields for the winter to become freeze-
dried and fit for spring munching,

This Washington action h g
tracted attention of the big W tem
potato-producing states which + oylg
also like a diversion program iveq
though their crops weren't dam ged,

In the Capitol

Dun’s Review notes that bercit of
new programs because of the tight
budget, the Carter Administration {s
reving up the consumer issue agaln,
and Presidential nssistant  Esther
Peterson will lead the charge. She sees
a prime need for trucking de-regula.
tion, hospital cost payment, no fault
insurance, better food labeling, and
easier class action suits, Her staff will
be concentrating on ways to stabilize
food prices, examining precisely how
they are affected by sucﬁ government
programs as agricultural price sup-
port, beef programs, Although M,
Peterson concedes that she cannot be
as effective as an entire consumer
agency (and that legislation may pop
up again in 1879), she promises “to
give it a hard try—because the Pres.
ident wants a strong consumer pres-
ence,” As for her effectiveness, one
aide says bluntly: “She's no little old
lady pushing a shopping cart, She's
what this job needs, a realist who
knows govemment and the market-
place.” Even more important, she has
the President’s ear.

Merger Mania

Dun’s Review gives some '
ground on the recent rash of me:

Mergers  and  voquisitions
headlines announce them almost
as company after company is sna
up by a suitor, Beatrice Food
quires Tropicana Products Inc
Industries takes a 96.5% stake i
Ine, R.J. Reynolds Industries
chases Del Monte Corp., to nam:
a few. During the first half of
there were 37 acquisitions of
panies worth more than $100 mi

ck-
s:
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compared with twenty in the s e
period last year, und only twelve i: all
of 1976, according to merger spevial-
ists W, T, Grimm & Co,

In sharp contrast to the merger
wave of the late 1960s, it's not just the
un-slinging conglomerates that are
eating up the action, Some of the
nation's most staid, old-line companies
have moved into the acquisitions

(Continued on page 8)
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Merger Maniu

(Continued from page 4)
game, including United Technologies
(Carrler), Kennecott Copper (Car-
borundum), Pillsbury (Green Giant)
ond Standard Oil of California
(AMAX). While these combinations
will bring higher sales and earnings
to the acquiriny companies, many
economists believe that the merger
wave augurs ill for the economy in
the years ahead.

What's the reason?
Buying Bargains

Their coffers bulging with cash,
many companics have decided that it
is cheaper—and quicker—to buy out
an existing firm than to launch a new
product themselves or build a new
I:lant from scratch. While inflation
as pushed prices to almost double
their level of a decade ago, the Dow-
Jones Industrinl Average is some 10%-
to-15% lower than it was in 1068.
Consequently, many companies can
be bought out relatively cheaply. At
the same time, a welter of environ-
mental and safety regulations make
the construction of a new plant a long
and costly affair. Notes Chase Econo-
metric  Astociates, Inc, President
Michael Evans: “The high inflation
rate means that a company had to add
at least five percentage points to its
rate-of-retum  calculations. So if a
company lias been gelting 15%, it
must now alm for 20%, and there
arent many projects around that
qualify. As n result, corporations are
going the nequisitions route,”

Fear of price controls also encour-
ages acquisitions and discourages in-
vestment in bricks and mortar. Says
Evans: “A lot of businessmen are
worrled that if they decide today to
put up a new plant taking three years
to go on stream, that just when they
get the thing running and producing
goods, the government will come
along with controls and they won't
be uﬁle to earn back their money, But
if they buy an existing company, they
can start producing immediately.”

Still another factor encouraging
takeovers Is that many large com-
panies are reluctant to enter a new
market unless they can command a
significant share of it, and the only
way to insure that share from the in-
ception is to buy out a company
already in the business, Notes North-
western Universily economist Alfred

Rappaport: "Many people now belleve
that market share is the most im-
portant variable dictating the rate of
return a company eams on its invest-
ment.”

Chicago Tribune Plugs Pasta

In the December 10 issue of the
Sunday Chicago Tribune George
Lazarus, marketing editor, headlined:
“To the Big Boys, Pasta is Profit
Paradise.” He reported that some of
the biggest names in the food industry
are working their noodles overtime
to develop and expand their dry pasta
business. He cited the acquisition of
the Creamette Company by Borden,
the Mueller Company by Foremost-
McKesson, Hershey Foods' intent to
purchase Skinner Macaroni Company,
and the acquisition of Amerl .n
Deauty Macaroni Company by kuls-
bury.

He quotes an independent pasta
company spokesman in saying: “Tt
will hecome more competitive with
people itke Borden, Pillsbury, and
Hershey around, but this business has
long been under-promoted, and with
a bigger chunk of advertising money,
pasta sales could really take off.”

Food Feature

In the Magazine Section Laura
Thornton gives some little known
facts about lasagne and the like. A
dozen varieties of pasta shapes are
displayed in full color in a double
rnge spread, and background storles
ike Marco Pole, Yankee Doodle,
Thomas Jefferson, and Spaghetti a la
Winnie the Pooh are given. There is
a glossary of some terms and interest-
ing facts like “it's not fattening,” and
“it’s good for you.” She gives pointers
on “to wind or not to wind,” the
definition of al dente, and finally
quotes Christopher Morley as saying:
“No man is lonely while eating spa-
ghetti—it requires too much atten.
tion.”

Ethnic Lines Need
Merchandising

Highlights from a Supermarket
News Roundup
Although retailers around the na-
tion don't always agree on section size
or location, merchandising strategies

or even product mix, to name fey
examples, they do, for the mos' jan,
agree that ethnic food is a stror  aud
growing category,

Demographics play a major ¢ iy
sales, Except for Chinese and ! iy
items, which have nearly uni orsa)
appeal and can almast be rons: ‘ered
“nonethnie,” ethnie food sells bist 1o
shoppers of like customs, languase or
culture,

Solid ethnic customer support not.
withstanding, supermarket operators
still have to merchandise this cate-
gory—to regular purchasers and to
the remainder of their clientele, Since
the category represents products in
many departments, not just grocery,
the task of presentation, Priclng amd
promotion is often difficult.

In Chicago

Treasure Island Foods, an eight-
store Chicago chain, lists countries
representing  ethnic food on store
walls. The entire first aisle is devoted
to the category, and space is divided
by specific groups, said Robert Han-
son, grocery supervisor.

“Every” ethnic type is represented
in every store—including French,
Spanish, Greek, Italian, Jewish,
Scandinavian and Polish,

The category is advertised once B

every couple of months in the cluin’s
newspaper ads, and promotions are
linked to ethnic holidays, Hanson «aid.

Ethnic food is sold in grocery hut
each ethnic type has a separati cc-
tion, and sections are not adjuce ! to
each other, said Lawrence Nev an,
vice president, consumer affair- wnd
public relations and advertising an-
ager for Dominick's Finer I s
Northlake, IIL

Space given to each group var. by
store location, Sections are 4-. ft.
and product mix varies by neip or-
hoodl., Nauman said.

The category is promoted I i
store displays and in Domi k'
newspaper ads during holiday pe s,
other special occasions or whe the
manufacturer offers an allow. ace,
Nauman said. The chain promot: : an
Italian festival every fall,

Best sellers in the Italian section are
pasta, tomatoes and olive oil, Among
Chinese products, the pace setters ar¢
bean sprouts, water chestnuts an
dried ramen noodles used for soup:
Best selling Greek items are grape

(Continued on page 10)
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" PROBLEMS - EXPERIENCE

With more than half a century of experience in helping maca-
roni manufacturers, we believe we might be able to help you if

you have any probl

PACKAGING

PROMOTION

MARKETING

ems in our areas of experience.

— we believe we have undoubtedly
modernized more packages than any
other sources. We constantly con-
tinue our updating processes.

—-we have not only conceived many
promotional 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-
chandising methods.

AND...

confidentially advise on the buying and selling of macaroni plants
in the United States. We have experience in these areas.

C arles C. Rossotti, President

Jack E, Rossotti, Vice President

George Leroy, Vice President and Marketing Director

- ROSSOTTI CONSULTANTS ASSOCIATES, INC.

2083 Center Avenue
Fort Lee, New Jersey 07024
Telephone (201) 944-7972
Established . in 1898
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Ethnic Lines Merchandising
(Continued from paje 8)

leaves and sesame salad dressing.
Mexican favorites are rice, certain
peppers and beans,

St. Louis

At Tom-Boy, a St. Louis-based
voluntary sponsoring Tom-Bay stores,
cthnic sales are on the rise, with
Mexican the fastest growing type, said
Bob Pellin, vice president, merchan-
dising.

Tom-Boy runs an Italian promotion
for Columbus Day. Several Italian
specials are listed in the firm's adver-
tiscments, and the products are put
on end-aisle displays for a couple of
weeks.

Cleveland

Italian and Jewish meat accounts
for about 8% of deli sales at Bi-Rite
Super Markets' Mayfield Rd. store in
Cleveland. The unit has a big Jewish
and Italian trade.

Best selling Jewish meats are salami
chubs and wieners, Charies Ianni, an
owner, said, Both are Hebrew Na-
tional products. Bi-Rite also does a
good job with bologna chubs, knock-
wurst, beef bacon, and assorted cold
cuts, )

“Our younger Jewish customers are
buying ethnic meat but not kosher
meat, except for holidays,” Ianni said.
“Young Italinn customers tend to buy
the same meat products their parents
buy.”

Best selling Italian deli food in-
cludes provolone, salami and several
pork and ham products. Joseph Ianni
also an owner, who runs the grocery
and frozen food derartments, said best
selling Italian prouucts in the frozens
case are ravioli, stuffed shells and
lasagna. Mexican food also is popular,
especlally tortillas. Chicken sub gum
and chow mein also are big frozen
sellers.

Tampa Bay

Most operators In the Tampa Bay
aren of Florida are doing a good job
of merchandising ethnic food. Par-
ticularly strong are Publix Super
Markets, based in Lakeland, and B&B
Cash Grocery Stores, Tampa, operator
of 18 U-Save markets.

Publix features ethnic foods about
three times a year, and occasionally
runs a theme ad, such as an Italian
festival, featuring recipes.

San Francisco

San Francisco area supermarkets
are divided when asked about place-
ment of ethnic food. Some operators
prefer a single area; others use related
departments.

The three biggest categories there
are Mexican (by far tﬁe largest),
Chinese and Jewish, Because o? the
large Italian population, and the many
non-Italian people who cook Italian
food as a matter of course, it is not
considered "ethnic” there.

Phoenix

Smitty’s of Phoenix does not carry
Jopanese food, “and we have no
Italian food section per se because
Progresso was dmp-shipping merchan-
dise here. Now that "+ ‘re buying
through Associated Grocers (of Ari-
zona), well carry about a dozen
Progresso items, but they’ll be scat-
tered throughout the store—for ex-
ample, sauces with sauces, bread
crumbs with bread crumbs,” sald
Larry Santoro, grocery buyer-mer-
chandiser.

Washington, D.C.

Supermarkets and wholesale dis-
tributors in the Washington, D.C.,
area reported oriental food had hown
the largest growth over the past year.
This was mainly because of strong
competition between Chun King and
La Choy, but also because of u steady
influx of oriental Americans into the
area.

There also was a slight increase in
Italian food sales, but Mexican prod-
urts have remained constant. There
Lii been a 10-20% incrense in shelf
spice allotted to all ethnic food,
including oriental, Mexican, Italian,
Jewish and East Indian,

George Shelton, owner of Shelton's
Market, said he would like to see
manufacturers put more money into
co-op promotions instead of relying
strictly on impulse sales or ethnic
demand.

Forelgn ethnic food manufacturers
are “way behind the times” in offering
deals, allowances and marketing pro-
grams, because they are not as large
or as sophisticated as American manu-
facturers.

“They're becoming more aware
that we need assistance,” he said,

Ash Wednesday - February 28, 1979

Independent Grocer
In Minneapolis

jerry’s Super Value was any ing
but & sure success when it open 1y
northwest Minneapolis in 1974,

The store site, next to a retire. e
complex in a blue-collar neig or-
hoo«.r. had been abandoned by the
National Tea Co. supermarket chaiy
in 1968, and the building hod stoad
empty for more than five years,

But Jerry’s added some new twists
to the old store. To attract the neigh.
borhood's many older people without
large families to feed, Jerry's now
offers lots of small-portion items such
as single-serving cans and one-quart
cartons of milk. Instead of wrapping
most of its meat and produce in big
familypacks like many supermarkets,
Jerry's sells small packs and leaves
much produce loose so shoppers buy
only what they need.

Also, because many long-time
nelghborhood residents aren't saddled
with such big expenses as housing
payments, Jerry's has high-priced fea-
tures like delicatessen foods and fresh
seafood.

The recipe works, The store’s sales
will approach $5 million this year,
compared with about $800,000 for the
National Tea outlet in 1968, owner
Jerre Paulsen says. That is a luge
increase, even considering that 10d
prices have doubled in theﬁnst des de,
The store is “comfortably profits’ ‘¢,”
says Mr. Paulsen, who also own: six
other supermarkets in the Twin C

gze

Holding Their Own

Mr. Paulsen's success with u e
cycled chain store illustrates a -
prising trend: Independent gr s
are holding their own against the s nl
food chains like Safeway, A&P wd
Kroger. Indeed, some of the ol s
would dearly love to have the « m-
fortable profits Mr, Paulsen speak of.
In recent weeks, Allied Supermar: ts,
based in Detroit, and Food Fair 1c.
of Philadelphin, have fled b k-
ruptey proceedings. A&P, once (he
top chain and now second to Safew ay.
reported a $16.8 million loss for its
first half that ended in August.

Chalns lost 320 supermarkets from
their ranks last year, while independ:
ents added 740, says Progressive
Gracer, a trade publication, Strangely,

(Continued on page 12)
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Italian
araffiti

The sign of success.

Femruary, 1979

Macaroni and noodles of all shapes and
sizes start with quality durum products.
When you start with the best, you wind
up with a prize winner. Today's home-
makers want quality, and that's what you
can give them with the basic, consistent
quality of Durakota No. 1 Semolina,
Perfecto Durum Granular or Excello Fancy
Durum Patent Flour. Call us today.

the durum people

i o K
NORTH DAKOTA MILL

Grand Forks, North Dakota 58201

Phone (701) 772-4841
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Indspendsnt Grocer
(Continued from page 10)

independents are keeping fit despite
the industry’s growth. Grocery sales
rose about 7% to about $160 billion
last year, industry groups estimate,
but prices rose 6%, With restaurant
eating on the rise, in fact, grocery
sales volume has been practically flat
in recent years.

Chain  stores grabbed more and
more of the market share from inde-
pendent grocers in the 1050s, 1960s
and early 1970s, leading the Com-
merce Department to predict in 1871
that chains would rake in 75% of all
grocery sales by the end of the decade.
But that won't happen. Independent
stores, which far outnumber chain
stores but which tend to be much
smaller in size, outsold the super-
market chains last year, $79 billion to
§76 billion,

Independents More Profitable

What's more, partly because of
ﬁencrally lower labor costs, the in-

ependents have reaped higher profit
margins than the chains in an indus-
try characterized by a very small
return on sales, Industrywide profits
were 0.72% of sales last year, accord-
ing to the Food Marketing Institute,
a trade group. Chain earnings nlone,
however, were only 051% of sales in
the 12 mounths ended last April, ac-
cording to a Comell University re-
port.

“Independents as a whole should
hold onto their market share,” says
Thomas R. Kully, an analyst with
William Blair & Co., a Chicago-based
Investment firm. He adds, “Independ-
ents are better able to adapt store
size, product mix and service to
neighborhood conditions, and they're
getting more and more management
support from their wholesalers,”

The Soup Pot Is Boiling
Highlights from a Supermarket
News Roundup

Sales of dry soup, which first regis-
tered a marked upward trend two
years ago, really began to steararoll
in 1977 and early 1978, Best estimates
put sales last year at 25-30% above the
previous 12 months. This represents
volume somewhere between $200
million and $225 million, according to
industry cxperts.

Llrtou with its Cup-a-Soup and
Nestle with its Souptime, continue to
dominate the dry soup group, al-
though such noodle-based items as
gt;g O’ Noodles, Top Ramen and
les of Noodles have gained a sig-
nificant share of the overall business,
A third generation of dry soup has
been creating interest since its intro-
duction this fall. Touted as a “home-
made” soup, Homemade Soup Starter
follows on the heels of instant soup
and instant lunch. The Swift & Co.
product includes stock, noodles and
veg:tables. to which the consumer
adds meat or poultry and water, and
simmers for about 80 minutes,

In hiladelphia

A&P stores in Philadelphia, which
average 20,000-25,000 sq. ft., often
mount a soup and cracker tie-in pro-
motion in a prime traffic aren,

The spokesman added that dry soup
promations are couponed “since most
people, it seems, prefer to buy their
dry soup preducts one at a time, the
same as rice. They apparently have
the idea that the product will go stale
at home, and so they don't purchase
in multiple units. We have seen better
sales through couponing than when
dry varieties are on special.”

New York

“Dry soup is still a growing cate-
gory,” said Jules Rose, executive vice
president of Sloan’s Supermarkets,
New York. “The ramen products have
made inroads. Eight or nine com-
panies have entered the market and
are promoting the items.”

“The vast majority of the canned
soups are Campbell's, but there are
some specialty lines as well,” Rose

-sald. “Canned and dry are placed

next to each other. “What we're trying
to do, although it's difficult and re-
quires some major remodeling, is to
put the individual lunch packages—
the newest category—next to the main
section and tie it all in together,”
Soups, for the most part, are mer-
chandised near prepared foods or
macaroni and vegetable items, Shelf
talkers are used “pretty constantly.”

Dallas
Retailers in Dallas divide the soup
category, But as Joe Tarver, merchan-
diser at Minyard Food Stores said,
that is not always easy to do because
of the heavy influx of dry packaged
products,

“We have divided the categor: The
E:ckage must specifically say | dry

fore it goes into the soup se. o”
Tarver said, “If it doesn't, we it jt
with pasta along with Haml rger
Helper and noodle mixes, or th cop.
venience-type foods.”

San Francisco

San Francisco Bay Area super-
markets said the Campbell’s line takes
better than half of every soup dollar
spent in stores here, As a result, inost
operators locate the department in the
midst of the canned goods sections,
with dry soup and other packaged
soup there, too,

The pnch:ﬁed varietles are putting
a dent in the cans' domination of
the department, however. Robert
O'Connor, grocery buyer for Cala
Foods, said that vhat was once a
70-30 canned vs, packaged ratio, now
has become 60-40, But the canned
loss apparently was at the expense of
other  than Campbell's products.
Strongest growth has come from Lip-
ton’s Cup-a-Soup and similar products.

Dry soup sometimes is positionzd
with pasta, he added, especially dur-
ing ad promotions. At least one soup
product is advertised each week,

Miamt

Strong national promotion cam-
Eulgns by dry soup manufacturers

ave at least temporarily pushed up
sales in the Miami area,

But several aree supermacke ex
ecutives are skeptical that dry oup
will attract new customers— side
from canned soup users tryin: the
Instant soup products—once the iles
campaigns slow down,

“We are walting to see what ap-
pens. At the moment dry soupis ing
well because there is o great d. | of
advertising pushing it. But the s
tion is, how long will it last?" iaid
Charles Capps, vice president, aer-
chandising for Publix Super Ma ets.

The size of soup sections i the §

stores has not been expanded. * oW
as the Japanese imports and no dle
products start coming In, it is ma’ing
it tougher as far as space is concerned:
Unless space is drastically expanded
these product. will only take away
from sales of existing products,
Capps said.

Los Angeles
Thriftimart, Los Angeles, expects
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to + ;pand the space allocated to
nm: -type (noodle) products this
spri: ¢ because of the tremendous

v h in the category, according to
Wwill 'n Widener, director of mer-
chts tshng for the 44-unit chain.

W aen products are merchandised
fron ¢ 4-%t section, adjacent to canned
and -iry soup, near the middle of the
storc on the cookie/cracker table,
*because of the tie in between soup
and crackers,” Widener explained.
Thriltmart moved the ramens from the
Japanese food section o.er a year ago,
he said, reducing the space allocated
to cookles and rrackers to accommo-
date the move,

Phoenix

Smitty's, Pheenix, doesn't consider
products such as Mug-O-Lunch and
the ramens as soup, “We classify them
as instant meals, similar to products
like Spaghetti-to-go,” said Larry
Santoro, grocery buyer-merchandiser.

“When they first were introduced,
the manufacturers wanted them to be
near soup hecause of the traffic, and
the mlaiﬁer went along with that be-
cause he saw an opportunity to get a
better profit item on the soup counter.
But there has been so much product
proliferation in instant food that the
soup section is getting too crowded.”

Last September, Smitty’s began re-
ducing an 8-ft. section between
canned pasta and packaged dinners
(items such as Hamburger Helper and
mac roni & cheese dinners) to make
an istant food section for Lipton's
Lite *.unch, Betty Crocker’s Mug-A-
Lur h, Cup O'Noodles and various
rm s and Maruchan noodle items,
San ro said,

Go d Hot Soup

C nturies of good cooks have kept
the »up pot huibllng all day, but no
lony r is it necessary to start the soup
pot .immering early in the morning
to | wve hearty thick soup to put on
the :.1ble at night. Canned soups, dried
sou: mixes, and soup starters help
You create the most deliclous soups in
tlmost a flash. You add the homemade
louches, The flavors improve on
anding, if the soup lasts that long.
Create 0 memorable meal in 0 mug
loday, and then call the gang with
Soup's on!”

Fenruary, 1979

—t

Minestrone

Total preparation time:
1 hour, 25 minutes
V4 pound salt pork or bacon, diced
1 onion, peeled and coarsely
chopped
2 cloves garlic, finely chopped
1 jar (15%2 ounces) extra-thick
prepared spaghetti sauce
6 cups water
2 envelopes dehydrated beef broth
Y4 cup sliced carrots
Ya cup sliced celery
1 large zucchini, sliced
1 teaspoon salt
2 teaspoon lemon-pepper seasoning
1 can (1 pound) kidney beans
Y2 cup vermicelli or small shell
macaroni
1 tablespoon chopped parsley
2 tablespoons grated
Parmesan cheese
In a Dutch oven or large heavy
saucepan, saute pork until lightly
browned. Stir in onfons and garlic;
cook until onion is tender but not
browned. Add spaghetti sauce and
next seven ingredients, mixing well.
Bring to boil. Reduce heat to medium,
cover, and cook one hour. Stir once or
twice, Add kidney beans and vermi-
celli. Simmer 15 minutes longer.
Garnish with parsley and grated
cheese, Makes 8 servings (219 calories
per serving).

Prepare Pasta Menus in
15 Minutes

Busy people with little time to
spend in the kitchen will appreciate
quarter-of-an-hour menus from home
economists of the National Macaroni
Institute. They are the answer to
enjoying homemade meals rather
than dining out to save time and
money.

The menus have been created to
utilize cooking centers to the fullest
.« » itfcrowave ovens, food processors,
blenders, We also have directions for
conventional preparation.

Shrimp Shell Salad is an excellent
example, The processor chops the
seafood mixture and the blender is
used for the dressing as the shells
cook. Suggested menu accompani-
ments . . . consomme to begin, as-
sorted relishes and soft rolls with the
salad, orange cake squares for dessert.

Shrimp Shell Salad
(Makes 4 servings)
8 ounces shell macaroni
(about 3% cups)
Salt
3 quarts boiling water
1 cup parsley sprigs
Y cup Lemon Mayonnnise®
3 large ribs celery, quartered
Y2 small opion
1 pound shrimp, cleaned, deveined
and cooked

Few grains pepper

Gradually add macaroni and 1
tablespoon salt to rapidly boilin
water so that water continues to boil,
Cook uncovered, stirring occasionally,
until tender. Drain in colander. Rinse
with cold water; drain again,

While macaroni is cooking, prepare
Lemon  Mayonnaise® and  shrimp
mixture, Process parsley until chopped
with cutting blade in food processor.
Mix parsley and ¥ cup Lemon May-
onnaise into macaroni; reserve. Put
celery and onion into processor.
Process until chopped. Add shrimp,
Y& teaspoon salt, pepper and remain-
ing Lemon Mayonnaise. Process until
shrimp are chopped. Arrange shrim
mixture with macaroni. Garnish with
additional shrimp, tomato and lemon
wedges and lettuce, as desired,

*Lemon Mayonnaise: Combine
1 egg, 1 tablespoon each vinegar and
lemon juice, %4 teaspoon each salt
and dry mustard and ¥4 cup salad
oil in electric blender. Cover and
turn on low speed. Leaving motor on,
immediately uncover and siowly pour
in % cup salad oil until blended.

Conventional method: Chop pars-
ley, onion and shrimp. Substitute
commercial mayonnaise for Lemon
Mayonnaise using enough to moisten
salad mixture,

Tuna Muacaroni Hollandaise

Equally tempting is Tuna Macaroni
Hollandaise Salad, The Hollandaise
dressing is made In the blender,
Macaroni, tuna and vegetables are
healthful, attractive salad compon-
ents. Why not sip chilled tomato juice
before the salad is served? Have
melba toast with the entree and
frozen yogurt for dessert.

It is recommended we increase our
carbohydrate intake. Enriched pasta
is oe of the best sources. It furnishes

(Continued on page 16)
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D: sstically reduces the time required in the production cycle.

Hi jher drying temperatures reduce plate counts to well below industry standards while
er 1ancing product flavor and quality.

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

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

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

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

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

. -“'\%
Plate Counts Side Panels Open for Cooking Qualities Drglna Time
Slashed. Easier Cleoning Improved. hopped.
Lock Tight to Stickiness Eliminated

Conserve Energy.
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Automatic Extrusion Press Pretimi
with Spreader minary Oryee Final Dryer Product Cooling Section Storage Silo Stripper

60 EAST 42ND STREET-SUITE 2040 = NEW YORK N.Y. 10017 BM!banh

PHONE (212) 602.6407-402.6408  TELER 12-4797 BRANY DOTT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1
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Tuna Macaroni Hollandaise
(Continued from page 13)
niacin, thiamine and riboflavin along
with iron, Pasta is a low fat, low
sodium, ensily digested food. Re-
member, there are only 210 calories in
two ounces of uncooked macaroni
and spaghetti . . . 220 in egg noodles.
Enjoy good nutrition as you savor
pastal
Tuna Macaroni Hollandaise Salad
Makes 8 servings)
2 cups elbow macaroni (8 ounces)
Salt
3 quarts boiling water
3 egg yolks
2 tablespoons lemon juice
Dash cayenne
Y4 cup butter or margarine, melted
V4 :l:l'up plain yogurt
Das r
Ya cuge &Tpped red onion
2 cans (6% or 7 ounces) tuna,
drnll;ed
1 can (15 ounces) asparagus spears,
drained G
1 can (14 ounces) artichoke hearts,
drained

Lettuce

Gradually add macaroni and 1
tablespoon salt to rapidly boilin
water so that water continues to boll,
Cook uncovered, stirring occasionally,
until tender, Drain in colander. Rinse
with cold water. Drain again.

While macaroni is cooking, prepare
Hollandaise sauce by combining egg
yolks, lemon juice, ¥4 teaspoon salt
and cayenne in electric blender.
Blend about 15 seconds. With motor
on low speed, slowly pour in hot
butter. Blend until thick, Mix % cup
Hollandaise sauce with yogurt and
pepper. Toss with macaroni and onion,
Arrange macaroni salad, tuna and
vegetables on lettuce-lined platter.
Serve with remaining Hollandaise
sauce,

Conventional method: Substitute %
cup commercial mayonnaise mixed
with %2 teaspoon grated lemon peel
for Hollandaise sauce. Proceed as
above,

Oysters Please Again in

Savory Casserole

Opysters come In various sizes and
although they arc relatively small,
they are mighty in food value and
taste. Superior protein and other
nutrients make oysters invaluable in

every diet, All it takes is one pint of
oysters to go a long way in satisfying
six hungry people when used in an
Oyster-Macaroni Casserole, Sauteed
onfon, half and half, peas, ond
pimiento are combined with lie
oysters and macaroni, then topped
with crumbs and dots of margarine
before baking, Flavory and savory in
only 20 minutes time—this oyster de-
light is one you'll treasure,

Oyster Macaroni Casserole
% cup chopped onfon
¥4 cup margarine
1 pint fresh oysters
1 cup half and half
3 tablespoons flour
1 teaspoon salt
Y& teaspoon pepper °
1 cup elbow macaroni, cooked and
drained
1 package (10 ounce) frozen peas,
cooked and drained (optional)
2 tablespoons chopped pimiento
(optional)
% cup coarse cracker crumbs
Cook onion in 3 tablespoons mar-
garine until tender, but not brown.
Add undrained oysters; cook until
ed&es of vysters curl, Remove oysters
with slotted spoon; set aside. Blend
half and half, flour, salt, and pepper
until free of lumps. Stir into oyster
liquid; cook, stirring constantly, until
thickened. Stir in macaroni, peas, if
used, and pimiento. Spoon %4 of the
macaroni mixture into shallow 1%
quart baking dish, Add % of the
oysters. Pepeat process to use remain-
ing macaroni mixture and oysters, Top
with cracker crumbs; dot with re-
maining margarine. Bake in moderate

oven, 350°F., about 20 minut . o
until hot and bubbling. Mai s g
servings.

Source: National Fisheries E icq.
tion Center, National Marine “ish.
eries Service, NOAA, United ' ates
Department of Commerce, 100 Eas
Ohio Street, Room 528, Ch ago,
Illinois 60611.

Campbell Soups for
Food Service

Six popular soups are the basis of
a new line exclusively for hotels, res.
taurants and other food service opera-
tions. Campbell Soup Company calls
this new line of canned condensed
soups—Chef’s Kettle Soups.

These premium soups fit right into
the menus of family and specialty res-
taurants. All six soups are also made
to order for service from Camphells
Old Fashioned Kettles.

Packed in No. 5 cans
® French Onion Soup, 12/52 oz.
® Manhattan Clam Chowder Soup,

12/52 oz.
® Minestrone Soup, 12/51 oz.
® New England Clam Chowder,

12/50 oz,
® Vegetable Beef Soup, 12/51 ox.
® Vegetal.le Soup, 12/51 oz.

This introduction of six soups as a
new line is a “Arst” for Camplell’s
Food Service Division, Food editors
of restaurant and food service ind::stry
magazines sampled these soups d: -ing
their International Foodservice dic
torial Council meeting in Washin ‘on,
D.C,, in late October.

A substantial introductory pro; m.
including four-color ads in le. ing
trade magazines is under way.

Announcement to the trade | san
in November. “Response to this - od-
uct line has been enthusiastic,” re rls
Dave Larson, product manage for
Campbell’s Food Service produ: -

Heinz Plans to Expand
Weight Watchers
H. J. Heinz Co.’s acquisition this
year of Weight Watchers Intcra-
tional Inc. and Foodways National
Inc, may be only the start of thlc
Pittsburgh-based  food  processors
foray into weight control, Anthony
J. F. OReilly, president and chief
operating officer, said.
(Conlinued on page 18)
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[ IN STORAGE

\ fully. autnmatic bin storage system for
free flowing naterials—Product is con-
veyed from processing Into the Aseeco Bin
Storage System by means of conveyors,
The operator can fill any bin by operating a
selector switch at floor level. In a few hours,
when the bin is full and a signal s actuated,
the next bin can be selected manually or
aulomatically.

Materlal is discharged from bins on de-
mand from packeging or processing ma-
chines, Automatic discharge gates at boliom
of bins control materlal flow Into belt or
Vibra-Conveyors,

Bins are available In sanltary construction with bolt
or weld on support structures. Optlonal equipment
provides for a complete automated storage system for
surge storage or overnight storage.

OPTIONAL EQUIPMENT:

¢ Bin Full Signal System L —
* Bin Empty Signal System

@ Bin full light indicators

« Bin empty light indicators

« Lucite view ports on side and boltom of bins
¢ Y type multl discharge outlets

* Spiral lowerator chules

* Multi-station infeed conveyors

¢ Under bin collector conveyors

« Pneumatic control panels

« Electrical Control and indication panels

lant Enginc ering and Layout
‘E’I:tr:‘triuﬂ En Ineaarlng an!l Control Panels

Erection and Start-up
Worite for your nearest representative.
8887 W. Olymplo Boulsvard, Bavarly Hills, Calif. 30211
(213) §5R-8780 TWX 810-480-2101

services offered:
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Weight Watchers

(Continued from page 16)

“It isn't impossible that a logical
extension of our involvement in the
weight control field will lead us into
health spas, vacation camps devoted
to physical conditioning and sreclnlty
restaurants,” Mr. O'Rellly told ana-
lysts.

Mr. O'Reilly said he didn'’t foresee
any “dramatic changes” at Heinz when
he succeeds R. Burt Gookin as chief
evecutive officer next July.

Mr. O'Reilly said Helnz's Foodway
unit, which manufacturers frozen
foods under the Weight Watchers
label, soon will complete n 25% ca-
pacity expansion,

Heinz spent $50 million to acquire
Foodways and $71 million for Weight
Watchers earlier this year, “Additional
acquisitions aren’t imperative either
for long-term growth or profitability,”
Mr. O'Reilly said.

Still, Heinz isn't getting out of the
acquisition game., The company also
w?l‘ be looking at acquisitions as a way
of obtaining new products, Mr.
O'Reilly said. “The best way to get
into new product development is to
steal the other guy's idens. You buy
the company,” he said.

“I'm rather cynical about new
product developments in certain areas,
especially when certain well-heeled
competitors are up against you,” the
Heinz president said. .

Trend to Eating-Out
Continues

Expenditures for food away from
home continue to rise steadily since
reaching 37% of total U.S. food spend-
ing in 16876, and the percentage is
expected to exceed 40% during the
1080's and could possibly increase to
50% in the 1890's, according to the
1079 food service industry forecast
conducted by the National Restaurant
Association,

The association notes in its third
annual forecast that total food service
industry sales will exceed $100 billlion
for the first time in 1679, The indus-
try's food and drink sales are pro-
jected to increase to $105,128,923 next
year, an increase of 10% over $95,760,-
541 in 1078, The report points out that
within the retail industry only food
stores, automobile dealerships and

18
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general merchandise stores have ex-
ceeded the $100-billion sales plateau.

In making projections for 1978,
N.R.A. breaks the industry down into
the commercial group, which includes
all eating establishments open to the
public, and the institutional group,
which consists of organizations which
operate their own food service. In-
formation contalned in the report was
prepared in consultation with the
research firm of Malcolm M. Knapp,
Inc.

Total sales of the commercie] feed-
ing group for 1879 are predicted at
$89,156,321,000 also up 10% from
$80,884,004,000 in 1978, Commercial
food service sales for 1078 are esti-
mated by N.R.A, at $66,163,875,000.
“Continuing the émsl: trend,” N.RA,
states, “the limited menu operators in
the commercial group who have been
the driving force behind eating place
sales expansion should post a 13.3%
increase, substantially outpacing GNP
growth.”

Word of Caution

Commenting on the report, the
association injects a word of caution
on making projections for the food
service industry., It says that sales
estimates are based on the “best data
available” as of October, 1978. N.R.A.
notes that if the economic outlook or
the food situation changes during the
coming year, as was the case in 1078,
“then our predictions for industry
sales will also change.”

Among the premises upon which
the 1979 forecast is based, N.R.A. says,
are that the nation’s economic expan-
sion will slow, with real GNP advanc-
ing by less than 3% during the year,
and that no recession will occur, “The
possibility of a recession next year
exists, however, and some consider it
a probability,” the association states.
It also notes that the projections were
made before the announcement by
the Carter administration of a pro-
gram for voluntary wage and price
guidelines, “If the President's program
proves to be successful, curbing the
inflation rate to about 6 to 6% %, we
would expect only a slight moderation
In menu prices.”

Growth Areas
The fastest growing segment of the
food service industry during the 1976-
79 period is expected to be food con-
tractors at recreation and sports cen-

ters, the report indicates. The o
pound annual growth rate fo (his
group Is set at 14.2% during the .
year period, supported by inci ised
consumer demand for entertai: aen
as leisure time increases,

Also among the growth lead: s iy
the commercial feeding area ar - the
limited menu or fast food restau,ants
whose projected annual growth rate
of 13.8% is the primary factor hehind
gains In eating away from home, the
N.R.A. report indicates. These retail
outlets, the second largest food service
industry sector after restaurants and
lunchrooms, are expected to recond
sales of $21,947,868,000 in 1079, up
from 19,376,077,000 in 1878,

Restaurants and lunchrooms, the
largest industry sector, are expected
to Increase snles about 8.7% during
1879 to $35,308,432,000, while com:
mercial cafeterias are projected to
show a sales gain of 9.1% to $3,265-

Institutional Feeding

In the institutional feeding urea,
N.R.A. says sales are expected to rise
at a slower annual rate of 7.8% over
the three-year period. The report says
that food service at hospitals and nurs-
ing homes makes up 52% of the in-
stitutional area, followed by schools
with 26% and employe feeding with
10%. A slower rate of growth than
commercial feeding, the associ:tion
states, “is due primarily to the fact
that institutional populations iave
moderated their growth in some ses,
stabilized in others and declin ' in
schools and hospitals. Instit. ons
have shown an increased effi to
reduce their costs by altering 1eir
menu mix to protect themselv as
much as possible from bouts of ri  dly
accelerating  food prices + ich
afflicted the food service indust in
the 1970,

The outlook for food and drink
at eating places, which eccoun
about 60% of the total food sc .ic
sales, depends largelr oa econ mic
factors, the repot says. Anvong
factors aﬂ'ecting sales at eating pi «wes
are consumers confidence in their
financial situation, the rate of incivase
of personal consumption expenditures
ang the rate of gain in both persona!
and disposable income. The report
points out that personal income is
forecast to rise 9.8% in 1979 following

(Continued on pars 20)
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“Perfect pasta

iy

Judge for yourself, No matter what people stuff inside
manicotti or ravioli, the pasta just won’t hold its own
unless it's nutritional, good-tasting and economical.

Others might court you with eager promises. Bul trust
Amber for top quality. Amber mills the finest durum
wheat into fine pasta ingredients. .. Venezia No. 1
Semolina, Imperia Durum Granular or Crestal Fancy
Durum Patent Flour. The consistent color and quality of
your pasta products will testify to Amber's modern
elficient milling techniques.

At Amber Milling, helping you prepare a great pasta for

makesa
1
your customers’ stuffings is a matter of record. Need i
!

eat case
?ora od
mg; , i |
proof? Next time you order, specify Amber. T [ 7

Then you be the judge! o '

AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Minn. « General Offices al St Paul, Minn, 55165/Phone (612) 646-9433
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Eating-Out Trend
(Conlinued from page 18)

a gain of about 11.7% this year while
real disposable income is predicted
to be up 3.8% after advancing about
5% in 1978,

“Based on the outlook for the gen-
eral economy, consumer behavior and
income growth, we expect 1978 eating
place sales to rise by nearly 11% out-
pacing growth for both personal in-
come and GNP,” the report states. It
notes that a major assumption in the
1079 forecast is that the gain in eating
place sales will exceed personal in-
come growth, reestablishing the pat-
tern before 1878. “This assumption
appears reasonable when we note that
durable goods expenditures are pro-

cted to rise only 6.8% mext year;

ousing starts are likely to slow and
high interest rates could curtail the
consumer’s ability to assume new
debt,” it states,

Menu Prices Rise

Menu prices at eating places are
projected to increase about 8.6% in
1979, a decline from 8.8% in 1978, the
the N.R.A, study points out. This pro-
jection is based on estimates of a 10%
rise in labor costs, an 84% increase
in wholesale food prices and a 7%
jump in all other costs,

As economic expansion slows in
1978, the sales performance of eating
places wil depend more and more on
marketing and merchandising skills
of restaurant operators, N.R.A. states,
The strength of television advertising
is scen as a major factor in the con-
tinued growth of the food service
industry, and the association predicts
renerally rising television advertising

udgets. Other merchandising and
marketing skills which are expected
to be increasingly applied are effective
use of promotions, restructuring of
menus to offer meals in all price
ranges and the upgrading of restau-
rant decor.

“For a growing segment of the
American publie, the habit of eating
out, particularly in fast food places,
has been deeply ingrained,” the report
states, “Now a real potential exists for
the operator to create a varety of
dining environments so that people
can choose within a spectrum ranging
upward from ‘no frills’ eating to more
claborate themes and menus. In addi-
tion, a definite trend to personalize

the eating out location is evident as
more and more restaurants feature a
theme or relate to a prominent local
activity, location or person.”

Sales growth for the institutional
feeding group continues to slow, the
N.RA. report indicates. The com-
pound annual growth rate for institu-
tional sales s projected at 7.8% for
the three-year period, and sales for
1979 are estimated at $15,241,528,000,
The report snys that wholesale food
rriccs, which are averaging about 11%
higher this year, are expected to in-
crease 8.4% in 1970. Much of the
boost in institutional sales is coming
from Increased food costs and prices
but stabilizing populations are off-
setting this boost.

Commercinl Feeding—1070

Eating Places 70%
Bars & Tavemns 8%
Hotels/Motels %
Food Contractors %
Other 8%

Institutional Feeding—1979
Hospitals &

Nursing Homes 52%
Schools 26%
Employee Feeding 10%
Other 12%

School Lunch Study

Studies to assess the impact of the
Department of Agriculture’s interim
changes in school lunch meal pattemns,
which among other considerations
Fivc schools more options in meeting
read requirements, were announced
by Carol Tucker Foreman, assistant
secretary.

The changes will update Type A
school lunch meal patterns in line
with new knowledge about the nu-
tritional needs of children, The new
meal patterns will conform to the
1974 revisions of the Recommended
Dictary Allowances issued by the
National Academy of Sciences.

The interim school lunch patterns
-ary minimum serving sizes according
to age and grade groups; permit
choice in portion sizes for children
over 12; and require schools to serve
lunch to children under five in two
sittings.

The changes also affect the types of
milk served and give schools more

options in meeting bread rec ir.
ments by adding enriched or w )le.
grain rice, macaroni, noodles nd
other pasta products to the li of
bread alternates.

The regulations also address « ies.
tions of food appeal, plate waste, st.
dent and parent involvement in the
school lunch program and the current
dietary concerns, including the use of
fat, sugar and salt in school lunches,

The interim regulations authorize
voluntary field testing of the proposed
changes by all schoals. Schools that
want to participate in the voluntary
field test must first obtain approval
from the state administering agency.
States are responsible for overseeing
the test and providing guidance to
schools,

From the field test and from the
studies U.S.D.A. will determine if the
proposed changes are feasible and de-
sirable. In addition to the major study
of a controlled sample of about 400
schools, the studies include three
demonstration projects now under
way at schools that volunteered to
participate. All studies are expected
to be completed in the spring of 1979,

Studies Plunned

The studies planned by US.D.A
include the following:

® Determination of the effect of
changes in the school lunch meal
pattern requirements, The purpos: of
this study is to learn how prop:-ed
changes in the school lunch 1 cal
patterns will affect student partic -
tion, food consumption, food s,
parent, faculty and student opin ns
of the lunch program and progran «l-
ministration and operation,

Participating schools will use he
current Type A pattern early this all
and then adopt the interim pat ‘m
after a training session,

Test schools will begin to use he
interim meal pattern in Novembe

® Demonstration projects invol ng
students, faculty and parents in he
lunch program,

® Demonstration projects for con:
trolling sugar, fat and salt in school
lunches.

The projects will compare Lwo
models for controlling the amount of
sugar, fat and salt in school lunches.
During the study, food service work-
ers will be given training in fo
purchasing, recipe revision, menu
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plan ‘ng and food production and
ration.

T) + study will produce the first
wllc tion' of data on the amount of
wge and sodium present in school
Junc! es. Laboratory analyses for fat,
sodiuin, sugar, carbohydrate and pro-
tein will be performed on a “repre-
sentative lunch” each day from each
whool participating in the study.

¢ Demonstration projects for pro-
yiding one-third of the Recommended
Dietary Allowance (RDA) for food
energy in school lunches.

Current and proposed meal patterns
provide less than one-third of. the
RDA for energy, because the De-
partment believes that many children
do not' need one-third of the RDA
for energy at lunch, Rather, foods
caten at other meals and for snacks
frequently  provide more than two-
thirds of their daily energy needs.
However, because some children,
especially those who are growing
rapidly or who come from low-income
families, may rely on lunch for one-
third of their food energy needs, the
Department is studying how effective
second helpings of any item will be
in providing one-third of the RDA for
food energy.

The study also will show how the
we of second helpings for energy
affects food choices, student partici-
pation, cost and administration,

Foc| Labeling Hearings
2y Harold V. Semling, Ir.
Washington Correspondent
Food Processing Magazine

F leral regulatory officials heard
con- mers express o wide variety of
vien about what they want to see on
foor lnbels during five public hearings
helc around the United States, The
hea ngs, held by the Food and Drug
Adi nistration, Agriculture Depart-
mer , and the Federal Trade Com-
mis: .on in Wichita, Little Rock, Wash-
inpil m, San Franclsco, and Boston,
will be used to establish a comTrL'-
hensive,  coherent food labeling
strategy,

Few: industry witnesses were al-
lowed to appear at the hearings.

FDA will not depend solely on
what it heard at the marlngs, but is
conducting & number of studies to
generate * additional  Information

needed to make decisions on food
labeling.

FDA Commissioner Donald Ken-
nedy explains that: “Food labeling has
not kept up with the . , . times. The
government too often has responded
to technological change by generating
a patchwork system of regulation
which is complex, duplicative, some-
times outdated and not likely to serve
the best interests of the consumer.”

Albert Kramer, Director of the
FTC's Bureau of Consumer Protec-
tion, explained that the hearings are
the basis “for a comprehensive
strategy for providing consumers with
comprehensible and useful label in-
formation . . . the public makes its
food purchase decisions on the con-
text of an information environment
which includes both labeling and ad-
vertising. . . . Thus cach agency in
designing regulation must take into
account the total information environ-
ment,”

Thanks to heavy publicity efforts,
the hearings have been well attended.
Public participation bas been very
good. In addition, the FDA has re-
ceived over 3000 public comments,

There have been few surprises.
Comments have called for mandatory
ingredient labeling, open dating,
drained weight labeling, and country
of origin identification for imported
meats, Other comments were directed
at fortification and imitation food
labeling,

Mandatory Labeling

Mandatory ingredient labeling, In-
cluding names of food and color adi-
tives, for more or all foods was the
major demand made by consumers.
Consumers also said they want addi-
tional ingredient information, such as
the listing of ingredients by the per-
centage of their content in foods,
especiolly sugar, In addition, con-
sumers expressed a strong desire for
labeling the type of fat or oil, such as
cottonseed oil or lard.

Consumers, by-and-large, have said
they need the following information
on food labels in order to help them
choose healthy diets and spend their
money wiscly:

@ Disclosure of all ingredients in
all products—with percentages given
for each ingredient and specific names
for spices, flavorings, coloring, and

other additives.

® Nutrition information that is sim-
plified and easy-to-read.

® Drained-welght labeling for all
canned [fruits and vegetables,

The cost of label changes was high-
lighted at the Little Rock hearings
when a number of elderly and retired
persons said they would not be will-
ing to }my anything extra to have
more Information on the label,

Thomas B, House, President of the
American Frozen Food Institute, at
the Washington hearing, explained
that “label changes are costly both in
terms of developing new information
and altering existing labels, In most
cases costs are passed on to consum-
ers.” He urged that the wide varlety
of proposed label changes be market-
tested and subjected to cost-benefit
analysis prior to becoming regula-
tions,

Mr. House sald the hearings already
have demonstrated that “existing
labels contain too much information,
that they are difficult to read, and not
only incomprehensible to the con-
sumer but raise unnecessary worres.”

Consumers seem to be divided in
their views about labeling “imitation”
foods, with a slightly larger number
supporting the use of the word “imi-
tation” over giving the product n
dilferent name than the food it imi-
tates, (Comments at the Little Rock
hearing were strongly against the use
of the word “imitation” on any prod-
uct. Instead, they wanted a completely
new name for those products.)

Some witnesses consider Recom-
mended Daily Allowances (RDAs)
too difficult to understand and use,
Vitamins and minerals are considered
less important for inclusion on labels
than calories, protein, sugar, complex
carbohydrates (starch), salt, and types
of fat.

Open Date Labeling

Mandatory open dating received
strong support from some consumers,
The witnesses seem to want federal
requirements that require a “use Ly"
date, but would accept o “date of
pack.”

Thomas B, House, President, Amer-
iean Frozen Food Institute, said AFF1
opposed compulsory open date label-
ing for non-perishable food l)mdncts
since “frozen foods, prupl.-rly andled,

(Continued on page 26)
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Performance You
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Can Depend On!

Sanitary Design

« Structural Members completely enclosed; can't collect dust
or dirt.

« Motors and Drives are open, away from product area and
easy to service.

« Drive Guards are completely enclosed in oil baths for chaln
arives. Belt Drive Guards are open at bottom, to prevent
dust and dirt accumulation.

* One-plece Unique Trough Design has smooth rounded
corners for easy cleaning. Product hangup on mixer walls is
virtually sliminated.

R P PR R BT R R0 ) o

» Qutboard Beailngs on mixer shafts absolutely prevent
product contamination by lubricant. Seals may be replaced
without removing bearings ur shafts.

Press base and belt guard reflect the clean,
elficlent design and atlention to detall in every
Buhler-Mlag press. Base is sturdy and easl'y

Model TPCD Capacity, 8000 Ibs/hr.

accesslible. All joints have smooth welds fur
easy cleaning.

Easy Supervision and Operation

* Mixer Cover has plexiglass window for easy inspaction.

* Varlable Speed Nrive with remote conlrol for accurate
capacity adjustment.
« Time-Saving Hydraulic Die Change Device.

Rugged Construction

Time-Proven Design assures long, trouble-free extruder life.

Reliable U.S.-bullt Drive Components selected for low nolse
operation.

F roduct Qurtily is What Really Counts!
T p-grade quality Is yours from BUHLER-MIAG equip-

Eight Models — Capacities from 50 to 16,000 Ibs/hi

n :nt. Your cust:mer recognizes and deserves it. Can
y u afford to givet him less?

Head for round dies: 15%" (400 mm) diameter,
with hydraulic die change device (Single screw
extruder).

Model Lba./hr. Cepacity

TPLE (Single Screw) Lab Extruder 50- 300

TPAE (Single S ) o

TPADtDoublu::::w) 1_::3. ;'::g Wef?an .he’p your

:::E((SInaleScraw) 2,000 2,000 pro d’t picture, re-
Double Screw) X |

TPCE (Single Screw) :.x :,;;.g gar less Of your

TPCD (Double Screw) 4,000- 8,000 p ,ant s’ze‘

TPCV (Four Screw) 8,000-16,000
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BUHLER-MIAG (Canada) LTD., Ontarlo (416) 445-6910
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Food Labeling Hearings

(Continued from page 21)

are non-perishable.” He also told the

anel that “mandatory open date
abeling would be inappropriate be-
cause: open dating of frozens would
substantinlly detract from the critical
need for good temperature control
during  distribution; frozens pass
through numerous handlers durin
the distribution process—if the prodg-
uct is properly handled time becomes
virtually irrelevant, and open dating
will mislead and confuse consumers.”

The Food Marketing Institute testi-
fied that its research indicates con-
sumers want full ingredient disclosure,
but are confused by detailed nutrition
information in the present form, FMI
Scientific and Technical Advisor John
Farquhar urged continuance of vol-
untary open-dating of food products
and called on government to test
market a wide variety of food labeling
formats before revising federal label-
ing regulations,

FDA Associate Commissioner for
Policy Coordination Ellen Williams
summarized some couclusions based
on the hearings, She said: “Most con-
sumers want a complete and specific
listing of Ingredients on all processed
foods, including standardized foods,
There was no unanimous endorse-
ment of percentage or weight, but
order of predominance is inadeqyate,
Most people saw no need to list in-
gredients for fresh producr, and there
was disagreement as to whether addi-
tives should be listed by function,
complete chemical name, or shortened
chemical name,

“Consumers felt the exact source of
vegetable oil should be specified; that
all sweeteners should be specifically
listed and a total content given, All
salt sources should be specifically
listed and a total sodium content
should be given, And, most people
want some form of open dating,
Though not unanimous, ‘best used by’
received most favor, Price was also
felt to be necessary.”

More than 3000 Columbus, Ohio,
residents gave their opinions to FDA
Commissioner Kennedy during a re-
cent television interview. Dr. Kennedy
participated n a talk show over Cable
TV in which consumer responses came
instantly over a two-way communica-
tions system and were tabulated in
seconds by computers.

One question asked was whether
ingredients in food packaging should
be listed by weight or percentage, The
response was very close, Dr. Kennedy
had said he expected that more peo-
ple would want percentage listing,

The food labeling hearings have
shown that different federal agencies
can get together on matters of com-
mon interest, The true test will come
as regulations are developed,

FDA Continues Research

FDA is conducting research to
generate additional information, in-
cluding a survey of consumer atti-
tudes, knowledge, and behavior,
aimed toward a national probability
sample of 1500 family food purchaser:
The Multipurpose Food Information
Survey encompasses a collection of
subjects—including nutrition labeling,
ingredient labeling, open dating,
solids content labeling, dietary supple-
ment consumption, concerns relative
to food additives, food faddism, and
economic deception as related to food
colors,

"In essence,” FDA's Kennedy ex-
plained, “the survey focuses on the
information that is on, or perhaps
should be on, food labels and how the
consumer uses or could use it.”

Interviews are being undertaken
with a subsample of the survey popu-
lation both while purchasing food in
the store and in the home, in order to
define the specific information actually
used by consumers when they pur-
chase food, and the uses to which food
labeling information is put in the
home,

In addition, and in collaboration
with the Grocery Manufacturers of
America and the American Institute
of Nutrition, FDA will be extracting
from the main consumer survey those
qquestions pertaining to the specific
nutrition-related  information  that
might appear on the label,

The same questions are being
addressed to representative samples of
the following groups: the nutrition
scientific community, consumer orga-
nizations, food manufacturers, and
retail food marketers,

By the end of 1678, FDA hoped to
have quantitative information from
five major population segments on
what nutrition and related dietary
information should be on food labels.

Several other consumer survey are
being initinted to assess consi ner
understanding of quantitative dec ira-
tions and consumer comprehensi | of
the nutrition and technical food fa son
currently used,

The results of all the activities nay
result in revising current regulations,
issuing new regulations, requestin
Congress to amend the law—or aﬁ
three—Dr. Kennedy explains,

While there has been strong sup-
port for more information on the lubel,
there is a feeling that no label could
ever carry all tﬁe information some
people think should be there,

l. You won't find
the top name In pasta
In any pot.

Massachusetts Open-Dating
Regulation Challenged

Massachusetts' controversial open-
dntlnﬁ regulation will be challezged
by the Grocery Manufacturers of
America and the American Frozen
Food Institute, seeking to nullify pro-
visions that would require open dat-
ing of virtually all food includin
frozen items, boked products nns
staples such as flour,

The associations contend the suit
marks a watershed, stating that lts
defeat would establish the precedent
that food manufacturers are respon-
sible for the mishandling of tielr
products by everyone from truclers
to consumers, Should the reguln‘ion
stand, one GMA official said the ¢ 200
billion-a-year food industry woul be
“negatively impacted” by $2 billi 12
year,

GMA and AFFI take issne wi 12
basic premise of the 1978 P lic
Health Service regulation: That ir-
tually all food is perishable and, tl re-
fore, needs to be open dated to a: ire
quality,

Observed Michael Brown,
president of AFFI's government-t
relations group: “What Massa
setts doesn’t understand is that fr
foods are ‘time-temperature de
dent,

What this means is that a frozen
product that has, say, a one-year shelf
life if constantly held at 0 degrecs C
may be of poor quality if somewhere
along the way it was left standiny; at
much higher temperatures for a few
hours.”

Moreover, Brown contended, “the
lnst date for use” or “sell by” date on

e
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Massachusetts Challenged
(Continued from page 26)

a frozen product, could actually mis-
lead a consumer. “Since we don't
know if the item has heen handled
properly down the line, there's no way
of telling that it went bad” weceks be-
fore the pull date, for example.”

The statute, although enacted this
year, sets a three-year phase-in period
for mandatory open dating. Beginning
July 1, 1978, all perishable foods—
such as dairy products—must bear an
open dute stamp. On July 1, 1980, all
frozen food sold in the state must bear
this stamp. Finally, by July 1, 1881,
all remainipg nonperishable food must
be so stamped,

The new regulation makes no pro-
vision for open dating of most canned
goods because the National Food
Processors Association is formulating
a voluntary open-dating plan for its
mebers,

“This position,” Brown insisted,
“will cause our (AFFI) members a
hardship” from the standpoint of
competition.

Not Opposed Per Se

GMA is not opposed to open dating
per se, according to James May, vice

resident, communications, but “in
act supports the open dnH“F of par-
ishables,” May contends, however,
that the Bay State regulation extends
the “perishable” tag to food that has a
shelf life of more than 60 days, “and
by definition should be called non-
perishable,”

(The 1874 conference on Weights
and Measures recommended that the
“nonperishable” term be applied to
any food with a normal shelf life of
more than 60 days.)

Because all 22 states that have an
open-dating law have adopted the
60-day definition for perishables, May
sald Massachusetts alone would re-
quire the labels on such foods as
frozen items, cookies, pasta, flour and
pretzels. This would pose a hardship
for national distributors of such prod-
ucts, GMA believes.

“Frequently there me regional dis-
tribution centers for these products,”
May said. “Since Massachusetts alone
would require special open-dating
labels on certain products, national
disclosure would face a situation
where specinl amounts of a product
would have to be specially (open
dated} and dJiverted to that state for
distriLution.”
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This expense, plus that for disposing
of goods that have passed their “last
day of sale” date, could eause “hard:
ship” for food processors, May sald
the food indust:y could suffer a 1%
annual loss, about $2 billion, should
the Massachusetts open-dating regu-
lations be implemented.

One GMA member firm, whose
identity May said he could not di-
vulge, claimed the statute would add
$360,000 to its annual operating costs
for each line of food it markets. This
cost, the company claimed, would he
incurred by having to segregate Bay
Statebound food from that going to
the 49 other states.

Morcover, the food industry would
incur higher overhead costs, several
trade group officials said, because the
purchase of temperature monitoring
devices would become virtually man-
datory, to insure that a product would
stay fresh until the stamped date.

John Farquhar, a scientific adviser
to Food Marketing Institute, ex-
plained that these devices—which
would be kept with each food ship-
ment—"would change color, for ex-
umple, if the product had been mis-
handled somewhere along the way
after it had left the processing plant.”

National Uniformity Needed

GMA contends that, even given
these expenses, open-dating regula-
tions, such as those in Massachusetts,
would not be so onerous if they were
adopted uniformly and nationwide,
“Frankly,” the GMA officia] said,
“we'd prefer asingle Federal standard
that preempted all such state (open
dating) laws.”

Massachusetts isn't the only state
that needs such (a strict) law,” de-
clared Dr. George Michael, director
of the food and drug division of the
Mussachusetts Department of Public
Health, “It is needed throughout the
us.”

Michael said packaging technology
no longer produces “packages or con-
tainers that will last forever” Re-
search has shown that cans now are
manufactured “to a paper-thin thick-
ness” and the interval between the
time a product is packaged and the
time it is sold has become “much
greater than in the past.”

Tests by canners have shown
canned products have a shelf life of
18 months, he said. “We don't want
to find six-year-old cans on shelves
any more, The consumer is entitled to

know what he is buying and th @
of the product.

“The frozen food industry . (8
this new regulation more tha; ay
other sector of the food indu 1y
Michael added, explaining  thaf
frozens are “more perishable” lig
almost any other food product 11
said the “concept of frozen foouls i
predicated on the fact that there is g8
rapid tumover in their sales, .

In-Ad Coupons :
In-ad coupons are effective mer
chandising tools that are populag
with consumers and effective traffig
builders, many retailers told a Superf
market News survey. b
On the other hand, a minority§
citing administrative problems, avoldg
in-ad coupons, preferring price redl
tuctions. 3
Some of the retailers who like in{f
ad coupons said they are more cff
fective than price reductions, whild
others stressed that both merchandis$8

We have over
four million chickens.
Does that make our
egg products
better?

ing tools should be part of an over$é o}k
all marketing slrntch;. Egg City is . very RES;
The cffectiveness of in-ad coupondg# the largest single you can buy. An

versus price reductions varies withfel
the item, said Lawrence Nauman, vieng
resident, consumer affairs and pubfd
ic relations, as well as advertisingfi
manager for Dominick’s Finer Foodsf
Northlake, IL. “On some items therof
will be more response to a 10 -offf]
coupon than if we cut 15¢ of thef
price,” i
Warchouse stocking of items o hof
featured in in-ad coupons is 1t afd
problem, however, because con nn-gi
fcations between manufacturers adpg
retailers  has improved, Naun nn¥gg
said. “Manufacturers today notif hed
retafler when they are running -
pons in the industry, so the re lerf@
is able to buy ahead and send n cosf
to his stores, so they wili kuow Iy §
the additional supply of an itc * is§
urriving,” E
Some retailers for many years e
shied away from newspaper couj s &
aiming instead for a lower shell | ricc i
and unadvertised specials at s res
through massive impact-building dis-
plays that carry a lower special price. &

New product introductions in gro-§
cery stores slumped to 4,918 items i
1078 from 5479 a year ago and from 8
6,776 in 1973, says an A. C. Nielsen
Company study. |
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egg-producing facility

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

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

Send for our free
color brochure!
LFEBRUARY, 1979

those products are
ready for your
products right now,
including fresh shell
eggs, a frozen line that
includes whole eggs,
whites and yolks in plain,
salted, sugared or colored
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No business is more exeiting than
the grain business and certainly
none could be called more important
—in the U.S. or worldwide,

With regard to my assignment of
discussing the international grain
market outlook, I would like to start
by saying the U.S. must be doing
something wrong| From a position of
great strength—being the most
efficient producer of grains in the
world—we allow ourselves to be
relegated by our competitors to the
role of residual supplier and, indeed,
even take on the risk of becoming a
non-reliable supplier. When other
exporting countries are urging grow-
ers to maximize productlan. we enter
into production control programs and
announce to the world that we are not
going to try to be competitive in
world trade, but will be satisfied with
what is left when other exporting
countries have “done their thing.”

Comparative Statements

An excellent example of these dif-
fering philosophies is provided by a
comparison of statements made by
Secretary of Agriculture Bob Berg-
land and Chief Commissioner W,
Esmond Jarvis of the Canadian Wheat
Board. When Mr. Bergland last
August announced the 20% set-aside
program for 1979 crop wheat, he said
that having no sct-aside in 1970 would
have resulted in wheat stocks well
above needs, considerably lower farm
prices, high government payments
and a decrease in export earnings, He
called the set-nside program a stabi-
lizing measure designed to benefit
both producers and consumers, “If
farmers use the 1979 program as well
as they did this year, we believe that
farm wheat prices will be main-
tained,” he said, adding, “This pro-
gram is also anti-inflationary, Its
provisions will not add to food price
inflation.”

A contrasting view was expressed
by Mr. Jarvis of the Canadian Wheat
Board, when he said, “The Wheat
Board's feeling is that we must move
as many bushels as possible to try and
compensate for the lower prices and
keep farm cash flow as high as possi-
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THE INTERNATIONAL GRAIN MARKET OUTLOOK
by Melvin S. Sjerven, Senior Editor, Markets, Milling and Baking News
At the Crop Production Conference

] 18,

Malvin 5. Sjarven

ble.” Referring to three successive
bumper crops in Canada, Mr. Jarvis
explained, “There are two factors in a
farmer’s income—price and volume.”
The Wheat Board has done eve:y-
thing possible to try Canada’s wheat
marketing capacity to its full capacity
and beyond, Mr, Jarvis said.

Why Tell Competitors?

Far from saying that the Canadians
have a*marketing system better than
ours—we certainly don'’t believe that
—the point I am making is that the
emphasis on volume and price com-
pares with efforts to curtail produc-
tion in the U.S., with a hesitancy to
press for new devices to expand ex-
poits and even undertaking programs
that tie the hands of exporters or
create an unfavorable environment
for expanding sales abroad. I refer
specifically to the numerous adamant
statements of the Carter administra-
tion that it is our intention never again
to have export subsidy prog-ams. No
one is suggesting that the payment of
export subsidies is a desirable pro-
cedure, but one certainly can question
the good sense of telling our com-
petitors in world trade that we don't
intend to compete, no matter what
they do in the area of subsidizing
sales, We feel strongly that a stand-by
subsidy program would be very much
in the Interest of U.S, producers and
the breadstuffs industry as a whole.
Even though the U.S, consumer is
competing in the marketplace with
the buying missions of the Soviet

Union, the People’s Republic of ( hiny
and all the importing world fo. this
country’s agricultural output, ay
awareness has developed tEnt pro-
ducers need the export market i
order to assure prmYuclion of ade.
quate supplies for consumption here
at home.

Federal Grain Inspection Service

1 refer also to the activities of the
Federal Grain Inspection Service in
its Jureoccnpation with foreign buyers
and a persistent search for complaints,
while Ignnrln% the trade promotion
intent of the legislation that c:cated
the Service. Section 2 of that Act calls
for “the promotion and protection of
grain commerce in the interests of
producers, merchandisers, warehouse.
men, processors, and consumers of
grain; promotion of uniform applica-
tion of standards; marketing nF grain
in an orderly and timely mamner,
facilitating trading in grain, and
elimination of burdens on commerce,”
I've seen no better statement ahout
how F.G.LS. is not meeting those
Congressional intentions than the one
issued by Pete Stallcop for the Crain
Elevator and Processing Society.

Wheat Marketing Seminar

It is important to understand vhy
production controls, or set-aside o
grams, are fraught with hazarc . |
participated a few months ngo na
wheat marketing seminar of ( -cal
Plains Wheat in North Africa. hat
meeting was noteworthy, if for
nothing else, in drawing togeth. in
one room representatives of so 1 any
Arab countries,

Papers were presented on 1 wy
different subjects, but the discus: ons
were always drawn back in the ¢ s
tion sessions to concern over the in-
pact of the wheat set-aside prog am
on availability of U.S. wheat at afi rd:
able prices. Spokesmen for the De
partment of Agriculture faced the
impossible task of trying to explain to
the Arab buyers of U.S. grain that the
purpose of the set-aside program was
not to increase the cost of wheat 10
them, but rather was intended to pre-

(Continued on page 32)
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Grain Market Outlook
(Continued from page 30)
vent the return of huge storage pay-
ments by the government at home.
Also, those Mediterranean countries
were concerned over the rellability of
the US. as a supplier of wheat—in
that area including large portions of
spring wheat and durum—if produc-
tion is cut back. We leamed some-
thing of the need to be a reliable
supplier after the embargoes carlier
this decade caused Japan and other
buyers to diversify their grain and oil-
seed suppliers,

Consumption Exceeds Production

Also, it is important to realize that
in more years than not world con-
sumption of grain has been exceeding
production, In the past eight years, for
example, or since 1971-72, world
utilization of wheat and feed grains
has exceeded world production in five
years, while production has exceeded
utilization in only three. The current
season, or 1978-79, is one of the three
in which production is exceeding
utilization. In most recent US.D.A.
assessment of the world grain situa-
tion, world grain utilization for 1978-
79 is estimated ot 1,118,000,000 tonnes,
against world grain production of
1,132,000,000 tonnes, But, in each of
the previous four seasons, or since
1974-75, world grain consumption has
exceeded worl(f grain production. In
1877-78, for example, the U.S.D.A,
estimate of world grain production is
1,075,300,000 tonnes, or smaller than
consumption of 1,084,600,000 tonnes.

Production Up This Year

The world grain production is above
projected consumption for this year
and is the result of bumper crops in
an unusual number of important pro-
ducing areas—a phenomenon that
cannot be counted on, as evidenced by
the history of the past eight years or
more, In spite of t‘:e banner produc-
tion, US. grain exports are being
maintained at extremely heavy rate,

Current supply and demand esti-
mates of the Department of Agri-
culture project wheat exports for
1978-78 at 1,150,000,000 bus, plus or
minus 100 miition bus, or slightly
above 1,124,000,000 bus in 1677-78
and significantly better than 950
million bus in 1976-77. Com exports
for 1978-70 are estimated at 1,900,000,-
000 bus, plus or minus 150 million,
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down from 1,950,000,000 bus in 1877
78 but substantially better than
1,684,000,000 bus in 1976-77,
Certainly an important factor in
maintenance of high export levels in
the face of better production around
the world has been the pounding
taken by the dollar in the past several
months, accompanied by soaring
prices on gold. It's difficult to pin-
point the demand that can be attrib-
uted to the flight from dollars into
“something solid,” like grains and
other commodities, but there is no
doubt that the dollar’s cheapness is
accountable in some measure for in-
creased export demand and the higher
plateau of farm prices we have seen
in face of building carryover stocks.

Large Communist Purchases

In the areas of cxports, business
with the U.S.S.R. and China is most
market-stirring. Last week China
made sizable purchases of U.S, grains,
bringing total to 8,200,000 tonnes
wheat, including 2,700,000 tonnes for
1878-79 and 500,000 tonnes for 1079-
80, and 1,300,000 tonnes of comn. The
China business was not unexpected,
but considerable uncertainty prevails
over how much additional grain will
be taken. China's buying serves as
reminder that there is a market there
with mind-boggling potential and
that purchases will be made of U.S.
grains even without a resolution of
the Talwan situation. It leaves U.S,
traders to ponder how much business
could be done if that political situa-
tion were resolved. As if to nccentuate
that situation, the Taiwanese team is
about to embark on another grain
buying tour in this country,

For the third year in the long-term
agreement, the U.S.S.R, thus far has
purchased only 320,800 tonnes wheat
and 988,000 tonnes corn. Minimum re-
quired purchases in the agreement
are 3 million tonnes each of wheat
and corn.

Several vound lots have been re-
corded as suld to unknown destina-
tions under the 24-hour reporting sys-
tem of the Department of Agriculture
and much opinion was that much of
this would eventually be designed as
sold to the Soviet Union, But, with a
crop of at least 220 million tonnes and
perhaps even a record above 224
million tonnes, Soviet needs are not
urgent. Some wondering was whether

wheat purchases would be pos one
until shipment after June 1— i in
the agreement year that began i, |
but in 1878-80 wheat marketin, yea

Sole Supplier
An important reason for the lieay
export business in wheat this -oasyy
is that for the first half of the m.rket.

ing season, the U.S, has pretty mud, §

had the world market all to itself
Then, the Canadians had harvey
problems for the 1978 crop. Europe
Eroduced a larger crop and has lately

een heavily subsidizing sales agains
world tenders. Argentina and Aus.
tralia are attempting to increase pro-
duction and their harvests are ahout
to get under way. Some minor wheat
exporters also have emerged—Turkey,
Greece and Sweden,

Export prospects for the US. for
the balance of the season depend on
the outcome of Southern Hemisphere
crops, the extent of Saviet and
Chinese buying, selling attitude of
US. farmers and, in no small mea
sure, the government's attitude towanl
promotion or hindering of exports.

Those Unable To Pay

A discussion of export grain poten-
tinl requires at least a reference to the
fact that even expanded business does
not take care of the needs ol the
world—the needs of that porti 1 of
the world unable to pay. The o wal
report of the World Bank state  hat
per capita food production in ¢ de-
veloping regions, except Asia, i iess
than it was two years ago. Evi in
Asln, the statistics for whicl ar
dominated by India, the Bank + it
is difficult to tell how much of t! in-
crease in agricultural productio n
be credited to long-lasting imj ve-
ments and how much has been d to
a string of a few years’ good we: ¢
The nggregate food deficit in dev -
ing countries could rise to as mu: s
145 million tannes by 1990, the W ld
Bank annual report warns,

The Environmental Fund, a W sh
ington-based non-profit group, is- d
a study last week illustrating the food
surplus situation in the U.S. by stating
that there are available 3.6 average
daily U.S.-size meals per capita 3
day. But it also says that hunger and
starvation stalk most of the rest of the
world, including Latin America, which

(Continued on page 34)
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Grain Market Outlook
(Conlinued from page 32)

has a food supply of L7 U.S. meals

per capita a day,

What to do about food deficits is a
very special problem for which solu-
tions do not appear imminent. In the
past several years, we have learned
in no uncertain terms that high prices
are the best cure for high prices.
Whun hard winter wheat at the U.S,
Gulf reached its all-time high of $6.45
a bu on el 28, 1774, it allowed us to
discover ti.e price at which quite a
few countries were unable to afford
to purchase the grain in the same
quantities as previously, We have not
yet been allowed to ascertain whether
low prices are as cffective a cure for
low prices as high prices are for high
prices, because it is politically unac-
ceptable, Thus, a full test has been
avoided of the power of low prices to
affect either a dramatic cutback in
production or a surge in domestic
usage and exports.

Let the Market Function

In the long term, the prosperity of
agriculture depends on avoiding so-
called remedies that have no chance
of working. A sharp buildup in stocks,
as we have witnessed in the U.S, in
the past two years, is best cured by
expanding disappearance and not
interfering with the clear signals the
markets send to producers on needed
crop production levels,

Letting the market function, avoid-
ing too many false signals, such us
establishing arbitrary costs of pro-
duction, and doing everything pos-
sible to stimulate export sales and to
open markets abroad must be the
main function of government. If that
course s followed, and if the certain
desire on the part of hundreds of mil-
lions of people for improved standards
of cating are allowed fulfillment, one
can predict the result. It is that be-
tween now and the end of this century
there will be many more years when
our chief concerns will focus on the
adequacy of the world food supply,
and not on whether prices to farmers
are above or below the cost of pro-
duction.

Durum Markets in December

No. 1 Hard Amber durum ranged
from 83.42 to $3.60 per bushel Minne-
apolis with semolina quoted at $9.20
to $9.55, granular 15¢ less, durum
flour 40¢ less.
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POLICY CONSIDERATIONS FOR U.S. AGRICULTURE

by Howard W. Hjort, Director of Economics, Policy Ana ysis
and Budget, U.S.D.A. at Crop Production Conferenc

I was delighted to receive the invi-
tation to appear on the program
of the 45th Annual Crop Production
Conference. 1 want to take this op-
portunity to discuss the policy and
program decisions that have heen
taken and how our production and
markets may be affected by such de-
cisions. But, I think it useful to first
review the status of the agricultural
supply and demand situation, and
then the domestic and international
policles and programs that affect pro-
ducers, processors, transporters, and
ultimately, the consumers of agricul-
tural commodities,

A Brief Review

After several years of relatively low
and stable crop prices, the dramatic
commodity price increases of 1972
led many to believe crop prices would
stay at profitable levels over the
longer run. The administration was
encouraging crop producers to ex-
pand production, They did, and many
made large credit-based investments,
When crop prices began receding
with the big crops here and in other
parts of the world, the cash flow on
many farms was insufficient to service
the increased debt incurred for those
investments. For many farmers, sim-
ply staying solvent was a struggle, a
struggle cattle producers had heen
engaged in since the fall of 1974

By the end of 1976 most of the
world-wide events that had triggered
the boom in agriculture had subsided.
Grain production the world over had
increased with favorable weather.
Stocks were being rebuilt, The spectre
of chronic food shortages was fading,
The inflationary pressures set in
motion by events such as the oil
embargo, and by the world com-
modity shortages, were continuing to
push farm input prices even higher,
while farm prices were falling. This
was the situation facing the new ad-
ministration in January 1977,

\Vith the Congress, the Adminis-
tration worked to develop compre-
hensive food and agriculture policies
and programs which take into account
the growing interdependence of all

cconomic groups—of farmers and
consumers, of livestock and feed pro.
ducers, of exporters and importc. s, of
developed and developing nations,
Furthermore, these policies and pro.
grams are designed to mesh intelli-
gently with the broader international
concerns of the nation and the world,
Restoring economic stability and
viability to agriculture was a first task
of the Carter Administration, Market
support prices were increased and a
reserves policy ndopted, The Congress
passed the Food and Agriculture Ad
of 1877 and the Emergency Agri-
cultural Act of 1978, In the past 22
months, a more flexible food and agri-
cultural policy has evolved—one that
can be more responsive to the ever-
changing conditions for food and
fiber, Policies and programs have heen
designed to deal more effectively with
periodic  surpluses and  depressed
farm prices, or with periodic shortages
and rapid food price inflation,
Market price support levels for the
major crops and dairy products were
increased to more realistic levels.
Yet, our products remain competitive
in world markets. Target prices were
hoosted sharply to levels that provide
more adequate income protection.
The reserve programs have rem el
excess production from the m. et,
which has strengthened prices = ile
also providing insurance again:
adequate supplies. The Agricul sl
Credit Act of 1978 modemnizec e
lending programs of USDA nd
nuthorizes up to $4 billion in « er
gency loans through May 15, 30
The set-aside and diversion ro-
rrams have brought production 1o
etter balance with demand, e
though the combined wheat, ¢
grain and cotton acreage for ha est
this year is about 2 percent more ian
expected and weather patterns . e
been very favorable, espectally for
corn production,

Wheat production in 1978 was
slightly less than expected when the
set-aside was announced. Carryover
stocks will decline slightly, and fam
prices will average 50 to 70 cents
above the 1977/78 season averag®
price of $2.81 a bushel.
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Policy Considerations
(Continued from page 34)

Natural forces intervened and
brought cotton production well below
our expectations. The effects of
weather and insects mean yields will
be the lowest in 21 years. However,
carryover stocks at the end of the
1978/79 marketing year will still he
adequate, and prices will be better.

Feed grain production in 1978 is
indicated to establish another record.
More than any other factor, the
weather was responsible. The na-
tional average corn yleld for 1978 is
indicated to be a record 101 bushels
per acre, 4 bushels more than the
previous record and 16 bushels above
the average yield for the last four
years, Had there not been a 1978
crop set-aside for feed grains, the
crop would have been 12 to 14 mmt
greater, with most of the increase
going into stocks.

We now anticipate 144 mmt of the
209 mmt feed grain crop to be used
domestically. Exports in 1978/79 are
forecast to be around 55 mmt, down
slightly from the 1977/78 record.
Stocks are expected to exceed 50 mmt
by the beginning of the 1979 season.

Realized net farm income—3$21
billion in 1976 and 1877—is forecast
to exceed $26 billion in 1978, Farm
product exports are record high this
year,

The 1979 Outlook

As in the United States, 1978 is a
year of agricultural records for the
world. World food production is fore-
cast at new highs, Total world grain
supplies should be record high.

Weather patterns were extraordin-
arily favorable over most of the
Northern Hemisphere, with the major
exceptions being the PRC and South-
east Asin. Accordingly, a significant
increase in the world consumption
requirement is anticipated.

Meanwhile, world grain trade is
expected to continue high. Trends
over the past 18 years show an ever-
increasing gap between production
and consumption of grains in nearly
every part of the world except North
America and some countries in the
Southern Hemisphere, This “gap” will
continue to grow and the United
States and Canada will supply an in-
creasing absolute amount and pro-
portion of global demands.
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While beef production will con-
tinue to decline as the cattle herd is
rebuilt, there will be more cattle on
feed during the 1078/78 feeding year.
Poultry and hog production are in-
creasing, offsetting the decline in beef

roduction, but also requiring more
eed concentrates, And even with
total meat output essentially un-
changed in 1679, more grain and other
feedstuffs will be required.

International Policies and Programs

In developing ~ f~l and agrd-
cultural policy, ... initiatives
must be matched . - _et of equally
effective, compatibly-structured inter-
national policies and programs. We
think significant progress is being
made.

Exports have steadily expanded
under the Carter Administ.ation. The
total value of agricultursi exports for
fiscal 1978 is now estimated at $27.2
billion—13 perceut more than last
year which wus an all-time record
high. The volv.me of exports, 122 mmt
was also a record, Agriculture’s net
contribution to the nation's trade
balance is an all-time high—$13.5
billion. We expect exports to remain
strong through the next year. But, we
cannot rest on the achievements of the
past. We must continually strive to
expand our foreign markets,

The United States also has a special
interest in moderating fluctuations in
world grain and other commodity
prices. We must reduce the magni-
tude of adjustments that have to he
made by US, producers and con-
sumers in response to exteri:al forces,
The means of achieving this must not
distort long-term growth in agri-
cultural production and trade, Eut
must enhance world security and
contribute to economic progress in the
developing countries,

In pursuit of these objectives, the
United States has participated in
negotiations over the past several
years in the General Agreement on
Tariffls and Trade (GATT), Multi-
laternl Trade Negotiations (MTN),
and in the International Wheat Coun-
cil (IWC), I would like to review today
our objectives in these negatiations
and the impact the negotiations will
have on the agricultural sector in some
detail.

During the current round of nego-
tiations, one of our major objectives

is to make substantial progress fc the
benefit of U.S, agricultural ex irts,
Representatives of major deve ped
countries meeting in Geneva i July
agreed on a framework of unders ind.
ing for a comprehensive settlem: t of
the MTN. This included three reas
of concentration for agricultur re.
ductions in tariff and non-tarifl bar.
riers; multilateral codes—particularly
on subsidies, and other improvements
in international trading rules; and
international  commodity  arrunge-
ments—including meat and dairy
products, and grains which are being
negotiated in the IWC, A new general
understanding on agriculture is also
being considered to improve the con
duct of international agricultural
trade,

U.S. tariff and non-tariff requests
pertain to about $3 billion of our
agricultural exports in 1976, about 13
percent of the value of our total
agricultural exports in that year
Grains have been largely excluded by
other countries from this exercise in
view of their political sensitivity and
the parallel negotiations under way
in the IWC, Similarly, relatively few
trade concessions are expected on oil-
seeds and products; that trade is
already largely unencumbered by
tariff and non-tariff barriers.

The impact of tariff and non-tariff
reductions on U.S. exports is diflicult
to estimate. Nevertheless, we mu-t he
realistic. With an export base of ulout
$27 billion, in the short run, wi are
probably talking about hundre  of
millions of dollars, rather than i ons
of dollars, of increased US. -
cultural exports due to trade cv o5
sions, Yet, in some sectors, the ro-
portional increase could be extrc ely
large and have significant impac  on
the income of some farmers.

“he United States hope: to
strengthen the code governing gri-
cultural export subsidies because ley
cause major distortions in agricu! !
trade. If we can obtain stronger G .TT
rules governing subsidies, we ar
prepared to negotiate for impr ved
rules on imposing countervailing
duties on subsidized imports, Counter:
vailing dutles have recently become
a critical issue in the MTN. The
United States, under the 1974 Trade
Act has waived countervailing dutics
on certain cheese, canned hams, and
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aher ubsidized agricultural imports.
fhe 1 uropean Community has been
ami at tE:t the waiver be extended
aels the MTN would be ]uu[mrd-
grd, \n amendment to extend the
wiive was attached to the recent
wgar egislation, but that bill was not
appro ed by the Congress before it
sjpurned. The President has assured
fhe European Community that the
new Congress will consider the issue
when it convenes, However, the
Congress will want to be assured that
ulisfactory progress is being made
wwad a conclusion of the negotia-
tions before extending the waiver.
Another facet of the MTN is the
wmmodity arrangements for wheat,
warse grains, dairy products and
neat. Generally, consultative arrange-
ments for meat, dairy and coarse
gins have been agreed upon. These
imngements may provide useful
forums for the exchange of informa-
tion and for consultations on world
market conditions and the effects of
wuntries’ trade policies. Except for
the dairy arrangement, there would
be no mandatory economic provisions.
In the dairy arrangement, minimum
uport prices would be established as
e means of restricting the use of
tport subsidies.

International Wheat Agreement

We have taken the lead in securing
i new International Wheat Agree-
ment A full negotiating conference
wde the auspices of UNCTAD be-
gins 1 iis week. Such an agreement, as
we e vision it, could provide greater
work food security, moderate extreme
fuch tions in prices, promote expan-
sion f world wheat trade, assure
Weq ate food ald and encourage
more international cooperation in all
upe: s of wheat trade.

Th cornerstone of the new Inter-
utio al Wheat Agreement would be
asys »:m of nationally-held but inter-
natio ally-coordinated reserve stocks.
The : greement would include critical
frice levels which world wheat prices
would not surpass if the cooperative
itloiis on reserves, production, and
ulilization adjustments are successful.
There would, however, be no regu-
llory minimum/maximum prices as
“ntained in some past agreements.
Stocks would be accumulated in times
o excess, thus taking large, price-
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depressing supplies from the market
and holding them in reserve until they
are necdmﬁ

The benefits of such an arrange-
ment to the United States could be
substantial. In the past, the United
States has borme almost the entire
burden of holding stacks or adjusting

roduction to prevent excessively
ow prices. This arrangement would
pravide greater burden-sharing, Other
countries would hold surplus grain in
reserve, adjust production, and take
other measures during periods of
world surplus,

Secondly, the convention would
contribute to the long-run expansion
of the world wheat trade, By helping
to create a more secure, predictable
and dependable world wmarket, im-
porters would have more incentive to
rely on efficient exporters for vital
food supplies. This could also assure
that all countries contribute fairly
greater world food security, especial
for the developing countries.

Another aspect of the wheat agree-
ment is a new Food Aid Convention.
Donor countries would pledge mini-
mum annual quantities of food aid to
the developing countries.

Coarse Grains

In addition to wheat, it appears that
some countries are prepared to estab-
lish an international consultative
arrangement for coarse grains, Al-
though no economic provisions are
contemplated, this could lead to a
harmonization among countries of
policies and actions based on im-
proved mutual understanding of mar-
ket conditions and outlook. It is un-
certain whether these coarse grain
arrangements will be part of a Wheat
Agreement or be established inde-
pendently.

The “ast issue in the MTN is the
development of a general understand-
ing for nariculture—a set of princi-
ples that would lead to improved
international cooperation to secure
adequate farm incomes, stabilization
of food prices, and an expansion of
trade. A consultative framework is to
be developed, possibly through a new
committee under the GATT. Such a
framework could be helpful in petting
prompt attention to agricultural trade
problems on a continuing basis.

In assessing the current negotin-
tions, it is extremely important to view

the agricultural negotiations in the
context of total world trade and eco-
nomic relations. U.S. agricultural ex-
ports cannot continue in a climate of
growing protectionism and economic
stagnation. The most lasting contri-
bution of the MTN may well be o
resolution of some of the conflicts that
have arisen over the conduct of eco-
nomic relations—subsidies and coun-
tervailing duties, the status of de-
veloping countries (which are becom-
ing far more important in the trading
system), safeguards, standards, gov-
ernment procurement, and other non-
tarill issues,

“Cooperator Program”

A major part of our efforts to in-
crease our exports is participation in
these international fora. But this is
by no means our only effort.

Many of you are familiar with the
so-called “cooperator program”—a
foreign market development and pro-
motional program. We are working
with more than 40 agricultural trade
groups and with state Depar*ments of
Agriculture to educate potential for-
eign customers about our products
and to show them how our products
might be used, thereby stimulating
demand for them.

U.S. agricultural exports will also be
given a new emnphasis by the Agri-
cultural Trade Act of 1978 which
directs the establishment of six to 20
tende offices in major foreign markets
for encouraging exports of U.S. farm
l)roducts. Using existing authority, we
d already opened one such trade
office. These will complement the
“cooperator’s program.”

Under the same Act, we have
authority to extend intermediate-term
export credit for breeding livestock,
the huilding of grain reserves by de-
veloping countries as a part of an
international agreement such as 1WA,
and for construction of market facili-
ties abroad. This three-to-ten year
credit program supplements the short-
term CCC Export Credit Program
the longer-term PL 480 Credit Pro-
grams.

These are some of the initiatives
that have been taken over the past 22
months, We believe the results of this
approach—expanding farm exports,
improving commodity prices and farm
income—speaks to its success. There

(Continued on page 40)
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Policy Considerations
(Continued from page 37)

is, of course, mare to be done, When
the Congress reconvenes, the Admin-
istration will resubmit legislation to
create a comprehensive disaster in-
surance program. We will seek to
ratify U.S. participation in the Inter-
uational Sugar Agreement and to de-
velop a domestic price support pro-
gram that balances' the interests of
producers and consumers. The Inter-
national Emergency Wheat Reserve
Bill remains to be passed by Congress.
In the battle against inflation, the
Department of Agriculture will play
an active role in monitoring food and
fiber prices, and not just the prices of
the raw products—but the prices of
furnished products as well. In past
inflation control efforts, too much em-
phasis has been paid to the price of
food at the fanin gate; too little to the
price of food when it finally reaches
the consumer.

You may be assured that in these
efforts and others, we are striving for
a stronger food and agriculture sys-
tem, not only for today, but for
tomorrow as well,

Thank you.

Egg Products

December Price Range

Central State Nest Run—$12.00 to
§15.00

Southeast Nest Run—$12.60 to $15.60

Frozen Whole—45¢ to 49¢

Frozen Whites—34¢ to 38¢

Dried Whole—31.70 to $1.88

Dried Yolks—$1.50 tq $1.72

FTIC To Focus on Food

A House subcommittee has called
on the Federal Trade Commission and
the Justice Department to concen-
trate antitrust enforcement efforts on
“predatory” marketing and advertis-
ing practices, with emphasis on the
food industry. These practices put
small businesses at a serious com-
petitive disadvantage, the subcommit-
tee found.

It asked FTC and Justice to develop
a blueprint for Congress to reverse
the trend toward growing concentra-
tion through mergers and acquisitions.

The Subcommittee on Antitrust,
Consumer and Employment has spent
a year examining the future of small
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business in America, It concluded that
small business might disappear unless
aggressive action were taken to re-
store competition to an increasingly
concentrated and monopolized mar-
ketplace. It also found competition is
ebbing in many areas and the con-
sumer is paying the price.

The subcommittee, headed by Rep,
John Breckinridge (D., Ky.), recom-
mended to Congress and the Admin-
istration vigorous antitrust law en-
forcement and enactment of laws to
give such statutes more muscle and
wider scope.

Other proposals included amending
the tax laws to eliminate provisions
encouraging mergers and acquisitions;
making sure Government regulations
do not have a disproportionate eco-
nomic impact on small business; ex-
panding Federal procurement con-
tracts with small firms; further grad-
uating the corporate tax rates, and
targeting small business for prefer-
ential capital gains treatment.

Market Concentration

The subcommittee produced rra-
tistics confirming that acquisitiv s
and market concentration were fi-
creasing, especially in manufacturing
and mining, It found the same taking
place in retail trade, where an in-
crease in concentration was said to
“impose a heavy burden on an already
battered consumer.”

During subcommittee  hearings,
Charles Mueller, an antitrust special-
ist, estimated that overcharges flowing
from the monopolized one-third of the
US. economy totaled about $175
billion a year, or 8.2% of the gross
national product. Willard Mueller,
former FTC chief economist, esti-
mated a 1% increase in food prices,
originating in concentrated areas of
the industry, had led to a cost of $1.5
billion annually to consumers,

The schcommittee characterized
the effectiveness of existing antitrust
laws as doubtful, suggesting they do
more to harm small business than to
rotect competitive entrepreneurs or

Ister competition.

Statistics marshaled by the sub-
committee show that from 1050 to
1676 a steady increase had materi-
alized in the percentage of manufact-
turing assets controlled by the top
100 and 200 manufacturing com-
panies, The 200 lanest firms enlarged
their market share from 47.7% to 60%,

Testimony was almost unanim:
agreeing that the trend woul
tinue unabated unless immedia
forceful steps were taken,

Conversely, the subcom
found a disturbing trend in th per.
centage of manufacturing sale: cap.
trolled by a few companic. Ip
retailing, the subcommittee found,
sales by the 50 largest retail com.
Eanles rose in 1971-1976 from $80

illion to $132 billion, translating into
24.2% for 1971 and 25.6% for 1076.

An FTC analysis prepared for the
subcommittee found the 50 biggest re.
tailers controlling 25% of U.S. retail
sales and 31% of retail assets. Firms
with less than $10 million in assets
account for 50% of sales and 50% of
profits,

Sin
con-
and

ittee

Advertising’s Role

Advertising took its lumps for play-
ing a major part in the growing
domination by big business and the
decline of effective competition.
Testimony indicated that in 70 con-
sumer-product industries (e.g., canned
goods and other grocery products)
the number of companies had de-
clined in two-thirds of those industries
during the period from 1947 to 1977

Over 80% were industries with
heavy advertising and extensive prod-
uct differentiation, Result: The num-
ber of firms in the 70 consumer prod-
uct industries shrank from 49,001 in
1647 to 87,700 in 1872, and since then

are believed to have receded ven
further.

As the 12,000 small firms we' out
of business, the subcommittee { nd,

the concentration ratios in tho in-
dustries rose from an average of 7%
in 1047 to 418% in 1872, i the
Industries with high product dil ew
tiation and heavy advertising, th ris
was even more pronounced anc lra-
matic—from 47.7% to 60.6%.

Basic Creators of Wealth

“The public generally support the
business system, which is to say our
competitive enterprise  systen: ol
operating in the markets, Poll .(fter
poll has produced evidence of such
suI:ipurt. There is, 1 perceive, a hasic
understanding that business and in-
dustry are the basic creators of our
national wealth."—Thomas G. Pown-
all, president of the Martin Marictta
Corp.
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Hea y Duty Container

A iew, heavy duty alterative
poare called Super Stone Cor® has
been developed by the Stone Con-
ulne: Corporation,

It - manufactured by Stone at its
Coshccton, Ohio, Mill and is exclu-
ively available to Stone corrugated
wontainer plants.

Under development for two years,
super Stone Cor offers greater stack-
ing strength and resistance to mois-
ure, providing packers with a high
qulity alternative board for signifi-
ant savings,

Super Stone Cor is a rew combina-
tion of corrugated materials contain-
ing greater fiber content combined
with chemical additives for a strong,
tiff and tough corrugated board with
outstanding strength properties,

Weights Increase 75 lbs,

Super Stone Cor already in use has

mitted shippers of meat, poultry,
Euid fat, bul& candy, plastic pipe
fitings, snack foods and cookies to
convert to 200 Ib. test board from 275
Ib test where freight rules allow while
maintaining or improving product pro-
tection.

For instance, a meat processor ship-
ping 80 to 100 Ibs. of beef cuts was
wing 275 b, test die-cut boxes.
Changing to 200 b, test Super Stone
Cor resulted in a less costly package
that still provided the stacking
stren ;th needed for warehousing anfi
ship; ‘ng,

A qanufacturer of snack foods had
a te 1sable corrugated container of
50 b test board which averaged
thou five returns. By switching to
201 ., test Super Stone Cor, the man-
Lﬁnc wer now enjoys 13 re-uses per

X,

St 1e Container plants currently
e ombining Super Stone Cor in
viric s grades,

Stacking Strength Greater
Luioratory testing of Super Stone
r ias shown that the new board

offer, 29 to 30 per cent greater stack-
ing strength over 200 1b. test board.
product’s crush resistance is 50
Pt cent greater than regular test
tingle wall board, Stronger flutes in
Super Stowe Cor resist crushing by

vy products, rough materil
bandling and packaging and sealing
‘quipment.
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Rigid flutes in the product provide

reater board stiffness to offset box
Eulgin and package weakness caused
by hulEy and loosely packed products
and high stocking compression.

Another advantage of the product
is its improved high humidity per-
formance. The board retains its struc-
tural and packaging performance
under a variety of environmental con-
ditions, Its rugged structure is effec-
tive in the high humidity of summer
as well as the cold humid environ-
ment of refrigeration.

For an informative brochure about
Super Stone Cor, write Marketing
Department, Stone Container Cor-
poration, 360 N. Michigan Avenue,
Chicago, 1L 60601,

Omni-Directional Rollers

Packnges of all sizes and weights
have to be moved in different direc-
tions and sometimes even taken off
the line when moving along a con-
veyor track. In order to achieve this,
many means have been devised such
as driven belts which are lifted in
between rollers by hydraulic systems,
ball transfers, upside-down-mounted
casters and many other ways.

Trapo-International, represented by
Mondial Enterprises, Inc, in Opa-
Locka, Florida, has now come out
with their patented Omni-Directional
Rollers using gravity and/or driven
rollers to change around your pack-
ages” direction with ease and without
damaging their appearance or harm.
ing your products inside, With the aid
of a spherical raller on an inner cage,
mounted with 8 satellite rollers on the
two sides of it, this roller allows for
360° movement and therefore can
move your packages in any direction
with ability and ease.

This roller facilitates 1 much faster
operation and without loss of time in
between packages, thereby producing
a speed-up of your total conveyor
system, It also eliminates all shocks
that would have bheen created by
using pushers or start and stop mech-
anisms. These rollers can be easily
incorporated into ecither gravity or
driven motarized conveyor systems,

Our transfer tables are square with
two triangular fields of rollers diag-
onally opposed to each other. As a
package enters the table in one direc-
tion, the rollers become driven and

drive the package onto the field stand-
ing still. The “still” field then becomes
driven and drives the package in
90° change of direction. The process
is repeated until the packnge com-
pletes a 180° change of direction. The
transfer is executed without any shock
and at the speed of approximately 2
feet per second. The transfer tables
can be built in different roller sizes
i.e. 40, 60, 80 and 120 millimeter diam-
eter and for different package sizes
tables for heavier packages are being
and weights, Packages up to 2000
pounds are easily transferred; transfer
tested at this time, such as air cargo
containers, building brick bundle
strapping machines, etc.

Utilization of these transfer tables
Is given in a more detailed brochure
available upon request.

New 1-Man Noodle
Production Facility

Clermont Food Machine Co,
Brooklyn, NY, announces their new
Sheet Former/Noodle Cutter, capable
of producing up to 3,000 Ihs. of
noodles per hour,

The fully automatic machine mixes
the ingredients for any pasta or dough
product and forms it into a dough
shest, The sheet of dough is then fed
into a noodle cutter.

Choice of this equipment for pro-
duction of 600, 1,000, 1,600 or 3,000
Ibs. per hour is available, Each ontput
may be operated by just one man.

For complete specifications, contact
the manufacturer: Clermont  Food
Machine Co., 280 Wallabout St.,
Brooklyn, NY 11208. Phone: 212-963-
6020

Rules for Lifting

1. Do not attempt to liix teo much,
Everyone should recognize his own
safe maximum lifting capability.

2, Lift in the correct manner, using
the latest techniques, Otherwise Imct
injuries will continue to happen. Gen-
eral rules for safe lifting are: avoid
stretching and reaching, Always keep
the lond as close to you as possible.
Do not twist your body during lifting,
Pivot on your feet, Plan each lift for
safety. Wear gloves whenever neces-
sary, but never wear a ring during
manual handling.
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IF YOU CHECK

THE VALUE OF °

YOUR MONEY
YOU'LL FIND

IT COSTS LESS

TO BUY FROM
DEMACO, U.S.A. |

M7 4.
r! M
T‘“" right! You get more for your money from Demaco, U.S.A., w 1ich r ]

means Better Quality, Better Service, Lower Cost,

Let Demaco show you how to increase production and reduce dow: time
Contact us now.

Automatic Long Goodls
Continuous Line

:!.-
- .

Automatic Spaghetti
Canning Machine

~

LTS T

Write, wirs, cable or phone for complete details — 1 B

1
[ H
\ . H p
Manufactured in o
mweniexsy DE FRANGISCI MAGHINE CORPISS —~

280 Wallabout Street, Brooklyn, N.Y. 11206, U.S.A, — Telephone: (212) 963-6000

Mded, Single Screw .mixer and Mixer Directly Extruded Noodles Being
TWX — 710-684—-2449 Cable: DEMACOMAC NEW YORK : PYRTWINS MO AN

‘Short Cut Press . Cut Using Rectangular Dis
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New Recipe Booklet

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

Copies of the booklet are available
by sending 55 cents for each to cover
postage and handling to: The Maca-
roni Journal, P.O. Box 338, Palatine,
IL 60067,

Avicel Brochure

A new 15 page brochure describing
the functions performed by and the
benefits derived from the use of
Avicel  microcrystalline  cellulose
(cellulose gel) in canned foods has
been published by FMC Corporation,
Food & Pharmaceutical Products.

This revised bulletin designated
RC-31, includes new specifications for
MCC as well as 16 formulations dem-
onstrating the effectiveness of MCC
in canned heat processed cunued
foods. Functions such as emulsion
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stabilization, heat stability, thicken-
ing, cling, starch extension, whitening
and flavor release are discussed. In-
formation relative to handling of
MCC compatibility with other ingre-
dients ancr labeling are other topics
of interest.

Copies of the new FMC canned
food brochure are available from
FMC Corporation, Food & Pharma-
ceutical Products, 2000 Market Street,
Philadelphia, Pa, 19103, telephone
215-209-6460.

Employee Benefit Costs Soar

According to a U.S, Chamber of
Commerce survey, employee benefits,
including vacations, paid holidays,
sick leave, insurance, and Govern-
ment plus private pensions, will cost
employees a record 350 billion in
1978. The total cost of these benefits
currently consumes nearly % of all
payroll dollars. Benefit costs are in-
creasing about twice as rapidly as
wages, These costs increased 173%
from 1867 to 1977, while wages and
salaries were up 98%. Employees
spent an average $90.23 per week for
each employee's benefits last year,
almost 3 times the $33.08 paid out
weekly in 1967,

Minimum Wage and
Social Security

V'ent up January | — minimum woge
from $2.65 to $2.90 per hour, and social
security from 6.05% on both employee and
employer, to 6.13% on each. Also the tax-
able wage bose jumps from $17,700 to
$22,900, 1\'~hi:hh mnm”g h;i-pold em-
pl rs will each pay . more in
o

How to Lose 25,000 Job

e likeimte We’ve been going together for
"nearly 50 years.

workers up by their bootstrap the
labels to point of purchase displays You

government of Quebec has o1 ered
minimum wage increases that have

getaward winning package design Service
1s prompl  delivery s (Iup'(enti‘:lllt'

made the province’s rate the h shest
in Canada, But officials were jirred
this summer when a study they had

And everything comes 1o you lrom one

convement source  with one phone call

packagingimer S Call (212) 697 1700 soon And starl

commissioned showed Quebec'’s high
minimum wage has actually Increased
et setvice ttom cartans 1o (T ) abeautiful relationshap
NN 4 N

unemployment and reduced the eam-
Diamond International Corporah'

ings of many workers.
Laval University economist Pierre
Packaging Products Division
A4 Thrd Avenue New York N Y 10017

imand packaging and pasta make per
| partners Pasta people fram all over
cocountry have been groving it tor nearly
YPacentury

Thres are lots ot reasons [Damaond

vide comprlete

Fortin said in the report, done for the
Quebec Minimum Wage Commis.
sion, that the high minimum wage has
wiped out at least 25,000 jobs—and
{)orhnns as many as 42,000—in the
ast 20 months, adding 1 to 1% per-
centage points to Quebec’s unem-
ployment figures. Quebec’s jobless
rate was a seasonally adjusted 11.0%
in mid-August compared to 85% in
all of Canada.

" Provincial officials were, under-
standably, embarrassed by Mr, For.
tin's findings. Even Mr. Fortin was
surprised. He says in the report that
he began his investigation with a
prejudice in favor of redistributing
income within Quebec society hut 2
he gathered data he became con-
vinced a high miniraum wage was not
the way to do it. Ile concluded, “It
has raised unemployment and ac
tually reduced the earnings froi. em-
ployment of those it is meant to  ¢Ip”

Higher Minimum

Quebec’s minimum wage cu ntly
is $3.27 Canadian ($2.80 US.) om-
pared to $2.85 Canadian (3245 15)
in neighboring Ontario, By co: Jari:
son, the current U.S, minimum -age
is $2.685.

The US. would do well tc take
note, When Congress last vedr
ordered a 45% boost in the fi leral
minimum wage over three ye. s
salved its conscience by establisl nga
national commission to study the veo:
nomic and employment effects ol such
o move, But the eight-membee com:
mission was only appointed this sum-
mer and it has a leisurely 38 months
to make its study,

It could save a lot of time and
money by getting a copy of M~
Fortin's report,
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