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FOLD-PA
is package appeal

Fold-Pak (formerly Fibreboard) is synonymous with
pasta packaging. We make packages for the best
pasta manufacturers in thg 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? It's obvious, Pride! We alone are responsible
for the package we print, we want to be proud of it.
You will be too.

Fold-Pak Corp., Newark, New York 14513/315-331-3200
Englewood Clifts Sales Ottice: 110 Charlotte Ploce
Englewood Clitts, N.J. 07632/201-568-7800
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Conference on Durum Variety & Quality Improvement

deitiunnlly the macaroni business
runs hard during Lent and then
abruptly stops for the slowest period
of the year. This year the frst quarter
was the best ever, but instead 0} slow-
ing up after Lent it continued right on

ssibly because of cool weather and
igh prices of meat and due to tke
fact that Lent is no longer observed
as strenuously as a religious and mer-
chandising event.

Cram Course
The stalf of the North Dakota State
University Agronomy and Cereal
Technology and Chemistry Depart-
ments put together o cram course for
a concentrated background on durum
development and testing,

The group was welcomed by Dr.
Kenneth A, Gilles, vice president for
Agriculture at the University, and
Director Dr. Roald H. Lund described
the North Dakota State University
Experiment Station and its role in
agriculture. He pointed out that
NDSU was n land grant college es-
tablished in 1862 by the Morrill Act,
and that the College of Agriculture
offers 14 disciplines, ten of which can
lead to a degree.

With a budget of about $10 million,
47 percent is spent on the study of
crops, 20 percent on natural resources,
18 percent on livestack, and 6.8 per-
cent on basic studies. In 1877 North
Dakota farm income was accounted
for by crops at 63.5 percent, livestock
at 20.1 percent, and government pay-
ments at 7.4 percent.

Dr. Jack Carter, Chairman of the
Apgronomy Department, observed that
North Dakota is in the same latitude
as England, Germany, and Manchuria.
There are 650,000 people in North
Dakota, 40,000 of whom are farmers,
The state has 18 million hectares with
14 million cultivated. Twelve hun-
dred acres or 460 hectares is the aver-
age farm size today, Only nitrogen
and  phospherous  fertilizers  are
needed on most of the land which is
dry farmed. There is little irrigation,
Elevation runs from 800 feet in the
¢ tto 8,500 feet in the west, and pre-
cipitation runs from 18-20 inches in
the east to 15 inches in the west.

The present seed stock system can
Increase one pound of wheat to

7,200,000 pounds in 15 months with
the increase ir the winter nursery in
Obregon, Mexico, as well as in Mesa
and Yuma, Arizona. This system of
cooperation between Canada and the
United States and Mexico has helped
agriculture in all three countries,

Plant Breeding

Dr. James Quick, plant breeder,
said good varieties plus the weather
of North Dikota produce good durum,
He described his job as o plant breed-
er as one of analyzing traits in varie-
ties of wheat and changing them for
industrial purposes, The farmer wants
yield and (Yisease resistance; the miller
is interested in yield from kernel size;
the macaroni chessur wants steady
production of good quality with
sufficient protein for consumer satis-
faction; the consumer is concerned
with irmness, taste, and color,

In the past 50 years there have been
four plant breeders whose primary
interests ran as follows: Glen S. Smith,
192047, launched the science of plant
breeding with wheat and got it off the
ground; Ruben Heerman, 1948-55,
was primarily concemed with stem
rust resistance to counter the devas-
tation of 15-B rust; Kenneth Lebbsock,
1856-58, worked on disense resistance
and improving kernel size; Jim Quick,
1069-present, has been working on
grain yields and gluten properties.

Improvement potentials call for a
study of maturity differences that
affect the yield and processors’ costs,
seedling vigor, and quality traits of
Elu!en strength, color, protein and

ernel weight,

Tests for Quality

Dr. Brenden Donnelly of the Cereal
Technology and Chemistry depart-
ment, described various tests for
durum quality including test weight,
vitreousness, 1,000 kernal weight,
kernal distribution, protein, and ash
as well as tests for milling charact.r-
Istics and spaghetti processing char-
acteristics including cooking tests.

Dr. Orville Banasik, Chairman of
the Department, explained that their
purposes are to maintain or improve

quality of grains, seek knowledge of,

physical and biological properties of
cereals, develop new quality testing
methods, exchange new cereal quality

information with scientists and ‘v
ers, seek new uses for cereals,

The plant breeder, cereal chen
and pathologist all wark witl
grower to produce new varietie; y
serve as a source of information
technological know-how to doms
and foreign users. Among the pub
services provided are grain qual
surveys, technical assistance for wl
marketing, and the hosting of 1
teams,

Dr. Floyd Nierenberger, of i
Federal Grain Standards Service
Kansas City stated that grading 1§
been in effect for 63 years and is
ducted through regional offices
Kansas City, Chicago, Dallas, &
Atlanta. Grading calls for more ¢
jective tests and less subjectiv:
There must be ched in determinati
because only a few minutes are v
able, Cleaning time and down tis
between samples must be minimi
The simplicity of the operation is i

rtant as it is also one of the prfl
ems of training, The precision of 4
tests is vital as the sample is the b
you will get. There must be a hi
degree of nccuracy in the testing |
grain, and it must be capable of heiy
standardized,

Manufacturers’ Comments

In commenting for macaroni mas
[ncturers Association President P
A. Vermylen stated: “We are al' 1
mendously impressed with  yoll
cfforts at North Dakota State Us
versity, It is probably true that
are complacent, and we accep B
quality that we get— there are Il
who say that domestic product:
inferior to the quality of Italian rig
roni. We do know that the ano i
of imported product is growing
the consumer has been willing t:
more for imports and that the d
mand for better gluten came frof
exporters when it should have (o
fram us,

“Mill representatives must be
tive selling representatives by roll
up their sleeves and demonstrati
quality instead of merely selling
price. Quality has to be sold — ble
ing is a rebellion against the so-cal
durum standard,

(Continued on page 8)
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CREATIVITY ON DISPLAY

Hundreds of new and unique food products created by
Maldari are exhibited in our showroom display cases,

Special dies that extrude new designs, shapes and sizes
can be produced to your specifications and in conjunction
with your research and development staff.

If you are planning a new promotion, contact us now for

a preliminary discussion.

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, NY 11215

Phone: (212) 499-3555

Amarica's Lorgest Macaroni Die Makers Since 1903 - With Manag t Caontl Iy Retained ln Same Family
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Conference on Durum
(Continued from page 4)

“Color is cosmetic, It is perform-
ance that should be the final criteria.
Specifications are being more strictly
enforced along the line from pasta
customers to pasta producers, We are
in a period of change and must be
more professional, We are also in a
period of ascendance, and the future
looks bright.”

Good Manufacturing
Practices

Thomas ], Imholte, Corporate
Quality Control for General Mills,
Minneapolis, had an interesting audio-
visual presentation on Umbrella Good
Manufacturing Practices demonstrat-
ing general provisions, applications to
building and facilities, equipment,
and processes and controls.

NMMA Director of Research James
J: Winston noted that good manufac-
turing practices should take cogni-
zance of; (1) raw materials; (2) manu-
facturing and processing conditions;
(8) finished products; (4) coding and
inventory; (5) additional practices to
snpplement the sanitation program;
(6) the necessity for gathering and col-
lnting data on micro-blological ex-
aminations.

After the comments there were
round table discussions and questions
and answer sessions about good oper-
ating procedures.

Judi Adams Leaves

Judi Adams, nutritionist with the
Wheat Commission since 1973, has
accepted a position with the North
Dakota Sunflower Council. She will
continue with the Commission on a
part-time basis through the summer
months,

Judi has been instrumental in
developing nutritional awareness for
wheat nng wheat products in North
Dakota and the natlon. She was
nained the state’s Outstanding Young
Home Economist in 1078 and has
served as an officer and director for
the  Bismarck-Mandan  Nutrition
Council and the State Home Econo-
mists Association,

Judi holds both the bachelor of
science in home economics and the
master of science in home economics
with emphasis in foods and nutrition
from the University of Wyoming,

Industry Echoes:
Thoughts on Durum Research

by Charles M, Hoskins

As the plane carrying the macaroni
men converging on Fargo for the
Durum Seminar dropped down
through swirling clouds a vast lake
wiet the eye where the Fargo area
durum fields should have been. A
delegate from Crand Forks came
directly from carrying sand bags onto
the levee to protect his nelghbors and
his own home from a river which was
still rising,

People who braved this weather
were rewarded by a look into the sci-
ence fiction battle being waged over
the decades by the plant breeders,
pathologists and chemists of North
Dakota state and USDA {0 bring us
superior durum in spite of insects,
rust, short growing seasons and com-
petition from sunflowers. The de-
talled description of the talks and
tours will appear in the Macaroni
Journal.

I would like to discuss the impli-
cations of the work and suggest how
the macaroni industry can add its
knowledge to that of the durum and
milling people to speed solutions of
practical problems,

The new varieties Edmore and Vic
produce bright yellow color and have
very strong gluten. Other varieties
have short straw to prevent lodging
and increase yield per acre,

Edmore should be available in some
quantity beginning in the 1981 or
1982 crap year and will provide a tool
for improving processing charucter-

istics, dry product strength anc
sistance to over cooking,

Research scientists require det i
knowledge which can be put
mathematical terms to carry for v,
their work, They also need to 1
the practical results from their 1ihg
so that they can direct their ell
toward solving the most urgent ro!
lems faced by the people who
their products. If you have a proble
let them know.

Our industry should be grateful f
the fine work which has been done
North Dakota to provide dun
varieties which are rust resistant a
which make a macaroni prody
which has good cooking quality &
color, The ne.» strong gluten produg
will return more closc[i!y to the codl
ing qualities of the early Russi
wheats which were brought to
country by Carleton and served as th
basis for the durum industry. Res
tance to over cooking will be t
principal benefit of this, '

As time becomes available there
a few other areas which should b
explored by durum breeders and ot
scientists in the durum-milling-maf§
aroni manufacturing industry.

® What Is the effect of du
varfety on the extrusion patterns ¢
short cut and long goods press
This requires lmow[f’edge of viscosi
of dough at various temperatures o
rates of shear, 3

® As drying temperatures creg
upward there may be a tendency i
a somewhat brown product bec i
of the Maillard browning reaci
This is caused by an interaction o
heat, sugar and protein. Research |
been done in Europe, We will 1.t}
more knowl:dge of this,

® Taste [ pasta can vary fron tf
tally bland to a mildly nutlike fli vo
This is a subtle background for (g
sauce flavor that has an impostufl
effect on the enjoyment of the cock
food. European manufacturers b endi
durum from several countries in od
to get the best combination of tustfg
texture and color. The taste conipf
nent of quality should be fed into 1§
research effort.

@ Both gluten and starch contriluifg
to the unique characteristics of durujg
wheat, They both need to be studis
with the purpose of finding whi
effect they have on processing o

(Conlinued on page 10)
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Super Semolino.

Four hour delivery. That's how fast you can get freshly-milled
No. 1 Semolina from Seaboard’'s new Albany mill to
your plant in the New York / New Jersey or Boston Metro Area.

Operating its own fleet of bulk trucks, Seaboard has complete.
control uf loading and unloading schedules. And load-cell scaling v
gives you super-accurate weights.

ervice

Check us outl

Seaboard . . . the modern milling people.

Seaboard Allied Milling Corporation ¢ P. O. Box 19148, Kansas City, Mo. « (816) 561-9200
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Thoughts on Durum Research
(Conlinued from page 8)

cooking. The characteristics of dough
mixed at room temperature or slightly
above have been thoroughly studied
by the use of Erabender arinagraphs,
stretching devices, mixograms and the
like. The quality of cooked product
has been studied in cooking tests. The
area which is still somewhat of a
mystery is exactly what happens as
the temperature is raised through the
gelatinization temperature of starch
and the coagulation temperature of
starch and the coagulation tempera-
ture of protein. With high drying
temperatures this transformation of
starch and gluten can oceur during
the drying process as well as in the
cooking process.

1 wouldn't go so far as to say that
all macaroni people should prostrate
themselves toward Fargo five times a
day as the Moslems do toward Mecca
but I think that they should all have
an occasional kind thought toward
Brendan Donnelly, Jim Quick, Len
Sibbitt, Ken Gilles and the other sci-
entists whose long slow work has
brought the durum crop through set-
backs which could have been major
and continuing disasters.

New Varieties Released
The NDSU Experiment Station has

released a new spring wheat variety '

and one durum.

The hard red spring wheat variety
has been named “Len” after Len
Sibbitt, NDSU Cereal Chemist, who
has dedicated «:ver 40 years of service
in developing and promoting North
Dakota wheat, not only here in the
United States but overseas as well,

Dirum Variety “Vic”

Another durum variety named “Vic”
after Vie Sturlaugson, long time
superintendent of the Langdon Ex-
periment Station, was also released.
“Vic” durum is a selection between a
cross of Edmore and Ward durum,
“Vie" has been yield tested in North
Dakota field strips since 1874, regional
trials since 1976, and in North Dakota
drill strips since 1976.

“Vic” is a normal height durum with
white awns and glooms and appears
to have the following characteristics
when compared to other durums,
“Vic's" yield is superior to Edmore
and equal or superior to all normal

10

height durums it was checked against
in tests conducted at North Dakota
experiment stations, “Vic's” average
yield during that past three years was
48 bushels per acre. Only Cando out
yielded “Vic" by leading with 48.6
bushels per acre. Other varleties in
equal or superior to Rugby, Edmore
and Rugby. In kernel weight, “Vic" is
equal or superior to Rugby. Edmore
and Calvin, In test weight, days to
head, height and lodging resistance
“Vic” is equal to Rugby and Edmore.
In disease resistance “Vic" is equal
to Rugby. “Vic's” root rot resistance
is intermediate between Rughy and
Edmore. “Vic” s superior to Rugby
and comparable to Edmore in quality.

These varieties have been allotted
to county crop improvement associa-
tions for seed increase this year and
should be available for commercial
production next year.

Cooperative Effort

“Vic"” durum is the result of ex-
panded durum plant breeding at
NDSU which the NDSWC financially
supports. In fact, the National Mac-
aroni Manufacturers Association and
the durmm millers throughout the
United States also contribute to this
very worthwhile project.

Several of the varieties released by
NDSU in recent years are the result
of the cooperative arrangement. Our
overseas customers have stressed the
US, needs to improve the gluten
strength of ‘s durum varietles in
order to maintain our share of world
marke:ts. The domestic manufacturers,
as well, have agreed this quality
characteristic may imprave the gluten
qualities of pasta products, As a re-
sult, Jim Quick, NDSU durum plant
breeder, has been directing the pro-
gram toward the gluten strength im.
provement and has met with con-
siderable success. The varieties Cal-
vin, Cando (both semi-dwarfs), Ed-
more and now “Vic” have improved
gluten characteristics aver previous
varieties,

Cold, Wet Spring
(Written in late April)

Severe spring flooding In the US.
southern and northern Great Plains
and in Manitoba Province in Canada
are not dissimilar to the reported
spring flooding in Poland and the
Soviet Union. In addition, overall un-

seasonably cool and above nom

precipitation in various North Hi
phere countries have delayed the ne,
essary field work for planting spriy
sown grains and the efforts to rose
acreage rlunted to frost damag: o
winterkill of winter sown grairs i
both Western and Eastern Euroje
countries. According to various

ports, unseasonably cold weather j
certain grain producing areas in b
Soviet Union is also creating unc@
tainties and some concerns about th
outlook for grain cropping patt
in that country, Press reports from th
Soviet Union indicate that sprisg
sown grain in that country is *, ,
off to the slowest start in the pad
seven years.” According to the lea}
iningriculturnl newspaper in Russ
Selskaya Zhizn, only about 15 milliey
acres had been sown to grain by thg
middle of April, just about half of i
area norrnaITy seeded by this time

past years,

Price Relationships

These similar weather related co
ditions in the United States, cos
pounded by a recent thirty (30) dx
weather outlook of a higher than noj
mal precipitation, are creating dof
lays in seeding the corn crop adfi
spring sown wheat. Coupled with th
current price re]ationsﬁlp betwees
either oil-Learing crops or coan
Frn.!ns and wheat, further weather
ated seeding delays of these graif
crops as the month of May approache§
only suggest an increaved incentin§
for U.S. farmers in the Corn Belt an
the Northern Great Plains wheat 1§
to consider seeding increased acr: agf¥
in these areas to soybeans and
cialty oil-bearing crops, While
current delays in seeding progre:s i
not of a crucial nature at this poiny
particularly because of ndvmn)
agronomical practices and sophist
cated mechanisms in operations, som
degree of concern is being expre: sef
now about any future delays with rf
spect to proper plant germination an'f@
development and any unseasonubh
early fall weather patterns,
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cl, ,t a Sure, it has to look good, and of course it has to taste delicious.
Ou caq. 1 But even a 7-year-old “expert” probably doesn’t know how
pasta gets to tasting so good. That's why it's good to have
a Ié.aI Amber Milling around. Our milling and quality control evperts
make sure your pasta operations have a roliable source ol

.
(Spag]‘lpttl semoling and durum flours milled from the t‘lmic'vs‘l durum
! Pt wheats...\ enezia No. 1 Svmu!inq, Imperia Duram Granular,
g ert or Crestal Fancy Dun{m Pn!t-nt Flour. )
eA-p ® Amber also makes it casier to control your production schedule
by meeting your specs and making shipments when promised.
When it comes to eating pasta, everybody’s an “espert.”
When it comes to making good pasta products, you're the
expert; and when it comes to making good semalina and
durum (lours, Amber's an expert. Call Amber, now!

AMBER MILLIMG DIVISION of THE GRAIN TERMINAL ASSOCIATION W

Mills at Rush Crry, Minn, » General Offices at St Paul, Minn. 55165/ Phone (612) 640-94 1

A D M Dividend

Archer Daniels Midland Co.
clared a dividend of 5 cents per shar
on the common stock, payable Junc {8
to shareholders of record on May !}
The payment is ADM's 100th cofsl
secutive quarterly payment. :
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WHEAT AND WHEAT FOODS NUTRITION EDUCATION ACT OF 1977
by Kenneth A. Gilles, Vice President for Agriculture,
North Dakota State University, Fargo, at the Durum Seminar

Mot ' that within the last two years,
'dipeo; @ who believed potatoes were
#hutr ious increased from 58 to 81 per-
nt of those surveyed. Those who
hor ht potatoes were fattening had
ect ased by over 20 percent; and
inc 1975, per capita consumption of
otaioes has increased from 118 to
24 sounds. Mr. Mereer feels that the
rogram indeed helps to improve the
mage and sell the product.

Research studies on consumer atti-
tudes, presented by Mr. Girardi of
Holfmann-LaRoche, indicate that the
Bissuc of starch and carbohydrates Is a
Iclassic one of misconception, Today's
enriched bread is recognized by 70
percent of the shoppers as a source
fof carbohydrates, but only 59 percent
hecognize it as a source of B vitamins,
only 50 percent as containing any pro-
ein nmr only 39 percent as a source
of iron. Misconceptions come from the

showed that enriched white brex
and wholz wheat bread were nati
tionally very similar. This work waf§
challeng-d and in the 1050%, thg
Cohen panel recommended continued
production of white flour enrichedj
with Vitamin By, niacin, iron and cil §
cium, The British millers hoped, bej§
were later doomed to disappointment
that this type of scicntil?c evidene
would resolve the medical contiof§
versy about white bread and help v
restore the image of bread, Howeve §
in England, tﬁe promotional cam|f]
paign suffered from a decline in fund |38
ing and lack of continuity. }

Recently, Jack Copeland, Europex§
Editor of Milling & Baking New jiffact that only 14 percent of the con-
made two observations concerning thefi

Honored guests: it is a pleasure for
me to address this meeting of the
National Macaroni Manufacturers’
Association. When Dr. Donnelly in-
vited me to present the topic which
he had selected entitled, “Current
Trends in Nutrition and Relevance to
Pasta Products: Wheat and Wheat
Foods Nutrition Education Act”, 1
was overwhelmed by the length of
the title. However, I appreciate the
opportunity to speak on this subject
in which I have had a keen interest
for more than a decade. Perhaps, if a
facetious subtitle were chosen, it
might be called “\Wheat Nutrition
Can't Be Marketed — Or Can It?"

Dr, Kenneth A. Gilles

sources of information relating to
foods, some of which may be con-
sidered reliable,

Because of the diversity of the
wheat foods industry within the
United States, there has never been
a concerted effort, an agreement by
all segments of the industry to ade-
quately and consistently support a
wheat products research program,
Where such programs exist. the work
reflects the provincial att tudes of
those supplying the financial support.
Consequently, a nationwide program
reflecting in an even-handed manner
the interest of the many segments of
the wheat industry has considerable
appeal.

Nutrition education promotion pro-
grams have been used ndvantageously
in other countries of the world, Eng-
land, Sweden, Germany and Japan
a'e examples where successful pro-
grams have been conducted, In Eng-
land during the 1930%s, the Millers
Mutual Association initiated an “Eat
More Bread” campaign with extensive
press, poster and magozine advertis-
ing funded entirely by the Millers
Mutual Association At that time, we
were }ust learning o bit about the
role of vitamins in nutrition and the
medical profession criticized white
b-ead as a refined product with lower
vitamin content. They were using an
analogy to prob'ems found in polished
rice. Work immudiately following
World War II and published as the
Widdowson and McCance report

Wsumers surveyed in one study consider
effort in the United Kingdom, One i fi§carbohydrates and starches to be any
that continuity of effort coupled witf#fpart of a nutritional diet and only 11
assurance of funding is essentinl tfgpercent thought cereals, grains, pasta
establishing a worthwhile program f&and rice should be considered in the

und two, is that an offcial pronounce ilcontext of a nutritious diet.
ment from government or offici In general, one could conclude that
medical sources of the desirability df@ihere s a creditable information lack
increasing or maintaining bread con@8hoth in the home and in the schools
sumption is in the Interest of natim coucerning wheat and wheat based
health. \@1o0ds.
During the 1960's, there was conf§ During the 1060%, legislation was
siderable dialogue developed relativi@innoduced to create a wheat and
to the establishment of a US. whex{8ul.-at foods foundation. Although
and wheat foods foundation. Howar' 38 iort was generated, the legislation
Lampman of the Wheat Flour 1t 88, . In 1976, legislation was again
i uced and in 1977, the Wheat

tute was an enthusiastic supporte*
Wheat Foods Research and Nu-

this concept. Moreover, on sev:nj
occasions, 1 had the opportunity "Bt Act became part of the 1077
bill. This activity successfully

stress the academie viewpoint reli t
to the need for increased comprel vl yded more than a decade of
sive nutrition research, During sev:nj§ ing and discussion,
of the annual meetings of the Nif

* proposed Wheat Research and
tion Education Program is sum-
ed in a statement prepared by

tional Macaroni Manufacturers’ As§
‘gricultural Marketing Service of

socintion, Bob Green provided

audience for those topics.
USDA. A msy of the “Back-
ader” is included in your infor-

It should be noted that other greupis
have successfully employed rese: ro 3
and education approaches for ma k on packet, It provides the back-
tocad information about how the
¢t will be implemented, approved, fi-

development. Currently, the coilx
industry invests approximately S/

priced, and a program ultimately
Unitiated,

Background

For many years, it was thought that
wheat and rice were the two most
important cereals in the world. That
is true todayl However, wheat pro.
duction has been increasing at the
rate of about 28 percent per year,
clightly faster than rice production,
Consequently, in the last several
years, we have been producing and
consuming more wheat worldwide,
To those interested in wheat market-

~ing and production, one would say,
that's great! But associated with this
is the allied observation that world-
wide there is no concerted effort to
rovide an on-going technical and in-
ormational program concerning the
nutritional qualities of wheat prod-
ucts,

Within the United States in recent
years, interest in natural foods has
risen substantially, Associated with
this have been many people who con-
vey myths and misconceptions about
wheat food products. They are
starchy; they are fattening; they are
refined; they lack vitamins, ete., the
types of statements designed to dis-
courage consumption of wheat foods.
In addition, the opportunity for selec-
tion of many alternative foods has
risen as one of the many facets of the
sophisticated food marketing system
that has been developing in the
United States. Thus, the competition
is not only among alternative sources
of focds but among alternative

12

million annually; the poultry and egj
industry $6 million and the potato inf
dustry $2.6, Statistics show that (b
efforts of these groups have resultejg
in changed consumer attitudes. Mg
Robert Mercer of the Potato Boar

(Continued on page 13)
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To assist in providing background
formation, an ad hoe committee,
nsisting of 16 peaple, was appointed

UNE, 1979

by the president of the Wheat and
Wheat Foods Foundetion, Mr. Glenn
Moore. Dr. Bert D'Appolonia of our
institution is one member of this com-
mittee whose purpose is to develop
an action program for research and
education to be submitted to the
Wheat Industry Couneil when it is ul-
timately formed. The two main objec-
tives of the program are: 1) to educate
the public on the present nutritional
and economic value of wheat foods;
and 2) to maximize the nutritional
and economic value of wheat based
foods in human nutrition through ac-
quisition and application of knowl-
edge,

Public hearings were held during
the month of March 1979, A prepon-
derance of testimony provided at the
three hearings indicated an industry-
wide support for the concept. Wheat
producers, millers, bakers, allied sup-
porters, academicians, and adminis-
trative type people all offered their
comments, It was gencrally agreed
that research and nutrition education
are needed to correct myths, miscon-
ceptions and blatant inaccuracies con-
cerning wheat foods, The misfortune
is that consumers are being led to
avoid a range of economical and
healthful wheat foods by persous with
perceived authority but questionable
expertise and there is no national or-
ganizational resource to provide a
constant supply of reliable informa-
tion about these foods. Mr. William
Metz, the chairman of the American
Bukers Association, stated at the St
Paul hearing, where 1 testified, that
“we herald the opportunities inherent
in a wheat industry council for self
help and for opening new avenues of
understanding to consumers through
research and education”, There was
no opposition at the St. Paul or Lon-
ver meetings and only negligible op-
position evidenced at the  Atlanta
meeting.

The report of this activity is very
timely because the nearing hriel was
filed on April 24,

Future

It is important that cach person
concerned with the wheat industry
hecomes acquainted with the concept
of the Wheat Industry Council, its
potential operation, mission and goals,
Hopefully, my presentation today will
convey some of the necessary back-

ground information to you so that you
may share this with your colleagues.

Assuming the hearing briel will he
favorable, within 60 days, the Secre-
tary of Agriculture will issue an order
ﬂwlllng ont details on the creation of

e proposed Wheat Industry Coun-
cil. Approximately 30 days later, the
end product manufacturers will reg-
ister for a referendum, Presumably,
the referendum will be conducted in
October or November of 1979 by the
Agricultural Marketing Service of the
USDA, If at least 50 percent of those
manufacturers pre-registered vote, the
results of the referendum will be con-
sidered valid. The order would be
approved if favored by two-thirds of
those voling, or by a majority of those
voting if they account for at least two-
thirds of the total processed wheat
contained in all end products manu-
factured.

To promote the program, an ex-
penditure of $20,000 has been ap-
proved by the American Bakers As-
sociation to permit mailing, visita-
tions, rallies and telephone informa-
tion services to be established. At
their annual meeting in Puerto Rico
carlier this month, the ABA members
were told that a research education
program on behalf of bread in the
United States has its advantages over
similar undertakings in Europe. Jack
Copeland cited the following: (1) an
olficial policy mainly represented by
the report of the Senate committee on
nutrition and human needs; (2) an as-
sured basis of funding and the prom-
ise of continuity provided only that
you satisly the authorities and the
participants that you are working
effectively; (3) the solidarity of the
Wheat Industry Council made up of
growers, millers, hakers and consum-
ers; (4) o very low cost equivalent to
T/1000 of a cent per one pound loaf,
cquivalent to 0.01¢ per pound of
spaghetti; (5) the prospeet that coor-
dinated research and the coordinated
assembly of researeh information will
be helpful; and (6) the opportunity is
present to utilize the lessons derived
from suceessful promotions in Europe
and to continue exchange of mean-
ingful information  with  European
sources. The results  optimistically
stated can be organized, and inte-
gratedd into a positive program pro-
moting nutritional benefits of wheat

(Continued on page 16)
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“Brand X" Short Cuts reflect all the imperfections caused by
. their hurried system of production via one large extrusion
screw that forces the mix through the extrusion die without
allowing it to blend into the proper consistency.

Here are the results:

BLISTERS

“MDemaco’s 2-headed Short Cut Press (each head / Lightness and Fluffiness (curl)
@with its own extrusion screw) extrudes the mix
Hat 1 properly regulated, unhurried rate, allowing / Color and Uniformity

fo: a smooth, evenly blended consistancy. In add-
i@ iti '\n, Demaco’s all stainless steel Pre-Mixer and / Wholesomeness and Eye-appeal
e lusive Mixer-Extruder (U.S.D.A. approved) ' .
POOR APPEAR,\MllP hares the product in advance for: in every production run!

I~ the full story, contact DE FRANC'SC' MACHINE CORP.

0 .llabout St., Brooklyn, N.Y. 11208, U.S.A. [/ Phone: 212-963-6000 / TWX: 710-684-2449 / Cable: DEMACOMAC NEW YORK
Western Representative: Hoskins Co., Box F, Libertyville, lllinois 60048 U.S.A. / Phone: 312-362-1031

RAGGED ENDS

-~

This diagram illustrates the simplicity of design

Co Conveyor
of the Demaco Short Cut Line: -ﬁ"ﬂ_—_l Inist | R EeeT lniet ot
® Stainless Steel Pre-Mixer pre-blends for smooth &=, _Distibutor ¥ - oW
consistency. 2 ~ 2 — = D
® Exclusive U.S.D.A. approved Mixer-Extruder, . e ey
Most sanitary avallable, — Shoft Cut [0 R e Q O
® Electroless nickel-plated Short Cut Attachment ;- Attachment (O T i R A R | (@) O
produces most standard small macaronl products i — % o) (@)
as well as Lasagna. Mosticclolli Is also easily made / (Clewanis 3
by adding a special cutting device for the bies cut, 4 a_= Q_ |
® Simple, uncomplicated dryer (all U.S. made parts) 4| Finish Dryer

Ao malntenance_reniiired

e s

will pravide maximum dependable service; mlnlmm I S Discharge
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Wheat Foods Act

(Continued on page 12)

foods based on a sound, long-term
research program,

How much will the program cost?
Beginning assessments of 1-cent per
hundredweight of processed wheat
will generate an estimated $2 million
per year. The maximum assessment
allowed by law is 5 cents per hun-

Durum Forum Set

The 3rd  annual  International
Durum Forum will be held again at
the Ramada Inn in Minot, North
Dakota, on November 13-14, 1079,
The usual mid-October date has con-
flicted with the sunflower harvest.
Therefore, it is hoped that the Novem-
her date will be acceptable to pro-
ducers, grain buyers, millers, and

Veg-All and Creamettes
Launch Summer Tie-in

Veg-All Mixed Vegetables .y

Creamettes Macaroni will join foce, |8

for the first time in a major promotion f

spearheaded by a full-page, four-ci lor

ad featuring a recipe for a “Quicl. ' |

Cool Summer Salad.” The ad will
pear in June 26 Family Circle wnd
July 17 Woman's Day,

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 problems in our areas of experience.

dredweight, processors of durum. The Forum is ~ Ty recipe illustration and direc. PACKAGING —we believe we have undoubtedly
USDA estimates based upon 200  sponsored by the U.S, Durum Grow-  gions in the ad will also be featured modernized more packages than any

million hundredweights of processed ers Aslsoch;liun. the Ward County on Creamettes Macaroni 7-0z. pack. other sources. We constantly con-

wheat used annually in domestic food Agricultural  Improvement Associn- g along with 10¢-off coupons for : dating processes.

production would be assessable, De-  tion, and the Minot Chamber of Com- \E:eg-.:\ll, dEﬁng May and ]un[:.) HRTRokT 1 9P

pending on the assessment rate, from  merce, Paint-of-sale materials will be avail. § -

$2 to $10 million dollars could be able through both Veg-All  and PROMOTION —we have not only conceived many

§e1:lemh]rd |1mu;nlliv,;i Cc;-tnmly c:lmughl CnmpbB" Soup to Purchase Creamettes sales representatives, & promotional plans, but we have

o develop a significant research an Veg-All is the leading brand of ;

educational program. Camphell Soup Company has an- cmmf-,d mixed vegelables.%nd Cream. scied ey that aihes hove
I commend yoa to become in. Mounced that it is negotiating to ac- .0 Macaroni is the widest distrib. E launched throughout the country. We

formed and encourage eligible organi- it German (\)li'."'gc P’:’d"""s' !'"c‘;" uted pasta in the U.S, and Canada. (0§ believe we can help promote your
ti t iste) d to vote, a auscon, o, I'HI.S 0 [‘er ucts f %

zations to register and to vote st Effective Tie-in : products ﬂ;ﬂt gglidt.ha:T bfo:ll‘:‘.lccz, ;:Lctl

Campliell has proposed a statutory  The two companies have been B FRERIVIRER-aGEtipal pr ;

Wheat Commissioners Elected merger which would give sharehold-  ysing tie-in pmmnIt,ions lately because B might be promoted in your trading
The North Dakota Wheat Commis-  ers of German Village Products, Inc., of the increased effectiveness with B areas.

sion announces t!hut George Kubik, $3.30 per share in cash for their shares which two sales groups can provide

Manaing and ). Ole Sampson, Lawton  in the Ohio firm. retailers with display and merchan ; ;

have been re-elected to six year terms dising ideas — to Helf, them sell more 8 MARKETING —rather than depending entirely on

from Commission District 1.0, 1 Shareholder Approval Needed related items. i advertising dollars, we can show you

(Southwest) and District No, 4 (North
Central) respectively, According to
Mel Maier, Administrator, Kubik
operates a Dunn County grain and
cattle farm. Maier said he was re-
elected to represent Dunn County at
the district urccllun at which election
representatives from 12 other South-
western counties met to select one
from among themselves to serve the
Commission term, Kubik has served
as NDSWC Vice-Chainnan and on
the Board of Directors of Great Plains
Wheat, Inc. He is currently serving as
aboard member of Western Wheat
Associates,

J. Ole Sampson, Ramsey county
farmer, was re-elected in District No.
4 which comprises seven counties in
the North Central part of the state,
Maier reported Sampson will be serv-
ing his third term on the Commission
and is currently serving as its Chair-
man. In addition, he is serving as
Vice-Chairman of the Great Plains
Wheat Board of Directors and will
likely succeed to the chairmanship of
that organization this year.

Maier stated that the next elections

If agreement is reached, consum-
mation of the merger would be sub-
ject to the negotiation of a satisfactory
contract between the two companies
and approval of the Germun Village
shareholders,

Germun Village's products are sold
mainly to industrial and institutional
customers. Annual sales last year were
more than $3 million.

Besides Veg-All, The Larsen Com- [
pany offers a complete line of vege- [

tables under the Freshlike brand.

Creamettes sells a complete line of §

Spaghetti, Egg Noodles and other
pasta items,

The ad agency for Larsen is Camp-
bell-Mithun in  Chicago. Martiy/

Williams, Minneapolis, is the Crean-

cttes agency.

Golden Grain ond Best

Foods in Summer Tie-in Promotion

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.

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

ROSSOTTIi CONSULTANTS ASSOCIATES, INC.
158 Linwood Plaza
Fort Lee, New lJersey 07024
Telephone (201) 944-7972

An outdoor promation in Northem Californlo featuring o summer salod made with Best Established in 1898
Foods Real Moyonnaise and Golden Grain Salad Macoaronl Is now in high gear. Billboards
In many locatlons around the San Francisco Bay Area, Sacramento, Fresno and other
Northern Califomia communities are displaying the colorful dual product posting. The
outdoor campaign runs from Moy through July,

will be conducted in District No, 5
(Southeast) and District No. 2 (Noith-
west) in early 1081,

16
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PROGRAM 7511 annuaL meeTinG

National Macaroni Manufacturers Association
The Broadmoor, Colorado Spirngs, Colorado

Sunday, July 8
2;00 a.m. Board of Directors Meeting
7:00 p.m. Welcoming Reception
8:00 p.m, Dinner—Remarks by President Paul A. Vermylen

Monday, July 9
8:00 a.m. Breakfast Meeting for Everyone—Ladies invited!
8:45 a.m. Ted Sills reminisces
9:00 a.m. Elinor Ehrman reports on product promotion
9:20 a.m. Gary Kushner reviews the Washington scene
9:40 a.m. Vance Goodfellow gives the crop outlook
10:00 a.m. Closed session for Macaroni Manufacturers to transact

John Westerberg, President
of Creamettes

L. John Westerberg, Vice President
of Sales and Advertising of The

Creamette Company was named
President of the Creamette Company

on April 12, it was announced by H, Noon Association business
(}:i g:ﬁlnﬁﬁ-ﬁ,’ dgcntur Vice President 1,00 o.m.  Tennis Mixer
The Creamette Company, Minne- ~ 6:00 p.m. Cookout at Rotten Log Hollow—bus transportation

apolis, has been a major producer of

macaroni and pasta products since

18068, It was acquired by Borden

Foods, a division of Borden, Inc., in
! late fall 1978,

Mr. Westerberg succeeds the late
Lawrence D. Williams, who passed
away earlier in April,

Mr. Westerberg began his career

Tuesday, July 10

9:00 a.m. Dialogue with Grocers—questions and answers
Give and take with an outstanding panel of grocers

12:00 Noon National Macaroni Institute Committee Meeting
7:00 p.m. Suppliers’ Sociol—Evening Open

Wednesday, July 11

9:00 a.m. Management Seminars—choose one:

It's as easy as pulling a rabbit out of a hat
when you start with quality durum
products from the North Dakota Mill.

The

‘1‘;?5' ;I'hllzgs(llr;:a'r?etle n?“oeﬁpé“y : "; to ""Will Your Business Support Your Retirement Years—or . We're located in the heart of the famous
Sales .\rllnlmgcr Ht;m‘;nl’n"l%l) ndvt::l:'rc‘:l b Nn Themps ' - durum country. Our modern milling
to Vice President of Sales and Adver- 5vervb2uslne55ﬂ?ears wit?ln lfb the sevedsi of iits oun c|f1estruc- { facllities produce Durakota No. |
tising, the position he held at the time on, because the owner is so busy running it today he cos Semolina, Perfecto Durum Granular and
not have time to think about his long-term future, ‘‘ell :

ﬁ; E:Z ZEL’,‘}’,L‘.*;""“ Al there are only a limited number of opt?nns. f Excello Fancy Durum Patent Flour. Our

Mr wes,e,bc}g 1% imeanber of th Frank Butrick of the Independent Business Institute, Ak on 8 specialists will help you select the durum
Interlachen Country Club and the Ohio, will lead the session. product you need for the finest pasta
Minneapolis Athletic Club and makes "The Achieving Manager”’—how to develop an achieverr ent | products, It's the magic touch you need
his home at 241 Shady Oak Road in oriented team; receive feedback on your maangement s yle ¥ for success.
Hopkins, Minnesota, with his wife, from a national representation of your peers.
Thelma, and sons Gary, Steve, John Dr, Lee R. Ginsburg, a partner in Miller/Ginsburg and Br en } The s.sn Of SUcCcess.
und Paul, Philadelphia, will lead the discussion

7:00 p.m. Suppliers’ Social—Dinner-Dance

FDA Head Leaves

Dr. Donald Kennedy, commissioner
of the Food and Drug Administration
since early 1077, is resigning to take
a top administrative position at Stan-
ford University, Palo Alto, California.

Dr. Kennedy sald he is leaving
F.D.A. to become povost and vice-
lm-sklent for academic affairs at Stan-

ord, effective August 1.

Thunday, July 12
9:00 p.m.  Zoard of Directors Meeting

Adjournment by noon

Golf Tournament can be ployed on Sunday, Monday, Tues
cay on the west course. Check in with the pro and have your I8
card stamped "NMMA Toumes". $10.00 fee for prize pool
$15.00 green fees plus $12.00 cart for two. You must bl
in o twosome, threesome, or foursome for ottesting scores
No husband-wife combos. Ladies invited. Register with As
sociation Office,

THE MacaroNt Journa J JUNE, 1979

the durum peopie

NORTH DAKOTA MILL
Crand Forks, North Dakota 58201
Phone (701) 772-4841
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COMPETITION AMONG CAPRBOHYDRATES
by Julius A. Perozzi, Marketing Specialist, Seliing Areas — Marketing, Inc.
at the N.M.M.A. Winter Meeting

n 1966, Selling Areas Marketing,

Inc. began reporting warehouse
withdrawals to food stores, In 1973
they added SAMI's Retail Distribu-
tion Index. 1877—Institutional Food-
service Trends, 1978—On-Line aper-
ations. 1979—SAMI's Scanner Store
Data Service.

SAMI is in the business of report-
ing warehouse withdrawals to food
stores in defined marketing areas. It
does not report drop shipments, store
door deliveries, fresh meat products,
produce products,

What is SAMI? It is a communica-
tions tool for use by the sales organi-
zation, the trade (buyers), marketing
management, top manageinent. SAMI

rovides comprehensive and timely
nowledge about products in the mar-
ket place,

How do clients use SAMI? As a
sales department tool to accomplish
distribution, shelf management, ob-
tain promotion and feature support.
As a management tool to plan, F:re-
cast, budget; acquisition study; new
product analysis. In product manage-
ment: to fulBill management objec-
tives and complete marketing plan.
In Marketing research: to measure re-
sults of marketing-sales efforts,

SAMI covers 39 markets, T7% of
U.S. food store sales—over 400 cate-
gories, 22,000 brands, 130,000 itemns.
It has 300 dry grocery participants
averaging 75% coverage. It issues 13
reports a year on 28-day periods, To-
tal U.S. and reglonal data is projected
to all grocery outlets,

Participants include all major fac-
tors except Safeway and Schwegman.
List is published twice a year with
changes reported to clients every re-
porting period. Average coverage in
any given market is 75%. Participants
receive cash and data,

SAMI product groups include 235
categories of dry grocery food; 75
categories of dry grocery non-food;
79 categories of frozen and refriger-
ated foods; 49 categories of health
and beauty aids. Data reported in-
cludes movement to stores in cases,
dollars and equivalents; retail prices;
number of operators shipping; cents-

20

off and other deals; “new” or “deleted”
date information; all brands and items

PASTA VERSUS ALLIED CATEGORIES
Year Ending 11-17.78

for category purchased. Pound Dollur
In §m hic form, Mr. Perozi de- Cotexney S pake
scribed the state of the nation: U5, P2 o 180
Gross National Product in billions of Canned Pasta Dishes 63 3
dollars rose from $1,650 in the first !telian Food Sauces 51 65
quarter of 1076 to $2,141 in the third Dried Rice 67 60
quarter of 1978, In 1972 dollars the Prepared Rice U 16
rise was from $1,256 to $1,394. Per- Dry Packaged Dinners 41 69
cent of change compared to the pre- Instant Potatoes 12 26
vious year was as follows by quarters:  Frozen Potatoes 9] 77
1976 1977 1978
1 P 3 4 1 2 3 4 1 2 3
13 13 10 10 10 11 12 12 10 12 12 Current $
7 7 5 5 4 5 5 6 4 4 4 1972 %
US. Disposable Personal Income
12 7 8 9 B 10 11 11 12 12 11 Current §
6 1 3 k] 3 4 5 5 5 4 1972 %
US. Food Store Sales
7 5 3 5 5 8 B 8 10 10 11
Index of US, Consumer Prices, 1967—100
5 4 2 1 4 7 7 8 8 10 10 Food
6 6 5 6 7 7 6 7 7 8 All Items
Dollar and Tonnage Trends 52 Week Daia 12 Week Data
% % %
Blllion Change Chang ‘hange
9-13-‘1"1, 9-22.78 § Volume Tnnnq: Sc\"olme 'l(':::.m
U.S. Total $58.5 $64.4 10,0 1.2 109 2.9
Dry Grocery Food 358 39.1 9.0 1.0 10.0 2.6
Dry Grocery Non-Food 109 11.9 9.2 14 1.1 25
Frozen Foods 6.3 7.2 15.1 1.5 144 3.0
Refrigerated Foods 25 28 122 36 13.0 73
Health & Beauty Aids 30 34 12.7 2.5 123 55
TOTAL US, PASTA VERSUS ALLIED CATEGORIES
Pound Basis—Annual Percent Change Versus a Year Ago
52 Weeks Ending: 11-22.74 11-21.75 11-:19.76 11-18.77 11-17-74
Pasta + 31 + 39 + B — .5 + 1.8
Canned Pasta Dishes + 6 — 6.5 + 39 — 4.0 — 22
lirlian Food Sauces +13.1 +14.6 +10.3 + 33 + 74
Dried Rice + 3.0 M + 11 =3 + 14
Prepared Rice — — 50 +12.0 + 59 + 4.6
Dry Packogd Dinners —I12,4 — 26 + 20 + 5.5 +12.1
Instant Potatoes + 4.2 —15.7 + 56 — 1 + 1.5
Frozen Polatoes - 9 — 53 + 2.5 + 71 + 1.0
Tolal Dry Grocery 0 — 1 + 2 0 + 1

Sixteen different brands have the
largest 52 week dollar share within
39 SAMI markets, The shares for the
tap brands vary from a high of 704%
to a low of 24.2%,

Of the 235 SAMI categories in dry
grocery-food, the top three brands

have a common total U.S, 52 week
dollar share of 40% or more in 18

categories,

The top three brands in pasta have §

a combined 52 week dollar share of
33.2%!

THE MACARONI JOURNAL

Past o
1" Jllars
| wnds
¥ :tail Price

Total Dry Grocery
Dollars
Pounds
Retail Price

Long Goods
Short Goods
Fgg Noodles
Specialties

Total

December
January
February
March
April

May

June

July
August
Seplember
October
November
December

PASTA VERSUS TOTAL
DRY GROCERY
Annual Percent Change
1974 1975 1976 1977 1978
+44.8 10.9 —J3 —1.8 +58
+ 3.1 319 + 8 —_5 418
+40.5 6.7 —1.1 —13 +4.0
+25 +12 +5 +9 +9
0 —1 +2 0 +1
+25 +14 +2 +4 +8
PASTA CLASS ANALYSIS
Dollars Pounds
1977 1978  Change 1977 1978  Change
39.1 40.0 +9 43.0 418 +.8
28.6 279 -1 30.7 29.8 -9
18,7 18.4 -3 140 14.0 0
136 13.7 +.1 123 12,4 +.1
100 100 100 100
SEASONALITY INDEX—POUND BASIS
Total Long Short Noodles Speclalties
98 95 94 108 103
101 102 98 106 102
118 122 m 124 11
114 110 110 135 112
98 95 95 100 110
97 99 97 93 96
91 920 100 83 BS
94 87 113 78 88
93 89 109 15 BB
93 93 99 81 90
100 105 95 96 97
109 118 95 109 110
100 100 89 113 111

NEW PRODUCT ANALYSIS FROM ALLIED CATEGORIES
Period Ending December 15, 1978

Dy Packaged Dinners

"oy Crocker Mug O Lunch

plon Lite Lunch

D iy drated Soup
p Ramen
iruchan

wruchan Won Ton

men Supreme

men Pride

wdles of Noodles

wwodles to Go

Mill,
12 wk,
$8.1
16

$ Volume Number of Markets
52 wk. Year Ago  Current
§15.2 4 39 (all)
108 4 19 (all)
$i 15 17
53 24 26
1.8 19 22
37 26 26
30 20 21
1.1 19 23
24 18 25

M MBER OF BRANDS WITH ANNUAL
T tME O A A & P Consolidates
ONE MILLION DOLARS

Pasla

Canned Pasta Dishes
Italian Food Sauces

Dried Rice
Prepared Rice

Dry Packaged Dinners

Instant Potatoes

Frozen Polatoes
June 1979

38
21
15
21
11
16

7
29

The Great Atlantic & Pacific Tea
Company has announced a new con-
solidation of operations, closing 174
supermarkets and “certain bakery and
manufacturing operations.” This in-
cludes a bread and cake plant at
Altoona, Pa. and pasta operations at
Terre Haute, Ind.
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Wholesale Distribution
Industry

The wholesale distribution industry
(including food), in contrast to the
munufacturing sector of the economy,
continues to be dominated by small-
to-medium  size  closely-held, family
owned business. Of the 202,000 mer-
chant wholesaler-distributor corpora-
tions filing tax returns in 1973, 99%
had assets of less than $10 million,
and accounted for about 65% of the
industry’s sales volume, The whole-
sale distribution business provides
year-round employment for 3.5 mil-
lion. In 1977, average hourly earnings
($6.78) in wholesale trade exceeded
those for all private industry ($5.14)
while average weekly earnings (8212)
were 15% above those in private in-
dustry ($185). Industry sales in 1977
totalled $532 billion and are expected
to reach anruximutely $665 billion in
constant dollars in 1982, according to
Commerce Department estimates,

Fewer Children

Lower birth rates and changing mi-
gration patterns have had a marked
impact on the age makeup of state
populations in the 1970s according
to the US. Department of Com-
merce’s Bureau of Census. Nationally,
there was a decline since 1970 of
about 2 million (11.2%) in the under
5 population and about 3.5 million
{8.7%) in the populations 5 to 17, The
decline was particularly sharp for the
Northeast and North Central states.
In the South and West, population
losses in these age groups due to de-
clining fertility were offset by migra-
tion gains, Florida, Nevada and Ari-
zona continue to lead the nation in
percentage gains of those 65 and old-
er. Since 1970 the older population
has grown considerably, now repre-
senting 10.9% of the population. The
slowest growing segment during the
1070’ is the 45 to 64 group, reflecting
the low birth rates of the Depression
years,

Agree to Disagree

“We are ach other's compatriots,
not enewi . Tliere's no room or rea-
son for hatred for our political and
economic system. We should be able
to disagree without being disagree-
able."—Thomas Murphy, chalrman of
the General Motors Corp.
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Long goods line with maximum capacity of 3000 Ibs/hr. Line consists of Doudle Screw Press TF Bl
Spreader TSSA, Dryers TDEC-3/TDCA-4/TDFB-11, Stick Storage TAGB, Cutter 74T and Stick ;Iastzrn. 4

Three Standard Models . . . 500 to 4500 Ibs i

(BUHLER-MIAGPHG GOODS LINES

sliable Performance

Sturdily-constructed 2- or 4-stick spreaders allow selection of
ideal extruslon area for a given capacity.

Spreader, Dryer and Stick Storage are continuously driven and
gunlrnlled by one variable spaed drive.

Al stick conveying chalns and drlves are heavy duty and con-
taln automatlc tensloners. Dryers have lubricating systems re-
qglrlng an absolute minimum c! maintenance.

?&momatlc climate controls ensure proper conditions ai every
stage. Zones are completely separated, cutting down on 18quir-
od supervision,

Motors, sprockets and drive chains, in addition to electrical
and climate controls, are standard U.S. components,

fticlent Energy-Saving Design

New dryers are smaller sized. High temperature and high
humidity drying requires a minimum volume of fresh alr. Fan
motors for air circulation are mounted Inside dryers, utilizing
100% of electrical energy. (New style, energy-efficlent motor Is
optional). A most energy-efficient design!

Panels are 1%" thick with polyurethane foam core. Aluminum
lining on Inside for heat reflaction and absolute vapor barrier.
No heat bridges.

acteria Control

Hich temperature drying controls bacteria growth. Dry bulb
temperature I8 adjustable from 100°*F to 180°F.

D er |s absolutely tight, yet easy to clean, maintain and super-
vi- ), Swing-out side panels extend entire dryer length, allow-
In fast cleanout and service.

o' Quality Product

K n drying temperatures In both final drying stages improve
pi duct texture, cooking quallty and appearance.

S ady, high temperature drying ensures a straight product,
lc 1l for the high speed packers of today. The high humidity
d ing climate glves the product an appealing golden color.

Mincs and other Macaronl Processing Equipment.

LONG GOODS DRYERS Product quality and

Performance Yofan Depend On!

bn act us for information on Buhler-Miag Long Goods

Super sanitary design for easy
maintenance. All-plastic panals
swing out for easy access to all
machine paris. Extra-thick poly-
urethane insulation and off-the-floor
construction prevont condensation.

Each spaghetil strand iravels exactly
the same path, 8o you can count on
consistent drying results. Posilive
control stick elevalor keeps slicks
trom rolling or sliding from transfer
point to the drying tiers.
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=% (BUHLER-MIAGR)

BUHLER-MIAG. INC., P.O. Box 9497, Minneapolis, MN 55440 (612) 545-1401

T T consistency sell.
TDECITDCA | 500 to 1000 Ibsihr. Buhler-Miag quality
TDCA/TDCA | 1000 to 2500 Ibsihr. and reliability give =
TDCATDFA | 2000 to 4500 Ibsihr. i
e Lk you the selling edge. :“\\\ BUHLER-MIAG (Canada) LTD., Ontario (416) 4456910
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SENATOR GEORGE McGOVERN SPEAKS TO THE FOOD GROUP
Washington, D.C., March, 1979

The wird “nutrition” first entered
our polical vocabulary in the early
1860s. At that time “malnutrition”
was equated only with the problems
of the hungry. Clearly that was the
Nation's most urgent nutrition prob-
lem — to get food to those who were
without,

In his 1063 farm message to Con-
ress, President Kennedy asked for
eglslation to expand and make perm-

anent the pilot food stamp program
he had initiated by Executive order
in 1861, President Johnson cited the
food stamp program as ane of a num-
ber of measures “to protect those who
are especially vulnerable to the rav-
ages of poverty,” In 1064 the Congress
passed legislation establishing ~ the
food stamp program on a permanent
basis.

In 1868 the CBS documentary
"Hun%er in America” brought the face
of malnutrition into American homes
with a heart-rending impact on our
national consciousness.

The Congress again responded.

Select Committee

Acting on a resolution which I in-
troduced, my colleagues in the Senate
created the Select Committee on
Nutrition and Human Needs “to study
the food, medical and other related
basic needs among the peaple of the
United States”,

In the decade that followed:

¢ The food stamp program was ex-
panded to all 3,000 countries and
approximately 18 million persons.

* A uniform, national free and re-
duced-price school lunch program
was created in 1970,

* Other feeding programs were de-
veloped to reach the very young
and the very old.

® A special program for women,
infants and  children  was
launched,

As we became more knowledgeable
in the area, we began to enlarge our
definition of the word “nutrition”. We
grew to realize that there were two
faces of malnutrition in the United
States: The problems of undercon-
sumption resulting from poverty, as
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well as the illnesses that can affect us
all as a result of a poor diet or exces-
sive consumption of food.

Policymakers in Washington started
to think of nutrition not as a “fad,”
but as an important policy area with
major implications for both American
agriculture and the health status of
the Nation,

The first witness hefore the Select
Committee on Nutrition in its series
of hearings on the relationship be-
tween diet and health, begun in July
1976, was the then Assistant Secretary
for Health, Dr. Ted Cooper.

He told the Committee:

“In formulating health policy, I
believe that waghuve nuwp:'::amcd
a crucial point.

“Many of today's health problems
are caused by a varlety of factors
not susceptible to medical solu-
tions or to rlirect intervention by
the health rovider.

“While scientists do not yet agree
on the special casual relation-
ships, evidencs is mounting and
there l:L)pcnrs to be general agree-
ment that the kinds and amount
of food and beverages we con-
sume and the style of living com-
mon in our generally affluent,
sedentary society may be the ma-
jor factors associated with the
cause of cancer, cardiovascular
disease, and other chronic ill-
nesses.”

In concluding the series of hearings
a year later, the present Assistant
Secretary for Health, Dr. Julius Rich.
mond, concurred with his predecessor.

In all, 8 of the 10 leading causes of
death were linked to diet. It was this
realization, more than anything else,
that lead to the publication of Dietary
Goals for the United States in 1977
and the updated second edition later
that year.

Dietary Guidelines

The concept of setting  dietary
guidelines has been well established
since 1843 when the Food and Nutri-
tion Board of the National Academy

of Sciences set forth “Recommended "

Dietary Allowances” (RDA) for the
first time, The RDA, which focus on

micro-nutrients, protein and 1ot
energy in the diet, are now in thej
eighth edition and were most receatly
revised in 1974, Dietary Goals for the
United States simply extended 1
macro-nutrients the same approach
the NAS had been using for years wit)
regard to micro-nutrients,

I cannot envision the Congress leg.
islating  specific national  dietary
guide-lines. The Dietary Goals Re.
port was intended as the Commit.
tee's best advice on how to minimiz
the disease risks associated with our
current  diet, The Dietary Goals
should be viewed in an " ongoing
context as part of the evolution of a
national ' nutrition  policy.

Where Are WeP

Now where has the last decade B

taken us?
How do we continue to piece to-

Fether what amounts to a national :

ood and agriculture policy?

First, we must continue to monitor
and improve our national food pro-
grams,

The school breakfast program is
available to only a small percentage
of those students who participatc in
the school lunch program.

The WIC program, the special
supplemental food program for preg-

nant women, infants and childien B

deserves to be expanded based on

the remarkable medical evaluati ms [

it is producing,
This year there will be a m:jor

effort to repeal the current specific |5

authorization ceilings in the fiod
stamp statute in or&er to allow he
Program to maintain its
of assistance, If the food stamp c:il-
ing is not modified, benefits will hive
to be reduced 15-209% — and proba'ily
twice that much — during much o
FY 80. Finally, many important ques
tions must still be addressed with re
gard to other feeding programs.

Nutrition labeling is clearly a pri-
mary public concem whose time las

come, With approximately 18,000 F
food items offered on today's super

market shelves, of which a majority
are processed food products, the buy-

er is in need of sound, useful nutri- B
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resent level B
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jon aformation in order to make a

noi informed choice.

A recent survey by Yankelovich,

kel and White found that:
interest in nutrition . ., . is grow-
i in giant leaps and bounds —
¢ith T7% of the consumers in-
srviewed indicating that they
ire more interested in nutrition
ihan they were a few years ago,
“Information about nutrition is
more modest, with only 24% of
the public indicating they con-
sider themselves to be well-
informed on the subject: 63%
fairly well-informed: and 13%
not well-informed at all.”

Nutrition Labeling

f On February 23rd, the Nutrition

Subcommittee completed the over-

sight part of its nutrition labeling and

information hearings. Those hearings

led to the formulation of the following
fon principles:

1) A balanced dict is a critical factor
in preventing disease and main-
taining good health,

2) Individual foods, and meal pat-

l tems are the critical building
blocks of one's total dict, and on a
nutrient density basis, some foods
are moru nutritions than others.

) Macro-nutrients — fat, carbohy-
drate, protein and alcohol —are
viqually, if not more, relevant to
tulay's health problems than
1 icro-nutrients.

) ustry has a responsibility to
ve consumers the tools and in-
rmation with which to determine
sily how individual foods, food
wlucts, and meals fit into their
al diet.

b)  levant, abjective nutrition label-
5, which includes a concerted
ort to educate the public on
w to use the nutrition informa-
n on the label, is pait of the
wernment's obligation to facili-
te communication,

) - ntrition labeling cfforts to date
‘ave confused the regulatory and
iformation functions therehy un-
dermining the objective of provid-
ing accurate and useful nutrition
information,

) In order to be comprehensive, a
nutrition labeling and information
program should include, at a mini-

UNE, 1979

mum, packaged and  processed
foods, fresh foods and fast foods.

8
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A nutrition labeling system that
uses standardized values in a uni-
form labeling format adequately
satisfles public health concerns,
would reduce systemic costs by
providing greater flexibility and
increase the access to nutrition
information.

9

~

Finally, we must protect the con-
sumer'’s right to know what is in
the ‘oods they select as well as
their right to choose those foods
which they desire to cat.

I believe we are in a good position
to pass legislation this year that meets
the needs of all concerned parties.
There is a concensus that the system
should move towards standardized,
representative values.  FDA  has
agreed to work with the fast food
industry, and USDA with the perish-
able food producers, to develop nutri-
tion information systems that are con-
sistent with the labeling of packaged
foods. I think consumers and indus-
try alike will henefit for no additional
cost, In fact, the proposed reforms
could be less costly than the current
labeling system. Thus, we are seck-
ing and expect to receive industry
support for this legislative Initiative,

Nutrition Education

A less visible but important long-
term concern is nutrition education
for medical students, and the training
of rescarchers in human nutrition, If
we are going to alter our current med-
ical practices towards a more preven-
tive approach, it is critical that nutri-
tion and other health promoting tools
be taught to both our new physicians
and those who already are practicing
medicine, In particular, it has been
said that, “If the doctors of today do
not become the nutritionists of tomor-
row, then the nutritionists of today
will become the doctors of tomorrow,

If we are going to bring the present
research emphasis around to o pre-
ventive mind set, then one necessary
action is to enconrage the training of
new researchers who view nutrition
as their primary investigative focus.
To date the Subcommittee has held
two hearings on nutrition education
in medical schools, and we plan to
continue our investigations in this
critical area,

Nutrition Research

The 96th Congress will continne to
support the growth of human nutri-
tion research, Three reports in the last
year have vmphusiml the need for
more nutrition  research, The Con-
gress last year agreed to develop, un-
der the direction of the Department
of Agriculture, two more major hu-
man nutrition research laboratories at
Tufts and Baylor Universitius,

There have been encouraging signs
at HEW as well, Dr. George Bray re-
cently became the department-wide
nutrition coordinator, and NIH pro-
posed to establish ten elinical nutri-
tion units over the next 12-18 months.
At the same time, T find it very un-
settling that, even though 70% of all
deaths in this country result from
chronie illnesses in which nutrition is
a risk factor, Dr. Fredrickson, the
NIH Director, has no plans to increase
NIIT's nutrition research investment
above 3% of the total budget,

Thus, I am still concerned about
what I helieve to be the less than total
commitment by such eritical actors as
NIH to alter established medieal per-
ception about the role of clinieal nu-
trition, In light of our medieal school
hearings, the same could be said for
the Board of Medical Examiners, and
the American Medieal Association and
the American Association of Medical
Colleges' Liaison Committee on Med-
ical Education which aceredits meli-
cal schools.

As one result, the bio-medical re-
search community persists in putting
the bulk of its marbles in the “cure”
basket when the most viable long.
term solution is the prevention of our
killer discases, Thus, it comes as no
surprise that the generally low status
allorded nutrition research has roised
grave misgivings about the direction
of this Nation’s bio-medical research,

This same problem is apparent in
the current diseussions about National
Health Insurance (NH1),

Aceess to medical care was the pri-
mary concern in an varlier period of
the health insurance debate. Today
we face rampant inflation in medical
care costs, and thus we hear more and
more about health fusurance as a
means Lo contain these costs, [ helieve
that national health insurance has the
potential to slow the escalation of

(Continued on page 28)
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In Semolina and Durum flour, quality has a
color. Pure, flawless gold. The color of King
Midas Semolina and Durum f{lour.

It's the color we get in Semolina and Durum
flour because we begin with the North Coun-
try's finest Durum wheat, and mill it in facilities
designed specifically for the production of
Semolina and Durum fiour.

It's the color you get in pastawhen you begin
with King Midas Semolina or Durum flour, and
i's your assurance that you've got the right
start toward pasta with fine eating
characteristics.

At the modern Peavay mill in
Hastings, Minn., as in all the King
Midas Semolina and Durum flour
mills, Durum wheat receives all the
extra milling, cleaning, purifying

Sales Oificas Minneapohis, MN 612/370-7850 » Whit

and filtering processes that make
Durum run on a Semolina mill
something special ... processes
hat mean pure, golden pasta with
line eating characteristics. And at

And from the time our golden King Midas
Semolina and Durum flour start on their way to
becoming your Folden pasta, Peavey is follow-
ing through with the fastest, most reliable
service possible. And we're working to be
better. Our modern King Midas Semolina and
Durum flour mill at astings, Minnesota,
rounds out a distribution network second to
none.

It still comes down to this. We want you to
keep putting Peavey in your pasta ... right
along with your pride.

King Midas Semolina and Durum Flour from Peavey, for Pasta with
"The Golden Touch.” Pure Golden Col

or. Great Ealing Characleristics.

the Peavey mills, aulomation of
virtually all processes means that
quality levels are maintained — all
the way. We wouldn't have it any
other way.

e Plains. NY 914/428-7750 » Chicago. IL 312/640-7122 » Denver. CO 303/289-6141
San Mateo. CA 415/349-2361 » Oakland. CA 415/763-5055 » Salt Lake City. UT 801/355-2931

P ea\’ey Industrial Foods Group
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S mnator McGovern
(Continued from page 25)

1 edical expenses, But we must not
rget that insurance is a financing
-icchanism which principally deter-
iines who shall pay, and does not
necessarily address health care prac-
tices, It is my opinion that it should
do both.,

As our expericnce with medicare
and medicaid has so vividly demon-
started, in order for health insurance
to lessen medical care costs to the
desired degree, we must simultane-
ously address the basic lifestyle pat-
terns associated with our chronic de-
generative disease — heart disease,
cancer, stroke, and diabetes. Other-
wise, what we call national health
insurance might actually establish
only a national medical care insur-
ance program which by itself will
neither reduce our medical costs nor
solve our health problems, National
health insurance will not suceeed and
could even prove to be a fiscal night-
mare If it and our national health pro-
grams do not include the concepts of
health promotion and disease pre-
vention,

Clearly, nutrition is a vital weapon
in maintaining one’s health, and in
healing the sick. Thus, I cannot over-
emphasize the importance of includ-
ing health promotion provisions and
incentives in any insuran.e package
that we develop, For example, besides
reimbursement for both in-patient
and out-patient nutrition counseling,
perhaps there should be non-reim-
bursement in cases of hospital caused
malnutrition,

Food Safety

Lastly, there is the question of how
to proceed in developing a consistent
and rensonable food safety policy.
The saccharin debate in 1977, and the
nitrite findings in 1978 have intensi-
fied public interest about the chemi-
cals [:elng added, purposefully or in-
advertently, at the varlous stages in
the food production chain,

Much attention has been centered
on the Delaney clause and whether it
is still a reasonable or uscful regula-
tory mechanism, But I suspect that
our energy is being misplaced. I am
concerned that our sporadic, crisis-
oriented excursions into the issue of
chemicals in our food lack perspec-
tive. I am disturbed that the abso-
lutely-no-risk-of-cancer position de-

manded by the Delaney clause is
causing myopia and preventing ra-
tional discussion about what is the
relative risk of various chemicals in
our foods,

An even more critical question, and
one which is as yet essentially unex-
amined, is how do the risks from the
various chemicals, single and in total,
compare to the risk from the amount
of fat, sugar and salt that we con-
sume? Finally, it is not clear that the
means even exist with which to de-
termine the relative risk beween, say,
nitrites and pesticides, or saccharin
and dietary fat,

In short, we must recognize that
the consumer is interested in the
healthfulness of the total food supply,
In addition to the absolute and rela-
tive risks of individual foods and food
additives, consumers want to know if
they are eating as healthy a dict as
the American farmer can produce?

Thus, ur perception of what is safe
is undergoing some significant modi-
fications.

Just as the Congress must take re-
sponsibility to encourage a practical
and comprehensive nutrition labeling
and information system, we muzt also
begin to articulate a sound food safety
policy. No longer can we accept the
rather narrow, legalistic definition of
safety. 1t is time to incorporate into
our original concepts of a safe food
supply the broader understanding of
how our food system can be most
helpful, This undoubtedly will be a
multi-year process, and will require
the time and cooperation of govem.-
ment, industry and the American pub-
lic. The Agriculture, Nutrition, &
Forestry Committee will be in the
forefront of this effort beginning with
hearings this year,

Conclusion

In conclusion, we have made great
strides during the last decade in fash-
loning a national nutrition policy. The
result could not be viewed as percon-
celved or rigorously consistent. Rath-
er, as is often the case with the devel-
opment of a national policy, it reflects
many individual decisions, and execu-
tive actions, judicial rulings and leg-
islative initiatives, But no matter how
one characterizes it, there definitely
is a policy being formulated,

An agriculture, food and nutrition
policy is every bit as important as an

energy policy or a water policy or an
urban policy, It is important to our
health, our farm economy, our bal-
ance of payments, and our environ-
ment,

In the past, success in the nutrition
policy arena has been largely meas-
ured by the growth of the major Fed-
eral food programs, Our achievements
in the next decade will be pauged
more by how well we meet the chal-
lenges outlined above, While I can-
not speak for all the parties who may
be involved, 1 look forward to con-
tinued creative and energetic lead-
ership from my colleagues in the Con-

ress, By working together we can't
ﬁe]p but succeed,

—_—

Reasons for Vitamin
Enrichment

Cereal fortification is not a solution
to the problem of malnutrition, but
it is an important step every country
should consider for improving nutri-
tion, Peter Ranum, laboratory direc-
tor, Pennwalt Corp., Broadview, IIL.,
said at the Sixth International Cereal
and Bread Congress in Winnipeg,

Data presented by Mr. Ranum ap-
pear to show that “white flour,” de-
fined as flour made with an extraction
rate of not more than 80% and an ash
content of not more than 0.8%, has
become quite common throughout
the viorld, Countries which show evi-
dence of nutritional" deficiencles
should consider fortifying this type of
flour with the deficient nutrients, he
said,

Mr. Ranum, who collaborated in his
presentation with Karel Kulp, Ameri-
can Institute of Boking, Manhattan,
Kas,, ana Fred F. Barett, Department
of Agriculture, Washington, spoke on
“Fortification of Wheat Flour with
Vitamins and Minerals.,” He stressed
that while there is no single solution
to the problem of malnutrition it has
been proven that wheat flour forti-
Scation is technically and economle-
ally feasible and has proven effective-
ness “in reducing nutritional de-
ficiencies.”

Cost of Fortification vs. Malnutrition

“We cannot estimate cost of mal-
nutrition but there can be no question
that for many it results in ill health,
inability to support oneself and a
need for institutional care, all of
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which add up to many times cost of
a cereal fortification program,” he
sald,

Mr. Ranum in his conclusion pre-
sented a theoretical example in which
an imaginary country of 20 million
persons with a per capita white flour
consumption of 120 lbs a year insti-
tuted a fortification program to help
relieve niacin, vitamin A, iron and
zinc deficiencles,

It is declded that wheat flour
should be fortified with niacin, iron
and zinc to restoration levels and
vitamin A added so as to supply 20%
of the dletary requirement,” Mr,
Ranum said, He estimated the cost of
this program would be $1.55 per
tonne of flour and this, he maintained,
works out to a total annual cost, in-
cluding equipment and administra-
tion expenses, or around $1.8 million
per year or about 9¢ per person per
year, In this connection, he noted that
the cost of two F-15 jet fighters would
equal the expenses of running this

rogram for an entire generation
Even if you look at it as a national
defense measure, cereal fortification
may be more cost-effective than these

fighters,” he sald,

Starting a Program

Reviewing how a developing nation
can start a cereal fortification pro-
gram, Mr. Ranum noted that both
technical and fnancinl start-up as-
sistance are available for developing
countries. The World Bank and the
U.S. Agency for International Devel-
.opment are two such sources of assls-
tance, he said. Developing countries
also can take advantage of fortification

'Erovided under the US. Food for
‘eace Program, he said, Most Title 11
- commodities donated under this pro-
gram are vitamin and mineral fortified
and if the purchasing country makes
the request, Title I commodities will
_be fortified with the additional cost
. home by the US, government. He
~ added that this provision under
PL. 480 (Section 114(b)) is rarely
. used by countries qualifying for Title
. I'purchases,
- 'Mr., Ranum also gave his audience
; Estimutes on the cost of fortifying
_ wheat flour with various nutrients,
1°"The most expensive nutrients are
j:vitamin A and magnesfum,” he pointed
7. out. The cost of adding calcium and
* magnesium s reduced somewhat by
ihoﬂcmr replacement savings accrued

k I"';'..\".. SaviT
.. JUNE,"1979.] .

% of Dietary
Requlrements
(US RDA)/100
Grums Flour
Restora-
10% 0%
Thiamin lde Ic Te
Riboflavin 12¢ 9c 22c
Niacin 3dc Te 25¢
Vitamin B6 dc 10¢ 24c
Folie Acid k[ Ic 6c
Pantothenic Acid 8¢ I15¢ 36¢c
Vitamin A — 5lc $1.06
Iron Tc Jc 9c
Calcium *5c *20c  *40c
Magnesium s weegyc e
Zinc Re I 10c

* Plus or minus,
** Not technically feasible,
*** More than,

to the miller, he added. For calcium
fortification this can actually result in
net savings if an inexpensive local
source of caleium is available, Mr.
Ranura said,

Cost of Wheat Flour Fortification

Cost of wheat flour fortification in
cents per tonne where the goal is to
restore nutrients to the original level
found in wheat or to supply a fixed
percentage of U.S. Recommended
Daily Allowance (10% or 20%, assum-
ing daily consumption per person of
100 grams of Hour) was presented as
follows by Mr. Ranum in a slide
presentation:

Recalling the theme of the Con-
gress, “Better Nutrition for the World's
Millions,” Mr. Ranum stressed that
cereals play a crucial role in feeding
the warrd.

“In order to achieve this goal we
need effective and practical programs
for improving both the quality of
cereals avallable and the quality of
cereals consumed,” he said.

“Cereal fortification, the addition
of needed nutrients to basic cereal
staples like wheat, corn and rice, is
one of the oldest and most effective
methods for improving the nutritional
quality of the diet.”

Mr. Ranum pointed out that both
the United States and Canada have
proposed expanding their current
cereal fortification programs to in-
clude additional nutrients, “Added
vitamins have been shown to be quite
stable in storage and baking,” M,
Ranum said. He added that one ques-
tion previously uninvestigated is
whether they are stable in the pres.

ence of typical wheat flour treatments
used to improve baking quality, In
this study, flour was supplemented
with seven different vitamins and
subjected to six commonly used flour
treatments agents added in different
combinations. These were added at
normal and up to 16 times normal
treatment rates to insure finding an
effect if one might be present,

“No significant loss in any of the
vitamins occurred within the normal
assay error,” he said, “Chlorination
caused some loss of vitamin A, BG
and folic acid, but even these losses
were small enough to be acceptable,
The use of bleaching, maturing and
oxidizing agents is thus quite com.
patible with vitamin fortification.”

Two Reasons for Fortification

Mr. Ranum pointed out that tradi-
tionally there have been two different
reasons for fortifying cereals:

“One is to restore those nutrients
removed by the milling process pro-
viding that there is evidence of po-
tentinl risk of deficiency within the
population,

“A second rationale is to use the
cereal os a carrier for deficient nutri-
ents. Here any nutrient, regardless of
whether or not it is naturally present
in wheat, may be added at whatever
level is required to prevent a nutri-
tional deficiency.”

Based on Nutrition Needs

Types and levels of nutrients used
In a cereal fortification program
should ideally be based on nutritional
needs and per capita consumption of
the cereal to be fortified in the target
population, he said,

“Because such data is not always
available, or difficult and expensive
to obtain, some countries simply re-
store deficient nutrients back to the
original level contained in wheat,” he
noted. “Such fortification should take
into nccount the natural levels of the
nutrients contained in the flour pro-
duced. These levels will vary de.
pending on the types of milling prac-
tice in use,”

Mr. Ranum noted that in a recent
study on the nutrient composition of
internationully milled flours, about
80% of the flours collected had a flour
ash of 0.8% or lower. These flours had
an average nutrient score about o
third that of whole wheat flour. Only

(Continued on page 32)
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Drastically reduces the time required in the production cycle.

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

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

Pneumatic controls regulate 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.
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Reasons for Enrichment
(Continued from page 29)

when ash was above 0.8% did nutri-
ents show a significant gain, he said.

“While this sample collection can
by no means be tnEen as representa-
tive of worldwide wheat flour pro-
duction, it does illustrate that flour
with a significantly reduced nutrient
content has become :Au[te common
throughout the world,” Mr. Ranum
said, “This is the type of flour one
would want to fortify on an enrich-
ment basis,”

School Lunch Tests
New Bread Palterns

Administrators of public lunch pro-
grams have been authorized Ly the
Department of Agriculture to volun-
tarily test new meal patterns which
include increasiug servings of bread
and bread alternates and an expanded
list of foods in the bread alternate
category,

In an interim rule published in the
Federal Register of Aug. 22, Carol
Tucker Foreman, assistant secretary
of agriculture, states that the new
meal patterns may be used on n test
basis until Feb, 2, 1979,

Secretary of Agriculture Bob Berg-
land, in proposing the nevs patterns in
September, 1977, deseribmr the plan
as  offering the most significant
changes in the national school lunch
program since its inception in 1946,

More Bread

Schools will be permitted to in-
crease the amount of bread or bread
alternates on a weekly basis to stu-
dents three years of age and older.
The previous requirement that one
serving (one slice) of enriched or
whole-grain bread, or bread altemnate,
be served daily is replaced with a
weekly serving requirement.

The new weekly requirement pro-
vides for five servings of bread or
bread alternates to one and two-year-
olds in the preschool group, eight
slices in all other pre-school and ele-
mentary age groups to age 12, and 10
slices for students 12 years of age and
older. Thus, students in the Intter age
group will be offered twice !ﬁe
amount of bread or bread alternates
now served in a one-week period.

One-half slice of bread or an equiva-
lent amount of bread alternate must

2

be served with each lunch, with the
total requirement being served during
n five-day period.

Maucaroni Alternate

The new pattems also add “en-
riched or whole-grain rice, macaroni,
noodles and other pasta products” to
the list of bread (enriched or whole-
grain) alternates. The list of alternates
previously included “biscuits, rolls,
muffins, cte,, made with whole-grain
or enriched meal or flour.”

The interim rule notice points out
that U.S.D.A, received 408 comments
in favor of expanding the bread
alternate list and 72 opposing the
plan. “The majority of t?mse oppos-
ing,” the notice says, “expressed that
(1) too much bread/bread alternates
was bein% specified as a serving; and
(2) that bread should remain as a
traditional component of a meal,

“One of the results of the Depart-
ment's review of the Type A pattern
was the recommendation to incrense
quantities specified in the bread/
bread alternate component to more
accurately meet the nutritional needs
of children for iron and other nutri-
ents provided by bread/bread alter-
nates. In response to the majority of
favorable comments, this provision
remains unchanged.”

New School Food
Program Booklet

The Food Research and Action
Center (FRAC) published n new
baoklet providing an overview on
how School Lunch and Breakfast
Programs work, Write to FRAC, 2011
Eye Street, N.W., Washington, DC
20008 for a copy. $1.00 per copy and
75¢ each for orders of 50 or more.
Knowing more about the customer
and how he operates can be of strong
assistance to sales effectiveness,

Feeding a 260-Ib. Lineman

Defensive linemen get pald to eat
quarterbacks, To maintain  their
strength for that weekly chore, line-
men must keeping up their weight by
eating,

That's why Steve Furness, defensive
tackle of the Pittsburgh Steelers,
spends $125 per week in Cattaneo's
Shop 'N Save in McMurray, Pa.
Breakfast of Champions

Furness starts his day with a hearty
brenkfast, “First, Steve has a bowl of

fruit,” comments Mrs, Furness. “Then
he'll eat five picces of French toast,
five sausage Hnl:s, and some home
fries, And if he's still hungry, which

he usually is, he'll have a few bowls |

of cereal.”

Furness needs food in his stomach |
hefore the daily practice, but the most |-
important breakfast is the eight am. |
meal eaten with the team before the |
weekly Sunday game. This is eaten |

at the hotel where the players sleep
the night before the game,

A pre-game  breakfast includes
steak, eggs, juice, toast and a lot of
pasta, “Starchy foods are better for
the stomach because they burn off
slower, giving more energy on the

field,” Furness says. “We don't eat ;
dinner until seven, so we need a lot |

of food in the moming,”
Not a light lunch

Noontime is a break in practice. |

The club serves lunch,

“It's a choice of hamburgers, hot
dogs, chicken, rigatoni and other
lunch foods. The players can eat all
they want, but they never get any-
thing cimd_mm a comned beef
sandwich.”

After flling his belly with a few
plates of lunchtime food, Fumess
practices until five p.m.

Wife Debble prepares dinner. She
was a home economics major at the
University of Rhode Island. She cooks
a different dish almost nightly, with
her favorites being chicken tetrazzini
and tzimmes, n Jewish dish made of
comed beef, carrots, potatoes and a
sugary sauce,

“Steve likes to eat fattening things,
so I serve a lot of pasta and meats
with sauces,” says Debble, “We often
have things like potatoes au
because Steve needs that extra cheese
in his diet.”

Fumess drinks beer with a milk
chaser with his evening meal. ;

Steve often cooks on the grill in the
backyurd, “We cook out almost every
night in the summer” explains
Debbie, “Steve likes charcoal broiled
steaks so much that at least once a
week in the winter he will put on
boots and go out in the snow to grill
his steak.”

Mrs, Furness heavies up on stews
and hearty soups in the winter, “I
always cook double to freeze things,”
she notes, “But it's hard to have left-
overs when you'rs married to a foot-
ball player.”
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&' fully avtomatic bin storage system for
iu‘: ‘l’lofvlng materials —Product is con-
§ﬂyed from prcrassing into the Aseeco Bin
"8iorage System by means of conveyors.
The operator can fill any bin by operatinga
Usalector switch at lloor level. In a few hours,
he bin is full and a signal is actuated,
il}u next bin van be selected manually or
\automatically.

En;gllerlnl Iz discharged from bins on de-
“mand from packaging or processing ma-
‘chines. Automatic discharge gates at bottom
{nl bins control material flow into belt or

* Bin Full Signal System
 Bin Emply Signal System

* Bin full light lndln;lnra

. mply light indicators

. Ei:::;e BI:w fwrts on side and botiom of bins
« Y type multi discharge oullets

« Spiral lowerator chutes

« Multi-station infeed conveyors

o Under bin collector conveyors

* Pneumatic control panels

« Electrical Control and indication panels
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Write for your nearest roprosontative,
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on support structures. Optional equipmen
& provid‘edl fora tﬂ;\plelu automated storage system for
#surge storage or overnight storage,
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The Food Dellar—
Where It Is Spent

Food Institute Staff Analysis

American consumers spent $186.4
billion on domestically grown food
Froducsts in 1977, This was §7.6 bil-
jon or 43% more than in 1976, The
analysis that follows will be as obéc'c-
tive as possible, considering that
USDA continues to make revisions in

ast released numbers. In future
Veckly Digest's expenditures on a
commodity-by-commodity basis ' will
be discussed.

All of the figures here pertain only
to domestic - farm-originated ' food
products, and do not include im-
ported foods, seafoods or other foods
not of U.S, farm origin. Obviously,
they also do noot include alcoholic
beverages or nonfoods. Therefore, the
totals will vary from those issued by
other statistical reporting services,
such as the Department of Commerce.

Away from Home Increases

In 1977, 674% of the cosnumer
expenditures for food were made in
retail food stores. This repreesnted
$125.8 billion, which was 2.5% great-
er tha nthat spent in 1876, The away-
from-home market posted a 7.9% gain
from the previous year with $60.8
billion spent, an overall share of
32.6% of the food dollar. Of the food-
servcle dollars spent, public eating
places accounted for $49.3 billion, or
81.2% of this total, while institutions
had 28.8%. (Revised 19768 figures
show the breakout was 89.9% for
public eating places and 10.1% for
institutions.

1t is popular in the food industry to
talk about the continuing growth in
away-from-home food sales, On a
strict dollar  basis—domestic  farm
foods only, consumers allotted 29.7%
of their food dollar to the away-from-
home market in 1970. In the follow-
ing years it moved to 20.9%, 30.6%,
and down to 29,1% n 1078, However,
share started ' back up 'in 1974 at
20.4%, then to 81.4% the following
year, to 81,5% in 1976 and last year
was pegged at 82.6%. Over the past
eight years the share of market has av-
eraged 30.5%; an dthis is only the al-
location of consumer expenditures,
not reckoning with the actual vol-
urﬁe of foodstuffs included in the total
bill.
aged 830.5%; and this is only the allo-
cation of consumer expenditures, not
reckoning with the actual volume of
foodstuffs included in the total bill.

An examination of the farm value
of foods consumed away-from-home
perhaps presents a clearer picture of
the physical volume of goods going
into this segment of the industry, In
1977, farmers received $57.5 billion
for the products they produced, down
$107 million from the previous year.
The away-from-home market ac-
counted for 18.6% of these dollars,
up from the revised 184% in 1976.
Public eating places accounted for
14,7% of the farm dollar, with 3.8%
going to institutions.

Thus, since 1870 the regular gracery
trade has been accounting for be-
tween 68% and 71% of consumer
dollars and from 81% to 82% of the
farm value. The away-from-home

WHERE THE FOOD DOLLAR GOES
(Source: US, Depariment of Agriculture)

Billlon Dollars: % of % of

1977 Total 1976 Total 1972
Farmers $ 5735 0.8 $ 576 3122 $ 9.1
Labor 59.8 322 54.0 302 374
Packaging materials 16.2 8.7 15.0 8.4 102
Rail and Truck?! 100 54 9.5 53 6.1
Business Taxes? 5.1 27 4.8 2.7 33
Depreciation 37 19 3.5 20 23
Rent 3.5 1.8 32 1.8 20
Adverlilhir 28 1.5 2.7 1.5 ]
Repairs, Had debis,

‘ontributions 2.1 12 20 1.1 13
Interest 1.6 09 1.5 08 07
Residual? 15.6 8.4 17.1 9.6 10.6
Corporale income 1ax 4.0 2.1 37 2.1 2.1
Corporate net profit 4.5 24 42 23 1.9

Total Consumer
Expendltures $186.4 100.0% $178.8 100.0% $118.8

1 Excludes charges for local hauling, includes charges for heating and refrigeration.

1 Property, social securily, unemployment, insurance, state income and franchise taxes, license fees and other fees but not Federal incom

3 Foodservice in schools, colleges, hospitals and other Institutions, utilitles, fuel, local for hire transportation, and other costs no( show?

separately,

markets have been taking 29% to 124
of the consumer dollars—with ihe
trend decidedly on the upside— nd
between 18% to 19% of the f m
do'lars.

Who Got It All?

Farmers received $57.5 billion,
80.8% of the total. This compures w: h
a revised 82.2% ir 1976 and 82.0% t. .
years ago, Labor's share of the tot.!
marketing bill was 32.2%, amountin,
to $50.8 %)illion. This compares with
30.2% in 1976 and 28.7% in 1067, At
any rate, farmers and workers ac-
counted for 63.0% of the consumer
dollars spent on food in 1977. (Revi-
sions of the 1976 figures were not
nearly as drastic as they were last year
when USDA revised labor’s share
down sharply for a number of years
past, and added to the residuals,
USDA now has revised figures that go
back to 1947.)

Packaging and advertising costs are
often pointed out by consumerists as
adding inordinately to the cost of the
food market basket. In 1877, packag-
ing materinls amounted to $16.2 bil-
lion, and were 8.7% of the consumer
bill. Ten years ago, packnging ac-
counted for 8.0% of the marketing hill.
As for advertising, In 1977 and 1976
it accounted for 1.5% of consumer ex-
penditures; ten years ago it was 1.07
(these shares have been measuralih
revised since lnst year.,)

Pass Through Items

There are many other “p -
through” items involved in f o
marketing, such as transporta! n,

% of % of
Total 1967 Total
329 $ 288 320
i1.5 25.9 287
8.6 7.2 8.0
5.1 4.3 4.7
28 24 2.7
19 18 2.0
1.7 1.5 1.6
1.5 1.5 1.6
1.1 09 1.0
0.6 04 0.4
89 124 137
1.8 1.6 1.6
1.6 1.8 20
100.0% $89.9 100.0%
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"Twenty-five years ago this year, GATX introduced the Airslide Car. !

Based on an extremely simple and ingenious idea, it allowed shippers {
i »unload finely divided commodities, like flour, sugar and starch, more easily |
i-1d quickly than ever before possible.

Today, 25 years later, the Airslide Car is still the most widely used car
« ¢ its type in the U.S., with 14,060 cars built to date and additional cars now
(a orc(lier. It continues to be produced annually, to meet a demand that lives
«nand on,

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

- This year, GATX proudly celebrates the anniversary of a product with

arecord that is quite probably unequalled anywhere in the railroad industry:

The Airslide Car, still number one after 25 years.

Gmcn!_Almeriun Transportation Corporation/120 South Riverside Plaza/Chicago, Illinols G0G06
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Where Food $ Goes
(Continued from page 34)

business taxes, depreciation, rent,
insurance and so on. After all of these
expense items, corporations were able
to earn $4.5 billion in 1977 after
taxes—and that is all corporations,
from packers and manufacturers
through wholesalers and retailers—or
2.4% of the total spent by American
consumers, This compares with a
revised 2.3% in 1976,

Much of the above information can
be found in the U.S. Department of
Agriculture’s  Agricultural Outlook
(November). There is a more detailed
accounting on filc at USDA (much of
which used to ', in the now
defunct USDA L '« 4 and Trans-
portation Situation). ine Food Insti-
tute has drawn on this material for
some of the statistics shown here.

Fast Food Takes
Bigger Bite

Sales at fast food restaurant chains
may expand by 20 percent this year as
more people stop for quick hambur-
gers, pizzas, steaks and chicken, the
U.S. Department of Commerce states.

More of the nation’s grocery chains
are countering the threat by installing
their own carry-out operations, in-
cluding delicatessen counters, the
Department added.

“With 85 cents of every food dollar
going to food eaten outside the home,
grocery chains are planning extensive
sales campaigns to fight the fast food
encroachment,” it said.

“A number of supermarkets are
even installing sit-down restaurants in
their stores while others are opening
restaurant chains of their own,

In a report on business franchises,
the department said, “The franchised
fast food restaurant continues its suc-
cess and popularity and more dramat-
ically than ever has made a major
impact on the food service industry.”

These restaurants are expanding
their menus to get more breakfast
and dinner business, the department
said.

It said sales of franchised fast food
restaurants reached $21 billion in
1978, up 17 percent aver a year earli-
er, That is about $100 for every adult
und child in the Unitcd States,

Sales are expected to jump about
20 percent to $25 billion in 1979, the

36

report sald. Part of the ncreases may
reflect higher prices.

The number of franchised fast food
restaurants increased from 51,972 in
1977 to 57,878 last year, There will be
about 68,000 units this year,

“The highest concentration . . . con-
tinues to be in California, Texas and
Ohio,” the department said. Employ-
ment in fast food franchising was 1.23
million in 1977,

“The trend today is to build brand
loyalty for fast food chains in the
same way manufacturers build brand
loyalty for their products,” it said.

A kinh.n for Customers

From the architectural magazine
“Kitchen Planning"

At the Pasta Mill, New Brighton,
PA, customers are invited into the
kitchen to place their order and watch
cooks prepare and serve it on the spot.

While the restaurant uses a cafe-
teria type counter to channel traffic,
the difference is that Pasta Mill “sells”
its food right from the cooking
and preparation stations. There are
no waitresses or waiters. Customers
watch pasta and other hot dishes
being prepared fresh—inches away—
and order directly from the cooks,

The Idea Works

The idea works—so successfully, in
fact, that since his restaurant opened
in October, 1078, owner Louls Pap-
pan has realized a 25 percent bigger
gross than the $8,000 weekly he an-
ticipated. He reported one week's
receipts were $18,000, And plans for
expansion are already in the works
with Pittsburgh slated as the site for
Pasta Mill No. 2. This 3,600 square
foot 1estauract will eliminate some
of the kinks Pappan has discovered—
the biggest being lack of space,

At Pasta Mill three to five cooks
man the steam kettles, hot warming
plates, spaghetti boiler, a steam cabi-
net -nd hot food bain marie, They
cook and serve the limited menu:
spaghetti and meat balls, lasagne,
beef stroganoff, veal parmigiana, and
chicken cacelatore. Further down the
line is a Gyro station where sand-
wiches or plates of the Greek beef
and lamb specialty are broiled and
served with nﬁrilled pita bread,

Another change in Pappan’s new
resturant will be the location of the
salad bar, The second one will be

in the kitchen also, so diners loy|
have to put down their plate o h
pasta to cool while they fix their ala
in the dining room.

The dining section of the .
square-foot restourant is construct
with peaked roofs and the capaliliy
of solar heating with a wheat iloy
mill motif. Wood is a heavily used
design feature. The theme has hee
carried into the kitchen where dinin
room milling machinery, expuscﬁ
wood beams, wooden shipping crates,
colorful pictures of pasta shapes are
transformed into stainless steel lold.
ing and cooking units and acua
pasta.

Geared for Fast Service

The kitchen is geared for fast serv.
ice—even to the inclusion of a drive.
through window, a popular traffc
builder. Table turnover inside is les
than 20 minutes, speed helped alon
by quick delivery of spaghetti nn&
noodles out of the spaghetti boiler.
The pasta is precooked from its raw,
hard form /n about seven minutes,
then portioned into nine-ounce plastic
cups, which when the order is placed,
can be dipped in hot water and with-
in semm!; put piping hot onto the
plate with sauce and meat,

Silver and china are disposables
oval plastic “foam china” which holds
the heat plus heavy plastic cilverware.
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How to Cook
Macaroni Foods
Send 81 for 36 frame filmstrip nd

narration guide for tm[n[n‘g Testau
rant Personnel. Box 338, Palatine |
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Food Stamp Participants

Farticipants in the food stamp o
ram in October numbered 15.5 nil
ion, against 158 million in Sept m-

ber and 15.9 million a year ago, the
Department of Agriculture said. To-
tal value of food stamp coupon: is
sued in the month was $7028 nil
lion, which included $441,1 million
of “bonus” coupons, compared ith
$670.4 million and $404.1 million. re-
spectively, in October, 1977,

Number of children participating in
the national school lunch program in
October was 28.9 million, against 267
million a year ago, with 12,1 millios
receiving  free  or  reduced-price
lunches, against 119 million in the
same 1977 month,
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NEW STEP TOWARD OFFICE OF THE FUTURE

innovative office product that
wints with a laser, receives and
nits  documents
ordinary telephone lines and

electronically

word processing and data proc-

ir 2, was announced by the Office
‘o icts Division of the International
‘s .ess Machines Corporation.

Wl Tiie new IBM 6870 Information
listributor brings together multiple
chnologles into a single unit. It com-
il ncs electronic communications, laser
d@inting for both word processing
hd data processing applications, text
ocessing and copying, The product

ity, Chicago and Los Angeles.
@ Its laser printer condenses oversize
mputer printouts onto letter-size
gper of original quality, It also prints
h hoth sides of a page and electron-
lly changes typestyles on the same
e, Printing formats van be indi-
ually customized, text and data
n be merged, and the unit can be
ed as a convenience copler.
“We believe this product represents
fsignificant evolutionary step toward
e much discussed office of the fu-
e, snid J, Richard Young, IBM
Mce president and president of the
fice Products Division. “The IBM

E, 1979

6670 Information Distributor’s combi-
nation of technologies can greatly
simplify the dissemination of infor-
mation,
“It makes a new dimension of print-
ing quality available to the office and
enhances communications through its
capability of being linked to com-
puters and their data bases,” he said.

The IBM 6670

sets of documents at speeds of up to
1,800 characters per second, or 36
pages a minute,
Each printed page is of original
quality. Numerous recipients of a one-
ill initially be marketed in New York I’ﬂgt‘ letter or lengthy report, which

ias been  distributed electronically,
can each receive copies.

The multi-purpose 1BM 6670, new-
est member of the Office System 6
family, provides these capabilities and
functions:

e High-speed, non-impact printing
of information from communica-
tions lines or magnetic cards,
with the ability to process the
text, or merge text and data, in

ustomized print formats.

* Condensed format printing of

computer

oversize
printouts in a
style on both

" CONDINSED COMMITER
PHNTOYT

rw

[
Al GATA COLLATION JOR
AL _, ’ S PARA TS

PHOWT & BACR
Pl

is illustration Indicates how the new unit can play a central role In @ business organiza-
h its ability to occess and process a wide variety of Information. The 1B

o laser, receives and transmits documents electronically, processes text and
', and can also make convenlence coplies,

o Printer,

can print multiple

paper, without special computer
progrumming,

® High-speed communication of
documents  over  switched or
leased telephone lines,
* Convenience office copying at up
to 36 copics a minute, with the
ability to interrupt a communica-
tions or text-processing function
and automatically resume that
function when copying is com-
pleted,
Magnetic card reading and re-
cording, The 1BM 6670 can store
mullip"' customized formats,

The IBM 6670 [nformation Dis-
tributor expands the choices for users
of print technology in the office,
Laser printing is now added to the
traditional impact printing of the IBM
“Selectric” and electronic typewriters
and Office System 6, and the ink jet
o0 waowrcmon printing of the IBM 6640 Document

generated
high-quality type-
sides of letter-size

ORMA DM
' “RC3On

As an extension of IBM's Office
System 6 family of products, the In-
formation Distributor can be used in
conjunction with Office 6 Information
Processors, IBM Mag Card Type-
writers, 1BM 6640 Document Printer,
suitably programmed computers, or
: other IBM 6670 units, A communica-
tions network can be designed using
various configurations of these Prud-
ucts, depending upon the vsers re-
n uirements.

The unit's laser technology permits
up to four separate typestyles to be
printed on a single page in any se-
quence. As an example of its flexi-
bility, individual characters can be

T P

6670
(Continued on page 40)
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bassano pasta equipments
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long pasta line

Rolinox

- t('"*..l.

o Bassano exclusive patent

e Macaroni, Ziti and spacial pasta
o Fast drying at medium and high
temperature

e Standardized productions :

500 to 1.800 kg/h

Cannelux

o Traditional process on canes

« Spaghetti

e Medium and high temperature drying
e Standardized productions ;

250 to 2.500 kg/h

short pasta line

Processing and drying lines
for

e Soup, noodles or small sizes pasta

v Pasta of all sizes

e Large pasta

e Standardized production from 250 to
2.500 kg/h according to the cifferent
oryer lines

dco

alellers et chantlers
de bretagne - acb

Divislon Agro-Alimentaire
36, avenue Klébar

75784 Parls cadex 18
Téléphone : 5021413
Télex 613-103

ALATHOM ATLANTIOUS

3, rue Bouchot

69100 Villeurbanne
Taléphone : (78) 54.07.61
Télex 370-470

r.c. Lyon 55 B 131 - Chapuis-Richard
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IBM 6670
(Continued from page 37)

printed alternately in any of the four
typestyles. Nine typestyles are avail-
able.

The IBM 6670 Information Dis-
tributor also electronically collates
documents, whether printed from
magnetic cards or via communications
from IBM word processing products
or computers.

The IBM 6670 Information Dis-
tributor is available through a six-
month rental plan for $1,565 monthly
with 5,000 prints/copies included and
2.8 cents per additional print/copy;
lease plans of 24-months for $1,375
per month with 5,000 prints/coples
included and 2.5 cents per additional
print/copy; and 36-months for $1,315
per month with 5,000 print/coples in-
cluded and 24 cents per additional
print/copy. Purchase price is $75,000,
First deliveries are scheduled for the
second quarter of this year,

The product was developed and is
being manufactured in the Office
Products Division's Facility in Boulder,
Colorado.

Personal Computing

The use of computers in big w.l
medium sized businesses is not news,

The use of computers in small busi-
nesses (the personal business) is news,
This {s due to the development of the
microcomputer—the so called com-
puter on a chip.

Now any office, from a one man
shop up to a 30 employee operation,
can afford and efficiently use a com-
plete microcomputer system. Now
there is even a magazine to help this
personal business get started in and
operate their computer, It's called
Personal Computing.

Free Copy

Personal Computing discusses in-
ventory control, nccounts receivable,
accounts payable, payroll, government
forms, ete, For a free copy of the
magazine, all you have to do is call
800-325-8400 and order a trial sub-
scription and they will immediately
mail out a copy. When the $14 one
year subscription invoice arrives, you
can pay it if you like the magazine, or
write cancel on it and return it if you
do not, and keep the issue free of
charge,
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Success Tied to Motivation

Proper motivation is the key to a
company's labor-management rela-
tions and productivity success, a group
of executives, human resource spe-
cinlists, educators and labor officials
agreed at the 14th Annual Food Man-
agement Conference, sponsored by
Sigma Phi Omega in cooperation with
Western Michigan University,

“State of mind” and “attitude” were
words that recurred throughout a
presentation by Michael Wright,
president of Super Valu, Hopkins,
Minn, Better productivity cannot be
achieved for any length of time in any
company, Wright said, unless attitude
conducive to achieving the desired
state is created.

He chided those who equate moti-
vation with “the carrot or stick tech-
nique.” The image generally asso-
ciated with such a technique is that
of a jackass, he said. If the supervisor,
or whoever is attempting to motivate
rositlvcly. starts with the premise that
ie Is dealing with a jackass, he is
doomed to failure, Wright said.

It is difficult to create, and even
more so to maintain, positive attitude,
he said. But the mast difficult of all is
to convert a negative attitude into n
positive one.

“If you treat each person you deal
with as if you fully expected a superior
performance, the chances are that you
will get it." If a supervisor's expecta-
tions are high and this is transmitted
through confidence, the chances of
success are far greater than an attitude
of expecting failure. “It is a sclf-
fulfilling prophecy,” he said.

Set Positive Goals

He wamed executives to set posi-
tive goals—but not to set them un-
attainably high. When delegating re-
sponsibility or assignments, give the
subordinate enough leeway to succeed
and enough responsibility to show
confidence in the delegate’s ability to
perform successfully, or failure is
automatically built into the assign-
ment, he said.

“Treat employees with respect at all
times,” Wright said, suggesting the
full use of the Golden Rule in dealing
with all employes.

Don't Talk Recession

Tim Hammonds, senlor vice presi-
dent of Food Marketing Institute,

warned against talking ourselves in,
a new recession. In recent years “y,
have faced nine out of our last i ye
recessfons,” and while many fa toy

show that “the coming recessio " |; il

not imminent, he said many 2o
omists and political, media and s
ness leaders are assuming there wil
be a recession, which the assumjtion
alone might bring on,

Hammonds wamed that one must
always be alert to the direction of the
motivation, Too often, we motivale
negatively rather than positively, and
then wonder why our effo:ts have
failed. he said.

“People are the key to a com
pany's success. Productivity is the re.
sult of motivating peaple, more than
automation,”

“When you are lucky enough to find
good people, overpay them, delegate
responsibility to them, even if it means
shifting responsibilities,” he urged
Companies should adapt themselves
to make the best use of talents that
often are wasted or overlooked. It is
possible to motivate-out losing atti
tudes, he said.

Employes expect management to be
flexible and to let them take respon
sibility and participate, and the man-
agement team that takes advantages

of this desire will be the successful B

one, he said,

As supermarkets grow in size, de-
partment managers often are respor
sible for as many employees is 1
smaller entire store employs, he -ail
Yet management has not seen f: to
train many of these people in ho' s to
direct and motivate their sub rdi
nates, he added.

“Remove the roadblocks from the
paths of your people—get out of 1 wir
way yourselves,” he admonished, * wd
give them the opportunity to uc
ceed.”

Selective Perception

Walter Davis, special assistan 1o
the president of the: Retail Clerks In-
ternational Union, spoke of “sclec ive

perception” to which we are all prone. |8

Management and Labor look at the
same problem, want the same res.lts
and see different things, he said,
There are many considerations
other than wages, he said, The em
ployer-employe relationship  creates
problems as well as solutions, he
warned, Regardless of how good that

(Continued on page 42)
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Introducing Hoskins Company

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

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

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

Charles M. Hosking

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

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

In the 1960’s the name was changed to Hoskins Company and the nature of the busi-
2ss was changed to a Manufacturers Sales Representative for:

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

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

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

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

CLERMONT, a manufacturer of noodle cutters, noodle sheeters, Chinese noodle
production lines, crepe manufacturing lines and related equipment.
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Salective Perception
(Conlinued on page 40)

relationship is, the larger the number
of employees a company has, the
larger the number of prohlems it has
and the character of the work has
absolutely no relationship to the num-
ber of problems that exist, he said.

Regardless of how much either side
tries, it is impossible for labor or man-
agement to look out for the other
side’s interests, he warned.

Tough Questions lo_ Ask a
Job Candidate

0O What's wrong with your present
job?

[ Does your boss know you are
looking for a job?

[0 Why have you made so many
job changes?

[OJ Why are you interested in our
company?

] How ambitious are you?

0O What are your three greatest
strengths?

[] What are your three greatest
wenknesses?

[OJ Where do you want to be in five
years?

[ Where do you think you'll be?

[ Are you technically or manage-
ment oriented?

O Do you feel you have top man-
agement potential? Why?

O How good a manager are you?
Details?

[0 How good a leader are you? De-
tails?

[0 What have you disliked most
about past jobs?

[0 What do you think you would
like best about this job?

0O If you were just starting out
after graduating from school, what
would you do differently from what
you've done?

O How important to you is salary
compared to other aspects of theJob?

[0 What five things have you done
that you're most proud of?

[ What does the word success
mean to you?

[0 What types of job are you look-
ing for?

O Why aren't you making more
money?

[0 Why should we be interested in
hiring you?

Source: “The Execulive's Guide to Finding
a Superior Job"™ by William A, Cohen,

AMACOM, 135 West 50 St., New York
10020, $12.95.
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Multi-Company Experience:
Prerequisite for CEO's

The old “I-started-at-the-bottom-
and-worked-my-way-up” tradition of
company presidents or chief execu-
tives seems to be fading in corporate
America.

At least that's what a recent survey
of executive hiring practices and
trends, conducted by the (Century
City) Los Angeles-based executive
search firm, Genovese & Co., revealed
recently,

President and founder, Donald P.
Genovese, said he polled over 500
U.S. executives who were either pres-
ident or chief executive officer of up
to $4 billion company.

“Most of them (77%) had mult-
company experience,” (up to five
different companies) he said. “Only
19% had never worked for another
company.”

Furthermore, most of them indi-
cated multi-company experience is
clearly a prerequisite for manager/
executive positions, according to the
survey.,

The survey disclosed that 90% of
the respondents had been either pres-
ident or chief executive for less than
ten years.

“Of those executives hired from
outside the firm, an executive search
firm was used in approximately half
of those placements,” reported Geno-
vese,

Interestingly, advertisements were
never a means of bringing the execu-
tive to the attention of the company.

Results of the survey, which cov-
ered the presidents’ offices, managers/
executives, MBA's, use of executive
search firms and minority hirlnf. are
now available in a booklet published
by Genovese Co. For a free copy,
write: Genovese & Co., 1880 Century
Park East, Los Angeles, CA 80067,
(213) 277-7421.

Multifoods Report

International Multifoods Corp. re-
ported record eamnings for the 1lth
consecutive year along with record
sales and increased unit volume for
the fiscal year ended February 28,
1970,

Earnings for fiscal 1879 were $24.5
million or $3.06 per share on sales of
$831.0 million. This compares with
prior year earnings of $22.3 million or

$281 per share on sales of §.27
million.

William G, Phillips, chairman. sad
that Multifoods closed the year with
strong momentum, finishing witl the
best two quarters in the comp mys
history.

Results for the fourth quarter eaded
February 28, 1979 incluging net cam.
ings of $8.0 million or $1.01 per share
on sales of $241.3 million, Earning
for last year's fourth quarter were $63
million or 80 cents per share on saks
of $214.0 million.

According to Darrell Runke, presi.
dent, all four of the company's world-
wide market areas contributed to the
sales and earnings Improvement for
the year,

In the Industrial area, Runke said
that sales and earnings were improved
as increased unit volumes were re-
ported by all major product lines.
Substantial earnings Improvement was
reported in Canada for bakery and
export flour as well as poultry meats

Runke said that improvement in the
Consumer area was aided by volume
gains for cheese products in the
United States, and frozen food prod-
ucts in Canada, while substantial in-

rovement was also achieved for
amily flour. He udded ‘hat the dec
orative accessories group reported
strong volume increases and eamings
approached the break-even level from
a heavy loss position the previow
year,

According to Runke, increused
volumes and better margins for an'mil
feed and health products contrib ited
to the overall gains in the Agricu ture
area. Strong performances also - rere
recorded by the veterinary supply and
seed corn groups. He said tgni we
successfully disposed of our U.S. egg
operations by year-end.

In the Away-From-Home E:ting
area, Runke said that improved er-
formance from Mister Donut’s Iran
chised operations and increased vol
ume in the Boston Sea Party re:tau
rants weze the major factors conritr
uting to increased sales and earmings

According to Phillips, Multifoods
entered its new fiscal year in good
operating condition. He said the pas
year the company was able to achicve
fine results in a number of produd

areas and was able to implement cor |8

rective measures in several areas e
periencing difficulties.
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TODAY’S DRYER

THREE-STAGE
DRYER
15'Xar

THE PIONEERING IS OVER

The microwave dryer is standard 24
hour/7 day equipment for any size
m..caroni or noodie plant.

[ Ip to 4 times the production in

! same feet of floor space (a bar-

¢ 1In itself with construction costs
I ne $40 sq. I, range).

. leduces infestation up to 99,99%.
ks bacterla, Salmonella, E. Coli,
iforms, mold, yeast, weevlls and
S

Most easlly sanitized dryer. Hose
It :own or steam It ciean,

. Makes a richer looking product;
n - blanching.

[ _Energy savings reported: 52% less
BiU's; 8% less KW's.

[ Lowest downtime, "We keep an
accurate record of all downtime and
€xpress [t as a percentage of time
down to time scheduled. Microdry
lsads our list at less than 2%" - PIL.
Mgr., leading mid-west operation.

U “All future equipment will be
:‘liacn':dry" - Tech, Dir,, Large pasta

Completaly fabricated and assem-:
bled In our plant, All stainlese stoel
construction. Complele microwave
and process control instrumentation
sysiems with the unit-no extras to

consultation with Microdry.

Microwave dryer compared with con-
ventional dryer

MICRODRY Corp. World leader
inindusirial microwave heating

Depl. 3111 Fostorla Way
San Ramon, CA 94583, 415837-6106

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

["] GOLDEN GRAIN,
San Leandro, Caiifornia
2 units

[0 GOLDEN GRAIN,
Chicago, llinols
2 units

7 D'AMICO,
Chicago, litinols
1 unit

[J CATELLI,
Montreal, Canada
1 unit

] GOOCH,
Lincoln, Nebraska
1 unit

[l 0B,
Fort Worth, Texas
1 unit

L1 LIPTON,
Toronto, Canada
2 units

] GILSTER MARY LEE,
Chester, Illinois
2 unils

[ WESTERN GLOBE,
Los Angeles, California
1 unit

[ SKINNER,
Omaha, Nebraska
1 unit

Pasta drying operation from produc-
tion line comparisons by two major
processors

NEW! Dienasher by Microdry. More
compact; 2000 p.s.l. waler nozzle
pressures.




WHAT EXPLAINS
OUR SUCCESS?

by

Richard L. Lesher
President

Chamber of Commerce
of the United States

Ask most Americans why
this nation is great and pow-
erful and here are some of
the answers you will get
back:

1. “It was God's will."

2, "It was our destiny."

3. “It was our supcrior endowment of natural re-

sources."”

4. "It was our science.”

Certainly, we can put an cnd to many of these
myths, America has never been the most populous
nation. And until recently, we trailed many of the
advanced nations in scicnce and technology.

What about resources? We were never overen-
dowed with natural resources—a truth peogle are
just now “discovering."” In fact, there arc many
underdeveloped nations with vast reserves of natural
resources and population, and they are still classified
as underdeveloped nations of the “Third World,"”
Think about that and ask why.

The sccret of our success is—and always has been
—ecmbodicd in a people and a business system which
place great premiums on competition, individual initi-
ative, hard work and good organization and man-
agement,

hese are the clements of our socicty which hold

together the fubric of our greatness invisibly like
Adam Smith's “unscen hand.” Therein lies the vul-
nerability of the system. The intangible essence of
these most precious resources could be brutally
murdered and it might be years before the death is
discovered—much too late to think about looking
for a villain,

It Is always casy to justify onc more government
program to benefit one worthy group or another.
It is always casy to find an abuse somewhere that
can be “corrected” by a new law or a new regulatory
agency.

But unfortunately it is not easy to stand back, take
a look at the whole picture, and sce where we are
headed.

Thc growth of government is crippling what's left
of the private cconomy in three ways:

First, through dircct competition, in which govern-
ment agencics subsidized with tax dollars offer the
same services as taxpaying, private firms.

Sccond, in competition for funds in the capital
markets. The government's cnormous borrowing
drives up interest rates and makes it more difficult
for private firms to raisc capital.

Third, the cconomy is crippled through cxcessive
repulation, which decreases competition, decreases
efficiency, dulls initiative, and increases costs.

Why docs capitalism have a bad name? Why are
we in cver increasing danger of destroying those very
qualitics that have long sustained us? I think there
arc threc major reasons:

The first is simple misunderstanding. Our business
system is often interpreted by the wrong people, peo-
ple who are hostile to it, and they explain it to those
who are ignorant of it,

The sccond bad influcnce on the capitalist image
is the standard of comparison. To be honest, the re-
sults of our cconomic system should be compared
with competing systems. But somchow, the opposi-
tion has succeeded in discouraging such comparisons.
Instead, capitalism is held up to some abstract stand-
urd of perfection, and it falls short. Well, no wonder!
No economic system run by imperfect human beings
is going to be perfect, and capitalism is no exception.
But it should be judged on the scale of the possible,
not the fantasy of the ideal.

The final problem distorting our perception of
capitulism is our confusion over certain national—
and personal—goals,

Do we want a higher standard of living for every-
one? Or, a more equal standard of living? 1 submit
that we cannot have both and we had better face the
need to make a clear choice between the two—we
had better decide whether it is preferable to dine on
half of a sparrow or a quarter of a turkey.
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You won't find
the top name in pasta
in any pot.

{
You're always ahead when you start with the very best.




Belt Svorage Systems
Have wide Adaptability

Continuous belt storage machines
from Food Engineering Corp. are
used to automatically provide tempo-
rary accumulation or surge in indus-
trial processes for a wide variety of
granular, pelletized, or other particle-
sized products, The machine has
been designed to handle non-free
flowing items such as chips, flakes,
and otkiner flat or curly items, as well
as free flowing products.

The belt storage systems provide
first-in first-out accumulation of prod-
ucts on a continuous basis and allow
a non-interrupted flow of product to
packnglnF or further processing on
demand from the downstream equip-
ment,

The machines are offered in single,
double, or triple level, depending
upon a customer’s building or process
re?uln:mt:nla. The machines are avail-
able with optional dust cover systems,
catwalk and ladders for easy access
and service, control panels with
graphic displays, moving gate dis-
charge systems, and vibratory dis-
charge scalpers for the removal of
product fines and/or lumps.

Features

The storage machines are relatively
simple in mechanical operation and
are also very rugged and depend-
able. Some of the main features fol-
low:

1. An infeed shuttle car distribu-
tion system travels up and down the
length of the continuous storage
chamber, It is equipped with a rotary
probe for sensing of the peak position
of the product on the storage belt and
always operates to fill product at the
peak location. The shuttle rotary
probe and reversing and forwarding
clutches obtain all power for opera-
tion from the troughed belt conveyor
that brings product to the shuttle,
The patented shuttle design s
mechanically simple and does not re-
quire cables and pulleys or electric
cords or reels connected to it. It is
designed for 24 hour per-day opera-
tion,

2, The storage conveyor system is
made of high strength metal slats of
stainless steel, carbon steel, or alumi-
num, dependln;ivfl upon the product
requirements, The slats are attached

o e e Skl sl AR VLTS NI N e L
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to large carrler roller chains on each
side. They do not require any inter-
mediate support beneath them and
are capable of carrying relatively
large loads. The manufacturer asserts
that the conveyor system does not
have tracking or other problems which
are sometimes associated with other
types of belt systems. Machines are
offered with storage capacities of up
to 100,000 pounds or over 8,000 cubic
feet for each conveyor level, depend-
ing upon the product bulk density.
Product depths are available to 8 feet
or more and the machine length is
available as required.

8. The storage unit may be
equipped with Food Eniinecrlng's
patented moving gate discharge sys-
tem, which may be the only device
available that will discharge delicate
or non-free flowing products at a uni-
form rate. Electric sensing eyes or
other devices are not required to con-
trol the discharge flow. The discharge
of the storage unit is independent of
the infeed and may or may not oper-
ate while the infeed is running.

4, The sidewalls of the storage
chamber slope inward to reduce the
product loading against the walls, re-
sulting in lower drag and, in some
cases, a much reduced tendency for
product marking or breakage as it
moves along the storage walls,

One typical use of the accumulat-
ing systems is to provide a buffer be-
tween packaging and the process line.
Temporary packaging machine break-
downs will then not cause process
line shutdowns, resulting in signifi-
cantly greater line yields.

Another use is to accumulate prod-
ucts from batch operations and pro-
vide continuous downstream process
operation 1n addition, the storage
units are used to accumulate prod-
ucts for two shitts to allow packaging
to operate on a single 8-hour shift for
24 hour-per-day operation,

For further information, write to
Food Eng[neerini; Corp.,, 2765 Niagara
Lane, Minneapolis, Minn. 55441,

Food Labs Directory

A directory describing the cap-
abilities and areas of expertise of
about 450 food testing laboratories
and consulting organizations has just
been made available by the Institute
of Food Technologists,

The 1878 IFT *Regional Gui le
Food Testing Laboratories and Con.
sultants” is organized according 1 the
six U.S. Census regions, to me<e it
easier to locate needed servic's iy
any given part of the country, 1. aly
contains a section listing mnor-US,
organizations, for those having tcsting
requirements abroad.

In addition to brief descriptions of
the testing capabilities and consulting
services for each organization, the
directory carries the name and phone
number of the director or contad
person of each organization, and its
full address.

The tM-rage two-color directory is
avallable from IFT Regional Guide,
Lockbox 94332, Chicago, IL 606%
for $10.00 per copy, postpaid.

Energy Tips:
Insulate and Humidify

“No man is an island,” no individual
is self-sufficient within himself. With
our increased demand for energy, we,
as individuals, must become more
responsible in using the energy re
sources we have wisely.

Here are a few tips on how we e
better conserve energy, and at the
same time save money by practicing
conservation,

1. Set your thermostat at the lowest
setting which is reasonably comfort:
able. The suggested maximum for

daytime is 65 degrees. At night, it i |
suggested that you set the therm st §

at 55 degrees or less. Try mt®
change the thermostat setting very
often.

2. Adequately insulate your hc ne.

8. Cold drafts from a windo v o
door can cause you to lose as 1 wch
as 30% of your heat. This pro lem
can be solved by installing we thet
stripping and caulking around le: king
frames.

4. High humidity helps your wdy
hold hieat. This is especially impo tan!

in the winter because dry, warm hest B

absorbs molsture from the skin aus
ing you to feel chilly, This facto: ca0
be offset by properly humidifyiny the
home. Place a pan of water ncar}
lg:allng outlet or purchase a humi
ifler.

Washington Meeting
Mayflower Hotel
September 12, 1979
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CONTINUOUS BELT STORAGE SYSTEMS -

A' wing Constant Accumulation of Non-Free
ar 1 Free Flowing Products from One
or More Processing Lines

PRICESS ADVANTAGES:
« Parmits greater line
yields. Packaging line
breakdowns do not cause
process line shutdowns

» First product In |s first
out

TRAVELING

PATENT NUMBERS
A8 B rerh
OTHER U {

» Allows sinple 8-hour PATENTS PENDING
packaging shift on 24-
hour/day line

o Very uniform product
discharge rates

« Automatic feed, ac- UNIQUE FEATURES OF
cumulation and discharge THE ADVANCED STORAGE
with “'I“ or no g"ii‘“ﬁ' AND ACCUMULATION SYSTEM
LiE ot lon g MACHINE FEATURES:

chips, pellets, expanded
items, noodles, frozen

Patented moving gate discharge system allows controlled dis-
charge of products at consistent rates e Traveling Infeed shutlle uses
sell-contained, simple mechanical driva system for product sensing
and spreading, as well as forward anJ rearward movement. It obtains

Ntems, elc,
power from the conveyor belt bringing product to it » Stainless steel or
aluminum storage conveyor slals are atlached to positively driven
carrler roller chains. No belt tracking problems at widths up to 15° e
Dynamically balanced vibralory discharge conveyor requires no sens-
ing deces of kevel controls, Products are discharged In a very uniform

F E stream v Single, double or triple storage levels.

OD ENGINEERING CORPORATION

Jacohs - Winston
LABORATORIES. Inc.

EST. 1920

Consulting and Analytical Chemists, specializing in
afl matters involving the examination, production
and laheling of Macaroni, Noodle and Egg Products.

Put a feather in your Cap!
Send a copy to a key man.

T e MACARONI JOURNAL
P . BOX 336
P. LATINE, ILLINOIS

1—Vitemins and Minerals Enrichment Assays.

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

3—Semolina and Flour Analysis.
4—Micro-analysis for extraneous matter.
5—Sanitary Plant Surveys.

6—Pesticides Analysis,

Pi. 3se enter one year subscription:

Ci $10.00 Domestic  [J 12.50 Foreign
7—Bacteriological Tests for Salmonella, etc,

N
F.Qme 8—Nutritional Analysis.
irm
Add JAMES and MARVIN WINSTON, DIRECTORS
. ress_______ P.O. Box 361, 25 Mt. Vernon St.,
ly and State Zip Ridgefield Park, NJ 07660
Renewal New Subscription (201) 440-0022
JuNg, 1979
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INDEX TO
ADVERTISERS
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A D M Milling Co, ....... i 67

Amber Milling Co, ......
- 3

Aseeco Corporstion .

ACB Basseno ... oo . 3039
Braibanti Corporation ............. .....30-31
Buhler-Mieg Corp, oo, 22-23
DeFranciscl Machine Corporation ... 1418
Diemend Peckeged Products Div, ... 49
Fold-Pak Corperation ........ & 2
Food Engineering Corp. .................. . 47
GATX Transportation Corp. ..o 33
Hesking Comp 41
Intermational Multifoods Corp, ... 50
Jucobs-Winston Laborotories ............. 47
Meceronl J I 47
Maldarl & Soms, D, Ime. ... . 3
North Dekote MIll .. 19
Poavey Co. Flowr MM 2627
[} A." [ Y A 1ab: ‘,
Sesboard Allied Milling Corp, ._...... 9
Triangle Packege Machinery ......... 43

CLASSIFIED
ADVERTISING RATES
Went Ads ............cccoeee..... . 31,00 por line

Minimum $3.00

WANTED—2 Demeaco presses, 1000 Ib, ca-
pecity, lon’ and short goods, spreadens, pre-
dryens, and sutomatic batch drying rooms.
Box 336, Palatine, IL 60047,

ARE YOU SURE!
Does Your Plant Mest GMP's?

Beet FDA to the Draw
THE PHOENIX CORPORATION

Praventive Senitation Progrems

New Recipe Booklet

“America Entertains At Home . .
with Pasta” is an invitation to enjoy
meals at home which are fun, fast and
easy. “Quarter-of-an-Hour” menus
featuring pasta entrees are geared to
the use of lime-snvin'g 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 anJ handling to: The Maca-
roni Journal, P,O. Box 338, Palatine,
IL 60067.
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Nick Rossi Metro
New York Sales Manager

Joseph P. Viviano (right), President
of San Giorgio Macaroni, Inc.,, Leb-

anon, Pa. based manufacturer of
macaroni and related products, has
amnnounced the appointment of Nicho-
las Rossi (left) to the position of sales
manager for the metropolitan New
York market,

Mr, Rossi will maintaln his present
position as vice president in charge of
sales and marketing of Procino-Rossi
products. He assumed this post in
1978 when San Glorgio, a division of
Hershey Foods Corp,, acquired the
Procino-Rossi Corp. Prior to that he
had been president and sole owner of
Procino-Rossi.

Mr. Rossi grew up in the pasta
business as the son of one of the
founders of the original company,
Alfred Rossi. In this new position he
will be working directly with Davey
L. Jimison, District Manager, San
Giorgio, northern New Jersey and
New York.

Promotions Announced
By Gooch Foods

Gooch Foods, Inc., a Lincoln based
food manufacturing subsidiary of
Archer - Daniels - Midland Company,
has announced the appointments of
Mr. Orville Lowry as Vice President
and director of marketing, Mr. Brent
Braun to General Sales Manager for
branded products and Mr. Mike
Thissen to Division Sales Manager for
the Central Division.

Mr., Lowry began his career n e
tail store management and jiine
Gooch in 18685, In 1971 he b ame
Sales Manager and in 1977 was cles
ted General Sales Manager.

Mr. Braun was also in retall stor
management prior to joining Guich iy
1068. Mr. Braun has most recently
been the Central Division Sales Man.
ager,

Mr, Thissen joined Gooch in 107
as a sales representative for Kansg

We’ve been going together for
nearly 50 years
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Wright Machinery ) & -

Wright Machinery Division of Rex.
ham Corporation announces the
pointment of James E. Gatlin, Jr, s
salesman for the Central States. Cat
lin will concentrate on applications i
the five-state area for Wright M
chinery’s  form / fill / seal,  rotay
welghers, and modular inline packeg-
ing systems,

Gatlin previously was purchasing
and marketing manager for Funstos
Nut Division of Pet, Inc. in St. Louls
Before joining Funston in 1971 he
served four years in the U,S, Army 8
chief warrant officer in Vietnam,

A native of Andalusia, Alahama
Gatlin attended Modesto Junior Cok
lege, Troy State University, and
Southern 1llinois University,

From Edwardsville, Illinois he wil
represent Wright Machinery in Mis
souri, Kansas, Nebraska, Iowa. and
Southern Illinols,

Wright Machinery systems are used
by food, snack, nut, coffee, tea, « :reil
and candy manufacturers for pa kg
ing a variety of dry, free flowin; and
semi-free flowing products in fle ble
and rigid packages. The Duium,
North Carolina based firm |:go
operations in 1893, Its packagin; sy*
tems are used in 24 countries in Norb
and South America, Europe and \sit
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Deadly Game

“Economists seem to be indu!ging
in a deadly kind of competition tryin§
to outdo one another in predicting
when the bottom will finally fall out
and our country plunge back into ar
other economic recession. It's bee
that the economists have predicted
twelve of the last five recessions a®
curately, . . .” Thomas A, Murpby
chairman of the General Motors Corp

THE MACARONI JOURNAL
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Muktifoods natural goodness is always in good
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