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FOLD-PAK|

is package appe

Fold-Pak (formeérly Fibreboard) is synonymous wit
pasta packaging. We make packages for the best
pasta manufacturers in the business — (have been
doing it for years). 4

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

You will be too.

G
Fold-Pak Corp., Newark, New York 14513/315-331-3

Englewood Clitfs Sales Oftice: 110 Charlotte Place
Englewood Clifts, N.J. 07632/201-568-7800
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] he National Macaroni Manufac-
! turers Associntion loves the Broad-
moor in Coloradu Springs. The ma-
jestic mountains, the fine facilities,
the good food and sc vice have made
ita ﬁwurltu convention site, It was an
4 approprinte setting for the 75th An-
i nual Meeting.

. In convention assembled the follow-
ing Board of Directors were elected:
L. M. Andy Anderson, Ronco Foodls,
Memphis, TN; Vincent DeDomenico,
Golden Grain, San Leandro, CA; An-
thony H. Giola, Gioia Macaroni Co.,
Buffalo, N.Y.; James W. Benson, Thos,
J. Lipton, Inc,, Englewood Clills, NJ;
Jolm D. Herrick, General Mills, Ine.
Ltd., Rexdale, Ontario; Joseph P, Pel-
legrino, Prince Macaroni Co., Lowell,
MA; Emanuele Ronzoni, Jr., Ronzoni
slacaroni Co., Long Island City, NY;
Lester R. Thurston, Jr., C. F. Mueller
Co., Jersey City, NJ; Paul A. Venny-
len, A, Zerega's Sons, Inc, Fairlawn,
NJ: Joseph P. Viviano, San Giorgio
Macaroni, Inc.; Lebanon, PA; L. John
Westerburg, The Creamette Co., Min-
neapolis, MN; John Williams, Western
Glnma Products, Los Angeles, CA.

The Directors in turn re-elected the
following slate of officers.

Paul A, Vermylen, President; Loes-
ter K. Thurston, Jr., First Vice Presi-
dent; Joseph P, Viviano, Second Vice
President; Anthony H. Gioia, Third
Vice President.

Opening Dinner

At the opening dinner Paul Vermy-
len saluted the foresighted ingenuity
of our forefathers who started the Ma-
caroni Association 75 years ago. lle
noted the first president had come
from A. Zerega's Sons, an Irishman
named Thomas H. Toomey.

He noted that the  problems
throughout the years that have been
met with united ceffort have heen no
greater than the present day problems
of inflation, energy erunch, grain mar-
ket volatility, competition with ather
feods and he looked upon these cir-
cumstances as opportunities rather
than challenges that could lead to
even hetter days for pasta producers,

Ted Sills Remini._cs

Ted Sills reminisced about the be-
ginnings of the National Macaroni In-
stitute activities thirty years relating
anecdotes of many things remember-
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Poul A, Yermylen

ed; many things forgotten,

He said they had handled a lot of
associations but the macaroni group
was different from all of them in that
they were a family group and they
macle us feel like part of the family,

He told about meeting Sophia Loren
when she first begain in movies in
Italy. She wanted publicity in America
as the American Spaghetti Queen, Her
picture was unveiled at a macaroni
meeting and with the horrified decla-
ration, “It won't go in the Bible Belt”,
the promotion was killed. Still, Sophia
today says: “All I have, 1 owe to spag-
hettl.”

e told about interspersing some
African shots in a presentation on a
Spaghetti Safari proposed for food
editors throngh North Dakota at har-

Theodore R. Silks

vest time. His humor backl o 4
almost torpedoed the projec

“Stlll".rm.- concluded: “\' uq
have done something right— « (o
bled consumption of pasta  adugy
in thirty years.”

Product Promotion

Elinor Ehrman of Burson Marstel.
ler (Sills' suceessor) gave a quick up.
date on the campaign for consumer
promotion, a look ahead at some
placements in major publications, and
finally a progress report on the Pasta
Foodservice Manual.

Twenty-four multi-page  features
were among the total six-month place.
ment record of sixty magazines with
pasta stories reaching a circulation «f
193,472,451 readers. Upcoming maga-
zine placements for fall have already
been made wtih Mademoiselle, True
Story, Seventeen, Ladies' Circle,
Woman's Day, and Family Weekly.
On September 12 the New York Press
will feature the 75th anniversary of
NMMA as a news handle, Miss Ehr
man asked that acchives be searchl
and ald time photos sent to her soa
display can be prepared for this meet:
hl?. National Macaroni Week will be
celebrated October 4-13.

Gary J. Kushner of the Washington
law frn Leighton Conklin Lemov
gave an update on the Washington
scene, His comments appear on page
a9

Grocers' Dialogue

Vance Goodfellow of th  Crop
Quality Council reported on * « crop
outlook. Comments are on p v 16

A slide presentation on t - Aith
Annual Report of the grocer indu
try from Progressive Grocer \  tazin
preceded a panel discussion ! g
cers, The report underlines th s the
retail grocery business move ||1t‘T“|~
four general areas are sure bt
increased attention:

(1) Computerization, This w1 epe
dite paperwork and buokkeep 20
prove inventory manageme and
cash flow, permit better utiliz. o of
shelf and display space, and ontn
bute to store differentiation ! post
tioning, .

(2) Motivation. Given the lubori®
tensive nature of the husiness, sucets
in motivating employees translates &

(Conlinued on page B)
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Look to Maldari

Over 76 years developing extrusion dies for creatively
designed food products.

D. MALDARI & SONS, INC.

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

America’s Largest Macaroni Die Makers Since 1903 - Wi'h Monagement Continuously Retained In Same Family
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¢ ‘PROFILE

Perhaps the most crucial of all commanity life-lines is our ability \"' )
to communicate by phone. We can take that ability for granted —
because the Lineman never does. '

Tratned extemsively in climbing, cable-splicing and in nptmln;
oear high voltage, the Lineman must apply his knowledge Ia all types
of circumstances, mci EFrklug at uncomfortable beights.

Night or'day, when a Break occurs In a telephone network. the
Lineman is there. And, because he 1, the intricate system we've
all come to depend on is there whenever we need 1.
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75th Annual Meeting
(Continued from page 4)

rectly into operating and competitive
advantage,

(3) Stimulation. While fast foods es-
tablishments have equated eating out
with motherhood, most supermarkets
have o;&ualcd food shopping with ml-
serhood. New and more provocative
appeals should come in to use—both
to stimulale trips to the store and to
stimulate buying in the store.

(4) Cooperation. All Parts of the food
Industry will find it advantageous to
work toguther more closely, not only
to tackle challenging new conditions,
but to clenr up lingering isues such as
backhauls, modularization, standard
loads on standard pallets, putting the
right glue on shipping cases to reduce

age,

Noglc.w important is collaboration
amonﬁ creative people. More power-
ful advertising, merchandising, and
selling campaigns can be developed
by combining the talent of manufac-
tuers, distributors and retailers.

Al Flaten, Branch Manager, Nash
Finch Company, Cedar Rapids, Iowa,
declare] Americans are amung the
best fed people in the world, spending
less of their income for food than in
any other nation, The food distribu-
tion business is partly responsible for
this along with the food processors
and framers. With increasing inflation,
families will have to tighten their
belts, and groceries will have price
shoppors, He noted the rapid growth
of pasta sales with Nash Finch in the
past year because of the high prices
of mest,

Neal T. Jansen, Vice President for
Markcting and Operations, Red Owl
Stores, Minneapolis, said his organiza-
tion operates 90 corporate stores, five
family centers, 285 franchise stores,
plus additional combination grocery
and drug stores, He said retail busi-
ness is committed to changing stores
to keep up with changing society—
“demographics are vital to us”. He
also stated: “Profits are up at Red
Owl by controlling costs and setting
objectives, We concentrate where we
can do the best job.”

Alfred L. Patin, Vice President, Re-
tail Programs, Roundy's, Inc., Milwau-
kee, sald his firm was an old line
wholesale grocer established 107 years
ago. Retailers bought the warehouse
in Milwaukee 15 years ago, and now
170 stores are doing a 5000 million
annual volume. Full line service is

provided to retuilers ranging from site
selection to employee training. He
noted that scanning is coming into its
own in his urban area, and they now
have it in 14 stores. They are not pre-
pricing and there is no consumer ab-
jection as the purchaser receives a de-
tailed purchase slip. Mr. Patin stated:
“We need each other to get the job
done—good communications between
retaile:s, wholesalers and manufac-
turers are vital,”

Management Seminars

Common theme running through
both management seminars the final
day was that good human relations
and communications are essential.

Frank T, Butrick of the Independent
Business Institute, Akron, Ohio, dis-
cussed “Will Your Business Support
Your Retirement Years—or Ruin
Them?” Mr, Butrick said there are on-
ly three options open to the individual
entrepreneur. (1) Develop a manager
from the outside; (2) develop a son or
daughter (son-in-laws are nf\‘vays sus-
pect): (3) sell out, But learn ak ut ac-
quisition techniques, because large
corporations have specialists in this
area where the small business does
not.

A checklist on Business/Family Re-
lationships appear on page 36.

Dr. Lee R. Ginsburg, Industrial
phychologist and partner In Miller/
Ginsburg & Brien, Philadelphia, dis-
cussed “The Achieving Manager”. A
portion of this appears on page 40.

On the Socinl Scene

Maria DeFrancisci organized a pro-
gram of activities for the young peo-
ple. Mickey Skinner and Kitty Katskee
won the Ted Sills silver bowls for low
net in golf, and Nancy Vermylen took
top prize in the tennis mixer.

Suppliers’ Socials preceded each
evening's dinner function. Our thanks
go to hosts:

A D M Milling Company, Shawnee

Mission, KS
Amber Milling Division, St. Paul, MN
Braibanti Corporation, New York, NY
Buhler-Miag, Inc, Minneapolis, MN
Coaoley Sales, Inc., Shawnee Mission,

KS
DeFrancisci Machine Corporation,

Brooklyn, NY
Diamond Packaging Products, Div.,

Bala Cynwyd, PA
Egg Corporation of America,

Westwood, NJ
Fold-Pak Corporation,

Englewood Cliffs, NJ

RO N TR RO R Sl T A e

General Foods, Pendelton, O!

General Mills, Palo Alto, CA

Hayssen Manufacturing Co.,
Sheboygan, WI

Henningsen Foods, Inc.,
White Plains, NY

Hoskins Company, Libertyvill. |1,

International Multifoods Corp.ration,
Minneapolis, MN

D. Maldari & Sons, Inc.
Brooklyn, NY

Marshall Foods, Marshall, MN

Microdry Corporation, San
Ramon, CA

North Dakota Mill & Elevator,
Grand Forks, ND

Peavey Company, Minneapolis, MN

Rossotti Consultants Assoc., Inc.
Fort Lee, NJ

Seaboard Allied Milling Corporation,
Kansas City, MO

Milton G, Waldbaum Company,
Wakefield, NE

Industry Goal

At the concluding meeting of the
Board of Directors a resolution was
adopted calling for an increase of al
least one pound per capita consump-
tion in the next five years to be ac
complished by the product promo-
tional efforts of the NMI committec.

In convention assembled the Na-
tional Macaroni Institute was nwrF«l
into the National Macaroni Manufae
turers Association to become the pro:
duct promotional committee of the
Association instead of a separate cor
poration. Also, the Association wen!
on record as endorsing the Wheal
and Wheat ¥Foods Order leavi ¢ pa+
ticipation to the individual ni nufac-
turers.

The Board elected to retur: to the
Broadmoor in 1882,

INNOVATION ~— DESIGN
COMPLETE LINE MANUFACTURERS OF PASTA AND
CHINESE NOODLE_PROCESSING EQUIPMENT

:& ; h"’i\"’"::‘ : O S B o

]

CANNELONI-MANICOTT! LINE

Our newest unit featuring an extruder lo form the
sheet, and a blanching unit to cook the dough which is
then chilled prior to its being aulomaucnllr filled with

0

meal or cheese, The sheat Is then rolled to form a con-
tinuous product and is cut 1o your required length for
packaging.

A precooked Lasagna strip or strips can be made
without using the fi!l apparatus — and cul 1o your re-
quired lengths.

COMPLETE LINE OF CHINESE NOODLE
MACHINERY MANUFACTURED BY VOLPL:

COMPLETE LINE OF PA3TA
EQUIPMENT FEATURINu:

*Ravioll Machinery
*Tortellini Machinery
*Sheeter—Kneaders
*Also Avallable Combination Ravioll/Tortellini
Gnocchl Machinery
Extruders

Shaeters (Single and Two Station)
Compactors

Skin-Cutters

Three and Five Bag Mixers
Fortune Cookle Equipment
Folder/Stackers

*Are U.B.D.A. Approved

L "4
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National Macaroni Wee
National Macaroni Wecek,a tionl

publicity effort for macaroni p Jucts. VOLPI NOODLE CUTTER
.1 197
will be celebrated October 4-1 1% O R e Bk for

Releases on the theme “Past. Mects Ch: esa Noodlea featuring five seis stainiess

SHEETER/KNEADER/ CONTINUOUS NOODLE
CUTTER LINE

Takes your mix and sheets, Press a button and you're pro-

the Challenge” will be sent t. every Ste cutters to your specifications (Instan- kneads and cuts In one opera- ducing 600 ¥ 10 1750 # per hour of noo-

3 1 the chalionges: oous removal of same for cleaning pur- tion, die automalically — blending, mixing,

type of media, Among the ¢ b n;g:)..c :mon;;:ug length 5 cl'lll‘tlng ..ng. %gd. knoadin .nhaoﬂ‘:lu. CUMInG A aiding
® Inflation, with pasta the .uswe e b e el b e in one Conlinuous Line,

to families on a tight foud bud:

L. VOLPI & SON MACHINE CORP. " gigeomo toresani
SIBROOK®

two-person households, whidh
2043 Wellwood Avenue, East Farmingdale, L.I., New York 11735

make up more than 50% of 0w
(518) 293-4010 « (212) 409-5022 « TELEX: 647031

family profile today.
® The need for on-the-go mei Represenisd on the West Coast by: Smith & Green, 407 Dexter Avenue North, Seatile, Washington 98109, Phone: 206-682-2611

prepared in a hurry.
Tre Macaront Joursat B SEFTEMBER, 1979
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THE WASHINGTON SCENE

by Counselor Gary J. Kushner, Leightcn Conklin Lemov

Good Morning, It's a pleasure to be
here in beautiful Colorado Springs.
I am especially pleased to be here af-
ter having enjoyed a unique experi-
ence at 6 AM yesterday when my wife
drove me twenty-five miles to National
Airport to board a non-DC10 to carry
me almost all the way across the
country to visit old friends and meet
new friends, Meanwhile, iny wife was
worrying about finding enough gas
to get home and then to work the next
day.

The gas lines in Washington are a
special problem. However, Washing-
tonlans are not supposed to complain
because, according to President Car-
ter's Press Secretary, Jody Powell,
Washingtonians deserve gas lines for
not fully supporting the President's
Energy program. By the way, accord-
ing to o recent Washington Post edi-
torial, only one person on the White
House Staff works full time on energy
matters and that person is an environ-
mental lawyer, That's quite a program,

I have been asked to speak nbout
the Washington scene. I would like to
focus my remarks upon the current
mood of Congress and how that mood
is affecting some of the government
programs %hnt are of greatest concern
to the food industry, In particular, I
shall point out that the inflationary im-

act of government regulations has
become a dominant theme in Wask.
ington, Senator Eagleton, the liberal
Missouri Democrat, recently said in a
speech on the Senate floor that

Regulations cost Americat: fusi-
nest an estimated one hundred
and two billion dollars a year,
about thirty billion dollars of it in
mountains of paper work, Al this
ads to the crushing burden of
inflation.

The overwhelming public and Con-
grcssimml concern about inflation, es-
pecially os the 1980 elections ap-
proach, has led to an anti-regulatory
mood in Congress. As a result, the
96th Congress can best be described
as an “oversight” Congress in which
few “prospective” legislative iniatives
can he expected to prevail, In other
words, Congress is looking over the
shoulders of the federal agencies in
the same way that they have been
looking over your shoulders,

10
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Gary J. Kushner

Thus, the emphasts in Washington
this year has been upon government
programs designed to curb inflation,
not on programs designed to increase
the regulatory authority of federal
agencies, Since the federal agencles
are being closely watched by Con-
gress, they will be reluctant to attempt
implementation of major regulatory
changes, If they do, Congress can be
expected to limit several of these po-
tential initiatives by restricting the
agencies' authority,

However, merely because govern-
ment regulatory activity will be c=.+-
fully scrutinized by this Congress does
not mean that the business ecmmunity
can be complacent. Remember, every
Congress lasts but two years and the
mood of Congress changes even more
frequently, Therefore, the federal
agencies can be expected to continue
to propose ambitious regulatory ac-
tivities laying the groundwork for the
laws and regulations of the future,

In this regard, T must emphasize
that now is the time for industry to
make its voices heard in Washington
so that any legislative and regulatory
programs that are ultimately adopted
will have been ndopted after full con-
sideration of the Interests of business,

Keeping in mind the anti-regulatory
/anti-inflation mood of Congress and
the Administration, let us now take
a look at five of the programs cur-
rently in place in Washington that our
clients in the food industry have most
frequently cited as being of concem
to them. The first two programs that
I plan to talk about, regulatory reform
and wage and price guidelines, are of

interest to business le in o eneral,
The last three issue:[.)?ootl:d adve |tisi:;:,
food labeling, and food safety, are, of
course, of interest primarily to food
companies. Although these lattor three
subjects do not deal directly with the
anti-inflation theme I've suggested,
you will see that this theme is haviy
its effects upon developments in these
areas.

Anti-Inflation/Anti-Regulatory
Programs

The two major anti-inflation pro-
grams recelving, perhaps the greatest
amount of attention in Washington to-
day are proposals for the reform of the
regulatory process and the President’s
wage and price guideline program.

Regulatory Reform

In efforts to curb the inflationary
effects of government regulation and
to eliminate unnecessary and dupli-
cative regulations, several bills to re-
form the regulatory process have been
introduced and are proceeding rather
rapidly in Congress. Indeed, the Al
ministration has had its own tn;ﬁnlc-
tory reform package (ntroduced as
well, These bills would requir,
among other things, that pr
regulations be accompanied by esti-
mates of costs, of benefits, and other
effects.

One of the most interestins, and
controversial, concepts inclu'ed i
several of the regulatory reforn bils
is something called “legislativ. veto.
This provision, not favored by ‘he Ad-
ministration, would provide C.ngrcss
with an opportunity to revi w and
veto regulations prior to their ecom:
ing effective, The “legislativ velo
concept is seen by many, e cclly
many of us who have been call: d upon
to lobby on behalf of the business
community, as a unique deterient 10
regulatory overkill,

Wage and Price “Guidelines’
A second major element of (he Ad-
ministration’s anti-inflation progran
are the wage and price “guidelines
that we have all been heariny abou!
and to which many of you have
to adhere.
The President's wage and price
guidelines establish basic parameten

(Continued on page 13)
THE MACARONI JOURRA!
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For its outstanding contribution
to the macaroni industry
through achievement of a
widespread reputation

for quality pasta among millions
of diners in New York City
since 1906 ...

MAMMA LEONE’'S

is hereby recognized by
Seaboard Allied Milling Corporation
and presented the “Che Pasta’ Award,
symbolic of excellence in

Italian cooking . . .

la buonacu. ina italiana é famosa.

September 1, 1979
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the Washington Scene
Conltinued from page 10)

to guids industry. Although these have

heen called “guidelines™, and not con-

B ks, industry noncompliance with

B thote "guidelines” can lead to severe

& 20 tions including the denial of fed-

% <l contracts to guidelines violato.s.

B As you can well imagine, since the
sanctions make the guidelines little
less than “controls”, the President’s
program has already been judiciully
challenged. However, the Supreme
Court cleared the way for the Ad-
ministration to enforce it's guidelines
through the contract denial process.
The Cou.t did this by refusing to hear

eats from the AFL-CIO that
mr court erred in holding that tae

President had the Constitational and

statutory authority to deny contracts

worth five million dollars or more to
firms not complying with the guide-
lines.

Nonetheless, the guidelines remain
extremely controversial and will soon
face their raost stringent test in the
bargaining scheduled between the big
three auto makers and the United
Auto Workers Union, which by the
way, has repeatedly told the Admin-
istration to “stay the hell out of it's
negatiations™, Additionally, the poten-
tial for unequal enforcement of the
guidelines could make the President’s
program his most embarrassing ad-
venture.

As a result of all the controversy,
the guicielines are now being review-
ed and roposed revisions to lhe"fnm-
gram w [ probably be published by
early { . Business groups will be
given t! - opportunity to comment on
the pro ised revisions and had better
dosoo ‘orever hold their peace.

Thes: two anti-regulatory /anti-in-
fation roprams clearly reflect the
concenn of Congress and the Admin-
Btratior -especially about regulatory
overkill The effects of Congress's an-
tiregul. ory mood, however, can also

e 5 0 in numerous other pro-
grams. | ot us now take n look at three
dreas ol specific interest to the food

Wy that are feeling the effects
of this “oversight” Congress.

Food Industry Regulation

f The three areas about which 1 most
fm“e“”.\" receive questions from our

industry clients concern food ad-
;:;i-‘[“}.’.. food safety, and food label-

SErTEMBER, 1979

Food Advertising

First, the Federal Trade Commis-
sion still has under consideration six-
teen out of eighteen proposed rules
that would regulate trade in various
areas (TRR's). Our firm has heen in-
volved in approximately 11 of these
proceedings, including the two most
relevant to the food industry, and
have experienced frustration  upon
frustration. To a great extent, these
proposals have not been finalized be-
cause of Congress's very aggressive
oversight of the FTC. In this regard,
the FTC is still opzrating without au-
thorization for this year and the au-
thorization bill currently under con-
sideration is being stymied by a num-
ber of amendments seeking to further
restrict the FTC's authority. The FTC,
of course, has been cited most fre-
quently as the classic example of regu-
latory overkill,

The two proposed trade regulations
rules that are still pending at the FTC
that would have tremendous impact
upon food manufacturers and adver-
tisers are the proposals concerning
nutrition claims in advertising and ad-
vertising directed to children. While
the children's advertising, or “kid-vid",
proposal continues to slowly move
through the Administrative process
(even though no final action could be
taken since Chairman Pertschuk has
been disqualified from taking part in
that proceeding and the FTC is, there-
fore, without a quorum of Commis-
sioners), both proposals are really in
a holding pattern, of sorts, due to
great extent, to the Congressional

ressures under which the FTC is
aboring,

Food Safety

Another area where Congressional
inactivitly is resulting in continued
uncertainty is in the area of food safe-
ty.

I will never forget the public out-
ery in February, 1977 when FDA pro-

osed to ban saccharin having identi-

ed it ns a carcinogen in Intnmlnry
animals, It was then that the debate
about how food safety should he regu-
lated reached its crescendo with more
than sixty bills introduced in Congress
to do everything from eliminate the
Delaney “anti-cancer” clause from the
Food, Drug and Cosmetic Act to re-
quiring label statements on saccharin-
containing foods that “saccharin may
be dangerous to your rat”,

In 1977, Congress refused to face
the controversial food safety issue and,
instead, llnpuscd a moratorium on any
ban on sacchmin and directed the Na-
tionul Academy of Sciences to study
the matter and report back to Con-
gress. Now, more than two years later,
the saecharin ban moratorinm has ex-
pired and the National Academy of
Sclences has issued its report which
included recommendations for new
food safety legislation,

However, Congress has no intention
of amending the food safety laws this
year cither, Instead, the saccharin
moratorium will probably be extend-
ed and nitrite might receive similar
treatment. Again, you are not likely
to see any major “prospective” legisla-
tion from this “oversight” Congress.
Thus, the food safety debate will
again remain unresolved,

Food Labeling

Finally, an area of perhaps the
greatest concern to the food industry,
and the greatest uncertainty, is the
area food labeling.

You will recall that approximately
one year ago, the FDA in conjunction
with the FTC and the U.S. Depart-
ment of Agriculture, began a series of
five food labeling hearings throughout
the country. The primary purpose for
these hearings was the agencies to
hear what consumers wanted in the
way of food labeling information, Af-
ter the hearings, the agencies were to
propose a new food Inli;t'lill 1 strategy.

The hearings have now hvvn sum-
marized, and some of the consumer
studies have heen released. According
to one survey commitsioned by FDA
and conducted by Response Analysis
Corporation, approximately 59% of
consumers are “fully catisfied” with
the information on food labels, with
10% expressing “severe eriticism”,
and 11% using no label information
at all. According to FDA, the survey
reflected that the improvements con-
sumers most want on food labels are
simpler language, listing all ingre-
dients, and more Information on cal-
ories, sugar, cholesterol, and fat.

In order for FDA to require that
labels bear much of the information
that many consumers reportedly want,
and FDA definitely wants, FDA will
need adidtional food labeling author-
ity. Again, however, in this “oversight”
Congress, such new authority is not
forthcoming,

(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:

BUISTERS

RAGGED ENDS

This diagram illustrates the simplicity of design
of the Demaco Short Cut Line:

® Stainless Stee! Pre-Mixer pre-blends for smooth
consistency.

® Exclusive U.S.D.A. approved Mixer-Extruder.
Most sanitary available.

Y| FER Sho
® Electroless nickel-plated Short Cut Attachment 2. Attachmant
produces most standard small macaroni products
as well as Lasagna, Mosticciolll Is also easlly made
by adding a special cutting device for the blas cut.

® Simple, uncomplicated dryer {all U.S. made parts)
will provide maximum dependable service; minimum
maintenance required, =i
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Demaco’s 2-headed Short Cut Press (each head
with its own extrusion screw) extrudes the mix
ot a properly regulated, unhurried rate, allowing
for a s nooth, evenly blended consistency. In add-
ition, Jemaco's all stainless steel Pre-Mixer and
exclu: ve Mixer-Extruder (U.S.D.A. approved)
Prepa. s the product in advance for:

/ Lightness and Fluffiness (curl)
v/ Color and Uniformity
/Wholesomeness and Eye-appeal

in every production run!

For i 1e full story, contact DE FRANCISCI MACHINE CORP.

Z0Walle sut St., Brooklyn, N.Y. 11208, U.S.A. / Phone: 212-863-6000 / TWX: 710-684-2448 / Cable: DEMACOMAC NEW YORK
Western Representative: Hoskins Co., Box F, Libertyville, Illinols 60048 U.S,A. / Phone: 312-362-1031
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The Washington Scene
(Continued from page 13)

So, that food labeling strategy that
FDA has been talking about remains
theoretical, That is not to say that the
agency is sitting back and waiting
for Congress to change it's mood. I've
been intormed that, at the end of this
month, FDA intends to publish in the
Federal Register its food labelin
“wish list” based upon the results of
the food labeling {:?mrings. The in-
dustry then wlIILi.ve glven an oppor-
tunity to comment on FDA's list at a
hearing to be held later in the year.
It is important that you do so to in-
sure that your views are considered
when the food labeling laws are com-
pletely revised within the next few
years.

In case you think that FDA's “non-
action” in the food labeling area is all
good, think about the changes that you
think should be made but are not be-
ing made, and think about those of
FDA's current regulations that the ag-
ency is not now enforcing. In this re-
ﬁard. I am thinking specifically about

he non-enforcement of FDA's stan-
dards of ide .ty for noodle products
against products that we have all af-
fectionately come to know as “orien-
tal noodles”,

As many of ycu may know, so-called
“oriental noodles” are convenience

roducts that, in many cases, are mar-
Eeted as if they were standardized
noodles. However, for the most part,
they do not contain the egg content
required for noodles by FDA's stan-
dards of identity. For quite some time,
NMMA has been trying to convince
FDA to take action against these pro-
ducts and require that either they
comply with the standards of identity
or be labeled as “imitations”. FDA
has continually refused to take any ac-
tion, asserting that (1) the agency does
not have sufficient enforcement funds
to take action in what has been deem-
ed to be a “low priority” matter, and
(2) it has been FDA's long standin
policy to consider “oriental noodles
a different product than standardized
noodles and thus not subject to the
noodles standards of identity.

After several mcctiufs with FDA
personnel, NMMA finally concluded
that the only way to force FDA to
officially take a stand was to file a
citizens petition urging FDA to (1)
enforce the noodle standards of iden-
tity in general, and (2) require “imi-
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tation” labeling or the use of a differ-
ent common or usual name, not in-
cluding the term noodles, for any pro-
duct bc[nig represented as standard-
ized noodles but failing to meet the
standards, Thus far, some progress
has been made in the FDA, after a
great deal of prodding, has notified
cne of the most flagrant violators of
its noncompliance. Additionally, the
NMMA petition has gained active
support from the egg industry and the
NMMA cause is finally beginning to
receive some visability.

However, NMMA has been caught
in a situation where FDA is reluctant
to take any action in the food labeling
area, especially in the most controver-
sinl and unsettled “imitation” Iahelinﬁ
area, at least until Coi gressional an
anti-regulatory pressures wane and the
agency receives additional funding.

The prevailing Washington “anti-
regulatory” mood has not made
NMMA'’s plight any easier.

Nonetheless, NMMA will continue
to pressure FDA, seek further suEport
for its position and let Congress know
that FDA is not even enforcing the
current law, It is hoped that, once the
food labeling morass takes shape, the
NMMA cause will prevail, In the
meantime, however, once again, your
voices are needed, Tell FDA that you
support the NMMA position. FDA has
already received a number of letters
from egg producers to that effect.

Conclusion

1 have described what I believe to
be an “oversight” Congress with an
anti-regulatory mood. I have discussed
some of the programs that reflect that
mood and have explained that this
mood has created a “go-slow” attitude,
of sorts, in the federal agencies having
a definite impact upon some programs
of particular concern to the food in-
dustry.

Finally, I have emphasized that,
notwithstanding the anti-regulatory
mooed of Congress, the agencies, and
many of our representatives in Con-
rress, are continuing to make plans
or the laws and regulations of the
future. Therefore, it is vital that you
continue to make your voices heard in
Washington so that you will have a
hand in shaping the ground rules that
you will later have to follow.

Washington Meeting
September 13

Crop Close-up

by Vance Goodfellow, Presid. nt
Crop Quality Council

The durum outlook for Nortl: Dy
kota is mostly §ood to excellent des.
pite spring seeding delays and short
mosture supplies in some wosten
sections. Average to above average
per acre yields are possible with fay.
orable weather through the harvest
period.

Lateness of the crop, however, is
cause for concern as development lags
2.3 weeks, similar to 1974, the latest
year in this decade. Seventy-five pe:-
cent of the durum acreage was sceded
between May 20th and June 3rd with
completion of the remaining twenty-
five percent by June 15th, This tends
to move the date for general harvest
into early and mid-September when
the potential for wet weather and
freeze damage is greater. Heat and
drouth during the critical flling per-
fod could also reduce production
golenlials. Currently only a few fields

ave reached the boot to heading
stage leaving approximately 86 per-
cent in the tillering to joint stage by
the 4th of July.

Durum stands in the Langdon, La-
kota, Devils Lake, Leeds and Rughby
area are mostly excellent. Plants are
well rooted, a result of some moisture
stress following seeding. Westward
into Montana imoisture conditions have
been more variable, contributing to
slightly thinner stands, However, re-
cent rain showers along with 1.oder-
ate temperatures have substa tinlly
improved prospects in all sectit 1.

In the Minot, Mohall, Bo. meau
area top soil moisture has beei short
most of the season and late sc dings
particularly show very spotty stand
emergence, Recent showers  have
stimulated some additional go mina-
tion of seed and should i rove
stands, Timely rains will be 1 ‘eded
to maintain current good duru: pro-
duction prospects. South 1 kot
Montana durum prospects ar al0
rated average or better with ge: crally
adequate moisture at this time.

The U.S.D.A. June 28 acreage
port indicates U.S. durum planting
of 3,980,000 million acres, down 3 per
cent from 1978, Only North Dakot2
shows n small increase for 1079. The
June rerort Is 10 percent down from
April planting intention and ahaut §

- percent nationally,
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The
perfect
color

The sign of success.

StrTemen, 1979

When you want to create a masterpiece,
you start with the best ingredients.
Precision milling of durum at the North
Dakota Mill produces Durakota No. 1
Semolina, Perfecto Durum Granular and
Excello Fancy Durum Patent Flour. You
get the high quality, consistency and
color that your customers demand.
When you're ready to paint a picture of
success, give us a call.

the durum people

D]

TH DAKOTA MILL
Grand Forks, North Dakota 5820!1
Phone (701) 772-4841
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DURUM WHEAT

IMPROVEMENT

Progress Report No. 5, August, 1978-June, 1979
Part of a Report Presented at the Annual Meeting of the
North Dakota State Wheat Commission

by Dr. James S. Quick

Recent Significant Progress

1. Release of a new cultivar
(variety), Vie,

2. Results of the 1978 Uniform Re-
gional Nursery and other yield tests
were summarized.

8. Considerable progress was made in
transferring strong gluten to the ad-
vanced experimental durums,

4, Development of a new test for dur-
um gluten strength,

5. Selection methods evaluation for
grain yield was completed.

8. Gene effects were estimated for se-
molina color,

7. Differences in root development
were demonstrated among five cul-
tivars.

8. Considerable progress was made in
carly generation breeding nurseries
including development of a new

five year plan for cultivar develop-
ment.

Grant Objectives and Support

The major objective of the Frant is
to provide additional support for cul-
tivar (variety) development to allow
durum production to compete on an
eqqual basis with hard red spring wheat
and other alternate crops, The funds
are intended to provide benefits in
two general areas: (1) immediate re-
sults from short-term experiments and
thesis research, and 2) improved cul-
tivars for future production. The
short-term results are being immedi-
ately utilized to produce new culti-
vars. Cultivaral development is a long
term effort usually requiring 8-10
years for completion following the
final cross hetween two or more par-

1979 United States Durum Acreage
US.D.A. ACREAGE REPORT JUNE 18, 1979

Acreage Planted e Acreage Harvested
as
Stale 1978 19719 % of 1978 1978 1978
1,000 ncres 1,000 acres

North Dakota 3300 3330 101 3240 3250
Minnesola 100 80 80 9R 77
South Dakota 195 185 95 190 170
Montana 300 2715 92 290 260
California 120 : 47 19 115 45
Arizona 95 (31 68 91 63
United States 4110 3982 97 4024 3865

1979 Canadian Durum Acreage
(Based on Statistics Canada May, 1979 Planting Intentlons

Acreage

1979 as
Province 1978 1979 % of 1978
Manitoba 300,000 200,000 67
Saskaichewan 2,900,000 2,400,000 B3
Alberta 400,0000 300,000 75
Prairie Province 3,600,000 2,900,000 B0.5

Durum Yields
Bushels Per Acre

5 Yr, Av,
Stute 1974 19715 1976 1977 1978 T4.78
North Dakota 20,0 26.5 250 24.5 s 255
South Dakota 14.0 18.0 10,0 24.0 20.0 17.2
Minnesota 28.0 32.5 29.5 34.5 385 326
Montana 19.0 27.0 29.0 220 30,0 254
Arizona —_ — 75.0 72,0 700 723
California 50.0 73.0 K0.0 75.0 75.0 70.6
New Mexico — _ 70.0 74.0 —_ 72.0
United States 19.8 264 29.4 264 KN} 270
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Dr. Jomas 5. Quick

ents, The productivity, or retum on
investment, is summarized with as.
sumptions later in this report.

Four sectors of the durum industry
combined resources to provide a five-
year supplementary grant to the dur-
um breeding program, beginning Jan-
uary 1, 1978, The sectors and their re-
spective contributions included: 1) the
North Dakota State Wheat Commis-
sion representing the North Dakota
farm producers—$7000, 2) the Na-
tional Macaroni Manufacturers Asso-
ciation—3$7000, 3) the Durum Wheat
Millers via the Durum Wheat Institute
—3$7000, and 4) a group of U.S. durum
wheat exporters $50 to $2500,

Progress: August 1878-June 1979

Vie is a new durum cultivar released
in January 1879 representing a combi-
nation of high grain yield and trong
gluten, Gluten strength gives s erior
cooked firmness to various past« pro-
ducts made from durum semolir . The
improved yielding ability and trong
gluten of Vic should make it « po-
tential replacement for all pr. ently
grown normal height cultivm = Vic
was developed in only six yem from
the final cross by utilizing early ener-
ation (F?) yield and quality sting
and three years of winter nui vries.
The availability of winter nursc ‘es in
Mexico and Artzono, and the addi-
tional staff rupported by i ustry
grants has enibled the breedin;: pro-
ject to develops materdals in 2-4 years
less time ;-oviding o potential value
of several million dollars to prduc:
ers, processors and consumers.

The 1978 series of yield tests identi-
fied several promising selections pos-
sessing improvements in yleld com

bined with strong gluten, lmpmvedl

kernel weight and test weight, an
high levels of discase resistance.

Tr:e MACARONI JOURNAL
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Con idernble progress has been
made 1 transferring strong gluten to
the a¢vanced experimental durums,
Nearly 3000 samples of 1878 pgrain
were | wepared for gluten evaluation.
A who'e meal sedimentation test has
been d:veloped to screen early gener-
stion material for gluten strength. The
test was discovered during the project
leader’s developmental leave and has
been modified to require only six

of whole meal, simple equip-
ment and chemicals, and more than
120 samples can be evaluated per per-

son per day,

Seq:ctlon methods for yield im-
povement were evaluaied as thesis
research, Six potentially high yielding
crosses were advanced using the sin-
ﬂc seed descent method (S5D) and

e bulk line method (BL). The BL
materials were evaluated in early (Fa)
and later generations (Fs). The SSD
derived lines in the F7 generation com-

favorably with the BL derived
ines for grain yield, Early generation
yield tﬁaﬁ were not effective in iden-
tifying high yielding lines.

Gene effects for semolina color were
etimated in six crosses us part of

L L VR B S ST PR DRI ¢ AT A

thesis research. The crosses were
made among 10 cultivars representing
n range of color variability. The analy-
sis for each cross showed an excellent
fit to Hayman's three parameter
model (M, D, H) with additive effects
(D) predominant. The high r? values
obtained by using a model ftting only
additive effects indicated that effec-
tive improvement in semolina color
could be obtained by early generation
(F2-Fa) evaluation,

Differences in root development
among five cultivars were demonstra-
ted as part of thesis research. A field
study utilizing the neutron thermali-
zation procedure was used to deter-
mine water uptake differences among
cultivars, Differences in root develop-
ment characteristics were determined
in greenhouse soil boxes. Greenhouse
and field results were similar, and the
semidwarf cultivar Cando was one of
the most extensive rooting cultivars
with a high water uptake. Results from
a seedling screening test for root de-
velopment were not consistent with
mature plant results,

Progress was made in breeding mu-
serles at Fargo and Langdon for vari-

ous height classes, slrun;.: straw, yield
components, and carliness. Germ-
plasm sources from many countries
were evaluated and incorporated into
further tests and hybridization, A con-
siderable increase in number of early
generation selections was made for
gluten quality evaluation in cooper-
ation with the Cereal Chemistry and
Technology Department. The 1978-
79 winter nursery included over 5000
rows, one of the largest number of
materials ever grown, Utilization of
shorter rows and narrower spacings
made possible by improved plant type
and grouping of similar materials has
provided a continunous improvement
in space utilization efficiency. A small
winter nursery in Arizona with sup-
plemental artificial light allows plant-
ing in November (one month later in
Mexico) and an opportunity to grow
a generation in the greenhouse he-
tween August and November. This
advances the material one generation
to further genctic stabilization, con-
duct quality evaluation, and follow a
new five-year cultivar development
scheme,

(Continued on puge 22)
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Drustically 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.

Hectronic controls sequentially start and stop fans as the preduct moves by. |t

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 o safe packaging point. !

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

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

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

Conserve Encrgy.

11}

Automatic Extrusion Press Preliminary Dryer Final Dryer Product Cooling Section Sterage Silo
with Spreader
60 EAST 4ZND STREET-SUITE 2040 » NEW YORK N.Y. 10017 Bﬁlbanh |
PHONE (212) §02.6407-602.6408 = TELEX 12-6797 BRANY DOTT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1
S .
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Durum Wheat Improvement
(Continued from page 19)

The accomplishments reported are
those obtained from the total program
since the grant funds are used as an
integral part of the total effort. The
progress reported may include signi-
ficant contributions from our continu-
ing team effort approach involving the
Department of Agronomy, Cereal
Chemistry and Technology, Plant
Pathology, Soils, the Branch Stations
and other cooperating agencies,

Several individunls have asked for
an estimate of monetary benefits as re-
lated to the additional funds from the
industry grant. This would allow an
assessment of productivity in addition
to the conceptual appraisal. The at-
tached table illustrates my estimates
of realized and predicted benefits. It
is important to emphasize that 1) pre-
dictions necessitate assumptions and
2) prediction estimates can be modi-
ﬂur by many unforeseen circum-
stances. Some of the assumptions
were:

1. North Dakota acreage will average
8.5 and 4.0 million acres during
1080-84 and 1085-80, respectively,
and the producer price will aver-
age $4.00 per bushel during 1978-
1690.

. The predicted gains are based on
cooperative research programs of
the present size.

3. The predicted gains assume no dra-
matic changes In disease incidence,
quality objectives, nor consumer
preferences.

4. Cultivar replacement will continue
at the present rate.

5. Domestic and foreign promotion
elfarts will continue at the present
levels.

6. Utilization of strong gluten durums

for breadmaking, due to their dual

use characteristics, may require a

10 percent increase in durum acre-

age.

The incorporation of improved

characteristics such as increased

tillering, seedling vigor, greater
root development, ete, will not
meet with unpredicted problems.

8. The benefit of Vic durum quality
in increasing export markets will
be similar to that of Edmore and
the export benefits for both are in-
cluded in the Edmore performance
prediction,

22
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It should be noted that the mone-
tary benefits are large since the base,
fe,, acieage X production X price leve),
is lorge (3.2 million x 315 bu/aX
$2.90 /bu = nearly $300 million in
1978). A 5 percent yield advantage of
a cultivar occupying 50% of the acre-
age in 1978 was worth about $7.25
million in additional income. It has
been estimated that he most recent
six varieties (not including Calvin, Ed-
more and Vic) released since 1471 pro-
duced an estimated 84 million dollars
(27.3 million bu) additional return to
North Dakota farmers in 1975-78 com-
pared to the predicted performance
of Rolette, Leeds and Wells, Also, for
each dollar invested in durum wheat
breeding research at NDSU approxi-
mately $130 dividend is returned to
North Dakota producers and for the
state economic benefit. Additional
benefits could be calculated for indus-
trial use including 1) cost savings due
to the low price of durum wheat
since its yieldpper[nnnnnce equals or
exceeds competitive crops and 2) in-
creased sales due to improved color
and cooking quality.

The benefits due to the industry
grant are those over and above bene-
fits from the original program, Many
benefits accrued will affect a longer
time perfod than 15 years, Some bene-
fits are much more difficult to quanti-
fy than others. The grant funds in-
volved in additional quality testing
are those in Agronomy, ie., extra har-
vest efforts, sample preparation, ete.
The Cereal Chemistry and Technolo-
gy Department also increased their
effort through appropriated and grant
funding,

Significant Accomplishments, 1976.79

The significant accomplishments,
upon which the realized and predicted
benefits were based, are listed helow:

1. The 1879 release of Vic, a new
cultivar possessing high yield and
strong gluten, in only six years
from the final cross.

. Confirmation of high yield and
quality of Calvin semidwarf du-
rum.

3. Development of Edmore, the first
NDSU durum possessing strong
gluten properties, and having ex-
cellent agronomie, disease and
quality traits,

4. Confirmation of outstanding yield
Ecrfommnoe of Cando, North Da-

ata’s first semidwarf durum,

[ =]

5. The most recent six varlet: s (ny

7

including  Calvin, Edmo: - gy
Vic) released since 1971 - odye
ed an estimated 84 million lollay
(27.3 million bu.) additio.al ye
turn to North Dakota fari.ers fy
1075-78 compared to the predic
ted rformance  of liolelte,
Leeds and Wells,

. Organization of the first durum

wheat workers conference in Jan.
uary 1676,

Recruitment and employment of
personnel funded by the grant,

. Succesful completion of a diallel

. Successful completion of a study §

10.

11

12,

13

14

15,

16.

17.

18

19.

analyses of yield and its major
components.

of early generation yield perform-
ance as a breeding methods eval-
uation.

Confirmation of excellent bread-
baking properties of new durums.
Successful utilization of Fz color
evaluation,

Development of a new sedimen-
tation prediction test for gluten
quality,

The durum improvement pro-
gram decided to include stronger
gluten as a requirement for future
varietal release,

The genetic effects on semalina
color were determined.

The effect of sample size on Yrr-
liminary semolina color cvalua-
tion was determined.,

Selected cultivars were evinated
for differential root develo ment
in greenhouse and feld « etk
ments,

Discovery of genetic var bility
for seedling vigor and d. clop
ment of manipulation tech ques

Large numbers of crosst rust
tests and quality tests wer com:
pleted during the 1978-79 vinter
in cooperation with the 1'cpart
ments of Agronomy, Plant athe:
logy, and Cereal Chemist:. and
Technology.

The 1078-70 Mexico Winter Nur
sery was planted to a reco!
number of rows. The materisl
were selected, harvested an
planted in North Dakota.

. Utilization of the Arizona nursery

to allow a Rve-year cultivator de-
velopment plan,

(Continued on puge 24)

food ¢ always g 'r good reviews when the cook serves up gomd-tasting, wholesame noodie dishes

“‘The cook_with,
Jussy customers
has to use

her noodle.
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AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Minn, » General Offices at St Paul, Minn, 551605/Phone (612) 6469413
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Sometimes the people hardest to please are

sitting right around the family table. So the smart cook
really uses her head...and serves up good-tasting
noodle dishes.

But the best noodle dishes begin long before they
reach the table. They begin on the farms of the northern
plains, where the nation’s best durum wheat is grown,

From this durum wheat, Amber Milling mills fine
pasta ingredients...Venezia No. 1 Semolina, Imperia
Durum Granular, or Crestal Fancy Durum Patent Flour,

At Amber Milling, we're serious about pleasing our
customers. We know you're fussy about quality. So we
deliver semolina and durum flour that makes it easier for
you to please all your “fussy” customers. Specify Amber!
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Durum Wheat Improvement
(Continued from page 22)

Summary

A conservative total estimate of
benefits due to the industry grant Is
about $250 million. The industry total
investment for five years is expected
to be about $120,000 for an annual
return over 15 years (1876-1990) of
about $140 per dollar. invested. Most
of the return is long term since culti-
var development may take 5-10 years
from the final cross (last cycle) More
than one cycle will be required for
more basic plant improvement.

Our progress in the future depends
upon continued long-term funding
from government appropriations and
the durum industry.
increases in funding will help ‘;unran-
tee a continued succession of improv-
ed cultivars which will encourage
sufficient production, a continuous
supply at a reasonable price, and in-
creased consumption. We can be opti-
mistic about the future, and I hope
you will provide suggestions for fur-
ther improvement,

International Durum Forum
Nov. 13-14, Minot, North Dakota

e continued’

List of Preyious Reports

Initial Program  Expansion Plan—
Macaroni Juraal, December 1975

Progress Report No, 1—September
1076

Annual
1976

Crop Quality Council Report—Jan-
uary 1877

National Macaroni Manufacturers
Association Winter Meeting—Febru-
ary 1077

Progress Report No, 2—May 1877

North Dakota State Wheat Com-
mission—September 1677
wl;?rogress Report. No.. 3—December

North Dakota State Wheat Com-
mission—September 1078 -

Progress Re[l:ort No. 4—July 1978

International Durum Forum—Oc-
tober 1978

Crop Quality Council Report—]an-
uary 1879

Durum Show—October

Millers Face Over-capacity
The flour milling industry faces ov-
ercapacity if all existing and announc-
ed capacity increases are in operation,
Mark W. K. Heffelfinger, vice presi-
dent, Industrial Foods Groups, Peavy

1979 Wheat Quality Conferc ¢ f,
Minneapolis,

Pressures from regulatory agicies,
transportation costs' favoring wheal
versus flour and inflationary attitude
have contributed to many decisiins by
millers to upgrade plants, locate new
capacity near population centers; in.
crease existing capacities to reduce
unit cost of production and increase
productivity, he said.

I “In most ca.lhel, addeﬁ or new mil.
ing capacity has or will be operated
wi§1 ligTe or no added grain [s’:omgr
at the mill, reducing the number of
days Elnd in wheat storage, This com-
pounds problems for the miller. His
transportation lines are longer and
there is less equipment and poorer
service to meet those needs, A much
higher percentage of the wheat sup-
ply is held on the farm under less than
ideal storage conditions. Damage and
infestation are common, yet our do-
mestic and foreign huyers are more
discriminating and demanding of pro-
ducts of improved  sanitation and
more uniform high quality specifics:
tions. We U.S, flour inillers still are
probably and always will be the sin

Realized and Predicted Benefits Resulting from

Durum Industry Grant, 1976-1980

Benefids (lu million §)*
9% Grami Funds  Realized Predicted®*
Significant Accomplishments Involved 1976-79 Short Long Total
Cando performance 0.6 1.0 0 14
Calvin performance 10 0.2 2.1 0 2%
BEdmore performance 10 0 10.0 120 220
Vic performance - 20 0 10.8 2.8 135
Future cultivars (1980-2000) 25 0 0 12,5 g
Durum workers conference 0 0 0 0 "
Yicld component analysis** 50 0 0 50 fa
Breeding methods, evaluation 90 0 0 9.0 yn
Breadbaking qualily discovery 10 0 n 28,0 b
Fy color evaluation 920 0 0 5.0 fa
Sedimentation test for gluten 90 1] 0 45,0 48
Sample size effect on color 90 0 0 9.0 Y
Genetic effects on color*** 90 0 0 9.0 L
Root development evaluation®** 10 0 0 0.5 {
Seedling vigor evaluation®*** 50 0 0 15.0 150
Mexico winter nursery increase 50 0 0 25.0 250
Arizona winler nursery 90 0 0 20,0 200
Increased program size 10 0 0 50 n
Increased qual ilr tests 10 0 0 5.0 L]
Developmental leave:****
a. general experience 50 0 0 2.5 2.5
b. cooperative research 50 0 0 50 540
c. attend quality conference 50 0 0 50 30
d. ottend wheat symposium 50 0 0 25 2.5
¢. oblain Indian germplasm 50 0 0 2.5 23
Total 0.8 239 2253 250.0

* All benefits multiplied by % grant funds used for the accomplishment,
#¢ Short term is 5 years (1980-84); long term is 6 additional years (1985-90).

¢**RBenefits anticipated after 1990,

#e9¢ Liierally no grant funds involved; however, leave would not have been possible without additional stafl provided by the ﬁ'"'-
2 \
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le lareest customer of the U.S. wheat
roducer. We are in competition with
he forvign wheat buyer who is play-
jog the same game but under different
es regarding price and quality,”
Heflelfinger said.

Merchants of Grain

\Who are these who operate beyond
the eflective control of any ﬁuvcm-
ment, have their own intelligence
wervice, and control the distribution of
a precious 1esource “that is even more
(entral to modern civilization than
oll"? The Merchants of Grain do, and
Dan Morgan reveals how the grain
multinationals conduct their intricate,
dramatic, and centrally important
business of buying and selling food
all over the world (The Viking Press,
June 11, 1679; $14.95),

This is the frst mnt)r examination
of this vital and unknown subject.
Morgan, a long-time foreign corres-
pondent for The Washington Post, is
the first journalist to penetrate the
secrecy that surrounds the oligopoly
of grain, the small circle of five giant
grain corporations that control most
of the business: Cargill® /Minneapo-
lis); Continental® (New York); Andre
(Switzerland); Louis Dreyfus (Parls
and New York); and Bunge (U.S. and
Buenos Aires).

* These two firms are believed to be the
largest privately held companies in the
United States, Together they handle half of
all the grain exported from the United States
(ind the U.S, exports half of all the grain
in the world trade),

The business practices of compunies

that buv and sell corn, wheat, rice,
soybeas, and other food commodities
{more than $50 billion worth a year)
affect fyod prices, food availability,
domestic and foreign politics in al-
most ¢ery country of the world; but
somehiow the five giants have man-
aged 10 slip through history inconspic-
uously hecause they have always been
family.owned and family-operated
usinesses, “In no other major indus-

Iy in the world are all the leadin
tmpanics  private, family-owned,
family-operated concerns right down
to the last few issues of voting stock,”
5ays Morgan, However, they are mo
onger merely the old-fashioned
kerage houses they were at the
Mart: today the merchants of grain
e quintessential modern multina-
als who control, to a large extent,

Serremnen, 1979

the distribution systems (railroad and
shipping), the processing plants, the
capital (they have extended into
banking), the techology, and the
communications with buyers and sel-
lers that move commodities all
around the globe,

Morgan's book not only recounts
the vivid, surprising history of the
rain trade m:g the families who run
it but shows persuasively just how
the grain bushess has affected
American forelgn policy and domes-
tic politics. His analysis reveals:

® how the government has used
food s a diplomatic weapon (with-
holding grain shipments to Allen-
de’s Chile, for example, and re-
leasing them to the regime that
overthrew him);
how Henry Kissinger, in 1975, at-
tempted to use grain to extract
concessions from the Russians that
would undennine the Middle East
oil cartel, and lul}w Plresident Flnrd
aid a high political price when
gae inltlnlh'e l;:lled; P
how the Department of Agricul-
ture helped to make the Shal’s
Irn an agricultural dependency
of the United States;
how the CIA knew of the famous
1972 sales of wheat to Russia long
before American consimers  or
farmers did;
and how foreign rulers have in-
creased their political power and
personal riches with the help of
American policies promoting the
export of American food.
Should these private companies
control the disposition of America's
grain riches? The companies argue
that they are cfficient, provide inter-
national services, take risks that no-
body else could, and stay out of poli-
tics. But in the absence of effective
governmental supervision or guid-
ance, national interests and humani-
tarinn imperatives can get lost. In an
era when American agricutural ex-
ports play a key part in the politics
and welfare of other nations, it is
obvious that the activities of the
grain  multinationals  require close
scruting. Dan Morgan has niide
that possible for the first time.

World Wheat Supply
Is Down

This year's world wheat crop is ex-
pected to be 7% less than the 1978
crop due to decreased production po-

tentlals in the USSK, Cunada, Austra-
lin and Eastern Europe, Similarly
world coarse grain prm‘uuliuu Is ex-
pected to be down by 5% from a year
ngo.

In the US. the winter wheat har-
vest is reported to be yielding ex-
ceptionally well with quality factors
near the ten-year average according
to initial harvest reports. The U.S.
spring wheat crop is expected to be
3% larger thin last year, but durum
rroduction is expected to be 17%
ess than 1978,

Planted Acres Production

(million) (mlllion bushels)
A1 1979 1979 1979 1978
Wheat 71.2 66.1 2,101 1,799
Winter
Wheat  51.7 4.9 1,561 1,248
Durum 4.0 4.1 1 133
Other
Spring 15,6 143 429 417

Canadian Crop Forecast

The 1979 wheat production in Can-
adn has been estimated at 17.8 million
tons (654.0 million bushels), down
substantially from the 211 million
tons (775.3 million bushels) produced
in 1078, According to the U.S, Agri-
cnltural Attache in Canada, the pro-
duction forecast includes 2.1 ulill!iou
tons (77.2 million bushels) of durum,
which is also reduced substantially
fromn the 2.8 million tons (102.9 million
bushels) of durum harvested last year.
Canadian wheat producers had a great
deal of difficulty in seeding wheat
this past spring due to wet conditions,
I'mrllculnrly in the Province of Manito-
. The 3.8 million ton decrease in
wheat production compares with in-
itial intentions of a slight increase,

Strikes Close Lake Poris

A strike by the American Federation
of Grain Millers, the labor union for
the grain elevator workers, has suc-
cessfully closed most of the export
houses at the Seaway Port of Duluth-
Superior on the Great Lakes. Accord-
ing to port officials, export facilities
representing 80 pereent of the export
capacity have been closed, An agree-
ment could not be reached on a new
three-year contract by the June 30 ex-
piration date of the old contract, and
the first export company was struck
on July 6. The major issue of disagree-
ment in the contract negotiations is
the inclusion of u cost-of-living adjust-
ment for each of the three years in the

{Continued on pags 28)

25




asta
asters.

Super cool summer sabids start with
Cpasta made by Peavey experts from

our fine Semoling and Durum Hours,
N Peaeon e~ sstamnding tadi '

v e cisistyntls bieh guali
W st wath Dt o it et Wie Nentth b ot (R

Industrial Foods Group

Sales Ottices Mg MN B2 0 e de s g0 Ny 0T Lo
Deneer W 2aebtat e an Mt CHN LR E D) o owang A S




Strikes Close Lake Ports
(Continued from page 25)

proposed contract, a provision that has
not been included in any of the past
contracts, How long the strike may
last is not known, although it is point-
ed out that the last two strikes at Du-
luth-Superior ports lasted four to six
weeks. A great deal of pressure is be-
ing applied by grain interest |g,rtm s
in the northern Great Plains for the
two sides to reach contract agreement.
The strike has not only caused con-
cern for spring wheat and durum ex-
ports, but a substantial amount of
corn, mostly destined for the Sovict
Union, is also exported through the
port. Rail cars are backing up at the
port and also at interfor points, with
grain for export being diverted to the
West Coast and to the barge loading
facilities on the rivers, but these are
having difficulty handling the increas-
ed volume, The Port of Chicago has
also been closed by a strike of the In-
terational Longshoreman’s Associa-
tion. At this time, other than the two
small facilities at Duluth that still re-
main open, the ports of Milwaukee
and Toledo are the only grain ports
open on the U.S. side of the Lakes,

North Dakota
Wheat Commission

Ludger Kadlec, farmer from Pisek,
North Dakota, was clected Chairman
of the State Wheat Commission for
19879-80 at a recent Commision meet-
ing in Fargo, according to Mel Maier,
Administrator.

Kadlec, serving his second six-year
term on the Commission, succeeds J.
Ole Sampson, Lawton, as Chairman,
Maier said George Kubik, Mmm!ngi;
was sclected Viee Chairman, Kubi
recently was elected to his second
Commission term,

Maier explained that elections were
also held to select the North Dakota
representatives who serve on the
Board of Directors of the two reglonal
foreign market development organiza-
tions of Great Plains Wheat and Wes-
tern Wheat Associates. Kadlec, by way
of his office, was returned to the GPW
Board of Directors along with Samp-
son and Herman Schmitz, Williston.

George Smith, Amenia, and Kubik
were re-elected to the WWA DBoard of
Directors for 1970-80,
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Nutrition Position Filled

The North Dakota State Wheat
Commission has hired Darla Tufto as
its Nutrition Specialist. A native of
Berthold, ND, she replaces Nutrition-
ist Judi Adams, who is Product Infor-
mation Director with the North Da-
kota Sunflower Council.

Tufto graduated from North Dakota
State University with a Bachelor of
Science Degree in food and nutrition
and completed the Coordinated Un-
dergraduate Program in Dietitics, She
has been certified as a Registered Die-
titian by the American Dietitian Asso-
ciation. At St. Joseph's Hospital in
Deadwood, SD, she worked with ad-
ministrative and therapeutic services,

Tufto’s duties with the Wheat Com-
mission will include nutrition educa-
tion, wheat product development and
promotion and consumer information.

New Peavey Food
Group Formed

Peavey Company has announced
the formation of a new Food Group
which combines the Company's former
Industrial Foods and Consumer Foods
operating groups.

The new Food Group will report to
Mark W. K. Hcffelfnger, who has
been Industrial Foods Group Vice
President since 1965. He is a member
of Peavey’s Executive Committee and
Board of Directors.

William W. Bokman, Consumer
Foods Group Vice President, is leav-
ing Peavey to form Marketing Re-
sources, Inc, a Minneapolis-based
marketing services firm, whose clients
will include Peavey as well as other
companies,

The new Food Group includes
Peavey flour milling activities which
account for approximately 10 percent
of total US. milling capacity; flour
mixes and croutons to food service
markets; Brownberry Ovens specialty
breads, croutons and bread stuffing;
Home Brand jams, fellies and peanut
butter; and consumer packaged flour.

Peavey Dividend

Peavey Company’s Board of Direc-
tors declared a regular quarterly divi-
dend of 23 cents per share on its com-
mon stock payable July 18 to share-
holders of record July 2. There are
approximately 5,585,000 shares of
common outstanding,

The Board also declared a reguly
quarterly dividend of $1.50 per share
on preferred stack.

Hamill Elected

The Board of Directars of Peavey
Company on June 14 elected Thiomas
A. Hamill Vice President-Public AL
fairs,

Before joining Peavey in 1975 as Dj.
rector of Public Affairs, Mr, 1lamil
was Public Relations Director for the
Kitchens of Sara Lee. He also spent
several years in corporate public re.
lations with Armour & Company i
Chicago. He is a graduate of Chica.
go's Loyola University,

Peavey Is o Minneapolis-based food
and s?eclnlty retailing company with
annual sales of more than $500 million,

In Multifoods Annual Report

The annual report of Intermntional
Multifoods, Minneapolis, snys increas.
ed sales, earnings and unit volume
were achieved in the industrial area,
the largest Multifoods’ four markets.

Sales were up 13 percent and pro-
fits increased 3 percent, led by Cana-
dian bakery nszxpurt flour. This re-
flects recovery of business lost cluringi
the Montreal flour mill strike in fisca
1878, Both sales and eamings for
Venezuela exceeded last year's record
performance. U.S, bakery and export
flour results were down from last year
due to competitive pricing prossures
on margins, Moreover perfoim-.nce in
the US. was impacted by scrious
transportation problems caused by
the shortage of locomotives a1 mil
cars as we%l as by heavy snow: carly
and late in the year,

Durum flour recorded increa-es of
23 percent in sales and 18 percoid in

rofits,. Volume in bakery mi: was
evel, although eamings were Jown
due to pricing pressures,

Multifoods Eornings Advance

Net income of Intemational Multi
foods Corp. in the first quarter ending
May 31 totaled $3,708,000, =qual to
48c per share on the common stock,
up 22% from $3,044,000, or 3¢, In
the first quarter a year ago.

William G. Phillips, chairman of
Multifoods, announced the first quer
ter results in an address at a Minne
apolis food conference sponsored by

(Continued on page 30)
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IM Earnings Advance
(Continued from page 28)

Piper, Jallray & Hopwood, Ine.

At the conference, Multifoods also
announced approval by its hoard of
directors of a $3 million investment in
the company's largest flour mill in
\'r.-nezucr. Expansion of the Puerto
Cabello, Carabobo, facility will add
40% to grain storage capability and
will "significantly increase™ milling ca-
pacity, Multifoods said.

Multifoods also operates flour mills
in Venezuela at Maracaibo, Zulia, and
at Cumana, Sucre,

Mr., Phillips suid first quarter sales
totaled $242,030,000, up 15% from
$210,368,000 a year ago,

Darrell M. Runke, Multifoods presi-
dent, said the first quarter perform-
ance reflected increased eamings in
three of the company’s worldwide
markets — Industrial,  Agriculture
and Awav-from-Home Eating—while
carnings in the Consumer area were
essentially flat. Currency variations on
material costs in Canada also contri-
buted to the favorable results for the
quarter, he said,

Average number of common shares
outstanding in the first quarter was
7,923,083, compared with 7,890,105 a
year ago.

IM Industrial Foods
Division Head

Paul A. Taylor has been promoted
to the newly created position of divi-
sion vice president—operations for the
U.S. Industrial Foods division of In.
termational Multifoods.

In this capacity, he has responsi-
hility for the division’s sales, market-
ing and manufactusing activities, The
Industrial Foods division produces
andd markets food products for sale to
industrial and commercial users, and
also sells a line of commercial bakery
equipment,

Taylor was lormerly division viee
president and group marketing man-
ager for the firm's U, S. Consumer
Products division,

He joined Multifoods in 1962 in the
Industrial Foods division where he
held o variety of management posi-
tions, He was named marketing plan-
ning manager for Consumer Products
division 1969 and general manager for
Kaukauna Klub in 1971 In 1973, he
was promoted lo group marketing
manager and named  division  vice
prosident in June 1974,

30

A nmative of Berwyn, 1ll, Taylor
graduated from the University of Min-
nesota in 1961, He is a former mem-
ber of the National Governing Board
of the Ripon Society and treasurer for
the 43rd District Independent Repub-
licans,

International Multifoods, headquar-
tered in Minneapolis, is a broadly
based food company with annual sales
approuching $1 billion.

Py S

Robert H, Jackson

Marshall Names
Food Group Head

Marshall Foods, Ine. has announced
the appointment of Robert H. Jackson
us president of its Foods Group.

David J. Weiner, company presi-
dent, noted that Jackson's responsibili-
ties will involve heading the com-
pany’s Egg Products, Foodservice and
Meat Products divisions,

Jackson for 11 years served as vice
president of Marriott Corporation's
Fairfield Farm Kitchens food proces-
sing operations, Earlier, he was direc-
tor of research and development for
Lehigh Valley Cooperative Farmers
and head of the food technology sec-
tion of R. J. Reynolds Tobacco Com-

pany.

He received his Ph.DD
sclence/biochemistry from chigan
State University after receivii | a |i5,
and M.S. in food plant man Jement
from Penn State University,

Jackson, 47, is married and 'y e
child, a son,

Marshall's Foods Group i fisg)
1479 accounted for revenues of ap-
proximately 335 million, The company,
one of the nations leading p.ocessun
of dried and frozen egg prmllm-h. also
engaged in service merchandising,

o ol

Vitamins, Inc. fo
Increase Capacity

Plans for u substantial increase i
the capacity of the defatted wheat
germ and oil production fucilities of
Vitamins, Inc, Chicago, were an
nounced by Louis E, Kovacs, presi
dent and general manager of the con.
pany.

Ground breaking ceremonivs mark-
ed the start of construction of an add
tion adjacent to the company’s present
wheat germ processing facility on a
10-acre site in Michigan City, Indiana.
The present plant was built in 1949,

The new capacity, Mr. Kovaes suid.
will permit the company to process a
“substantial amount” of wheat gem
not only currently produced ly US
flour mills but also increases projected
for the industry,

In addition, the facility can ! adap
ted to extract and to process «

wr se-
lected edible vegetable proteir ilseed
meals, Includlng dry-milled cor - germ.
he said.

Mr. Kovacs pointed out ti flour
millers ought to produce whe  genn
at 1% of the rated flour milli:  capa-
city in order to realize the ful cono-
mic potential offered by the ey miding
wheat germ market.

He also noted that Vitamin: Ifered
an opportunity for a more dep  dable
outlet since the company use  vheal

germ throughout the year.

Robert K. Stone, who recer ly e
tired from The Pillsbury Co., |5 join-
ed Vitamins, Inc., and is assisting Mr
Kovaes both in contacting flour mill
and in urging the mills to increast
their wheat germ production. Mr. Kt
vacs clted a survey conducted by M
Stone pointing to a larger potential
supply of wheat germ, much of wllir:li
Is now going into millfeed. This coull
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Vitamins, Inc: Expands
(Continued from page 10)

mean “millions of dollars of added in-
come” to flour millers who are not
now producing wheat germ or are not
maintaining efficient production at a
maximum pace, he said.

“In addition, the full profit potential
is not being realized for wheat germ
by mills who could produce wheat
F.'rm containing 25% proteln and 7%

at which includes the specifications
of Vitamins, Inc.,” he said,

A D M Net Up

Preliminary unaudited net eamings
of Archer Daniels Midland Co. for the
fiscal year ended June 80, 1879, were
up 2% from the prior year, Net pro-
fits for the year are placed at $56,415,-
210, equal to §1.71 a share on the com-
mon stock, against $55,190,000, or
$1.68 a share, in the prior year,

ADM said that earnings for the
1978 fiscal year reflect an adjustment
of certain inventories from first-in,
first-out (FIFO) cost method to last-in,
first-out (LIFO) cost method. The ef-
feot of this change to LIFO is to re-
duce net eamnings for the latest fiscal
year by $4,375,483, or 13¢ a share,
from what invome would otherwise
have been without this accounting
change.

The company also noted that earn-
ings for the year ended June 30, 1978,
reflected an adjustment of deferred
taxes previously pmvidcd on earnings
of the company'’s Domestic Interna-
tional Sales Corp. (DISC), which were
planned to be indefinitely invested
in international operations, This ad-
Iustmeut in taxes increased earnings
by about $10 million, or 30¢ per share,
in the fourth quarter and for the fiscal
year ended June 30, 1978.

ADM directors declared regular
quarterly dividend of 5¢ a share on
L\w common stock, payable Aug, 81
to holders of record Aug, 10, and also
declared a 5% stock dividend, pay-
able Sept. 20 to holders of record
Aug. 31. ADM has 32,977.507 shares
of common stock outstanding and has
paid common stack dividends for more
than 47 years,

Wright's Western
Representatives

Wright Macl‘inery Division of Rex-
ham Corporation has appointed Wil-
liam W. Moss as salesman for North-
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ern California, it was announced to-
day by Vice President Sales Martin
D. Cicchelli, Moss will concentrate on
applications for Wright Machinery’s
form/fill/seal packaging machines,
rotary weighers, and modular inline
packaging systems,

Moss previously was in sales man-
agement with Automated Packaging
Systems, Inc, in Twinsburg, Ohio, Be-
fore foining Automated Packaging
Systems in 1972, he worked in sales
for Electronic Business Equipment,
Inc., Kansas City, Missourl. Moss's
busines address is P.O. Box 1072, Bel-
mont, California, 84002, telephone
(415) 851-8830.

A native of Webster Groves, Mis-
souri, Moss atended the University
of Missourl, majoring in business.
Moss serves the California market
with another recent Wright sales ap-
pointment. Last fall Wright named
Cav-Pak Products as their sales repre-
sentatives in Southern California. The
dividing line is Bakersfield. Principal
figure is Cav-Pak {s Edward J. Cava-
naugh, Their headquarters are at 815
Cardiff Street, Anaheim, California,
92808, telephone (714) 630-2041.

Imports Worry Japanese

According to the Asian Wall Street
Journal, Japanese manufacturers of
biscuits and pasta products are in-
creasingly concerned with rising im.
Eorts of such flour-based products as

Iscuits, spaghetti and dried noodles
into the country,

“Although these imported products
still account for a relatively small
share of the market,” the article says,
“the Japanese producers are growing
increasingly concemed because of
poor sales of domestic flour products.”

Spaghetti imports into Japan in 1878
were 3,838 tons, up 141% from the
previous year; macaronl, 502 tons, up
52%, and dried noodles, 2,204 tons,
up 32%.

Commenting further on the situa-
tion, the weekly publication said:

“Despite customs duties as steep as
40% on flour products, foreign manu-
facturers appear to be making an ac-
tive drive to increase exports to Jupan,
The foreign producers seem to be con-
fident of competing with the Japa-
nese since Japan's wheat flour costs
three times as much as Western flour.

“Japanese manufacturers are ex-
tremely concerned about such an ex-

Eart drive because customs ( jes
Isouits are due to be lowerc: i 5.8
cordance with an agreemen: of
Tokyo Round of the Mu' )
Trade Negotiations.”

Preliminary Census
Data Released

Operators of the nation's wacaro;
and spaghetti manufacturing plants
reported value of shipments for i)
industry of $662 million and employ.
ment of 8.2 thousand workers iy 1977,
according to a preliminary report of
the 1977 Census of Manufacturers re.
sently issued by the Burean of the
Census, US. Department of Com.
merce, The Census of Manufacturers
is one of the Bureau's economic cen-
suses which are taken at fve-year in-
tervals covering activities during the
years ending in “2” and “7",

The value of shipments figure, i
adjusted for price change, rose 90 per-
cent from the 1972 figure of $H8 mil.
lion, The shipments figure in this re
port includes both primary and secon
dary activities, as well as miscellane-
ous receipts of the establishments in
this industry. In the same period em-
ployment rose 12 percent from it
1872 figure of 7.8 thousand.

The value added by manufacturing
in this industry in 1977 amounted to
$327 million or some 110 percent over
the figure for 1972. Value added by
manutacture approximates the value
of shipments, less the cost of i erials
used to manufacture the produ-ts, and
is considered a closer measurc of nt
contribution of the industry to ‘he na-
tion's economy than is value i ship
ments.,

Employment Shipments | p

Compared with 19786, the sh iments
for this industry rose 12 perc t, and
employment increased 11 | ‘reent
The 1976 data are based on ' e I
reau’s Annual Survey of M.uufac-
turers which is a sample surv. v con
ducted each year hetween cernses.

Shipments of macaroni anl suﬁ-
hetti by all manufacturing establish-
ments including those not classified
in this industry, were valued at $73!
million, an increase of 112 percent
over the 1672 shipment value of $3%
million. Among the leadin, prn:hn:l!
of the industry, noodle products of !
shapes, sizes and types, except cav
ned accounted for $1684 million, repre
senting an increase of 122 percent ov!
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o2, (I Vitorlal note: The report ob-
li.,:mls' acludes oriental noodles in

bhe cate tory.)
Report For Sale

The jscliminary report, “Macaroni
ud Spaghetti Industry—SIC 2068,
\MCTT-1-201-5 (P),” provides informa-
tion on employment, ayrolls, value
o shipments, value added by manu-
facture, vost of materials, new capital
ependitures, and inventories for the
dales of New York, Pensylvania, 11li-
wis, California and other states as
well as for the nation as a whole, It
dsa provides information on detailed
products shipped and materials used
in production. The report is for sale
by the Subscriber Services Section,
Purean of the Census, Washington,
DC. 20233, and the U.S. Department
of Commerce district offices which are
located in principal cities throughout
the United States. The price is 35 cents

per copy.

Records for Cheseborough-
Ponds, Inc.

Chesehorough-Pond's Ine. reported
record sales and earnings for hoth the

S s L e s S vt

second quarter and first half of 1079,

Net income for the gquarter ended
June 30, 1979 was up 199 percent to
$17,108,000 or 53 cents per share of
common stock, compared to net in-
come of $14,262,000, or 44 cents per
share during the second quarter of
1878. Quarterly sales rose 24.8 pereent
to $261,080,000 compared with $209,-
116,000 in the like perioa last year.

For the first six months of 1979 net
income was up 199 percent to 830,
771,000 or $1.14 per share, versus $30,-
656,000 or 95 cents per share for the
first half of 1978. Sales for the period
totaled $533,284,000 a 26 percent gain
over last year's first half sales of $423,-
384,000,

All operating divisions llmslud ree-
ord sales and earnings for the quarter,
according to Ralph E. Wurd, chair-
man and president.

New Line of Sauces

A new line of Ragu’ Italian cooking
sauces for making Italian restaurant
style meals at home is scheduled for
shipment starting in the third quarter,
By the end of 1979, the Division will
derive nearly one-third of its sales
from products less than three years

old. In the spaghetti sauce market,
Ragen' brands remain the three leading
sellers und continned to increase their
total market share during the quarter.,

Technical Study Tour

The National Macaroai Manufac-
turers Association is planning on tak-
ing a group of macaroni plnt techi-
cians to the IPACK-IMA Show in Mi-
lan, a tour of plants in northern Ttaly
arranged by Braibanti Corporation,
and concluding a two week trip with
a Macaroni Scs‘mnl in Zurich condue-
ted by personnel of Buhler-Miag, Inc.

Topics to be covered in the school
would include:

® Hygicne—iequirements of today's
plants and equipment.

® Sanitation .nd prevention of bac-
teria contamination,

e Pasta and dough quality.

® Extruding—design and purpose of
all components.

® Basics of drying theory,
® Quality control,

@ Preventive maintenance.
Contact the NMMA office for details

e ———
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(BUHLER-MIZGNG GOODS LINES

liable Performance

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

Spreader, Dryer and Stick Storage are continuously driven and
3 ntrolled by one varlable speed drive.

Al stick conveying chalns and drives are heavy duty and con-
fain automatic tensloners, Dryers have |lubricating systems re-

idng an absolute minimum of maintenance.

Automatic climate controls ensure proper conditions at every
siage, Zones are completely separated, cutting down on requir-
#d supervision.

Motors, sprockets and drive chalns, 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
humldity drying requires a minimum volume of fresh air. Fan
motors for alr circulation are mounted inslde dryers, utilizing
100% of electrical energy. (New style, energy-efficient motoris
oplional). A most energy-efficient design!

Panels are 1%" thick with polyurethane foam core. Aluminum
Iining on inside for heat reflection and absolute vapor barrier.
No heat bridges.

teria Control

High t=mperature drying controls bacteria growth. Dry bulb
lempe- ature s adjustable from 100°F to 180°F.

Dryer . absolutely tight, yet easy to clean, maintain and super-
¥ise, £ ving-out side panels extend entire dryer length, allow-
Ing fa: * cleanout and service. '

op Q sality Product

High « -ying temperatures In both final drying stages improve
produ: 1 texture, cooking quallty and appearance.

Stead: high temperature drying ensures a stralght product,
Ideal + »r the high speed packers of today. The high humidity
drying climate gives the product an appealing golden color,

Thl'ee Standard MOdels s 500 to 4500 |bSIh ontact us for Information on Buhler-Miag Long Goods

nes and other Macaronl Processing Equipment.

Long goods line with maximum capacity of 3000 Ibs/hr, Lin
. Line consists of Do s TPBD,
Spreader TSSA, Dryers TDEC-3/TDCA-4/TDFB-11, Stick Storage TAGB, Cutter Tgt‘?:ns:jc?tmkpg;um.

LONG GOODS DRYERS Product quality and

and reliability give
you the selling edge.

THE MACARONI JOURNAL

TDCAITDFA | 2000 to 4500 Ibs/hr.
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Performance Yofan Depend On!

Super sanitary design for easy
malintenance. All-plastic panels
swing out for easy access to all
machine parls. Extra-thick poly-
urethane Insulation and oll-the-floor
construction prevent condensalion.

Each spaghetti strand travels exactly
the same path, 8o you can coun! on
consistenl drylng results. Positive
conlral slick elevator keeps sticks
from rolling or sliding from transfer
point to the drying tiers.

BUHLER:MIAG, INC., P.O. Box 9497, Minneapolis, MN 55440 (612) 545-1401
BUHLER-MIAG (Canada) LTD., Onlario (416) 4456910

MODEL CAPACITY Consfstergcy sell.. / /// ®
SEim  Gunleriag qualty -:-:.< { BUHLER MIAG
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Customer Service Manager
James G. Camut has joined San
Giorgio Macaroni, Inc. as customer i

have even- S0 he reducex his aner"nnd!.l:u‘trm or-
: to’ der, cancelled his order for the new
stove, and started closing two hours

ANALYZE YOUR OWN

by Frank M. Butrick, 2 «hil

one lnyl::nﬂw other,

BUSINESS/FAMILY RELATIONSHIPS

ol
31, How do you plan to iy ert the

<

LH A

Independent Business Institute

) : y ; o hi = . B itrick has a number of reports  earller, turned his thermostat down

PO, Box 159, Akron, Ohio 44309 WSI::lnlt l:““}ldll;?;lr son w“;oﬁ' quDau ghter’s) P enonalpoDe- 6 save on fuel, and turned off his sccn‘rllca n:ninngelr. 111 this nev;.-l!;!r c;_'e-

1. When you and your wife discuss Let him inherit? \dopment; The Large Family; The neon signs to save enler 3 ?l:'der P[?;Z;I;E“éc ; ;ip‘;::mn;lanenin:
+ .. or will you leave the }usineg [lisn (D-ughter) As Executive; The ~And his hot dog sales fell almost over- o 5o g jine - warehouse replen-

night. By the end of the month, his
business was off 30%.,
“Your right, young fellow,” the old

your business, the children listen, I
What do they hear— i
Money worries?

Father/Son Relationship; Salesman-
ship; Income Tax Reduction Tech-
oiques, We will be glad to send you

{shments, and various aspects of custo-
mer service,
A graduate of Susquehanna Univer-

to your wife?
32, What are the advantages of leay.
ing your business to your wife?

Employee proglems?
: 83, The disadvant rder sheet on request. man said to his CPA, “The country
Supplier problems? 34. Do you have nngf:l.’:f . " =3 is heading into another great de- sity with a B.S. in business manage-
Complaints about taxes? ave and. hel fp or your wid. resslon” ment and marketing, Camut was pre-
Complaints about employees? e o? eirs if you live to a ripe ll The Man Who Sold Hot Dogs P " Frank Butrick viously employed by Proctor and
Criticism of customers? as. Docsgyour will reflect this plus [ There was an old man who lived by i Gamble Distribution Company. He
Criticism of banker, accountant, 36. If vou died 1 is plan? the side of the road and sold hot ) most recently served as order and traf-
aﬂgmey? £ ; you!:- :lnn esu“nﬁ:tn;'nﬁk.! lw;uhi dogs %c manager for l’roctf.;;-’ n{ld Gnmtl;le's
+ + « or do you make it a point not . pcanie ly t ealth and beauty aids line in their
to talk business at homel:r:u ' Butrick a7, ‘::;i‘:citfnns‘]’:éu:{‘:in do;:s i);um' will |8 “‘;a::o;ﬁ g:;' n;f{yh:,; rn); t?m‘:g New Jersey, Delaware, New York and
v “91"': gg?you behave & home— 10. How w... your son accomplish 38, Have you mad"z::“'g‘;;:’ arrange wikdh bis TV sor fead his news: AL
r - ;
t TS,
Tired and iritable? Tak e hapes 1o g i yous e et oVeD Bituie tas it worked very hard, was happy in Controller Recognized
Prreal gr?e‘:idg 11. What is your son’s TRUE job in 39, Have you a trust? his work—and he made very good Richard E. Bentz, controller of San
A odd.P Y. problems? your business? 40. If you have carefully made long. hot dogs. | K Giorglo Macaroni, Inc., was recently
t with your wife? 12, How will ho leatti his bue iob? term plans for the future. hos B N0 Jad big neon signs in front of his | : presented the San Giorgio President's
]S;mas‘$ ;nd quarrels? 13, Can you teach him his tmej?oh? well do they dovetail with here place, telling how good his hot dogs | 28 Award for Distinguished Service by
‘ f usy with sports and hobbies? 14, How long will it take your s and now? b | ; the company's president, Joseph P, Vi-
go time for kids? to learn YOUR fob? YOur 00 41 How well do you and your sm He grevted each customer cheerfully \ Viatia. :
0 you love your wife—and 15, How iong did it take you? get along? and served them quickly, carefully, Nl The award is given annually for out- f
do your children know it? 13, Describe your plan for .. 42, Would he agree with this ap and with a smile, He thanked each ey g TR standing achievement and contribu-
Do you make time for your AR yourpbuslnessy?;:a:\i:gs raisal? S i B one for coming and invited them to Chifford K. Larten E ot the smocess of. the couspany
children? the ages of 20 and 30, n o 4a, {’th are HIS long-term plans? return. 3 during the preceding fiscal year.
3. Seriously, now, from the view- 17. Between the ages of 30 and 40, 44. Do you know what his plans are? The old man Increased his weiner and - San Giorgio Bentz was a senfor financial analyst
point of your children, who do 18. From the age of 40 until he takes 3+ What is your biggest single prob- bun orders. He bought a bigger cof- - Marketing Head ior the Hershey Foods Corporation
aot know your business but do over? lem with your son? fee maker and o erte}:l 11 biggﬁll' Glifond K Larsen has been appoin- from 1075 until transferring in 1976
t;]ow you and your home life, 19. Do you plan on retirement? 48 With his wifeP Mgve. HE tras s by ba:o“e cnuh ted vice president, sales and market- to his current position at San Giorglo,
what impression do you create? 20, At what age? 47, What is your son's biggest prob- ] loniger koep,his own e:‘;iso e ing, for San Giorgio Macaroni, Inc,a 8 Hershey subsidiary.
A mf]“h}mgwl with his family 21. What will you do? lem with YOU? sigaed up an accounting $ nedce. division of Hershey Foods Corpora- A member of the National Associa-
::'E ts?s usiness accomplish- 22, Or do you plan on not retiring? ~ 48. With his mother? g 'I'hen Something “app:u f 'ﬁ' tion. The anouncement was made by tion of Accountants, Bentz holds an
A mal:, 1 23. How old will your son be when 48. How will you sol ! Yours C?A bl 005 W38 Joseph P, Viviano, president of San M.B.A. from The Pennsylvania State
hurdened by his busi- he becomes th you solve your prof- sald, ‘Haven't you heard the news .
ness problems? s the president of your lems within your family? on yoar TV? Haven't you ~eadd the Cl;l;g:o. e, Aty University.
A . 50. How wil . ; viano sa e appointment is a -
g:nu:cl::;s;ﬁcslh\:‘iz:t;lis drive 24, ﬂ; ?:lty :Ef;, ;nnrg:iéak:?uwr and Ie:::? 1 your son solve his prob 1[);0[:: Wzrh&emml:“ ;“;E:tz}';ei key stt:p in thnmr:‘arc“ et eﬂr.ll;;l [;lr‘ndl:gt Production Manager
e . on pro I -
A man whose husiness de- 25, How will he Ppm Cﬁel:: ot 51. Do you tell your son abo: vour wl? Ve poise on the brink of a E:E;T :t Sug G%orgio, where}; [url:her James R, Tripiclano has been named
}r:;nnds long hours and all of dentinﬁ, learming decision mak- plans? gres' depression and inflation still jpcrense in the sales and marketing production manager of Prodl:lo-l\oss{
s energy ing and risk taking, learning from 52, Du you share the plannin with rage. out of control, There are food  gaff is contemplated. Corporation, Auburn, NY, a division
4. Do you honestly believe that your trial-and-error and from his mis- your son? shor: :ges. There is an energy crisis, Larsen most recently served as di- of San Giorglo Macaroni, Inc, The ]
business looks attractive to your takes? Eve bl i and the %dw of oil will 500n g0 UP  rector of corporate new product plan- promation was announced by Bruce !
’ children? 26. If you have sons, or a son and bears ’xm“[:l ‘i’tﬂ:h -Dw.:i : !I -:r‘t::s' agai ere is no confidence in ;ing with Hershey Foods, where he B¢ Miller, plant manager for Procino- i
5. Do you honestly believe that your daughter, or son and sons-in-law, destruction, Bl:c:n:m:ﬁ ceviru !:. .,,u.,, Washir ston, wars keep breaking out was instrumental in forming Hershey's Rossi, |
children would WANT to follow how well do they get along? owner Is preoccupled withytlu‘ rob- in th- Holy Land and may start in  role as a creator and marketer of new _ Tripiciano joined the company in 1
your career? 27. How do you visualize their future lems of today; ﬁmm {s just ucver Africa, and Russia wants to buy products. Prior to joining Hershey in 1976 as purchasing and scheduling !
6. Have you involved your children positions in the business? enough time to think abou,t the long mor: wheat. There is violence in 1975, he held various uew product po- Tt el:, nndea:‘t" piesviousg e::.:- ;
in the business? How? 28. If you have a partnership, do you term. Yet that neglected futurc wil our cities and lawlessness in our sitions with Riviana Foods, Houston, ployed by the New York State Depart- 1
7. Do you tell them about YOUR und your partner agree on your arrive someda —snd when it does, towns, This'is no time to.expand—- and Proctor and Gamble, Cincinnati. ment of Correction. He served four |
job? The problems, challenges offsprings’ future positions? there will be ’;10 opportunity to g0 not with unemployment’ at nearly A native of Duluth, Minnesota, Lar-  Years in the U.S. Air Force, and at-
accomplishments? Afmut dcciflm; 29. How can your business be made backward twenty yeﬁ,’?md build thr depression-day fevels!” sen graduated from the University of tended Auburm Community College..
making? hig enough for the sons, daugh- proper relationship with the son of The old man thought of this, and said Missouri with a BSS. in chemical en-  San Giorgio, one of the country’s
8. What does your business offer g ;:"’» and sons-in-law? daughter or son-in-law whom you to himself, “Well, this fellow’s been gineering and obtained an M.B.A. in leading pa.stbn prodt;’c:rs, ::hhalxdl?tualr-
. How will you arrange your busi-  hope to have run the business when to college, he reads the papers and economics from Xavier University, He &rﬁd 15531::0 Kuil;,ozln g1 "ﬁ; um? ?t iss :

your son?

What does your son THINK the
business offers him?

ness/will/estate between those
who stay in your business and
those who do not?

you retire. This is one aspect of Iunj'
term planning which you cannot &*
ford to neglect, So analyze what yo!
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business news, and talks to other
'bl._liltlulm. men, and he ought to

i

currently is program chairman of the
Association of National Advertisers
New Product Marketing Committee.

subsidiary of Hershey Foods Corpor-
ation.
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@ Tong pasta line

Rolinox

bassano pasta equipments
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« Bassano exclusive patent
» Macaroni, Ziti and speclal pasta
# Fasl drying at medium and high

temperature
e Standardized produclions :

Cannelux

o Traditional process on canes

e Spaghettl

« Medium and high temperature drying
o Standardized productions

250 to 2.500 kg/h

short pasta line

:’rocesslng and drying lines
or

e Soup, noodles or small sizes pasta

o Pasta of all sizes

e Large pasta

» Standardized production from 250 to
2.500 kg/h according to the difierent
dryer lines

500 to 1.800 kg/h

aleliers el chanllers
de bretagne - acb

Division Agro-Alimentaire
38, avenue Klgber

75784 Parls cedex 16
Téléphone : 502.14.13
Télex 613-103

e
ALSTHOM ATLANTIOUN

3, rue Bouchet

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

r.c.Lyon 558131 - Chapuis-Richard
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he effectiveness of the organiza.
Ttion and jts people depends on the
extent to which each performs their

.. role and is moving toward common

goals and objectives. Contrel is the

I Emoess by which information or feed-

ack is provided so as to keep all func-

tions on track,

Research has revealed that control

systems do influence the way organi-
zation members direct their energies
| (Cammann and Nadler, 1976);

a. Time and effort will be expend-
ed in those areas covered by the
systems,

b, Response to the systems is a
function of their use,

c. Different control strategies exist,
each having certain advantages
and disadvantages,

A 1. External Control

Traditionally, an individual's per-

formance has been controlled or moni-
" iored by others, This approach is bas-
ed on the view that a system of re-
- 'wards and punishment can effectively
channel a person's efforts toward the
desired end result. In most cases, the
| process involves;

1

. Goal Setting

In most erganizations, the goals to
be reached are either vaguely de-
fined and ambiguous or, if spelled
out, are set higher than expected
to “motivate” subordinates to
“stretch themselves”, If these goals
are not clear or are perceived as
unreasonable high, there will be
only minimal commitment to attain
them. The goals become “the man-
ager’s not mine, If I don't reach
them, he fails—not me.” Subordi-
nates are likely to disagree at first,
argue next, and finally give in at
the continued insistance of thelr
manager. Organizational efforts
then become predicated on the ac-
complishment of sub-goals per-
ceived as unrealistic by those re-
sponsible for thelr attainment.

Strategy Discussions

Too often this part of the process
is neglected. The manager is so
“relieved” at the acceptance of the

Dr, Lee R, Ginsburg led a seminar at the 75th Annual NMMA
" Is a pariner in Miller{ Ginsburg & Brien of Philadelphia and has been in manage-
ment consulting since 1968, He has assisted in organizational restructuring,
manpower assessment, training and development, and on-line' management
 system implementation programs for major corporations and institutions,

oals by his subordinate that the
method or how to” aspect is never
mentioned. Because one promises
a “15% increase” does not mean
it will happen, How many man-
agers are caught off guard when
the deadlines arrive and the pro-

mises are unfulfilled|

The other extreme is the authorl-
tarian manager who dictates not
only the goals but how they are to
be met. Procedures, policies, and
systems are exotically constructed
to prevent subordinates from devi-
ating from or manipulating them,
Checkpolnts are constant and con-
tinual; little opportunity Is provid-
ed for creativity, plnnning, or even
just adding one’s own personal
touch, Situations are made to fit
the existing rules and methods
rather than the reverse, In short,
people are not encouraged to think,

3. Achlevement Review

Even though feedbe .k i+ provided
on an on-going, daily Losis (as it
should be), a formaliza | discussion
about a subordinate’s performance
should be conducted at least once
per year and ﬂRmfewhly, twice per

year, Informal and purely verbal

summaries usually pertain only to a

limited aspect of an individual's
rile—fe., a given assignment, proj-
ect, or declsion—and do not en-
compass their total behavior and
results,

The manager who relies on exter-
nal motivation is generally uncom-
fortable with this process and,
therefore, does not develop it to
its fullest extent. Some of the fac-
tors which cause this discomfort
are;

a. The expectations of perform-
ance were more defined in the
manager's mind than they were
communicated directly, There-
fore, subordinates are anxions
over the pending discussion,
have unclear perceptions of
where they stand, and must de-
pend on the judgment of thelr
superiors,

b. Many of the “ratings” are sub-

jective evaluations of vague

Meeﬁhg. He 2ot

. Rewards Distribution

Thus, external control can res: It in

high degree of concentrated vilort i
a specific area if the system is tightly
structured, On the other ha: d, the
negative consequences of ti:s apd
proach may be:

A AT el Bl Ll S e ] j st
L R R I Vi Dt A 1. SRR

“areas as'quality, Initia ve,
pendability, ete., and . o
cult to "defend” if ch |epg

c. Most managers havi
been trained in the pr. cesd
review and are unsur. of
constructive use,

d. People do not like to confy
others with negative or crit
comments; they prefer imore
direct methods as written s
maries or perhaps hoping
individual will “read hotwd
the lines.” :

Money in the form of merit §
creases or bonus, is the incenty
to perform when external contrg
are used. However, the disburg
ment of it at a fixed time and 4
arbitrary conditions under wh
it is distributed result in most s
ordinates feeling they have litf
influence over what they receivdl§
When money is tied to perforg
ance in the form of a bonus, it
usually predicated upon accomg
lishments in specifically defing
areas which are only a limited pag
of the total scope of responsibil

ties. The rewars then directs th
efforts but it is often at the expeny
of other areas, For example, wha
quantity produced is the liasis ¢
& bonus but management develop
ment goes “unrewarded”, the pri
orities are clearly assessed and i
effort expended in the latter is d
secondary concern, {

a. Since all rewards are b .ed of
external measures wh h art
imposed on subordinat s, -]
team members may focu. all ef§
fort on the measure its: {—ieq
to have it set lower th.n posy
sible, to manipulate the inforg
mation which serves to 1.onitorg
it, or to dismiss it as “your go
—not theirs”, Examine the bidd

etin, rocess, for [nstance
ngnd tghepdistorted figures that
are submitted by those who
have come to learn that thelf
“honest projections”  will
automatically altered anyws}: §

(Continued from page 42)

Introducing Hoskins Company

Charles M, Hosking

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 con.tribu-
tions were made to the technology and operation of
the industry.

Temperature ond 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 munufuct}lre.
The most valuable contribution of these meetings
was a free exchange of information which substan-
tially increased the technological competence of the
industry,

> of the proudest contributions to the industry was Bob Green,‘ the: Secretary of the
MA, who originally entered the industry through our organization.

WB acted as consultants in designing @ number of new_foctories and expondiTgSold
B ories. This included the Creamette Company, American Beauty, A. Zerega's Sons

Ronco.

he 1960's the name was changed to Hoskins Company and the nature of the busi-
W 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.

ta packaging machin.s, systems
8 RICCIARELLI, an Italian manufacturer of pas ] ' :

§ for conveying' long spaghett! from saw to packaging machine and specialty ma-
8 chines for making bowties and twisted vermicelli.

8 CLERMONT, a manufacturer of noodle cutters, noodle sheeters, Chinese noodle

production lines, crepe manufacturing lines and related equipment.
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Management of Performance
(Continued from page 40)

b. When the rewards are depend-
ent on only one or limited tar-
rets, all efforts are directed at
those, even at the expense of
others, If short-term profitabil-
ity is the sole criterion for bon-
us distribution, it is likely that
investment for longer term
growth areas may be substan-
tially reduced by those invol-
ved. Similarly, strong emphasis
and reward for production may
result in lowered quality con-
trol,

c. The fear of not being reward-
ed, or even being criticized, for
performance that is less than
desirable, may cause some to
withhold information that is un-
favorable but yet should be
flowing into the system,

d. And, finally, when reward and
punishment is used to motivate

i performance, the degree of risk

% taking may lessen and be re-

placed by a more cautious and

conservative approach, In es-
sence, the fear of failure may
replace the desire to achieve.

I1, Internal Control
The process of Performance Man-
agement is one of moving the focus
of control from outside the indivi-
dual to within the individual. The
objective of this approach is to
make every subordinate accoun-
table for their own performance—
and to get them committed to at-
taining the targets in a highly mo-
tivated fashion.

The assumptions a manager must
make in order to move in this direc-
tion are simply that people do not
need to be coerced to perform; that
work is natural; and that individuals
want to achieve, accomplish, influence
activity, and challenge their abilities.
If these are believed, than only the
technique remains to be discussed.
For those who are skeptics, consider
these points:

a. When goals are imposed and
are scen as being unrealistic,
how much effort will be ex-
pended? If the goals that were
percelved by the subordinate
are In fact accomplished, then
the subordinate has proven
himself to be “wrong"™? How
many people are you aware of

42

who are motivated to prove
themselves wrong!

b. For most people, the toughest
critic they ever confront and
the hardest driver they suc-
cumb to is not the boss they
work for—but rather them-
selves. If individuals can be
stimulated to commit themsel-
ves to a Sual. where their per-
sonal pride and self esteem is
at stake, then the level of mo-
tivation is at its peak,

Many managers are fearful of allow-
ing subordinates to set the goals for
fear of their being set too low, the loss
of control over subordinate behavior,
and that many do not want to set their
own targets but rather, Frcfer to be
told what is to be accomplished. Given
the process as described in the pages
that follow, all of these fears can%)e
easily alleviated.
Basically, the process of Performance
Management consists of:
1. Clarifying nccountabilities
2. Defining indicators of performance
8. Sectting performance targets
4. Preparing action plans
5. Reviewing and rewarding achieve-

ment,

Dr. Ginsburg then led the seminar
through an interesting discussion in
the development of these ideas.

i A I3
Captain William J, Hennassy

New Chief Executive
Selected for Defense
Food Acquisition Program

Navy Captain William J, Hennessy
hias been named chief executive for
the Department of Defense food buy-
ing operation that supplies millions
of American servicemen and their de-
pendents all over the world.

The appointment was ainoup
by Maj. Gen. Emmett W, By
commander of the Defense 1'ersqp
Support Center (DPSC), Phil wlelph

Capt. Hennessy took charye duri,
a formal military change of «ommuy
ceremony Wednesday, June 27, 4
DPSC. The position is that «f deputy
commander of subsistence und oo
mander, subsistence field activities,

Capt. Hennessy succeeds Nuy
Capt. Stuart F. Platt, who has lee
selected as deputy commander [y
contracts for the Navy Sea Systems
Command. Capt. Platt has held the
DPSC post since November, 1077,

Capt. Platt assumed the DPSC poy
at a time when it was undergoing con
siderable strengthening to become
fully accountable for the acquisition
and for much of the management o
most foods for nine million service
men and dependents who use dining
halls and commissaries.

The subsistence operation has cx. Jll 8—Nutritional Analysis,

panded significantly during the pat

year. JAMES and MARVIN WINSTON, DIRECTORS

Some 62 military activities were
added for nonperishable food; and 3
for perishable tood. Total sales for Fis
cal Year 1977 of $1,033,000,000 com-

WINSTON

(ers involving the examination, production
ﬂd,;::':r‘fﬁg of Macaroni, Noodle and Egg Products.
1—Vitomins and Minerals Enrichment Assoys,

g Solids and Color Score in Eggs and
Fﬂoodln.

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

§—Pesticides Analysis.

LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing in

7--Bacteriological Tests for Salmonella, etc.

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

pare to $1,057,000,000 for Fiscal Year

1978.

A realignment April 1 shifted
sponsibility for operation of the food
portion of the Germersheim depot and
two cold storage warchouses at Ka
serslautern and Bremerhaven, Ger
many—and a total of 532 personnel-
to the Office of Subsisten . This
brings the number of DPSC’ militin
and civilian personnel to 1,80 .

DPSC is the largest ins itutionl
buyer of food in the world, with
nual purchases for the arm d forces
of $1.1 billion,

In his talk during the « remony
Maj. Gen. Bowers said that “we ar
proud to be a part of the val ied food
industry” of the United State: Hedes
cribed this industry as th largest
business in the world, in wh ch retai
sales last year totaled more t.an $180
billion, and restaurants and fo.od away
from home amounted to an aldition!
$75 billion. He noted that a largt |
part of armed forces manpower is i I
volved with management, procure B
ment, storage, distribution, resale !
preparation of food. |

DPSC is the largest fleld activity o
the Defense Logistics Agency. DPS

(Continved on page 44)
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CLYBOURN CARTONERS
OFFER &4 BASIC
PRODUCT FEEDING
& FILLING SYSTEMS ...

and more

I Volumetrie tilling: tdeal for most free-fowing products such
as powders, granules, flakes, macaroni, rice, etc.

2 Mel-weight scales: For free-llowing, multishaped products
such as specialty pasta products, pet foods, wrapped candies, and
products with frequent density change.

4 Auger filling: Recommended for hard-to-leed, semi-ree-
flowing products like ultratine powders and mixes with shortenings.

A Mandinading A standard 7' extension provides 14" of space
around the machine for the handiing of bangm_:l candy, pouches,
blister packages, cans, boltles, tubes and solid Items. Ideal for
operations where product changes are frequent and production
volume varies widely.

atie botte, can and poauch loading: Bottles and
c;ngl;lrlr;llr'l‘silngla line conveyors are positioned accurately into car-
tons at high speed. Clybourn's tilt tray conveyor can tie
form/fill/seal machina to verlical cartoners for products like
macaroni and cheese dinners.

Whether you have a hard-to-feed product, frequent carton size
changes, or require sitt-proof sealing— there’s a standard Clybourn
cartoner right for your needs.

A comprehensive assortiment of options and accessories makes
it possible for us to satisty a wide range of cartoning requirements.

For more information, wrile for brochure No. CMC-1015 and

please specify the type of filling system required.

CLYBOURN MACHINE COMPANY
a division of Paxall. Inc
m 7515 N Linder Ave . Skokie.llhinois 60077
\

(312) 677-7800
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Capt. William J. Hennessy

(Conlinued from page 42)

is responsible for the acquisition of
more than $2 billion annually in food,
clothing and medical material for the
armed forces.

Capt. Hennessy has 28 years of ex-
perience in Navy logistics.

Prior to coming to DPSC Capt.
Hennessy served as assistant chief of
staff for supply for the commander
of naval air forces for the Atlantic
fleet,

In previous asignments he was ns-
sistant to the deputy for aviation ma-
terial readiness in the office of the
Chief of Naval Operations, and served
as supply officer aboard two aircraft
carriers and a destroyer.

He spent two tours in Vietnam. On
one of them he took part in the sup-
rt of a number of bases for the com-
ined Vietnamese-American “brown
water navy,” or the boats that oper-
ated on rivers,

He attended Boston College, where
he gnrtlcipnted in the reserve officer
candidate program, and where he re-
ceived a bachelor of economics de-
gree in 1951, He received his master
of business administraton degree from
Stanford in 1063,

Capt.  Hennessy received two
bronze stars for his Vietnamese tours.
He also received two meritorious serv-
ice awards and one Navy commenda-
tion medal,

He and his wife Grace have eight
children,

FDA Holds Hearings
On CGMP's

The Food and Drug Administra-
tion has proposed revisions to its
rules governing the more than 77,-
00 U.S. food processing, manufac-
turing and warehouse facilities.

Known as Current Good Munu-
facturing Pructices (CGMP), the pro-
posed revisions would update re-
quirements for food production in
such areas as sanitation, equipment,
roduct coding, warchousing, distri-
Enl{on. and recordkeeping,

FDA enforces these rules by regu-
larly inspecting plants where foods
are made or stored. Any food made
or stored in a plant that does not
meet CGMP requirements is subject
to FDA regulatory action,

FDA originally issued food CGMP
regulations in 1969. The proposed re-
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visions reflect changes in sanitary
and processing procedures that have
oceurred since that time,

Required Coding

One important revision will streng-
then the ability of firms to retreve
products during a recall. The propo-
sal requires each product to he
coded with a lot number and mark
identifying the plant where it was
made. Although many companies
already are coding their products,
this procedure is not now mandatory
for most foods. Under the proposal,
the code would have to be easily
visible on an unopened package.

The proposed CGMP’s also will
strengthen the requirements for rec-
ordkeeping. They require that manu-
facturers and warchouses keep rec.
ords for two years or for the shelf life
of the product, whichever is shorter,
Currently there is no uirement
for how long records must be kept.

Public Hearings

Because of the broad-ranging ef-
fects the m}msed regulations could
have on the food industry, FDA will
hold public hearings later this fall
across the country. Consumers and
Industry representatives are invited
to attend.

FDA especially is inviting small
businessmen to attend the hearings
and to testify on how much they ex-
pect the changes in the proposed
regulations to cost them.

The hearings are scheduled for
Chicago on Segtember 11; San Fran-
cisco on October 3; and Atlanta on
October 24, 1979,

The proposed ulations were
publlsheg h[:O the ]I:::g 8, 1679, Fed-
eral Register. Comments may be sent
up until December 81, 1879, to the
Hearing Clerk (HFA-395), Food and
Drug Administration, Room 4-65,
5600 Fishers Lane, Rockville, MD

Labor Costs Over One-Half
Of Food Grocery Price,
Says DRI Study

Over 50 percent of the price of the
typical food and grocery item pur-
chased in supermarkets is due to labor
costs, according to an economic study
recently released,

The study, believed to be the first
of its kind into the impact of labor
costs on food and grocery prices, was

R T A TT sl it TR
FreialN el
TS e et t

conducted by Data Resou ces,
under a commission by th G
Manufacturers of America, 1.

The DRI study ulso detenined
labor costs in the food proc.ssing
dustry have increased mor.
than labor costs in the economy g
whaole,

In releasing the study a4,
conference, GMA President G
W. Koch said that the association
missioned the DRI research hoy
the “impact of labor costs op |
prices has been consistently jpp
in dealing with the problem of iy
tion in the supermarket,”

Koch referred to labor as a "mj
dleman” that contributes to “the inf
tionary spiral in the marketplace.”

Data Resources, Inc. is an ind
dent economic information seni
company,

The Grocery Manufacturers
America, Inc. is an association repre
senting leading manufacturers a
processors of products sold ut super.
markets and other retail food and
cery outlets across the country.,

Reference Shows Shifis in
Grocery Distribution

The new 1079 Market Scope, now
available from Progressive Grocer,
shows how many changes in fool

cause shifts in grocery distribution in
283 US, Metro Murkets,

Here are some changes which wil
affect grocery sales in everv Metn
Market in the United States:

* Food store sales s U 1LI%
® Number of food stores

Dow 72%

® Number of super markets

L

1.2%
® Number of convenience s res
L 5%

Desktop Data Bank
For anyone whose goals n: lude i
troducing a new product or i1 reasing
roduct share for existing lins, Mor
ct Scope, the “Desktop data bank” i
a must, It takes the guesswork out
market planning.

But that's a changing market ol
there, with stores opening and closig
all the time. It's an absolute necessiy
to know which super markets have
best share-of-market—and by spedfe
marketing areas—now, In 1979, No
last year, or the year before, Becaust
18,965 food stores will close, and 393
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r markets and 963 convenience

will begin doing business dur-

g 1979,

Will these changes take place in
iston, Alabama or Eau Claire, Wis-
in? It's all in the 1979 Market

as well as which counties are
tiguous to each market, their Niel-
assifi -ations, and which are in-
uded in e SAMI markets. All this
vital bev use it gives a full measure
aprebli 1, and spells out where the
tuni* lies for sales people,

Aud sa. 5 problems in Baltimore
difer t from those in New York
. In " w York, A&P’s share-of-
et sl ped from 8.4% to 58%

od Faii Pantry Pride), with a 1.7%
e clo-d or sold all its stores.

hmark Supermarkets General) and
aldbauy, picked up some of the
iness, while White Rose (a volun-
whalr-saler) and Wakefern (a co-
‘ponsoring - Shop  Rite  Stores)
ught most of the remainder. Just
wor changes? Not when one per-
lage point in this market means

million in sales.

Share of Market
ln this mﬂ-pn

ge sourcebook, Metro
are arranged alphabetically by

MEMBER, 1979
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RALPH RIGATONI SAYS:

s If you're

wondering where your

packaging material is ... let

COOLEY SALES solve that problem

s\\;x\, j \l

——
e

for you! COOLEY SALES has been

supplying Flexible Packaging and
. Related Services to the industry for
. over forty years.

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

(913) 362-6120

b, - COOLEY SALES, INC.

— Suite 112 * 6025 Martway

state, Sharc-of-market data include:

names of all chain and wholesale dis-

tribution centers operating in cach

market; names, buying office locations

and number of stores operated by
chains and retail groups in the mar-
ket; the percentage of food store sales
accounted for by each retail organiza-
tion; market share ranking of each
distribution center; and the total num-
ber of stores served by each chain or
wholesale buying office. Demographic
information for each Metro Aren in-
cludes: name of each county in the
market and its Nielsen rating, popula-
tion, projected 1979 total food store
sales; total number of food stores,
convenience stores und super markets,
and number of chain nm]l independent
supers; and average sales per super
mxﬁku{. averape mlljmber of checkouts
per super market and the square feet
of selling area per checkout for each
Metro Area.

From Progressive Grocer
Selling at $95 a copy—about 36¢
»r Metro Area—Market Scope is cur-

rently available from Progressive Gro-
cer, 708 Third Avenue, New York, NY
10017. While the supply lasts, a free
gift of our exclusive “46th Annual Re-

¥ Shawnee Mission, Kansas 66202

port of the Grocery Industry will be
sent with each order for Market Scope.
This is a complete analysis of 1078's
performance by chain and indepen-
dent super markets, convenience
stores and wholesalers.

Market Scope is available on a risk-
free, 10 day inspection basis and gen-
erous quantity discounts may be ob-
tained.

Gain for Food Service

Food service industry sales for 1879
will exceed previous projections by
about $1 billion, according to esti-
mates made by the National Restaur-
ant Association, Washington, Thad
Eure, Jr., president of N.R.A., said
that total industry sales should exceed
$106 billion in 1979, an increase of
9.6% over projected sales for 1978,

Total sales for the food service in-
dustry this year were projected by the
associotion last November at $105.1
billion. Latest figures came from a
technical reassessment of data which
occurred when detailed estimates for
1977 were made, Mr. Eure said.

Sules from the commercial sector,
including restaurants, cafeterias and
hotels, are expected to reach $80.2 bil-
lion, he said.
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Joseph DeFrancisci Dies
by Joseph De Francisci I

Joseph De Francisci

Joseph DeFrancisci, the President
and Founder of the DeFrancisei Ma-
chine Corporation (DeMaco), died of
cancer on July 24th. Mr, DeFrancisci,
known to his friends and workers as
“DeF”, was 89 years old. He held
twelve patents for macaroni equip-
ment.

Mr. DeFrancisei was bom in Maz-
zaro del Vallo, Italy. He attended the
Royal Nautical Institute in Sardinia,
and helped his father, Ignativs, with
the family business. At the time, the
family ran an ice house in Sardinia,

First De Fronciscl Press

“s‘“i equipment designed and built
by themelves,

Immigration to the United States

At the turn of the century, financial
difficulties drove the ice house bank-
rupt. Ignativs decided to move his
family to the United States in 1905,
to seck a better life,

At that time, things weren't easy for
a poor Italian immigrant. Language
problems prevented Ignatius and Jo-
seph from getting iuﬁs. Joseph and
his father used their mechanical tal-
ents to support the rest of the family,
including his sisters Margaret, Elenn
and Adeline. Their inventions, includ-
ing a machine for making pearl but-
tons, met with great success,

I. DeFrancisci & Son

By 1914, they had saved enough
money to open a small machine shop
known as 1. DeFrancisci and Son.
They hired some fellow Italian immi-
grants, including Joseph Bontempi,
(Joe DeF's brother-in-law) and Cos-
simo Alati, (uncle of Gus Alati). They
chose pasta machinery as their spee-
ialty, and started building screw pres-
ses like the one pictured. This press
predates the use of electric motors,
relying on a steam engine ns a power
source,

Ignatius DeFrancisci died shortly
after starting the business, leaving his
son to carry on, Joe pioneered the new
technology of using hydraulic cylin-
ders to press pasta. For his unique
explosion-proof designs, he earned the
nickname “the Hydraulic Wizard”,

Consolidated Macaroni Machine Co.

To provide better resources for ex-
pansion and to reduce competitive
pressures, 1. DeFrancisei and Son
merged with Cevasco, Cavagnaro and
Ambrette to form the Consolidated
Macaroni Machine Company in 1927,
As a leader of the new firm, Joseph
earned a reputation for his innovative
thinking and for his striet iutegrity.

The challenge of the Great Depres-
sion threatened the jobs of the work-
ers at Consolidated, most of whom
were Italian  immigrants, Knowing
how tough it can be for an immigrant
during a depression, Mr, DeFrancisci
struggled to keep his workers em-
ployed by using his Inventive mind.

The Great Depression helped pasta
I'mpulurlty to go beyond its ethnic
wounds, as Americans became aware

Joseph De Francisci (right) with
Conrod Ambratte,

of pasta products, The need for e
nomical, relinble production method
led to the development of the hydmy
lic spreader and the continuous sho
goods dryer,

As the country moved into World
War 11, Consolidated became involvd

with the defense effort, Mr. DeFra
ciscl acted as consultant to the United
States Navy on high-priority defens
work, For his efforts, he received the
United States Navy “E" Award for
Excellence,

The postwar years were a time o
growth for the industry, The introdue
tion of the continuous press grealy
simplified the manufacture and ot
effectiveness of macaroni products.

Demaco

The Consolidated Macaroni Ma
chine Corporation was dissolved in
1952 leaving three new firms. Joe De-
Francisci felt this move was necessan.
because of internal competition in the
firm, and because his more onseny
tive partners hindered his i mvative
design approach,
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The new company was known as
he DeFrancisei Machine Corporation
DEMACO). The staff originally in-
luded Mr. DeFrancisci and his sons,
Nat Boutempi, Al Bontempi, Bill Ca-
nepa, andd a number of skillled workers
fom Comolidated, He started his
company at age 62, an age when most
ien consider their retirement.

Mr. Del'rancisei remained active in
the husiness until the 1970%s. He spent
is final ars with his favorite hob-
hies: fis! . traveling, and enjoying
the e v of his wife at their home
sland, Florida, 1le is sur-
s wile, Carmela, his sister,
lazzeo, his children Igna-
.. Rose LaRosa and Leon-
I as twelve grandchildren,
knew him knew he was a
an: a leader, who led his
th hard work and honesty.

| The b+t regional energy action pro-
Erm in the country—the New Eng-
nd Blueprint for Energy Action de-
"}'iﬂpﬁl by the New England Energy
{ngrcn—wi" be analyzed and
Prought up to date at the plenary ses-
:lnll of “IE‘ Plant Engineering & Main-

It'fmncu Conference/East when it con-
Yens at the John B, Hynes Veterans
| -‘lldilminm, Boston, Dee. 10-12,
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De Francisei & Son, 1916, Joseph is stonding (fer right), next to his tather ond Cossimo
i

The plan, developed for the New
England Congressional Caueus and
made public in June, will be six
months old at the December confer-
ence. The session will attempt to de-
termine whether or not the plan will
have stimulated conservation and pro-
duction sinee it was put forward.

Both the conference and the accom-
panying show are being produced in
New England for the first time, They
are regional offshoots of the National
Plant Engineering &  Maintenance
Show and Conference which have
been produced by Clapp & Polink,
Inc., New York, the international ex-
hibition and conference management
firm, for more than 30 years,

Speakers at the plenary session will
e Robert L, Pratt, execntive director
of the New England Congressional
Caucus, which includes the 25 mem-
bers of the House of Representatives
from the six New England states, and
i. Bailey Spencer, director of the New
England Energy Congress, an advi-
sory group sponsored by the cancus
and Tufts University, This latter group
consists of 120 delegates from neross
the region.

They represent 12 constituencies:

environmental, utility, low income, in-
dustry and manufacturing, consumer,
small business, research and develop-
ment, government, education, finanee,

labor and unaffiliated,
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Blue Print For Energy

The New England Blueprint for En-
ergy Action was uuvcilvt‘ in June ot
press conferences in Washington, D.C.
und in cach New England state. 1n a
package of bills and requests to led-
eral agencies, the Energy Congross
made four basic predictions: New
England can meet 25 per cent of its
energy needs by the year 2000 with
woaod, hydroeleetrie, solar and other
renewable energy sources; energy con-
servation can he dramatically increas-
ed with little or no inconvenience wnd
can result in significant economic
benefits; conventional energy sources
within the United States will play an
important role in reducing the use of
foreign oil, and New England's low
income residents will he hit especially
hard by rising energy costs.

Five Sections
There will be five sections of the
conference, The plenary  session is
part of the section on energy manag, -
ment and conservation.

The other four sections will be de-
voted to: management and adininistra-
tion of the maintenance function in in-
dustry; leadership; pollution and en-
vironmental regulations, systems and
controls, andl instrumentation and con-
trol systems,

In addition to the plant engineering
and maintenance events, the Design
Engineering Show and Conference/
East also will be ranning in the same
auditorivm on the same days, Engi-
neers will thus have an opportunity
to attend all four events in a single
visit if their interests inelude both
fields.

A "Guide to the Plant Engineering
& Maintenanee  Show/East,” \\'Ilith
lists the numes of exhibiting compan-
ies, types of products to he demon-
steated, hotel information and similar
data, is in preparation and may he ob-
tained by writing to Clapp & Poliak,
Ine.. 245 Park Av.. New York, NUY.
10017. A conference program listing
topics and speakers also will be avail-
able from the same souree,

Charles Hoskins Says

Condensation  of  water in four
handling systems can canse buildup of
dough and growth of mold, Proper
desipn of the system can virtually
eliminate this,
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Denver Post Feature

Helen Dollaghan, Food Editor of
the Denver Post, featured a full page
front cover on the Food Section of
the July 11 issue in full color, Recipes
for the food pictured were on the in-
side:  broceoli-spaghetti  casserole;
cabbage - cheese - noodle casserole;
dilly diet macaroni mold; fettuccine
Milano; spaghetti with chicken
creole.

Executive Director Robert M.
Green was pictured and a telephone
interview prior t. the Convention
reported by Ms. Dollaghan, covering
pasta’s ability to cope with inflation,
the background on the oriental
noodle controversy, plus the delic-
ious ways of preparing the popular
food,

It was a splendid break right at
Convention time,

Wimbledon Winner
from the London Daily Express

Tennis ace Billie-Jean King hap-
pily admits she's more of a smash on
court than in the kitchen,

The loves of Billie-Jean's life are
tennis, husband Larry, and avocado
pears (in that orderl) But when she
does get to work in her American
dream kitchen in New York, it's to
produce Italian food.

The tennis player who first came to
Wimbledon 20 years ago is still slim
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and like any top sports woman, con-
sclous of her diet.

“The trouble with most Americans
is that they eat all the wrong things,”
she says, “My husabnd Larry always
used to eat junk food, but now, he’s
beginning to see sense,”

Fettucine Recipe

Here is Billie-Jean’s recipe for Ita-
lian Fettucine:

Buy fresh or packet pasta and
throw the fettucine into plenty of
boiling salt»d water.

While it's cooking, make a sauce
by softening an onion in melted but-
ter and adding 6 ounces of Italian
ham cut in narrow strips.

Set it aside, beat up a couple of
eggs, parmesan cheese, and twu ta-
blespoons of cream and whisk all
that around the frying pan.

Add the drained Fettucine, the
ham, and onion, and plenty of white
pepper. Toss together and serve,

Oyster Macaroni Cheese Balie
(Conlinued from page 3)

Thaw frozen oysters; drain. Fry
bacon until crisp; break into bits.
Save 2 tablespoons bacon drippings.
Add green pepper and onion; cook
until onion is tender, Stir in soup, salt,
and mustard; mix well. Add macaroni,
bacon bits, oysters, and pimiento, if
used; mix well. Spoon Y4 of the mix-
ture into shallow 2-guart baking dish.
Sprinkle with ¥4 of the cheese. Repeat
using remaining ingredients; - cover
tightly, Bake in moderate oven, 350°
F., 15 minutes, Uncover. Continue
baking until mixture is hot and bub-
bly, about 20 minutes. Serve plain or
garnish with half tomato slices, if de-
sired, Makes 4 to 6 servings.

Italians Prevent Heart
Attacks at the Dinner Table
by Bruno Lucisano, Florence, Italy

Today the Italian lifestyle is offered
as n model by a group of outstanding
scientists who are conducting an in-
vestigation on the causes of heart at-
tacks,

Italians are less exposed to coronary
illnesses than other peoples of the
Western world for a series of reasons
stemming from their culinary prefer-
ences and traditions. They are the
least vulnerable to stress: they take
life as it comes adopting a philosophy
that is neither one of resignation nor

of fatalism, which is typical of s
Mediterranean pco[:fcs. Also. from g
point of view of the foods hey
they have remained sufficler Iy fa5)
ful to the basic pasta, bread, \opun,
oll—foods prepared with siuple (o
diments such as tomato sane—eye
though their diet has been cnricg
in the recent past by the aliost dai}
use of meat. :

One of the major factors in the rig
of coronary illnesses, and, therefm
of heart attacks, is the diet rich i
animal fats found in milk, butter,
and meat. However, foods rich in fib
content such legumes and green vege
tables are nat only cholesterol free bu
assist In the elimination of hody
wastes by the intestine, Actually, o
matoes contain a substance called “»
matina” which breaks up the choles
trol found in foods.

Potatoes and bread are foods rid
in vegetable protein as well as carbo
hydrates (polysaturates) which are nt
converted into fat, Therefore, in ode
to prevent heart attacks, one ned
not go to the drug store, but anly b
the green grocer or the baker.

At the International Congress o
Heart Attacks in Florence recently,
which was organized by the Floren
tine Institute tor Pathologic Medicn
under the direction of Professor Nei
Semeri, reknowned foreign e:iwm
singled out the Italian way of life s
a model for eating and living, callin
it the best way toward a haalthy lile
The data referred to by Prfessors Of
ver and Epstein (and confirmed b
numerous others) demonstr ites tha
the U.S. has reduced heart at: ick mor
tality figures by 20 percent i« the bt
five years, resulting from a eritable
revolution in foods, In Eu ope [bf
mortality rate is diminishin in Fir
land, England, and Belgiun whileil
remains constant in Ireland Norwa).
Holland, Germany, and Swe fen. No
by chance has it gone up in “he E
tern European countries (Po wd, Y
goslavia, Romania, Bulgaria but o
pears to be coincidental witl. the et
terment of economic conditicns, ¢
therefore, with the eating 'nhits I
those countries.

In Italy the situation shows a e
dency to diminish in the North 2
augment in the South, but on
whole, it remains low and consta
It is to be hoped that Italians will @
change their style of life now
foreigners ae beginning to adopt !
Italian way,
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PROBLEMS - EXPERIENCE

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

PACKAGING —we believe we have undoubtedly
modernized more packages than any
other sources. We constantly con-

tinue our updating processes.

PROMOTION —we have not only conceived many
promotional plans, but we have
studied many that others 1ove
launched throughout the countr,. %Ve
believe we can help promote your
products that you have by study, and
recommend additional products that
might be promoted in your trading
areas.

MARKETING —rather than depending entirely on
advertising dollars, we can show you
modern marketing methods which
will help capture more of your mar-
ket. We have done it for others.

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

We have experience in these areas.

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

ROSSOTTI CONSULTANTS ASSOCIATES, INC.
158 Linwood Plaza
Fort Lee, New Jersey 07024
Telephone (201) 944-7972
Established In 1898
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