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Washington Meeting

Left Fall Classic
Lots of Macaroni Publicity

Left Spaghetti “Snack-A-Roni"
See Pasta Chips on Page 4

Below: Abundant Harvest—See Page 14
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FOLD-PAK.
IS nackage appeal

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

. Now with Fold-Pak, a truly employee owned com-

pany, you can expecl and get a superior package.

CORPORATION

Why? It's obvious, Pride! We alone are responsible
for the package we print, we want to be proud of it.
You will be too.

e e

Fold-Pak Corp., Newark, New York 14513/315-331-3200::

Englewood Clitts Soles Ottice: 110 Charlotte Place

Englewood Clitfs, N.J. 07632/201-568-7800
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O utstanding attendance of the New
York press on September 12 prov-
ed again the significance of the
NMMA annual Family Reunion
luncheon at Tiro A Segno. Among edi-
tors present were those from youth,
women's interest, foodservice, ro-
mance, trade, and home economics
publications.  Represented  were:
Young Miss, Daisy, Good Housekeep-
ing, Woman's Day, Mademoisclle,
Seventeen, Family Health, Personal
Romances, Progressive Grocer, Teen,
Forecast for Home Economics, Gla-
mour, Co-ed, Vogue, Redbook, Lady's
Circle, Gourmet, Bon Appetit,
Editors of newspaper syndicates
and syndicated Sunday supplements
attended: Newspaper Enterprise As-
sociation, Amalgamated Publishers,
New York Daily News, Family Week-

Food editors of local newspapers
were pesent representing the Husson
Dispatch, New York Post, Staten Is-
land Advance, Jersey Journal, Electro-
nic media attendance included CBS,
\WOR, WNYC, WPL).

“Unimac Cookery . . . Pasta Quick-
ies for Singles/Doubles”, newly pub-
lished industry leaflet, was incorpor-
ated in the press kit with descriptive
release, Other kit contents: releases
describing “pasta chips” introduced
during the reception hour; luncheon
menu;  background  relating  to
NMMA's FDA petition against “or-
iental noodles”; a photo story geared
to the theme of NMMA's 75th Anni-
versary and remarks delivered by
Paul Vermylen relating to industry
historical data and the current wheat/
consumer cost forecast; hosts present.
Press gift was a Spaghetti Set . . . co-
lander, server, and a measure to facili-
tate cooking two and four servings.

National Macaroni
Manufacturers Association
Marks 75th Anniversary

W e are culchrutin;{; the 75th Ann.
versary of the founding of the
National Macaroni Manufacturers As-
sociation” announced Paul Vermylen,
current president of one of the oldest
food trade resociations, as he greeted
guests attenuang the thirteenth annual
Macaroni Family Reunion luncheon,
Mr. Vermylen, great grandson of
Antoine Zerega who built the first
commercial pasta plant in this country,
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Paul .V:J‘(piin

recounted the early days of pasta in
America, The original Zerega build-
ing was opened in 1848 near the
Brooklyn Bridge in New York City.
(Today, the Zerega Company is lo-
cated in Fair Lawn, New Jersey, and
the fifth generation now participates
with two of Mr. Vermylen's sons ac-
tive in business),

By the tumn of the century, the pas-
ta business had reached a growth
point which triggered a hnndfuﬁ‘ of in-
dustry members to assemble for a dis-
cussion of marketing and manufac-
turing problems. The result of the
meeting was the founding of the Na-
tional Macaroni Marufacturers Asso-
ciation. Despite strong ethnic ties with
Italy, it is interesting to note that the
founder of the first U.S. pasta firm was
a Frenchman, Antolne Zerega, and
the first president of the National Ma-
caroni and Noodle Manufacturers of
America (later shortened to NMMA),
was an Irishman, Thomas H. Toomey,

The Association today {s composed
of 52 active members engaged in the
manufacture of macaroni, spaghetti
and egg noodles. The $900 million a
vear Industry produces better than 2
hillion pounds of pasta annually,

Highlights in the Associntion’s his-
tory include:

*® The establishment of Standards
of Identity in the 1930's to protect
the consumer. A-tificial coloring
was outlawed and 52 % egg sol-
ids established as the minimum
for egg noodles.

* A working relationship with the
growers and North Dakota State

13TH ANNUAL FAMILY REUNION

University Department of A rrop.
omy and Cereal Chemlstry 11 de.
velop new varieties of durw i, re.
sistant to disease and contamiy
the characteristics desired by
growers, millers and macaroni
manufacturers,

The appointment of an Assocla.
tion Director of Research respon.
sible for maintaining  Quality
control and Sanitation for the in.
dustry.

Mr. Vermylen concluded his re
marks stating that pasta prices are ex.
pected to remain relatively stable dur-

. ing the next year. The wheat crop
. Is very good, and though some will be

exported, there will be more than an
ample supply for domestic consump-
tion.

Pasta Chips

Guests attending the New York
Press Party enjoyed an unusual treat
duzing the reception hour . . . pusta
chips in a trio of pasta shapes, which
were first cooked, then deep fried.

Crispy small macaroni shells mixed
with Spanish peanuts for texture con-
trast were sampled as cocktail nib-
blers. Egg noodle bows were tians-
formed into crackly scoops for a
creamy Roquefort dip. Jumbo s'ells
became crunchy containers for o .ca-
food Alling,

These conversation makers . . in-
expensive, quick to make and v =2
tile . . . are ideal for today'’s ¢ :er-
taining. To prepare, simply cool the
pasta and deep fry for a few min :es.

The small shells and Lows ma be
served “as is” or sprinkled wi  a
cholce of salt, Parmesan cheese, w-
ry powder, onion or garlic salt. O try
some variations with the shell it
mix such as cashews, almonds o1 pe-
cans,

If you wish to follow the dip; ing
route with the bows, use the Roijue-
fort cheese recipe served at the lun-
cheon or buy a prepared one. Svme
other suggestions: yogurt with chop-
ped chives; sour cream and chopy
stuffed olives; cream cheese blended
with white wine and minced parsley.

Tuna or ham salad, cheese combos
like Cheddar and cream cheese, of
freshly grated vegetables molstened
with French dressing are other sug-
gestions for the jumpo chips.
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Pasta Chips

Whenever snacks are in order,
you'll find these recipes appropriate.

Shell Chip-Peanut Mix
(Makes about 1% quarts)
8 ounces small macaroni shells
(about 3 cups)
1 tablespoon salt
8 quarts boiling water
Oi;l for frying
1 cup Spanish peanuts

Gradually add shells and salt to rap-
Idly bolling water so that water con-
tinues to boil, Cook uncovered, 10
minutes, stirring occasionally. Drain
well in colander. Place half of shells
in frying basket. Fry in deep oil heat-
ed to 400° F, about 3 minutes or until
lightly browned. Stir frequently. Drain
on paper towels, Repeat with remain-
ing shells, Cool, Mix with peanuts.

Note: Oil may bubble up durin
first few seconds of frying, IF so, lift
up basket for a few seconds.

Crispy Bow Chips
(Makes about 1%2 quarts)
8 ounces egg noodle bows®
1 tablespoon salt
3 quarts boiling water
Oll for Irying

Gradually add bows and salt to
rapidly lmilluﬁ; water so that water
continues to hoil. Cook uncovered,
stirring  occasionally, 10  minutes.
Drain well in colander. Place half of
bows in frying basket, Fry in deep oil
heated to 400° F, about 3 minutes or
until lightly browned. Stir frequently.
Drain on paper towels, Repeat with
remaining bows, Serve “as it” or as
dippers l%r Creamy Roquefort Dip.

*Note: Macaroni Bows cannot be
substituted in this recipe.

Note: Oil may bubble up during
first few seconds of frying. If so, life
up basket for a few seconds,

Creamy Roquefort Dip
(Makes about 2 cups)
8 ounces Roquefort cheese, crumbled
8 ounces cream cheese, softened
Va cup sour cream
Thoroughly blend together all in-
gredients until creamy and smoaoth,

Crunchy Jumbo Chips
(Makes about 22 dozen shells)

8 ounces jumbo macaroni shells
(about 4%2 cups)
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1 tablespoon salt
3 quarts hoiling water

Oil for fryin%
Neptune Filling

Gradually add shells and salt to
rapidly I)ollini water so that water
continues to boil. Cook uncovered,
stirring  occasionally, 10 minutes,
Drain well in colander. Place half of
shells in frying basket, Fry in deep ol
heated to 375° F, about 4 minutes or
until lightly browned. Stir frequently,
Drain on paper towels, Repeat with
remaining shells, Cool. Fill with Nep-
tune Filllngi.

Note: Oil may bubble up durin
first few seconds of frying, If so, lift
up basket for a few seconds.

Neptune Filling
(Makes about 2 cups)

Va2 pound shrimp, shelled and cooked
V2 pound crab meat

¥4 small onion

Y3 cup mayonnaise

1 tablespoon chopped pimiento

1 tablespoon lemon juice

2 - 3 teaspoons prepared horseradish
Salt and pepper

In food processor, with cutting
blade, combine all ingredients except
salt and pepper. Process until smooth.
Salt and pepper to taste. -
Conventional Method: Finely chop

shrimp, cral meat and onfon, Mix

well with remaining ingredients,

Tiro A Segno Specialties

Tiro A Segno, a private club noted
for Italian cuisine in New York's
Greenwich Village, was the setting for
the thirteenth annual New York Press
Party. Pasta specialties were presented
under the guiding hand of manager
Antonio Manfredi, associated with h’xe
club for 40 years. Mr. Manfredi, a na-
tive of Portofino, came to the United
States in 1922, Since arriving he has
impressed Italian cuisine devotees
with his knowledge and experience.

Working closely with Mr, Manfredi
Is exccutive chef, Salvatore Stropoli,
Mr. Stropoli joined Tiro A Segno two
years ago following his position as
chef ot the Atrium Restaurant in the
Wall Street area. His food skills were
learned by observation at a family-
owned restaurant, Trimarche's, in Sta-
ten Island.

The menu proved his skill. An anti-

pasto of salami, hardcooked egg, an-
chovy-wrapped bread sticks, pimiento,

black olives and artichoke heart wa
followed by Spaghetti Matrician: The
pasta, dressed with a delicate t matq

sauce seasoned with bits of prosc i,
hacon, thyme and bay leaf, was s rink.
led with Romano cheese and scrved
with a garnish of fresh basil,

Chicken Fettuccine De Medici a

ared as the main course, Iight‘;
l;:owned chicken and pasta top
with a blend of white wine, chicken
broth and lemon julce, Minced fresh
Eunley. sprinkled over all, added the

nal note..

Egg noodle bows, cooked, deep
fried and sprinkled with confectioners
sugar arrived for dessert. These flaly
morsels have the taste and texture of
the Italian pastry, cenci.

MENU
Antipasto
L ]
Spaghetti Matriciana®
L]
Chicken Fettuccine De Medici®
L ]
Green Salad — Oil/Vinegar Dressing
[ ]
Fresh Fruits
[ ]
Biscotti e Cenci Assortiti®
L ]
Espresso
Wines
Ruffino Chianti
Ruffino Soave
. . . L ] L ]

*Spaghetti Matriciana
(Makes 4 Servings)

2 ounces prosciutto, chopped

1 slice bacon, cho

Y2 medium onion, chop,

1 tablespoon olive oil

1 can (18 ounces) tomatoes, crus vd
Y4 teaspoon thyme

Dash pepper

1 bay !

8 ounces spaghetti

1 tablespoon salt

8 quarts bolling water
Grated Romano cheese
Chopped fresh basil

In medium saucepan, saute’ pros:

ciutto, bacon and onion in oil until
onfon is transluscent, stirring often.
Add tomatoes, thyme, pepper and bay
leaf, Simmer, uncovered, about
minutes or until sauce thickens, stir-
ring occasionally.

(Continued on page 8)
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. + . just honest-to-goodness extrusion dies

that will perform for you with exceptional

results,

There’s no shortage . . . just call us now.

America’s Largest Macaroni Die Mckers Since 1903 - With Management Cont! wously Retained In Same Family

D. MALDARI & SONS, INC.

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




Spaghetti Matriciana
(Continued from page 6)

Meanwhile, gradually add spaghetti
and salt to rapidly boiling water so
that water continues to boil. Cook un-
covered, stirring occasionally, until
tender. Drain in colander. Transfer
spaghetti to serving ])Ialtcr; pour
sauce over, Sprinkle lightly with Ro-
mano cheese, Gamish with basil just

before serving,
. L ] . . .

*Chicken Fettuccine De Medici
(Makes 4 Servings)

8 ounces fettuccine (about 4 cups)

Salt

3 quarts boiling water

2 whole chicken breasts; boned,
halved and pounded to 4-inch
thickness

\Vhite pepper

Flour

1 egg, beaten

Y cup olive or salad oil

3 cup dry white wine

4 cup chicken broth or bouillon

Y4 cup lemon juice

Ya cup lemon juice

V4 cup butter or margarine

Chopped parsley

Gradually odd fettuccine and 1
tablespoon salt to rapidly boilin
water so that water continues to bolil.
Cook uncovered, stirring occasionally,
until tender, Drain in colander.

Meanwhile, sprinkle chicken with
salt and pepper. Dredge with flour;
then quicEly dip in egg. In large skil-
let, saute chicken in oil over medium-
high heat until lightly browned on
both sides. (If skillet is not large
enough to saute 4 chicken pieces at
one time, cook 2 pieces first and re-
move to heated platter.) Pour off drip-
pings. Add wine, chicken broth, lemon
uice and butter to skillet; cook until

hutter melts. Return chicken to skillet;
simmer 5 minutes or until chicken is
tender. Remove chicken; keep wanm.
Over high heat, boil sauce until slight-
ly thickened, Transfer fettucclne to
serving platter. Pour %5 sauce over
and toss gently, Top with chicken;
Lmur remalning sauce over all, Sprin-
le with chopped parsley.

Note: If using unpounded chicken

breasts, cover and simmer browned

breasts 10-15 minutes or until tender.
L ] L ] . L] °

*Cenci
(Makes about % pound)
8 ounces noodle bows*®
(about 3%2 cups)
1 tablespoon snﬁs

8
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3 quarts boiling water
Oil for frying
Confectioners’ sugar

Gradually add bows and salt to rap-
idly boiling water so that water con-
tinues to boil. Cook uncovered, stir-
ring occasionally, 10 minutes. Drain
well in colander, Place half of bows in
frying basket, Fry in deep oil heated
to 400°F. about 3 minutes or until
lightly browned. Stir frequently.
Drain on paper towels. Repeat with
remaining bows. While warm, sprinkle
with confectioners’ sugar.

*Note: Macaroni bows cannot be
substituted in this recipe.

Note: Oil may bubgfe during
first few seconds of frying. If so, lift
up basket for a few seconds.

Rossi Appointed Chairman

Nicholas Rossi, Vice President of
Sales for Procino-Rossi Macaroni and
Sales Manager for San Giorgio Maca-
roni in New York, has been appointed
Chairman of the National Macaroni
Institute  Tommittee. According to
Rossl, “th: committee is responsible
for overseeing numerous activities in-
volved in the promotion of the use of
macaroni, Basically, the committee
wants to keep a continual flow of in-
formation on macaroni directed to the
consumer.”

Bowl tournoments were created by Gunter Haorz In conjunction with the d

More than Spaghetti . . .
is what Bamice Slosburg (right), Vice President of Client Services ot Bofinger and A

Nicholas Rossl

The National Macaroni Institute
Committee is composed of mulnr pas-
ta manufacturers throughout the Uni-
ted States.

Merger

The National Macaroni Institute, in-
corporated in 1948 as the product pro-
motional arm of the pasta industry,
will be merged into the National Mac
aroni Manufacturerers Association »
a committee function at the end of the
calendar year. All members will e ex
pected to support this activity 1o i
crease consumption of macaroni. sp»
ghetti and egg noodles.

spoghettl racquet used In the competition. Bofinger and Associates handles pockogin?
Fg:ékily and sales promotion for the Delmonico, P&R and San Glorgio division of Herihr
§.

s50°
ciates Advertising Is saying 1o Pat Burns, Public Relations Director of the Agency. Thﬂ'":
about 1o hang the International Open Tennis Federation Award that was received for '"I
agency’s promotion of the Delmonico and Sia Glorglo ““Spaghetti Bowls."” The Spaght

ouble-strund
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INNOVATION —~— DESIGN
COMPLETE LINE MANUFACTURERS OF PASTA AND

lJ ‘_

!
[}

COMI['LETE LINE OF PASTA
EQUIPMENT FEATURING:
*Ravioli Machinery

‘Tortellini Machinery
'Sheeter—Kneaders

e

A |
CANNELONI-MANICOTTI LINE

*Also Avallable Combination Ravioli/Tortelllni

3nocchl Machinery
“xtruders

/OLPI NOODLE CUTTER

_Large produciion Noodle Cutter for
-hinese Noodles featuring five sels stainless
stesl cutters to your specifications (Instan-
lansous removal of same for clun!ns ur
poses); automatic langth — cutting an ’clnd-
ing/stacking o your specifications as well as
aulomatic dusting. *

VOLPI & SON MACHINE CORP.

*Ara U8 DA Approved

CH!NES NOODLE PROCESSING EQUIPMENT

Our newest unit featuring an extruder to form the
sheet, and a blanching unit 1o cook the dough which s
then chilled prior to its being automallcallf filled with

0

meat or cheese. The sheet is then rolled 1o form a con-
tinuous product and is cut 1o your required length for
packaging.

A precooked Lasagna strip or sirips can be made
without using the fill apparalus — and cut 10 your re-
quired lenglhs.

COMPLETE LINE OF CHINESE NOODLE
MACHINERY MANUFACTURED BY VOLPI:

Sheseters (Single and Two Station)
Compactors

Skin-Cutters

Three and Flve Bag Mixers
Fortune Cookle Equipment
Folder/Stackers

SHEETER/KNEADER/ CONTINUOUS NDODLE

CUTTER LINE

Tekes your mix and sheets, Press a button and you're pro-
kneads and culs In one opera. ducing 600 ¥ to 1750 ¥ per hour of noo-
tion, dle aulomatically — blending, mixing,

SYBROOK"®

2043 Wellwood Avenue, East Farmingdale, L.l., New York 11735 @
(6516) 203-4010 = (212) 409-5022 « TELEX: 647031

kneading, sheeling, cutling and folding
In one Continuous Line.

giacomo toresani

Represeniad on the West Coast by: Smith & Green, 407 Dexter Avenue Norih, Seatlle, Washington 98109, Phone: 206-682-2611

Tue Macaront Jourist B NVembeR, 1979




WASHINGTON MEETING

Qnmc sixty macaroni manufacturers,
k/milling and grower representatives
met in the nation’s capital September
13 for the National Macaroni Manu-
facturers Association tenth fall meet-

ing.
Bricfing Session

In a bricfing session at the U. §,
Chamber of Commerce, a quick over-
view was given with rapid fire pre-
sentations by Chamber specialists,

James F. Steiner, Director of the
Chamber's Briefing Center, explained
the National Chamber's Action Pro-
gram and distributed kits with mater-
ials ranging from a listing of Staff
Specialists and their specialties to a
copy of the Regulatory Action Net.
work: Washington Watch,

Donald ], Kroes, General Manager
of Field Operations, declared a favor-
able trend is running for bom-again
conservatives, Carter can't win if the
economic situation gets worse, and it
will, Kennedy will peak the day he an-
nounces his candidacy. The GOP race
is wide open. Odds look good for busi-
ness in 1080, but it will require work
und contributions.

Carol Jackson, Associate Director,
Soclal Security and Welfare Reform,
stated 1977 amendments raised both
the base and rates for social security
providing short-term relief, but there
is a cash flow problem that will con-
tinue for the next five years. Universal
coverage (to include governmental
employees) is supportr.l by the Cham-
ber. In the kits were two special re-
ports: Social Security—some short-
range solutions o a continuing prob-
lem; and somx 'nn%-rnnge solutions
to a continuing problem,

Eric Oxfeld, Associate Director,
Employce Benefits, had just returned
from a national meeting of state ad-
ministrators of workmen's compensa-
tion and reported they favored na-
tional standards. The Chamber offers
an analysis of Workers' Compensation
Laws at $6 per copy—publication no,
5018,

Charles Wheeler, tax attorney, said
the value added tax is being discussed
as a source of revenue to offset the tax
cut that will undoubtedly come in an
election year. The Chamber recently
held a seminar on the subject.

Mr. Wheeler also stated the capital
recovery plan being discussed would
replace present depreciation system

10

allowing write-offs for buildings in ten
yeart nd equipment in five years.
The subject is discussed in a ConFres-

sional Action Bulletin dated Ju
1978, Volume 23, Number 25.

y 6,

Energy Situation

Steven Hellem, Associate Director,
Resources & Environmental Quality
Division, said the energy situation is a
confused picture, but prices are rising
and supplies will be tight. The Ad-
ministration’s energy program con-
sists of three major proposals——crea-
tion of an Energy Mobilization Board
and an Energy Security Corporation
and imposition of . “windfall profits”
tax on oil companies. These three pro-
posals are woving through Congress
independently of one another.

The Energy Mobilization Board has
the purpose of cutting through federal
and state red tape and elimiriate de-
lays in the permit-granting process for
critical energy facilities. Numerous fa-
cilities could be producing energy
right now, were it not for substantive
and procedural constraints which have
slowed or aborted projects. In the Sen-
ate, the Energy and Banking Commit-
tees are ~onsidering EMB but it's any-
body's guess right now as to the final
shape of the hlh.

Energy Security Corporation (ESC),
an independent agency, would make
investments in the production of alter-
nate fuels, It would have a mandate to
produce 2.5 million barrels per day of
substitute for imported oil by 1690.
Its $88 billion capital would come
from the proposed “wind fall profits™
tax, ESC would not engage in research
and development,

R L i i

The House Interstate and Foi jgn’
Commerce and Interior and In: iar
Affairs Committees and the Scate
Energy Committee are not expe.ted |
to consider ESC until the EMB i.sue |
is settled, However, bills have beei in- 4
troduced in the Senate to spur the de. |
velopment of alternative fuels by pr.:
vate industry through government in.
centives, And the House has passed |
H.R. 3830 to provide for the startup’y
of alternative fuel production for de-;
fense purposes, )

The Administration’s ESC proposal
is an easy alternative to the Enr de-
cisions, such as immediate decontrol
of domestic oil prices, which are nec-
essary if the United States s to solve
its energy problem. There is Lﬁenenl
agreement among encrgy authorities
that production of alternate fuels— |
now and in the future—is but a par.
tial solution, and that this country
must rely heavily on its conventional
energy resources,

The “windfall profits” tax, passed

by the House of Representatives on
June 28, would take effect January 1,
1880. It generally would be levied at|
a 60% rate on each barrel of domesti-
cally-produced oll. The revenue from
this tax would be segregated in an
“Energy Trust Fund”,

The Chamber estimates that this tax
will soak up aver $78 billion of reve:
nues which would atherwise g for
domestic cnergy production betiveen
now and 1090, This huge tax by den
will cost the country roughly 80+ 000
barrels a day in lost productio by
1990. That is 800,000 barrels u day
that the United States will have t inv
port or do without, making Pres lent
Carter's pledge to hold imports | low
1878 levels that much harder to fi fill

Business people should oppos: the
proposed tax, which is nothing ore
than an excise tax on domestic lly-
produced ofl. After payment of « sist:
ing federal, state and local taxes the
revenue from decontrol should b left
in the private sector, which can us¢
them more efficiently than the goiem-
ment. Even without a new tax, 0 t0
80% of the added revenue from de
control would go to governments ut al
levels, through federal corporate and
individual income taxes, royalty pay:
ments to governments, and state o€
local severance, property, and fncome
taxes.

At luncheon on the Hill at the lia¥*
burn House Office Building, Congress®

~~—{Conlinug! on page 12) .
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fogether

wee (a lightly different one
r soch ani! every dish), she

1ows exactly how much of
verything to put into the pot

-without measuring! A pinch
iere. A dush there. She gets
" right, every single fime. Not
from Instinct, From experl-
ence, From years of lasogne,
lettucini alfredo. .. ruvinll. ..
rigatonl con salsicee.

pﬁcﬂ'a‘llm.m

‘ experl
with pasta ot Diamond Pock-  providing the leading names
oging Products is an ort—and  in pasta with complate single-
a marketing sclence. source packoging service:
Liko Moma, we know that  mouth-waterlng graphics,
no twiz wuntas ore alike. product-protecting structural

Eoch pasta noeds its own design, and machine-appli-

special kind of package or calion engineering.

label to appeal 1o shoppers' The ingredients that go
increasingly discriminating  Intoyour packoge’s poper:
tastes. board are going to be right,

DIAMOND INTERNATIONAL CORPORATION
PACKAGING PRODUCTS DIVISION
@ 407 Chorles Strect, Middletown, Ohio 45042

Attn: Marketing Cept.

: Di amond Paperboard Division.

You and Moma knaw that
all pasta is not the same. At
Diamond, we know that all
cartons and labels are not the
same, Let us give you the
Diamond recipe for a perfect
pasta packoge. Call (513)
422-2772 today. We're
wailing to serve you.




i i A Vb AR A 5 b by L Sk

Washington Meeting
(Continued from page 10)

Luncheon on the Hill

man from North Dakota Mark An-
drews, described himself as the only
durum farmer in Congress. He com-
mented on the difficulties of bringin
in this year’s durum crop and reporte
that Congress was hard at work on en-
ergy matiers,

Taylor Quinn

At an afternoon business session at
the Mayflower Hotel, Taylor Quinn,
Food and Drug Administration, Bu-
reau of Foods, Compliance Divislon,
announced the new Commissioner of
FDA was Jere Edwin Goyan, Dean
of the School of Pharmacy, University
of San Francisco. He said proposals
coming from the hearings on labeling
will be published in the Federal Reg-
ister in early October, and the em-
phasis is on ingredient labeling. Next
year the FDA will put emphasis on
pesticides, environmental contamin-
ants, nutritional concerns, and food
safety.

Asked about oriental nocdles, he
said, “There are still illegal products
in the marketplace.”

Christopher Hitt

Christopher T. Hitt of the profes-

sional stug of the U.S, Senate Commit-

tee on Agriculture, Nutrition and For-

estry, said the major policy area in

1980 will be oversight legislation on

food safety Issues, Passage of full in-

gredient Inbeling seems realistic for

next year, Other possibilities:

® Use of nutrient data base for label-
ing for fresh foods and fast foods
on an average basis with the sarue
appsoach for packaged foods.

® Federal legislation will preempt
state laws,

¢ Clliim[nnl penalties will be elimina-
ted,

® There will be an allowance for a
two-ycar period for test marketing
for bctlurqubcllng formats,

® Percentaye labeling will be re-
jected.

® Government must teach consumers
how to use labeling.

® Gray area between advertising and
labeling will be considered.

Robert J. Wager

The Department of Agriculture is-
sued a favorable ruling on the Wheat
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and Wheat Foods Research and Nu-
trition Education Order September 7
and published it in the Federal Reg-
ister. Robert J. Wager, President of
the American Bakers Association des-
cribed ramification of the order and
stated passage requires two-thirds of
registered voters or n majority if the
voters represent two-thirds of produc-
tion,

Michael L. Hall

Michael L. Hall, President of Great
Plains Wheat, Inc., reported the wheat
market is fluid and uncertain, The
Soviets are already ahead in purchases
for the fourth year of their agreement,
and intervening factors such as the
lake strike, Rock Island Railroad, inde-
pendent truckers will have a great im-
pact on grain exports. Several crops
will be competing for transportation
and this will have a depressing effect
on prices. There is a good supply of
dun’.im, but the present crop is not yet
matcde,

Michael Naylor

Michael Naylor, legislative director
for Senator John C, Culver of lowa,
repo.ted insurance for product linbil-
ity was reasonahle until about four
years ago, Now the question is: what
can be done to bring competitive pres-
sures on the insurance industry or pro-
vide for tax incentives for self insur-
ance? Joseph Canepa of DeFrancisci
Machine Corporation pointed out that
their premium is four percent of total
sales on the cost of equipment and, of
course, the cousumer llms to pay this,

Presidential eandidate Phil Crane
of the twelfth Congressional District
of Illinois appeared at the evening re-
ception with other Congressional dele-
gates and aides,

Ullman Sees VAT
Hearings This Fall

Ways and Means Chairman Al Ull-
man recently told n special Chamber
of Commerce workshop on the value-
added tax that he intends to conduct
hearings toward this new tax system
this fall,

Both Ullman and Senate Finance
Committee Chairman Russell Long
(D-La.) said the enactmen* of the na-
tional sales tax would be uscl to cut
income and Socinl Security taxes.
Both spent much of their time fending
off businessmen’s suspicions that the
VAT would be an additional tax in-

stead of a replacement. “A VA" o
its own, I wouldn't support,” Ul nan
said. Long forecast 1981 as the ea iest
possible VAT enactment.

In Practice: Valus-iiided
Tax at Work

A farmer sells a flous neiller a scoo,
of wheat for 10¢. The miller grinds
the grain into {flour. It is sold to the
baker for 20¢. The baker makes bread
and sells the loaf for 30¢. The consu.
mer pays 40¢ for the bread from the

. Assuming a tax rate of 10%,
the farmer collect 1¢ from the miller
and remits it to the government, The
miller collect 2¢ from the baker, cred-
its the 1¢ already paid and gives 1¢
to the government. The baker collects
3¢ from the grocer, deducts his 2¢
credit and remits 1¢ to the goven
ment. The grocer collects 4¢ from the
consumer, deducts his 3¢ and remits
1¢ to the government. Each passes on
the full rate to the next in the pro-
duction chain and gets a rebate for
tax already peid, The consumer pays
the ultimate tax . . . but unlike a :zen-
cral sales tax, this one is hidden.

Wheat Foods Order

In a recommended decislon pub-
lished Friday, Sept. 7, the Departient
of Agriculture issued a favorable ul-
ing on the Wheat and Wheat Fi s
Research and Nutrition Educo ion
Order and published procedure: for
conduct of a referendum an mg
wholesale bakers and other prodv ers
of wheat-based foods.

Publication of the recommendec le-
cision by U.S.D.A. hiad been antic 12
ted in breadstulls since midsum: er,
following submission of bricfs on re-
half of the Wheat and Wheat Fi 1s
Foundation. Those briefs cited w le-
spread support within the industry for
the program, the subject of three | 1b-
lic hearings last February and Ma:ch.

In recommending that the Wiwat
and Wheat Foods Research and Nutri-
tion Education Program proceed,
S.D.A. provided a 45-day period for
filing of written exceptions to the pro-
posed order.

Aftter consideration of exceptions, if
any, the Department will publish 8
final decision on the order and sched-
ule the end product manufacturer
referendum.

(Conlinued on page 14)
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tne durum people

It's as easy as pulling a rabbit out of a hat
when you start with quality durum
products from the North Dakota Mill.
We're located in the heart of the famous
durum country. Our modern milling
facilities produce Durakota No. |
Semolina, Perfecto Durum Granular and
Excello Fancy Durum Patent Flour. Our
specialists will help you select the durum
product you need for the finest pasta
products. It's the magic touch you need
for success.

| 4]
NORTH DAKOTA MILL

Grand Forks, North Dakota 58201

Phone (701) 772-4841
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Wheat Foods Order

(Continued from page 12)

While the orsaniznllons supporting
the wheat foods order through the
Wheat and Wheat Foods Foundation
—the American Bakers Association,
Millers’ National Federation and Na-
tional Association of Wheat Growers—
had hoped for a referendum by No-
vember or December, 1979, it is now
anticipated that the referendum will
be held no earlier than late January
or early February, 1980, assuming no
unusual delays or procedural prob-
lerts develop.

U.5.D.A. said written exceptions to
the recommended decision should be
filed by Oct. 22. It set the same dead-
line for written comments on the pro-
posed rule establishing referemgum
procedures,

Need for Program

In its 17-page recommended decis-
jon on the wheat foods order, U.S,.D.A.
states:

“It is concluded from evidence in-
troduced at public hearings that there
is a need to establish a wheat research
and nutrition education program.”

In discussing criterin used in the
Secretary of Agriculture’s conclusion,
US.DA. illclm"us the following com-
ments:

“Need for Program: From 1910 to
1978, per capita consumption of wheat
flour decreased about 50%. There is
growing concern by the industry that
consumption may continue to decline
hecause of misconceptions that wheat-
based foods are both fattening and
lacking in nutritional value, Research
has shown that increased consump-
tion of wheat-based foods would con-
tribute to both a healthier and more
cconomical diet for U.S. consumers.
Representatives  from nearly every
segment of the wheat industry presen-
ted evidence which strongly support
the need for a Wheat and Wheat Food
Research and  Nutrition  Education
Order,

“Paossible Program Results: While it
is expected that the order will increase
the demand for wheat-based foods
relative to other foods, problems in
isolating the effects of other influenc-
ing factor’s make it difficult to evalu-
ate the program's performance. How-
ever, hearing testimony indicated that
n onesslice per day increase in the per
capita consumption of bread would
not only contribute to a healthier and
more economical diet for the Ameri-
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can people but would also result in a
20% fncrease in bread production. All
income groups could benefit from the
program, but the poor, the elderly
and teen-age consumers would be ex-
pected to derive proportionately great-
er benefits from increased know! edgl
of the economic and nutritional ad-
vantages of wheat-based foods as a
source of good nutrition.”

In discussing its findings and con-
clusions, U.S.D.A. adds:

“The record reveals a need to com-
municate factual information to con-
sumers ns well ns nutrition and health
professionals about the nutritional pro-
perties of wheat-based foods.

“Many consumers . . . do not realize
that wheat-based foods are highly nu-
tritious and that the increased con-
sumption of wheat-based foods has
been strongly recommended by many
nutritional authorities. Educational
programs could provide sound infor-
mation to consumers concerning the
nutritional properties of wheat-based
foods. Educational material that has
been developed for use with consu-
mers has been well received. How-
ever, funding to develop and distri-
bute this information has been lack-
ing, therefore, the material has had
limited impact,”

Cost Impact

Cost impact on end product manu-
facturers, U.S.D.A. adds, would vary
from 1¢ per cwt of processed wheat as
anthorized during the first two years
of the program to a maximum of 5¢
per ewt.

“At the 1¢ per cwt assessment level,”
U.S.D.A. notes, “the cost per 1-1b, loaf
of bread would be about seven one-
thousandths of a cent per loaf, At the
maximum assessment level of 5¢ per
ewt the cost per 1-Ib loaf of bread
would be about three one-hundredths
of a cent.

“Proponents have stated that given
the competitive nature of the whole-
sale baking Industry and the minu-
scule nmount of the assessment per
unit of production, the assessment
will not be passed on to the consumer,
Proponents point out that a very small
incrense in volume will reduce per
unit costs to more than offset the cost
of the assessment.”

For Final Approval

US.D.A's recommended decision
includes the following comments on
steps remaining for final program ap-

St el

proval:

“A 45-day period is being prov 1wl
for public comment on this actic . I
the Secretary finds after a revie of
these comments and the entire hei. ing
record that the order will imples ient
the policy of the act, a final decision
will be issued, and a referendum
among end product manufactures
will be held to determine if they wish
to put the order into effect

Crop Report

Unusually heavy late summer rain.
fall increased potential for U.S. com
production to well beyond previous
record expectations, while also caus-
ing slight reductions in outturn of
hard winter, spring and durum wheats
in Upper Midwest, the U.S. Depart-
ment of Agriculture indicates in its
Sept. 1 crop summary.

Soybeans are forecast to attain a
new harvest high, and rice outlook is
also a record,

Cool, wet August weather had been
considered a threat to the 1979 com
crop because it delayed maturity to
an extent to make the grain vulner-
able to frost damage, But the same
weathered added substantially to the
yield Ipotenllnl, contributing to the out-
look for a corn crop in 1979 of 7,268,
175,000 bu, a 2% climb during August
and 3% hi&hcr than last year's pre-
vious record outturn of 7,081,849.000
bus, It would be the second crop in
history abave 7 hillion bus.

Small decreases in Spring Wheats

Hard red spring cro tentiv is
1% less than i:]%ug%lsl Inl:l!cp:ticns. ut
1% above 1878. Decrease of 2,300 X
bus from August is entirely in Mii -
sota, Hard spring forecast of 364,1 3-
000 bus in 11% below record 411,1 7.
000 bus in 19786,

U.S.D.A. estimate of dwrum «
outturn this year, dictated by cor li-
tions as of Sept. 1, was 107,370, W)
bus, down just 167,000 bus since 1he
Aug. 1 estimate was released, and
compared to last year's harvest of 113
328,000 bus. Most significant aspect of
the new figure is that the estimate for
North Dakota, which is expected 0
account for 82% of the entire 1079
durum outturn, was entirely unchang-
ed from a month earlier. South Dako-
ta was up slightly. As in hard red
spring, Minnesota was the state show-
ing bulk of the overall decline. Mon-
tana estimate was off slightly.
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T « following table shows procduc-
fion of wheat by classes in 1979, with
com -arisons, in thousands of bus:

1979 1978 1977
Hare red
wintcr
Soft ted
winter
White
winter
Hard red
spring
Durum
White
spring

Total

1,094,600 834,252 992,446

315920 202,119 350,152

185,071 211,901 194,515

364,125
107,379

379,390
133,328

7722
1,798,712

397,603
79,964

21,638
2,036,318

56,079
2,123,174

Winter Durum

Anew variety of fall-planted durum
developed by Northrup King Co. for
western areas has been s[i:;wn lg ttl'sls
by the company to produce higher
ri’e]ds and belﬁgr resisl[:mce to lodging
than the two varieties which now pre-
dominate in that area, along with
highly desirable pasta characteristics,

*Aldura,” as it {s known, was devel-
oped and has been released for plant-
inﬁ this fall. It is a short-stem type,
which Dr, Robert Romig, director of

research for Northrup King, says haos

superior resistance to lodging. Heavy
test weights, a high incidence of dark,
hard, and vitreous kernels, and good
pasta color are other attributes claim-
ed for Aldura,

Late Harvest

The North Dakota Crop chﬂrtinﬁ
Service said dry weather prevaile

during the last week of September.
Scattered frost occurred on the mom-

ing of the 2Ist and extremes ranged
from 28° at Ashley to a high of 917 at
Ft. Yates.

Durum was 84% combined and
11% was in swathes compared to av-
erages of 87%and 9%,

Small amounts of grain were being
piled on the ground in scattered areas
as storage facilities flled and grain
maovement remained slow, Diesel fuel
supplies continued to be tight in about
one-half of the counties with delays
due to diesel or gasoline shortages re-
ported in three counties,

Big Crops and High Prices

Thanks to Mother Nature and
Mother Russin, U.S. farmers expect
to reap both big crops and high prices.

Mother Nature's benevolent weath-
er patterns once again are helping
farmers coax record and near-record
wheat, corn and soybean harvests
from the earth, And Mother Russia’s
Soviet grain buyers are a major prop
supporting remunerative prices des-
pite the high production.

Big crop forecasts would mean
lower prices for wheat, corn and soy-

(Continued on page 18)
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Automatic Exirusion Press
with Spreader
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Final Dryer
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D astically reduces the time required in the production cycle.

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

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

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

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

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

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

Plate Counts Side Pancls Open for Cocking Qualitics Dging Time
Slashed, Easier Cleaning Improved. hopped,

Lock Tight to Stickiness Ellminated
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Product Cooling Seclion

Storage Silo Stripper

Braibanti

DOTT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1
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Big Crops and High Prices

(Continued from page 15)

Deans if it weren't for export demand
and steadily increasing domestic con-
sumption, experts say. Corn stocks to-
taled 1.1 billion bushels when the cur-
rent marketing year began last Oct. 1,
and they are expected to incrense by
Sept. 30 to 123 billion bushels. By
Sept. 80, 1080, though, stocks are pro-
jected to be down to 857 million bu-
shels, with a 15% increase in exports
a primary reason why.

Wheat Stocks Down

Wheat stocks also are projected to
decline, to 792 million bushels next
May from 922 million bushels this
year, with a 17% export increase
again a major contributing factor,

Only soybeans defy the trend, When
the 1979-80 crop year for beans ex-
pires next Aug. 31, the best guess is
that 200 million bushels will be left on
hand, close to double the figure on
Aug, 31 this year,

Big Varinble

But the big variable in the supply-
and-price equation remains the Soviet
Union. Grain prices soared this spring
on news of a poor outlook for Soviet
grain production and because cool,
wet weather delayed planting some-
what in the U.S. Weather fears prov-
ed to be unfounded, but Soviet buying
helped sustain price advances.

It's unclear how much U.S, grain the
Soviets will want during the 1979-80
buying year, which under the treaty
begins Oct. 1, or how much Washing-
ton will permit to be exported. Agri-
culture Secretary Bob Bergland said
the Soviets could buy an additional 2
million metric tons, or 7.3 million bu-
shels, of wheat through this month,
bringing the potential Russian grain
allotment for the year to 17 million
metric tons. The agriculture depart-
ment says it's unlikely the Soviets ac-
tually will buy the entire amount be-
cause of difficulty in shipping it all.
(A metric ton contains 89.4 bushels of
corn or 36,7 bushels of wheat or soy-
beans.)

For next year, Mr, Bergland has told
the Soviets they may buy eight million
metric tons, or 315 million bushels of
wheat but the cormn authorizetion
won't be settled until early next
month. Government officlals want to
be sure the bumper U.S. grain harvest
is safely established before making big
promises,
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No Set Aside

The USDA has announced that the
1980 wheat program will contain no
acreage set-aside. The 1979 crop had
a 20% set-aside provision. Acreage is
expected to increase, The 1979 U.S,
seeded ncrenge was 12% less than the
1976 seeded acreage, The U.S. record
production was in 1976,

Some Sprout Damage

North Dakota Wheat Commission
reports small amounts of sprout dam-
aged wheat in localized areas of the
state. Elevator managers and produ-
cers indicate the problem is not wide
spread but confined to a few areas
which received heavy rainfall. The
fact that sprout damage can seriously
affect the marketability of Hard Red
Spring and Durum became apparent
in 1977, In some instances overseas
customers who had traditionally used
U.S. wheats became dissastisfied with
the quality of cargoes containing even
minute amounts of sprouted wheat
and switched to wheats of other orl-
gins, The result was n reduced market
and lost sales. If sprout damage occurs
In significant amounts this year it is
urged that sound wheat go to normal
milling and export channels and the
damaged grain be used as feed in
order to protect the quality reputation
of North Dakota grain,

Canadian Wheat and
Grain Production Falloff

Adverse growing conditions and a
slight reduction in wheat seeded acre-
age have contributed to an estimated
17 percent reduction in the 1078 Ca-
nadian wheat crop. Statistics Canada
has predicted a wheat crop of 642.1
million bushels (175 million tons),
the smallest crop since 1075, Canadian
Wheat Board officlals have stated that
if Canada is to maintain its share of
the Intemational grain murket, then
the export target gonl of 30 million
tons (1.1 billion bushels) established
by the Canadian Wheat Biard must
be reached by 1885, T« vivw of the
fact that this is a 67 percent increase
over last year’s total, coupled with the
predicted wheat production decline
this year and recurring transportation
difficulties, Canada may be hard press-
ed in achieving this goal,
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Gasohol Grant

The North Dakota Wheat Com is.
sion has made a 81,000 grant for the
second consecutive year to the Va.
tional Gasohol Commission, a private
agency headquartered in  Lincoln,
Neb.

According to Melvin G. Maier, ad.
ministrator of the Wheat Commission,
the commissioners decided to support
gasohol research in an effort to open
additional markets for agricultural
products,

The National Gusohol Commission
was formed to encourage use of agri-
culturally-derived alcohol blended
fuels as a viable energy source.

Multifoods Sales Increase

International Multifoods Corpora-
tion announced increased sales for the
second quarter ended August 31
Eamings for the (“mrtcr eclined,

rincipally due to the Duluth grain
Knndlers strike.

Net earnings for the quarter were
$4,469,000 or 55 cents per common
share which compares with $4,840,000
last year or 60 cents per commen
share, Sales for the quarter were a
record $260,258,000, compared to
$228,241,000 for the same perind last
year. This increase in sales repres-nts
prim‘,lrally higher raw material «sts
passed through to selling prices.

For the first six months of fiscal car
1980, net earnings were $8,177,00 or
$1.01 per common share, up from st
half net earnings last year of §7,' "
000 which is 98 cents per com. ion
share, Sales for the first six mo ths
were a record $502,308,000 w .ich
compares with sales of $438,60¢ 00
last year, Teupl

William G. Phillips, Multil¢ uls
Chairman, explained that in add: ion
to the Duluth grain handlers stike,
lower than expected results lom
several of the company's Conswintr
market areas and higher interest costs
affected second quarter results. Mr.
Phillips went on to say that “due pri-
marily to the growth of certain bus-
nesses, notably the specialty cheuvse
and seed corn businesses, where mort
earnings contribution is general
during the fall and winter maonths,
there will be an increase in the per
centage of total earnings derived from

the company's operations during the
second half,
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vasin’ perfection can oaly start with palatable pasta products

Macaroni masters know what they want...and demand it:
Nutritious, economical, good-tasting pasta products.
Amber Milling can help you deliver top-quality pasta
products to your pasta people. Amber knows your pasta
operations require the finest ingredients... Amber's
Venezia No. 1 Semolina, Imperia Durum Granular or
Crestal Fancy Durum Patent Flour.
Only the best durum wheat is used at Amber. Our modern,
efficient mill grinds the durum into semolina and flour
with a reliable consistency that makes it easier to control
the quality and color of your pasta products.
And because we know that demanding customers are waiting
for your products, we meet your specs and ship when promised.
For quality and uniformity...specify Amber!

ER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION
Mills at Rush City, Minn. « General Offices at St Paul, Minn. 55165/Phone (512) 646-9433
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A D M Cites Progress

In the 1978 ADM rcﬁmrt, James R,
Randall, president, and Dwayne O.
Andrens, chairman of the board and
chief exccutive, give attention to the
increasing feasibility of gasohol and
steps being taken by the company to
expand its “head start” in gasohol pro-
duction,

ADM, as previously announced
achieved net income in the fiscal year
ended June 30 of $56,415,210, equal to
$1.63 per share on the common stock,
up 2% from $55,180,000, or $1.60 per
share, adjusted, in fiscal 1978.

Net sales and other operating in-
come totaled $2,207,838,000, up 24%
from $1,857,053,000 in the previous
year,

Eamings for fiscal 1978 reflect an
adjustment of com and corn products
inventories from the first-in, first-out
cost method to the last-in, first-out cost
method. The change reduced net
earnings for the year by $4,375,000, or
13¢ per share. ADM in fiscal 1977
posted net income of $61,403,679, or
$1.87, on sales of $2,114,168,257,

The sales gain in fiscal 1879, Mr.
Randall and Mr, Andreas state in the
annual report, was due to “increased
sales volumes in most of the com-
pany's operations and increased raw
material costs which were reflected in
higher selling prices.” Management’s
discussion and analysis of operations
notes that average cost of soybeans,
corn and wheat processed in fiscal
1979 exceeded fiscal 1978 costs by
14%, 6% and 20%, respectively.

Milling Satisfactory

“ADM Milling Co. continued to op-
crate at very satisfactory levels in spite
of a serious explosion at one of the
company’s largest flour mills which is
currently being rebuilt.”

Production ad sales of bakery flour,
semolina and mIIlInF by products were
at anticipated levels and ADM Mill-
ing concluded “another good year,”
Mr, Randall and Mr. Andreas note.

“The activites of our closely related
production, marketing and distribu-
tion network was shown when, despite
severe railear shortages and the loss
of a major mill due to an explosion
caused by lightning, we were able to
maintain sales and production levels
to meet the deivands of both the do-
mestic and export markets. In most
cases, we were able to provide unin-
termpted service to our customers,
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The dnmaged mill is being rebuilt at
its previous capacity and is expected
to be in operation by mid-year, 1980,

“Construction is continuing on the
new flour mill in Hudson, N.Y,, and
that plant is expected to begin oper-
ations during the fiscal year, The divi-
sion’s truck fleet has been expanded to

rovide better service to its custo-
mers.” The ADM officers note that “in-
creased domestic sales of bulgur
wheat, soy fortified bulgur, wheat
germ and bran reflect the increasing
nutritional awareness of the U.S. con-
sumer, We expect this favorable trend
to continue,”

Gooch Shows Gains

Gooch Foods, Inc, achieved sub-
stantial gains in production and sales,
Mr. Randall nns Mr. Andreas note.
“The sharp Increase in meat prices,”
they say, “placed pressure on many
home budgets and resulted in increas-
ed sales for the Gooch line of pasta
products. Growth of sales in the in-
stitutional line of macaroni and s[;a-
ghetti products were especially
strong,” An expansion program to ac-
commodate another spaghetti line and
a microwave macaroni and noodle line
should be completed by the end of the
calendar year, it is pointed out.

Pillsbury Ups Dividend

The Pillsbury Co. is expecting to re-
port “very strong” first quarter results
and in fiscal 1880 will become a $3
billion sales corporation, “recession or
no recession,” William H. Spoor,
chairman and chief executive officer,
said Sept. 11 at the anual meeting of
sharehelders,

Mr, Spoor announced at the meet-
ing that the board of directors had in-
creased the quarterly dividend on the
common stock hy 13%, from 38¢ to
43¢ per share, which is payable Dec,
1 to shareholders of record on Nov. 1.

The increase is the secund in less
than a year; the Pillsbury board in-
creased the company’s quarterly divi-
dend from 32¢ to 38¢ during the see-
ond quarter of fiscal 1979,

“With a fine and experienced man-
agement team—one I personally think
is better than any in our industry—
we expect to achieve all of our fiscal
1880 objectives including becoming a
$3 billion corporation, recession or
no recession,” Mr., Spor said,

Milling Margins Better

Winston R, Wallin, presiden of
Pillsbury, said the Agri-Producs
Group in the first quarter, which .
ed Aug, 31, is “oft to a superb start
with all profit centers contributing to
the result.

“Flour milling margins are very
much improved over a year ago. The
industry is operating at a high lev
of capacity and since we are now may.
ing into the perlod of peak seasonal
production we expect these excellent
margins to continue.”

Mr, Wallin also noted excellent first
quarter performances in bakery mixes
and feed ingredient merchandising
and strong first quarter volume and
profits in grain merchandising,

The Restaurant Group, Mr. Wallin
said, will again report “higher first
quarter sales and earnings and we ex-
pect this trend to continue for the full
year,

Green Giant Benefits

Thomas H, Wyman, vice-chairman,
said that Pillshury in fiscal 1980 ex-
pects to achieve worldwide sales of
about $1.5 billion in its Consumer
Group operations, compared to $98)
million in fiscal 1978, He told stock-
holders that 1980 will include full year
results from the Green Giant merger,
which was finalized last March. Only
the fourth quarter of Green Giant re-
sults were included in Pillsbury’ rec
ord 1979 fiscal year, he said,

In discussing operational chinges
which have resulted from the meger,
Mr. Wyman noted that the To'inos
and Fox Deluxe frozen pizza busness
of Pillshury are now operating w thin
the Green Giant group, and the “s ner-
gies with Green Giant's extersive
sales and distribution network fo. fro-
zen products are substantial.”

Research to Expand

Mr. Wyman said that Pillsbur: has
approved an $11 million additicn to
Pillsbury’s research and develop:ien!
facilities in Minneapolis, Citing au in
creasingly strong emphasis on e
search and development, he said that
these efforts have been reorgani
to provide an increasing number ©
new, intenally-developed products
“and promising results are already o
the horizon.”

Pillsbury said that total capital e
penditures for fiscal 1880 will be about
$250 million. Mr. Wallin said that tots!

(Continued on page 24)
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Introducing Hoskins Company

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

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

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

Charles M, Hoakins

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

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

and Ronco.

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

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

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

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

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

CLERMONT, a manufacturer of noodle cutters, noodle sheeters, Chinesc v odle
production lines, crepe manufacturing lines and related equipment.
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Pillsbury Report
(Continued from page 20)
includes $170 million for new restaur-

ants, compared with $79 million just
three year ago,

Larry Youngblood Promoted

Larry P. Youngblood has been ap-
pointed vice president and business
unit manager for American Beauty
Macaroni Company, a Pillsbury sub-
sidiary. He was formerly manager of
American Beauty operations,

Youngblood joined Pillsbury in 1975
as director of retail operations for re-
frigerated foods and a year later was
named director of marketing for re-
frigerated foods.

He has been manager of the Ameri-
can Beauty Macaroni operations since
June, 1979,

Peavey 1979
Earnings Up 17%

Peavey Company announced net
earnings from operations, before ex-
traordinary items, of $16,319,000 or
$2.85 per share on sales of $584,430,000
for the fiscal year ended July 31, 1979.
This compares with net earnings of
$13,018,000 or $2.40 per share on sales
of $522,872,000 for the previous fiscal
year,

In addition, Peavey realized an extra
ordinary gain of $1.8 million, or 29
cents per share, from the sale of its
minority interest in Trico Industries,
Ine.

In the fourth quarter Peavy earned
$5,457,000 or $.98 per share on sales
of $171,211,000. For the same period
a year ago Peavey earned $4,218,000
or 8,73 per share on sales of $144,231 -
000,

“Retail Group sales and earnings im-
proved for the sixth straight year, with
excellent results from our farn stores
and fabric stores,” Peavy Chairman
and Chief Executive Officer William
G. Stocks sald. Agricultural Group
earnings were more than double last
year's disappointing levels, Stocks
added, as all of this Group's main
areas of activity improved over the
prior year.

Food Group eamings, however, de-
clined from the prior year. Flour mill-
ing volume and earnings were down
due primarily to strikes at two flour
mills throughout the frst quarter and
unsatisfactory margins for much of the
year. Though sales improved, Brown-
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berry and Home Brands earnings were
disappointing, Stocks said, “In part due
to rapidly rising ingredient, manufac-
turing and distribution costs.”

“For fiscal 1980,” Stocks said, “in
spite of an uncertain economy and
continued inflationary pressures, we
expect sales and earnings improve-
ment from all three operating groups.”

Peavey Dividends

Peavey Company’s Board cf Direc-
tor's declared a regular quarterly divi-
dend of 23 cents per share on its com-
mon stock payable October 15, 1979
to shnrclml&'rs of record October 1.
There are approximately 5,592,000
shares of common stock outstanding,

The Board of Directors also de-
clared a regular quarterly dividend of
$1.50 per share on preferred stock,
payable October 15 to sharcholders
of record October 1. Two classes of
outstanding preferred stock comprise
approximately 36,200 shares,

Seabcard Earnings Up

Net earnings of Seaboard Allied
Milling Corp. in the fiscal year ended
June 2, 1078, established a new record,
up 10% from fiscal 1978, This marked
the fourth successive year of a new
peak in Eroms for the company, whizh
is a ranking flour miller in the U.S,,
South America and Africa.

For the year ended June 2, Sea-
hoard had net income of $7,601,208,
equal to $5.58 per share on the com-
mon stock, compared with $6,901,107,
or $5.13 a share, in the prior year, Net
income in fiscal 1977 was $3,634,453,
or $2.70 Pcr share,

Net sales of Seaboard also establish-
ed a new all-time high in fiscal 197,
totaling $332,438,504, This was up
17% from the volume of $284,712,538
attained in the 53 weeks ended June
3, 1978, and compares with fiscal 1877
uggregate of $307,528,011. The pre.
vious sales record was $320,513,976 for
the year ended May 31, 1075,

Seaboard Optimistic

Seaboard Allied Milling Corp. main-
tains “great optimism”™ on future
growth of the total flour market, nc-
cording to the company's annual re-

rt for fiscal 1079, which details the
ourth successive year of record earn-
ing,

Net income of Seaboard in the fiscal
year ended June 2, as announced pre-

viously totaled $7,601,208, equal to

$5.58 per share on the common st &,
up 10% from $6,001,107, or $5.13 ier
share, in fiscal 1678, In the fiscal y.ar
ended May 28, 1677, Seaboard had et
income of 83,034,453, or $2.70 e
share earnings in fiscal 1979, the Sea.
board report notes, reflect conversion
of $1,642,000 face amount of conver-
tible notes due June 1 1979, into
138,832 shares of common stock, is.
sued from treasury sharcs,

Net sales of Seaboard in fiscal 1670
aggregated  $332,436,504, up from
$284,712,536 In fiscal 1978 and com.
pared with $307,528,011 in fiscal 1977,
Production Growth

The Seaboard report states that the
company reached a new peak in flour
prodl:mtinn for the 20th consecutive
year. “It is particularly significant,”
it adds, "that the company has been
able to maintain annual increases in
flour sales in light of the decrease in
the total domestic flour market, which
declined in 1978 to 245 million cwis
from the all-time high of 252 million
cwts in 1876,

“The company maintains great opti-
mism on future growth o?lhe total
flour market, particularly in light of
current developments in the general
economy, Flour foods, primarily bread
and rolls, are among the most econo-
mic and nutritious foods available to
American consumers, In view of il
tionary trends in our economy, it is
probable that the flour foods marl
will ex?erience at the least a mainte
ance of demand and possibly ever a
siﬁnlﬂﬂmt improvement, in line w h
what has occurred in past periods f
deep consumer worry about inflati
and unemployment,”

The Seaboard report states that 1 :
company “is particularly well situat: |,
because of plant locations and m: -
keting/sales skills, to take advanta @
of any demand pickup for the ma. v
foods made from the broad line f
flours produced by the company.”

Outlook

It comments on the outlook for fiscl
1980 as follows:

“This is an extremely difficult time
to look to the future, Wheat prices
climbed sharply in the period around
the end of the fiscal year in response
to heavy Soviet Union buying and an
overall escalation in demand for food
around the world. Each of the devel-
oping countries in which we operate
also faces severe problems, caused in

1
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part 1y the U.S, recession and also by
rapl advances in energy prices.

S aboard is a world leader in the
il iction of one of man's most im-
portunt foods, and with continued
gowth in population and with gains
in stindards of living in many lands,
hasic foods such as flour and bread
should be in increasing demand. We
intend to do our utmost to supply this
very impottant need.”

Name of RHM Milling to
Rank Hovis Limited

Effective with the start of Septem-
ber, the name of RHM Flour Mills
Limited, the flour milling division of
the Ranks Hovis McDougall Limited
Croup, has been changed to Rank
Hovis Limited.

Stanley G. Metcalfe, managing di-
rector of Rank Hovis Limited, ex-
plained that “most people still refer
to us as either ‘Ranks’ or ‘Hovis,’ re-
flecting the long history and tradition
of our major comranles within the
milling industry.” Mr. Metcalfe added,
“We bhelieve our new title reflects

AR i AT ien L b el e N9 o
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more accurately the position our com-
pany holds in relevant business cir-
cles,”

Great Plains Wheat
Elects Officers

At their annual reorganization meet-
ing held in Rapid City, South Dakota,
last week the Great Plains Wheat
Board of Directors elected new officers
of the Board for the 1978-80 year,

James Ole Sampson, A wheat farmer
from Lawton, North Dukota, was elec-
ted Chairman of the Board for the
nine-state foreign market development
organization succeeding Raymond L.
Davis of Potter, Nebraska, who has
been the GPW Chairman for the last
year. A member of the North Dakota
Wheat Commission for 13 years,
Sampson previously served as Viee
Chairman of the Board for the 1978-
79 year and for the 1966-67 year. He
hns played an active role in the U.S,
wheat industry, having served as
Chairman of the North Dakota Wheat
Commission and Vice Chairman of the
U.S. Durum Growers Association,

The GPW Board of Directors also

elected Ed Ross of Fisher, Minnesota,
as Vice Chairman and Wilmont Vee-
ker of Raymond, South Dakota, as
Sceretary of Great Plains \Wheat for
the coming year, Dennids L. Shirley, the
current Seeretary of the Kansas Wheat
Commission, was elected Chairman
of the Foreign Marketing Committee,
A wheat producer from Norcatur, Kan-
sus, Shirley has also been appointed to
serve with Ross and Vecker on the
Great Plains \WWheat Executive Com-
mittee chaired by J. Ole Sampson.

Great Plains Wheat, Inc, is a foreign
market development organization sup-
ported by wheat producers through
their respective state wheat commis-
sions in Colorado, Kansas, Minnesota,
Nebraska, North Dakota, Oklahoma,
South Dakota, Texus and Wyoming,
In addition to the central office in
Washington, D.C., GPW maintains
foreign regional offices for wheat mar-
ket development in Rotterdam, the
Netherlands, or East and West Eur-
ope; in Cairo, Egypt, for the Middle
East; in Casablanca, Moroceo, for Af-
rica; in Guatamala City, Guatemala
for Central America and the Cari-
bean; and in Santiago, Chile, for South
America,

——
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Egg Situation

From USDA Economics, Statistics, and
Cooperative Service, September

Egg production is expected to stay
2 to 3 percent above year-earlier levels
during the balance of 1979 and into
1880. Egg prices will rise less than
usual this summer and fall but likely
will average below a year ago.

First Half Egg Production Up

Egg output during January-June
totaled 2,841 million dozens, up 2.5
percent from the first half of 1978,
Nearly all of the increase was due to
a larger laying flock. On January 1,
there were 1 percent more hens and
pullets in the laying flock than a year
earller. Favorable profit margins
caused producers to reduce culling of
old flocks during February and March.
As a result, layer numbers on April 1
were up 3 percent. After Easter, ex-
pectations of a sharp seasonal egg
price decline and deciining profit mar-
gins caused producers to increase cull-
ing in April and May, Nearly 8 million
more mature chickens were inspected
in federally inspected plants during
April and May bmn in 1978, As a re-
sult, layer numbers on June 1 were up
only 1 percent. Egg prices did not de-
cline as much as expected in the
spring, and profit margins generally
remained favorable, Culling again
dropped sharply in June. This and a
few more replacement pullets resulted
in layer numbers on July 1 being up
a little more than 2 percent from July
1, 1978. Despite the ups and downs
in culling, total first half mature chic-
ken slaughter was nearly the same as
u year earlier.

Second Half Production

To Continue Expansion
Egg production this summer and
full is expected to be 2 to 8 percent
above both the first half of this year
and July-December 1978, The Nation's
laying flock on August 1 totaled 281
million layers, up a little more than 2
pereent from last August, Layer num.

EGG FRICES, 1978-79

E.M.E.C. Quoles on Recelved b Cartof
Month and ___Market Values! Prodmn, Grade Anlt:rg.
Year Eust Midwest Unlted States? New York?
1978 Cents
January 44.6 43.7 494 57.2
February 542 52.8 55.1 64.9
March 53.0 52.3 354 64.0
April 46.4 45.0 522 579
May 413 423 493 529
June 393 38.9 416 0.6
July 528 518 48.3 62,8
August 514 50.1 52.0 62.6
September 530 510 537 61.8
Oclober 50.1 49.5 523 62,1
November 574 36.5 56.8 68.8
December 60.8 60.1 61.6 72.6
1997
January 62.4 60.6 60.3
February 56.4 $3.0 60,1 25:’.
March 64,7 63,3 64,3 75.1
April 56.5 56.2 60.2 69.6
May 523 514 56.7 62.6
June 55.2 552 55.6 66.1
July 49.6 53.0 534 64.0

! Average of weekly price quotalions
Evaluation Committee. Does not necessaril
the market.

for No. | rest run eggs by the Egg Market
Y represnl prices at which eggs are traded in

2 Average of all eggs sold by farmers including hatching eggs and eggs sold al retail,
3 Sales to volume buyers, store delivery, consumer Grade A large.

bers will continue to increase season-
ally in coming months and stay above
a year earlier because of more replace.
ment pullets entering the flock,

During the first quarter of 1978,
producers hatched 4 million (7 per-
cent) more egp-type pullets than a
year earlier and 3 million (4 percent)
more in the second quarter, In addi-
tion, broiler producers placed 3 mil-
lion more broiler-type pullets for hat-
chery supply flocks in the first half of
this year, Most of the egg-type pullets
hatched and broiler-type pullets plac-
ed during the first half of the year en-
ter the laying flocks during the second
half. Although culling may be heavier
this year than last, the increase likely
will not fully offset the increase in
flock replacements unless producer
re(liums are less than currently expec-
ted.

Producer returns likely will remain
positive during the balance of 1979
and into 1980; however, they will 1o
less favorable than a year earlier, Pro-
duction and marketing costs will be
above a year earlicr,

Processed Eggs

September prices were higher on
dried whole at $1.60-31.80 and dried
yolks at $1.57 to $1.72. Frozen whole
were 42-47¢; Frozen whites 32-35¢,

Schneider Brothers
Expand Egg Facilities

Schneider Brothers, Inc., Chicago,
Hllinois has announced a $2,000,000
plant expansion program, The 65 yrar
old food processing firm will hwve
greater production facilities in tl.cir
new location ot 5332 South West m
Avenue In Chicago,

Cmstruction is almost comple d
on the new 25,000 square foot free or
adjacent to the newly acquired fi «l
processing center which is 50,0
square feet. Reconstruction of the j.o-
cessing center will provide for offic s,
test kithen, quality control laborate v,
research and development laborat ir-
ies, tank farm with a capacity of 8" )-
000 pounds of liquid egg produrts,
and a distribution center, When co -
pleted this facility will have the caj.a
city to produce 20,000,000 pounds of
egg product per year, with room lor
expansion,

Schneider Brothers will employ
many techniques in its process that
are a hrst in the egg products industry.
Part of this process will include total
clean-in-place integrated operations.
These new operations will be proces-
sing egg products in October, 197,
Clifford Schneider is in charge of the
expansion program,
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Al Faten

t the Annual Meeting of National
A.\hcamni Manufacturers Associa-
tion a grocers’ panel featuring three
mid-western operators  gave their
views on the food industry situation
following a slide presentation of the
{6th Annual Report of the Grocery
Industry by Progressive Grocer Maga-
zine,

In Commentary by Editor Ed Wal-
wer it Is stated: “An extraordinary
amount of innovation and experimen-
tation is under way with store formats,
cost control programs, information
systems, and pinpointed merchandis-
ing tactics.

There are good reasons why this
shoulil be happening riow. Major so-
ciolosical develppment during  the
i0's. notably tHe rapid increase of
wonin in the Mpor force and new
leelii s about Fax ré@onsibilil[es.
cus | consumers to mpke significant
char ;s in their life styles. At the same
time supermarket operating costs a-e
goln. up, but the total market stopped
exp. dling enough to offset the higher
e ses,

I the mid decade recession and
agai - last year the food-at-home por-
tion .f the price index advanced more
rapidly than the total CPI, Last year,
ton, the cost of cating in took a bigger
fimp than the cost of eating out. A
distinet possibility exists that the retail
grocery industry may be moving away
from its traditional role as a moderat-
ing influence on the cost of living.

it alone pould push supermarkets
into o different posture vis-a-vis con-
Sumers and force revisions in customer
relations, merchandising  practices,
ud pricing strategles.
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Neol T. Jansen

Retail food store sales increased
103 percent in 1878, reaching a total
of $179.8 hillion, but the growth was
almost entirely due to price inflation,

The largest supermarkets—those
with nnuuus"vnlumes of 84 million and
up—continued to build their share last
yeur aud‘ﬂiw account for 42 pereent
of all sales,

On the other end of the size spee-
tium, convenience stores enjoyved
17 percent gain in overall volume,

The primary cost problem is store
labor which went up another 9 to 10
percent last year and now averages
8.9 percent of sales for independents
and 8.7 percent for chains. Labor’s
share of the U.S. food bill has moved
past the farmers, and no relief is in
sight,

Generies are making themselves felt
as a competitive weapon. Research by
SAMI indicates that about two-thirds
of that tonnage was taken from na-
tional brands. In percentage terms,

rivate Inbels have taken a harder

dlow, however, hecause they  had
smaller shares to begin with,

Arens for Attention

As the retail grocery industry moves

ahead, four general areas are sure to
receive inereased attention:
(1) Computerization, This will expe-
dite paperwork and bookkeeping, im-
prove inventory management and cash
flow, permit better utilization of shelf
and display space, and contribute to
store differentintion and positioning,
(2) Motivation, Given the labor-inten-
sive nature of the business, success in
motivating employees translates di-
rectly into operating and competitive
advantage.

o .
Alfred L. Patin

(3) Stimulation. While fast foods estab-
lishments have equated eating out
with motherhood, most supermarkets
have equated food  shopping  with
miserhood. New and more provocative
appeals should come into use—hoth to
stimulate trips to the store and to
stimulate huying in the store,

(4) Cooperation. All parts of the food
industry will find it advantageous to
work together more closely, not only
to tackle challenging new conditions,
but to clear up lingering issues such
as backhauls, modularization, standard
loads on standard pallets, putting the
right glue on shipping cases to reduce
damage.

No less important is collahoration
amonge creative people. More power-
ful advertising, merchandising, and
selling campaigns can be developed
by combining the talents of manufac-
turers, distributors, and retailers. Joint
efforts might even produce inereas-
ingly constructive ways to use trade
promaotion funds,

It is not unreasonable to expect
tangible progress in all of the above
areas. That in itself would case many
of toduy’s cost and productivity wor-
ries and let the industry move more
smoothly into a more satisfactory and
satisfylng period of aperations.

Among the statisties given are
Summary of 1977-79 sales of food
stores,
® Metro areas are ranked by food

store sales;
® A 1979 mowd harometer;
® Prices—public enemy #1 is back;
® Pricing and competition—a time to

try now formats;
(Continued on page 12)




Reliable Performance

s Sturdily-constructed 2- or 4-stick spreaders allow selection of
|deal extrusion area for a given capacity.

1 8proader, Dryer and Stick Storage are continuously driven and
‘controlled by one variable speed drive,

' All stick conveying chains and drives are heavy duty and con-
ti_hln automatic tensioners. Dryers have lubricating systems re-
‘quiring an absolute minimum of maintenance,

;\ialomaﬂc climate controls ensure proper conditions at every
. slage. Zones are completely separated, cutting down on requir-
‘ od supervision.

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

Efficlent Energy-Saving Design

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

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

Bacteria Control
* Hig» temperature drying controls bacteria growth. Dry bulb
tem »erature is adjustable from 100°F to 180°F.

"DW rIs absolutely tight, yet easy to clean, maintain and super-
‘ vis: Swing-out side panels extend entire dryer length, allow-
4 l ; Ing ast cleanout and service.

op Quality Product

* Hig 1 drying temperatures In both final drying stages improve
prc tuct texture, cooking quality and appearance.

* Ste .dy, high temperature drying ensures a straight product,
Ides for the high speed packers of today. The high humidity
drying climate gives the product an appealing golden color.

]

Long goods line with maximum capacity of 3000 Ibs/hr, Line consists of Double Screw Press 1PED,
Spreader TSSA, Dryers TDEC-3/TCCA-4/TDFB-11, Stick Storage TAGB, Cutter TST and Stick Returi .

Three Standard Models. . . 500 to 4500 Ibs/h
Product quality and

Ines and other Macaronl Processing Equipment.

LONG GOODS DRYERS

oMact us for information on Buhler-Miag Long Goods

SR SRR G

Super sanitary design for easy
maintenance. All-plastic panels
swing out for eany access to all
machine parts. Extradhick poly-
urethane Insulation and off-the-lloor
construction prevent condensation.

Each spagheltl strand travels exaclly
the same path, 80 you can count on
consistent drying results. Positive
control stick elavalor keeps sticks
from rolling or sliding trom transier
point to the drying tlers.

consistency sell.
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®
MODEL CAPACITY e !//////
TOEGITOGA | 500 o0 Buhler-Miag quality | & BUHLER-MIAG
TDCAITDCA | 1000 to 2500 Ibs/hr. —
TDCA/TDFA 2000:: 4500 lb:lh: and re,iabl’ity give L1 ?“\\\ BUHLER:-MIAG, INC., P.O. Box 9497, Minneapolis, MN 55440 (612) 545-1401
: you the sel!ing edge. BUHLER-MIAG (Canada) LTD., Onlario (416) 445-6910
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Grocers’ Panel
(Continued from page 29)

® Energy—high cost short circuit

operations;

Profiles of stores and sales for inde-

pendents, chains, and wholesalers;

Convenlence stores — gmwing out

of southern roots;

* Customer relations—turning toward
the issue of nutrition;

* Manufacturer relations—the mes-
sage is ‘send more help',

Introductions were made and the
panel moderated by Anthony M. Vag-
nino, American Beauty Macaroni
Company, Denver.

At Nash Finch

Al Flaten joined Nash Finch Com-
pany in 1961 as a management trainee.
The years 1861 to 1968 were spent in
retail operations, including four years
as a supermarket manager. For six
years he was a ry buyer in ware-
houses for Nash Finch Company in
lowa and Nebraska. In 1972 he was
promoted to Manager of the Distribu-
tion Center for Nash Finch Company
in Hutchinson, Knnsas and to Lincoln,
Nebraska in 1976. Currently he is man-
aging the Cedar Rapids Distribution
Center.

Mr. Flaten stated that Americans
are among the best fed people in the
world, spending less of their income
for food. The food distribution system
is responsible for much of this.

Nash Finch is a voluntary whole-
saler operating 13 distribution centers
and supplying some 2,000 retail stores,
They also own and manage several
wroduce marketing companies in Cali-
ornin, 1978 marked the eighteenth
consecutive year that Nash Finch sales
have increased, The mark of $770,-
472,000 was 14.7% ahead of the previ-
ous year, Sales for 1979 are estimated
at $885,000,000, and by 1980 our goal
is to become a billion dollar company.

With  increasing  inflation,  Mr.
Flaten said, families will have to tight-
en thelr belts and reduce spending in
order to cover expenses. History shows
that when this is necessary, people re-
duce spending for groceries—they he-
come price shoppers. The Progressive
Grocer study stated that store man-
agers and chain-store executives rated
warehouse stores as having relatively
little competitive impact with poor
growth prospects for the future. He
disputed that conclusion,

Nash Finch operates 36 warchouse
stores and have been in them since
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1084, They have hecome important to
us and contribute to our profitability.

Warchouse stores as Nash Finch
operates them are simple in design
and operation. The customer marks his
purchase, bags it and carries it out.
Building size is about 24,000 square
feet, made of cement block or metal,
They handle 5000 items on wood
shelving, cheaply constructed freezers
and dairy cases. Fixtures are minimal,

The selling theme is price, Mr.
Flaten declared. “We have been able
to maintain low prices by increasing
productivity.” “What competitors do is
important to us, but as we compete we
strive to maintain our identity.” There
has been mortality in warehouse stores
but there are about 1,000 operating
today. But inflation is a growth factor
for this type of operation.

Nash Finch stocks 7,088 dry line
items and another 796 in frozen foods.
In distribution by value in 1978, the
No. 1 item was 2 pound Velveeta
Cheese, followed by Marlboro soft
cigarettes, 3 pound Crisco, and 4-roll
white Charmin tissue. They stock ap-
proximately 100 different macaroni
and spaghettl items, Dollar sales of the
macaroni group amounted to 1.24%
of total dry line sales. It totaled 1.61%
of total cases moved. Growth in 1079
thus far on macaroni products has
heen better than 20%, Expensive meat
is definitely n reason.

At Red Owl

Neal T. Jansen has been with Red
Owl Stores of Minneapolis for twenty
years, He started working part-time
in 1058, full-time after graduation
from St. Norbert College in 1858 and
Michigan State University (MBA-
Marketing) 1862. His full-time career
started as store trainee in the Milwau-
kee, Wisconsin division where he was
made store manager in 1963, He en-
tered Red Owl's Executive Training
program in 1064 and went on to hold
positions of Grocery Merchandiser for
the Wisconsin Division and Milwau-
kee District Sales Manager, In 1869,
he moved to the Red Ow! Corporate
Office a» Price Administration Man-
ager progressing to Sales Develop-
ment Manager, Assistant Vice Presi-
dent, Marketing, and then to Vice
President, Grocery Procurement. In
March, 1978, the position was ex-
panded to include his present respon-
sibilities: grocery, dairy, frozen food
procurement, merchandising, adver-
tising, produce, meat, general mer-

chandise operations, packaging, on.
sumer affairs, pricing degartn nt,
bakery and all Red Owl Corpc ate
Stores and Red Owl Country St res,

Mr. Jansen stated that Red Ov | is
an upper midwest company, a b
sidiary of Gamble-Skogmo. Sales val-
ume this year should be $850,000,0,
Eamnings were up 41% last year hased
an a very successful year and we are
going to have a good year this year,
Red Owl operates 80 corporate food
stores, 5 family centers with general
merchandise, 265 franchise food stores,
40 corporate drug stores and 65 fran-
chised drug stores, 4 general grocery
warchouses and one general merchan-
dise warehouse,

The l’ros;msslvc Grocer is extremely
good, he declared. “The consumer is
mmm and this is changing the re-
tail business. Two-thirds of the
women in Minneapolis-St. Paul are
working; the other third are running
around on community activities—so
the housewife is on the move, Alsa in
Minneapolis-St.  Paul 51% of the
households have only one or two peo-
ple in them, The retail business is com-
mitted to changing stores and they are
investing huge sums to do this, Demo-
graphics are vital to us, No longer will
there be n supermarket on every cor-
ner. One store will try to dominate a
market area by being so large, so com-
plete, so outstanding, that no one clse
can survive there,”

Electronic changes are importut,
Mr., Jansen said, Billing and buving
procedures are being revamped at fed
Owl. This will affect how rapidly hey
receive merchandise and how raj dly
they send it through their wareho: ses.

“Our buyers will say, "We don't : ¢ed
any new products'—but if you ¢t
have them, someone is going to ake
your husiness away,” Mr, Ja sen
stated, Inventories are hecoming 1.or¢
expensive each day, therefore we are
I.;nlng to have to be more selective v
wying, he said.

Mr, Jansen said generics originated
in France where there were no private
labels. There was a place in the mar
ketplace for items like generics be:
cause national brand pricing had got-
ten high enough, followed closely by
private label within a few pennies, $0
there was a gap between retall price B
and what it cost to package that con®
modity. Red Owl has no generics, but
it has o product line that is trying
fill the same need—a second quality
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Allowing Constant Accumulation of Non-Free
and Free Flowing Products from One

CONTINUOUS BELT STORAGE SYSTEMS

or More Proces.ing Lines

PROCESS ADVANTAGLS:
« Parmits greater line
ylelds, Packaging line
breakdowns do nol cause
process line shutdowns

» First product in Is first
out

« Allows single B-hour
packaging shift on 24-
hour/day ne

« Very uniform product
discharge rates

o Automatic feed, ac-

of delicate and fraglie

such as flakes,
chips, pellets, expanded
ltems, noodles, frozen
Rems, etc

FOOD ENGINEERING CORPORATION

PATENT NUMBERS
3,877,585, 3.921.85)
OTHER U S. AND FOREIGN

PATENTS PENDING

UNIQUE FEATURES OF
THE ADVANCED STORAGE
AND ACCUMULATION SYSTEM
MACHINE FEATURES:

Patented moving gate discharge system allows controlled dis-
charge of products at consistent rates e Traveling Infeed shuttle uses
self-contained, simple mechanical drive system for product sansing
and spreading, as well as forward and rearward movement. [t oblains
power from tha conveyor bett bringing product 1o It « Stainless cteel or
aluminum storage conveyor slals are attached to positively driven
carrier roller chains. No belt tracking problems at widths up to 15° e
Dynamically balanced vibratory discharge conveyor requires no sens-
ing davices of level controls, Products are discharged in a very uniform
stream o Single, double or triple storage levels.

linc. Safeway and Kroger have the
same policy. Lower end economy
protuets will always be around.

At Roundy's

mndy’s is 107 years old, an old
wholesaler and smaller than Nash
h or Red Owl. Alfred L. Patin,
President, Retnil Program, is re-
spe sible for the marketing program.
Th includes purchasing, merchandis-
ing sales, advertising, as well as retail
sto + supervision. He has 30 years'
ex] rience in retail and wholesale
op. ations and has spent 11 years in
v ous levels of store management
(in uding store manager) with an in-
dej endent supermarket chain in the
Milwaukee area.

lle joined Consolidated Foods Vol-
intary Whelesale Group in 1960 as
District  Manager for Southeastern
Wisconsin, In this position he coun-
seled independent retailers in all arens
of retail store operations and was re-
sponsible for new business develop-
ent,

In 1968 he joined Roundy's as a
retail supervisor. Since then he has

Id a number of management posi-
tions such os Retail Merchandising
Novemser, 1579

—

lin
Fir
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house stores in the Milwaukee Metro-
politan market and have gone from
zero to 12% share of market in four
years, They expect to have ten such
operations in blu near future, They
are using facilities of a former dis-
counter and some A & P locations:
opened stores on a low budget basis
und did a fantastic job. They are offer-
ing o wider selection of items than
many other warchouse stores,

The consumer is trying to save
money. In some stores, 60% of the
meat sales are on sales items, so care
must be exercised in buying and
watching profits, The consumer s
definitely more price conscious and is
watching for sales, People are switch-
ing to more economical foods. Our
company volume was up 20% last
year while our pasta sales were up
30% and better. Gainers included
large sized packages as well as maca-
roni and cheese, We like to sell pasta,
said Mr. Patin. “We not only make a
profit on the pasta but it sells tuna,
cheese, and sances along with many
other items.”

Scmmint-_ is coming into its own,
Roundy's have 14 stores using scan-
ners, purtlculurly in warchouse stores
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Specialist, Business  Development
Manager, Dairy & Bakery Manager,
Advertising Manager and Sales/Mer-
chandising Muanager.

In 1953 Roundy's sold their opera-
tion to the retailers they serviced,
Two years later they built a ware-
house in Milwaukee, Now they are
doing o $300,000,000 annual volume
and servicing 170 stores in southern
Wisconsin and northern Illinois. They
offer a full line service to retailers:
site selection, accounting, employee
training, all aspects of their business.
Roundy's is aggressive: business has
doubled in Ave years and will double
again in less than five more years,

Mr. Patin stated that the concems
of inflation, cnergy costs, and compe-
tition is of concern to everyone in the
retad] food business, They are looking
for ways constantly to do a better job.
Supermarket formats are changing:
we have seen all kinds of style of
stores come along. We are doing most
of our volume in super stores and
warchouse stores,

Four years ago we entered the ware-
house business with Kohl's holding
45% of the market and tough compe-
tition. Roundy's now has kmr ware-
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' with Quality -of-the-end-productin mind!

“Brand X" Short Cuts refiect all the imperfections caused by
N 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:

g
g

Moi®

' ) N Oq {
I ) 3
; ‘ _"BRAND X" Short Cuts P
& : ‘ e SPLITS

De:maco’s 2-headed Short Cut Press (each head / Lightness and Fluffiness (curl)
with its own extrusion screw) extrudes the mix
it - properly regulated, unhurried rate, allowing / Color and Uniformity >
for 3 smooth, evenly blended consistency. In add-
itic n, Demaco’s all stainless steel Pre-Mixer and / Wholesomeness and Eye-appeal
ex ‘usive Mixer-Extruder (U.S.D.A. approved)
RAGGED ENDS pri sares the product in advance for: in every production run!

Fc» the full story, contact DE FRANCISCI MACHINE CORP.

20V sllabout St., Brooklyn, N.Y. 11208, U.S.A. / Phone; 212-863-6000 / TWX: 710-684-2449 / Cable: DEMACOMAC NEW YORK
Western Representative: Hoikins Co,, Box F, Libertyville, lllinols 60048 U.S.A. / Phone: 312-362-1031
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This diagram illustrates the simplicity of design

Co C
of the Demaco Short Cut Line: —__-EEL_-'—-l _ Inist v it ot
® Stalnless Steal Pre-Mixer pre-blends for smooth i &=, _Distibutor =
consistency. [ag Boreers__|
)2 - Conveylag bc L
® Exclusive U.S.D.A. approved Mixer-Extruder. 3 U D ¥ Q Lonveylng Scraens D
Most sanitary avalilable, 1 Cut & B T R IR REgo] [ (@] O
® Electroless nlckem':;lerg Sho;'i Cut Attachment : Attachment a== e o AL ) 1 a D
produces most standard small macaroni products : =0l
as well as Lasagna, Mosticclolll is also easily made R GRS Ol Q @)
by adding a spec’al cutting device for the bias cut. lo RnpEa TR o % a D
® Simple, uncomplicated dryer (all U.S. made parts) Pratiminary 0* i .,45 Finish Dryer =' J
will provide maximum dependable service; minimum ]
-I____maintenance reauired. ERRY=
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Grocers’ Panel
(Continued from page 33)

where consumers do thelr own pricing.
There is no consumer objection to
scanning. They like the detailed tape
and avoidance of checker errors.

Benefits to retailers: improved
front-end scheduling by use of com-
puter to tell how many people are
standing in line at any time of day,
therefore have more effective people
scheduling, thus saving on payroll.

There is better control of pricing.
The computer gives information on
product movement on every item car-
ried and tells what was sold. Mr, Patin
expressed the hope th: matic
stock replenishment for -+ -kets
could be worked out soou.

At the distribution level, we are
looking strongly to the computer to
increase productivity and reduce costs.
That cooperation hetween retailer,
wholesaler and manufacturer gous
without saying—and the compnter
cannot replace communication be-
tween these people.

Questions and Auswers

During the questirn and answer
period Mr, Jansen made this state-
ment: “Profits are up at Red Owl be-
cause we are controlling costs and
have set objectives, You must concen-
(I'l!l:e on where you can do the best
job.”

Al Flaten said: “Our warehouse
stores stock a total of 5,000 items, 50
to 55 of which are macaroni and spa-
ghetti products, We have no malEnnl
items, no private label. Deal merchan-
dise is displayed on pallets as specials
on the perimeter. The concept behind
warehouse stores is that the consumer
does much of the work that conven.
tional stores hire people to do.”

Al Patin observed that Roundy's
handles about 85 pasta items including
private label. They watch movement
closely. He continued: “A 500 item
store cannot compete with a 5,000 item
store—and I don’t think a box store
has a place in every situation. Aldi’s
have been successful in Chicago be-
cause there weren't any other ware-
house stores around.”

Mr. Patin said: “We are using IBM
equipment for scanning operations for
cight check-outs, The investment of
$120,000 will pay for itself in a short
time. Cost of price-marking is less than
a half ‘of one-percent, not a major
cost. Without pricing in warchouse
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stores, however, you have an advan-
tege of being able to instantaneously
change a price without having to go
back and remark everything.”

Mr. Flaten stated: “We guarantee
100% consumer satisfaction with the
products we cariy., Wholesomeness
starts with the manufacturer, We keep
our warehouses and stores clean; we
blacklight inspect for rodent infesta-
tion. A sanitarian answers to the gen-
eral manager, The consumer wants
savings, which means time or money—
that means convenience or price.”

The statement was made that regu-
lar super markets do 80% of the total
grocery business,

Generics Offer
Pluses and Minuses

A new breed of packaged goods,
known as generics, are sweeping into
American supermarkets, One of the
newest competitive tactics adopted by
many food retailers, these unbranded

oods are also known as “no name”
and “no frills” products,

Wra[:Ecd in plain black and white
labels, these p:oducts are clearly cap-
turing the interest of cost-conscious
consumers. Now carried in approxi-
mately 25 percent of America’s super-
markets, generics have also captured
the interest of the United States De-
partment of Agriculture (USDA)—so
much so that a report was recently is-
sued on unbranded products in the

department’s September, 1978 Nation. .

al Food Review. Based on a study of
15 major food chains and three gen-
erics wholesalers, the report answers

many questions about “no frills® p1 »d.
ucts. f
The study reveals that generics ia
save consumers from 15 percent ove,
store brands and 25 percent over 1a
tional name brands, While savings can
be substantial, the report notes, they §
vary considerably—from 8 to 42 per
cent—depending on the individua
products and retailers, Thus, cautions }
the USDA report, shoppers should §
compare prices in their own stores to §
verity savings on particular items.

Sources of Savings

According to the USDA, generic
savings stem from three major sources:
(1) using cheaper, less quality ingre-
dients; (2) res::md advertising and
promotion and (3) less expensive pack-
agin;; materials and labeling.

Of the generic manufacturers and
sellers interviewed, all agreed that the
standard minimum specifications for
generic food items was USDA Grade
C with some Grade B used as filler.
National brands and top line store §
brands, on the other hand, use pri-
marily Grade A and some Grade B
ingredients. A major source of generic
savlnf is the wholesale price differ-
ence between Grade C products and
Grades B and A. In June, 1978, for
emml:le. the base wholesale list prices §
for whole kernel com per case of caus
were: Grade A, $5.50; Grade B, $530
and Grade C, $4.25. This represent: a
price difference between Grade A a1d
C foods of up to 26 percent—a fg: re
in line with the average savings 'e- §
tween generics and top line st re
brands. Grade C foods are wholeso 1e

(Continued on page 38)
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Even the rich
can be seen
goingincircles...

i1 With a Wright Machinery Rotary NT Weigher, going
%% in circles can be a very profitable idea.

!  Macaroni and noodle products are packaged In

rigid contalners at speads from 120 to 220 weighings
per minute, depending upon product and charge
weight. And the Rotary NT Weigher allows the
packager to maximize speed without acompromise
in accuracy.

Wright offers two models of the Rotary NT
Waeigher: the 12-scale and the 18-scale NT Weighers.
It greater speed Is required, two 12-scale NT
Welghers may be combined into a Dual Rotary Net
Welgher that boasts a total of 24 weighing heads.

So don't hesitate il your application requires
something different from the well-known Wright
Form/fiUseal Systems or Wright Modular Weighers.
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TABLE 1 f
Go in circles with a Wright Rotary. You'll be in fast,
Savings Offered bv Generic Labels Over Name Labels for 13 Food Items top company. Write or call Martin D. Clechelll, Vice
- President—Sales, lor technical literature and price/
fheia ?;' :":" Glf::r ,“,‘,',‘:,’fﬁ delivery information.
Cents Percent
Comn, whole kernel 16 32 2 26
Sweet Peas 17 33 21 42
Cut Green Bians 16 M 22 39
Tomato Calsup k] 88 65 29
Tomalo Sauce 8 20 16 20
Fruit Cocktail 17 45 39 B
Fruit Cocktail 34 85 65 12
Cling Peaches 29 59 45 20
Apple Sauece 16 34 31 10 WRIGHT MACHINERY DIVISION
Peanut Butter 18 105 75 28 - Rexham Corporation
Grapefrult Juice 46 5 49 B
Dry Roasted Peanuls 16 136 105 24 P.O. BOX 3811, DURHAM, N.C. 27702 * 918-6682-8161
Macaroni and Cheese A 26 20 22
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1 Percent savings calculated on a per ounce basis to compensate for slight differences §
In package size between gencrics and name labels.
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Generics
(Continued from page 36)

and of USDA grade or better, the re-
port states, but they may vary from
the uniformity of color, size and tex-
ture found in higher grades,

The USDA research also showed
that while reduced or no advertising
of generics contributes to consumer
savings, these costs probably save less
than does the practice of using less
expensive food ingredients.

According to the retailers Inter-
viewed, uslnlg plain generic labels
represents only a very small source of
savings. This fact is corroberated by
The Packaging Institute, USA (P1/
USA), the nation's leading packaging

rofessional society. According to PI/

SA, label printing, whether in black
and white or color, adds less than onn
cent to the packaged food cost.

Some Problems

While generics can save the con-
sumer money, the USDA report points
out that some “no frills” problems have
been noted. The practice of display-
ing all generics in one store aren, for
example, makes comparison shopping
difficult. Some retailers are also gettin
complaints on uncven quality, al-
though most consumers seem satisfied.
Now offered only in one size, generics
also inhibit consumer choice with re-
gard to individual and family usage
needs.

While it is still too early to measure
the success of generle products, USDA
notes that “no frills” goods could have
a decided impact on the market shares
given to store brands and national
name brands.

PI/USA also points out that no-
name brands could hamper new prod-
uct development if the current trends
continue to escalate, Generics are now
drawing upon existing food processin
and distribution technologies—all o
which have been financed by name-
brand food packagers, If name brand
manufacturers are seriously impacted
by generics, then development dollars
will not be available and improved
food products will be less frequently
offered to Americans, Less than one
percent of the consumer's dollar is
now allocated to the development of
food processing and packaging tech-
nologies.

The future role of generics will be
dictated by the consumers who must
make-up their own minds about the
trade-off between price and quality
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for each product. PI/USA points out
that in making decisions, consumers
should know that both branded and
no-brand products are packed to pro-
tect and preserve contents and to com-
ply with government labeling regula-
tions.
Reference

Handy, C., and Seigle, ... “Generic Label-
ing.” Nationsl Food Review, U.S, De-
g:r!mcnt of Agr[cullurc. Whashington, DC.

pieinber, 1978,

Labatt Report

Consumer Products and Agri Prod-
ucts Groups of John Labatt Limited,
which include major operations in
flour milling, baking ond pasta,
“achieved excellent earnings gains” in
the fiscal year ended April 30, accord-
ing to the annual report. These in-
creases were offset by “significantly
unfavorable results” in the Canadian

‘brewing operations and in Skol-Cara-

cu in Brazil, with the result that net
earnings for the full year were down,
at 2.02% of pross sales, against 3.4%
in the prior year.

Catelli

In discussing Catelli results, the La-
batt report says that sales volume was
down slightly due to a soft retail gro-
cery market and the effects of a strike
at the Montreal plant from April 1 to
May 29, 1070, It is noted that pasta
and puddings achieved satisfactory
sales gains, while in Five Roses flour
and Habitant jarred goods “volume
declined slightly in line with industry
performance.”

“In January,” the report says, “the
cost of Catelli's major raw material,
flour, rose substantially, This necessi-
tated price increases in pasta and pac-
kaged flour, However, little effect was
observed in sales volume trends as
both products continue to represent
f;ood value for the consumer food dol-

ar,”

Skinner Expands

Construction is currently underway
at Skinner Macaroni Co, on a 9,217
sq. ft. plant expansion that includes n
new flour silo and packaging ware-
house facility.

The $383,000 project will provide
Skinner expanded flour storage capa-
city of 830,000 pounds along with a
packaging materials warchouse that
will free up nearly 8,000 sq. ft. in the
present plant for finished product stor-
age.

The expansion is necessary to 11t
Skinner's current and proje el
growth,

The new flour silo will boost &kin.
ner capacity to a full work-ved
of raw materials on site. This will be
Skinner's fourth silo.

Construction is east of the 6348 “F
Strect plant on land owned by Skiuner
since construction of the current plan,
which was built in 1981,

Frank Cassata Joins Broker

Mr. Frank ], Cassata has joined the
H. C. Boerner Cumpany, one of the
nation's largest brokers, headquar.
tered in Great Neck, N.Y., as Vice
President of Marketing.

Prior to joining the Boerner organi-
zation, Mr, Cassata was Vice-Presi-
dent of Sales for Buitoni Foods Corpo-
ration, a division of International Bui-
toni Perugina. Starting with Buitoni
as District Sales Manager, he served
in_ numerous Sales and Marketing
management positions before assun-
ing the Vice-Presidency in September
1974,

While Marketing Manager with
Buitoni, Mr. Cassata was responsible
for the successful development und
establishment of the Buitoni line of
Frozen Italian Specialties as the num-
ber one brand of frozen Italian foods,
as well as the development and in‘ro-
duction of a variety of dry grocery
products.

Mr. Cassata is currently First V ce-
President and a member of the Bc ud
of Directors of the Eastern Fro:ted
Foods Association, and a membe of
the Advisory Board of the Naticnal
Frozen Food Association, as wel as
Chairman of the Board of Rege its.
He {5 also & member of the Boarc of
Directors of the National Prepaed
Frozen Food Processors’ Associat on,
and a member of the Advisory Bord
of Fontbonne Hall Academy, a pris ate
educational institution.

Mr. Cassata holds a B.A. and an
M.B.A, degree from Brooklyn Callcge.
He resides in New York City with his
wife and two children,

Directory Available

A copy of the NFBA Directory of
Members s available at no charge to
manufacturers who make their re-
quests on their company's letterhead.
To obtain one, write to the Nations!
Food Brokers Association, 1016 M
Street, N.\V., Washington, D.C, 20036
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WINSTON

EST, 1920

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

1—Vitamins and Minerals Enrichment Assays.

2—Egg Solids aond Color Score in Eggs and
Noodles,

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

6—Pesticides Analysis,

7—Bacteriological Tests for Salmonello, etc.
8—Nutritional Analysis.

JAMES and MARVIN WINSTON, DIRECTORS
P.O. Box 361, 25 Mt. Vernon St.,

Ridgefield Park, NJ 07660
(201) 440-0022

Put a feather in your Cap!
Send a copy to o key man.
"7¢e MACARONI JOURNAL

1.0, BOX 336
FALATINE, ILLINOIS

I'lease enter one year subscription:
[] $10.00 Domestic [ 12.50 Foreign

Name

Firm.

‘Address_______

City and State. Zip

Renewal New Subscription—__

‘J_Novmnen, 1979
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CLYBOURN CARTONERS
OFFER 4 BASIC
PRODUCT FEEDING
& FILLING SYSTEMS...
and more

| Yolumetric lilling. Ideal for most free-llowing producls such
as powders, granules, fiakes, macaronl, rice, etc.

2 Net-welght scales: For {ree-llowing, mullishaped products
such as specialty pasta products, pet foods, wrapped candies, and
products with lrequent density change.

3 Auger filling: Recommended for hard-lo-leed, seml-iree-
flowing products like ultratine powders and mixes with shorienings.

4 Handloading: A standard 7' extension provides 14' of space
around the machine for the handling ol bagged candy, pouches,
blister packages, cans, battles, tubes and solid items. Ideal lor
operalions where product changes are lrequent and production
volume varies widely.

+Automatic hottie, can and pouch loading: Botles and
cans fron single line conveyors are positioned accurately into car-
tons at high speed. Clyboumn's tilt tray conveyor can tie
form/fill/seal machine to vertical cartoners for products like
macaroni and cheese dinners.

Whether you have a hard-to-leed product, Irequent carton size
changes, of require siti-proof sealing— there's a standard Clybourn
cartoner right for your needs.

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

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

please specify the type of filling System required.

CLYBOURN MACHINE COMPANY

a umision of Paxall, Inc

7515 N Linder Ave , Skokie.llhnois 60077
(312)677-7800
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San Giorgio Sales
Force Expands

Current expansion of the San Gior-
gio Macaroni, Ine. field sales force
continues with the following personnel
changes.

Peter Markellos has heen promoted
to sales supervisor of the Delaware
Valley, Central Pennsylvania  and
Scranton/Wilkes-Barre  districts  for
San Giorgiv, Markellos joined the
company in March 1963 as a sales rep-
resentative. He resides at 20 Chiswick
Dr., Lindenwood, NJ.

Three new sales representatives
have foined San Giorgio's sales team.
They are Valerie F. Phillips and Rich-
ard L. Kelley in the Metro New York
district, and David S. Kennard, Balti-
more/Washington district.

Phillips attended the Berkley Insti-
tute and holds a B.A. from Sweet Briar
College. She was previously assistant
manager of Carol Development Asso-
ciates, Syracuse, Phillips lives at 53
South Drive, New Brunswick, NJ.

Kelly, previously a sales representa-
for Food Enterprises, Clifton, NJ, at-
tended South Florida College. His ad-
dress is 2005 Manor Drive, Wall, NJ.

Kennard was with A & P Food
Stores for 10 years prior to joining San
Glorgio, and he attended Catonsville
Community College, His current ad-
dress is 6411 Banbury Rd., Baltimore,

San Giorgio, one of the country's
leading pasta producers, has plants in
Lebanon, Louisville and Auburn, NY.
It is a subsidiary of Hershey Food Cor-
poration.

Marketing Research
At Skinners

Mary Noller has been promoted to
Manager/ Marketing Research of Skin-
ner Macaroni Company.

Miss Noller has worked in the Skin-
ner Marketing Department two years,
specializing in the research function,
This summer she completed her Mas-
ters Degree in Business Administra-
tion at  Creiguton  University  in
Omnaha.

A native of Topekn, Kans., Miss
Noller also hold a Bachelor of Business
Administration degree from Creigh-
ton,

In her new position she will be re-
sponsible for managing, analyzing and
disseminating varions market research
information used by Skinner, in addi-
tion to other researcherelated projects,
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Mary Noller

She is also responsible for implement-
ing many areas of Skinner's trade al-
lowance program.

Prior to coming to Skinner, Miss
Noller worked with the Fleming Com-
pany's Topeka Division, ene of the na-
tion’s largest wholesale grocery com-
panies,

Skinner Macaroni is a subsidiary of
the Hershey Foods Corporation, mar-
keting pasta products in 32 states,

Jeno’s, Inc.,, Names
rhasko President

Appointment of George Macko, a
27-year marketing veteran of The
Pillshury Company with top manage-
ment experience, as President and
Chief Uperating Officer of Jeno's, Inc.,
world's I;:.:nding packer of pizza pro-
ducts, was announced by Michael J.
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Paulucci, Chairman and Chicef Ex ¢
tive Officer of Jeno’s, Inc.

Masko succeeds Carl Hill, who las
been serving as Acting Presiden: of
Jeno's, Inc,, in addition to his resjon.
sibilities as Vice Chairman of the
Board. Hill, who continues as Vi
Chairman of the Board of Jeno’s, luc,
also was named President and Chief
Operating Officer of Paulucci Enter.
prises, the organization which man.
ages Paulucci family Interests and in.
vestments. Michael Paulucei is Viee
Chairman of Paulucel Enterprises;
Jeno F. Paulucei, founder of Jeno's,
Inc., is Chairman of Paulucei Enter-
prises.

Masko, who joined The Pillshury
Company in Minneapolis in 1951,
most recently served as Group Viee
President, with responsibilities for
cake decorating procﬁ?cts, pizza pro-
ducts, and microwave foods. He direc-
ted the integration of the American
Beauty macaroni company when it
was acquired by Pillshury in 1977.

Gooch Campaign

The biggest campalgn ever for Mar-
tha Gooch brand pasta products was
launched in September. With all-new
creative, the advertising will reach
consumers every key month in the
heavy pasta-buying season throughon
the Gooch marketing area.

“Put a smile on a pasta-lovin’ fn ¢
in the new ad theme, The heavy | o
motion will be backed by full-p t
four-color ads in various midwest m
regional editions of Family Circle : nd
Better Homes & Gardens.

A four-color, free-standing in: ot
coupon will be used in selected ni -
kets to introduce the new campai .
All key cities will also receive F st
Food Day cents-off coupons dur i
the September-through-May period

A new jingle that invited customers
to put a smile on every face with a
Fun-to-eat meal of Martha Gooch ps-
ta will be featured in 30-second teie-
vision commercials,

The campaign will be carried out in
the stores with a free recipe offer tor
shoppers, Other items available to re-
tailers for tie-ins include full-color
store banners, package stickers and
“put-a-smile” campaign newspaper ud
materials,

Barrett-Yehle in Kansas City is the
ad agency.
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Super Semolina Servicel

our hour delivery. That's how fast you can get freshly-milled
l0. 1 Semolina froni Seaboard's new Albany mill to
vour plant in the New York / New Jersey or Boston Metro Area. r ]

-

Seaboard . , . the modern milling people. =

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

Check us outl

Seaboard Alliad Milling Corporation » P. O. Box 19148, Kansas City, Mo. « (B816) 681-9200
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Solar Energy for
Macaroni Drying

Recent studies by Demaco engi-
neers show that the time for solar en-
ergy in macaroni processing has defi-
nitely arrived.

Solar energy applications in other
areas have proceeded rapidly, The
technology l]:nt would be used has
become established, Solar energy as
an energy source for the heating and
cooling of buildings and also for proc-
essing use s in everyday application.

Macaroni processing is an ideal ap-
plication of solar energy. It has a
steady energy demand on a daily,
weekly, and yearly basis. The tem-

eratures used in the process are fairly
ow and allow for efficient operation
of the solar collectors,

\We have completed a feasibility
study utilizing solar cnergy in a typi-
cal plant situatiou. The plant capacity
is projected at 8,000 lbs./hr. ot long
goods and 8,500 lbs./hr. of short cut.
The location selected was the state of
Kansas, this being a typical average
situation, A 15% internal rate of re-
turn was established, the project pro-
viding a 20% return per year before
taxes, The payback of the original in-
vestment, which is $860,000.00 occurs
in five years,

The expenditures required to estab-
lish a solar energy system represent a
conservative long term investment
typical of utility type situations, There
is little or no risk so long as a use for
the energy is maintained. The hard-
ware is easily maintainable and has a
life expectancy of a minimum of twen-
ty years. In addition to the above, the
following data was used in this study:

1. Operation would be on a 24
hour/day, 5 day/week basis,

2. §0/75° input air April through
September, and 70/58°F input
air October through March were
considered appropriate averages,

3, 19,586 ft? net collector area
would be needed.

4, Vacuum tube, concentrating type
collectors were selected.

5. 25,000 gallons of water would be
used for thermal energy storage,

6. Solar participation in the heat

energy requirements would be

50%.

Conventional energy participa-

tion of 50% would be by oil-
fired boiler.

-1
:

8. Oll-fired cost was based on 65%
conversion efficiency, and a cur-
rent oil price of 70¢/gallon with
cost escalations of 20% per year
for three years and 10% per year
for the next seventeen years.

9. 52,000 gallons of oil per year
would be saved based on the pro-
posed 260 day per year usage,

Additional assumptions are as follows:
1. The collector panels will be re-
placed in 20 years with new ones
with 25% additional capacity
Fmviding a total life of 40 years

or the energy system.

2, 10% investment tax credit, 15%

solar energy credit, and 15 year
accelerated depreciation are ap-
plicable.

Additional financial data with sensi-
tivity analysis is as follows:

1, The 15% internal rate if five
year payback would increase or
decrease by the following sensi-
tivities, Since fgures below rep-
resent changes, two or mure can

be added or subtracted to ap
proximate the results,

From the above you can see why
we believe that solar energy is o cur
rent and viable investment appli ‘able
to the macaroni industry, 'l%e engi
neering principles have become cstal.
lished and the execution can be per.
formed by knowledgeable engineering

rsonnel, Demaco has, in addition ts
its highly respected in-house engineer-
Ing personnel, Mr, Charles Becht, P.E.
and his staff as consultants, M
Becht's group has completed a very
successful and landmark solar energy
pmlect which has been heating and
cooling an 18,000 ft.? building since
October of 1976, They now have in
process a similar application of twice
the size, Mr. Becht also has extensive
experience in process engineering in
cluding macaroni engineering systems
The financial analysis done in this
article was done by Mr. Ray Gila of
The Becht Group. Mr. Gila has per-
formed these analyses for two semi
nars held by the New Jersey State
Department of Energy,

Demaco invites inquiries for both
new and retrofit installations.

Above figures Increase If: Internal Rate Payback
Changes by Changes by

a. Fossil fuel prices increase by 20% per +1% W year
year for 20 years and 10% thereafter reduction
(versus 20%, 10% and 5% used In study)

b, For every $50,000 reduction in capital +1% 1 yeir
cost of fossil heating systen due to reduc ion
solar unit.

c. For every $50,000 reduction in annual +1% W oyoar
maintenance on fossil unit due 1o reduc ion
solar unit.

Above figures decresse i

8. Project life is 21 years instead of —4% 0yes
40 years.

b, $50,000 capital addition is needed for —1% Woyor
internal process changes. incre e

A :imrliﬁed schematic of the system

is as follows:
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UCKET ELEVATOR

“+'Thd Versatile Bucket Elevators with Space Age Deslgn-Sani-
' Plas Buckets (Polypropylene) FDA approved, Banltary Dolrin
rollers on chain—reduce friction and wear, Pre-lubricated
. 'chain bushings ‘where lubrication is not posaible, Section-
- /allzed unl-frame construciion permits easy changes in helght
“ar horizontal run—allows for ease In cleaning and inapec-
‘tion, Available as standard with conventlonal frame or sanl-
tary open tubular frame deaign, C

v
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FOST:

apacities to 4000 cu. ft./hr.
Write for Bulletin CAL-50

Tubular sanitary opan frama model permity
sasy_Inspaction and clesning. Ao avail-

The Modu-Tran II Vibral-
ing Conveyor feeds product
sidoways us well as in the
normal forward direction,
This unique development by
Aseeco Corporation makes 1
possible to split a stream of
praduct, to any rales of Mow
dusirod, with sanitory estheti-
cally doesignmd  vibrators,
Lrnits can bo Installod in serles
to distelbute product to mul-
tiple puckoging moachines or
to soveral use points simulta-
neously on demamd,

Vibrating Conveyors: Ideal for conveying matarinla gontly
without broakage, Ona plece stainless steel trays which aro
sell cleaning meot the most siringent sanitation requiremonts.
Al units utilize corrosion free *Scotch Ply" roaclor springs
which can be washed down plus simple malntonance froo
pesitive eccentric drives, Capacities of up 1o 2500 cu, ft. hr,
w 'h langths over 00 feet.

Plant Engineering and
sorvices offered: Electrica
Erection and Start-up

. ABEECO 8857 W, Diymple Beulavard, Baverly Hills, Calif. =211
TWX 810-720-2101

t
nﬁggomrol Panels

1111

CJENN]

(2131 05R-5760
Noyzunnu. 1979




b
1
I
I

=

S A T -

——

INDEX TO
ADVERTISERS

Page
A DM Milling Co. .....ooovvneeaennn 26227
Amber Milling Co. ... 19
Asesco Corporation .......oocooeiiicmnnnns 43
Breibanti Corporation ...
[T PO ¥ 1P = T —— | L ] |
Clybourn Machine Divislon ...... ... . 3
DeFrancisci Mochine Corporation ... 34-33
Diamond Packeged Products Div. ... 11
Fold-Pak Corporation ... ccoorocmecce 2
Food Engineering Corp. ... n
Hosking Company ..o ccoeiccinrcene 21
International Multifoods Corp, ... ... 46
IPACK-IMA
M ) J s ST | )
Moldari & Sons, D, Inee ol 7

North Dekota Flour Mill
Peavey Company ............

Rossottl Consultents Associates ... . 43

siduca Y
Volpi & Son Machine Corp. ..o 9
Winston Laboretories ... o oooeo.. 39
Wiright Machinery Div. ..o 37

CLASSIFIED
ADVERTISING RATES
Wont Ads ... e - $1.50 per line

FOR SALE: D used p pread
ars. For information write P.O. Box 336,
Palatine, IL 60067,

New Heat Retriever Is
Energy and Cost Saver

As fucl prices soar and supplies
diminish, factory and warehouse man-
age.s are increasingly being squeezed
between the need to keep employees
as warm and as productive as possible
in cold weather and the need to con-
trol runaway fuel bills and consump-
tion. Heating these large buildings is
so difficult and expensive largely due
to the simple fact that air rises as it's
Lieated. This creates a heat stratified
situation. Under typical stratified con-
ditions, plant temperature can change
by as much as 30 degrees between the
floor and ceiling. The heat concentra-
ted at the ceiling is valueless and a
great waste of energy and money.

Until now, the best device for get-
ting that heat off the ceiling and down
to where it's needed has been the ceil-
ing fan, which has many inherent
drawbacks. Large, conventional fans
are limited because they are designed
to try to keep warm air from rising—
an Imposslhiflly, As distance from the

44

fan increases, the amount of warm air
that can be pushed downward de-
creases. Near the floor, where the
workers are, the warming effect is
quite limited, At best, workers end up
too warm near their heads and too
cold near their feet. The drafts such
fans create only add to the general dis-
comfort,

Better Solution

Weil's new Heat Retriever is a much
hetter solution to heat stratification,
Designed to work because heat must
rise, rather than against it, the Heat
Retriever is far more efficient and ef-
fective than simple ceiling fans, It
quictly draws a small but continuous
supply of warm air down from the
ceiling to the floor, As it mixes with
the colder floor air a gentle warm ris-
ing current is created, a “thermal.”
Through such thermal generation,
floor temperatures can be raised 7 to
15 degrees without the creation of an-
noying drafts and cold spots. Not only
is the temperature incrense greatest
where it's most needed, but it can be
achieved with significantly less fuel
mnsmn?llml. Depending on the se-
verity of the stratification problem and
the climate, heating costs can be cut
10 to 24%, or more. Because the prin-
ciple it works on acts to redistribute
heat more evenly, the Heat Retriever
can also cut cold storage fuel costs and
climinate potentially damaging drafts,

Operates Continuously

The Heat Retriever operates con-
tinuously, seven days a week, which
has several ndvantages, especially giv-
en its low operating cost. This way the
Retriever can save and recirculate as
much primary and secondary heat as
is possible and maximize savings. This
includes the heat generated by the
operation of lights and machinery and
the solar heat created as the Sun
warms the walls and ceiling of the

lant. At night, the heat from the
huilding atulb machinery that would
normally escape as they cool, is cap-
tured and recirculated rather than just
lost into the atmosphere. Morning
start-up temperatures can be Increnseh
3 to 6 degrees for far less than the heat
would cost in new BTU's,

Each Retriever can service a 2,000
sq. ft. area, regardless of ceiling
height. They cost less to buy and op-
erate than fans, even running con-
stantly, and installation is much easier.
The dome-shaped fan housing just
hangs from the ceiling and the seven

foot cord plugs into any 110/10 v,
A.C. outlet. No special wiring s n.
quired. Attached to the unit is siv indy
iameter trimmable flexible vinyl Jug,
available in 20, 40 and 60 ft. st danl
lengths which reaches to the door,
Each unit costs only about as muc
to aperate as a 40 watt light bulh,

The Heat Retriever unifies and
solves conflicting cconomie, physiolo.
gical and psychological needs. Evena
10 degree temperature increase can
have a profound impact on employee
productivity and work attitudes;
they're also less likely to be absent if
they know they won't be cold all day,
That this dm“ﬁc can be achieved for
fewer heating dollars than now spent
makes the Weil Heat Retriever one of
the most logical investments you can
make,

Request further details from Weil
Service Products Corporation, 24U
West Fletcher Street, Chicago, llinais
60618,

Technical Study Tour

The National Macaroni Mannfac |§
turers Association is planning on tak
ing a group of macaroni plant techni
cians to the IPACK-IMA Show in Mi
lan, a tour of plants in northern Hah
arranged by Braibanti Corporation,
in Imperia, Parma and Bologna and
concluding a two week trip with a
Macaroni School in Zurich conducted
by personne] of Buhler-Miag, lnc.

Topics to be covered in the school
would include:

* Hygience—requirements of ti day’s
plants and equipment.

* Sanitation and prevention of hic

teria contamination.

Bucteria control in the dryiny pr

cess,

® Pasta and dough quality.

* Extruding—design and purp: ¢ o
all components,

® Dryers: design and purpose of ot

and long goods dryers,

Basics of drying theory.

Quality control,

Preventive maintenance,

Plant visit to Buhler works at Uzl

l(ll“i!f R. Ernst macaroni plant at Kr*
olf,
Contuct the NMMA office for detalls

and brochure,

WINTER MEETING
Hotel Key Biscayne, Miami
Jonuary 27-31, 1980
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PROBLEMS - EXPERIENCE

With more than half a century of experience we believe we might

PACKAGING

PROMOTION

MARKETING

be able to help if you have any problems in our areas of exparience.

BT LSS s S )

—we believe we have undoubtedly

modernized more packages than any
other sources. We constantly con-

tinue our updating processes.

— we have not only conceived many

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

areas.

— rather than depending entirely on

advertising dollars, we can show you
modern marketing methods which
will help capture more of your mar-

ket. We have done it for others.

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

Charles C. Rossotti, President

chandising methods.

We have experience in these areas.

Jack E, Rossotti, Vice President

George Leroy, Vice President and Marketing Director

ROSSOTTI CONSULTANTS ASSOCIATES, INC.

158 Linwood Plaza
Fort Les, New Jersey 07024
Telephone (201) 944-7972

Established in 1898
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