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GRAIN AS A WEAPON

Thc Grain Embargo rated cover
story treatment from Time maga-
zine. Morton Sosland of Milling &
Baking News was quoted as saying:
“The United States has shot itself in
the foot.” What 1. ppened?

In response to the Soviet invasion
of Afghanistan, President Carter an-
nounced on January 4, 1980, that the
sale of U.S. agricultural products to
the Soviet Ynion would be suspended,
with the exception of the eight mil-
lion tons of wheat and corn agreed
upon in the Five Year Grains Arrange-
ment hetween the two countries. Cit-
ing national security and foreign pol-
icy as the reasons for the suspensign,
the President halted the delivery bof
the additional 13.7 million to

rain which had been purchas
51(: Soviet Union, as well as the\salk
of any other agricultural commodities.
The authority to suspend the ep
sale of U. S. pgoods is graye
to the President under the Ex
Administration Act of 1979, wh
stipulates that Congress has thi
days in which to overturn th
embargo, which will be in effect
should Congress take no action, Fol-
lowing the President's decision, the
Commodity Futures Trading Commis-
sion announced that trading would
be halted for two days on all three
major commodity markets in the
United States in order to allow the
markets to absorh the impact of the
suspended commodity sales, The In-
ternational Longshoremen’s Associa-
tion (ILA) announced the plans of its
members to refuse to load Soviet ves-
sels or goods hound for the Soviet
Union.

In order to alleviate the impact of
the embargo upon U.S. producers, the
Administration has announced a pro-
gram to purchase the commodities
which had been sold to the Soviet
Union, above the eight million tons
of grain specified for each year of the
Five Year-U.S.5.R. Grains Agreement,
According to officials at the U, S, De-
partment of Agriculture, the Commo-
dity Credit Corporation (CCC) will
offer to purchase from the U.S, gruin
firms the outstanding contracts for
products sold to the Soviet Union,
Although these contracts are worth
approximately $2.25 billion and cover
sales, of wheat, com, soybeans, and
soybean meal and oil, excluding costs
not yet incurred and charges for

4

transportation and handling, the f.0.b.
value of the actual commodities has
been estimated in excess of $3 billion.
About four (4) million tons of whcat
suspended from sale to the USSR.
will be used for food aid, commit-
ments, with Administration” plans to
expand the QCC credit 4nd PL-480
rograms, encouragin
arniers to which woul
have been jsp \dr &, t Union
into the fa 'q Py ‘e, indica-
ting that the :3.‘1 ! oy’ iterest cost
for the nex! '\,';ﬁ o’ tons of corn
entering the &ﬁf ill be waived.
The USDA ,&ﬂ‘, announced tha
the loan pri ‘Q‘u wheat will be i
creased fromY to $2.50 per ba-
shel,/and fromy $2.00 to $2.10 ger bu-
shel for corg. The reserve| ftorhge
nts wilj also be increaged/from
$0.38Y2 per bushel| fb
pdities |in storage excppt (g
e Administratiph (b
ing/a pdid diversion prigrwfto,
5. . ers reportedl :
4 miflion acres of g ahd
diice thd harvest of whidigand
crops this year. Accofdirfg to
officinlg, the purpose pof these
s is to folate from the market
the partialf embargo
Soviet Unjpn and to
rs fro crrying an
trom tHjs restriction of
Sovief Unjon.

oLy
¥
& impact o
on ¥ales to th

sillency
mghstrated re-
tRe face of the

the marke
iW the frst

e final

' o ¥ gmbarpo, Out-
an B¢ of US.D.A.
‘ and demand

§

4 1§/ suspension of
“Ing dampened the
Eort wheat esti-
mate was drop\led o 1,325 million
bus, a reductio 75 million bus
from September $sfinfate to 1,400 mil-
lion. Carryover of fvBeat next June 1
was projected at 854 million bus, up
103 million bus from November es-
timate,

Following ¢
look and Situg
produced rev
estimates, no
sales to US.S
export outloo}

{
1
f‘/ figh as “an incredible blow to US.

The American grain industi hy
reacted with shock, and in inst nees
bitter criticism, to President { e,
With almost complete accord, s okes.
men within grain expressed the opin.
ion that the embargo action is 1 n up-
wise move which will bring im.neas
urable but long-range consequences
for the U.S. economy, agricultunl
production and international trade,

Wheat Growers Comment

Winston Wilson, president of the
National Association of Wheat Grow-
ers, said the Carter administration
“cannot be allowed to underestimate

grave consequences™ of the em-
bargd action, which, he said, came as
a /gomplete shock” to the nation's
whtdp growers. Michael L. Hal,
7/
ent of Great Plains Wheat, Inc.
éribed the President’s embargo ac

heat and corn farmers™ and predic
ted that the overall economic impad
is that the U.S, will now suffer a rec-
ord deficit in its balance of trade.

Emphasizing that it is obvious that
no one disagrees with the President
“about the serious and deplorable sil
uations in both Afgranistan and Iran,
Mr. Hall commentc:l, “But on the
other hand, the economic national in-
terest of not only U.S., wheat and
grain farmers but the total U.S. ccor
omy was completely overlooked in the
decision taken to restrict grain sales.

“It is ironic that U.E, wheat faimen,
who have worked long and with sub-

antial investment in developi 1 ov-
erseas markets for U.S, wheat ¢ nrpl!'
lose the largest of customers for heat
overnight, Other major custom rs of
U.S. wheat can take little, if any -onr
fort in the embargo action, The irue
of being a reliable supplier of v heal
the basis of food consumption, » the
world market has once again ‘een
seriously eroded, if not impair |, by
the measures announced hy Pre dent
Carter,”

Soybean Associntion

Kenneth L. Badei, chief exeotive
officer of American Soybean As.ovik
tion, commented, “We are deeply
concerned about how our internutior
al customers will react to this politi
cal embargo, “They are dependent o
U.S. agricnltural Eroducls. They must
be wondering what actions on their
part might result in an embargo
against them.

(Continued on page 6)
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Grain as a Weapon
(Continued from page 4)

“Once again, the U.S. farmer is be-
ing asked to share a major portion of
the burden in attempting to solve an
international political crisis.”

Mr. Bader said principal questions
to be answered in dealing with impact
of the Soviet embargo include the fol-
lowing:

¢ “What price mechanism will be
used to remove commadities.

® “What quantities of grain (or all
commodities embargoed) will be re-
moved over what time period,

* “How will the grain reserve be
established and who will hold them.

® “What products and in what
quantities will commodities be diver-
ted to food ald and gasohol,

® “What plans are being made to
adjust farm production for the 1980
crop year.”

Farm Bureau

Delegates to the Farm Bureau con-
vention adopted a resolution on the
grain embargo action which asked
President Carter to “explain to the
American people why the actions of
the Soviet Union at this time con-
stitute a threat to our national secur-
ity, and how the embargo of grain
sales by American farmers will further
American interests and protect our
national security.”

The resolution added, “Steps must
also be taken by the government to
equitably compensate the American
farmer who suffers economic hardship
as a result of the President’s action.
American farmers should not be re-
quired to endure economic hardship
primarily to evidence this administra-
tion's willingness to confront the Sovi-
et Union,”

The Farm Bureau resolution also
called for increasing export credits to
$2 billion for the next two years, re-

uiring gradual addition of grain-pro-
:Iuc-ed alcohol to fuels with incentives
to build new distilling plants, and
isolation of grain scheduled for shi
ment to the Soviet Union with strict
price-release provisions.

Several state grain organizations al-
so expressed criticism of the Soviet
embargo announcement and/or urged
farm program changes to minimize
impact of the action.

In a telegram to President Carter,
Secretary Bergland and the North Da-
kota Congressional delffutiun. Morris
Ludwig, president of the North Da-
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DURUM WHEAT IMPROVEMENT
by Dr. J. S. Quick, North Dakota State University

Progress Report No. 6,
July-December, 1979
by Dr. J. S. Quick
North Dakota State University

Recent Significant Progress

1. Confirmation of outstanding yield
and quality performance of ‘Vic',
released in 1679,

Results of the 1979 Uniform Re-

gional Durum Nursery and other

yield tests were summarized.

8. Considerable progress was made
in transferring strong gluten to the
advanced experimental durums.

4. Successful collection of data for
three thesis research programs.

5. Initiation of an intemational study
on the effects of the semidwarfing
gene, Rhty,

6. Data collection completed for the
heritability of seedling vigor.

7. Considerable selection progress
was made in carly generation
breeding nurseries,

8. Confirmation of excellent proces-
sing quality of Edmore, a strang
gluten durum, in industry tests,

Grant Objectives and Support

The major objective of the grant is
to provide additional support for cul-
tivar (variety) development to allow
durum production to compete on an

ual basis with hard red spring
fv‘lwat and other altemate crops. The
funds are intended to provide bene-
fits in two general areas; 1) immedi-
ate results frm short-term experi-
ments and thesis research, and 2) im-
proved cultivars for future production.
The short-term results are being im-
mediately utilized to produce new cul-
tivars. Cultivaml development is a
long-term effort usually requiring 8-
10 years for completion following the
fnal cross between two or more par-
ents, The productivity, or return on
investment, was summarized with as-
sumptions in progress report no. 5,

(5]

kota Grain C.alers Association said
the embargo will “deal a severe blow
to the agricultural sector of the nation
while doing little, if anything, to curb
Soviet expansion in the Persian Gulf.
No reserves can be totally isolated
from the market, and these increased
carrying stocks will exert a downward
pressure on markets until liquidated.”

o L b 5

Four sectors of the durum ind istry
combined resources to provide « five.
year supplementary grant to the dur.
um breeding program, beginning Jan-
uary 1, 1976. The sectors and their re-
spective contributions included: 1)

e North Dakota State Wheat Com.
mission representing the North Da.
kota farm producers — $7000, 2) the
National Macaroni Manufacturers
Associntion — $7000, 3) the Durum
Wheat Millers via the Durum Wheat
Institute — $7000, and 4) a group of
U.S. durum wheat exporters — $500
to $2500.

List of Previous Reporis

Initial Program Expansion Plan -
Macaroni Journal, December 1975

Progress Report No. 1 — September
1976

Annual Durum Show — October
1976

Crop Quality Council Report — Jan-
uary 1977

National Macaroni Manufacturers
Association Winter Meeting — Febru-
ary 1977

Progress Report No. 2 — May 1977

North Dakota State Wheat Com-
mission — September 1977

Progress Report No. 3 — Decenber
1977

North Dakota State Wheat (om-
mission — September 1978

Progress Il:i)ort No. 4 — July 1978

International Durum Forum - Oc-
tober 1678

Crop Quality Council Reps t -
January 1979

Progress Report No. 5 — June 979

Progress: July 1970 — December 979

Vic is a new durum cultiva re-
leased in January 1979 represent 13 2
combination of high grain yield and
strong pluten, Its evaluation and om-
mercial seed increase was conti uctl
in the suminer of 1979, The | rain
yield and general agrenomic pe for
mance of Vic was excellent, ranking
at or near the top in most trinls, 1ata
collected to date indicate that Vic
should replace all other normal height
durum cultivars, About 50-70% P'
the North Dakota durum acreage wil
be planted to the strong gluten culti
vars Vic and Edmore by 1983, Rela:
tive grain yield performance of Vic

(Continued on page 8)
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Durum Wheat Improvement
(Continued from page 6)

and check cultivars during 1976-79

is given in Table 1.

Table 1. Grain yield of Vic and check
cultivars grown at North Dakota sites

and inheritance, A high positive cor-
relation between yellow reflectance
score and pigment content was ob-
tained. This information should facili-
tate better communication between
labo:atories which differ in their se-
molina color evaluation methods. Ma-

mer in North Dakota Relds and  regy.
houses, and a successful crossin pro.
gram and generation advanc wa,
completed in the greenhouse « iring
August-December. Considerabl: pro-
gress was made for yield im; rov.
ment, disease resistance,  straw

'~ ASEECO

BUCKET ELEVATOF! .

‘The Versatile Bucket Elevators with Space Age Design-Sani-

Plas Buckets (Polypropylenc) FDA approved, Sanitary Delrin
"/ rollers on chaln—reduce friction and wear. Pre-lubricated

during 1976-79, terlals were produced to calculate ac-  strength, maturity changes, imirove. 3 / chain bushings where ludricalion Is not possible. Section-
5 Langdon North  tual genetic advance for semolina ment in plant type and yield uinmpu. D = ‘/.5 :Ll’fg_;ﬂ';:‘;TE:T;H:&{!%? i:T,:I:: 2?:’,’;','}::“::.}“.2:,',%2f
Cultivar Minot Dakota® color. nents, eerliness, and uniformity for / tion. Available as standard with conventional frame or sanl-
Tests: 16 7 Thesis research to evaluate harvest other traits. Much effort is devoted t < tary open tubular frame dosign. Capacitles 1o 4000 cu. It./hr.
i ; index (ratio of grain to total plant building improved parents for future Write for Bullatin CAL-50
Rugby 85.7 483 weight) was carried out in 1978-79. crosses to improve yielding ability,
Vie 57.0 485  Previous experiments in other wheats Several thousand selections made in upéﬁq.ﬁ;?f:: \l:ggME
Edmore 53.8 429  have indicated the possible usefulness the nurseries are being evaluated for POLY-BTAINLE 38 OR ALUMINUM
Cando 57.9 461 of harvest index in predicting grain quality traits. New crosses have been ‘
Calvin 56.3 439  Yield in early tFenemlions. A unique made to recombine the most unde
. experimental design (honeycomb) is sirable traits. Materials were gener.
Mean of station averages. also being evaluated for Fs yleld es- ated for large winter nurseries in
timates, Mexico and Arizona.

The 1979 Uniform Regional Durum
Nursery (URDN), the final test prior
to release, was conducted at 14 loca-
tions in four U.S, states and two Ca-
nadian provinces. Rugby and Ward
had the highest average yields of all
entries over all sites and over North
Dakota sites. The semidwarf durums
did not perform as wel! as in previous
years, probably due to late planting
at many sites, New experimental semi-
dwarfs entered initially in 1478 ranked
below the mean of entries when com-
pared over all locations; however,
they yielded relatively better at Mi-
not, Williston, Winnipeg and Swift
Current, When comparing yields over
four years, 1976-79, inclu ing 54 tests,
Rughy, Crosby, Vic and Cando were
the highest. The high yield stability
of Rugby has been outstanding, The
combination of high test weight and
high kernel weight in Vic is a signifi-
cant sccomplishment. Disease and
lodging resistances remain at a high
level.

Considerable progress was made in
the continued transfer of strong gluten
to advanced experimental durums, All
entrics in advanced and preliminary
yleld tests now possess strong gluten.
The time period required to change
the entire program to strong pluten
types has been greatly reduced by the
industry grant assistance. This assis-
tance has allowed greater use of the
winter nurseries and additional tech-
nical assistance in North Dakota trials,
The availability of a range of height
classes and maturities combined with
strong gluten should provide good op-

{ I d La
portunities for continued yield ad- advance could be made efficiently 1979, Mac. J. 61 (No. 5): 18-24. { services offered: Eirggt‘rlE:ﬁE:e{nne%r.i:g and €
vances. and rapidly. We are b'-‘eﬁh-‘“il!g the Bfth year 0 Erection and Start-up

Thesis research was successfuly con-
ducted on semolina color evaluation

8

Research to determine the potential
of the four-row spike (head) type
(FRS) for yield increase is being com-
pleted. FRS in wheat would be equi-
valent to 12-row barley in kernel num-
ber/spike. Plant spacing studies will
determine proper spacing for early
generation selection. Intergeneration
comparisons and correlations hetween
FRS and other spike traits, prticular-
ly kemnel size, will determine the po-
tential for genetic advance and iden-
tify any serious constraints,

Foreign Cooporation

A study has been initiated with
CIMMYT (Mexico) and PBI (Cam-
bridge, UK.) to evaluate the effects
of the semidwarfing gene, Rht;, on
yield and yield components, This gene
is responsible for lgg reduced height
of semidwarf durum, and preliminary
evidence suggests that the gene also
has positive effects on yield, per se.
Confirmation of these positive effects
would encourage the breeder to in-
crease the Rht; incorporation efforts
and further modify the final cultivar
height by the addition of modifying

enes.

Additional data has been collected
to determine the heritability of seed-
ling vigor. Seedling vigor is the ability
of a durum seedling to grow vigorous-
ly durln;,i the first 3 weeks after plant-
ing. Additional vigor would provide
greater competition against weed
growth and other environmental
stresses, The semidwarfs are particu-
larly poor in seedling vigor. A high
heritability would mean that genetic

Larfe breeding nurseries were suo-
cessfully grown during the 1979 sum.

An extensive cooperative elfort by
the U.S. Durum Growers Association,
North Dakota Mill & Elevator and
Skinner Macaroni Company of Oma-
ha allowed the domestic durum in-
dustry to evaluate the processing
properties of the strong gluten El-
more durum cultivar. The grain was
produced and maintained as pure lots
during milling and processing, The
Edmore cultivar withstood the mill
ing and production process well und
went through the drying process with
very little breakage, Lasagna with
stood the cutting process in much bel-
ter condition than did previous durum
raw materinls, These results confim
those obtained in NDSU labo: itory
tests and indicate that cultivar: pos
session the gluten quality of E«more
and Vie will provide economic o Ivar-
tages in lower processing losst , ii-
creased cooking tolerance, and v ima-}3
tely greater consumption.

Summary

Progress in durum wheat imj rove-
ment at North Dakota State Uniy rsity
during the past six months was | fefly
discussed. The progress report: | i
cludes results from our contiwing
team effort approach involvin:, tht
Departments of Agronomy, (€ ereal
chemistry aund Technology, M
Pathology, Soils, and the Branch Sta-
tions, The eight most significant re-
sults oblnim.-ﬁ are listed on page )
Total benefits and economic signif:
cance were noted in the previous 1
port, Progress Report No, 5 — Junt

durum improvemen!

the expand
(Conlinued on page 10)
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solf cleaning meet the most stringent sanitation requirements.
All units utilize corroslon free “Scotch Ply* reactor springs
which can be washed down plus simple maintenance free
positive eccentric drives. Capacities of up to 2500 cu, ft, hr.

with lengths over 60 feet.

hulletin eve-30

Tubular sanitary open lrame model permils
easy impection and clesning. Alse n_ld-
able in inless sleel

The Muodu-Tran IX Vibrat-
ing Conveyor foeds product
sideways as well as in the
normal forward direction.
This unique development by
Aseeco Corporation makes it
possible to split o stream of
product, to any rates of fluw
desired, with sanllary estheti-
cally designed vibrators,
Units can beinstalled in serles
to distribute product 1o mul-
tiple packaging machines or
to soveral use points simulta-
neously on demand,
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t
Conlrol Panels
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TWX 810-480-2101

(213) 652-5760
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Durum Wheat improvement
(Continued from page 8)

program. The grant period was origl-
nally designed as a five-year program
(1876-1980). Significant return on in-
vestment has been demonstrated
(140:1) with new cultivars, techniques
and genetic and quality information,
and it has been suggested that the ex-
pansion be maintained. Salaries and
other costs have gone up 80-50%
during the five-ycar grant period, and
to maintain the present effort, contri-
butions of $10,000 per year per donor
would be needed. A 2-year, but pre-
ferably a 4-year commitment with an-
nual review would be desirable to al-
low employment of graduate research
assistants and specific research project
mmFIctions. Research areas designa-
ted for new or continued effort would
be:

1. grain yield improvement directly
and via improved seedling vigor,
disease resistance and salt tol-
erance

2

8, post harvest dormancy (sprout
resistance)

milling yield improvement.

4. maintenance of Sresent agrono-
mic, quality and disease resis-
tance advantages.

Our progress in the future depends
upon continued long-term fundin
from government appropriations an
the durum industry, The continued in-
creases in funding will help guaran-
tee a continued succession of im-
proved cultivars which will encour-
age sufficient production, a continuous
supply at a reasonable price, and in-
creased consumption. We can be op-
timistic nl.out the future, and I hupe
you will provide suggestions for fur-
ther improvement.

Durum Quality Research at
North Dakota State University

by Orville J. Banasik,
Department Chalrman
Cereal Chemistry and Technology

A share of the quality research on
durum wheat and pasta products con-
ducted at NDSU is funded by an an-
nual grant supplied by the National
Macaroni Manufacturers Association.
The purpose of the grant is to research
constituents of durum wheat and to

10
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determine how they affect quality
during processing. Also, to lnvcstiﬁ‘ule
various processing parameters when
problems develop with different
durum wheat varieties ¢ own under
various environmental conditions. This
article is u brief report of the work
being conducted at North Dakota
State University as a result of the sup-

rt of the National Macaroni Manu-
acturers Association,

The release of Edmore durum with
its strong gluten characteristics cer-
tainly created a keen interest in future
domestic supELy of this new wheat.
Since it will be anothe * crop year or
two before any significant quantities
of Edmore will be available for com-
mercial use, a study of Edmore dur..is
blended with present durum varieties
scemed to be appropriate. Uzless Ed-
more is kept separate from other va-
rieties, it would be several years be-
fore its quality would affect the over-
all quality of the crop. Various blends
of the semolina of Edmore and the
1978 durum milling standard were
prepared and processed. When 25%
of the blend was Edmore, improve-
ment in gluten strength as measured
by the Mixograph was noted. Cooked
firmness improved linearly as the per-
centage of Edmore increased. Signi-
ficant improvement was noted at the
25% level and beyond. The better
color of Edmore did not noticeably
affect the color of the product until
the blend contained 50% or more of
Edmore, Other spaghetti and semolina
properties were little affected by the
addition of Edmore,

Starch Modification

New research started this year in-
volves a study on the effects of starch

r okl i

modification on pasta quality. C' emj
cally modified starch has a wid

riety of applications in the foc 1 in.
dustry. At the present time, we ha

no information on the effect tha
starch modification has on pasta qu
ity. It was felt that research in thi
area would provide some interusting
data on pasta containing starch
has been modified. The types o
chemical modification to be employed|
to provide starches of various physi
cal properties are acetylation, meth
lation, ethylation, hydroxproylation
and cross linking, Starches will e iso-
lated from durum semolina, modified
and reconstituted with durum proteh
and other materials isolated during]
fractionation. It Is thought that modi
fied starches could have some partics:
larly interesting effects on the pro
cessing and cooking characteristics o
spaghetti, The modifying agents of
acetic anhydride, sodium trimets
phosphate and propylene oxide are
l:gsroved for food use in the current

e of federal regulations,

Two studies involving high temper.
ature drying of pasta are in different
stages of completion, One study In-
volves the effect of high temperature
drying on various blends of farina/
semolina pasta, Physical and chemk
cal properties of the pasta will L
assessed. It will be about a year from
n:;w hefore these results are publish-
ed.

Drying Spaghetti
The second study is a more de ailed
investigation on the drying of spe-
ghetti. The main purpose of tl * re
search is to seek information cor en-
ing the quality of spaghetti dri d at
40°C, 60°C, 70° and 80°C at v. iow
relative humidity levels. The res an
project objectives are three-fold The
first objective is to develop an opt:
mum prucedure for drying spa hett
at the selected temperature | vels
The second objective is to pieess
spaghetti from semolina obt. ined B
from six varicties grown for two -ears
(1876 and 1877) and assess the cifects
that high temperature drying hus o
the keeping qualities of the dried pro
duct and changes that can be detected
in spaghetti color and cooking prop*
erties, The third objective is to ev
amine the changes that take place v
the biochemical constituents during
high temperature drylng. The find
report on this work should be aval
able about June, 1081,

& w b j ' Masd VR BRI D) -
' " pasta Is on art, What we do lenca—over 50 years of . board ourselves—at our

: u:g:,gﬂﬁ"mffh: Eﬂth pasta ot Diamond Pack-  providing the leading names  Diamond Poperboard Division.
} ows exactly how muchof  aging Products s an ort —and Inrastawithcompletesingle Yoy and Mama know that
¢ erything fo put into the pot @ marketing sclence. source packoglng s/vice: all pasta is not the same, At
- without measuring! Apindh  Like Mama, we know that  mouth-watering giaphics, Diamond, we know that all
b wre, A dash there. She gets  no two pastas are alike. product-profecting structural  cartons and labels are not the
it right, every single fime. Not  Each pasta needs its own design, and machine-appli- same. Let us give you the
from Instinct, From experl-  special kiud of packageor  cation engineering. Diamond recipe for a perfect
ence, From years of losogne,  label fo apreal fo shoppers’ The Irgredlanisjhal go pasta package. CnII.(513)
fettueint alfredo. .. ravioll...  Increasingly discriminating  Intu your packoge's paper- 4222772 today. We're
rigatoni con sclsicce. fastes. board are going fo be right,  waiting to serve you.

ERNATIONAL CURPORATION
grﬂ“‘gnﬂ?ﬂwzuunuﬂf- DIViRION
407 Chorles Stroet, Middletown, Ohio 4504

Atin: Marketing Dept.
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Egg Situation
from U.S. Department of Agriculture

Egg production has remained above
year earlier levels all of 1979 and like-
ly will continue above during the first
half of 1980, Egg prices have strength-
ened scasonally this fall, but likely
will average below year-earlier levels
during the first half of next year.

Output for all of 1870 likely will
total about 2 percent above the Ere-
vious year. During January-October,
egg output totaled 4,738 million doz-
ens, up 2.3 percent from the first 10
months of 1978,

This year's gain in output is due to
both a larger laying flock and a higher
rate of lay. Compared with year-car-
licr levels, egg production was u
over 3 percent in February nns
March, These gains early in the year
were caused by a nealy 3-percent in-
crease in layer numbers and a less
than Y2 percent increase in output
per hen. Producer profits declined
through the spring and were very low
by early summer. As a result of these
low profits, the size of the laying flock
was reduced. Mature chicken slaugh-
ter rose about 18 percent above the
year-earlier level during the summer
and early fall, This resulted in lnyer
numbers in October being only 0.7
percent greater than a year earlier.
Egg production in October was only
1 percent greater than a year earlier
as output per hen rose only 0.2 per-
cent.

On November 1, layer numbers to-
taled 257.8 million, virtually the same
as a year carlier, while the rate of lay
was up slightly. The monthly rate of
lny has exceeded the same month of
the previous year since July 1077, with
the exception of April and May 1070
—when it was even with a year earlier,

Small Production Increase in 1980

Layer numbers may begin 1980
about 1 to 2 percent above the year-
carlier level and January-June 1980
epg production may increase by a
similar amount.

With first half 1980 egyg prices likely
to be below a year earlier and produc-
tion costs higher, producers will con-
tinue to be in a cost-price squeeze,
These low profit margins in the first
half of 1880 could result in layer num-
bers being near a year earlier by mid-
year. Second-half egg production
might then be near year-earlier levels.

12

Egg Price Prospects

Prices for cartoned Grade A large
cg&s in New York averaged 69 cents
a dozen during the first half of 1979,
about 11 cents above a year earlier.
Prices declined slightly during the
summer as output remained well
above year-earlier levels. But, at 5.2
cents a dozen, they were still ahout
2 cents above July-September 1978,
Prices began strengthening in mid-Oc-
tober and cartoned egg prices this
October-December likely will average
1to 3 cents a dozen above the 68-cent
average in the fall of 1978,

With expected production patterns,
combined with an expected slowdown
in the generl economy In the first half
of 1089, the egg price picture for the
first half of next year is weak. If out-
put increases as ch)ccted. first quarter
1080 egg Krices likely will be below
relatively high-year-earlier levels and
average in the mid-to-upper 60's.

Hatching Use Up, Breaking Use
About the Same

Eggs going for hatchery purposes
ﬂtmﬁgll %cpt!:.-mhcr were esth[:m:grl at
375 million dozen, up ncarly 8 percent
from a year earlier, Eggs used for hat-
ching during this period accounted for
8.8 percent of total egg production,
compared with 84 percent the pre-
vious year. Eggs moving into breaking
channels during  January-September
totaled 526 million dozen, up about a
million from 1978, Eggs used for
breaking during this period accounted
for 12.4 percent of total egg produc-
tion compared with 126 percent the
previous year. Weekly reports indi-
cate that breakings have been running
well above a year earlier since early
October.

1979 Egg Consumption Up

Consumption of shell eggs and egg
p-oducts tor all of 1079 may gain
about 4 eggs per person from the 277
egps (shell equivalent) last year, The
2-percent increase in production and
lower exports more than offset the in-
creased hatching use and gain in pop-
ulation,

Durum Markets in January

No. 1 Hard Amber Durum Range
from $4.80 to $5.30 per bushel, Minne-
apolis with semolina quoted at $13.75
to $14.25 granular 15¢ less, durum
four 40¢ less,

Mill Grind Up

Output of straight semolina an(

it's just that we wanl you to get everything out of our machine
we designed and built Into it.

So Len, Jiggy, Joe DeFrancisd, or someone just as skilled (in
engineering, assembling, or production), stays with you all along
the line. He's part ol the package. He's there to prolect your
interests and get the machine into profitable production for you
soon after it arrives, He's a professional skeptic. He makes sure the
macaroni prduction line does exactly whal we say It will, And,
when he says it works right, it works right.

This s pracisely the way we wark. In fact, since we started
serving the macaroni industry in 1911, it's the only way we've ever
known how to work.

If you'd like to work with people who work that way, why not

canlact us? Ask us to make travel
amangements for Len or one of
our men just like him.

i

LeFRANCISCI MACHINE CORP.

0 Waltabout St., Brookiyn, N.Y. 11206, 212-965:6000. TWX: 710-584-2449. Cable: DEMACOMAC NY. Westorn Rep. Hoskins Co. BOX F. ubertyvile WL 60048 312-362-1031

@ o0
durum flour in the first three qu: ters ranCl“l ‘s
of 1979, or January-September, tc aled
13,225,000 cwts, compared witl 1.
506,000 in the same period of the pre-
ceding year, an increase of 15% Av- §
erage monthly production of str.ig: @ ®
semolina and durum flour so fur -, §
1979 was 1,463,000 cwts, comparei § on ever
with 1,278,000 a year back. By months, |§
straight semolina and durum grind @
et ) macaroni plant
June, while the variation a year ag ®
was between a high of 1,506,000 cwis
in January to a low of 861,000 in July.
Production of straight semolina and m dﬁm%m with Len DeFrancisci?
a way.
g??;lf {l;,ugr .sig ‘:::!P ;m;;mm A macaroni production line Is not something that you order from
It's a major project.
June-September a year back, up 15%. Propedyj.oit sirgiuld be specifically designed for your plant, for the
Durum grind in June-Stepember ug- Woedfic location It's going to occupy In your plant, and for the
gregated 12,787,000 bus, against 11+ Boaicular environmental conditions It will meet there.
217,0000 a year ago, up 14% ltshould be installed with the same skill, and the same care and
Based on these statistics, woigited [atention with which it was designed.
extraction rate in June-September was And, because it Is a major plece of machinery, it should be
74.1%, against 73.5% a year ago. % perfection -— and for as long after that as it remains In operalion.
ducts and grind with comparisons, fol- Bﬂﬁ:‘ m‘;g:ﬁ‘" 2;0{:;':[‘:3:‘?:; '[;s, ez
lows: shipment. When it's set up In your plant, we
uant to be sure it's set up just so.
We do this — not because we
doubt a customer's ability to put one

ranged from a high of 1,872,000 cwis
5,685,000 cwts, against 4,944,000 in aatalog, piug In, and forget about.
iningly attended to by Its designurs and bullders uniil it Is working
Production of durum wheat pro-
ol our machines Into operation —

— 1979 — — 1978 —
Semolina Grind Semollna Grind
(1,000 (1,000 (1,000 (1,000
cwl) bu.) cwl.) hu)

an, 1,349 3,012 1,506 348
Feb, 1,469 3,201 1,460  3.285
March 1,761 3,860 1,476 1326
April 1,532 3,89 993 217
May 1,429 3,179 1,127 2991
June 1,059 2,417 ‘
July 1,252 2,808 961 I
Aug. 1,872 4,144 1,487 32

Sept. 1,502 3,418 1,468 : 178
Oct. ; — — 1,726 ‘_ll!
Nov, —_— - 1,608 il

Dec. RECSUNEE 17L L Sl [

Egg Products
January Price Range

Central State Nest Run 8114 o
$13.50.

Southeast Nest Run—$9.90 - $13.. ).
Frozen "Nhole—40¢ - 49¢

Frozen Whites—25¢ - 37¢

Dried Whole—$1.63 - $1.79.

Dri=d Yolks—$1.65 - $1.80.

Zunups in the cost of fuel, transpor-
tation, labor and raw materials
throughout farm-to-retail are to blame
for food inflation. And these problems
may only worsen in 1980,

THE MACARONI JOURNAL
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Chief Executive Officer of both San
Giorglo and Skinner.

W. A. Henry, President of Skinner,
has been named Vice Chairman of
Skinner. Henry, who recently an-
nounced that he is retiring on May
1, 1080, will hold his his paosition until

Promotions at Hershey

Hershey Foods Corporation Presi-
dent Richard A. Zimmerman has an-
nounced several promotions in the
Corporation’s pasta division, effective
January 1,

Lloyd E. Skinner, Chairman of the
lloardyol' Skinner Macaroni Co., Oma- hiscrc;iil;emcnt.
ha, Neb., has been named to serve - Mickey Skinner, Executive Vice
also as Chairman of the Board of San  Fresident of Skinner, has been named
Giorgio Macaroni Inc, of Lebanon, Executive Vice President of both
Pa. companies with responsibilitiy for

Joseph P. Viviano, President and Skinner Operations plus commodities
Chiel Executive Officer of San Glor- purchasing for Skinner and San Gior-
gio, has been named President and gio. He will also serve as Chairman

of the Facllities Planning Com: :ittee
for both companies.

Henry J. Guerrisi, Vice Presid ut of
San Giorgio, has been named Vice
President of Administration aul Fj
nancial Director with respons:bility
for finance and human resources of e
both companies; and Clifford K. Lar. |
sen, Vice President of Sales and Mar.
keting for San Giorgio, has been nam-
ed Vice President of Marketing for
both companies.

Alan Pascale, Vice President of
Marketing for the Skinner brand, has
been named to serve also as Director
of Planning for both companies,

Grocery Manufacturers of America,
and the National Cereal Chemists

man of the Board. He served as Presi-

Lioyd E. Skinner

of directors of the Grocery Manufac-
turers of America. Born in Marinette,

Wis,, he is a gmduatc of Crclghtou Henryj‘ Guerrisi, whose father built
University, Omaha. San Giorgio from a tiny pasta business
he bought in 1914, joined that com-

W. A. Henry joined Skinner in 1870 ?\ ‘L"y \j"lilll 1658 {}oll.owinl[t; %’;ﬁuaum‘
as Vice President/Marketing, Assis- Pan;le w?lrsm[:';m:t‘:srtso %:reas:ll?'vﬁ;
tant to the President and Director, in 1066 and was elected Vice President |
President of Skinner and in 1974 was ""‘ll’ Trensurerl in hlm‘l‘). A untivf?i of
promoted to President and Chief Op- [‘F anon.bl’u.. I!ei ?s "'3“ I“" O} cer B
crating Officer. Henty began his career @' 8 DUmber ot civie and church or- g

1971, he was named Executive Vice

in New York City in the advertising ganizations.
field. He spent 28 years with Glidden-
Durkee, a division of SCM Corp; and

quartered in Cleveland, Ohio, prior to

(i i it o2 i O Al B b

Lloyd E. Skinner, whose father and  Joseph P, Viviano was named Presi- [}
uncle founded Skinuer Macaroni in dent of San Giorgio in 1875, when his Fd
Omaha, Neb., joined that company in  family’s company, Delmonico Foods, ¥}
1933, He was named Secretary in Inc, Louisville, became a division of &
4 1046, Executive Vice President in  San Giorgio. Both companies had been 48
1 1847 and Chief Executive Officer in acquired by Hershey in 1866, Viviano *
1950, In 1970, he was elected Chair- {ained Delmonico in 1960, was named

'ice President of Operations in 1988,
dent of the National Macaroni Manu- and in 1872 was promoted to Presi-
facturers Association In 1957-58, and dent. He is a member of the Young
was President of the National Small  Presidents’ Organization and is a Vice
Business Assocfation from 1983 to President of the National Macaroni
1867, He has been a director of both  Manufacturers Association, He is a
associations for 25 years, From 1964 native of Louisville, Ky,, and a gradu-
to 1976, he was a member of the board  ate of Xavier University, Cincinnati,

;‘vns Vice President, Marketing of Dur- IC“"“';;I Kf, Lﬂ{"j‘-‘-“tllﬂsi“]'-'d Sﬂl(l] (;;:Uf' ]
wee's Consumer Foods Group, head- 0 as Vice Fresident, Sales and Mar-
Wikiks 8, sty r Eeling in mid-1979. Previously he was
joining Skinner. He attended New Director of Corporute New Product
York University's School of Com- Planning with Hershey Foods, Prior
merce, is a member of Brandeis Unl-  to joining Hershey in 1975, he held
versity’s President Council, and a various new product positions with Ri-
member of the Grocery Manufacturers  Viana Foods, Houston,and Procterand
of America’s national marketing com- Gamble, Cincinnati, A native of Du-
mittee, luth, Minnesota, Larsen holds degrees
from the University of Missouri and |
Xavier University. He is program en
chairman of the Assodntlonpof&Nn- ey
tional Advertisers’ New Product Mar-
keting Committee.

Association. He was bomn in Dallas,
Texas,

C. Mickey Skinner foined Skinner  Alan R. Pascale joined Skinner in
Macaroni in 1955, serving in many 1964 as Assistant Advertising Mana-
production and engineering capaci-  ger, following 14 years with Bozell
ties, and was Superintendent, Produc- & Jacobs, an international advertising
tion, Packnging and Shipping from and public relations ageney, where he
1972 to 1975. He also was Vice Presi-  was an account executive. Alter pro-
dent, Plant Operations, from 1972 to  motions to Advertising Manager and 8
1976, when he was promoted to Exe-  Marketing Manager, he was named 2
cutive Vice President. He has been a  Vice President/Marketing, in 1974, A &
director of Skinner since 1972, A grad-  native of Omaha, and a graduate of
uate of the Universtiy of Nebraska, the University of Nebraska, he is Ln'cs-
he is n member or officer of numerous  ident of the University of Nebraska at
civic organizations, and his business Omaha Alumni Association. He is also
afRliations include the National Maca-  president of the Nebraska Chapter of
roni Manufacturers Association, the the Arthritis Foundation,

Alan R, Pascale

Hershey Record Borden Record

mthe common stock, against $11,627,-  exccutive officer,

1384, compared with 28,114,000, or 20272

sult: of Friendly Ice Cream Corp,  $2 803,166,645,
qui *d in February, 1979, and of
fion r Macaroni Co., acquired in
wup v, 1679,

5l s and operating income for the ations,
int 1 ne months of 1979, our choco-

tine: to be particularly strong,” Wil-

hief xecutive officer snid.

“Ur it sales of the Hershey Choco- tionery and baking operations,

mfectionery industry is experiencing  Sullivan stated.

PR\ B'ord high retail prices and only = 00 o—————————
o 5 ominal growth,

g F “Looking ahead, we remain very

energy costs.” million women 18 to 48
THE MacaroNi JournAt l¥Axci, 1980

Hershey Foods Corp. posted record ~ Borden, Inc., posted record sales
ales and net income in the third quar- and earnings in the third quarter end-
ter and nine months ended Sept. 30.  ed Sept. 30, despite a slight decline in
Net income in the third quarter was the Foods Division, according to Eu-
117,410,000, equal to $1.23 per share gene . Sullivan, chairman and chief

M, or 85¢, in 1878. Sales totaled Net income in the third quarter was
114,432,000, up sharply from $201,- $38,021,576, equal to 81.22 per share,
J 4000, up 9% from $34,044,578, or $1.12, in
oseph P, Viviano

In the first nine months, Hershey the same period in 1978. Sales totaled
kid net income of 340,@7,(“}, ar $1,004,500,605, up 16% from S$041,-

3 g 20 In the nine months ended Sept. 30,
;ui‘:,l E;g“!(?mtlng)g (:“ fl?:-i;rlcﬁ:g()ﬂ net income was $102,453,719, or $3.30,
hear, P off slightly from $102,844,157, or $3.30,

in the same period in 1978, Sales ag-
The current earnings figures include gregated $3,166,446,897, up 13% from

Mr. Sullivan said the international
division, despite an increase in foreign
i exchange losses, showed a “strang per-

Al wugh each operating unit of formance” in the third quarter, due
o ‘poration éxceeded 1878 levels principu"y to improved export oper-

The Foods Division, he said, exper-
len d confectionery operations con- jenced a “slight” decline due to sub-
‘ stantially higher advertising and pro-
- Dearden, vice-chairman and  otion expenses for new products and

lower upernlInE income from confec-

e ( 2, rose during the nine months,  Operating income of the chemical
ic ting increased consumer accep-  and dafry and services divisions re-
nce uf our brands at a time when the  mained near the year-ago levels, Mr.

Chili Tie-in with Creamettes
“Chili MacPepper,” a spicy new
eerned about the impact of infla-  family “show” starring Hormel Chili
“n on all areas of our business, es-  and Creamettes Macaroni, will be pro-
fecally escalation in interest rates moted via four-color ads aimed at 20

The February issues of Family
Circle and Redbook will tempt read-
ers with beautiful green peppers stuf-
fed with Hormel Chili and Creamettes
elbow macaroni. The “Chili MacPep-
per” recipe is part of the ad.

Recipes are also featured on Ceeam-
ettes packages, while bigger-than-life
stack cards will stop shoppers at store
display,

The ad agency is BBDO in Minne-
apolis.

Ragu Sauce Advertising

Full-page, full-color magazine ads
by Ragu Foods, Inc, will support the
full line of “America’s best-selling spa-
ghetti sauces"—Traditional Ragy’, Ra-
gu' Extra Thick and Zesty, and Ragu’
Classic Combinations.

The ads will appear in Family Cir-
cle, Good Housekeeping, Ladies’
Home Journal, Redbook, \Woman's
Day and McCall's.

The “Italian  Mother” magazine
campaign is built on Ragu's famous
“That's Italian” television campaign—
which will continue its traditionally
strong national support of the brand,

Themes of the initial ads are the
cconomy of the Ragu’ spaghetti meals,
Ragu's on non-spaghetti pasta, and the
«uality of the Ragu’ spaghetti meal,

In Goodhousekeeping

Pasta: which shape is what? Ques-
tionnaire in the February issue covers
a dozen cuts ranging from cavatelli to
ziti. Long goods are most popular in
the East; short cuts in the Midwest,
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Changes at Ronzoni

Ronzoni Macareni Co., Inc., a fam-
ily owned and operated pasta manu-
facturer, announced changes of their
Executive Officers. Emanuele Ron-
zoni, Jr., Chairman and President has
relinquished his responsibilities as
President of the Company. Emanuele
Ronzoni, Jr., now 76 years of age, has
spent his entire working career in the
family business since its founding by
his father, Emanuele Ronzoni, Sr. Un-
der the able leadership of Emanuele
Ronzoni, Jr., and his brother, Angelo
Ronzoni, now deceased, the company

has become one of the largest pasta ’

manufacturers in the country with an
impressive brand share of the market.

Mr. Ronzoni will continue to main-
tain his position as Chairman of the.
Board, and remain active in the busi.
ness.

Robert Ronzoni will replace Eman-
uele Ronzoni, Jr., as President and
Treasurer of the Company. Alfred
Ronzoni is Vice-President in Charge
of Production. RonaldRonzoni is Vice-
President in Charge of Sales. Richard

Ronzoni is Vice President in CharFe |
)

of Prepared Food Division. Emanue
Ronzoni is Vice-President in Charge
of Transportation, Ralph Renzoni is
Secretary and Comptroller of the Cor-
poration,

Pillsbury Posts
30 Percent Increase

All three major business groups of
The Pillsbury Co. posted record sales
and eamings us the company achieved
a 30% increase in net income and a
53% gain in sales in the second quar-
ter ended Nov. 30.

Net income in the quarter totaled
834,758,000, equal to $1.73 per share
on the common stock, compared with
$28,788,000, or $1.53 per share, In the
second quarter a year ago. Net sales
aggregated  $603,261,000, up from
$523,866,000.

Results for the second quarter in-
clude operations of the Green Giant
Co., acquired last February. Earnings
per share is based on an average of
20,001,000 shares outstanding in the
second quarter, up 15% from 17,524,-
000 a year ago.

“It was our 30th consecutive quarter
of earnings and sales increases and we
have never had better balance in our
business portfolio or better
prospects for the future,” William H.

¥ ',
-2 Yl

the founder, Emanusle, Sr,

Tha Renzenl Family, (Seated left to right): Ro
man and President; Ronald, Vice-President, Sales;; (back row, left to right): Robert, Pres-
dent; Alfred, Vice-President, Production; Richard, Vice-President, Ronzoni Foods Division,
and Emanuel J., Traffic Manager, Visible in the picture s the special plaque in memory of

Iph, Comptroller; Emanuele, Jr., Board Chair-

Spoor, chairman and chief executive
officer said, “Agri-Products operations
produced outstanding sales and earn-
II‘II%S in the second quarter.” These re-
sults, he said, came primarily from
grain handling volume and improved
margins in both grain handling and
flour milling.

Mr. Spoor said significant volume
improvements from a year ago were
noted in dessert mixes. Totino's frozen
pizza and Green Giant frozen vege-
tables, International operations and all
restaurant businesses also performed
well, he said.

“We are delighted with the perfor-
mance of each of our business groups,”
Mr. Spoor said. “Our consumer busi-
nesses, alded by Green Giant, have
gained significant momentum; our
restaurants are outperforming com-
petition and our Agri-Products busi-
nesses are operating at an unusually
high level of performance.”

Net income of Pillshury in the six
months ended Nov. 30 totaled $56.-
417,000, equal to $2.97 per share, up
20% from $46,034,000, or $2.63, a year
ago. Sales aggregated $1,469,000, up
49% from $986,436,000,

76th Annual Meeting NMMA
Wentworth, June 25-29

e

Stuf;ord Promoted
At Pillsbury

The Pillsbury Co. announced that
executive vice president John M. Stal-
ford has been promoted and given re:
sponsibility for all of the company’s
consumer operations in the U.. and
Canada,

Stafford, 43, was formerly in - harge
of the Green Giant operations, t ¢To-
tino's frozen pizza business, foo sen*
ice activities and the Canadia: con
sumer food operations.

Stafford joined Green Giant i 1975
as a vice president and was el eted
senior vice president in 1977, I 1979,
after the merger of Pillshur and
Green Giant, he was elected ex utive
vice president and chief operatir ! offi
cer of Green Glant and an exc utive
vice president of Pillsbury.

Stafford will report to Thon s I
Wynan, vice chairman, who sai that
the move “is a major step in tht inte:
gration of the Pillsbury and Creet
Giant consumer operations which be-
gan last March,”

“By bringing together all of o
consumer divisions in the US. @
Canada under one general manag®
wa expect to capitalize on our gather:
ing momentum and add new efficler
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Introducing Hoskins Company

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

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

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

: tially increased the technological competence of the
Charles M, Hoskins industry.

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

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

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

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

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

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

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

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

Maxcu, 1980
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At Pillsbury

(Continued from page 18)

cies to these important businesses,”
Wyman said,

Wyman also noted that Edgar T.
Mertz, group vice president for Pills-
bury consumer products, has resigned
to pursue other career interests.

American Beauty Gets
Western Push

American Beauty Spaghetti, called
the No. 1 pasta brand west of the Mis-
sissippl, is being promoted via a full-
color page in western regional editions
of February 1 Family Circle. The ad
runs also in January Sunset, and in
February Good Housekeeping and
Better Homes and Gardens. The ad
agency is B.\W., Doner & Co. in
Southfield, Mich.

General Milll-“Mullng Goals

General Mills Inc. should attain its
fiscal 1080 goal of better than a 10%
earnings increase, chairman E, Robert
Kinney said in reparting record fiscal
second quarter and six-month earn-
ings.

The diversified food concern said
eamings for the second quarter ended
Nov. 25 were $61.7 million, or $1.22
a share, up 21% from $50.8 million,
or $1.01 a share. Sales grew 10.1%, to
$1.2 billion from $1.1 billion, the com-
pany said,

For the Ascal first six months, net
income was $104.5 million, or $2.07
a share, up 11.2% from $84 million, or
$1.87 a share, Sales rose 8.8%, to $2.2
billion from $2 billion last year, the
company said,

General Mills reported fiscal 18789
net of $147 million, or $2.92 a share,
on sales of $3.7 billion,

Only Fashion Fails

Mr. Kinney said the company's five
major business areas, food processing
restaurants, creative products, fashion
and specialty retailing and other con-
sumer products, contributed to sales
growth. Only fashion didn’t have a

scal second quarter profit gain.

The company said last year's fiscal
second quarter and six-month net suf-
ered a nine-cent-a-share loss because
of the recall of its Riviton constru.-
tion toys. Also, foreign currency losses
in this year's fiscal first quarter were
offset by gains in the Rscal second
quarter, the company said.
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The sales growth comparison re-
flects General Mills' sale of English
Snacks, the company’s travel business
and the closing of the Kimberly Wom-
en’s Apparel operation. These busi-
nesses accounted for $80 million in
sales in the fiscal first six months of
1978,

Food processing increased 4% in
unit volume, Mr. Kinney said. Red
Lobster Inns, the company’s specialty
seafood restaurants, reported sales and
operating profit for the fiscal first six
months 16% higher than last year,

Creative products also achieved an
operating profit despite production
problems and shortages of micropro-
cessors for computer games, Mr. Kin-
ney said. He said these factors will
g:event the division from reaching

cal 1980 goals estimated earlier.

Fast Entrees

General Mills, Inc. is rolling out na-
tionally with Betty Crocker Side
Quick® egg noodles and sauce dishes
in four flavors: beef, chicken, butter
and cheese. One-pan, range-top pre-
paration is fast and convenient, be-
cause they cook in seven minutes, and
there's no need to drain or strain the
noodles, Each package yields four
one-half cup servings.%ﬂet welght for
each flavor of Side Quicks egg noodles
and sauce is: 4.5 oz for beef and but-
ter; 4.3 oz for cheese, and 4.2 oz for
chicken, Approximate retail price for
all flavors is 84-87¢

General Foods Expands
Management Commitiee

An expansion of the management
committee of General Foods Corp.
and changes in senfor management
Eos{tions were announced by James

. Ferguson, chairman and chief ex-
ecutive,

Donald J. Keller was elected execu-
tive vice-president of General Foods
and president of the packaged con-
venlence foods group, Philip L. Smith
was elected executive vice-president,
financial and administration. Both
were named to the management com-
mittee.

Ervin R. Shames was elected group
vice-president, coffee and food serv-
ice, and also becomes a member of the
management committee. James C.
Tappan was elected a group vice-
president and continues as president
of European operations,

The addition of Mr. Keller ),
Smith and Mr, Shames to the ma age.
ment committee expands the co imit.
tee membership to nine, includin 1 My,
Ferguson, Ross Barzelay, pres lent;
Robert Bauman, executive vice: iresi.
dent and president, international per.
ations; Peter ]. DeLuca, senior vie.
president and general counsel; Rich.
ard Laster, executive vice-president
and president,, research, development
and food-away-from-home, and Doug-
las A. Smith, senior vice-president, E-
nance,

“General Foods has developed mo-
mentum, but we need to make it more
substantial and ensure that it will con-
tinue,” Mr. Ferguson said. “To that
end, the senior management will need
to be increasingly effective in dealing
with strategies and policies, major in-
vestments, external development,
management development and exter-
nal issues and relationships.”

Mr. Ferguson said he will devote
more attention to leading the develop-
ment of new businesses in the U.S, and |
around the world, adding that he has
named Mr. Barzelay as overall deputy
to aversee and coordinate stategic and
policy matters for General Foods' ex-
isting domestic and international busi-
nesses.

Campbell Soup Gains

Net income of Campbell Soup Co.
in the first quarter ended Oct, 28 total-
ed $33,507,000, equal to $1.07 per
share on the common stock, up 8%
from $30,930,000, or 92 per shs ¢, in
same period a year ago. Sales re: -hed
$621,835,000 up 17% from $53° M5
000.

Newly-acquired businesses ac i
ted for more than a third of Can hell
Soup’s increase in sales durin; the
quarter, according to Harol A
Shaub, president.

Campbell Soup, Mr. Shaub a ded.
has agreed in principle to sell its Her:
fy's subsidiary to Winmar Com any,
Inc. subsidiary of Safeco Corp. H: rfy’s
runs a chain of Pacific Northwes: fast
food restaurants.

Multifoods Gains

Net income of International Multi
foods Corp, in the third quarter ended
Nov. 30 was slightly ahead of lat
year's record quarter, with eaming!
for the Arst nine months also showing
an increase,
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3—Semolina and Flour Analysis.

5—Sanitary Plant Surveys.
&§—Pesticides Analysis.

8—Nutritional Analysis,

(201) 440-0022

WINSTON

LABORATORIES, Inc.

Consulting and Ancalytical Chemists, speclalizing in
all matters involving the examination, production
and labeling of Macareni, Noodle and Egg Products.

1—Vitcmins and Minerals Enrichment Assays.
2—Egg Solids and Color Score in kEggs and
Noodles.

4—Micro-analysis for extraneous matter.

7—Bacteriological Tests for Salmonella, etc.

JAMES and MARVIN WINSTON, DIRECTORS
P.O. Box 361, 25 Mt. Vernon St.,
Ridgefield Park, NJ 07650

SALVATORE DI CECCO

Exclusive Sales Representative for:

RICCIARELL! FIRM:

Automatic Packaging Machinery in
cartons or cellophane bags for:

Long and short goods macaroni

Cereals, rice, dried vegetables,
coffee, cocoa, nuts, dried fruits,
spices, etc.

BASSANO FIRM:

Complete pasta lines equipment

Rolinox patented processing equipment

Richmond Hill, Ontario L4C 4X7

Address:
RR. 1

Conada

Phone:
(416) 773-4033

Net income of Multifoods in the
quarter was $8,610,000, equal to $1.08
per share on the common stock, com-
pred with $8,550,000, or $1.07 per
share, a year ago. Sales reached a rec-
ord $205,324,000, against $251,013,000
ayear ago. Multifoods attributed most
of tha stﬁes increase to higher raw ma-
terit  costs passed through to selling
prie 3,

E mings in the nine months ended
Nov 30 were $18,787,000, or $2.07 per
thar , up from $16,434,000, or $2.05
ay r ago. Soles for the nine-month
peri 4 also established a record, at
0% 632,000, compared with $689,-
622 00 last year.

“lals year's third quarter results,”
Willam G. Phillips, chairman, said,
“refl et an increase in operating ear-
ings of $1.5 million, or 8% over those
of lust year, Qur third quarter interest
emponse rose by 80% over last year
which represents 14¢ per common
share on an after-tax basis, Earnings
Were positively impacted 4¢ per share

o lower effective tax rate,

Darrell M. Runke, president, snid
the Industrial and Consumer market
area “had good earnings improvement,
el by Coanadian operations which
thowed Impressive earnings growth

Marcy, 1980

over last year.”

Mr. Runke said that warm weather
and lower margins prevented the U.
S. Agriculture products division from
repeating its record third quarter per-
formance of last year. The Consumer
market gains, he noted, were achieved
despite “erntinued softness” in certain
product markets,

“In conclusion,” Mr. Phillips said,
“despite continued high interest rates,
we still expect that fourth quarter net
carnings and, consequently, earuings
for the full fiscal year, will increase
over last year, OQur sales for the year,
morcover, will exceed $1 billion for
the first time.”

Average number of common shares
outstanding in the third quarter was
8,002,045, up from 7,805,109 a year
ago,

Wright Engineering VP
Claude C. Monsees has been named
Vice President for engineering by
Wright Machinery Division, Rexham
Corporation. He will succeed ). C.
Petrea who retired Febrnry 25 after
serving the Durham, North Carolina
packaging machinery firm since 1938.
Monsees currently is engincering
manager. He joined Wright in 1057

after graduating in mechanical engi-
neering from North Carolina State
University.

Wright Machinery is the nation’s
oldest packaging machinery manufac-
turer, its start dating to 1893 with the
introduction of packaging equipment
for the tobacco industry. Today,
Wright markets a broad line of form/
fill/seal packaging systems, rotary net
weighers, and inline fillers to the food,
confectionary, bakery, snack and cof-
fee and tea industries.

“We live in a plumnlistic socicty,
made up of many interests and many
diverse kinds of people and groups.
Aund we have what we call a market-
place of ideas.

“The Emhlic goes to that market-
place of ideas and samples it and
comes away with views and opinions
and then it tries to make rational judg-
ments,

“Now if you limit that marketplace
of ideas, you exclude the opinions and
views of one group, The public is be-
ing shortchanged because the market-
place is not filled up . . . "~Herbert
Schmertz, vice president, public af-
fairs, Mobil Oil Co.
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NEW PRODUCTS PROGRAMS IN A RECESSION

by Stanley T. Burkoff, President W. B. Doner and Company

You mean your new products pro-
grams are still going? Haven't you
heard there’s n recession?

In 1974-75, nearly two out of three
manufacturers scrapped their new
product development programs. It
was a quick and direct way to main-
tain profits.

They figured (as some of you are
figuring now) that the people they had
to let go weren't critical to their day-
to-day bread and butter business.
They'd get rid of the costs of materials
and testing entirely. Stopping new
products woud be one less thing to
worry nbout; it would be a quickie
hedge against the recession, no matter
how long it lasts,

But, what happens when the
recession recedes?

Cutting new product programs en-
tirely turned out to be pretty myopic,
in most cases, Fine short tenn, but
costly down the road. The best time
for new products coming to market is
when we're pulling out of recession.
Consumers are spending; competitive
new products are at a minimum be-
cause the competition cut back, too.
Besides, the costs of re-gearing, re-
staffing, re-studying after the reces-
sion is over can be staggering, What's
saved up front can be lost many times
over down the road.

The "74-75 experience leads to one
conclusion. Better to keep the new
product programs going, but examine
ways to reduce their cost.

How can you forccast and what

costs can you cul?

Right now, the marketer can be
certain of one thing, Uncertainty. He
wonders how far down automobile
sales will go, And what about unem-
ployment? Can yet another OPEC in-
crease be forecast? What about the
political environment? Whose econo-
mic policy will we be following? Car-
ter's? Kennedy's? Or a Republican's,
one who snuck in while the Democrats
battled with cach other? What effect
will increased socinl security tax have
on disposable income?

Understandably, he finds it hard to
forecast. He knows he'd like to reduce
costs, but he only wants to shave, not
amputate, New product development,
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being one of his highest risks, is one of
the most likely places. Yet, he looks
for signs that the recession will be
short, hoping he can hang on, knowing
the cost in time, effort, and dollars to
give up what he has and re-establish it
again.

The marketer who can tough it out
can profit disproportionately because
many of his competitors will have cut
their programs or minimized them
greatly, and he will have a greater
chance for success in years hence.

Face it. You're not going to be as
liquid in the economy nhead. Cash
flow problems, the higher cost of
money will take care of that. If your
programs are energy intensive, energy
will be neither overabundant or a
bargain. So, here are some suggestions
for managing your resources and your
more limited capital in the days to
come,

Which is the wheat and
which is the chafi?

First, try to stay in familiar territory.
Concentrate on products and markets
akin to your own. Totally new pro-
ducts and markets force you to learn
new technologies, require a great deal
more marketing time and effort. 1f
you can, stick to essentials. Conveni-
ence products, for example, will pro-
bably get more resistance to price dur-
ing the period of the recession.

Second, mapy companies can mini-
mize new product expense by finding
new applications for old products.
One of the best examples has been
Church & Dwight's Ann & Hammer
Baking Soda. As baking started to
level off in the early 70's, the product
was promoted for it absorbency and
cleansing attributes, First, as a bath
additive. Then, as a kitchen cleaner,
Then, with its most successful posi-
tioning as a refrigerator deodorant.

Repositioning older products can be
considerably less costly and less time
consuming. And, if you look at them
in the light of the recession, some may
have even better opportunities than
they had in up times. Take pasta, for
instance. As the recession deepens,
there will surely be greater resistance
to the cost of meat (during the last re-
cession Hamburger Helper came on
strongly for that reason), When that

ccmes, pasta for dinner will be an e
ceptable and less costly substitute,
Are their opportunities like that in.
herent in your products?

Now ... a word from the sponsor

My last suggestion will smack of be-
ing self-serving for the advertising in-
dustry. Frankly, I don't think it is. 1
feel quite objective in suggesting that
your advertising agencies share your
new product marketing responsibili-
ties during these uncertain economic
times.

You already have an agency. It
has a competent Marketing Depart
ment and Marketing Research Depart-
ment, staffed, in the main, by people
who came to the agency from Indus-
try. They know the things you know
and do because they've been there
themselves,

First of all, a fully staffed agency is
going to cost you less on new product
work than “staffing up” intemally.
They're already on hand and working
for you.

They alrzady know your corporate
procedure, philosophies, and people.
A working relationship has been os-
tablished. This will save you time and
money.

Their marketing skills can be used
as an extension of your marketing ('e-
partment, if you have one, and thy
can function as your whole dep: t-
ment, if you don't. They've done it
before, For a wide variety of o o

anies,

The life blood of most agencie: is
new products, just as it is with mi 1y
companies, The marketing and mar et
research people have gone through e
devolpment process so often they e
very expert,

Bringing the agency in early ha:

other fringe benefits

They become so familiar with the
project that more efficient service as
well as superior creative, media plan-
ning, ete., result.

Most major agencies have develop-
ed phosed new product programs,
cach phase culminating in a specific
go/no go decision. This results in op-
timum financial risk management for
you, and it keeps the program on
course as to time and manpower de-
mands.
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1" the utilization of the ndvertising
ageney in new product programs
ma le sense in good times, it maokes
evi 1 more sense now, Dancer, Fitz-
gerld, and Sample's New Product
Nevs for July 1979 notes, “With few-
er new products and less real techno-
logical change (whic hthey predict,
and I agree, will be the trend) there
will be more parity products. Thus,
advertising may play an even more
critical role in differentiating between
products . . . advertising execution
may become a brand’s only point of
difference.”

As that comes to pass, the business
value of the creative man in the ad-
vertising agency becomes as signifi-
cant as the marketing man, The ulti-
mate challenge to a good advertising
sgency is creating a credible point of
difference for a product perceived as
parity. The most critical step in new
product development is the positive
shaping of that perception. Use of the
agency in the entire process affords
more time and oportunity to do it suc-
cessfully.

Good times are just
around the corner
Most of all, your agency can help
you keep your new product develop-
ment program alive and kicking, You
may come up with ideas that will help
weather the recession. You may have
products readied for lnunch when
there are signs of better times coming.
After all, better times will be mm[nﬁ
even if we don't know when, You'
want to be ready for them,

N-tional Safety Council
In roduces Loss Control
M inagement Consulting
Services

'he National Safety Council has in-
tre luced loss control management
co sulting services to small- and me-
di n-sized manufacturing companies
to create full-fledged safety programs
wkich the companies can conduct and
save profit losses by preventing acci-
deats and injuries,

Vincent L. Tofany, president of the
Council, said the new program has al-
ready completed a contract with a
small Illinois manufacturer employing
dhout 250 people. The Council’s In-
dustrial Department has a staff of 15
safety and health professionals, most
of whom have extensive industrial ex-
perlence,
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The Council's staff provides on-site
review and evaluation of the com-
pany’s current safety program designs
or improves its occupational health
and safety program and trains its man-
agers and supervisors,

Illness Rate Outstrips Inflation

Tofany points out that illness costs
on-the-job are increasing faster than
the rate of inflation. For the last sev-
eral years, he said, the cost of en
ployee lost time due to injuries and
occupational illness has been risin
at the average rate of 15 percent. Eac
lost work day injury or occupational
illness involving time away from work
now costs an employer an average of
$10,000 to $14,000, he said.

Lost work day cases [nvolving days
away from work per 100 employees
(200,000 employee hours worked) were
0.9 in the textile Beld; 1.1 in the chem-
ical industry; 2.2 in the fabricated
metal products industry; 3.0 in paper,
nnd 4.6 in food.

The average company will have ap-
proximately 25 lost work day cases
per 100 employees per year,

These statistics are from the Nation-
al Safety Council Work Injury and 11l-
ness Rates 1079 Edition based on OS-
HA definitions.

Under the consulting program, the
Council’s srinty professionnls review
a company’s loss control organization
and administration to determine how
effective its approach has been to safe-
ty and health management. Record
keeping, safety rules and practices,
and types of accidents are investiga-
ted,

The attitudes of the employees
toward working in a sale environment
are studied, as are the company's com-
munications in dealing with its acci-
dent prevention program and its em-
ployee safety tiaining efforts.

Safety-Health Program

A specinlized sofety-health program
manual is tailored by the Council's
safety professionals, to meet the exact
needs of the company. It outlines such
arens as company safety and health
policy, general supervisory and man-
agement responsil:iities, accident in-
vestigation, safety committees, com-
munications, incentives, employee
training standards, new employee or-
ientation, safety appuarel and equip-
ment.

Also, fire protection, housekeeping,
industrial hygiene methods, security,

off-the-job safety, audio-visual aids
and damage control,

The company is given specific for-
mats for nceident and illness records,
fire protection equipment inventory,
property damage incidents und com-
munications.

An evaluation report gives a sum-
mary of the findings and recommenda-
tions of the safety professionals. A pro-
gram  manual, containing  specific
guidelines, provides the company with
a workable game plan to improve the
cffectiveness of its occupational safety
and health program,

The Council’s safety professionals
pay return visits to review the pro-
gress the company is making and to
provide further direction if needed.

Tofany said the National Safety
Council decided to provide its services
on a consulting basis as an answer to
many requests it has received in the
past from executives of small- and
medium-sized companies who were
concerned about steps they could take
to develop a totally integrated effort
of loss contral,

For Small-Medium Compuonies

The program is almed at companies
employing from 10 to 1,000 persons,
he said. It will save these companies
months of efforts trying to do it all by
themselves. Once implemented, the
Council-created loss control manage-
ment program starts immediately to
save injuries and prevent losses from
on-the-job nccidents and illnesses, he
said,

He pointed out that with a success-
ful safety program, a company can
significantaly reduce its Worker's
Compensation costs,

1980 Decenniel Census

How the Census Will
Operate in 1980:

Tuesday, April 1, 1980: it's an im-
portant date for all Americans. For
that day is Census Day.

The date spotlights a national effort
for the 1980 Decennial Census, Cen-
sus questionnaires will already have
been mailed to the nation’s 86 million
housing units, Most will receive them
on March 28th. About 80% of those
households will be asked to mail back
their completed questionnaires. The
remaining 10% —primarily those in
sparsely settled areas—will be instruc-
ted to keep their completed question-
naires until Census takers pick them

up.
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(BUHLER-MIAGJONG GOODS LINES

Performance Yolfan Depend On!

Reliable Performance

‘.-;4: ». Sturdlly-constructed 2. or 4-stick spreaders allow selectlon of
g ideal extrusion area for a given capacity.

e ,',"_sproadar. 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-

tain automatic tensloners. Dryers have lubricating systems re-

quiring an absolute minimum of maintenance.

! Automatic climate controls ensure proper conditions at every
age. Zones are completely separated, cutting down on requir-
ed supervision.

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

Efficient Energy-Saving Design

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

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

Bacteria Control
* High temperature drying controls bacteria growth. Dry bulb
temperature Is adjustable from 100°F to 180°F.

* [ yer is absolutely tight, yet easy to clean, maintain and super-
v 18, Swing-out side panels extend entire dryer length, allow-
I 3 fast cleanout and service.

N B . L To) Quality Product

s RTFEDET * | gh drying temperatures In both final drying stages Improve
Long goods line with maximum capacity of 3000 Ibs/r. Line consists of Double Screw Press T80, J§ F duct texture, cooking quality and appearance.
Spreader TSSA, Dryers TDEC-3/TDCA-4/TDFB-11, Stick Storage TAGB, Cutter TST and Stick Returr * £ sady, high temperature drying ensures a straight product,

it aal for the high speed packers of today. The high humidity
o ying climate gives the product an appealing golden color.

Three Standard Models. . . 500 to 4500 Ibs/h

lines and other Macaroni Processing Equipment.

Con:act us for information on Buhler-Miag Long Goods

Super sanilary design for easy
malintenance, All-plastic panels
swing oul for easy access to all
machine parts, Extra-hick poly-
urethane Insulation and otf-the-tloor
consiruction prevent condensation,

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

LONG GOODS DRYERS Pr Od’:’ctt quality”and /
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Senator Gieorge McGovern Comments on Nutrition Labeliig

at the annual meeting of the Food and Drug Law Institute

N utrition first entered our political
vocabulary in the early 1960's, At
that time malnutrition was equated
only with the problems of the hungry.
In 1968, the CBS Documentary “Hun-
ger in America” brought the face of
malhutrition into American homes
with a heart - rending impact on
our national consciousness, The nation
found hunger among its people to be
simply unacceptable and the Congress

responded.
In the decade that followed:

* The Food Stamp Program was ex-
panded to all 3,000 counties and
approximately 18 million persons.

* A uniform, national free and re-
duced-price school lunch program
was created in 1870.

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

* A special program for women, in-
fants, and children was launched.

As we became more knowledgeable
in the area, we began to enlarge our
definition of the word nutrition, We

rew to realize that there were two
aces of malnutrition in the United
States: the problems of undercon-
sumption resulting from poverty, as
well as obesity and the problems of
excessive consumption,

More spuciﬂcl? , we were told by
the Surgeon General that 8 of the 10
leading causes of death in the United
States were linked to diet—that diet
was a risk factor to be considered.

Policymakers in Washington started
to think of nutrition not as a fad but
as an important policy area with ma-
jor implications for both American
agriculture and the health status of
the nation, It was these factors taken
together that led to the publication of
Dietary Goals for the United States.

It is important to point out, that we
are not talking about wnsafe or dan-
gerous foods. Our food supply is the
most efficient and abundant in the
waorld, Dietary Goals was intended to
aid consumers, who continue to use
fewer and fewer calories every day,
choose o healthy and well balanced a
diet as is possible.

1 will be the first to admit that we
did not fully gauge how dramatic and
relatively quick an impact the Dietary

28

Goals report would have on national
policy. Since its publication three
years ago, we have witnessed a series
of related events including most re-
cently the publication in July of the
Surgeon General's disease prevention
report, Healthy Peo&)le. and the prece-
dent setting dlet and cancer principles
announced in October by the National
Cancer Institute, Like the Dietary
Goals report, each of these actions is
part of a process that has reaffirmed
the most basic principle of our nation-
al nutrition pnricy: e prevention of
disease and the promotion of health,
This basic principle is a primary
force behind our current nutrition la-
bclinF initiative, Nutrition labeling is
clearly in issue whose time has come.
With approximately 10,000 different
food items offered on today's super-
market shelves, of which a majority
are processed food products, the buyer
is in need of sound, useful nutrition in-

- formation in order to make a more in-

formed cholce.

A survey by Yankelovich, Skelly,
and White found that;

“Interest {n nutrition . . is growin
in giant leaps and bounds—wit
T7% of the consumers interviewed
indicating that they are more in-
terested in nutrition than they were
a few years ago.

“Information nﬁout nutrition is more
modest, with only 24% of the public
indicating they consider themselves
to be well-informed on the subject.

Early this year, the Nutrition Sub-
committee held preliminary hearings
on Nutrition Labeling and Informa-
tion. These hearings, in conjunction
with the testimony from those held by
the Department of Agriculture, the
Food and Drug Administration, and
the Federal Trade Commission, led
to the introduction on August 2, 1979,
of two companion bills, S, 1651—the
Department of Agriculture Nutrition
Labeling and Information Act of 1979;
and §, 1852—Nutrition Labeling and
Information Amendments of 1979 to
tﬁl‘w Federal Food, Drug, and Cosmetic

ct.

Goals

In drafting this legislation, we have
sought to meet three goals: first, the
consumer’s need and desire for ob-

jective and useful nutrition infor, -
tion that is suitable accurate; second
the food industry's need for greater
flexibility and full participation in the
development process; and third, hath
groups position that a person has the
right to know what is in the food that
he or she chooses to eat, as well as the
right to select those foods that he o-
she wishes to eat.

During our hearings, we approach-
ed the subject of nutrition labeling in
n comprehensive manner by consider-
ing it as an information system that
includes packaged foods, fresh foods,
and restaurant foods, Thenutritionand
ingredient label and labeling require-
ments in S. 1651 and 1652 are intended
to apply to all packaged foods. Fresh
fruits and vegetubles, fresh meats and
poultry and restaurant foods could
provide label and labeling informa-
tion on a voluntary basis.

At this point, I could describe the
specifics of the legislation, but I am
sure the panel that follows will dis-
cuss my proposal, and others, in much
greater detail. Let me take a moment,
therefore to elaborate on my intent.

It is important to remember that to
this day the Congress has never s|lwcl-
fically addressed nutrition labeling,
Current nutrition labeling is boied
on backdoor interpretations of ‘he
Federal Food, Drug, and Cosm tic
Act—an Act which is essentially a er-
fes of “thou shalts nots” becaus: of
the very real food and drug safety « n-
cerns that it addresses,

But the conswihiers” need and di re
for nutrition labeling is on a tot lly
different plane from that of regula "t
toxic substances in our foods.

Our hearings have led me to ¢ -
clude that because the Congress s
not taken direct action on Nutrit on
Labeling, we have over-regulated ! 1is
matter by overemphasizing the comn-
pliance aspect of our food statutes.

I recognize that the public usually
assoclates more legislation with more
regulation, But this is not always the

case. In this instance, this legislation .

is almed specifically at ridding us of
overly restrictive labeling regulations
that have evclved as a result ©
trying to use inappropriate statutory

(Continued on paze 30)
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Nutrition Labeling
(Continued from page 28)

language to meet an unintended pur-
pose. This legislation addresses the
problem of precise regulation by re-
directing the focus toward the infor-
mation tunction of nutrition and in-
gredient labeling,

Congress Responsible

At a time when the regulatory agen-
cles are under attack for exercising the
broad authorities given to them by the
Congress, I think it is imperative that
the Congress take responsibility for
its earlier legislative action by reform-
ing some of the regulatory laws,

I would agree with the following re-
marks made recently to the National
Press Club by Harold Williams, chair-
man of the SEC:

“Congresslonal proposals for easy
ways to make regulatory agencies
more accountable to the public are
doomed by their simplistic a
proaches to complex issues , , , TI!IZ
only effective means of revising du-
ties of regulatory agencies involves
detailed attention to laws the agen-
cles administer and increased con-
gressional and presidential over-
sight , . . Congressional, business
and public concerns have already
produced important self-imposed
changes by the agencies . . . To
achieve greater changes, laws that
regulatory agencies administer must
be rewritten,”

The desire for regulatory reform
through legislative revision also per-
vades the statement made in the Fed-
eral Register by the FDA, USDA, and
FTC conceming their tentative pro-
posals for revamping food labeling.

In summary, the bills 1 introduced
are directed toward removing the im-
pediments to praviding nutrition infor-
mation on feod labels,

Even though there are mandatory
nutrition and ingredient label and la-
beling requirements for packaged
foods. 1 believe that this legislation
has eliminated the burdens which
might make it difficult for the food in-
dustry to provide such information, If
not, then we will discover any addi-
tional burdens during further hear-
ings on the bills, Furthermore, 1 be-
lieve that the hipartisan support of
this legislation by my colleagues indi-
cates that this is reasonable legislation
which is ready to be fine tuned for
eventual passage.
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Let Marketplace Function

The intent of the legislation is to
allow the marketplace to function as
freely as possible while Insuring that
consumers can obtain needed and de-
sired information in order to make in-
formed choices. I believe we are in a
Eund position to pass this legislation

y the end of 1080, I think consumers
and industry alike will benefit and at
no additional cost, In fact, the testi-
mony to date indicates that the pro-
posed system could be less costly than
the current labeling system.

We are seeking and hope to receive
both industry and consumer support
for this legislative initiative, I look
forward to a continued close working
relationship with all interested parties,
and anticipate that this legislation
when enacted will be seen as a model
for matching and appropriate level of
regulatory action with legitimate pub-
lic and private concerns,

Controls on Fortification

Food and Drug Administration will
seek legislation from Congress provid-
ing “discretionary autherity to control
fortification of foods when this control
is of public health significance,” ac-
cording to position statements by the
aﬁcncy on food labeling issues being
addressed by F.D.A,, the Department
of Agriculture and the Bu:eau of Con-
sumer Protection of the Federal Trade
Commission,

Needs to be addressed in policy

F.D.A. and F.T.C. state that future
food fortification policy should ad-
dress the following needs:

“l —The need to add nutrients to
staple foods to correct deficiencles in
a clenrly-defined population.

“2-The need to avoid adding cer-
tain nutrients to foods that are not
appropriate vehicles for added nu-
trients.

“8 — The need to maintain the total
original nutrient profile of foods by
restoring nutrients lost in processing,

“4 — The need to assure that sub-
stitute foods are not nutritionally in-
ferior to the foods they replace.

“5 — The need to require that fabri-
cated foods replacing large portions of
the diet or the entire diet have a com-
plete balance of nutrients relative to
their calorie content,

“8 — The need to prevent misleading

promotions of fortified foods that p .
sent no advantages over other fooc

“F.D.A, US.DA, and F.T.C.” i is
added , “agree that future food fo ti.
fication requires appropriate guida ¢,
and they are convinced that such gud-
ance should derive from the legisla-
tive authority to control, when public
health significance requires it, fortifi-
cation of foods. The agencies intend to
seek this authority.”

Regulatory Reform:
Searching for Solutions
by Mark Schultz
Regulatory Action Neiwork

Almost everyone, from Capitol Hill
to the Carter White House, agrees
we desperately need to improve the
quality of giovemment regulations,
and the regulatory process. The rub
comes in finding agreement on the
best means by which to achieve these
laudatory objectives. On that score,
there is a wide difference of opinion-
at least, until most recently—depend-
ing on whether you are speaking to a
representative of a business, illmr.
consumer, environmental, or legal

gru‘l;l:.
While sunset and sunrise, legisl-
tive or presidential or judicial veto
may be one person’s panacea, anoth-
er's might be improved agency mu-
agement and planning, increased « -
portunities for public input into t
process, expedited Frucced[ngs.
closer evnluation of the project «
costs and benefits of a proposed re; -
lation and its alternatives.

However, none of these conce].
in and of themselves, has engende:
sufficient support in Congress to
considered a “consensus”™ approach
regulatory reform. But, a Senate
diciary Subcommittee wisely decio
to incorporate many of these varit s
reﬁulatory reform measures in an “o
nibus bill,” developed in consultati
with representatives of various hu
ness, labor, legal and public interc:t
organizations, Then, on December 14,
1979, the Senate Judiciary Subcomn-
mittee on Administrative Law repoit-
ed S, 2147, the “Culver-Laxalt bill,
named after its principal sponsors,
Senators John C. Culver (D-Iowa) and
Paul Laxalt (R-Nevada).
Key Elements

Specific features of the bill include:
® Establishment of a Regulatory Pol-
icy Board to consolidate regulatory

—-
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ove:sight functions in the Executive
Br: weh.

* . requirement that agencies pre-
pai - regulatory analyses of proposed
nl s, examining needs, projected con-
seqiences—including costs and bene-
fits -and practical alternatives.

* A requirement that nf,encics also
devclop regulatory flexibility analyses
designed to encourage the tailoring
of rules to fit the size and resources of
different businesses, organizations and
*local governments that are affected by
themn.

* A requirement that all major fed-
eml regulatory agencies be re-evalu-
ated by the Congress and the Presi-
dent over a ten-year cycle,

¢ Perlodic review of regulations to
ensure that federal resources are al-
located wisely, to determine whether
existing regulations are outmeded,
whether they could be more effective-
ly and efficiently accompalished, or
whether they can be eliminated en-
tirely.

* A pro-competitive standard to en-
conrage competition and innovation,
requiring economic regulatory agen-
cies, in certain instances, to choose the
lenst  anti-competitive  alternative
when issuing a major rule or policy.

® An improved agency decision-mak-
ing process, authorizing ngencies to
adopt “hybrid” rulemaking procedures
that resemble legislative-style hear-
ings, rather than simple “notice and
comment” procedures,

* Expedited formal hearing proce-
dures to reduce needless delay and
rigidity in the decision-making pro-
cess.

® A uniform, government-wide sub-
poena process, but no granting of sub-
poena authority to those agencies
which currently do not have it

® Retorms in the process to select ad-
ministrative law judges.

Two controversial concepts not con-
tained in this “omnibus” bill are a
“congressional veto” provision—em-
powering Congress to review and veto
agency regulations—and an “interve-
nor funding” provision—authorizing
agencies to reimburse witnesses for
costs incurred in agency proceedings.
The Subcommittee agreed 4hat these
legislative goals should be pursued
independently of S. 2147.

U.S. Chamber Position

While the omnibus bill, S. 2147,
contains many features which the U,
S. Chamber can support—regulatory

analysls, better agency mnna%ﬁment
and planning, perfodic review of agen-
cy regulation, Increased opportunities
for public involvement—it does con-
tain a number of objectionable pro-
visions as well. Consequently, the U.S,
Chamber cannot support the bill in its
l}rvscnl form. These include the fol-
owing:

* Compostion of the Regulatory Pol-
icy Board, Among those authorized to
sit on the Board are six regulators,
three from exccutive branch agencies
and three from independent branch
agencies. To ensure the highest ob-
jectivity, the Board should be com-
posed of no “regulators,” but entirely
of neutral parties without a vested in-
terest,

Also, the Board would be the reci-
pient of information collected by other
federal agencies, but would not be
bound by the same strictures against
the disclosure of confidential informa-
tion that are applicable to other agen-
cies.

* “High Noon Provision.” The re-
quirement that all major federal regu-
latory agencies be reviewed by Con-
gress and the President over a 10 year
period is a good provision, but one
(Conlinued on page 32)

MaRcH, 1980

»

31




Regulatory Reform
(Continued from page 31)

which lacks teeth. Unless there is
some “action-forcing  mechanism”
(some sanction for failure by Congress
and the President to act), we fear that
the existing situation—a lack of con-
gressional oversight—will be left unal-
tered.,

Also, controversial agency reform
1ecommendations, like labor law re-
form legislation, could be considered
under a time agreement barring a Sen-
ate flibuster (potentially a very dan-
gerous provision),

® Regulatory Analysis Requirement,
While the bill requires agencies to an-
alize the prﬂecled costs and benefits
of a proposed regulation and its alter-
natives, agencies should be required
to choose the “least costly alternative”
or to explain their failure to do so.

* Subpoena Venue. The subpoena en-
forcement section needs to be amend-
ed to bar automatic transfers of sub-
poena challenges to the agency’s home
court in Washington.

® Stay of Agency Rules. By totally
shifting review of agency rules to ap-
[)cllule courts, few if any rules couFd
be enjoined successfully by business,
pending review. Jurisdiction for stays
(Injunctions) of new rules should re-
main in the federal district courts.

Notwithstanding, S. 2147 represents
a constructive step in the right direc-
tion.

We hope that the criticisms and rec-
ommendations which we make rela-
tive to S. 2147 wil be received in the
spirit in which they are intended. They
are offered as part of the U.S. Cham-
ber's continuing eflort to achieve
meaningful regulatory reform and
commitment to remove regulatory
impediments to economic growth—a
commitment clearly shared by Presi-
dent Carter, as evidenced by this
March 1978 statement to Congress:

“One of my Administration’s major
roals is to free the American people
rom the burden of overregulation, We
must look, industry by industry, at
what effect regulation has—whether it
simply blunts the healthy forces of
competition, inflates the prices and
discourages  business  innovation,
Wh. never it seems likely that the free
market would bhetter serve the pub-
lic, we will eliminate govermnment reg-
ulation.” i
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Nelson Predicts Political
Punch for Small Business

“The 1980's will bring a new econo-
mic climate and small business will
lead the way,” Senator Gaylord Nel-
son (D-Wis,) predicted in a speech
before the White House Conference
on Small Business.

“This conference marks the begin-
ning of a new political clout for inde-
pendent enterprise in this country,”
Nelson told over 2,000 delegates. “Big
business and big labor have their say.
Now small business will have a voice
in this country’s economic decisions.”
The conference delegates will make
recommendations on trouble areas,

Nelson wamed that the free enter-
prise system is at stake. “Small busi-
nes can't survive if we don't release
the strangle hold of government regu-
lations, and the oppressive burden of
excess paperwork,

The solution, according to Nelson,
is a new political voice for small busi-
ness. The White House Conference is
a first step in building a strong small
business constituency to work along-
side big business and big labor in eco-
nomic decision-making,

That was one of Nelson's objectives
when he first suggested the conference
idea to candidate Jimmy Carter in Oc-
tober, 1976. Nelson pursued the idea
and introduced Senate Resolution 105
calling for the President to convene a
White House Conference on Small
Business, President Carter responded
on April 5, 1078, The conference, has
over 2,000 delegates representing the
country’s 14 million small businesses.

“Small businesses are becomin
known as a distinct type of enterprise,
Nelson explained, “instead of some
sort of second rate, less established
version of big business.” As a sector
of the economy, independent enter-
prise has proven to be essential to our
economie system, Of the 142 million
businesses in the U.S,, 87 percent are
small businesses, These “create 90 per-
cent of all new jobs,” Nelson told the
audience, “and half the nation’s inno-
vations. It is responsible for 43 per-
cent of the Gross National Product.”

Nelson contrasted the numut of in-
dependent enterprise with the paper-
work burden placed on small business.
“If you took the papers and placed
them end to end small businesses fill
out each year, they would go around
the earth six times.”
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Only a new business climate wo 1d
create an atmosphere in which en: e
preneurship would cease to be an .
dangered species, Nelson told the ¢ .
ference delegates. The Senator’s g il
is an environment in which sn.ll
business could grow and thrive,

Conference Praised

Saying that the White House Con-
ference on Small Business was a tre-
mendous  success, Senator Gaylord
Nelson (D-Wis.), Chairman, Senate
Small Business Committee, called for
the Corference to reconvene at a time
the small business community deems
appropriate,

“For the first time in the history of
the country, the American small busi.
ness community is united,” Nelson
said.

“More importantly, it is united in
its belief that it can succeed in re-
directing this country toward a new
set of economic priorities which in-
clude — and, yes, celebrate — the po-
tential of small business,

The attending 1625 Conference del-
egates representing nearly 14 million
small businesses did an outstandin
job in identifying major concerns o
all small business®, said Nelson,

Nelson noted that the Conference
delegates nnnov+red thelr support of
several bills and legislative ideas ¢:r-
rently pending in Congress, Ami g
the 60 recommendations to the Pr .-
dent and Congress are several sp n-
sored by Senator Nelson. They ar

(1) S.1435, Capital Cost Recov 1y
Act, which replaces the pres it
complex Asset Depreciation Ra: e
(ADR) regulation and signifiear ly
shortens tﬁe asset life of deprecin le
property.

(2) 5.653, Small Business Cap Al
Preservation Act, which allows
taxpayer to defer capital gains m
the sale of a business in which e
proceeds are reinvested into another
small business.

(3) 5.2138, Small Business Tax He-
duction Act, which would raise the
corporate rate schedule ceiling from
$100,000 to $150,000,

(4) S.1860, the Small Business Inno-
vation Act of 1879, which provides
more Federal funds to small busi-

(Continued on page 36) ,,
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Small Business Conference
(Continued from page 32)

ness involved in innovation and
eliminates capital formation, patent,
and regulatory barriers to increased
innovation.
(5) Key provislons from S.83, the
Regulatory Procedures Improve-
ments Act, iuc]udin§ requirements
for an economic analysis of propos-
ed regulations and a sunset review
of regulations,
(6) 5.289, The Regulatory Flexibil-
ity Act, which empowers Federal
agencies to Implement a flexible,
tiered system of rsgulation.
(7) Key provisions from 5.2040, The
Small Business Export Expansion
Act, including the establishment of
one-stop export service shops in
Commerce Department fleld offices
allowing business to get all their ex-
port questions answered in one lo-
cation, and improve SBA financing
for exports. In his closing address to
the Conference, Nelson concluded:
“Many of you have taken the time
to express your appreciation for the
benefit you received from coming to
this first national meeting of America’s
small business community, I believe
you deserve the credit because you are
the people who have made this effort
a success. Without you, there would
be no conference. Without you, there
would be no momentum. You have
the ball, and you are 1eady to run with
with it. Let us help you to handle the
apposition, and we will move down
the field together.”
NRA Recommendations
Adopted by White

House Conference

Thirteen recommendations put forth
by the National Restaurant Associa-
tion are among the legislative propo-
sals adopted by the White House Con-
ference on Small Business,

Eleven of NRA's proposals were in-
corporated in the top 15 of the Con-
ference’s 60 recommendations, which
now go to the President and Congress
for consideration.

NRA's proposals, submitted to the
Conference by New York City restau-
rateur Michael O'Neal, including bal-
ancing the federal hudget by reducing
federal spending and deferring the
1981 minimum wage increases, as well
as restoring the 50% tip credit.

“There are over 535,000 food service
establishments in the nation, and an
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estimated 98 percent of them are
classified as small business,” O’'Neal
told the Conference. “So our industry
has been deeply involved in the White
House Conference from the beginning
and has worked to make productive
contributions to the Conference.”

The recommendations of the White
House Conference, held January 13-
17 in Washington, D.C., are the pro-
ducts of a year-and-a-half effort that
involved more than 30,000 small busi-
Nness owners,

NRA members attending the Con-
ference were briefed by NRA staffers

on Sunday, January 13, prior to the
eve ‘nt congresstonal reception
wi.  ° _onsored by NRA for Con-

ferenc.. purticipants and those attend-
ing a NRA seminar on forming politi-
cal action committees,

Other lncorporated recommenda-
tions submittec; by O'Neal, an NRA
Board of Dirertors member and chair-
man of NRA's Small Business Sub-
commities, were:

® Tteplace the present corporate in-
corne tax schedule with a more grad-
vated scale for the first $1 million in-
come; specifically, a 15% rate up to
$50,000 of income, than a 22% rate
up to $200,000 and a 43% rate above
$200,000 income,

® Support legislation to establish
the 10-5-3 depreciation.

® Support of “sunset laws" to elimi-
nate outdated and unworkable federal
agencies and regulations,

® Impose congressional veto power
over regulatory decisions,

® Require federal agencies to pre-
I'mre impact studies of proposed regu-
ations on small businesses.

® Reimburse court costs and at-
torney fees for small business dafen-
dants who prevail in suits brought by
Federal Government.

® Permits defer.al of taxes for roll-
overs of investments affecting small
businesses, and further reduce the tax
rate on capital gains.

*Expand the Small Business Admin-
istration’s bank certification program,

Food Service Industry to
Become Leading Marketer of
Food and Beverages by 1988

The food service industry will over-
take the grocery store business as the
leading marketer of foods and non-al-
coholic beverages by 1988, progt:cis
a new study by market researchers
Frost & Sullivan, Inc,

Food service's share of the tot | re
tail food and beverage market w | .
}mnd to some 47.5 percent in 198
rom 41.6 percent in 1978, whil : the
grocery store share shrinks to 444
percent from 50.7 percent, says the
512-page study, “New Food and Bey.
erage Products Market.,” Shares of
specialty food stores and non-fonl
stores are expected to hold at five per.
cent and 2.7 percent, respectively.

“Food service sales will grow by
120 percent in dollars over the dec-
ade, as compared to a T0 percent
growth in gmcery store sales, reflect.
ing a steady and continuing shift in
consumer buying away from the take.
home to the away-from-home market,”
Frost & Sullivan says. “The rise in
food service sales also will be influ-
enced by expansion of the institutional
sector of food service.”

All told, the food and beverage
market is projected to jump 92 percent
to $424 billion from $220.2 billion over
the next 10 years, with some 82 per-
oentn%e points of that growth stem-
ming from inflation,

New Produc’ Development

Reflecting on anticipated trends in
new product development, the report
observes: “In a broader context, across
nearly all commodity groups ther will
be greatly enlarged opportunitics for
nutritional positioning of new cffer-
ings; for ethnic market segmentation;
for geriatric foods; and, for new diet
foods. There will also be incre sing
awareness of the potential in an logs
for exciting new product initi: ves.
Finally, the current menu expa sion
in food service outlets will « fine
many new product opportunitic for
staart and alert food and bev rage
processors.”

More specifically, the report 1wks
to “promising and probable” nev pro-
duct initiatives in such items o fre-
zen sandwiches (adaptable for ti ster
reconstitution); frozen meat en ¢csi
no-nitrite processed meats; ext uler
products; regional and ethnic pr par-
ed vegetables; canned salads; flavored
breads; semi-sweet sweet goods: -
tritionally fortified soft drinks; aro-
matic soft drinks, coffees and leas:
sterile, long-life milk; yogurt bever
ages, cottage cheese, sour cream an
dressings; cottage cheese sundaes an
spreads; lowfat butters; powdered
butter; fabricated fruit snacks (with
nutritional positioning); ethnic cann
fruits; prepared omelets for food sen®
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ie; rocessed meat substitutes from
poul 'y products; economy size pre-

re . foods; low-cholestrol oils; adult-

orier .ed nutritional hot cereals; whey-
hase: | dressings; gourmet soups; dair
crear1 soup sold from the dairy case;
andies from whey; and, soy snack
products (nutritionally positioned).

Baked goods, beverages, fish/sca-

foods, fats and oils and cereals are ex-
pected to show the leading sales in-
ereases In grocery stores, the study

Folr further information contact Cus-

tomer Service, Frost & Sullivan, Inc,

1068 Fulton Street, Newr York, NY

Dinner for One, Please

While people living in single-petson
households are less than 8% of the
total population, they account for
12% of total food expenditures, 10%
of athome food expenditures, and

16% of away-from-home food pur-

chases, Moreover, their portion of the
food market is growing rapidly, One-
person  households increased from

B 109% of all households in 1850 to

06% in 1076. The Census Bureai
pojects that over one-fourth of all
US. households will consist of only a
single person by 1990,

However, single-person households
are not a homogeneous group, and
they do not exhibit “similar” foad-pur-
chase behavior, Living alone is about
the only thing they have in common.
Obviously, the food purchases of a
high-income young hachelor and those
of an elderly widow living on a small
pension will be markedly different.

Persons living alone spent a signifi-
cantly smaller portion of their food
dollar on meals at home (than multi-
I)ersou houscholds), and a much
igher portion on dining out (twice
the per-capita level). They spent less
on cereal and cereal products, and
more on bakery products. They also
spent considerably less on beef and
veal for use at home—probably be-
cause they dine out more frequently,
Their percentage allocation was also
higher for fresh and processed fruits,
wnd for nonalchoholic beverages.

New Swanson frozen main courses
fo: single-serving entrees include la-
sagna and macaroni and cheese.

The 180 Billion Dollar Market
FMI Convention & Education
Exposition, Muy 4.7, 1680
Dallas Convention Center

Bigger Supermarkets

Supermarkets ure getting bigger and
space devoted to general merchandise
(ft’nuhled in 1978 over 1977, the newly
published Facts About New Super-
markets in 1978 states.

After a drop in new store size in
1977, stores opened in 1978 increased
selling space from un average of 19.-
395 square feet to 21,280 square feet,
according to a survey of new su[cr-
markets conducted by Food Market-
ing Institute (FMI).

The percentage of selling area de-
voted to general merchandise increas-
ed in 1978 in every type of store, with
combination stores ullucntiug almost
half of the store to non-food items.

Average weekly sales jumped from
$95,000 in 1977 to $137,843 in 1978,
with average sales per square foot of
selling aren rising from $4.82 to $5.04
in new stores over the year.

The average number of checkout
lanes increased from eight to nine as
new stores opened during 1978 Week-
ly sales per checkstand rose from $11,-
433 in 1977 to $14,687 in 1078,

The most popular specialty depart-
ment in stores opened during 1978 was
the delicatessen section,

—

Marcn, 1980




Preventive Maintenance
From

Triangle Package Machinery Co.'s
with permission

Preventive Maintenance is simply a
program for making a routine inspec-
tions of equipment to discover and
correct minor faults before they de-
velop into major problems.

As simple as that idea is — and it
is — today's reasons for a PM program
are far more complex. They embody
the changing work force, a tighter
economy, government regulations and
many other challenges we all face,

It turns out that PM is the least ex-
Iwnsive way to cope with these chal-

enges,

So once the idea of a PM program
has been accepted, the packager can
get down to the business of establish-
ing a PM routine,

Actually, developing a routine is
ulmost as simple as the concept itself.
The only difficulty you're likely to en-
counter is sticking to the procedures
you've set down,

Schedule — Establishing a preven-
tive maintenance schedule can be a
whaole lot simpler than its seems. The
first place to look for guidance is your
operators manual. It should provide
general details that will allow you to
outline n routine. Keep in mind,
though, that the packaging environ-
ment can  differ grenl? , requiring
more or less attention, Hourse;ll serv-
ice can vary, too, so be sure your rou-
tine fits your level of operation.

Lubrication — Lubrication isn't sim-
ply a matter of providing a slippery
surface between rotating and recipro-
cating parts. That's important, but
lubrication does much more. First off,
keeping equipment properly lubed re-
duces wear to a minimum. It also
avolds deterioration due to contami-
nation and corrosion. When greasing
bearings, for example, be sure to wipe
exposed shafts clean before lubrica-
ting. You'd be surprised how abrasive
those powdery fines can be when they
get into the wrong place,

Cleaning — Most packaging applica-
tions make good sanitary procedures
a must, A clean machine is important
to PM, too, but special care should be
taken with procedures. Sluice your
machine down only where you can.
Dry off those areas that should not
be subjected to moisture. Keep elec-
trical boxes closed and latched. Ex-

38

amine seals and replace when there is
the slightest question,

Tightening — Check severe duty
}mrts regularly — daily in some cases —
or any looseness. Check all fasteners,
too. Remember, an occasional tighten-
ing, or replacement, could save hours
of downtime later on.

Electricals & Electronics — Pre-
solid-state equipment relies on con-
tacts and switches, etc., all moving
parts subject to wear, Check these
regularly and replace them whenever
you have the slightest doubt. The cost
of production you may never regain.

Solid-state machines have a well-
deserved trouble-free  reputation,
Checking them is just a mater of ob-
serving the diagnostic lights on the PC
boards whi.h can be changed in mo-
ments,

Spares — Keeping spares on hand is
maybe the most economical insurance
you'll ever have (aside from your PM
program which costs next to nothing).
Many equipment makers offer a space
kit while others can suggest a list of
items you probably should have on
hand.

The above tips are by necessity very

encral. What is important is buying
the concept of preventive mainten-
ance, establishing n routine, and stay-
ing with it,

Plant Engineering and
Maintenance Show

Almost half (47%) of the companies
exhibiting at the National Plant Engi-
neering & Maintenance Show will %m
demonstrating new, or newly re-de-
signed, equipment or products speci-
fically related to energy cunservation,
according to a survey just completed.

The show, to be held at McCormick
Place, Chicago, March 24-27, is de-
voted to keeping the nation's industrial
plants oFemHn efficiently, protecting
the health and safety of employees,
controlllnﬁ pollution, maintaining se-
curity, and conserving energy.

The increasing emphasis on energy
conservation, however, is reflected in
the large number of exhibiting com-
panies which will be demonstrating
new, or newly redesigned, equipment
and products for conservation.

The survey also revealed that 52%
of the companies believe energy con-
servation will be a major factor in
products their companies introduce
over the next three years. Exactly half
(50%) sald that energy conservation

currently is a principal conce ) of
their research end development (I &0,
programs.

About 700 companies will be exibit.
ing at the show, which has been held
each year since 1950 and is the sccond
largest annual industrial show in the
country. About 20,000 machines,
pieces of equipment, other products
and services will be demonstrated at
the show. They cover a wide range:
air conditioning, heating, humidifica-
tion and veut[lnl[ng equipment; trans
portation equipment; security and fire
protection products and services;
maintenance equipment; production
equipment and furniture and office
fixtures,

Louis F. Laun, president of the
American Paper Institute, a trade
group representing the pulp, paper
and paperboard industry, said that

perboard production rose about 5%
rom last year to an estimated 647
million tons, a record. Consumption,
meaning production plus imports but
minus exports, he said, rose about 4%
to more than 70 million tons.

Wood-pulp production rose 45%
this year to about 50 million tons. The
U.S., he said, exported an estimated
2.7 million tons of market pulp this
year, 10% more than last year, Waste-
paper used in paper and paperl:oand
mills rose to a record 15.5 million "ons,
a 5% gain from last year.

Mr. Laun also said that inc sty
capital expenditures this year vere
about $4.8 billion, 40% ahead « the
$3.5 billion spent in 1978, A larg: part
of the dollar increase reflects the high
cost of new pulp and paper-m king
machinery, pollution abatemen and
energy-conservation facilities in ddi-
tion to replacement of facilities

He said that if forecasts of a 3%
decline in real gross national pro udts
materialize in 1980 “the pulp anc pop-
er industry should do no worse than
the economy as a whole and cou | do
better if consumers rely on fewe: im-

ports,

Diamond to Acquire
Brooks-Scanlon

Diamond International Corp:
agreed in principle to acquire Brooks:
Scanlon Inc. in a transaction valued 8t
more than $100 million.

Under the agreement, holders of
Brooks-Scanlon  common  woul
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hoo: + between receivirg 848 for each
hare or the equivalent in Diamond
dock Brooks-Secanlon has about 2-
1470 0 shares outstanding,

Th- two companies said it's expec-
ied t] at o maximum of about 45% of
the l:rooks-Scanlon shares could be
nchanged for cash to ensure the ex-
pected tax-free nature of the transac-
tion can be preserved.

They said: “Each share of Brooks-
scanlon would receive $48 worth of
Piamond common stock based on
prices of Diamond common stock

or to the merger, but in no event

than 1.104 shares or more than
1350 shares of Diamond common
stock be issued for each Brooks-Scan-
lon share.”

The merger is subject to various
wnditions, including approval of a
definitive merger agreement by both
wmpanies’ directors, and approval of
the merger by holders of both con-
cers, IE the merger is completed,
Brooks-Scanlon would operate as a
division of Diamond, with Michael
P. Hollern continuing as president,

Brooks-Scanlon is a Bend, Ore,
forest-products company with annual
wles of about $90 million. Diamond
isa forest-products company with in-
twests in home-building materials,
packaging, matches and machinery.
Lu"nununl sales total more than 81

illion,

IV Spokesman

Jaes Karen, who has been the
"Patl mark Man" for the past decade,
mark his 10th aniversary as the super-
mark -t chain’s representative on TV.
He i shown here receiving a framed
trfon commemorating the event
frob ‘al Venet, left, head of Venet Ad-
verti ing, Inc., Pathmark’s agency. Ac-
crd \g to Mr. Venet, Jim Karen holds
the ecord for the longest-running
tpok: sman for a retail operation on
lelev son,

Vi iet, headquartered in New York,
has ) ven Pathmark's agency since the
iy ‘he chain was formed in 1968,
and Mr, Karen has been its only repre-
tentutive on TV. Venet specializes in
lod necounts and food merchandis-

A constantly-employed, successful
or on stage, screen and television,
\Ir. Karen made his Broadway debut
@ A Streetcar Named Desire and was
meently seen in The China Syndrome.
On TV, he has appeared in specials

Maxcu, 1980

Zol Yanet, lekt, president of Venet Advertis-
ing, with James Karen, the Pathmark Man.

and series ranging from As The World
Turns to Lou Grant. One of the fun-
niest disasters he ever experienced was
in a soap opera where he played a sur-
geon about to go into the operating
room. A few scconds later he was
shown holding up a bloody picce of
meat for his commercial sponsor, They
cut him out of the soap opera immedi-
ately.

North Dakota Elects
Four to U.S. Wheat Associates

Four members of the North Dakota
State Whecat Commission have been
elected to serve on the soon-to-he-cre-
ated U.S. Wheat Associntes Board of
Directors, according to Ludger Kad-
lee, Pisek, Chairman of the Commis-
sion,

Mel Maier, Administrator, reported
that besides Kadlec, ]. Ole Sampson,
Lawton; Herman Schmitz, Williston;
and Elmer Dockter, Streeter were
chosen at a recent meeting of the
NDSWC. Maier said, “The two re-
gional foreign market development or-
ganizations of Great Plains Wheat and
Western Wheat  Associates, which
North Dakota has supported for sev-
eral years, are combining their re-
sources to form U.S, Wheat Associ-
ates.” The two parent organizations
of GPW and WWA met in mid-Junu-
ary, dissolved their respective organi-
zations, nd]ourned and reconvened as
U.S. Wheat Assoclates, Maier explain-
ed. Kadlee said the four North Da-
kota representatives, along with those
from twelve other wheat producing
states in the Great Plains and Pacific
Northwest, will set policy and give di-
rection for the overseas market pro-

motion efforts of U.S. Wheat Associ-
ates. He added, "North Dakota’s f-
nancial contribution will be based on
average production in relation to the
other member states if the proposed
bylaws are adopted.” “The creation
of U.S. Wheat Associates should be
viewed as a step forward in our over-
seas market development cfforts for
U.S. and North Dakota producers,”
Kadlee added,

Greyhound Picks President

Greyhound Corp. named Robert K.
Swanson, a 47-year-old executive vice
president of General Mills Ine,, to be
its president and chief operating offi-
cer,

The appointment gives Mr, Swanson
the inside track on eventually suce-
ceeding Gerald H. Trautman, 68, who
relinquishes his role as president but
will stay on as chairman and chief
executive officer through August 1982,
Mr, Trautman, who hecame chairman
in 1970, has indicated that he probably
will retire then, a company spokes-
man said,

Greyhound has been looking for a
president since lnst May when it con-
vened a special search committee, In
1678, the then heir npparent to the top
post at Greyhound, James L. Kerrigan,
was ousted as head of the company’s
Greyhound Lines Inc. unit hecause of
differences hetween him and  Mr,
Trautman. Mr. Kerrigan, 49, is cur-
rently running Trailways Inc., which
he and a group of investors hought
from Holiday Inns Ine. last August
for 8100 million.

Mr. Swanson, who joined General
Mills in 1956, has served in o variety
of executive posts there, including
chairman and chiel executive officer
of General Mills Europe Ltd. Recent-
ly, he has been responsible for Gen-
eral Mills" world-wide nceessories, ap-
parel, ereative products and specialty
retailing groups, Greyhound said.

He also served as head of Benson
Advertising Ageney in London, the
British affiliate agency of Needham,
Harper & Steers Ine., from 1969 to
1971, returning to General Mills after-
ward.

Greyhound, a diversified concern
with interests in bus transportation,
food services and leasing, said Mr,
Swanson was formally elected at a
board meeting in February, when his
appointment became effective.
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D astically reduces the time required in the production cycle.

Hi ther drying temperatures reduce plate counts to well below industry standards while
en1ancing 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.

Braibarti 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 Cooking Qualities Drying Time
Slashed. Easier Cleaning Improved. Chopped.
Lock Tight to Stickiness Eliminated

Conserve Energy.

Automatic Exirusion Press
with Spreader

EM&i\ﬁ. corporation

60 EAST 42ND STREET-SUITE 2040 » HEW YORK N. Y. 10017

Preliminary Dryer

Final Dryer Product Cooling Seclion Storage Silo Stripper

Braibanli

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

Elmer Glube Nominated for
National Science Medal

Elmer Glabe, president of Food
Technology Laboratory, has been
nominated for the National Science
Foundation's prestigious Medal of
Science award.

An inventor and researcher in fvod
science for many decades, Glabe s al-
so president of Food Technology, Inc.
and Food Technolgy Products, both
affiliates of Food Technology Lrlora-
tory. All are based in Chicage.
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National Medal of Science

Established in 1959, the National
Medal of Science has been awarded
by the President of the United States
to American sclentists and engineers
for their “outstanding contributions to
knowledge in the physical, biological,
mathematical,orengineering sclences.”

Nominating Glabe for the Medal is
the American Council of Independent
Laboratories (ACIL), a professional
society of over 230 member labora-
tories in the United States. Activities
cover testing, analysis, research and
development, in the fields of chemis-
try, physics, biology, electricity, me-
chanics and engineering.

Glabe is named as inventor or prin-
cipal inventor on 88 United States and
Foreign patents. His discoveries and
developments in food science cover
:_:ic:ie and diverse areas of foods and

S.

Many Contributio.s

One of Glabe's most important con-
tributions to food science was his dis-
covery of Sodium Diacetate. This safe
and non-carcinogenic compound, ef-
fectively, and at ﬁ:w cost, prevents the
growth of dangerous molds in foods
and feeds. The discoverey of Sodium
Diacetate is of considerable signifi-
cance in light of mold’s destructive
capacity, Up to 15% of the United
States’ annual corn crop has been lost
due to mold-poison contamination, so
powerful that tens of thousands of ani-
mal deaths and unknown numbers of
human deaths have been attributed to
consumption of mold-produced poison
in grain and animal feeds.

Glabe's discoveries in these areas
have great potential in conservin
food, feed and energy for the Unlteﬁ
States and the worlg.y

Glabe solved the chemistry and en-
gineering problems required to pro-
duce the first stable dehydrated honey
and molasses products made available
to the food industry. Conversion from
sticky (wasteful) liquids to efficient
cost-saving powders has brought wide
use in baked foods, dry mixes, and
other applications in the food indus-
try throughout the United States, Can-
ada, Western Europe, and Japan.

To produce new and useful food
products for a very large clientele in
the industry, Glabe has held that
there is no limit to ideas and their ap-

lications. In referring to consumers,

e says “People eat with their eyes,
therefore it is necessary to transform

nutritious ingredients into food pro
ducts people recognize as attrn tive
and tasteful.” He and his staff iave
often applied this principle. On' ex.
ample is macaroni and pasta pro: ucts
from Amoco’s protein-rich micr bio-
logical product from oil-well gs, A
wide array of similar applications of
these two principles is firm support
for his nomination for the award,

During the early days of the Fool
and Drug Administration, Glabe help.
ed draft the Standards of Identity for
a variety of foods. He has continued
to serve on a national scale as Chair-
man of the Food, Drug and Agricul-
ture Committee of the American
Council of Independent Laboratories,
from which he received the Award for
Outstanding Service to independent
laboratories in 1972

Glabe was graduated from Illinois
Institute of Technology in 1042, cam-
ing top honors in all departments, and
already possessing his first patent.

Founding Member

Glabe is a founding member of the §

Institute of Food Technologists, the
internationrl society of food scientists.
A member of Food Engjueering Hall
of Fame, Glabe has published widely
in scientific literature and the foud in-
dustry trade press. His papers cover
widely diverse sublccts- ehydrated
honey, dextrins, riold investigations,
soybean derivatives, fiber for food,
and many others. He is a memb-r of
the American Chemical Society the
American Association of Cereal C' em-
ists, and the American Society o' B
kery Engincers,

Coming Events:

Technical Seminar—
IPACK-IMA Show
BUHLER Macaroni School
March 16-27

76th Annual Meeting N.M.M A.
Wentworth-by-the-Sea
Portsmouth, New Hampshir.
June 25-29

N.M.M.A, Washington Meetiig
Mayflower Hotel, Washington, D.C.
September 18

National Macaroni Week
October 9-18

International Durum Forum
Romada Inn, Minot, North Dakoto
Novembar 11-12

N.M.M.A. Winter Meeting
Boca Raton, Florida
February 4-8, 1981
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PROBLEMS - EXPERIENCE

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

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

tinue our updating processes.

PROMOTION —we have not only ¢ zived many
promotional plans, Gu! we have
studied many that others have
launched throughout the country. V/e
believe we can help promote your
products that you have by study, and
recommend additional products that
might be promoted in your trading
areas.

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

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

We have experience in these areas.

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

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