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NMMA STRATEGIC PLANNING AND MEMBERSHIP SURVEY ANNOUNCED

President Lester R. Thurston, Jr.
has announced the development of a
strategic plan for the National Mac-
aroni Manufacturers Association. The
1980's will brlngt;:w challenges and
opportunities to macaroni manu-
facturing and related industries and
the business firms engaged therein.
In order to ensure that NMMA pro-
vides programs and services that are
responsive to the common and diverse
needs in the 1980's, the Executive
Committee voted to initiate the de-

velopment of a strategic long-range
plan.

Thus, the overall objective is to
create a written comprehensive strate-
gic long-range plan which would

ide the organization over the next
g:e years. This plan is scheduled to be
completed by July 1881,

At jts September 16 meeting, which
was devoted exclusively to innlng.
the NMMA Executive Committee

adopted a lon e in
Holmberg, Assoclate Professor of
Mana at the American Univer-
sity, Washington, D.C. The strategic
long-range planning process consists
of tﬁel lowing scven steps.

1. Future Industry Outlook — iden-
tifying future macaroni and re.
lated industry issues over the
next five yeais.

2. Membership Need Survey — con-
ducting a survey of NMMA's
members to identify and analyze
members’ needs and perceptions.

3. Developing the association’s mis-
sion statement;

4. Formulating the association’s
general objectives;

5. Devel NMMA’s mix of

hﬂgsmdm over the “l':;
ve years;

6. Determining general resource or
financial strategies over the nest
five years;

7. Establishing a process to link the
long-range plan with the annual

get and to ensure its updat.
ing on a regular basis over time.

Information For Planning
The first two steps in the planning
process relate to the information
which is essential in order to do plan-
ning. Two categories of information
were identified as being essential to

ide the tools that will
Ip ensure that NMMA's planning
process yields effective and creditable
results. The first is the development
of the Five-Year Industry Outlook.
Basic data, issues and trends in l.::l
nomic, technological, government,
other factozs concering the industry
must be identified and then analyzed.
A sufficiently clear picture of where
the industry is going must be drawn
in order for NMMA to chart its own
future.

NMMA } Survey

The second category of information
relates to member needs and
tions. The Executive Committee, with
the assistance of Dr. Stevan Holm-
berg, is currently developing a mem-
bership survey questionnaire, This
survey will be mailed to every NMMA
member as their personal invitation
to contribute to the development of
NMMA’s long-range plan. Each NM-
MA member is strongly encouraged
to complete the survey in order to as-
sist in the planning for NMMA's fu-
ture,

feat s and relaxing things to do.
the  door-outdoor idea of living,
oled ith Boca Raton’s sublime,
btrop U climate, makes The Boca
one | we of all places you should

Winter Moeeting
Results of the membershi; sun
and the five year outlook re; ort
be given by Dr. Holmberg at ¢
Winter Meeting of the NMMA to
held at Boca Raton Hotel & (i
Boca Raton, Florida, February

Resort Facilities
The B -a Raton Hotel & Club has
go!i courses. Al challenging
piorship eighteens. Three of the

. mpiorship courses and a new club-
ll]? i D}.rlfi;l‘dn}l:brg'm:'h' se arc at BocaWest, The golf is
" o e ’:nd b 4 II "t here, but so are other diversions.
strategic ning will be condy ¢ have twenty all-weather tennis

on Sal y, February 7.
The convention officially ope

with a welcoming and d

ner Wednesday evening, February

The core presentation of Pastavi
US.A. to be given at the Internat
Durum Forum in Minot, North Dale
November 11 will be ted as ¢
opening day feature of the conventi
February 5.

ts, 8 garden swimming pool and
ebo Bar. Our famous Cabana

bon the ocean still serves its sump-
s luncheon buffet daily. Our
fishing fleet stands by to go
atrophy catch in the Gulfstream.
you may shoot skeet or relax in
after-golf watering spot, the Court
the Four Lions.

Bicycles are available at the main
to the Hotel if you would
to ride down palm-bordered lanes
it tropical 5

Then, in the evening, after a day of
t golf, tennis, swimming in pool
wif, or just relaxing under the
faida sun, you may dine to the
ins of violins in the gold-leaf-col-
ed Cathedral Dining Room, Patio
rale, or atop the tower in our gour-
restaurant which commands a
tacular view up and down Flor-
s fams Gold Coast to Palmn
1ch on the north and Fort Lauder-
on t}-: south. Then, if the spirit

A PINK PALACE
UNDER THE FLORIDA SIN

he Winter Meeting of the X

tional Macaroni Manul
Association will be held Febrray
1981 at Boca Raton Hotel &
Boca Raton, Florida, 3432,

One look around will do it The B
ca Raton Hotel is perhaps e m
beautiful of all great intema onal

you there is entertainment and
sort estates. dng 1 thily in the Lago Lounge
It is a captivating combi itios ethe noon rises over Lake Boca

massive Moorish architectu
modemn 26-story tower that
an ltalian village bell towe:
terior only hints at the simpl
gant living inside, Yet, insid: .
side are really one. Because
is built in the tradition of (
That is, outdoor living w
building walls. Thus, whes ver ¥
look around at the Boca you -ee stP
ling paths, flower gardens, |un

m. A1 . then, sweet response, to
= of tomorrow and the pure
sure .« excitement it holds for

‘rafic Schedule

* been informed by the

t of Boca Raton of the
schedule and some new
t will be in effect during
meeting.

EoTRIRE,

We ha

N |.
cies 1]

lush greenery, patios, port.cos & Siagle  Dosble  Parh
extraordinary mnmodniuus.. 513000  $155.00 $80.00
perb culsine prepared by intemat® 315500  $180.00
of
chefs, and a starting armay a0t P stites
$105.00  $135.00

Tue Macanon! Jour

Boca Reten Metel ond Club

These rates are modified American
Plan — third person in a room is
§35.00. The above rates are subject
to a 4 percent Florida State Sales Tax.
There will be a 45 day cut-off on all
group room blocks which means by
Christmas for our meeting. All room-
ing lists must be submitted to the ho-
tel a minimum of 45 davs in advance
of the opening date of the mecting,

There will be a gratuity charge of
10 percent of the prevailing reom
rate, including tax, per day, This
gratuity includes front door opera-
tion, bellmen handling luggage on
check-in and check-out, chambermaid

and dining room persounel serving
under your meal plan.

A deposit of one night's room reve-
nue is required. The |h:pmit will hold
the room until 2 pam. of the moming
following the scheduled arrival date,
Upon arrival, the deposit will be ap-
plied to the last ceafirmed night of the
reservation. In the event of z2n carly
departure, the deposit is none-refund-
able unless the Hotel is notified prior
to or at the time of check-in.

Regarding cancellatisns or changes,
depasits are refundable in the event
of a cancellation providing notice is
reecived by the Hotel 21 days prior
to the scheduled arrival date. Cancel-
lations amd changes phoned into the
Hotel will receive a code number as
confirmation of the notice,

The hotel reserves the right to offer
alternate accommaodations other than
sln-tilic.'lll,\' requested  or confirmed
should  circcinstances  necessitate.
Suites will be reserved for convention
period only, unless confinned.

Check-out time is before 12 noon.
Chedk-in time is after 3 pm.
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Northwest Airlines Service

Northwest  Airlines, Minneapolis-
St. Paul Intemational Airport, St
Paul, MN 55111, is offering Conven-
tion Central services with a toll-free
airline reservation center at 500-338-
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Automatic Extrusion Press
with Spreader

Bfﬁib&l\ﬁ corporakion

40 EAST 42D STREET-SUITE 2040 . NEW YORK KLY, 10017

PHONE (212) 602.6407-602.6400 . TELEX 12-4797 BRARY

O
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pros cally reduces the time required in the production cycle.

Wigh - drying temperatures reduce plate counts to well below industry standards while
whe cing product flavor and quality.

tlect nic controls sequentially start and stop fans as the product moves ky.

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

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

Braibanti ATR—newest in the long line of Braibanti pacesetting Pasi.. Dryers.
Broibanti, the world’s foremost manufacturer of Pasta Equipment.

Plate Counts Side Panels Open for Cocking Qualities
Slashed. Ef‘:ci:r TC::mn; Improved.
ight 1o
Con Energy. Stickiness Eliminated

Product Cooling Section Storage Silo

Braibanti

00TT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1




EFFECT OF SPROUT DAMAGE ON DURUM WHEAT QUALITY to e State Mill and were grad- TARLE 2

a’ +derally licensed inspector at Effect of Sprowt Damage on Wheat Quality
by Brundan J. Donnelly' b:m rior to acceptance l;:dr:]u» T T T T T T T T T T T T T el Disribution
; : : Damagt F.No. Protein' | L M ]
Depariment of Cereal Chemistry and Technology a mpilr i‘m""ﬁ:g :;:dt:b.l:? Sample e W %

North Dokota State Uni mage (%), Percent damage A 08 29 138 157 2 7 1

s el el e g by e A

rgo, Dakota 58102 DA inspector on the basis i 19 293 131 182 4 34 2

Paper Presented at Eighth Joint Conference Association of Operative Millers, District No. 13 and visual inspection. It is assumed that N 3 I 4 8 3 /
American Association of Cereal Chemists, Canadian Section No. 14 i damage represents  primarily D 40 144 119 1.61 46 ] 3

Winnipeg, Manitoba, Canada — September 12-14, 1979 L‘:‘E;df;‘:["‘d“p:‘j;:"ﬂ:: B o B oW o8 % 2

d afp: am: i 4.1 129 61 49 a9 2

vidence of sprout damage of the ~the question as to what level or degree  trolled field conditions. In their stuifipee ranked from a low of 0.8% for i OO Y s " o 32

North Dakota 1977 and 1960 dur-  of sprout damage was required before the F. No. test was used as a1 ple A 0 19.6% for sample Y. Since v ?':; ”2 32 HS :'!; i.‘, :

um wheat crop has been . it had a significant adverse impact on  of the degree of sproutlug. je presence or ahsence of sprout F 7.5 107 136 1.52 39 5 3

That being so, this is certainly an ap-  wheat quality, milling and pasta pro- found that sprouting had a adv Bunage is readily detected by the 4 o = 4 132 ] 0 H

propriate time to briefly review some  cessing characteristics and pasta qual-  effect on F. No., vitreous kemel co . Na. test (4), all samples were sub- - e n Ba 193 52 7 1

recent work that was done in the Cer- ity tent and number of damaged ken d to this test. F. No. values P 142 72 136 1.59 §3 46 1

eal Chemistry and Technology De-  Previous published information on in the wheat. It was also ed thallanged from a high of 296 sec. for ¥ 14 - 8 ol 3 4y 3

partment at North Dakota State Uni-  the effect of sprout damage on quality wheat grade was not affected b ple A to a low of 61 sec. for sam- Ave. ' 134 1.56 a7 3 2

venity and discuss results obtained on  seemed to provide conflicting results. sprouting at the early stages of g . RN, it 0.4 4 4 '
the effect of sprout damage on durum  Harris, Smith and Sibbitt (2) in 1043 mination. Furthermore, milling yiifll The trend of F. No, valics | Fxpeosscd on 8 140% mobture basis.

wheat and pasta quality. studied the quality of hard amber and overall spaghetti quality were d the t damage reason- ixpressed A

: ﬂ':“ lo.glnlrin:lnu‘:i::ed o Fsisis:;eequ ples for semolina extraction (Table 3).  of 86% for sample C. The variability

ion ¥ = This is surprising, icularly with in vitreousness did not correlate with 4
dmdimuzﬁ (I’_L,)'I:r nc; the range in vqumE:-n and grade damage or F. No., nor did F. No. cor-
elects a high correlation Nehwiii obeained for these samples. However, relate wiih grade. A sample with F. :
No. and Damage (%) in this in- as noted previously, wit the exception  No. as low as 114 (Sample E) had the
ance. Obvious] gNo. values below of sample Y, all samples had relatively very acceptable grade of 3 HAD,
e high test weights with good protein whereas sample 1 with a F. No. of

Total US. production of durum durum which was sprouted under ap- siﬂfum!y altered by sprouting e
wheat in 1977 was estimated at 500 proximately uniform conditions for W F. No. values were as as

million bushels, North Dakota pro- varying lengths of time in order to 90, The authors did conclude hown
duced 80,0 million bushels or 75% of obtain three distinct “stages” of that the degree of sprouting and t
the total. Because of cool, wet harvest-  sprouting. These “stages” were de- conditions under which sprouting ¢
ing conditions in North Dakota that limited by the length of sprout obtain- curs may influence durum q

year it was estimated by the North ed. Each of these three “stages” were more than is indicated by the

Dakota Wheat Commission that 20- blended with sound wheat in various number of sprouted kemels or thiliho Meani '
25% of the durum crop suffered rrn"nﬂk:n byweigh:vmob:{n mixes F. No. value of the wheat. ) :.:;“: m“gn“:‘:::f: ::I: :ﬁ levels which more than likely influ- n.'!M had a poor marketing grade of 3
sprout damage (1). No estimate was for quality evaluation. Results showed  To try and gain further insight isbgpundard Hagberg test (4). enced milling performance. 2 AD. Samples X and Y were graded .

; ' SGD because of very high damage
Milling performance of the wheat No significant effect on test weight fevels (3). Ty hig B

made of the ge of the 1980 crop  that quality was more related to the problem of sprout damage and its i d
s obtained on a Buhler mill attach-  *¥#% noted until damage levels reachie Protein, ash and kernel distribution

which was significantly less than the degree of sprouting than the percent plications to durum wheat and pas

1977 crop ted kemels In general, quality, a study was done with 3 19.6%. Relatively high test weights
The durum wheat quality survey the greater the of sprouting and not “"controlled™ samples as wolg E:‘\:a;\ tiag ‘é“knp y A‘L:?f: were obtained with samples W, G. O, f‘“' ;h“r sur;lpl:s[nr:'ulislﬂ: :&’Ti’:e ;
;:""L‘f:) ml :"z;'g; l'f 1:;;5 “““‘}’f; :::Ielligml:g the u‘;‘iﬁm in wheat, by Harris et al (2) and Dick t al (8he whet war tempered to IT..'S‘I; P and X even though F. No. values ; tls:: l::-{m lhalt“spr:l:l tli‘;r::ngc had n: i
« 1va.) valu or Ihe crof) ng pasta quality. Twenty durum wheat samj 'es wreiiinoisture ver 472 hr. period prior to  WeT® less than 100. i !
5 2 J 2 hr. iificant effect on protei asl 4
This supported the fact that a number  pjck, Walsh and Gilles (3) in 1974  kindly supplied by the Nort! Dal2kiling, ) 4 significant Si'lfmr?c':a on  Vitreous kemel content ranged from ;e{'.l,[,. Kemel dislrilmtri,nn t;;,‘m?:d l]} "1

of counties in the state, particularly in  evaluated seven durum wheat culti-  State Mill and Elevator, Gra 1Fo

the northern area of the state, suffer- ‘
ed signiBcant sprout damage, How. vars which were sprouted under con-  These represented Reld samy 3 delr

be aver. -, .vire noted among sam-  a low of 50% for sample Vto a high samples to have acceptable large and
medium size kernel composition.

ever, the crop quality data indicated TAME 1 20! Semolina protein and ash levels i
that no particular problems were en- EFFECT OF SPROUT DAMAGE ON WHEAT QUALITY 0, v=128170 - 1438100 & mmame  Were all acceptable. Speck count, the 3 :
countered in experimental milling ————— Y0 - e - w0 2 number of visible specks per 10 square g
and processing of semolina into rpag-  gemple D.l-iT w ‘w."-:_' ""i ‘Kr" ade we =0.08 inches of surface area, ranged from a } i
hetti. Spaghetti color was cxcellent. e MR L — =5 no low of 33 for samples 1 and L to a :
Spaghetti cooking quality as expressed B o3 ﬁ :H N ] CERED high of 57 for samples C and Y. Sam- ‘. i
in terms of ed weight, cooking ] 1.8 FTE] 605 64 AD IBE 1o ples with counts of 40 or higher are { :
loss and cooked firmness was however, 4 3 133 . n Hﬁ " considered unacceptable for experi- ' 3
generally inferior to that obtained the C 3s 178 61.3 o H . e mentally milled semolina. Twelve of i
previous year when no sprout damage g -4 14 61.0 7 H:g Wi the 20 samples examined would fit i
occurred.  Another notable problem E a4 {iﬂ' g}} ;} . HAD JE v into this unacceptable category. /is ¥
associated with the spaghetti was the L 4.7 145 60.0 7 2 AD I .c!. . Dick et al (3) puinted out these rela- |
occurrence of some checking and % &2 o i 31 b8 «| ————— tively high s counts may he due :
cracking in some of the drlci v 7.0 1us 60.0 L', 4 D W ————— to the fact that when durum wheat
ducts after one week of storage at am- W ;j 107 60.5 s 4 “-:ﬂ n - is sprouted the Dvan sced coat be-
bient conditions, G 100 :: :g"'“ .",': 1A 3 ) # N N . comes friable, crumbles during mill- ;
The ce of this sprout dam- (V] 114 n 60.2 67 s ﬁ 2 | a . 0 D M 1] 20 ing, and causes an increase in semo- | 8
aged wheat gave rise to considerable % :;'2 ;’} ;:_z 5 o o lina bran specks which are not re- 5 ;
concern in hoth the domestic and ex- Y 196 6 - 53 80 s @ DAMAGE 70 moved by purification. i
port markets. This concem related to ¥ Values awigned by FGIS/USDA inspecior, s Figare 1. — Falliag ausmber versss v for spront damaged whest, Coitad 6 ook 100 #
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Effect of Sprout Damage

ceptable cooking loss values. Cog ;
(Continued from poge 9) k-

frmness averaged 4.2 em. Vi ey
than 4.0 g. cra. for pasta of 52 For its outstanding contribution

avera fameter is conside d wf to the macaroni industry

TABLE 3 i
Samples A, B, C, X and Y fall ntoy )

Efiect of Spreni Damage on MBliag Charsclerbiics sad Semeline Quality

Damage Fall No. Sem. ExtSem. Prot! fom. Ashi Specks latter category, Why these amp through achievement of a _
_ Lat (%) o) (%) (%) (%) (Pwrl0im?® hould differ from uhlﬁeothe.. B widespread reputation K
WA o 1. readil t basi: of 4 :
a &E :1%‘; ,s"ié ii.; ﬁ% 35,; y ‘.II""' ‘:: = . d:; : for c.|uality pasta among thousands
: A 33 AR R more detailed mm’ study of diners in the New Orleans
M 33 119 s 11 038 » such components as starch, simple French Quarter since 1934 ...
C 3s 178 4 129 0.58 57 u i iti
D a0 144 553 129 0% gars, gluten, protein composition,
& 43kt el 3B e I G 08 vl could posaibly shed more light ou ti TONEY'S SPAGHETTI HOUSE
: §OMLE s 4 e it
ORI B S SRy v gl i A o
F 75 107 36.1 127 037 40 after storage for 1, 6 and 12 moot Seaboard Aled |“|ng rpor'lln on
4 - 80 Ere Y s MR Den S RN i 9 under ambient laboratory conditio and presented the “Che Pasta” Award,
G 100 " s 12.5 056 n
o 14 44 ] s o= peovided some interesting resubs symbolic of excellence in
X 154 6 N3 12y oy 4 sumples jiwith [ Fi NoxJ vauce g Italian cooking . . .
Y 196 61 81 126 031 9 than 120 showed no tendency towan ab iallans & tamoss
?:L"Dn 5;'-; lg-f: w 4 checking or cracking after | montt a buonacucina italia .

2 Expressed on a 14.0% molsture basis.

S| color, cooking quality
mdmmhw data m:g - ted
in Table 4. No unusual poblpmm
encountered in processing the semo-
lina through a DeMaco extruder or in

ber in appearance and most accep-
table from a consumer standpoint.
Cooking quality is reflected by meas-

There was evidence of this prob
with those samples having F. Nos.
than 120 with the severest probles
being associated with samples havi

F. Nos. less than 100. It was also e J

dent that samples with F. Nos. ky
than 70 exhibited the severest ched

uring the cooked weight (C.W.), cook- problems. There appard
drying the samples. There was little IngLs((ll.)mdcnotedﬁmnm difference In MP;“::F”" O
or no evidence of strands stretching (C.F.) of the spaghetti (average dia- checking and cracking after 6 and 1!
or falling off the rods in the drying meter = 152 mm) after ng &  manths,
mm doesn’t mean to say, lOEdnmple for 15 min. in boiling dis- The ; 1 possbh
, that the stretching and fall- tilled water (300 ml.). el dm"::';f*‘* o8 Sl desie
ing might not be encoun-  Cooked weight averaged 335 g i hindas mf rom the bt
tered in & commercial pasta plant With the exception of sample N (314 40 Sd sadrs S e pond 5
where continuous movement of spag-  g.) there was no significant difference ysis '?be by amy :‘m‘ :
hetti hanging on rods could lead to among cooked weights of all samples. 3::’“"& hYE'“‘“ﬂ" Bckenth o T
more stress. Cooking loss averaged 78% for all diff iy :l:h'y mhnl at shos i
It is apparent that the dried spa- samples and with the exception of ~different from gy
ghetti processed from all samples had  sample Y (9.6%) the samples had ac- ;:':;:I':l’lm r::lm sul A
TABLE 4 product. A mwe detailed esend
ESect of Spront Dumage on Spaghettl Quality ttudyllnnmpruentedh;;l; :H;
5, Damege Fall Ne. CW. X Y o FU T e,
g (%) (Sec) (M)  CI) (GOM)  Checking thesis.
ke L s R B R e B
. - results present ‘
M 335 118 (e am e e - support to a large degree tha D:
. ¢ 33 ms s8 Bs w4 33 — et al (4) in that test weigh?, k. nel
K e P+ ST - i | SR v = tribution, protein content, ril.ing P
bl R R TR L, el e :
, Y q were vers” b\
O (e ;
Lo s B n e FNouTheonly meradwned |
, L of sprout damage on quality @
b 100 o %0 K 7 Py V. Slight to semolina lp«f count acd spagh®
0 14 77 90 336 15 46 Slight shelf stability.
P 142 n %0 3133 7.1 43 Moderate s
X 154 6 83 39 87 33 Severe Based on the samples used in
196 61 I:S M ;:5 37 Severe study and the logarithmic regresi®
0. 04

(Continued on poge 14)
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WINSTON

g LIBORATORIES, Inc.
4 ; FST. 1920

Consi.iing end Analytical Chemists, specializing in
&l matters involving the examination, production
ond la'eling of Macaroni, Noodle and Egg Products.

1—Vitcmins and Minerels Enrichment Assays.
1—&’ Selids end Color Score in kggs end
oodies.

T e, i

3—Semoline ond Flour Anslysis.

&—Micre-analysis for extrencous maetter.

$—Senitery Plant Surveys.

b—Pesticides Analysis.

T—Bacterielegical Tests for Salmonelle, etc.

I—Nutritions| Analyis.

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

Ridgefield Park, NJ 07660
(201) 440-0022

SALVATORE DI CECCO

Exclusive Sales Representative for:

RICCIARELLI FIRM:
Automatic Packaging Machinery in
cartons or cellophane bags for:

Long and short goods macaroni

Cereals, rice, drizd vegetables,
coffee, cocoa, nuts, dried fruits,
spices, elc.

BASSANO FIRM:
Complete pasta lines equipment

Rolinox patented processing equipment

Address;

RR1
Richmond Hill, Ontario LAC 4X7
Cenede

Phone:
(416) 773-4033
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Put @ feother in your Cap!
Send @ copy to o key men.

The MACARONI JOURNAL
PO E X 336
PALA" INE, ILLINOIS

Piease nter one year subscription:

n 0 $1: 00 Domestic [0 $15.00 Foreign
Nome
v Fil‘m__
Address
City an; State Zip

Rerewal New Subscription____

A PASTA
FOODSERVICE MANUAL

(1) Pasta as a Sales Tool.
(2) What Is Pasta? Some Definitions.
(3) Pasta Categories and Shapes.

(4) Packoging, Storage, Cooking
Directions

(5) Food service Equipment and Pasta
Preparation.

(6) Nutrition and Calorie Counts.

(7) Cost/Yields of Pasta Products and
‘frade-up Tips.

(8) Merchandising Pasta.
(9) Pasta in Trode and Foodservice Media.

Write Price $10

NATICNAL MACARONI
MANUFCTURERS ASSOCIATION

P.O. Box 336, Palating, IL 60067
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Effect of Sprout Damage

(Continued from poge 10)

cquation derived for damage (%) and
F. No. it is evident that either damage
(%) or F. No. can be used as an
indicator or potential pasta shelf sta-
bility problems. In general, sprout
damage levels higher than 40% or
F. Nos. less than 120 can be expected
to provide pasta products with a high
potential for checking and cracking
upon storage. However, these results
should he tempered with experience
unid personal experience dictates that
wheat with F. Nos. closer to 200 or
higher would provide a margin of
safety for pasta processors assuming
that wheat protein levels are in the
12 to 14.5% range (14.0% moisture
basis).

1 Present Address: North American Flant
wrn.nouo.wcm
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he President of the US. Durum

Growers  Association, Norman
Weckerly, presided at a meeting
which was attended by about 40-50
participants in early September. Rep-
resented in the group were producers,
country elevators, commission frms,
millers, exporters, ete. Also present
were representatives of the Crop
Quality Council, N.D. State Univer-
sity, Federal Grain Inspection Service
and the Minneapolis Grain Exchange.
The entire meeting was also atten
by an attorney who informed the
grour what they might and might
not discuss and do. He particularly
cautioned them about discussing the
likely affect of sprout damage on price
levels and price relationships be-
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DURUM GROWERS MEET TO CONSIDER SPROUT PRO LEm

tween sound and dama and

between durum and mﬂ g:::a of

wheat.
Purposes

In his opening remarks \Weckerly
stated that the of the meeting
was threefold: (1) to try to identify
and quantify the weather damage to
this year's durum crop; (2) to question
if there are ways to minimize the im-
Ind forlmmmunm:. d:ek market, and

oreign buyers; (3) to agreement

on dE‘ﬁnllimu of sprout damage and
hard vitreous characteristics under
U.S. standards.

Weckerly on & number of
calls that he made to elevators
throughout the state. A general con-
clusion was that poorer quality durum
is going into farm storage partly be-
cause country elevators would not
accept it. At Mohall only two of ten
samples showed no visible sprout. In
the Hurdsfield area rprout seems to
be running in the 2-3% range on
standing durum which was combined.
Some swathed durum is being bailed
for feed. At Leeds 31 samples showed
an average of 8% sprout damage.
Grace City rted an average of
55% dark and vitreous kemnels
and 18% sprout damage. Devils Lake
reported that there was some damage
in all new crop being received and
they were rejecting everything with
morv than 15% damage. The Lakota
aid Langdon area were also ed
as having bad situations although
some of the very late seeded crop
could still produce good quality. Al
Kenner reported that some durum in
his area had been planted as late as
June 12.

Vance Coodfellow

Vance Goodfellow of the (;:E
Quality Council agreed with the

ings reported by Weckerly. He esti-
mates 40% of the 1880 N.D. durum
crop has a possibility of being of good
quality, 20% is already damaged
lightly, and 40% of 1980 production
will have moderate to heavy damage.
He felt that most of the remaining
unharvested 19680 crop is past the
danger of frost damage altiough in
the Northeast comer was more
late seeding than anywhere else. He
referred to lightly damaged grain as
23% sprout damage and anything
more than 3% being moderate to
heavy.

Orville Banasik
Orville Banasik of the Dep.. tmey
of Cereal Chemistry and Tecl ology
also agreed with Weckerly's ssess
ment. Weckerly showed a 1 4p o
North Dakota with a curvii @ line
drawn from Noonan to Miot 1
Jamestown and on to Fargo. ile a
sessed the crop south and west o
that line as having generally good
quality to moderate damage m.f the
crop north and east of the
line np:mmg moderate to severe
damage. All a that the greates
future risk of undamaged grain i
loss of color rather than sprout dar.
age. Each area had extremes of gool
or bad quality in local areas.

Banasik reporied further on some
work performed by his depaitment
under the direction of Brendan Don
relly and the sponsorship of the North
Dakota Wheat Commission. Donnelly
analyzed 20 samples with sprout dam-
age varying from .8 to 19.6%. Sprout
damage was determined by visual as
sessment, The samples were milled
and fully processed into spaghetti and
then cooked. The following correls
tion was established between srml
damage and falling number values

Sprout Damage Falling Number
08 206
0.9 £
18 21
19 2
13 1
15 17
4.0 H
43 13
44 11
47 18]
6.0 10
65 11
7.0 1
75 10
8.0 6

10.0 4
114 7
142 7
154 6
19.6 6:

Test weight can also be vsed B
assess the usefulness ot the nater
for the end product. After beint
processed the spaghetti was stored
three months, six months, and
year and then cooked. The must 88
nificant affect of sprout damage L
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s to e in the arca of speckiness
d°ch Ling” in storage. 1t appeared
Wt wit 4% sprout damage there

s slig ~ checking (breakage) after

ye. of storage. Six percent
rout « mage had moderate check-
e and 1% sprout damage showed
vere ¢ vcking in the fnished pro-
. Boed on the study it would
p that a minimum failing number
e of 200 is desirable, assuming
t protcin of the durum is at a
isfactory level. A 200 falling num-
er value would correspond roughly

223% sprout damage in the sam-
e, The hlw:: number test, accord-
« to Banasik, is accurate to a plus or
s twenty umits. Banasik also
tited that short Foods may be able to

e a lower falling number value
tan do long goods. In response to
question as to what percent of the
A0 cop will have falling number
alues of 200 or sprout damage levels
i less than 3% it was generally
greed that this would be almost im-
to determine. A good source
uld be the Crop Quality Survey
wductedd by Cereal Chemistry and
rdmology. Samples for that survey
bave been slow in coming in due to
be delays in harvest but they should
epresent a good cross-section of the
I#0 crop. Banasik reported the re-

ats are available and will he pub-
bed in the Macaroni Journal.
Gron Inspection Service
Repre: tatives  of the Federal
ain In. ction Service reported that
ey har  heen working with their
nd F s, North Dakota office on
ding prout damaged grain. That
S wi i turn work with the in-
te lal.  stories to standardize the
od f sprout determination.
y al. have had an FGIS man
wking th the Minneapolis office.
%y entative pointed out that
i present requirement that
e perts  of dark, hard and vitreous
“uels ; {V) be shown on the cer-
gaale v oess it is being loaded for
Pot m kets. DHV count can be

"ester. however. DHV must be a
Sl de.-rmination, the kemel can-
* be it for official inspection.
¥ sprovt damaged kernel automa-
xly gocs against DHV. For exam-
3 10% sprout damaged sam
% no more than 90% DHV.
* [Cpresentatives from FGIS stated
t they will accept any submitted
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sample and grade it for a producer
with the usual charge,

There seemed to be a general con-
sensut that the “country” is grading
more closely than are Duluth/Super-
ior and Minncapolis. There have not
yet been enough unloads at terminals
to determine if there is a problem of
inconsistency in - determining sprout
damage between the country and ter-
minals,

Exporters Alerted

Jim Frahm, a representative of U.S.
\Wheat Associates, stated that the ov-
erseas offices of USWA are receiving
crap reports — mastly originated by
the North Dakota State Wheat Com-
mission. Overseas buyers will also be
familiar with 1980 crop quality
through seminars scheduled in South
America in October and in Western
and Eastern Europe in November.
USWA is not planning to distribute
samples of typical 1950 mT due to
the cost involved in personally deliv-
ering such samples.

Also briefly discussed was what
producers might do to alleviate the
problem. These included the usual
recommendation of segregating dur-
um as to quality, Weckerly announc-
e that the US. Durum Growers As-
soclation was considering support of

a USDA loan program for damaged
grain.

It was the general consensus of the
group that there is a continuing great
need for accurate reporting of qual-
ity in order to adequately determine
the degree of damage and more im-
portantly to determine the availubility
of good quality durum supplies.

Support Price Confusion

If the objective is to confound and
confuse, the current price support pro-
gram for grains scrves that purpose
to the nth degree. It is a veritable
morass of altemmative prices, as evi-
denced by the following brief descrip-
tion of wheat program choices on the
1980 crop:

Loan rate: First set at $2.50 per bu,
just raised to 83, and likely to be at
$1.30 for immediate entries into the
threesyear reserve; Target price: static
and probably unused at $3.63; Re.
serve release price: [Initially $3.50
(140% of loan of 32.50); raised to 81.75

YT PO gt s ot o

(130% of loan) in post-Soviet cmbargo
move to; to $4.20 on July 28 (back to
140% of new 33 loan); possibly $4.50
(150% of new $3 loan if farmers select
thiz alternative on entries before new
reserve  regulations are published);
Call price: Initially $4.39 (175% of
$2.50); raised to $4.63 (185% of loau)
in January; to $3.25 on July 28 (back
to 175% of new $3 loan; possibly
$5.55 (185% of new $3 loan il farmers
choose).

That adds up to 12 prices whidh
farmers must undenstand. The same
formidable challenze also is presented
to all those operating in markets, not
even mentioning officials of the U, S,
Department of - Agriculture, Under
circumstances that already are sorely
trying due to this year's unbelievable
range of global weather conditions,
the most immediate need is to bring
order out of what is literally price sup-
port chaos,

Seaboard Near Peak

Favorable trends in inereased con-
sumption of cereal grain products in
both domestic and foreign markets
are cited as encouraging developments
in the annual report of Seaboand Al
lied Milling Corp. for the fiscal year
ended May 310 The annual report
notes that while Seaboard’s net cam-
ings for fiscal 1980 were down from
the previous year, income was still the
third highest in the company’s his-
tory.

Net camings of Seaboand in the fis-
cal year ended May 31 were $5815-
005, cqqual to $3.91 per share on the
common stock, off 23% from the rec-
ord earings in fiscal 1979 of $7.601.-
26, eyual to $5.58 per share on the
common stock. In the year ended
June 3, 1978, Scaboard had net in-
come of S6901107, «qual to $5.13
per share,

“Sales for the 1950 fiscal year,
largely reflecting inflation, established
a new high of $406,611948.7 the Sea-
hoanl repaort states, “up 22% from the
p-evious year's total of $332,436,501."
Sales in fiscal 1978 aggregated $284.-
712536,

Working capital increased to $47.-
636,033, “reflecting a continuing ligquid
condition,” the report says. Stock-
holders’ equity per share advanced to
$35.70, compared with $3219 a year
ago.

(Continued ©n poge 186}
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Seaboard Near Peak

(Continued from poge 15)

“A number of forces accounted for
the reduction in eamings in the 1980
fiscal year,” the Sea
points out. “The most im t was
a deterioration in flour milling margins
in the US.

“Of great im| in this re-
spect is the effect of a continuing

ion revolution on the eco-
nomics of American flour milling. The
ailesing pacwof ks s

an ting e
been speeded up hp.r:ml months by
the process assoclated with the regw-
lation of railroad rate-making and
in levels of service, including pro-

line abandonments.”

In addition to ‘tllic genen: infla-
tionary im on all expense factors,
the Sulm;.rps'rrm continues, “the
milling industry, a large user of pow-
er, was hard hit by increased energy
costs, Also, as significant borrowers
of shorn-term f millers suffered
a decline in financial results as record
interest rates took their toll.

“It is disa ting that the deter-
ioration in milling margins has
coincided with a of im| ve
growth in the ic market for
flour. The decade of the 1970's was
a rermarkable one for American mill-
ing, witnessing the frst increase in
capita consumption of flour in
istory.

The report explains that the decade
opened with each American consum-
ing an average of 113 lbs. of flour and
concluded with average per capita
conswinption of 120 Ibs, In the same
decade, the report adds, total flour
consumption posted “a signiBcant in-
crease,” rising from million cwts
in 1069 to 264 million in 1979.

Outlook
The Seaboard comments as
follows on the out for the com-

pany:
“A basic food industry like flour
milling is somewhat recession-resis-
tant in light of the relatively high
prices for food that normally mmEe
with bread, rolls, pasta and other four
foods for which we supply the ma
ingredient. Running parallel to this
favorable industry characteristic is the
developing trend to increased consum-
ption of cereal grain products as con-
trasted with foods high in sweeteners

16

or fats, hased on dietary recommende-
tions nnln:!lug ll:;n both nutrition
scientists and the federal government.
The grain, milling and baking indus-
tries are moving to take advantage of
these favorable developments by the
establishment of the Wheat and
:-:de Foods Research n;;dll::trltl&
ucation Program u
ance of a Wheat Industry anglul.
“Looking ahead to the coming year,
we would hope that domestic margins
have seen their lows, As large borrow-
ers of funds, the fall back in interest
rates should be b:l&ul. Although en-
ergy costs will undoubtedly continue
to advance, the rate of increase may
moderate. Overseas, we have recently
received price increases in several lo-
cations. The growing interest in flour
as a source of relatively inexpensive
nutrition is steadily enlarging de-
mand. After 14 years of steady sales
increases abroad for Seaboard the po-
tential growth in markets in the de-
veloping world is quite exciting and
we look to the future with continuing
confidence.”

New Address

Seaboard Allied Milling Corp. now
occuples its new milling division head-
quarters office in Merriam, Kas., a su-
burb of Kansas City,

The three-story brick, concrete and
fh“ building aces the division's

ormer offices w adjoined Sea-
board’s Kansas City flour mill at 1550
West 29th St.

The 80,400-square-foot Seaboard
building houses a laboratory and com-
puter fucilities on the first floor, ad-
ministrative offices on the second and
leased offices on the third floor.

The building is located on a five-
acre site at 9600 WV, 67th St., near In-
terstate Highway 35. Mailing address
is P.O, Box 2968, Shawnee Mission,
Kas. 66201. Seaboard’s new telephone
number is (013) 677-7400.

A D M Sets Records

Record sales and net camings were
announced by James R. Randall, presi-
dent, and Dwayne O. Andreas, chair-
man of the board and chief executive
of Archer Daniels Midland Co. for the
fiscal year ended June 30,

Tuming to ADM Milling Co., Mr.
Randall and Mr. Andreas state that

the company “had a yeo ' de
pite u'(l:ud upnrt‘ﬁr b iinew
impacting both production lev 5 adfi
margins. “Intense energy conse .ation i
policies and tight control ov:  pn
duction, marketing and distr: wtiny
helped to offset the reduced ¢ oty

CAST YOUR VOTE
FOR THE RIGHT

were intensified with the creation o
a milled grain commodity department,
it is noted.

“The rebuilding of the North Kan
sas City mill should be completed i
the second quarter of fiscal 1951, My
Randall ..3 Mr. Andreas say. "The
;:w mill at 'I':;ufiu), N.Yu;.edmld alw

tio uring same
iod. .:Iodeml.utlon projects are :
rently under way at several of the
company’s flour mills,

Gooch Foods

Gooch Foods, Inc., completed long:
range remodeling and um&m plans
during the year which hrought
lines on stream, the ADM officen)
comment. “These  improvements,
whi?i:]l;wlude microwave drying, sub
stan increased production caps
city ln(iv will improve the quality d
the company's pasta products” Mt
Randall and Mr. Andreas state

“Based on this additional c:pacity,
Gooch Foods is expanding its sales
into prime market areas in tl:+ Mid
west. The company has deve’ ped
new advertising program for t' s mar-
ket expansion, and sales are 1 aching
projected levels. In additio: to &
creased retail business, the « npasy
continued to have strong s '3 i
the institutional market whe ~ masy
eating establishments have ¢ anded
their basic menus to incluc pats
products.”

Capital Eqmdﬁw Ly

Expenditures for additions . *
erty, plant and equipment b m
in fiscal 1980 totaled $186,461 00, %
sharply from $45,512,000 in fis: .| 1979

Working capital at yearend totaled
$454,499,000, compared witl $35L°
524,000 a year ago. In February, 198
ADM sold 4 million shares of comm®
stock at a price of $38.50 per shar
which, after underwriting costs,
vided $140,504,000 of net .
working capital.

THB_MACAI_G‘I
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D. MALDARI & SONS, INC.
557 Third Ave., Brooklyn, NY 11215

Phone: (212) 499-3555

America’s Largest Macaroni Die Makers Since 1903 —
With Management Continuously Retained in Same Family
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Runke added: "We're o
by the performance of vy 1 JHome Gconomist of the Year

Beve « Bajus, division vice presi-
dutan group marketing manager in

Peavey Posts Record Good Quarter for Multifoods

Peavey Company achieved record International Multifoods .

net income in the fiscal year ended tion announced record sales a ir:- h&: t I':;;'d h. reas In thi seom

July 31 with “‘gmln merchandising, creased eamings for the second quar- s i) the pect:: Jos
grocery

sota Women's Yearbook.”

Bajus is the daughter of Mrs, Helen
Broughton, Fort Garry, Manitoba,
Canada,

flour milli led strengthening of and  imigelllte US Consumer Products Division International Multifoods, based it

ml.;‘::, .?Ig :;nhﬂ)uling ml:d::.']: - Algat 5. in a number of agriculture . d qoflid Inter ational Multifoods C‘“l[:- has .“illl.l;':;:lli‘: is a \::rrlt;::d!v !::I.‘pm:

ings gains. Eamings from continuing opera-  sumer areas this fall.” en 0. ned Business Home cessing company with annual sale of
B tions and net eamings for the quarter sist of ‘he Year at the 1950 national lion. The.

$1 billion. The company has opera-
tions in the United States, Canada,
Venezuela, Mexico, Brazil and fran-
chising activities in the United States,
Japan, Canada and Thailand.

Net income of Peavey Company in  were $4.9 million or 80 cents per com- Mr. Phillips pointed out t at
lﬂ:"'{gm “":ﬁi‘%m equal  ;on share which compares u!::l:: B m‘ : g‘dm:“dngp st ii
g P'fm* ‘0‘“ common - million or 58 cents per common share ll";rlrcluhl i ed s

s ‘“Pm‘“ mh‘ $17.940.000, 4y, 4 continuing basis and net eamings .“{i AL wh:::hmm Ay
T‘ﬂlﬂﬂl:elm share, in fiscal of 345 million or 55 cents per com- B .“P“"““"“A

i net includes an extra-  1on share reported last year. Sales the balance of the year are now po

peeting of Home Economists in Busi-
wss (121B) in Dallas. As a leading
gokesperson for the food industry,
Bajus was selected by her colleagues
i recogniition of her service and lead-
ehip through her role as communica-

ordinary gain of $1,621,000 from sale tive. This is particularly signik
of minority interest in Trico Indus-
tries, Inc. In the fiscal year ended
July 31, 1978, Peavey had net income
mla.ula.m equal to 3240 per

Peavey's net sales in fiscal 1980 ag-
gregated $734,788,000, an increase of
24% from $594,430,000 a year ago.

In fiscal 1978, Peavey had sales of
8522,872,000.

In reviewing the year's results,
William G. Stoin. chairman and chief
exccutive officer, said, “Agriculture
Gmumm(np were more than dou-
ble of a year ago on record
grain merchandising volume to domes-
tic and export markets, in spite of
the embargo on grain sales to the
USSR

Increased Milling Volume
im-lllﬂ:;ml 'I:our milling volume and
proved performance from grocery
products contributed to record sales
and eamings for the Food Group.”

The Retail Group, Mr. Stocks said,
was affected by a much slower agri-
cultural economy and had mixed re-
sults, with overall sales up 9% and
carings down 25%.

In the fourth quarter ended July 31,
Peavey had net income of $5,224,000,
equal to 94¢ per share, off slightly
from 85,457,000, or 96¢ a share, in the
final quarter of fiscal 1979. Sales
amounted to $173,459,000, up from
$171,211,000.

“For the current year,” Mr. Stocks
said, “we expect grain export demand
to continue strong; modest improve-
ment for our food processing opera-
tion and a continuation of growth in
farm stores and fabric stores. Build-
ing supplies will continue to feel the
impact of lower construction activity
well into the second half of the year.
Fiscal 1981 camings will approach,
but probably not surpass, the recond
vear just ended.”

for the quarter were $253,138,000
compared to $241,450,000 for the
same period last year. This increase in
sales, which was spread across all four
operating market segments, represents
higher selling prices due to increased
raw mat costs,

For the first six months of fiscal
year 1881, eamings from continuing
operations and net eamings were §7.4
million or 91 cents per common share,
down from last year's first half carn-
ings of $8.6 million or $1.08 per com-
mon share on a continuing basis and
net eamings of $8.2 million or $1.01
per common share., Sales for the first
six months were a record $488,262,000
compared to sales of $488,906,000 last

year.

Gains in Industrial Marketing

William G. Phillips, Multifoods
Chairman, said that very strong re-
sults in the industrial market segment
from grain merchandising as well as
Imgrm-cd carnings from durum in the
US. and bakery and export flour in
Canada, boosted second quarter per-
formance. In the consumer market

t, camings improvement in
Aﬂru' peanut b;‘:tter l:'r:]‘ cereals in
the US., as well as family four in
Canada, was more than offset by low-
er results in several of the Company's
other consumer areas, particularly
specialty meats and cheeses.

Darrell M. Runke, Multifoods’
President, stated that although sales
were up in the agriculture market
segment, eamings did not compare
favorably to last year's level. An excel-
lent performance in Venezucla was
more than offset by disappointing re-
sult sfrom U.S. veterinary supply, and
animal feeds in the US, Canada.
He added] »at eamings of the fast
food and restrurant market were vir-
tually smchariged in the second quar-
ter.

as we enter our second half, whid
traditionally represents the stro
part of our year.”

| iu——

Milling Museum Proposed

Part of the historic “A” mill of
Pillsbury Co. in Minneapolis wo
be converted into a national mus
for the milling industry under a pr
posal announced by William H. Spoe
chairman of Pillsbury, at the anoul
meeting of sharcholders.

Mr. Spoor told the sharcholden &
the Minneapolis meeting that the co
pany’s hoard of directors had authe
ized the start of discussions with M}
ler's National Federation, the Natiow!
Trust for Historic Preservation and the
National Endowment for the Arts o
converting the 90-year old luikling
The west building of the “\" mil

which would house the muscim, wa
declared a national historic 1. dmart
several years ago.

“A national milling muse m hs
::«-n the dream of many mi! nil:
istcrians past and present, ™
proposed museum would pr ide br
ture generations with the opj rtunit
to view the ress of a gre. inde
try from its infancy — to to 1 &
into tomorrow,” Mr. Spoor s. 1

Pillsbury’s A" mill, com| ted &
1881, was the largest flour m  in te
world with an initial capacity 4@
barrels a day, Construction of he md
made Pillsbury the foremost 1 iller®
the U.S. A landmark on the et b
of the Mississippi River, it va "‘
many years considered an it fustrd
and architectual masteipied: = #
enormous sandstone structur: W
thick walls and standing six ston®
tall. When the mill was opened. ne¥>

pers referred to the building #
*Pillsbuny’s ninth  wonder of o
world.”

Tie MACARON] Jourst

wr and outstanding business home
rconomist

director of new
for the U.S. Consumer Products Divi-

I her 20-year carcer at
\Imxl:g:s“l home economist in
190 and became director of the con-
samer kitchen in 1963, She was named
uct development

son in 1970 and product mmﬁr for
Kretschmer cereals in 1976. She has
kel her present position since July,
19, Currently, she is responsible for
Alims Foods, a West Coast peanut

lutter manufacturer acquired by Mul-

tfoods in 1976; Food Enterprises, Inc.,
which operates 38 Hickory Farms of
Okio specialty cheese stores in a tier
of states from Minneosta to Texas;
ud marketing services, including
sles promotion, the consumer kitchen
nd communications,

Open Doors

Bajus  redits home economics with
opening Jdoors during her business
areer. \s director of new product
develop ent, 1 used knowledge of
wosun; food preferences pre-
pntio. o identify product ideas and
wpervi  the development of product
E:) i. As a product manager, 1

wiedge of consumer com-
munica s critical in the creative de-
vlopm ¢t of ad campaigns.”
h‘l:gq r(all. Bajus says she found her
gn o provided a good balance
:;:- the consumer and manufac-
: / arketing pﬂspccﬂvesmkey
wes + ch as %ﬂulvﬂue relation-
ips a1 | product quality.

Bajus is well known for her Twin
(‘h area cvic and mmmunlty in-
vohvemeit, She is serving a second
:mu'r;:tmm!hebmrdddl-

of the Minneapolis Downtown
Council and has ml:d. member of

% Council's executive committee

“uce 1978, She was clected treasurer

Novemuen, 1980

)
JE)

: Baverly

in 1979 and currently serves as finance
committee chairperson,

Since 1974, she has been a board
member of the Twin Cities' Cricket
Theater and service as vice president
from 1977 to 1978 and chairperson of
the nominating committee from 1978
to 1979. She has been a member
of the board of directors for the Min-
neapolis Hennepin Center for the Arts
since its in 1977 and has
served on the Bnance steering com-
mittee since 1979,

Bajus, who “seeks to expand the
horizons of peers and young profes-
sionals,” served on the first awards
committee for the Minneapolis YWCA
1eader Luncheon in 1978 and was one
of 10 Twin Cities area women to serve
on the Career Advisory Panel at St.
Olaf College, Northfield, Minn., from
1975 to 1978,

ARliations

Her professional affiliations include
the American Home Economics Asso-
ciation, Zonta International, the Min-
nesota Home Economics Association
and Home Economists in Business
(HEIB). She is a member of the Kap-
pa Kappa Gamma Alumnae Associa-
tion and won the Omicron Province
Award for OQutstanding Achievement
in Business in 1879. A native of Big-
gar, Saskatchewan, Canada, Bajus re-
ceived a BS. degree in Home Econo-
mics from the University of Manitoba
in Winnipeg in 1950,

Bajus’ name a in “The World
Who's Who of Women,” “Whao's Who
in America,” "Personalities in the Up-
per Midwest,” “\Who's Who in Finance
and Industry,” the “Bicentennial Edi-
tion of Community Leaders and Note-
worthy Americans,” and the “Minne-

Marvelovs Marcella

Life has had its ups and downs for
Marcella Aitken, but now it's on the
up and up, literally. For Marcella pro-
vides some 25,000 pasta meals daily
for airborne Americans, as well as
running two restaurants in North Mi.
ami, Florida.

Supplying at least four airlines with
Italian meals has resulted in a drama-
tic fnancial increase for Marcella's
business — and an approximate 50 per
cent cut in costs for the airlines. Pasta
costs them about hall as much as
steak.

Two years ago Marcella told Eas-
temn Air Lines: “1 have a beautiful pro-
duct for you. Out of this world. Old
people love it. Vegetarians love it,
Children love it. And Il sell it to
you for only 80 cents,” Eastern Air
Lines were sold on the idea and three
other airlines recently followed Eas-
tern’s lead. Nine other US airlines are
currently considering the idea.

Bom in Rome

Born in Rome, Marcella was the re-
bellious tomboy daughter of a restaur-
ant owner, She rebelled against the
life she was expected to lead, by dar-
ing to do anything and everything.

She left Italy in 1847 to live in Bos-
ton with a rich aunt, and to study busi-
ness administration at college. For an
Italian, used to the Rome sunshine,
Boston proved too chilly, so Marcella
persuaded her aunt to move to Miami,
where she fell in love with Ralph Ait-
ken — a real estate investor, 20 years
her senior,

Life in a 20 room mansion was lux-
urious for Marcella, who bore two
children and was joined by numerous
relatives. But Marcella was forced to
find work when the real-estate busi-
ness fell on hard times.

(Continued on poge 24)
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(BUHLER-MIAG) EXTRUDERS.

Performance Yogan Depend On!

Model TPCD Capacity, 80C ! |

; me-Pro. en Design assures long, trouble-free extruder life.

Design
ural Members completely enclosed; can't collect dust
dirt.
and Drives are open, away from product area and
1o service,
ive Guards are completely enclosed in oil baths for chain
Belt Drive Guards are open at bottom, to prevent
and dirt accumulation.

¢ Unique Trough Design has smooth rounded
for easy cleaning. Product hangup on mixer walls is

eliminated. : 3
Bearings on mixer shalts absolutely prevent Press base and belt guard reflect the clean,
o contamination by lubricant. Seals may be replaced elficient design and altention to detail in every
removing bearings or shafts. Buhler-Miag press. Basae is sturdy and sasily
accessible. All joints have smooth welds lor
easy cleaning.
Supervision and Operation

Cover has plexiglass window for easy inspection.

Spead Drive with remote control for accurate
ty adjustment.

me-Saving Hydraulic Die Change Device.

Construction

& |.S.-buiit Drive Components selected for low noise
"

uct Quality is What Really Counts!
e cuality is yours from BUHLER-MIAG equip-

Your A v
Eight Models — Capacities from 50 10 16,000 bs/Bkur oo Tim feces™ ° 2 9e27ee 1 O8N e o g s oo s amerr,

L= Lbs.Mv. Capacity
TPLE (Single Screw) Lab Extruder 50- 300
TPAE (Single Screw) 660- 1,320
TPAD (Double Screw) 1,320- 2,640
TPBE (Single Screw) 1,000- 2.000
TPBD (Double Scraw) 2,000- 4,000
TPCE (Single Screw) 2,000- 4,000
TPCD (Double Scraw) 4,000- 8,000
TPCV (Four Scraw) m

We can help your ///////

extruder).

tus for information on BUHLER-MIAG Extruders and other Macaroni Processing Equipment,

f . re- ®
Gardless of your BUHLER-MIALG)

p’ant Size. \\ BUHLER-MIAG, INC., P.O. Box 9497, Minneapolis, MN 55440 (612) 545-1401
BUHLER-MIAG (Canada) LTD., Ontario (416) 445-6910
THE MACARONI Jourrs 1980
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and tomorrow the secret

Y

is pasta made from

Peaveys fine Semolina and

jurum flours.
" "At Peavey, there's a longstanding tra-

dition of research that helps make our
products perform a little better for you.

In Semolina production we take great

i

224808 . e )
a2l Froei

¢

b gl

painsin crop selection and mi
so we can consistently offer y
of bright color and uniform grc

ombining our wealth of
with the latest in technology.
mills have now been upgradt
matic operations utilizing
minute equipment that’s unst
our industry. All so we can n
the best Semolina and Durum
able today.

' ¥ 3 .

f ' 1 . i,

eqn( future
1) CORF Vice
Seri For
ilatid
\pﬁ ‘

il Pl

hat's another Peavey tra-
ance, we share our exper-
tise and our minia-
ture macaroni press
and dryer operation
top with customers work-
-t /1 'ing on new product
PSS e ideas.
nuf2 ol

our s ) J

Peavey Technol-
ogy. Continuously
probing the future to

get better results for you today. For better
lasagna results drop us a line and one of

our specialists will contact you.

Pea"’ey Food Group

Saies Ofces: vmynde MN012 3G TETT @ At bl
Chaaga B 312 99 W60 @ Ouaterat (A 415 Tust

¥l 2o ldl @ San Maten (A 305 B2 @ Sar g f e
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Marvelous Marcella

(Continued from poge 19)

With $600 and two small ovens she
opened up a pizzeria in 1952 Marcella
stacked produce on her motor
scooter and sold pizzas to sunbathers.
Soon she o an unpretentious res-
taurant called, simply, Marcella’s and
branched into catering for private
parties, FraMy she Cucina
Mia — a ti. /e up-market restaurant,
next door to Marcella's.

Marcella Aitkin is a charming sales-
lady who believes in her product. Her
recipe for success is: “Tenacity. Pa-
tience, Nmr’glve up. ;’::‘;ve got to
have a actory, a produd.
good m and 'ﬁod customers,
Then you've got all the good ingredi-
ients.”

An increase in orders from Eastern
Air Lines pted Marcella to auto-
mate, and necessitated enlisting the
help of her entire family.

The four-room, one story factory
turns wm duba“ every dsay -
C tine, gne, Swiss
Cx Rarioli, Cannelloni and Fet-
tuccine Alfredo.

Each six or eight ounce lervlng is
flash frozen in a plastic tray with liq-
uid nitrogen.

Eardier this year Marcella took de-
livery of a $55,000 versatile Italian
pasta maker from Milan — the only
one of its kind in the United States.
The machine mixes the ingredients,
kneads the dough, and turns out any-
thing from Fettuccine to Macaronl.
It cooks the a, dries it, stuffs it
with meat, cheese or vegetables and
cuts it into portions. The pasta maker
should reduce labour costs by two
thirds, : ol

Marcella employs some 140 people,
but she no longer owns all of the busi-
nesses—her holdings were recently re-
duced to 75 cent and a
offer will further reduce her share to
51 per cent.

Hard work has paid off handsomely
for Marcella Aitken, who is now di-
vorced from her husband. She says:
“I'm in love with my pasta. It's the
perfect product.”

Quick Skillet Dinner
Creamettes macaroni, Veg-All mix-
ed vegetables and Durkees French
Fried Onions combine in a tasty dish
advertised in October Good House-

keeping.
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To Cut Your Food Bill
Pass the Pasta Please
From Changing Times

Pasta was once considered luxury
fare — at least in Renaissance Italy.
The Medicis ate it whenever they
wanted, but ordinary folk could afford
to enjoy it only on special occasions.

How strange thst today pasta has
become a staple among the budget-
minded. That's because it can stretch
costlier foods like meat, scafood,
cheese and eggs in endless combina-
tions.

Pasta is easily digested and low in
fat and sodium. But it's also low in
fiber, and like other grains, it is sela-
tively low in protein. One cup of
cooked macaroni has five grams of
protein, However, the meat or cheese
usually served wﬂ::[mlumni. nondillz
and other a raises
protein mﬂmﬂ’;’ andp(.:t:nllty of the
dish significantly. Enriched rlﬁ is
a source of thiamine, vin

niacin as well as iron. According
to the National Macaroni Manufac-
turers Association, these nutrients
have been added to about 80% of the
pasta sold in the US. today.

Not Fattening

Although some djieters shun pasta,
it isn't fattening if eaten in modera-
tion. A cup of couked macaroni or
spaghetti has 192 calories; the same
portion of cooked egg noodles has
200 calories. Both coants are less than
the calories in two vunces of cheddar
cheese or a cup of cooked, long-grain
rice.

You may associate pasta mostly with
Italian cooking, but it is also of
the cuisine of the Orient other
countries. The eating of has
been recorded as ujy as %B.C.
Some say the Chinese invented the
food, and legend has it that Marco
Polo discovered pasta in China and
brought it back to Italy in the 13th
century. Other authorities say this
conflicts with references made to
pasta in ancient Roman literature.

Most pastas on the market are made
from durum wheat, the hardest wheat
grown. This is milled into semolina,
which is amber and lar, Farina
and wheat flours are used to make

— to the misture to produce ez
noodles, Sometimes dehydrated spin.
u‘hhmhedwh!hlhedwghwm

Like bread, pusta was origin lly ,
product of the Eme kitchen. By 1400
small’ shops in major Italian cities
were making and selling it. By the
17th century pasta factories hal be
come common, but they were 1«imi.
tive by today’s standards.

Mechanized Manufacture

Today, most pasta making is com-

pletely mechanized. A " ma-
chine can tumn out 1,500 pounds in au
hour.
After the dough is mixed and
kneaded, it is forced through metal
disks or dies to form the various pasta
shapes and then air-dried. Sevenl
hundred shapes are ted to be
available in Italy. In this country we
have to settle for a dozen or so, with
the best selection at Italian speciaky
shops and at international food mar-
kets.

Packa can be ina
coal, drygedphlc:s:‘ot up to lk;l:af and
egg noodles up to six months. Once
the box has been transfer the
unused portion to a covered container
or seal it in a plastic bag.

At the grocery store, look for pasta

ucts made from semolina, which
kls their shape well during cooking
Pasta mau:’i; from ordinary };l:ir be
comes mushy more quickiy whe:: over-
cooked, Farina products are quid
cooking and may be somewha' mare
tender than products produce. from
semolina.

Pasta doubles in size duriny uﬂ
ing and tastes best if served it mﬂﬁ'
ately after boiling. Don't overc ok it
test frequently and serve it wh nitis
tender frm — “al dente And
don't rinse cooked pasta unless it will
be used in a salad.

Pastabilities

Advertising support, point-of-sal
pieces, a recipe bopsrlﬂ aﬁil sweep”
stakes are part of the Kraft grated

rmesan  cheese fall  promobo®
];udm will see full-color ads l"{
an eight-page “Pastabilities™ re
booklet lrim October 7 Family $
and October Better Homes and G3
dens, Good Housekeeping and
book.

What do you want with Len DeFrandisd?

Look at it this way.

A macaroni production line s not something that you order | om
s atalog. plug in, and forget about.

If's a major projedt.

Propetly, it should be specifically designed for your plant, for the
speaific location it's going 10 occupy in your plant, and for the
particular environmental conditions it will meet there.

It should be installed with the same skill, and the same care and
sention with which it was designed.

And, because it Is a major piece of machinery, it should be
vingly attended 1o by its designers and builders until it is working
» perfection — and for as long after that as it remains in operation.

Whie every machine ov vital component is erected and
sested in our plant, it has to be dismanted for
spment When it's set up in your plant, we
want i be sure it's set up just so.

We do this — not because we
doubt a customer’s ability 1o put one
d our machines into operation —

‘WR.‘mnv,“u 2129656000, TWIL 710-584-2449. Catse. DEMACOMAC NY. Western Rep Mo (0 B0s F Liber fywlle & 60048 413 362 1251

PR T 7V .

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

So Len, Jiggy. Joe DeFrandisd, or someone just as skilled (in
engineering. assembling. or production). stays with you all along
the ine. He's pant of the package. He's there 1o protect your
interests and get the machine into profitable production for you
soon after it arves, He's a prolessional skeptic. He makes sure the
macaroni production line does exactly what we say it will. And,
when he says it works right, it works right.

This is precisely the way we work. In fact, since we stanted
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

contact us? Ask us 10 make travel
amangerments for Len or one of
our men just bke him

DEFRANCISCI MACHINE CORP.




New York Press Party

The National Macaroni Mz
turers Associstion, representing
entire dry pasta industry, celebrated
the 14th Macaroni Family Reunion of
g:!: manufacturers and the New

press. Tiro A a private

clll.;ll: located in New Y 'lgemnwkh
Vi , Was once again setting
for ndl;lhm:ﬂm c\g;l;d':lbe menu
featu pasta ties . . .
cach desi to meet the current
ight” eating.

, marinat
roni shells, mixed with peas and a
coating of basil-mayonnaise dressing,
then topped with a carrot-
gamish aj on the antipasto
plate, along with traditional meats
and vegetables thinly sliced,

Lite Vermicelli s follow-
ed . . . the delicately textured pasta
complemented with a subtly-Aavored
sauce of tomatoes teamed with a small
amount of beef and seasoned with
celery, ouion, garlic and fresh herbs.
The vermicelli, cooked al dente, was
served with just enough sauce to coat
cach strand.

As the entree, meatless lasagne was
presented . . . another in the pasta
“light” series. Tofu was introduced
as an ingredient, layered with pasta,
mozzarella and Parmesan cheeses and
a fresh mushroom sauce. Chopped
green and rip olives and parsley sea-
soned the mix.

Menu

Antipasto®

[
Lite Vermicelli Bolognese®
Tofu Lasagne®

.
Green Salad — Oil/Vinegar Dressing
°
Fresh Fruits
@
Assorted Cookies
°
Espresso
®
Wines

°
Ruffino Chianti
Ruffino Soave

{Makes 6 servings)
4 ounces small macaroni shells
(about 1 cup)
1V salt

12 quarts boiling water

¥ cup wine vinegar
lcuscoohdgrm peas
¥4 cup mayonnaise

1t basil
Diagonally cut camrot slices
Parsely sprigs

8 slices proscuitto
6 slices mortadella

8 tomato slices
3 hard-cooked eggs, halved
6 radish roses

Gradually add macaroni and salt to
rapidly boiling water so that water
continues to Cook uncovered,
stirring  occasionally, until tender,
Drain in colander. Rinse; drain again.
Place in bowl. Pour on wine vinegar;
mix. Cover with marinate 2 hours,
stirring occasionally. Pour off any ex-
cess marinade,

Mix peas with shells. Combine
mayonnaise with basil; stir into shells,
Chill until serving time.

Dhtes”sremge | o rriag o et
ammange a serving of
Gamish with carrot slices and a par-
sley sprig. Amange a slice each of
lxw:::no'hmm.ddhthw lomha:lt;
on ca along with an egg
amlndlrhm.Ser\reltm.

*Lite Vermicelli
(Makes 4 servings)

a3

g
£

i
i
£

E

i

salt
3 quarts boiling water
Freshly grated Parmesan cheese

In large skillet saute onion, celery
and ic in oil until tender, about

J

bay leaf, rosemary and peppe:. Sin-
uncovered, about 45 mintes «

boiling water
so that water continues to boil. Cool
uncovered, stiming occasionally, un
til tender. Drain in colander. Place m
platter. Serve with sauce and Parme.
san cheese.

*Tofu Lasagne
(Makes 8 servings)
9 pieces (about 10 ounces) curly
g0 =
1 poon salt
3 quarts boiling water
2 cakes firm tofu (bean cunl)

¥ cup butter or margarine
% pound fresh mushrooms,

1 medh:an onion, dmptxdm

W o g r
poapemss

V4 cup chopped pitted green olivs

Va m:: chopped [l:ﬂlf.ted ripe olives

Va

teaspoon gxq:!r
1 | ) mozzarella
package (8 ounces) m:

Yo cur -’ plnlcy

% wbrm;dgnlrdhmm
cheese

8 large pitted ripe olives, » oed

Gradually add lasagne and sk ¥
rapidly boiling water so th: war
continues to boil. Cook un wered
stirring  occasionally, until tendet
Drain in colander. Place o wawd

vt

P Vhile lasagne is cooking, p

in a large colander, Let stand o dns
off any excess moisture, Pat « ywid
paper towel. Cut into Va-inc' cubet
set aside.

Meanwhile, in large skill t
butter. Add mushrooms amd on¥
Saulnunﬁltmdeundnwﬂt“‘:
from mushrooms has evaporated.
move from heat, stir in flour, Cradwt
ly stir in milk. Cook aver low bt
stirring constantly, until sauce
ens and almost boils. Add ¢
olives and pepper. Remave sauce
heat.

)
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(Continued on page 28
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VIBRATING CONVEYORS

™~ '%’Q“ —

Vibrating Conveyors: Ideal for conveying materials gently
without breakage. One piece stainless stoel trays which are
self  leaning meet the most stringent sanitation requirements.
All units utilize corrosion free “Scolch Ply™ reactor springs
whi i can be washed down plus simple maintenance free
positive eccentric drives. Capacities of up to 2500 cu. ft. hr.
with longths over 60 feet.

e

hullatin cve-30

fiss s

SEECO

BUCKET ELEVATOR

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

Plas Buckets [Polypropylene) FDA approved, S8anitary Delrin
rollers on l:!lllﬂ—!ﬂruu Iriction and wear. Pre-lubricated
chain bushings where lubrication is not possible. Section-
alized uni-frame construction permits easy changes in height
or horizontal run—allows for ease in cleaning and inspec-
tion. Available as standard with conventional frame or sani-
tary open tubular frame design. Capacities to 4000 cu. ft./hr.

Wiite for Bulletin CAL-50

The Modu-Tran I Vibrat
ing Conveyor feeds product
sideways as well as in the
normal forward direction.
This unigue development by
Aseeco Corporation makes it
possible 1o split a stream of
product, to any rates of flow
desired, with sanitary estheti-
cally designed vibrators.
Units can be installed in series
to distribute product 10 mul-
tiple packaging machines or
to several use points simulta-
nevusly on demand,
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New York Press Party

(Continued from poge 26)

In small bowl, combine mozzarella
cheese and panley. In a ligthly oiled
13 x 9 x 2-inch baking pan, pour about
Y cup of the sauce; spread evenly,
Arrange 3 lasagne lengthwise in pan.
Sprinkle with half of the tofu tubes
and half of the Parmesan cheese. Driz-
zle with V5 of the remaining sauce
and ¥ of the mozzarella cheese. Add
3 lasagne. Top with remaining tofu
and Parmesan cheese, then V5 of the
sauce and Y of the mozzarella
cheese. Arrange olive slices in 4 diag-
onal rows on top of the cheese. Cover
pan with foil. Bake in 350° oven 43
minutes or until heated through. Ie-
move from oven and let stand 15
minutes before cutting.

President’s Comments

Ametica is On The Go and they are
going with PASTA, said Lester R.
Thurston, Jr., President of the Na-
tion Macaroni Manufacturers Associa-
tion at the 14th Annual Macaroni
Family Reunion. Traditionally held at
the Tiro A. Segno, a private restaurant
noted for Italian cuisine, the event
attracts many of the leading food au-
thorities in the nation.

Nutrition and Energy are the big
words today. Pasta is gaining new sup-
port from food authorities and nu-
tritionists who recognize the impor-
tance of “complex carbohydrates” in
the diet. The report of U.S. Senator

e McGovern’s Senate Commit-
tee and other government groups em-
izes the role of pasta and related
carbohydrate foods in a well-balanced
meal plan. Americans are sports en-
thusiasts, and the importance of |iu.1u
as an energy producer has long been
recognized by athletes and on training
tables.

Today's luncheon menu included
pasta specialties that are easy on the
palate and the pocketbook. In times
of economic stress, the homemaker is
looking for value and economy in
foods to keep the family well nour-
ished, full of energy and happy to
answer the dinner bell.

Crop Situation
Referring to the severe drought
which affected wheat  production
throughout the midwest, Mr. Thurs-
ton said, “The size of the durum wheat
crop in North Dakota has been re-

Loster R. Thersten, Jr.

duced from that expected in a normal
year, More recently persistent rains
have hampered the harvest and are
creating additional problems for far-
mers already hurt by adverse growing
conditions,”

Reports recently appearing in the
press are premature and overly dra-
matic in assessing the results to be
expected in coming months. In spite
of a short crop and difficult harvest
conditions, there are substantial sup-
plies of high quality raw materials to
meet consumer demands, according to
Mr. Thurston. Normal conditions are
rare in any agri-business for an ex-
tended period. Domestic pasta manu-
facturers “h;lve confronted lt(ll;:e“i'y in
the ile Tvin, wality
of pul.::t dlﬂedi:;e:uuurﬁen tl:l]wgh-
out the nation. They can be expected
to meet the test this year as well,

Commenting on  revolutionary
changes in the pasta industry as
many family enterprises have been ac-
quired by giant corporations, Mr.
Thurston stated much has happened
already and more is bound to come.
Companies such as Foremost-McKes-
son, Pillsbury, Borden Foods, Hershey
Foods Corp., T. ]. Lipton have not
entered this industry to maintain the
status quo. The marketing battle will
be intense and the consumer should
be the ultimate of new
strength and new talent in this long
established and highly respected in-
dustry.

New Recipe Leaflet

A new recipe leaflet, entitled “Pasta
--Food for Athletes™ has been desig-
ed for the millions of American sports

participants. Geared to the nu itior.
conscious, the leaflet explains t © role
of ta and its contributioo o ,
healthy diet.

Enriched pasta is an ¢ cllen
source of “complex” carbohyd: rey, ..
recommended in the Dietary  luid.

lines established by the U. §. | cpan.
ment of Agriculture and the 1
ment of Health, Education an! Wl
fare. In addition to its energy giving
content, pasta supplies protein. irn
and the B vitamins . . . niacin, this
mine and riboflavin. It is a low-fat
low-sodium, easily digested food, and
you can enjoy all the wholesomenes
of pasta for only 210-220 caolrics
per average entree serving.

Recipes range from soup to dessert
in “Pasta — Food for Athletes™. Al
are easy to prepare, and feature the
goodness of pasta plus other vital m
trients,

Copies are available at a dime cach
Write the Macaroni Journal.

National Macoroni Week

National Macaroni Week, Oct. 211
was mentioned in Monarch Foodsen-
ice Bulletin Board, along with recipe
for Egy Noodle Chicken SmlL::
Greek Style Chicken with Spaghetti

pockoges, phus unique i
It (TM) pizzeria quality |'°"“| o
single-serving ltolion entrees, ond
ravioli products.

Wiig
for p: kaging in jars, cans and cartons.

Weigh and package
faster in bags,
jars or cartons.

Attention macaroni, noodie and pasta manufacturers.

Wright Machinery’s complete line of automatic weigh-
ing and packaging systems offers you a choice without
sacrificing high speed filling accuracy.

Winte today for techmcal bulleting. X
Specily Englsh, German, French or Spansh ¥

Vice President Martin D. Cicchelh,

Wright Machinery Drvisson,
I Rexham Corporation
Box 3811, Durham North Carokna 27702, USA
Telephone (919) 682 8161
TWX 510 927 0925

Modular In-Line Net Weighers  Wright Rotary Net Weighers for pack-
aging in rigid containers at extremely
high speeds.

Wright Mon-0-Bag*
fill/seal machines with scales,
auger or volumetric fillers for
pouch, side-seal or square
bottom bags.

form/

WRIGHT MACHINERY DIVISION
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Spaghetti Benefit in Buffalo

The thind annual “Philharmmic
Day on Elmwond Avenue” was spon-
sored by WGRO-FM/47 Rock and the
Elmwood Businessmen's  Association
of Buffalo.

The orchestra with a surprise ap-
prearance by music director Julius Ru-
del performed on their portable hand-
stamd on the west lawn at Bidwell
Parkway. Just across the avenue was
a giant spaghetti table.

It was a kind of tumbled melange of
habies, Bankets, bicycles, teen-agers,
dogs, elderly couples, folding chairs.
and young toddlers, gleefully eluding
their parents in a sea of legs, shorts
and T-shirts.

It was all in the highest good humor
and possibly the best event to date
according to the Buffalo News.

Gioia's Spaghetti’s brave venture in
the affair was the donation of all the
pasta and sauce needed to feed a cir-
culating crowd of some ten thousamd.
Case Service prepared and served the
dinner from lli.w kitchens of Canisius
College and umler the supervision of
Robert Cioia, district sales manager
for the Gioia Macaroni Company and
assuciate chairman of the Buffalo Phil-
haymonic fund drive,

The program of food amd music
Jasted from noon until 8 p.m. Proceeds
from the bargain dinner, rafile tickets.
cookies aml Philharmonic  T-shirts
went entirely to the Philharmonic.

T.shirts read; 97 Rock and Elm-
wood Business Association presents
Buffalo Philharmonic Day on Elm-
wood Avenue - N'Gioia Pasta and a
Day of Music.”

Pasta Poster

Marco Polo Marketing, Lud, is in-
troclucing a novel concept in posters:
The Pasta Poster whic his now
available is the first in a series of ex-
citing bilingual food posters. It de-

10

'ﬂ;h Music in the Pork
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picts, in full color, 55 varieties (includ-
ing whole wheat, spinach. etc.). It also
treats history, selection of good pasta,
nutritional aspects, interesting facts
and cooking instructions. Further, it
gives three easy to follow original rec-
ipes of varying difficulty. The poster
is written in English and Italian. Its
dimensions are 247 x 367 and is printed
on 100 1h. quality enamel stock.

This unigue poster appvnls to every

market segment because it can be ap
preciated on a cultural, decorative
and educational level, The potential
as & language wnd cooking school aid

is without preasdent,

The Pasta Poster cost 8275 eah
from Marco Folo Marketing Lid,
212 Grand Street, New York, New
York 10013, The suggested retail is
$5.50. For further information contact

Keli Miles (212) 925-3333,
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witer fman e an only sdart with palatahle pasta proshin 1 )

L ]
%mﬁ ' Macaroni masters know what they want.and demand it

Nutritious, l"("(lnumil'-ﬂ. good-tasting pasta produccts
ster Amber Milling can help you deliver top-quality pasta

d( |)rndur_ls 1o your pasta people. Amber knows your pasta
nlan S g eat operations require the finest ingredients. Amber's
. Venezia No. 1 Semolina, Impenia Durum Granular or

performlntg Crestal Fancy Durum Patent Flour.

_OI]I\- the best durum wheat is used at Amber. Our mokdem
('i.h(‘u-nl mill grinds the durum into semaoling and flour .
with a reliable consistency that makes it easier to control
the quality and color of your pasta products.

’.‘*i And because we know thet demanding customers are waiting
for your products, we meet your specs and ship when promised
For quality and unitormity...specity Amber!

\\ > AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION %
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WASHINGTON MEETING

While macaroni manufacturers, du-
rum millers, and durum growers were
interested in what is going on in
Washington, the prime interest of the
industry g:lherinﬁeln mid-September
the condition of the durum drop.

Norman Weckerly of the US. Du-
rum Growers Association stated again
that warm dry weather during the first
week in September helped push har-
vest along and halt further quality
deterioration from sprouting in north-
em areas of Minnesota :‘nd North Da-
kota. The resumption w‘ld?ud
heavy rains durhl:; the week of Sep-
tember 9 again slowed progress, and
further deterioration was anticipated.
Damage from wet conditions is be-
coming more severe each day, parti-
cularly in north central and
temn North Dakota where 40 percent
of the crop remains to be harvested.
Indications are that half of the corp
has been affected by sprout damage
and deteriorating color.

Miling & Baking News said:
“Doubts mounted that mills would be
able to supply semolina with falling
numbers specifications of pasta manu-
facturers as producer offers of sprout-
free durum dwindles.”

Briefing Session

At the U.S. Chamber of Commerce
Briefing Center Director James Stein-
er pointed to publications of the Con-

jonal Action Dcpartment, Regu-
m Action, and the litigation efforts
of the Chamber.

John Sheehan of the political affairs

t predicted a close presi-
dential election with 10 key states to
determine the winner. It will take five
to scven states to swing the election,
and at present Carter has three, Rea-
gan four to five, and the others are a
toss-up. “Either candidate can self-
destruct.” Prospects are better than
they have been in some time for a pro-
business Congress with Congressional
races being run on the issues of un-
employment, protectionism, immigra-
tion policies, and bussing.

Kendall Flecharty reported that
regulatory reform is kicking around.
The Chamber is trying to get action,
but it is the victim of partisan poli-
tics. The pajerwork burden is on next
year's age

Ken Simonson said the Senate Fi-
nance committee voted out a simple

32

tax bill on
is unclear, It is equally divided be-
tween business incentives and indivi-
dual cuts. The House Ways and

16, but its fate

Means committee is reported reticent
to act. Value added tax is a dead issue.

Michael Romig stated that Social
Security base for individuals this year
is $25,900. There are eight pieces of

lefhhﬂan r-nd.lng concemning the
solvency Social Semﬂtl;g The
House wants to liberalize unemploy-
ment compensation, but this is the

fourth Congress in a row that has
done nothing about workmen’s com-

pensation.
Afterncon Meeting

At the aftemoon meeting Lauren
Howard of Collier, Shannon, Bill &
Scott outlined legal avenues for im-

relief. There are remedies under
the trade laws when subsidies, pre-
ferential interest rates, or tax benefits
are
The procedures are complicated
and costly but can be accomplished
with a year's time, Miss Howard di-
clared.

Dawson Ahalt of the US. Depart-
ment of Agriculture stated we have a
relatively good supply of wheat. He
cited the September 1 forecast for
durum production at 103 million bu-
shels with carryover of 57 million as
of June 1. Domestic use in the crop
year 1979-1960 was 54 million bushels
and is projected for 48 mililon in the
coming season. Exports were 83 mil-
lion a year ago and are projected at
70 million for the coming year. He re-
ported that Italy had a good crop in
1980 and 1980 saw record meat pro-
duction. In 1981 there will be much
less pork and poultry produced, and
meat prices will be at least 20 percent
higher.

Richard Ronk,
Bureau of Foods at

ty Di ctor,
e 4
n ' with
USDA and FTC call for labelin stra.
tegies in tabulating nutritiona dats
and setting up a format. A lisi ng o
optional ts will be re |uird
and percentages of sugar and .kt »
well, He noted that very few ;(l:t
read labels. He .lﬁ mentione.| 1

macro ingredients have more iin

on public health than micro in::“d.
jents and that devising strategies for
lowering salt consumption is un o
m‘ﬁ of government problem solving
rather than planning for the future.

AT k Force on Small Business
od E« nomic Stability has been or-
goizec by the US. Small Business
Admint ration’s Office of Advocacy
wasts small firms across the coun-
gy witl their financial problems aris-
pg fron credit restraints and high
muney Lusts,

Tausk lorce members, wha include
aperienced  small business persons
wd officials of small banks, will meet
with bankers, accountants, and trade
wociatious to devise ways to solve
ad minimize cash flow p.oblems,

The task Force also plans to discuss
wull business’ financial isues amd

with officials of Federal Re-
serve Board branch banks around the
country.
Credit Crunch Aid
The hasic goal of the Task Force is

Christopher Burke of the Smal
Business Administration said that or
is a money-lending instit-

tion of last resort. It serves as an o
vocate in complains with other ages-
cies and also provides management
instructions. He noted that 90 per
cent of new jobs created in the pat
five years were created by small bus-

ness. & minimize the number of small
Michael Zampogna, of the Censs businesses which might fail because

Bureau, said there is little possibility Ji ¢ the current nation-wide credit

of macaroni manufacturing being clas Jlf unch.

sified as a grain product activity, but Bl “Small business owners and man-

there is a chance that orientl [l azers face a difficult and vexing time

noodles will be taken out of the ma
aroni products classification of 208

Robest Wager of the American Bx
kers Association gave an updite o
the Wheat Foods Council. »MM\
has had its nominees certific |, asd
the five seats for the 5, fine
seats for ers, five seats | r ml
lers, and five seats for consun r
resentatives will be appointed 1 1
Secretary of Agriculture some
mid-October. The Council sh
in operation by the first of t

o our economy,” A. Vernon Weaver,
SBA Administrator, said today, “None
o us can tell how far the distress al-
ready being felt by some small busi-
sesses will go. It appears to be spread-
g beynd the industries which were
fir' and hardest by credit re-

ask Force on Small Business
omic Stakility will be a com-
iented and action group. It
2 formed simply to write a
fembers will work in their

A paper is being written on t * e ‘ies and regions to find ways

cal In!wh for lhegCoundl to ti ¢ s/ Wobelp nall firms ease the unusually
tions will n as soon s por Ml beavy ¢« iculties more and more small

sible. A statement from Arthu; \nde i manage  are having raising money

son & Co, about the tax dedu bl Bad m« ing high interest costs.”

of contributions to the Wh it /[l \

D. Stewart, SBA Chief
for Advocacy who already
with members of the Task
Force, . .1d “fighting at the same time
drecesson in the small business see-
" of wur economy and inflation in

while economy is not a simple
atter. So the Task Force's mission
4a be described as ‘Operation Cash
Fow Lifeline” - seeing that in these
fooomic times small owners can

HI and keep enough cash to stay in

Wheat Foods Foundation is o &
and copies are available if y. 1 need
one,

In the evening some 50 1dust?
representatives met with the:r Cor
gressional ntatives at & reef
tion at the Raybum Houst
Building. This function taking
in the evening rather than at
er lmehﬂm rom
l::ﬁ was eminently successful.

Tue Macanont Jour®!

Yovemuen 1980

Impeact of imperted mecareni preduchs is pointed out by union ofticial Cormine D Angelo
(seated left) to Congressman Mario Biogg: of the Brona lieated night). Standing, lett 1o
nght: Angelo Aquilino, Jomes Wniton, Rcbert Rongoni, Maynard Herman, Charles

D Angelo and Lous J. Conglic

Stewart also said that the Task
Force members “are small business
persons and small bankers who have
gone through eredit problems before.”

Stewart said the Task Foree, which
now includes about 25 members, will
be expanded to several hundred in
the coming weeks,

Basic Missions

Weaver and Stewart said the basic
missions of the Task Foree will be to:

~Assist small husiness in maintain-
ing its “cash flow lifeline”™ during
the period of credit stringency;

—Contribute to the creation of a
climate of stability and steadiness
within each community; and

—Serve as a local adtion and infor-
mation group.

Stewart said, “The Task Force
members will give the highest priority
in their own communities to help
sinall business people preserve their
cash flows during the coming months.
The initial activity we are encourag-
ing them to take is to meet with bank
olficers and bank directors to explore
steps that are feasible and possible.
We hope that the Task Force mem-
bers will talk directly to SBA Regional
and District Offices, about manage-
ment consulting help for small busi-
nesses.”

i

Weaver amd Stewart said specific
Task Foree aims include:

To monitor the comparative impact
of inflationary factors or anti-inflation
measures on small, medium and large
businesses;

To encourage banks and other fi-
nancial institutions to take every pos-
sible step to permit the maintenance
of adequate cash and credit flows by
the largest possible numbers of small
firns;

To encourage local lawyers and ac-
countants and their professiona socie-
ties to provide appropriate help to
small business on an organized, vol-
unteer basis;

To report to SBA's Olfice of Advo-
cacy special distress level situations
which center in particular places or
groups of small businesses as a result
of governmental actions or proposed
actions;

To speed the process of Office of
Advocacy reporting to Federal agen-
cies on these subjects to minimize
the response time for required and
feasible actions;

To help the Office of Advocacy com-
municate to small business the facts
and arguments about Federal anti-
inflation policies; amd

To help develop a “small™ business
discomfort index™ made up of firm
local data and informal task force
members’ reports.
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o 7ides essential, timely market data-
helps you make sharp buying decisions.

| A | |

ADM Milling knows that when you buy 1s often just as important as
how much vou buy.

S0 to help our customers, we combine our nearly 80 vears of in-depth market
experience with the sophistication of ultra-modern data processing technigues —
t0 provide our customers with dependable. detailed information on the current
market conditions and the significant trends.

s is an extra service — a benefit for ADM Milling customers. As a result,

* customers have confidence in the fact that they are basing [ et
ir buying decisions on the most accurate, up-to-the minute o=
rket data available. . " [*
. . o Mo - .
L\}' ou are positively assured that you will get top quality r"‘:\: s .
sHer  reliable service. and dependable delivery (with our computer i ath k. v

“72s masaplus) — as well as valuable market information you
sct Ip guide your purchasing decisions.
%t ot — and in many others — ADM Milling Company 15
2ue I market. ST et =
i =" — - S
= AD  lilling assumes total responsibility for — and maintains ;
Ycomt of — the quality and availability of s products

bithar  definite advantage to you. "1*\\\\'\\\‘\\ \"\‘::\‘?‘\‘ . \\$\ -
\ ik Wi (WA Y

ADM Milling — supplying Breadwinners since 1902. u‘
DM MIILLINE CE-

<8 Street # Shawner Mission Kansas 0211 @ Phone (413) 381 7400
¥ & tap; ey quality baber's shorteming. corm smerteners. (1) ;. soy protem aad vital wheat gluten for the baking industny




e I e e g R

ONE STEP FORWARD,
TWO STEPS BACKWARD

By

Richard L. Lesher
President

Chamber of Commerce
of the United States

Ever get the feeling that,
no matter whalt you may
do, somu2ne f2oi the gov-
ernment  will always be
waiting 1o pounce on you
and say: “Golcha!" This scems especially true in the
arca of regulation, where, under the guise of pro-
tecting the public, the government is constantly
forcing the public into a position of heads 1 win,
tails you lose. For example:

ospitals in Ballimore were required by city law

1o kecp hot water coming (rom the taps in pa-

tients' rooms at 110 degree: or more; but federal

regulations required them to keep the same water at
110 degrees or less.

One [ederal agency ordered hospitals to use liners
in waste conlainers to protect hospital workers from
contamination; but another agency prohibited the
uss of liners, calling them a fire hazard,

Operators of a meat-packing plant were told by
one federal agency to wash the floor several times
for cleanliness; but then they were told by another
agency 1o keep the floors dry so employees would
not slip and fall.

OSHA ordercd builders to put beepers on con-
struction vehicles; bul then they were fined by EPA
for making too much noise.

The government ordered children’s pajamas treated
with a flame retardant; but then the government
decided the same retardant causes cancer.

These arc mercly a few of the ways the federal
government has been forcing the private sector to
spend more than $100 billion a ycar to comply with
regulations, so many of which are both unnecessary
and counter-productive.  Yet people in Washington
still shake their heads in disbeliel and wonder, “My
heavens, just what is it that is grinding the American
economy into the ground, and contributing to the

OWILL
ELIVER THE
£ QUALITY
EM[II.INA
{19807

|d it be the durum people?

For a while, many of us looked to President Carter
for leadership after he promised in 1978 that one |
of his Administration's major goals would be to free §
Americans from the burden of overregulation. But §
as we have all learned, Mr. Carter made many, many
promiscs, and we would have been wiser to have |
heeded the 253-year-old advice from English poet
Alexander Pope who said: “Blessed is he who expects
nothing, for he shall never be disappointed.”

To dramatize this lack of progress, the U.S. Cham-
ber's July regulatory newsletter, Washington
Watch, has invented “The Carter Administration Reg-
ulatory Game,” played on a game board and rcplcle
wiih dice, wheel of fortune, and “Joker Deck.” The
game has a “Stant” square, labeled “Prumise Regula-
tory Reform,” but no “Finish™ square, and the pro-
grammed steps call for more retreats then forward
progress by players.
For example:
—Issue Executive Order for Regulatory Refor -
Advance 4 Spaces.

—Announce 12%-15% increase in Regule
Budgets—Go Back 7 Spaces.

—Promise 1o Heed Recommendations ol W
House Small Business Conference—Adv: &
3 Spaces.

—Reject Small Business Group's Recommend:

for Legislative Veto—Go Back 6 Spaces

—Forget about Promise to Consolidate 2,000 |

cral Agencies and Programs into 200 Uni
Go Bac% 15 Spaces.

The president’s stonewalling on regulatory rel 'm i
is the latest in a long series of Presidential flip-1 'ps &
on critical national issues. However, it does adi -1¢
1o the pattern which can he seen in so many of his &
Administration’s policies—a pattern which might test i
be described as, “One Step Forward. Two Sicps

the durum people

spiraling inflation and unemployment that are stcadily Backward; Heads We Win, Tails You Lose . - -
croding the standard of living of every American. Golcha!™
We should appoint a task force to conduct an in-
depth study right away.™ 3 Grand Forks, North Dak
. Nort ota 58201
Phone (701) 795-7224
Er, 1980 37




THE ACTIVITY TRAP

by George S. Odiorne, Professor of Management, University of Massachusetts

ome of the largest and most af-

fluent tions are caught in
an insidious trap. It is called the Ac-
tivity Trap, and it afflicts small and
large corporations alike. It even ex-
tends beyond the business world: gov-
emment, schools, hospitals, ch

even families.

Unless victims are aware of it, the
Activity Trap will ensnare the wisest,
most experienced old hands,

What is the Activity Trap?

It's the abysmal situation people
find themselves in when they start out
for what once was an important and
clear objective, but in an amazingly
short time becme 10 enmeshed in
activity of getting there, that they
forget where \hey are going.

Every business started out to
achieve some objective, usually an in-
creasin t, Resources were as-
sembled frum stockholders, loans or
savings, and poured into the enter-
prise. Everyone got busy, engaging
in activity designed to carry or-
ganization toward its objectives. Once-
clear goals may evolve into something
else, while the activity remains the
same — and becomes au end in itself.

Goal Becomes False

In other words, the goal moves, but
the activity persists and becomes a
false goal. This false goal becomes a
criterion for making decisions, and
the decisions get progressively worse.

If this seems complicated, look at
some examples of the Activity Trap.

—Quality control directors act as if
the ente were created so
they could shut it down and hold
up everything produced yester-
day.

—The accountant acts as if the busi-
ness were created so he ocould
keep books on it. No longer does
he books so the boss can run
it better.

—The sales manager acts as if there
were no problems that couldn’t
be solved by more volume. Sales

go up, but profits fall.
k1]

Goorge 5. Odiorne

—Production men get tonnage out
the back gate by shipping junk,
or using wrong labels faulty
addresses, then ride the backs of
the help to get more production
out tomorrow,

—Personnel managers behave as if
the entire purpose of hiring all
those people, providing them with
tools and equipment, and building
a plant was so the personal de-

rtment could make them
Ppy.
—The labor relations director acts

as if the company were formed
50 he could fight with the union
officers.

Meanwhile, the slo‘clkmhoklm and
the president sit atop the mess won-
dering where all the profit went,

The Activity Trap is a self-feeding
mechanism if you don’t turn it around.
Everybody becomes emotionally at-
tached to some irrelevancy, and does
his job too well.

Its ultimate stage is reached when
the president himself loses sight of
why he’s in business, and demands
more and more activity, rather than
results. He adds layers of professionals
to help him control the activity. Large

corporations have acres of awyen

outstripping the other in pe
venting everybody from i oduciy
anything. Profits decline ind th
president a'(‘l‘dlh:hm?rynfm
tants. So w! ll"ﬂxm Considenbi

place else in the firm. Many profes
sionals spend their entire working lir
taking in cach other's administrative
qumﬁ'y. creating jobs and administrs
tive hierarchies to generate more &
tivity that is increasingly unrelated v
the purpose of the company’s e
tence,

Churches, too, become enmesbed
with covered dish suppers and bads
ball leagues — activities genentiy]
}in!e other than indigestion and it
eet.

Families get so entangled in 8
mechanical process of living that tie
forget what families were started fa
They tell of the perfect hou
whose kid got up at night to go tote
bathroom. When he came back
bed had been made.

Service cInbs spend more «nd mat
time exhorting the members to "=
this activity” with no ! int d
worthwhile payoff.

Activity Becomes Destn .12

Meanwhile, all this activit eats 5
resources, money, space, bud ets
ings and human energy lik« 2
moth tapeworm,

\While it's apparent the Ad®
Trap cuts profits, loses ball g me
fails to achieve missions, 1 b

ually dan side effec on P™
;)1: They lﬁﬂnk personally wnd |
essionally.

Take any boss and one of 1.is #®
dinates. Ask the employee to ¥
down what specific results i
his boss wants him to uce in®
next quarter. Now ask the boss, ¥
results would you like to see that
produce next quarter?” The ave*
manager and subordinate wou'
on results sought, while they =

THE MacAroN! JOUF

esona v close on activities to be
odue 1. Answers will differ and
de dift ences will cause the subor-
soate ¢ shrink essentially in his po-
watial. esearch shows that:

L. On regular, on-going responsi-
dities, the average boss and subor-
te, caught in the Activity Trap,
il fail to agree on expected outputs
alevel of 25 percent.

2 At the same time, resulting from
dis fallure to agree on regular re-
xasibilities, they will also disagree
what the subordinate’s major prob-
are at a level of 50 percent.

1 The worst gap of all is the failure
boss and subordinate to agree on
the subordinate’s job should be

d. On this latter count, they
ba;rullllmlolmpermt.

As a result, nothing really changes
the way things are done. The en-
dilu!zﬂ. d!ed'uutmu'
st values of employees
Buf'tbemet}ndlrmutn static
d the organization crippled by the
tdated acts of its own employees.

Human Consequence

The human uence is that em-
oyees  shrink, organization
fains its people of their zap, and
ods itsell employing pygmies. They
ok like real people, wear neckties,
car- and pay taxes, but they are

' ce midgets. They nod their

ds w' n the chastises them,

# kno  they have been cheated.
ar tabbed daily in duels they

Bdnt ki & were under way. Trees

i upo: them, and then somebody
s "ti gerl® Their defensive re-
wne? ep active,
They double their e when
ba .odﬂghtollhh‘egl.'ﬂwy
: be astised, or cven fired, for
" s icthing wrong when they
Stk w what “right” was to begin
v run a race without know-
haw (g the track is. They won-
“‘”ime'o![linglortbewim.
* they can't guess when, because it
tht be 2 100-yard dash or the Bos-
"Inlhm_

The fﬂﬂ! is cumulative. Because
dou’t know the ordinary ob

% of their job they are hit for fail-

" growing out of not knowing what
“ success, This ces a reluc-
® lo discover problems, for the
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lems they discover may be attri-

ted to their own shortcomings.
Suggesting something new is such an
environment is risky. Better to stick
with the old activity, Looking busy
becomes safer than beiag productive.

The tendency towand activity is not
inevitable, if top people try to circum-
vent it. The law of gravity is always
with us, hut some people build
bridges.

Good Leadership System

In America’s best managed organi-
zations, the management has leader-
ship systems that concentrate on out-
put and results. In such organizations,
every mnmgfl“r“md suﬁxmllmt:l man-
ager periodically sits down and talks
lﬁout “what are you going to produce
for me next quarter or next year?” The
twu talk about objectives, outputs, re-
sults, and indicators until they agree
on what the future shall hold. One of
the parties then confirms the agree
ment with a memo. Now, when the
curtain goes up, both actors have the
same script: this improves the quality
of the acting considerably.

~The emphasis is on output, not
activities.

—Every person knows what is ex-
ed of him, and can tell imme-
diately how well he is doing.

~He knows he is respousibile for
results and has committed himself
to trying to achieve the objectives.

—At the end of the period, the man-
ager and subordinate sit down
once more and talk again. “Here
is what you said you were going
to produce. How well did you do,
and what are you going to do next
quarter?”

Top Man Is Key

The key man in this type of produc-
tive organization is the top man. He
determines that the organization will
be managed by sbjectives, not activity.
He determines the ~porate objec-
tives and strategic goals, The subor-
dinate managers define their opera-
tional objectives to fit those top level
goals and strategies. The top man
should not be involved in day-to-day
operations, but shoukd manage them
by the objectives he accepts,

L

Nonbusiness organizations need ex-
plicit objectives, too. Families with
defined objectives can get off the
backs of their offspring, permitting
wider latitudes in activity and beha-
vior if the end result is good.

Service clubs find that definite ob-
jectives attract resources and man-
power for their achievement.

Virtually any organization can get
caught in the Activity Trap, because
the bait is so alluring. But the security
of the Trap is inherently false and the
rewards diminish at an accelerated
rate. Organization, after all, is not o~
end in itself; it is a means for achiev-
ing specific objectives. To accom-
plish this, the paticipants — if they
themselves are to  survive — must
eventually get down to business rath-
er than the "busyness™ of the Activity
Trap.

Labatt Report

John Labatt Ltd., which includes
Ogilvie Mills, Industrial Grain Pro-
ducts and Catelli, Ltd. (Canada’s
largest pasta producer) among its
operations, showed a decrease in in-
come for the three months ended July
31. For the first quarter of the com-
pany’s current year, Labatt had net
income of C$12742,000, against C-
$14,239,000 in the same 1979 period.
An extraordinary charge reflecting a
loss on the sale of a subsidiary reduc-
ed the first quarter camings this year
by C€$1,950,000 to C$10,792,000 equal
to 85¢ a share on the common stock,
against $1.16 in the prior year. Net
before the charge was equal to $1 per
share.

Revenues of Labatt for the three
months ended July 31 were C$348-
731,000, compared with C$331,413..
000 year carlier, The company is a
leading Canadian brewer and food
company.

Your Share
@ Your share of 1981 budget, if cost
of running federal govermment were

allocatedd equally among all US,
houscholds, would be $7,559.

For comparison, average family in
1981 is expected to spend $4.338 on
food, $3,699 on housing, and 31376
on clothing.
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| Clermont’s Dough-Skin
‘ Processor
produces up 1o 600 per hour. Makes round
skins from 4" 10 9" in diameler, also makes
square or other shapes by simply changing
dough discs. Operales automalically, requiring
! only 1 operalor,
Model No. MA-M-100-1

Clermont’s Skin Oven

bakes 4,000 to 5,000 skins per “«../—for Crepe
Suzettes, Manicolli, Egg rolle 0+ lzes or other
similar produclts. Two rows of * < g pans pick
up balter and slowly passe:, through oven.
Doughskins are removed by vacuum, conveyed
1o operalor lor filling with cheese, meal, fish,
fruil. vegetables.

Model No. MA-M-200-2

Clermont’s Automatic
lling Machine

makes and lills Crepes, Manicolti, Egg Rolls,
Blinizes, Cannelioni automatically at 2,500 to
3,000 per hour. Doughskins are baked, lilled,
turned and rolled into compleled lorm and
discharged ready for packaging at the rate of
2,500 to 3,000 per hour.

Model No, MA-M-300-3

he Clermont line of food processing machines is designed and engineered to afford utmost cleanliness, comnan
efficiency in operation, Contact us now for complete specifications and operating information for your immediate requir
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Clermont NICOTTI, BLINTZES, EGG ROLLS,
builds machines|crepe SUZETTES, PASTA SHEETS, etc.,
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Clermont’'s Sheet Former

receives dough ingredients, mixes and
processes il through rollers to form an elasticity
sheet thal is used for products such as: Egg
Roll Skins, Won Ton, Noodles, Malzoh, Salt
Crackers, Cracker Meal Potato Chips, elc.

Model No. ASF-1

Clermont’s Sheet Former/
Noodle Cutter

produces up lo 3,000 Ibs. per hour. Fully
automatic: Mixes dough and forms a sheet of
dough 20 or 40" as well as inlermediale
widlhs approximately Y4 thick. The sheet is
then fed into the nood!e culler. Adjuslable rale
of production to 600, 1,000, 1,600 or 3,000 lbs
per hour. Complete facilily is operated by one
man!

Model No. ASF-2

Clermont’s Chip Machine

produces up 10 360,000 potato chips per hour.
Fully automalic, the machines receives, mixes
all ingredients and leeds continuously in a
siraight line, a series of rollers which in turn
forms a sheel 1o the desired thickness, then
cuts and fries. Packaging accessories
available.

Madel No. ASF-3

 food machine COMPANY o.sree i .

wrents B0 WALLABOUT STREET, BROOKLYN, N. Y. 11206 o Phone:{212) 963-6020 « TWX:710-584-2449
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Hayssen Ultima

Hayssen Manufacturing  Company
has amounced the Hayssen® Ulti-
ma™, a new generation of Vertical
Form, Fill and Seal Packaging Machi-
nery. This is a part of the company's
previously stated major and
devel t commitment to be fol-
lowed by other new product introduc-
tions in the near future.

Hayssen's president, F. E. Pringle,
in announcing the Hayssen Ultima
line of Vertical Form, Fill, Seal equi
ment, stated, "It involves a completely
new technology for which US. and
foreign patents have been granted or
applied for. This technol allows
the machines to produce higher pack-
aging speeds, greater aging effi-
(é-ngy. and in 'n:lardly u':s& mna{mt-lﬂ

aging mat costs significantly.
mustl. we expect speeds to double
and material savings of 23% in many
applications. In addition, the ma-
rm,nu are physically smaller, simpler
and easier to maintain.”

This is achieved through many new
and revolutionary principles of design
including:

A new concept in packaging mater-
ial handling

This new system measures, forms
and pulls, while all conventional
methods form, pull and measure the

ckaging material. This unique dif-
erence significantly reduces the web
tension required in the forming oper-
ation.
“On Demand” Operation

The main drive and transmission
run continously and individual ma-
chine functions are executed “on de-

mand’ signaled by an external source
such as a product feed system.

Microprocessing Control

All control functions utilize Hays-
sen’s new and exclusive DECA V
(MPLS) Microprocessor based pre-

rammed logic system which pro-

vides digital thumbwheel switches for
all function changes.
Advantages

Such unique developments result in
speeds in excess of 120 hags per min-
ute, better package appearance, the
ability to use lighter and less expen-
sive gauges of aging :micﬁaml
vith greater icy. These advan-
tages can provide a substantially in-
creased retum on investment.
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The Hayssen Ultima Vertical Form,
Fill, Seal equipment has been through

a rigorous testing program in Hays-
sen’s devel t facilities and in
several field tions.

In addition to basic

machine models, dedicated machines
for certain industries such as coffee,
rice, beans, popeorn, frozen food, ete.
are being offered.

Most models of the Hayssen Ultima
are now available for short delivery.

Hayssen Manufacturing Company,
a Bemis Company Subsidiary, has
been a leader in automatic packaging
machinery and systems for 70 years.
Major product lines include horizontal
and vertical pouch pachfln custom
overwrapping machines for the paper
industry, vacuum packaging, as well
as general overwrapping, blow mald-
ing and plastic coatainer forming,
Hayssen's  headquarters and  main
plant are in Shebovgan, Wisconsin.
Additional manufacturing operations
are located in Tlilton, New Jersey,
Thetford, Er lazl, and Zingonia,
Italy.

For further information contact:
Mer Rusch, Hayssen Manulacturing
Company, Sheboygan,  Wisconsin
5‘!‘1;“— Phone (414) 458-2111.

White Forms Micro
Computer Design Firm

Homer S. White announces the for-
mation of a consulting electronic de-
sign firm, Hlomer S. White Micro Sys-
tems will specialize in the develop-
ment, manufacture, and servicing of
micro computer systems for the con-

trol of automatic machinery in g
packaging machinery, food, tei
and tobacco industries.

In addition to designing mii 0 con

 puter systems, the firm will off ¢ mai

tenance and troubleshooting envim
to owners of existing electru ic sy
tems. In-house facilities will Le and
able for production of complite con
trol systems as well as individul
printed circuit boards.

White has been in the vanguand d
the application of micro com
ey ly in the packaging rrm::::
ﬁc\d. lmmcdlllrr; prior to entering
private practico he was Senior Eng
neer for the Wright .\hchlmryﬁz
Bartelt Machinery Divisions of Rev
ham ion and to that be
was with Woodman, Inc.

While at Wright Machinery, White
developed based cos
tml systems for the Mon-O-Bag!

form/fill/seal packaging machinen 8

line. Other achievements included d-
velopment of a microprocessor based
system for
from feed-weight equipment and ir
terfacing into minicomputers for ma
agement data collection.

White is the holder of U.S. patest
#3443651 for a weighing scale fo
packaging machinery, assigned b
\Woodman, Inc. The scale has be
widely used on Wondman machiner
for 12 years.

White received a B.S. in Physio
from Georgia Tech. in 1057. Hle
sides in Durham with his wif: Glens
dle and two children.

Offices of Homer §. Whit M
Systems are located at 42
Highway, Durham, North ¢ .
27713; telephone 919-544-21¢

&

New Triangle Caser Sy tem

A self-contained cuinf 5 emlx
flexible ches that elimi: .
hand ing by integrating . vanet
of lnncllnmgh :{m l\s‘l.ri‘lluc 1w T
angle Pi'sage Machinery € (0
cago, 1IL.

Synchronized with typical {8t
seal packaging machines, the 1 riasg¥
Flexicaser erccts boxes fed from ®
own magazine, accumulates ad
packages, seals and discharges bov*
Electronic sensors sequence cach oF
eration, ’

According to Triangle, the P
caser is supplied only as a

Tue Macanoni Joustd

ying weight das B

.n: mc«mmnwmme
-rumm
or More Lines

MROCE S8 ADVANTAQES:
+ Pormits greater line
yeids. Packaging line
tasiowns do A Cauee
pocsss hne shuliowns

« Fest product In is first

» NMows 8-howr
packaging shift on 24-
rourday b

FIEIC

FOOD ENGINEERING

sluminum

and spreading, as well as forward and rearward
power rom the conveyor bell bringing product 1o i « Stainiess stee! or

3 WWIHMMDM
carmier rolier chaing. No belt iracking problems af widihs up 10 15°
balanced vibralory diecharnge CONVEYor requires

PATENT NUMBERS
1077585 I 021 88)
OTER US AND FOREWGN
PATENTS PENDSNG

driven

Dynamacally
nmawmm-wmmm
stream o Single, “ouble or riple slorage levels.

CORPORIATION

143 NIAGARA LANE © MINNEAPOLIS, MINNESOTA 53447 © PHONE: (611} 339-3200

ptem package, manufactured, in-
lled, scrviced and warranted by the

In ad'tion to eliminating hand-
pcking, e Flexicaser often uses less
berboa:  and may produce stronger

th  top-loaded varicties. Boxes

side ¢ end-loaded with closures

g rarigidity, Packages are fed
oboy:  through a transition maga-
lining dimensions to assure
kaging and, thus, a sturdier

iicaser accommodates a va-
y ol .ckage sizes in a range of
waine:  limensions.

Inspev . the unit handles up to 240
pdage: \er minute. Changes in bag
" mhi I‘l:‘oll or box size can
; anply and quickly.

The F1. vicaser Ilm-lwu recently ac-
ftired by Triangle from Creative Ma-
Design, San Jose, Cal., a fim
R desig 11s specialized eqquipment for
¢ Grton and corrugated industry.

Now wanufactured and marketed
idwide by Triangle, additional in-
“mation is available by writing: Tri-
P Package Machinery Co., 6655
-Diversey Ave., Chicago, 111. 60635.

Noise Analysis Surveys

To focus increasing attention on
minimizing the cost of reducing in-
plant noise to meet current and pend-
ing standards, the consulting acvusti-
cal engineering firm of Donley, Miller
& Nowikas, Inc., as a service to indus-
try, offers a “Fixed Fee Noise Analy-
sis Package.” Use of this low cost, yet
highly useful, service will enable in-
dustry to initially determine what

steps need o e taken to meet pre-
sent and potential noise standards.

The “Fixed Fee™ package is not in-
tended to replace comprehensive noise
analysis surveys also offered by the
firm.

DM&N is the first consulting acous-
tical engineering firm to offer this Fix-
ed Fee Noise Analysis Package. This
offer is ideally suited for firms of 200
employees or less. Cost of the basic
package is less than $1000,
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ADVIRTISING RATES
= $1.50 per line
Minimuem $5.00

FOR SALE: Demecs weed presses, spreaders.
For information write P.O. Bex 334, Pale-
tine, u.imu. - _ -

WANTED: Used Geubert Peching Machine.
The mechine does not have te be in work-
ing condition. We ara particularly interested
in the irame ond the scole mechanism, The
scely mechanism must be in repairable con-
diti ., Contect Bill Griltin, Rence Foods,
Mewmphis, Tennesses — 901-272-1705.

Waeat Ads

Coming Events:

Internotional Durum Forum
Romeda Inn, linot, North Dakota
November 11-12

National Food Brokers
Associetion Convention
Las Veges, December 5-10

Short Course on Food Law
University of Minnesote
December 8-9, 1980

N.M.M.A. Winter Meeting
8oce Reton, Floride
Februery 4.8, 1981

N.M.M.A. Technical Seminar
Rodisson South, Minneapolis
April 27-30, 1981

77th Annuel Meeting N.M.M.A,
La Costa, Carlsbad, CA
July 12-16, 1981

Appointment

James J. Winston of Winston Lab-
oratories  Ine. and Director of Re-
warch for the National  Macaroni
Vanufacturers Association has been
.nppuiutrd referee on information on
pasta prodducts by the US. Technical
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Dusseldorf ‘81
Dusseldorf, West Germany
Mav 1420, 1981
150,000 visitors from over 100 conne-
trics
Every three years the international
packaging and confectionery indus-

Advisory Group of the Interuational
standardization Organization through
the American National Standards Tn-
stitute,

This organization co-ordinates e
search work done on an international
basis and submits them to different
individuals who are appointed to re-
view the submitted data, The AO.A
(.. is the administrator of the Techni-
cal Advisury Group which recvives
proposals. distributes them to inter-
estedd parties, rey irws comments, and
supplies a US. response,

tries meet at Dusseldorf, West G
many. for the Largest industrial fai o
its Lind in the world. Close ta 15000
visitors from more than 100 difteres
conntries will attend in 1981

Interpack S1 brings to one locaty
the latest technology and know -l
as developed by every madenn
dustrial nations in the world

Iuterpack is traditionally the workls
fair where important developme
are introduced for the first tine M
materials and processing appt e
cnvering every aspeet of pa g
will be shown.

Group Tours

To facilitate travel for L ane
Canadian visitors, several indi vor

ganizations are slmnmsing gu i
vel plans to Interpack sl
clude a wide variety of plans t ot

hotel and airline arrangement s
stantial savings. The plans @ theve
Ble and allow for individual — pa
ures and retum dates as well !
muediate stops,

Some of the assoviations spe 1=
special travel programs for b
1 inclade the following:

o The Packaging Institute

o The Western Pachagin s
ciation and Packaging Ao
tion of California

o Padkaging Digest Magazine
. )
o Packaging Assocviation of Cansd

THE MACARONE Joussy

BRI TR T

ROSSOTTI

LEADING CONSULTANTS TO THE MACARONI INDUSTRY

SINCE 1898

REPRESENTING

St. Regis Pap2r Company

COMPLETE SERVICES IN

PACKAGING MACHINERY SYSTEMS AND MATERIALS

FOLDING CARTONS — CORRUGATED SHIPPING CONTAINERS

INCLUDING

COMPLETE GRAPHIC ART SERVICES

DESIGNING AND FULL ART WORK PICTORIALS

Sales Offices and Plants Strategically Located

Charlcs €. 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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