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SPAGHETTI WITH BRAISED SHORT RIBS
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by Fold-Pak
of course

A premier pasta deserves a
premier package. And that's just

what Fold-Pak gives you. We've
been making packages for the
best pasta manufacturers in the

of elegance, packages can be ey
varnished, waxed or poly-coated REE N Pasta Group Sets

; P S st Promotion Example
depending on your individual
product need. Our graphic and
structural designers are also

business for many years.
Whether you require high fidel-
ity, multi<color offset, rotogra-
vure or flexographic
printing, Fold-Pak
guarantees a rn
superior package.

For an added touch

CORPORATION

available to update your pack-
age or give it a completely new
look. The end result is a pasta
package that your product
richly deserves

... A premier

pasta pachkage

by Fold-Pak.

MNewark, New York 1451) 315-331 3200
Englewood Cliffs Sales Office 110 Chartotta Placs, Englewood Cliffs, New Jersey 07431 Phone (201) 548 7800




National Pasta Week, October 1-10,
This year our theme plays up the
low-calorie and versatility aspects of
pasta products:
Eat Light With Pasta

This slogan will be incorporated
into our television kit for National
Pasta Week. And it is also the head-
line of our new leaflet, just out, which
includes nine calorie-counted recipes:
Macaroni Salad with Yogurt Dres-
sing, Red Ring Macaroni Salad, Skil-
let Macaroni and Franks, Spaghetti-
Vegetable Casserole, Zucchini-Noo-
dle  Bisque, Tuna-\':.:rlrl Spaghetti
Bake, Macaroni and Ham, Cole
Slaw, Spaghetti with Tomato-Chive
Sauce, Macaroni-Vegetable Salad,

A secondary theme continues to be
Pasta. . . Food for Athletes and the
nutrition story, incorporating com-
plex carbohydrates significance, is in-
cluded in all of our press releases.

Early in the new promotional year
we distributed a picture story to the
grocery trade headlined Eat Light
With Pasta. American Grocer, Food
Promotions and Dhunches of  state
magazines carried the photo and
story reminding retailers of pasta’s
versatile role in the “Light” cating
lmdpamuia' peciali

$u consumer | sts
will get leaflets: Eating Light With
Pasta.

Media Placements

Major market daily newspapers will
receive black and white photographs
as well as color with recipes and story
material stressing the basic appeals of
pasta products. These are supplied on
an exclusive basis to food editors in
385 standard metropolitan areas.
The Sunday Supplement, Family
Weekly, plans to use a pasta feature,

Newspaper Syndicates to receive
placements include Newspaper Enter-
prise  Association, Associated Press,
King Features, United Features, Cur-
ley News Service, Westchester Rock-
land Newspapers, Los Angeles Times,
New York Daily News, and General
Features.

In the black press releases have
gone to Amalgamated Publisher, Af-
ro-American  Newspapers,  Atlanta
Daily  Workl, Birmingham Mirror,
Houston Daily Informer, Pittshurgh
Courier.

Radio seript will be sent to 700

commentators of  women’s  interest
programs nationally,

Press Party
An Annual special event, the Mac-
acroni Family Reunion at Trio A Seg-
no, famous Italian cuisine in the vil-
lage of New York City, saw more than
100 members of the New York media
from magazines, newspaper syndi-
cates, local newspapers, syndicated
Sunday supplements, television and
radio mingle with macaroni manufac-
turers from the National Pasta Asso-
ciation who updated them on current
trends and the wheat situation.
President Lester R Thunton, Jr.
made brief remarks on the past

vear’s accomplishments.

Materials Available

Posters: Background — Milling &
Pasta Manufacturing diagram — 50¢
plus postage and handling. “19 Varie-
ties of Pasta™ — 35¢.

Background Material: “Pasta Port-
folio™ — 81 per copy. Free samples of
mimeograph material that can be
copied: “The Discovery of Macaroni™,
legends and folktales.

“Macaroni Products — Versatile
Foods™; "About Noodles™; “Deck the
Halls . . . with Macaroni” — pasta as
handicraft material.

Leaflets — 12¢ cach plus 25¢ pos-
tage and handling; $10 per h'llﬂtl:l’tl
plus freight.

“Nutritive Values of Macaroni,
Spaghetti, and Egg Noodle Products™,

“Pasta Primer” — basic background
picee.

“12 Award Winning Pasta Recipes.”

“Macaroni Is No. 17

“One-Pot Pasta Suppers from the
Freezer”.

“For Weight Control — Use Your
Noodle™

“Back to Basies”

“Entertaining with Pasta™

“Unimac Cookery™ — pasta quick-
ies for singles and doubles.

“Pasta . . . Food for Athletes.”

Foodservice Manual — $10  per
copy.

(1) Pasta as a Sales Tool,

(2) What is Pasta? Some

Definitions.
(3) Pasta Categories and Shapes.
(4) Packaging, Storage, Cooking
Directions.

PASTA WEEK-a national publicity effort for pasta products
Publicity Covers National Pasta Week in Every Media

(5) Food service equipment
ta preparation,

(6) Nutrition and calorie coun

(7) Cost-Yields of pasta prod: s
amd trade-up tips.

(8) Merchandising pasta.

(9) Pasta in trade and foodsen e
media.

Typical Releases

Home veonomists of the National
Pasta Association have developed a
recipe series designed for single and
two member houscholds. They re
quire a minimum of ingredients, time
and effort . . . ideal for people on-the-
go who have only minutes to spare at
mealtime, These meals are nutritious.

The procedure is simple, Prepare
enough for one menu - freeze another
’xmion for later use. Try three pasta
avorites. Mix cooked macaroni with
process cheese spread for Macaroni
and Cheese, Toss spaghetti with pre-
pared marinara sauce and you have
Italian Spaghetti. Stir egg nowlles
and mixed vegetables (great use for
leftovers) into beef broth for « hea ty
soup repast.

Excellent Nutrition

Enriched pasta made from durim
and/or other high quality wheat off-
ers excellent nutrition. Read the i
formation on the package when pr-
chasing. The carbohydrate conton
supplies energy. Note the protein « n
tent and the B vitamins — nio n.
thiamine and riboflavin in additio 0
iron. Calorie counters appreciate ' at
two ounces of uncooked maca i
and spaghetti contain only 210
ories . . . 220 in egg noodles.

Speedy Macaroni and Cheese
(Makes 2 servings)
1 cup elbow macaroni
(4 ounces)

1V2 teaspoons salt
1¥2 quarts boiling water

¥ cup process pasteurized che ¢

spread

Cradually add macaroni and - It
to rapidly boiling water so that wa cf
continues to boil. Cook uncover L
stirring  occasionally, until tendr.
Drain in colander. Return macaroni
to cooking pot. Add cheese spread
Cook and stir over low heat until
mixture is smooth and heated
through. Dine on half immediately:
freeze remainder for another mea
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Speedy Mocoreni ond Cheese

Microwave reheating: cover frozen
microwave-proof casserole and micro-
wave about 7 minutes or until hot.

Conventional heating: cover fio-
ren casserole and bake in 375°F.
oven about 40 minutes or until hot.

For two person houschold: double
all ingredients and proceed as above,
Makes 4 servings)

Microwave reheating: cover frozen
microwave-proof  casserole and  mi-
towave about 11 minutes, turming
after 6 minutes,

Conventional reheating: cover fro-
zen casserole and bake in 375°F. oven
about | hour.

Italian Spaghetti
(Makes 2 servings)
1 nces spaghetti®
't spoons salt
"t unts boiling water
4 ps prepared marinara sauce
G ually add spaghetti and salt
Wra Ay hoiling water so that water
wnt s to boil. Cook uncovered,
s occasionally, until tender.
Drai i colander. Returm spaghetti
o« ing pot; add marinara sanze,
Cool i stir until heated. Dine on
i mediately; freeze remainder
for .. ther meal.
“"- rowave reheating: cover frozen
Ml wave-proof  casserole and  mi-

i ™ .ve about 7 minutes or until hot.

Conventional reheating: cover fro-

| ™ casserole and bake in 375°F.

et about 40 minutes or until hot.
For two person houschold: double

{ Al ingredients and proceed as above,

(Makes 4 servings)
Ocrose, 1981

Italion Speghetti

Microwave reheating: cover frozen
microwave-proof  casserole and - mi-
crowave about 11 minntes, turning
dish alter 5 minutes.

Conventional reheating conver fro-
zen casserole and bake in 375°F.
oven about 45 minutes or until .

*Note: To measure 4 ounces spag-
hetti, hold enough upright tightly in
hand to completely cover surface of
a quarter,

Hearty Noodle Vegelible Soup
(Makes 2 servings)
3 ounces medinm eeg nomdles,
about 2 cups
12 teaspoons salt
12 quarts boiling water

V2 cup cooked mined vegetables

2 pachets instant beef hroth

(.19 ounces cach)

12 cups water

Gradually add noodles amd salt to
rapidly boiling water so that water
continies to boil. Cook uncovered,
stirring  occasionally, until  tender.
Deain in colander. Return noodles to
same pot. Add vegetables, beel, broth
and 1'2 cups water. Cook amd stir
until heated, Dine on half immediate.
Iv: freeze remainder for another meal.

Microwave rcheating: cover fro-
zen microwave-proof  casserole and
microwave about 7 minutes or until
hot.

Conventional reheating: empty fro-
zen contents of container into small
saucepan. Heat over medium  heat
until hot, stirring occasionally.

For two person household: double
all ingredients and proceed as above,
(Makes 4 servings)

Hoarty Noodls Vegetoble Soup

Microwave reheating: cover frozen
microwave-prool casserole and micro-
wave about 12 minutes, turming cas-
serole alter 4 and 8 minutes.

Conventional reheating: empty fro-
zen contents of container into me-
dinm sancepan. Heat over medium
heat until hot, stirring occasionally.

More For Your Time!
More For Your Money!

Supermarket  trips  are  carcfully
planned excursions as shoppers keep
a keen eye open for the best values.
Pasta continues to appear at the check-
out counter as homemakers realize its
values. You can serve more exonomi-
cal. more nutritions, more  varied,
more casily cooked dishes with egg
noadles, elbow macaroni and spag-
hetti as the hase.

As increasing number of women
work outside of the home, recipes re-
quiring a minimum of Kitchen time
are in demand. How about & nour-
ishing cgg noodle dinner which s
ready for the table in about fifteen
minutes? This great tasting timesaver
comes from the home economists of
the National Pasta Association. While
noadles are cooking in one pan so i
a beantiful bowguet of vegetables—
onion, carrots, corn and green beans.
The sauce makes itself as the nomdles
are tossed with batter and vegetables
mived with garlic, parsley and but-
ter. There it is—tender egg noodles
amd vegetables in a seasoned butter
sanee = and the cook has been on
duty for a quarter of an hour,




Spaghetti and Vegetables
With Cheese Sauce
(make 4 to 6 servings)
Salt
cup water
package (10 ounces) frozen peas
and carrots
ckage (10 ounces) frozen yel-
[:w sqquash slices
can (103 ounces) condensed
cream of celery soup
1 cup milk
V3 cup shredded Swiss cheese
%]

(about 2 ounces)
cup shredded Cheddar cheese
(about 2 ounces)
2 tablespoons chopped chives
¥ teaspoon thyme leaves, crushed
3 teaspoon prepared mustard

5 ounces spaghetti

3 quarts boiling water

In a saucepan, heat 1 cup of water
with 1 teaspoon salt to boiling; add

ras and carrots and squash. Heat to
hoiling; separate u|uaJ| with a fork.
RHeduce heat and cook covered until
vegetables are tender about 5 min-
utes; drain. Keep warm.

In a sancepan, combine undiluted
soup, milk, Swiss cheese, Cheddar
cheese, chives, thyme, mustard and
Va teaspoon salt. Heat until mixture
in hot and cheese is melted, stiring
constantlly with a wire whisk,

While vegetables and sance are
being prepared, gradually add spag-
hetti and 1 tablespoon salt to rapidly
hoiling water so that water continues
to boil. Cook uncovered, stirring ne-

casionally, until tender, Drain in o=
lander.
Armange drained vegetables on hot

spaghetti. Serve with sauce.
P

Macaroni Salad Special
(makes 8 servings)
32 (1llh clbow macaroni (8 ouncesj
Salt

3 quarts boiling water
1 can (12 ounces) luncheon meat,
cubed

Ve pound American cheese, oubed
1 can (21 ounces) kidney beans,
well drained

hard-cuoked eggs, chopped
cup diced cvlery

cup sweet pickle relish

Sliced radishes, optional
Y2 cup sour cream

tablespoon prepared mustand
tomatoes, sliced

cucumber, scored and sliced

Gradually add macaroni and 1
tablespoon salt to rapidly  boiling
water so that water continues to baoil.
Cook uncovered, stirring occasionally,
until tender, Drain in colander. Rinse
with cold water; drain again.

In large bowl, combine macaroni,
luncheon meat, cheese, kidney beans,
egps, celery, pickle relish, radishes
and Y4 teaspoon salt; toss until well
combined. In small bowl, mix mayon-
naise, sour cream and mustard: stir
unti!l well blended. Cover and re-
frigerate salad and dressing.

To serve: arrange salad on platlc-r.
Gamish with tomatoes and cucum-
ber. Serve with dressing.

;-f'—li!
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Fitteen Miswte
Fifteen Minute Noodle Dinner
(makes 4 to 6 servings)
8 ounces medium egg noodles
(about 4 cups)
1 tablespoon salt
3 quarts boiling water
1 cup butter or margarine,
cut into picees
1 cup water
1 cup frozen small whole onions
1 cup thinly sliced carrots
1 package (10 ounces) frozen
whole kemel comn
1 package (9 ounces) frozen cut
green beans
small garlic clove, crushed
13 cup finely chopped panley
Gradually add noodles and 1 table-
spoon salt to 3 quarts rapidly boiling
water so that water continues to loil
Cook uncovered, stirring oceasional
Iy, until tender. Drain in colan ler.
Tum noodles into bowl. Add V2 ap
butter and toss until butter is mel:«
While noodles are cooking, |-
pare vegetables. In a large sauee; .
wat 1 cup water and 1 teaspoon alt
to hoiling. Add onions; reduce ' -at
to medium. Cover and cook unti 1k
most tender, about 5 minutes. M
carrots, corn and beans. Heat toa il
separating beans and com. Red o
heat to medium and cover; cook
til all vegetables are just tender, al: o
5 minutes, Drain. Add remaining '2
cup butter, garlic and parsley to cv k-
ed vegetables; toss until butter b
melted. Amrange vegetables over wt
noodles on serving plate.
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CLYBOURN CARTONERS
OFFER 4 BASIC
PRODUCT FEEDING
& FILLING SYSTEMS ...

and more

! Yolumetiic hiling: ideal for most tree flowing products such
 powders, granules, flakes, macaroni, rice, eic.
i Net-weight scales: For free-fowing, multishaped products
Such as spacialty pasta products, pet foods, wrapped candies, and
Products with frequent density clange.
uger filling: Recommunded for hard to-leed, semi ires-
vaing products ke ultrafing jowders and mixes with shortenings.
indloading: A standar) T' extension provides 14 of
4 the machine for the handiing of bagged candy, po\m

atons whers are '

v :na:i changes frequent and production
“lomatic bottle, can and pouch loading: Bottles and
-mwhmnmmgnmmu-
i o2, s e B B
e oners products hke
‘hether you have a hard-ofeed product, frequent canon size
0%, Of requine Sift-proof sealing— there's a standard Clybourn

onef right for your needs.
comprehensive assortment of oplions and accessones makes
" ssibla for us 1o satisty a wide range of requirements.
* more information, write for brochure No. CMC-1015 and
b :se specily the type of kikng system required.

Clyboumn

Machine Company

7515 N Linder Ave . Skokse. IL 60077
312/677-7800 Telex: 28-9472

- - P .

-~

a drvision of Paxall, Inc

SALVATORE DI

Exclusive Seles Representotive for:

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

Long and short goods macaroni
Cereals, rice, dried vegetables,
co_llee. cocoa, nuts, dried fruits,
spices, etc.

BASSANO:

Complete pasta lines equipment
Rolinox patented processing equipment

BRAMBATI:
Systems for pneumatically conveying
semolina and flour.

Storage for noodles ond short goods
Macaroni products.
Dry pasta mill grinders

Address:

R.R. 1, Richmond Hill, Ontario LAC 4X7
Canade
Phone: (4168) 773-4033
If No Answer, Call Alessandro Di Cecco,
898-1911

Telex No. 06-986963

WINSTON

EST. 1920

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

1—Vitcmins and Minerals Enrichment Assays,

2—Eqg Solids and Color Sc 7
s Jel or Score in kggs aond

3—S5emolino and Flour Analysis.
4—Micro-analysis for extraneous matter.
5—Sanitary Plant Surveys.

6—Pesticides Analysis.

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

JAMES ond MARVIN WINSTON, DIRECTORS

P.O. Box 361, 25 Mt. Vemon St.,
Ridgefield Park, NJ 07650

(201) 440-0022
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Durum Harvest Tour

Protos by Joseph DeFrancisct 111

A group of 20 National Pasta As-
sociation representatives . were
given the Trade Tour treatment
by the staff of North Dakota State
Wheat Commission in mid-August as
they toured Durum Country from
Bismarck in the center of the state
to the Langdon substation on the
Canadian border down to the campus
of North Dakota State University at
Fargo and on to the Grain Exchange
in Minnenapolis.

They saw a beautiful crop in great
contrast to drought conditions of a
year ago, It is not perfection, how-
ever as Vance Goodfellow of the
Crop Quality Council pointed out
heat stress in some fields that had re-
duced yields, fungus and scab cre-
ated by too much moisture, and even
the possibility of some sprout damage
in areas that had unwanted rain at
harvest time.

By and large, though, with record
production of a quality crop, the far-
mer is concerned with rapidly falling
wices and how he is going to meet
Ligh interest rates that have a noose
around his operations.

Bismark Breakfast

At a Bismarck breakfast Kent
Jones, North Dakota Commissioner
of Agriculture, declared equity is be-
ing used to carry on operations un-
der these high interest rates, and the
grower is facing poor prices with an
abundant crop. Transportation is a
problem with railroads disappearing
on spur lines particularly. He noted
that 2,000 miles of track have already
been abandoned.

Boh Caudell of the State Bank loan
department stated that high land costs,
eqquipment, and interest make it very
difficult for young people to go into
farming, but delingquency rates are
low.

Visit Weckerly Farm

Norm Weckerly, President of the
U.S. Durum Growers Association, said
low prices would he the farmers’
uumber one problem with concern
about where transportation and inar-
keting are going.

At his farm in Hurdsfield an array
of equipment showed how  prices
have skyrocketed in recent years. A
Versatile 700 tractor that cost $24,000

- - -

Toay Brovnegel tulls Lov Thursten abowt
ferming.

in 1972 now goes for 367,800, A gal-
lon of 2-4-4 herbicide cost $4.60 in
1974; it is now $9.00, and so on.

Wells County agent Levon Kirke-
ide put capital farm needs at 8790 per
acre, of which $600 is in land, 8120
in machinery, and $70 in seed and
fertilizers. Moisture requirement per
bhushel of wheat is 5-6 inches. Each
additional inch gives plus six bushels.
A hushand and wife team can handle
LO00 acres, and with a hired man
probably 2,000 acres. Because a kired
man represents labor costs, they try
to climinate him with equipment
which requires mechanical skills for
maintenance, a vast array of talents
to cope with weeds, insects, and
diseases, and management skills for
capital procurement  and  financial
management,

Bill Onsted, a young farmer who
graduated  high  school  in 1969,
bought two quarters of land, and
then went to North Dakota State
Univensity, bought his third quarter

Normen ). Wecherly

of land in 1973, and got marric 5,
1974. He said: “You gotta ha
launching pi to go into a m
dollar businesx. Il you and/or
wife do not have a father whe
give you a start, it is almost in
sible to go into fanning.”

North Dakota has a lot of nev e
ergy wealth, and Mexicans with il
maney are buying pinto beans in
Wells County where they are grins.
ing 8300 an acre and cutting into
wheat acreage.

7

Elevator in Fessenden

At a co-op clevator in Fessenden,
manager Lyle Wipf showed the group
how grain comes to the elevator (rom
the farm. It is graded, stored, or sent
to market. In addition to buying crops
and merchandising them, they el
farm supplies and fertilizers. low
crops became important in 1975 with
the introduction of pinto beans and
sunflowers. Quality and grading fac
tors have been hard on durum. Mar
ket information comes instanteoush
by computer from the Minneapoli
Exchange.

At Langdon
At the NDSU branch experiment
station in Langdon plant hreeder Ry
Cantrell showed the group tarough
test plots where strains ard 1o
are increased over a tew.year - pan
Promising crosses are taker to Y ma
Arizona, or Obergon, Moxico for
winter increases and then bn gt
back to North Dakota so that act by
two crops can be raise Yina 120 uth
peridl, He declared that the ger +in
the parent strains are in those b
for the varieties that will be pn 've

ed for the next ten years.

Thru the Mill

At Grand Forks managemer
the North Dakota Mill & Ele it
showed us through the brand ne v K
mill and entertained the grou - ¥
dinner that evening, Dinner spe bt
Gene Griffin, director, Great Puin
Transportation Institute, stated that
Lndmark legislation in  transports
tion had taken place in the last vigh

years and noted that transportatios §

adds no utility to a product othet
than taking it from point of prodoc
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Upe:  cht: Veance Goodfellow tells growp whet te look for in checking durum, Center lett: Closeup of & combing.

Lower lett: Vincent

arm, hl.:";;'t:.'.l:l:..l ::‘i:':i‘::mlm come sver the hill 1o pich wp swath. Center right: Close-

oo point of consumption.  De-

§ ™ s inelastic and with a crop to

s pped, regardless of freight rates,
ay avings goes to profits. With the
it changes in transportation and
1.y costs, this arca has to be man-
3ed as carefully as any other man-
genent consideration.

. At N.DS.U.
At North Dakota State University
# Fargo Dr. Jack Carter, Chainnan

Ocionex, 1981

of the Agronomy Departiment, des-
cribed research, teaching, and exten-
sion service and how this is coordina-
ted with the clforts of the Cereal
Chemistry and - Technology  depart.
ment who test the grains in develop-
ment for commercial aceeptability.
Objectives of the breeding Program
so far as the farmer is concerned is
for yield. height, maturity, discase re-
sistanee, and grade. The miller wants

adeyuate kerel size, gomd semoling
alor, wid no specks. The macaroni
Illa‘mllf-‘l\mn'r is interested in spaghetti
cower, protein: content, and water al-
sorbtion. The comsumer is concerned
with color, finnness, and cooking loss.
The exporter wants good test weight,
protein: amtents. gluten quality and
color. Funding for the research at
North Dakota State Univenity comes
(Continued on page 10}

-
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Durum Harvest Tour

(Continued from poge 9)
from state appropriations in the
amount of 60 percent, 20 percent from
the federal government, amd 20 per-
cent from gifts and grants,

Minneapolis Grain Exchange
At the Minneapolis Grain Exchange

we saw how lnr:ng is done. A sam-
plc- n represents a car of wheat and

T‘ raded by a federal inspec-
lur to establish premiums and/ordock-
age. The mm‘J:IInt of the grain buy-
ers in that elevators are mixing in
junk from last year's poor crop and
diluting the quality of new crop ma-
terials which results in lower prices
and dissatisfaction by all parties con-
cemed. One buyer said some of the
stuffl he gets isn't fit for feed. So,
while the farmer wants better prices,
the grain buyer wants better quality
and complains that the US. grading
systems leaves a good bit to be de
sired.

Challenging Business
Obviously every step doni: the way
from field to the table involves busi-
nessmen with their own particular set
of problems. The challenge in this
day and age is to operate at a profit
while keeping the cash flow coming
to meet high interest rate payments.
The crop that gives the farmer the
best return will be the one he plants.
The crop that gives the elevator
operator the best retum will be the
one he merchandizes, and the miller
and macaroni manufacturer are con-
cemed that if they do not ge? suffici-
ent raw material supplies at a rea-
sonable price and s*_factory quality,
the consumer will ecat potatoes or
beans or rice in preference to pasta.
So there is the ch.nllrnge to keep the
grower encouraged in  producing
quality raw materials and developing
Jnmﬂtic markets as well as export
markets to satisfy the customers at the
end of the line.

Wheat Buyer
Kenneth “Bud®™ Boe has been 1o
South Dakota 168 times in the past 34
vears to see the one thing most peo-
ple hardly notice as they drive by—
wheat. From his car window he can
tell which wheat was planted in win-
ter, which in spring. which is best
suited for pastry, and which for
M dhels

ta. He can guess how many hushe

10

Misnsopells Greln Exchongs

a farmer will harvest, and he can tell
at a glance which ficlds were hurt hy
diought or hail or too much rain.

Manager of Pillsbury’s feed-mill
operations, Boe, as one of the indus-
try’s best known crop scouts, doesn’t
just look at wheat. He touches it,
smells it, collects samples of it, and
ultimately buys it from farmers and
grain elevators,

While other crop scouts monitor
prl:t&ﬂ of grain futunlrs trading and
study government planting rts
and harvest forrﬂstr in their :E:n,
Boe goes out into the felds three
times during the March-June winter-
wheat growing season. He goes back
twice morc, once during harvest and
once just to be neighborly.

Goodfellow Approves Tactics

Vance  Goodfellow, president of
the Crop Quality Council, agrees
with his tactics. “As old-fashioned as
it may sound, there’s no other way
to know wheat as Bud Boe does hut
to go out and look at the fields your-
sell.” The Crop Quality Council and
the Wheat Quality Council often or-
ganize group crop-scouting trips.

First Hand Information

Because of his fist-hand informa-
tion Boe was able to tell Pillsbury in
1947 that the wheat crop was ankle-
deep in grasshoppers. Again in 1963
he told them that the year's hardy
looking wheat was dying from a stalk
discase called rust. The wamings al-

low producers to adjust their fow
hlem}I and avoid running short.

Boe amuses himselfl during his end-
less days in the car by chain-smoking
and occasionally secing how far he
can drive with the fuel gauge empty.
Every 50 miles or so he stops to ex
amine a feld. All wheat Rields, he
says, “look beautiful from the edges”
So Boe wades in 100 feet or so; there
he uproots a few fistfuls of stalks and
examines them, then tears off an
other handful or two and strip- the
kemels loose. He peels away the sl
and bites into the kemel to te tits
hardness.

Occasionally a farmer objects Une
did on this trip — not because Boc
was trampling wheat, but be wse
he left his car in the middle o the
tinder-dry field with the engine un
ning.

It takes years to develop the o
perience to “read” a wheat crop but
Boe makes light of the esoteric I inr
ing with a joke. °I test the yield 2
crop by throwing my cowbay hat
over an acre of wheat,” he say: It
there's enough bend in those silks
to send my hat back, I know I'vi gt
50 bushels of wheat in that acre ™

Durum Market

Semolina ranged from $12.00 to |

$13.75, \Imnnpolis in July; grar
ular $11.70 to $13.10; fancy patent
durum flour $11.60 to $io.Z35.
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P t t Judge for yourself. No matter what people stuff inside
e ec pas a manicolli or ravioli, the pasta just won't hold its own
unless it's nutritional, good-tasting and economical.
m es a Others might court you with eager promises. But trust
Amber for top quality. Amber mills the finest durum

c wheat into fine pasta ingredients.. .. Venezia No. 1 H
f a cas Semolina, Imperia Derum Granular or Crestal Fancy :

Durum Patent Flour. The consistent color and quality of

your pasta products will testify to Amber’s modern ;
efficient milling tec hniques. !
m At Amber Milling, helping you prepare a great pasta for
g your customers’ stuffings is a matter of record. Newd :
AR * R

proof? Next time you order, specify Amber.
Then you be the judge! T

Q.9
AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION %

Mills at Rush City, Minn, « General Offices ot S5 Paul, Minn. 55165/Phone (6121 63469411
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lorth Dakota Mill is one of the trol. Your macaroni products will be  important to us. That’s why at North

to mill'slln ll: lulioltla for many :»hr:d best when you start with durum  Dakota Mill, we deliver service.
re .ons! Leo Cantwell, marketing ucts from North Dakota Mill.
NORTH DAKOTA WHEAT DATA di ctor, is proud of the fact that One of our top priorities is to

ANNUAL WHEAT PRODUCTION, NORTH DAKOTA SELECTED CROP YEARS o / the most modern milling equip- back our products with responsible,
A8 of Juiy, 1981 m: 1t is used to mill the finest, high- personal service. Jane Rowland and

sgg: HRS ::I'E‘IE'R TOTAL es' quality durum wheat in the Kathy Hjelden take great pride in

DURUM WHEAT woild. handling and processing your orders
(000 Bushels) superior laboratory and testing through our customer sales center. Grand Forks, North Dakota 58201
1972-73 149,147 65,593 2,178 216,818 facilities assure you of quality con- Your complete satisfaction is very  Pnone (701) 785.7000
1973-74 169,675 69,575 0,336 241,586
1974-75 136,530 70,800 3,422 210,752
1975-76 156,315 104,940 3,137 264,392
1976-77 193,550 90,500 3,780 287,830
1977-78 267,000 60,515 2,392 229,907
1978-79 180,090 102,060 3,915 286,065
1979-80 165,095 84,500 2,640 252,235
1980-81 105,450 73,150 1,050 179,€59
NORTH DAXKOTA WHEAT PRODUCTION, 5-YEAR AVERAGE, 1376-77 to 1980-81
CLASS OF ACRES ACRES YIELD/
WHEAT PLANTED HARVESTED HARVESTED ACRE PRODULTION
HRS 7,036,000 6,544,000 24.7 172,871,000 bu.
DURUM 3,468,000 3,286,000 25.2 89,803,000 bu.
WINTER WHEAT 153,000 113,000 23.4 3,149,000 bu.
ALL WHEAT 10,657,000 9,943,000 24.9 265,823,000 bu.
PROSPECTIVE PLANTING, WITH COMPARISONS, NORTH DAKOTA
JUNE 1
ACREAGE 1980 TO
ESTIMATES 1981 %
CROP 1979 1980 _ 1981 CHANGE
(acres) (acres) (acres)
DURUM 3,330,000 4,400,000 4,600,000 + 5%
SPRING WHEAT 6,400,000 7,200,000 7,400,000 + 3%
OATS 1,050,000 1,050,000 1,200,000 +14%
BARLEY 1,700,000 1,850,000 2,330,000 +25%
FLAX 530,000 380,000 400,000 + 5%
STOCKS OF WHEAT IN KORTH DAKOTA 1978-1981, IN BUSHELS
ON OFF
DATE FARM FARM 10TAL
(000 Bu.) (080 Bu.) (000 Bu.)
June 1, 1978 156,337 32,804 169,141
October 1, 1978 314,672 64,186 378,858
January 1, 1979 271,762 47,076 318,838
April 1, 1979 243,155 43,565 286,720
June 1, 1979 180,221 32,042 212,263
October 1, 1979 317,816 62,839 3E0,655
January 1, 1980 242,146 44,700 286,846
April 1, 1980 194,221 41,600 235,821
June 1, 1980 138,729 35,500 174,229
October 1, 1980 220,567 59,000 279,567
January 1, 1981 179,650 55,000 234,650
Anril 1, 1981 154,499 43,000 197,499
Jure 1, 1981 116,773 38,400 155,173
12
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Bumper Cnr in Canada

Canada will likely have a bumper
grain crop this year to compete in
world markets with abundant harvest
from the U.S. and other major grain-
growing nations.

Based on growing conditions so
far this scason, some analysts put the
Canadian crop at more than 20%
above last year's drought-depressed
harvest of wheat and other grains.

The Canadian crop could be “ex-
tremely large,” says Jaye Fredrickson,
a Winnipeg-based analyst for Cargill
Inc’s Canadian subsidiary. Planted
acreage has increased and yields look
like they will be “very good,” he says.

The Cargill analyst says the gov-
emment’s price for this year indicates
it expects market prices for grains to
decline further. She believes farmers
will tike the announcement as a fur.
ther signal to deliver as much grain
as possible this month to the Cana-
dian Wheat Board, the government
marketing agency, to take advantage
of existing prices.

Canada’'s wheat, oat and barley
stocks currently are near their low-
est kevels in 10 years, notes Mauiice
Senkiw, an analyst at United Grain
Growers, a Winnipeg-based fanners
cooperative.

Durum Up 38%

United Grain Growers estimates
the western durum wheat crop at
97.4 million bushels, up 38% from
704 million bushels last year. Pio-
neer Grain Co., also of Winnipeg,
forecast a western durum harvest of
195 millisn bushels.

The acreage seeded to wheat in-
cluding durum is the biggest in 14
wears, totaling an estimated 30.1 mil-
Lion acres, up 10% from last year.

Canadian grain exports from last
Aug. 1 to July 1 totaled 19512800
metric tons, little changed from 19,
597,100 tons a year earlier. The cur-
rent o 's shipments have been
slowed by o work-to-rule of grain
handlers at the Lake Superior grain
terminal of Thunder Bay, The Wheat
Board estimates the action has re-
duced its unloading of grain at Thun-
der Bay to about 5400 rail cars a
week in recent weeks from the usual
6.400.

Canadian Grain Handlers
US. Wheat Newsletter reports Ca-
nadian grain clevator workers casting

14

a 05 percent affirmative vote to strike
against export clevator operators at
under Bay, Ontario. The grain
handlers union, which mans all six
elevators, has been without a con-
tract since January 31, 1981, Ap;xmi-
mately 60 percent of Canada’s an-
nual grain exports move through
these Great Lakes' facilities, and
Canadian Wheat Board officials term
a strike as a “disaster” to the new sea-
son's export picture given that a rec-
ord crop is nearing harvest and that
transportation  dislocations of pre-
vious years — larly with rail
cars — have essentially been allevi-
ated. Government action is now the
key factor to a strike actually taking
place. A conciliation report of the un-
successful negotations must be made
publicly by Ottawa seven days before
the grain handlers may actually stop
work. That report, as of August 21,
has not yet been released, meaning
that the earliest s'rike date would be
August 28. During that seven-day
countdown period, the labor-manage-
ment parties are to review their posi-
tions and theoretically reach a set-
tlement. If no agreement is reached,
there is still the option of government
intervention; however, a recent six-
week postal workers strike concluded
without  govemment  interference.
Cost-of-living adjustments and op-
position to a seven-day workweek are
among the key contracts points of
contention. Canada has more than
two-thirds of this year's grain exports
already committed for tf:lli\'rry. and
with all port facilites essentially fully
booked, a Thunder Bay strike would
leave few, if any, shipping options
towards meeting these grain sales.

In GTA Grain Marketing

Carry A. Pistoria and Donald O.
Peterson have been named assistant
vice presidents of the Grain Tenninal
Association’s grain marketing  divi-
sion. Mr. Pistoria, grain marketing
division administrator, continues in
his present position, as does Mr.
Peterson, director of G.T.As Port-
land, Ore., operations. Mr. Pistoria
has been with the St. Paul, Minn.-
based Upper Midwest and Pacific
Northwest  cooperative  since 1962,
and Mr. Peterson has been with
G.T.A. since 1961,

Multifoods Sales Dellar
Goes fo Work

During fiscal year 1981, Multifood:
generated 8109 billion dollars i
sales, Out of this $1.08 billion, Multi
foods paid the cost of doing business

Raw Materials and Packaging
Material 70.9¢

The largest part of Multifood
sales dollar, over two-thirds, was u.-
ed to purchase raw materials and
packaging in order to manufacture or
process our products.

Salaries, Wages and Benefits 14.4¢

Out of Multifoods® sales dollar, em-
ployees received 14.4¢ in the form
of salary and heneSts,

Other Expenses 8.9¢

Nearly nine cents of every sale
dollar is used for miscellaneous cx-
penses such as advertising, energy
costs, taxes on property, bad debts
from debtors, depreciation, main-
tenance and repairs on Multifoods
facilities and equipment.

Frofit 2.6¢

Profits are what a company earns
after all expenses have been paid, ad
are vital to the Company’s future.
About 18¢ of ecach sales dollar
(vearly two-thirds of our profits) are
put hack into the Company for fu-
ture expansion. With expanded facil-
ties and new eqquipment, the Com
pany is better able to meet futur
production needs.

Out of profits also come dividen: -
for shareholders. Out of every sal
dollar, one cent was paid to shar
holders for their investment in Mul'
foods stock.

Interest L.6¢

Businesses and individuals alil
have been paying increasingly hig
er interest rates on money borrowe
In 1881, Multifoods paid $17.1 m
lion in interest. Just as individua
borrow money for major purchas
such as a home or car, Multifoods |
nances  expansion  with  long-ter
loans.

For working capital needs such .
purchase of inventories, Multifooc:
uses short-term loans.

Income Taxes 1.6¢

Last year, Multifoods pm\'hlui
$17.9 million for income taxes, the
t'qul\':lcnt of 1.6¢ on every sales dol-
lar.
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Turn on to Maldari Dies.

Our record for hetter results
will be music to your ears.

Call or Write for Details:

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

Phone: (212) 499-3555

America’s Largest Macaroni Die Makers Since 1903 —
With Manogement Continuously Retained in Some Family

Octosex, 1981
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Williem G. Philiigs

William G. Phillips gave up the se
curity of a 2l-year career with Glid-
den Company and the Glidden-Dur-
kee division of SCM Corporation in
Cleveland to take over the reins of
International  Milling  Company  in
Minneapolis.

Today, if you ask Bill Phillips to
name his proudest accomplishment,
he does not mention changing the
corporatz name to Intermational Mul-
tifoods, making 40 acquisitions in 10
years, boosting net sales from $383
million in 1968 to 81 billion in 1980
or taking retum on shareholders’
equity from below 6 percent into the
middle teens. “1 am extremely proud,”
he says, “of the fact that the two key
people who bruought me here — Ath-
erton Bean and his brother John —
are today very close friends of mine
13 years later.”

How to Stay Friends

What are the secrets of taking ov-
er a family company while remain.
ing friends with the family?

“Don’t try to build your rr_pul.llkm
by destroying someone else’s,” Phillips
advises. “In other words, stay 100
percent away from criticizing the
past. The times were different, the
reasons for decisions were different.”
He also points out that good leader-
ship technique and good planning —
important in any company —
even more important when an out-

16

THE INS OF MANAGEMENT BY AN OUTSIDER
Highlights of an Article by Barry Crickmer in Nation’s Business

sider moves in.

Experience in the Army, Phillips
says, taught him that you've got to
find a way to get the best out of the
people you've got, rather than as-
suming you cun change everybody.
“It means maybe working a little
harder on your part to try to under-
stand people, try to find out what
make them tick, what maotivates
them,” he says

e who have worked with
Phillips say he is both a numbers
man and a Mr. Outside type — an
unusual combination, Phillips says
the “number man” tag is probably
inevitable, given his training as an
accountant and his interest in plan-
ning. It dates from his early days at
Clidden where the senior vice presi-
dent hung it on him.

Tndlyile is regarded as an auth.
ority on planning, which he values as
a way to gain commitment to corpor-
ate goals and for its obvious benefits
in measurement and control.

Phillips’ Strategy

Phillips’ strategy has been to move
the company into higher-margin
consumer ucts and fast foods by
finding “niches” in the market that do
not entail head-to-head competition
with the established giants in the
consumer end of the food industry.
“If you're starting out relatively small,
as we were in conswmer products,
you' don’t want to take a first step
that'’s going to require an $8 million
advertising budget for three years to
get yourself on the shelf,” he explains.
“You're not going to have the money,
and youll never last.”

This diversification philosophy has
led the company into specialty meats
and cheeses for the consumer and
four restaurant chains. The corporate
name was changed to International
Multifoods in 1970 to reflect the
broader product mix.

The successes? Kaukauna Klub, a
producer of snack-style cheeses has
grown from the $7 million range to
more than $50 million a year,

Success of Mr. Donut
Mister Donut chain comprises
more than 800 units, and 300 of them

are in Japan, where numerically i is
the largest fast food chain. Multifo I
also has various businesses and fr n
chises in Canada, Venezuela, M. .
on, Brazil and Thailand.
The company has another reason
to look at franchising from the view.
point of the franchisee - Multifoods
operates 35 Hickory Farm stores un-
der franchise, According to Phillips,
his company is happy with a fran.
chise relationship either way.
In addition to his responsibilities
at Multifoods, Phillips is an officer
member or director of 26 corporate
and other organizations, He uses
these mem ip to leam and to
contribute to causes he considers im-
portant.
Some examples: The economy is
important to Multifoods, so Phillips
is a director of the U.S. Chamber of
Commerce and of the Federal Re
serve Bank of Minneapolis. Being a
director of Soo Line Railroad l.ceps
him abreast of grain transportation
trends. He learns about energy at
Northern States Power Company and
about Insurance at North American
Life and Casualty Company.
His interest in economic education
shows in his service as a director of
the Minnesota State Council on F o
nomic Education, as an overseer of
the College of Business Adminis ra-
tion at the University of Minnes ta,
and as 8 member of the Developn ot
Committee of the Institute of 1o »r-
national Education. He often spu ks
to church and college groups. On he
campus, he says, there has been an
amazing change in the mood of -
dents in recent years. “You don't et
any smart-aleck questions. They e
interested in business, particularly in
the subject of ethics.”

The future
of the pasta industry.

Tax Cut

“In five of the six recessions siice
World War II, a tax cut was needed |
to support the recovery, and it ap- .
pears this will be necessary again™= |
Dr. Richard W. Rahn, vice ent
and chiell economist, U.S. Chamber

of Commerce.
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teprinted from *“Chain Store

. ge/Supermarkets”, July, 1981

1. 1960, when pasta tonnage went

fi it after years of ascent, the seers,
auht  with their  predictions
down, rushed forth with a spate of
explanations.

And all of them were valid. The
big unpredictable — the weather —
tiggered a price increase in a poc
lethook-waizhing  environment. A
drought in summer, followed by six
weeks of rain during the harvest sea-
wn, caused a shortage of quality
durum wheat. When the price rose to
i3 a bushel, retail prices jumped
10¢ a pound. As a result, shelf stick-
ers went from 63¢ a pound to a high
ol 8l¢, giving pusta a dubious dis-
tinction of outstripping all other groc-
ery products in price increases.

High interest rates, the “bete
wire” of the economy, contributed
1o pasta’s Jﬁli&l:! as well. The reason:
Because high cost of money,
rtailers reduced  inventories  and
were less prone to load up on deals.
With less inventory, the stores didn’t

Escalating pasta prices have ex.
aerhated  another pressure  point,

PASTA USES ITS NOODLE FOR NUTRITION

widening the price gap between pas-
ta mdnothﬂpdcarrm‘:_vtlralﬁ (rice,
beans, toes).

Yet, from such adversity may come
strength, and potatoes may provide
the catalyst.

A Midwest 2 exccutive says,
“The potato industry was hurt by the
high-calorie  stigma  several years
ago, but through an aggressive ad-
vertising program by the Potato
Board, it has made a dramatic tumn-
around. The board has been able to
get consumers to believe that pota-
toes are lower in calories than they
think.”

An East Coast marketing exec
adds, “Although the potato industry
is fragmented, they have been able
to unite behind a cohesive program.
Not so with pasta. The tronsition
from family ownership to large cor-
porations has resulted in a technical
change of ownership only. The inter-
play of egos among the families -
everyone wants to be chief - was
hurt.”

But that is changing. Through in-
creased efforts by the National Maca-
roni Institute, pasta makers are mega.
phoning the product’s nutritional
value. Prince Macaroni's Superoni,

originally developed for the school
lunch program, is a soy-enriched pro-
duct with 41 percent more protein
than inexpensive beef cuts. After de-
buting in New York State, Superoni
will enter the New England market
this fall. The product is unit-priced
the same as regular 16 oz. pasta but
comes in a 12-0z. box.

Ronzoni  Macaroni is trumpeting
rasta as the “Food of the Eighties™
or athletes. A one-minute radio com-
mercial points out that pasta is a com-
plex carbohydrate, which converts to
energy quickly,

Trim uew look: Pasta’s “fattening”
image is also being gunned down.
Prince’s answer is Light Spaghetti. It
has a different wheat 'nnnulatimu
and requires extended cooking time
— but has half the calories

HRonzoni is taking a diffeient tack —
that the sauce is the culprit. The
company has introduced Lite ‘0’ Na-
tural on the East Coast, A spokesman
for Ronzoni says it's now possible to
dish up a complete meal with fewer
than 300 calories: 210 calories for 2
oz of pasta (which cooks to 5-8 oz.),
and 4 oz. of Light ‘v’ Natural with

(Continued on poge 22)

PASTA PRODUCTS: 1980 Performance — $1 Million Supermarkets

CATEGORY
Sales
% of
Depl.
MA( \RONI DINNERS 17.99

Mac. A
NOC ILE DINNERS 624
W2 Meat 202
A' other Noodle Dinners 422
SPAC HETTI DINNERS .57
o 'm“m i Di H;
Srgll nn. ‘
NOC ILE MIXE 1.10
MA( \RON1 18.54
] 3.8l
Al other Macaroni 92.713
NOU OLES 18.53
Fl 11.01
Al other les 71.52
SPACHETTI FiN] ]
sular

s T i
ﬁ(g:u'ﬁlg.\‘\lsrxx MIXES ;ﬁ
DINNERS 110
TOTAL 100,00

ASSMT. MARGIN

SALES PROFIT Grow ltema/ Av. Gross

1900 1979 % of % of Profit  Brands/ Mugin

$ Vol $ Vol DiN. Dept $ sl (% of

(Milllons) Grow (M Whse, Retall)
$173.75 $148.8) 16.74 12.34 $ w12 7 16.2
9.29 117.50 — 1549 832 1896 6 19.1
T4.46 wn 137.66 4.02 9.16 1 123
60.28 36.39 6.90 6.52 1487 L] 247
19.50 7.8) 149.04 228 5. 6.3
40.78 48.56 — 16.01 427 9.7% 11 239
2482 26.64 — 682 4 5.62 3 126
14.18 15.67 — 9.50 1.31 298 1 210
10.64 10.97 — 300 1.16 264 2 248
0.64 6.27 69.70 1.31 298 4 mo
179.07 180.16 — D60 19.98 15.56 29 254
85.10 73.6) 15.58 9.18 10.94 10 M6
9397 106.53 — 178 10.80 162 19 262
179%.07 120,63 48.45 18,79 4284 26 29
106.38 9143 15.09 12.32 28.08 16 264
2820 151.717 6.47 1476 10 02
223.39 180.16 24.00 25.42 S04 2 26.0
161.34 126.90 27.14 1829 1Inm 15 259
62.05 53.26 16.50 7.13 16.26 7 262
26.59 .20 - 570 320 129 ] 274
56.74 42.30 M4 6.34 1443 1n 254
21.28 18,80 1319 2.4} 553 4 26.0
3.58 113 13,42 045 1.02 1 286
319 2037 56.65 146 .88 6 24.7
21.28 2.53 69.8) 239 1.92 6 278
9.40 1319 1.04 23 1 223

10.64

$966.27 $811.51 19.07 100.00 $220.04 112 16

% of 1otal store volume — 0.54%.
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Pasta Performance

(Continued from poge 21)
45 calories (marinara) or 50 calories
{meat).

In other developments, deals on
pasta have accelerated, from two to
three times a year to weekly.

Private label and generics are on
the rise — especially macaroni/cheese
dinners. Private label on mac/cheese
accounts for 20 percent - plus in ton-
nage, generics 10 percent.

Add-to dinners (meat and tuna)
are down because, says an exec,
“There is a psychological barrier
when prices break $1."

The hope for 1981 is that the
weather cooperates.  Plantings  for
1981 are l&-gn percent higher than
last year, and raw materials should
dedline 2-3¢ a pound. Even with in-
creased osts of transportation, pack-
aging, ete, the net “plus™ could be
lower prices than last year,

Tight Economy Adds
Zest to Sauces

The new American pastimes —
stretching  inflation-thinned  dollars
and dieting away excess weight—pro-
vided the impetus for a solid, though
not spectacular, 1980 for sauces and

dressings.

Spngi‘dtl sauce, one of the largest
subcategories, is a prime example.
Though sales slowed in 1950, it re-
mains a basically strong area, and
consumers perceive pasta as a health-
ful product as well as an economical
one.

Sauce manufacturers are extremely
optimistic about the next few years,
and they would seem to have good
reason. President Reagan's  enthu-
siasm for supply side economics not-
withstanding, inflation has become an
accepted, if unpleasant part of con-

ey g R L
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temporary American life. One direct
effect of this malady is that many con-
sumers have sought altematives to
costly meat-| diets and have
turned to staples like pasta. Naturally,
that's good news for spaghetti sauce
manufacturers. The same logic has
forced consumers to use the wide va-
ricty of other sauces and dressings to
stretch meals and embellish the flavor
of cheaper cuts of beef.

Diet craze: In addition, the nation-
al fervor for staying slim shows no
signs of abating. This has particularly
bright implications for  dressings
which are linked directly to the salad
craze, Pasta has cut itself a niche in
this “think thin® market as know-
ledgeable weight watchers increas-
ingly view it as a nutritional, less fat-
tening altermative to richer meals,

New York-based Ronzoni, for ex-
ample, joined the trend last spring
with the introduction of its Light and
Natural line of sauces, which com-

pletely replaced its former products.

“The results so far have been very
itive,” rts a Ronzoni spokes-

nlk:n. whu"rkls cautiously, “Those
were first-time users. What we're
looking for now are repeat users to
keep the product moving off the
shelves.”

With the sauce subcategory rack-
ing up sales of $370 million, up 8.5
percent, manufacturers say that more
and more companies are finagling for
a big helping of this lucrative busi.
ness,

“It's been an extremely active cate-
gory over the last year. There'’s been
the introduction of many new brands
and inroads in the market by generics
and private labels. And we've seen
lots of trade deals, couponing and
promotions,” says Charles Perrin,
vice president of marketing for Ragu.

SAUCES: 1980 Performance — $1 Million Supermarkets

CATEGORY % of
SALES
DRY MIXES & SEASONINGS  9.36
o :ﬁl Min/Seasoning lll‘ﬁ

. oe Min/ 3
mllivscming 1.3
Spaghetti Sauce Mix/Seasoning  1.38
All other Mixes/Scason. 535
MUSTARD 6.29
CATSUP 22,78
SPAGHETT1 SAUCE 2498
Meatless 14.86
With Meat 821
With Clams 191
MEAT SAUCE 1262
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For Ragu, at least, the leveling «
of total spaghetti sauce sales is ca
ing them to adjust their marketi:
strategy. “We're looking to conv ¢
the homemade user into becomi :
more of a commercial user,” explai
Perrin.

Behind the more impressive grow &
of other sauces and seasonings is ti.c
desire by cooks to mask the flavor f
less expensive types of meats. Mot
sauce, for example, enjoyed a sales
growth of nearly 25 percent, Ethuic
sauces, like pizza and Mexican, posted
even more impressive gains, though
they remain rr[:l‘;:‘ely small segments
of the category.

The biggest victors last year,
though, were the more economical
dry mixes and seasonings. The most
obvious winner was dry spaghetti
sauce, which leaped over T in dollar
sales.

Explains Dan Murray of French’,
“The reason so many of these po-
ducts did so well is directly related
to the increase uf the use of cheap
meat dishes. When you're making
gravy or spaghetti sauce from a mix.
it's convenient, and it could be o
much as 10¢ cheaper.

Pasta’s Progress

ve Grocer's July issuc i
the 1881 Product Guide. Dry pasta
products and aged dinners ¢
not tabulated this year with dero-
graphic data for heavy users.

Packaged macaroni, spaghetti. . «l
egg noodle products have advan
from 39 to 29 position on the list
“201 Most Used Supermarket Groc o
Products.” This is one of the dram i
changes that illustrates pasta’s gr -
ing popularity. Rice, for exampl s
40th on the list, frozen potato | *»

FROAIT ASSMT. MARGIM
% of Grow lems/ Av, Groas
1980 Dept. Prolid Rrands/  Margin
$ Vol 1979 % of Grom Slze ot 1% of
(Midioms) $ Vol D Profid {MilL) Whae, Retail)
$182.61 $139.43 3097 18.48 $56.47 4 09
49.64 45.4) 927 5.20 15.89 15 120
10.64 9.40 13.19 1.08 1.29 3 309
19.50 1467 2444 201 5.4 (1 I8
23.08 15.67 47.10 233 118 5 310
79.78 53.26 49.79 7.86 14.01 26 30.1
92.19 6,76 20,10 691 210 15 229
33935 34923 p 3] 21.00 A4 16 9
37085 4183 K50 25.02 16.48 M 206
219.8% 19541 12.27 14.74 15.07 21 20.5
12233 120.63 141 796 14.34 ] ] 199
2837 2%.07 1).16 230 1.06 2 249
18793 150.39 2496 1454 17.67 27 243
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Pc ita’s Progress
IContinued from poge 22)
du s are 97, instant packaged pota-
toe 131, and flavored, scasoned rice
mi s are 146. Other upwanl movers
in clated pasta felds are spaghetti
s ¢ in jars or cans from 97 to #3,
ane: dry soup mix from 98 to §7. Can.
pett soup stayed the same at 20, and
dinver mixes where one adds meat
al fish dropped two places from
150 to 152. No comparison was avail-
able for canned macaroni and spag-
hetti which ranked 125
In the section “Buyers Rate the
Prclucts”™, pasta stands in 25th posi-
tion for responsiveness to pmmntiuunl
activity and 38th in strength of con-
sumer brand loyalty.
Weight-Watcher Salads
WeightWatchers  magazine  for
August on the front cover lists: “Our
Cold Pasta Salads Low-cost; Slim-
ming; Elegant.” In a double page
spread in full color cold pasta classics
pictured include pasta verde, Norwe-
gian salad, and pesto salad. In the
June issue of UAL's Mainliner maga-
zine is a story on “The Professor of
Performance — Ball State University’s
David Costill has become the na-
tion's foremost expert on what makes
us run.” The item says: Although not
the first exercise physiologist to dis-
oover that musele fibers come in two
cat-zories — Costill's extensive fiber-
by testing serves to publicize the
the «y that having a high percentage
of st twitch fibers promotes speed:
s twitch, endurance. His exten-
siv - research into dict also helped
i ify pasta as the ideal prerace
fo for marthoners.
0 :rweight Canadians
cording to the Canadian Res-
ta it and Foodservice Association,
th' Toronto Star stated that half the
€ dian population is overweight
an ander-active resulting in a billion
do v industry catering to the weight
o cous. Interest in healthy foods
i1 longer a fad. The younger gener-
ati u is rebelling against old dict
hal ts and becoming more discrimi-
tating in their tastes. In short, light
and nutritional eating is in Canada
to stay. Those who make adjustments
in their marketing strategies to re-
flect these changing consumer atti-
tudes will benefit greatly. N.P.A. has
tudes will benefit greatly.

Octosen, 1981
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Macaroni Imports Expand
lmpurh of  macaroni pr:ullu‘h
reached 774000 cwts in 1979, a near-
ly sisfold inerease in the past 23
years, Darla Tufto, nutrition specia-
list, North Dakota State Wheat Com-
mission, said in a column written for
s Report, a publication of the
Commission. In 1956 the US. impor-
ted 137,000 cwts of pasta products,
she said, She also said estimates sug-
goest that macaroni imports in 1951
could surpass 1 million cwts,

Over the same period. Miss Tufto
said, macaroni exports have also in-
creased, but at a slower rate, and the
oulgo of pasta woducts on an annual
basis lags well behind imports. In
1979 macaroni exports were 53,000
cwts, an amount equivalent to 11%
of the imports. In 1956 exports of
pasta pioducts were 17000 cwts, or
12% as much as was imported. she
added.

Miss Tufto pointed out that hefore
1966 macaroni  exports  occasionally
exceeded imports on an annual basis
but in recent years outgo has held
steady while macaroni impaorts have
soared.

Imports, mainly from Italy, used
to command higher prices than do-
mestic products, she noted, hut cur-
rently the price of imported macaroni
is less than for the domestic product
amd the quality is better because of
the quality problems with the 1950
durum crop in this country. She also
pointed out that the government of
Italy subsidizes pasta exports.

Domestic manufacturers most af-
fected by macaroni imports, she said,
were those with major markets along
the Atlantic seaboard.  particularly
New York City, and the northeast part
of the country as far west as Chicago.
Although the major share of pasta
imports come from Italy, competition
from Canadian manufacturers is in-
creasing. Lawyers for the National
Pasta Association were studying the
situation to see what can be done to
alleviate the problem, she said.

Mac-Kabob

The popular shish-kabob dish took
on a new twist this September when
Kralt Macaroni & Cheese Dinner
and SPAM® Luncheon Meat teamed
up for the “Mac-Kabob!™ A four-color,
full-page recipe ad will promote it in

RSP RT

September issues of Family Circle,
Woman's Day. Redbook. and Ladies’
Home Journal, plus October Good
Housekeeping, farents”. amd  Better
Homes and Gardens.

Thirty-two million Blue Bov pack-
ages will carry the “Mac-Kaboh!™ ree-
ipe as well as flag the promotion on
the front pancl.

hiestore point-of-sale materials are
available that highlight the recipe on
pole toppers, along with recipe pads
with four adidtional meon itL-ns 1s-
ing Kraft Macaroni and Cheese Din-
ver aml SPAM.

Creamettes and Ham

“Macaroni gets a helping ham,”
says a colorful page ad in September
Family Circle, The macaroni is Crea-
mettes, wnd the “helping ham™ is real
Hormel Chunk Ham. Together, they
make a hot and hearty platter="1lam
MacDandy"=for  cool  fall  cating.
The recipe is in the ad. The ad agen-
oy is BBIDO in Minneapolis.

Rice-A-Roni and Avocados

“The livin' is casy with California
Avocados  and  Rice=A-Roni,”  head-
lines this salad ad in September 22
Family Circle. The full-page, full-
wolor joint ad pictures a summer sal-
ad of Chicken Rice=A-Roni nestled
on a luscions avocado half shell, and
features o recipe for the “Easy Livin®
Salad.”™ The ad also ran in Gond
Houscheeping  and  Ladies”  Home
Journal during September.

Ten Record Years
For Pillsbury

Ten comsecutive vears of recond
sales and camings are highlighted in
the 1951 annual report of The Pills-
bury Company. Emphasis is placed
on the view that the performance in
the vear ended May 310 1951 was
achieved “despite a diticult business
and ecconomic environment.” The Ag-
ri-Products  sector,  which  includes
the company’s Hour milling and grain
merchandising,  experienced a “dis-
appointing”™ HG  reduction in op-
erating vamings, offset by a 45%
rise in Consumer Foods amd a 9%
increase in Restaurants,

(Continued on page 26!
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Pillsbury Progress
(Continued from poge 23!

William 1. Spoor, chairman and
chiel executive officer, and Winston
R. Wallin, president and chief oper-
ating officer, hail the accomplish-
ments in fiscal 1981 as “made possible
by the dedication and skill of Pills-
bury people around the world, cou-
pled with the high quality products
and services which make up our bal-
anced portfolio of businesses.”

They said, "Our past 10 years' per-
formance gives us confidence that our
concept of balanced diversification is
a sound strategy even in difficult eco-
nomic times. We believe in balance
among the primary segments of the
food industry in which we partici.
pate, as well as equal emphasis on
growth through intemal development
and by acquisition.”

Mr. Spoor and Mr. Wallin reveal
that four major “growth vehicles”
have been identified “and have pri-
mary claim on our resources.” To em-
phasize this, they note that about
70% of the $250 million of capital
spending set for the new 1982 |
year “will be allocated to these growth
opportunities,” which are:

o Frozen fowds in consumer.

e Commaodity Marketing Systems
in Agri-Products.

e Burger King (both domestic
and intemational).

e Bennigan's in Restaurants,

Aim for another record decade

The chainman and president also
look to the future with confidence.
They say:

“We view the future prospects of
the company with great optimism and
look forward to another decade of
record performance, mindful of the
millions of custoraers we seek to
serve and the 60,000 employes that
make every record possible.”

Market share gains in cake mixes

In reference to focused spending
for advertising and sales support, the
report cites cake mixes, where the
company gained two market share
points. Volume increases also were
attained in response to the introduce
tion of new cake mixes, while frosting
volume rose 9% at a time when the
total market was up 4%.

“The national market for pasta
products was flat, resulting in a dis-
appointing year for American Beauty
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pasta.” the report says. “However,
sales in the last six months strength-
ened.”

The report says Dry Grocery pro-
ducts “will continue to be managed
for selected growth in high-potential
markets.”

Hershey Dividend

The Board of Directors of Hershey
Foods Corporation declared a regular
quarterly dividend of $.475 per share
on the common stock, an increase of
$.075 per share, or 18.75% on a quar-
terly basis. The dividend was payable
on September 15, 1881, to stockhold-
ers of record August 24, 1981, It is
the 207th consec:tive regular divi-
dend and the seventh consecutive
annual increase.

“This increase in dividend reflects
the Company's philosophy of provid-
ing a reasonable return to its stock-
holders while maintaining the funda-
mental financial strength of the Com-
pany through a sufficient reinvest-
ment of camnings,” said Harold S.
Mohler, Chairman of the Board. "It
also represents the confidence we have
in the future, as well as the health
and strength of the Company.”

Successful Marketing
Begins with Employees

The formula to successful retailing
is more complex than selling quality
goods at low prices, according to Zal
Venet, president of New York-based
Venet Advertising. “The key to mar-
keting success for retail chains is
service,”

Speaking before several hundred
international advertising and market-
ing executives attending Advertising
Age Week 1981 in Chicago on August
11, Mr. Veenet stated, “A service busi-
ness must carve out a markedng po-
sition that is based on the employees
of the company and the quality of the
service they deliver to customers and
to the community.

“Furthermore,” he added, “the pro-
duct of a service business is its
ple. And the communication of that
fact in advertising is crucial to mo-
tivate customers and employees.”

Offering some insight into more
cffective service advertising, Mr. Ve-
net stressed the importance of how
advertisements are viewed by a com-

pany’s own employees. "What s
tinguishes a similar service offered by
two retailers is the consumer’s | or.
ception of the people they come in
contact with. The image is not of he
company, but the people who n ke
up the company,” he explained.

Focusing on three campaigns i ym
the Agency's retail clients, Pathn: ok
Stores, Pueblo Supermarkets of Puer.
to Hico, and Price Chopper, Mr. Ve.
net dramatized his message. In the
case of Price Chopper, a chain with
55 outlets through New York State,
Vermont, and Massachusetts, the
Agency’s campaign improved its in-
ternal and external image via ad-
vertisements  which  depicted  the
company as involving itsell — aver
and beyond the selling of products-
within the community.

Two airings of a Price Chopper
commercial offering information on
starting a free life-saving (VIAL of
Life) program resulted in the distri-
bution of 100,000 vials. “It's a stun-
ning example of how a service busi-
ness like a supermarket chain acts
and prospers in its community,” Mr,
Venet noted. "By adopting a market-
ing position of people serving the lo-
cal community, it (Price Chopper)
occupies a position above and ahead
of ils competition.”

The most important target of a
service/retail  business”  advertising.
he believes, is the company’s own
rmrluyﬂ-s. “They must believe t'ey
embaody the company they work r”
Mr. Venet concluded, “and then t eir
motivation creates a positive s! op
ping experience for the consumer re-
gardless of price.”

Venet Advertising, with officc in
New York City and Union, New  er-
sey, specializes in food and su er:
market advertising. It has an aal
hillings of $35 million.

Peavey Takes Option

Peavey Company has signed an
option to buy a parcel of land at a-
lama, Washington, a port city on the
Columbia River near Portland, as the
site for a new grain export clev.tor
it plans to construct.

The new facility will be a complete
grain export complex, with ship load-
ing capacity of 100,000 bushels pef
hour and the capability of unloading
both barge and rail cars.
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tor-o Installation

In | ecord Time

T o and one-half weeks was all
the 1 me it took to install a new De-
\lao. Tigh Temp 1 Short Goods Line
at R nco Foods in Memphis, Tennes-
swe. We started here at 8 am. Sat-
urday moming to remove the exist-
ing Consolidated line. By 3:00 p.m.
the next day, that line was gone.
Two and one-half weeks later, we
were ready for ltutur", says Ronco

Chief Executive L.M. “Andy” An-
derson.
Work in single ten hour

shifts. work crew consisted of
two DeMaco supervisors and five
Rotco employees. According to Roc-
© l'ﬂod(y')hlz‘e('.nrlt;i the crew's
leader, "We excellent a-
tion from all levels at Rmm
are very good people to work with”,

Trouble Free

Startup of the 170°F dryer, a new
uct for DeMaco, was relatively
trouble free. The dryer is substantial-
ly shorter than anything else in the
. At 77 It it is about 35 the
h of the line it replaces, at twice
the capacity, The line is less than 14
ft. high. The production rate is 2000
Ihs./hr. of short goods, with a drying
time of 4% hours for heavy-walled
products. The high temperature pro-
duct is, according to Mr. Anderson.
“sup. rior in color, with no difference

in « <king quality™.

T + new installation at Ronco also
feat s a 2000 Ihs/hr, short goods
pree with a single 20" head. This
pre is equi with the DeMaco
Gra netric Feed System, which
wei s ingredients, controls their flow
int the press, and totalizes their
we it. The press also uses hydraulic
dic  moval. According to Mr. Moore,
al isroom Superintendent, “This is
the st machine they have ever
mi  Elbows ran ten hours and 1
dici ¢ have to touch lnythlng.'ﬂl 1

T equipment was suppli ¥
the I)e;qnndlci .\Inchlmm(':orpon-
tion of Brooklyn, New York City. The
line is entirely American made.

Pasta Time!

. ':-llpln ran the gamut in product
ie-ins in an imaginative pasta pro-
taotion, In uklmmsi:: pasta, the Cali-
fonia  chain promoted  condiments,

cheese, e, rolls, wine and even
handmade Italian storage fars.

Octoses, 19¢1

Short Geods Head

Ben Ryden

Ben Hyden of Downers Geove, 11
died August 13, 1981 at his bome.
After Anny services in World War |
he joined the macaroni division of
Minois Cereal Company at Lok
port, 1L, He was instnunental in de-
veloping  the  manufacturing — aial
sales of Gold Medal Macaroni Pro
ducts. He remained with the com-
pany until he was sold in 1950,

In 1951, Mr. Ryden joined the John
B. Canepa Company (Red Cross
Macaroni) as vice president and sales
manager. Much of the success of the
company during the 1950° and 1901
was due to his leadenship.




LUSTUCRU Macaroni Co

BRAIBANTI has in operation a new high temperature drying

line for a wide variety of short pasta shapes:

— Cobra 1000 press with two 16" diameter die holders
— Shaker type TM/1000 AT

—2 Metal rotary dryers model Romet 24/8

—1 Finish dryer type Teless ATR/17/4

—1 Cooling shaker

- Grenoble, France
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People who want to stay trim
should realize the nutritional value
«d low caloric content of pasta products.
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ADM Milling — supplying Breadwinners since 1202
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ADM also supplies quality bakers shortening. corn sweetners
CO,. soy protein and vital wheat gluten for the baking industry




Jory J. Nushaer

This article summarizes the major
business and investment provisions of
the Economic Recovery Tax Act of
1981 ("Act™) (Pub. L. No. 97-34) that
President Reagan signed on August
13, 1081

I. Accelerated Capital Cost Re-
covery Provisions

Present law allocates d tion
deductions over the period of time
the asset is used. The Act replaces
the present Asset Depreciation
Range (“ADR") system of recovery
with the Accelerated Cost Recovery
System ("ACRS") for assets placed in
service after December 30, 1980.!
Under the new law most tangible
property (ie, real and personal)
assets are grouped into four classes
with predetermined recovery periods
of 3, 5, 10 and 15 years.?

1 Property placed in service prior to Jan-
uary 1, 1981 remains subject 10 cost re-
covery and depreciation provisions under
the ADR sysiem.

2 ACRS generally does not apply to (1)
property not depreciable in terms of years
and (2) property amortized (e.g., leaschold
improvements nad low-income rehabilita-
tion expenditures).

Personal Property

The 3-year class consists of autos,
light duty trucks, equipment used in
research and development and other
personal property with an ADR mid-
point life of 4 years or less.

The 5-year class includes most
other equipment except long-lived
public utility property. Single pur-
pose  agricultural  structures  and

troleum  storage  facilites are in-
cluded in this class.

The 10-year class includes public
utility property with an ADR mid-

2

ECONOMIC RECOVERY TAX ACT OF 1981
by Gary J. Kushner and Scott E. Sterling
Collier, Shannon, Rill & Scott,

Attorneys-ot-law,

point life between 18 and 25 years,
railroad tank cars, theme park struc-
tures, mobile homes, and utility coal-
burning equipment used te replace
or mnﬁ'crtl oil and gas-fired boilers
and other real p:operty with an ADR
midpoint life of 125 years or less.

he 15-year class includes public
utility property with an ADR mid-
point life above 25 years.

For years 1951 through 1984, tax-
payers may elect the straight line de-
preciation method, or a statutorily
prescribed method of cost recovery
which approximates the 150 percent
declining balance with a switch to
the straight-line method. For -
ty placed in service in 1985, the pre-
scribed method will accelerate to ap-

ximate the 175 percent declining

ance method with a switch to the
sum-of-the-years-digits method. For
1985 and subsequent years, the pre-
scribed method will approximate the
200 percent declining balance method
with a switch to the sum-of-the-years
digits method.

Investment Tax Credit

Under the new law, the investment
in the 3-year class and 10 percent for
tax credit is 6 t for property
in the 5. 10- and 15-year c!ur:.rs.

Under nt law, unused invest-
ment l‘l’ﬂl“l may be carried forward
7 years and carried back 3 years. The
new law extends the carryover period
to 15 years.

Real Property

Real property generally is assigned
a recovery period of 15 years. Tax-
payers may use straight line deprecia-
tion or accelerated depreciation on
the following schedule:

For years 1981 through 19684, the
150 percent declining balance meth-
od, rising to 175 percent for 1985,
and 200 percent, or double declining
balance, thereafter.

Taxpayers electing to write off
over longer periods must use straight
line depreciation. Low-income hous-
ing may be written off using the 200
percent declining  balance method,
changing to straight line. Other real

property may use 175 percent,

g U b e e

Washington, D.C.

changing to straight line to m
mize depreciation.
Business may elect tout:rnu- up
to $5,000 of property pl in serv.
fce in 1982 and 1983, 7,500 in 1984
and 1885, and 810,000 thereafter.
The Act raises the amount of used §
rty eligible for the investment
credit from $100,000 to $125,000 for
1981 through 1984, and to $150.000
in 1985 subsequent years.
The Act limits the amount of prc
erty eligible for the investment m-:l;
to the extent to which the taxpayer
is “at risk.”™ There are, however, ex-
ceptions from this rule for loans from
financial institutions and other com-
mercial lenders and for the energy in- B
vestment credit. -

ASEECO s also a service company whose years of international processing
expenence can provide you with:

@ Pant £ ring —Layout and Mechanical

@ Electrical Engineenng and Control Panel Design
@ Machinery Selection and Procurement

@ Evaluation of Sub-Contracts and Bids

@ Erection and Installaton ol Machinery

@ Plant “Stan-Up" and Final Adustment

@ Training of Operating and Mantenance Personnel
@ Service Alter Sale

application and design of ASEECO products, a research and
development facility is mantained 10 conduct actual on-product lests 1o determine
handiing characieristics and 10 obtain data for the design ol specialized process

1The amount that the taxpayer has ia-
vested of his own money or loam for §
which be is personally liable.

11. Corporate Rate Reduction and
Other Business Provisions

Corporate Rate Reduction
The Act reduces the tax rate on the
first l;ﬁ,m of corporate taxable in-
come from 17 percent to 16 percent
in 1982 and to 15 percent inp::;nw
quent years. It also reduces the rate
on the second $25,000 of taxable in-
come from 20 percent to 19 percent
in 1982 and to 18 percent in sulse-
quent years. i
Incentive Stock Options
The Act reinstates capital g ins
treatment for stock wlich
meet certain conditions. There il
be no tax consequences when t! e
options are granted or when they we
exercised, and employees will be ak-
lowed capital gains treatment on 0y
gain on e of the stock. The 1
gregate amount of stock subject to
such options for any employee in my
calendar year is limited to $100, 0. §
However, employees are allowe! 2
3-year carryover of up to $50,000 if
they do not use up the full $100.00
in any one year. In the case of options
granted before 1981, the aggregate
amount of stock for which any cm*
ployee may be granted incentive stock
options cannot exceed $50,000 per
year and $200,000 in the aggregate.
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machinery.

TURN-KEY PROJECTS:
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personnel, conducting trial and test runs and the supervision of initial operations.

16-page catalog provides

features, apphcatons,

speciications and model

salection guide lor entre

ASEECO hne. Includes

diagrams and photographs (]
U S. and foreign sales

olhices hsled. A must on any

equipment speciher's desk




Tax Act of 1981

(Continued from poge 12)
11l. Small Business Provisions

Accumulated Eamings Credit
The Act increases the credit against

the accumulated ecamings tax from
$150,000 up to $250,000.

Subchapter § Corporations

The Act increases the maximum
number of sharcholders for a sub-
d:l[lnqumumlnm 15 to 25
and allows certain trusts to be quali-
fied sharcholders.

Inventory Accounting

The Act provides for the simplifi-
cation of LIFO inventory umunllnﬁ
for small businesses. Businesses wit
average receipts of less than 82
million for the prior 3 years are al-
Jlowed to use a single dollar-value
LIFO , and taxpayers switching
to LIFO are given 3 years to take
into income the inventory write-
downs from prior years. Also, the
Treasury Department is directed to
issue regulations that would simpli-
fy the use of dollar-value LIFO in-
ventory accounting through the use
of published government indexes.

IV. Incentives for Research and
Experimentation

Tax Credit for Research and
Experimentation

Under it law, a taxpayer may
clect to uct currently amount
of research on experimental expendi-
tures incurred in connection with the
taxpayer’s trade or business, or may
clect to amortize certain research
cosls over a of 60 months or
more.! The Act provides a 25 percent
tax credit for certain expenditures in-
curred in research and experimenta-
tion, but only to the extent that such
expeuditures exceed the average of
rescarch expenditures during a base
period* This new credit will apply
to expenditures made after June 30,
1981, and before 1966,

Charitable Contributions of
Research Equipment

The Act permits corporations that
contribute newly manufactured scien-
tific equipment to colleges and uni-
versities to claim a charitable deduc-
tion equal to the taxpayer’s basis plus
50 percent of the appreciation, but
not 1o exceed twice the basis,

34

Allocation to U.S. — Source Income

For 2 years, taspayers are allowed
to allocate expenditures for research
and experimentation conducted in the
United States entirely to US. —
source income,

V. Windfall Profit Tax Provisions

Royalty Owner Credit and

Exemption

In 1980, qualified royalty owners
were allowed a credit or refund up to
$1,000 against the windfall profit tax.
Under the Act, royalty owners in
1951 are allowed a credit against the
first 82500 of windfall t tax li-
ahbility. For 1982 through 1964, the
Act vides an exem, from the
windfall profit tax of 2 barrels a day
of royalty production; and after 1984
it provides a 3-barrel-a-day exemp-
tion.

Stripper Oil Exemption

Stripper oil is that produced from
a ¢ that has had an average
daily per well production average of
10 barrels or less for any consecutive
12-month after 1972. The Act
exempts stripper oil produced by in-
dependent ucers beginning in
1983. The exemption does not apply
to any stripper well oil production
attributable to property owned on or
after July 23, 1981 by a person other
than an independent producer.

Newly Discovered Oil Tax Rate
The Act reduces the windfall
fit tax rates on newly |linmrrrdi.;i
from the current 30 percent to the
following rates:

1982 ...
1683
1984 ...
1986 and after ....... 150
VI. Estate and Gift Tax Provisions
The estate and gift tax provisions
of the Act are beneficial to small busi-

nesses and family owned and oper-
ated enterprises.

Unified Credit

The Act increases the unified
credit against estate and gift taxes.
As a result, the cumulative transfers

exempt from these taxes is increased
from $175,625 under present law to

ILRC. § 174
$The base period generally is 3 ycamn.

$225000 in 1982, $275000 in 1)
$325,000 in 1984, $400,000 in 1K
500,000 in 1986, and $600,000 in 1%
and subsequent years.

Rate Reduction

The Act reduces the top estate axd
gift tax rate from 70 percent ti 6
percent in 1982, 60 percent in 1Al
55 nt in 19684, and to 50 per w
in 1085 and subsequent years.

Marital Deduction

Beginning in 1982, the Act remine
the quantitative limits on the maritd
deduction under both the estate an!
gift taxes so that no transfer tax i
imposed on  transfers  betwen
spouses. It also makes certain tenmni.

e interests eligible for the deduc
tion.

Current Use Valuation

The At increases the maximua
amount by which the taxable esta
may be reduced under the provisia
for current valuation from $500.00
to $600,000 in 1981, $700,000 in 198
and $750,000 in 1983 and subsequent
years. It also makes a number of ted:
nical modifications making curr
use valuation casier to use and libe
alizing eligibility for it.

Gift Tax Exclusion

The Act increases from $3,000 v
$10,000 the limit on the annual o
clusion from the gift tax for gifts &
any single donee. It also exemp
from the gift tax certain gifts mad
to pay for medical expenses and
school tuition.

Legislative Interest

Current issues of major concer i b
trade and profess associati ws.
in order of im : OSHA. n
incentives for savers and inves n
capital cost recovery, omnibus r gv
latory reform, lobby law reform, | ud
get act, small business tax reliel. i
dividual tax rate reduction, minin =
wage, FTC reform.

Where the Cuts Are

“We are not cutting the bud
We're cutting the rate of growtl 8
federal spending. The budget '
year, the budget the year after 1d
the budget the year after that will I¢
larger the budget is now. -
Secretary of the Treasury Donald T
Regan.
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BASIC STRUCTURE OF DURUM WHEAT EMPHASIZING ITS UNIQUE
CHEMICAL, PHYSICAL AND QUALITY CHARACTERISTICS

by J. W. Dick, Department of Cereal Chemistry and Technology,

| n 1 viewing the literature it be-

cones readily apparent that there
not an overabundance of data
hich makes direct comparisons be-
ween durum wheat and other classes
o wheat. However, there have heen
al conclusions reported which
ray have been valid at the time of

Bheir writing but are certainly sub-

t to change with the development
new processing technology and
wheat varieties. Most research to
npare wheat varietics or classes is
e to determine what makes one
mple superior to another for pro-
fucing an acceptable  end-product.
This report will summarize some of
he literature reported in the past

fiteen years and should be quite rep-

tative of differences that might

he seen among, types of wheat com-
ially available in substantial
tities at the present time.

Chemical Composition

Chemical composition of the whole
Mheat kemel shows that the maj

North Dakota State University

COMPOSITION E_D_IFF(M.IT PARTS OF THE WHEAT KERMEL

Rt REDUCING
lIl'Ll PROTEIN  LIPID  STARCH  SUGARS PENTOSANS CELLULOSE ASH
TISSE L 1 1 1 13 1 1 1

T

SCUTELLLY 26,

AN

26, i,

LpROTEIN CONTENT CALCULATED BY NITROGEN X 5.83; MOISTURE CONTENT, 151,

PHYSICAL AND CHEMICAL CHARACTERISTICS UF
WARD RED SPRING (HRS), DURUM, AND HARD RED WINTER (HRW) WHEATS

wer 1000 | ERMEL SIZE, & | Morsture | proTeInY| asw[ ToTaL

,ﬁﬁ" Sl . o mo ose | 3 1 t |earacrion’
% DOSUNINE: SO (B S [T .

wsu |26 |38 | s w5 000| 1.7 | 138 |rees| 7.

DURLM W, | 62.8 50.5

WM M. | 61.7 7.3 6.0 61.5 1&.

45,5 54.5 00.0 12.5 15.6  |1.510f 68.1

5 11.5 1.7 |L.ess| 77.2

14,02 n.2.
21g1AL PRODUCDT BASIS.

RHEOLOGICAL DATA OF THE
GRANULAR MILL STREAMS SAMPLES

omponents by percentage are carbo-
bvdrates and  protein \Eith a small
tage of lipid material present.

parch vhich is the predominant car-
bovhy ' rate of the kemel, is found ex-
lusive  in the endosperm, while the
‘ lysaccharides are more pre-
dent awards the outer arca of the
el roteins occur in all tissues of

he w. it grain, however, the protein
swe! s the lipid materials are con-
otra | heavily in the alenrone

vr ;| the embroyo and scutellum.
ever. less 70-75% of the total pro-

fin i ontained in the endospenm
ince | weight it comprises the ma-

% pa of the kemel.

Shee ot al, (1967) fractionated dur-
M s owling and hard red spring
beat ' .rina into starch, gluten, vater
uble . and sludge, and prepared

constituted blends to determine the

et of those various component
s on macaroni quality. They
ttributed major differences in quality
narily to gluten fraction. Dur-
uten or water solubles substitu-

*d for those of HIRS wheat improved

cTonEr, 1981

FARINOGRAPH MIXOGRAPH  WET
ABSORPTIONY  SCOREZ  SCORE>  GLUTEN!
g ) 4
HRS
SIZE 11 37.6 3.0 6.5 32.0
P-18 P-2 BLEND  35.8 5.0 5.5 32,9
DURUM
SIZE 11 42.6 1.0 5.0 44,0
P-118 P-2 BLEND  34.0 2.0 2.0 37.2
HRW
SIZE 11 34.6 8.0 5.5 29.9
P-18 P-2 BLEND  33.0 8.0 5.0 25,0

134,02 MOISTURE BASIS

color and increased cooking residue,
Substituting durum gluten alone foz
that of HRS wheat increased cooked
macaroni weight and decreased cook-
ed macaroni firmness.

Walsh and Gilles (1971) in the frac-
tionation of the crude protein showed
a significant difference between dur-

um and HRS wheat. They reported a
higher gliadin content but lower glu-
tenin content in durum wheat com-
pared to HRS wheat. They found that
pour spaghetti color was associated
with high albumin and glutenin con-
tents, and that high spaghetti firm-
(Continued on poge 18)
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(BUHLER-MIAGRHORT GOODS LINES. ..
Performance Yol an Depend On!

kticient Energy-Saving Design

s High temperature and high humidity drying, requiring a mini-
| mum volume of fresh air. The most energy-efficient design!

s Panels 1% thick with polyurethane foam core. Aluminum lining

! oninside for heat reflection and absolute vapor barrier. No heat
i bridges.

[» Smaller, high-efficiency units require less floor space.

» Circulating air fan motors are mounted inside dryers, utilizing
! 100% of electrical energy. (New type ol energy-efficient motor
H is available).

f Built-in heat recovery system (optional) utilizes exhaust air heat.

Product conveyor beit made of special heavy

teria and Sanitation Control duty roller chains, extruded aluminum alioy
m , " “§".shaped elements and anodized aluminum
High temperature drying controls bacteria. Dry bulb  product side guides. Automatic conveyor chain

temperature adjustable from 100°F to 180°F. tensioner and lubfication system

Doors are in front panel for product control during operalion.
They also give easy accessibility for weekly cleanouls. Swing-
out side panels extend entire dryer length, allowing fast
oul and service.

Dryer is absolutely tight, yet easy lo clean, maintain and super-
se

p Quality Product
h dryer is equipped with a patented, U.S.-built BUHLER-MIAG
Delta ~ Control System that allows the product to adjust its own

in:. zlimate. The result is a stress-free, nice yellow-colored
aduct.

ying temperatures, in combination with ideal drying
rease cooking quality of final product.
losses are minimized through the entire production

. including startups, shutdowns, production interrup-
d die changes.

Each dryer i3 equipped wilh iwo drive sta-

ct Qua"'y is What Rea"y counts! tions. Special salely ievice protects drives.

Gearmotors mounted oulside panels for long

p-gr e quality is yours from BUHLER-MIAG equip- "'" lf:ﬂ ot B i *Cb;:I 03":-":%0

; n. ur customer recognizes and deserves it. Can o "
Capacity: up 1o 10,0 ) . 9 . ponents

Models TRBB and TTBB pacity: up al rdto give him less?

<t U or information on BUHLER-MIAG Short Goods Lines and other Macaroni Processing Equipment

| __ Y o
") BUHLERMIAGS

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

Tur MACARONT JOURSA Octosek, 1981

MODEL

PRE-DRYER | FINALDRYER | CAPACITY,LBS/HR I n tegr l ty . ¥
TRT 7T 500- 2,000

TANA TTNA 1.000- 4,000 ’:n deSign .
o e 2000 6,000 in constructl

TRBB TTBB 4,000-10,000
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Durum Wheat
(Continued from poge 33)

ness was associated with high glu-
tenin but low gliadin contents. Later
work by other groups (Wasik and
Bushuk, 1975, and Matsuo ct al.,
1972) supported the fndings of Walsh
and Gilles that glutenin imparts good
cooking quality to spaghetti. Dexter
and Matsuo (1977) indicated that to-
tal glutenin was the most important
factor in determining cooking quality
and ll:ﬁl’ﬁl!d there was a threshold
level of glutenins necessary to obtain
satisfactozy cooking quality.

Gluten Strength

Matsuo and Irvine (1970) noted a
relation between gluten strength and
spaghetti Armness for durum wheats,
but they found no relation for Vul-
gare wheats. They stated that protein
content is therefore not necessarily
related to firmness in cooked lplgi;
hetti. They showed that althouy
HRS wheat gluten was the strongest
of the samples tested in terms of ex-
tensibility and sheating, the develop-
ment time was shortest and the mix-
ing tolerance was the poorest at
dough al tion of 315%. These
worEen uded from their recon-
stitution studies that a number of
factors are involved in cooking qual-
ity but the maost impaortant consti-
tuent is gluten, and the gluten qual-
ity is at least as important as gluten
uantity.

Protein Essential Component

Dahle and Muenchow (1963) noted
that protein is an essential structural

com) t in pasta ucts. Re-
moval of protein or lipid fractions ad-
versely affected the retention of amy-

lose. Removal of protein from spag-
hetti resulted in higher water ab-
sorption and cooking loss, and greater
stickiness, softness and pastiness. A
cooking study by Grzybowski and
Donnelly (1879) showed that both
protein quantity and quality have a
significant  influence  on spaghetti
cooking loss and cooked firmness.
Strong gluten appeared to contribute
to hetter cooking stability. High pro-
tein content did not necessarily mean
optimum cooking quality llllmulﬁl:
the higher the protein content

slower was the rate of hydration dur-
ing cooking; therefore the slower the
gelatinkzation of the starch grannles,

38

CHARACTERISTICS OF DURUM WHEATS COMPARED WI '
COMMON BREAD WHEATS

SEPARATE SPECIES OF WHEAT

TETRAPLOID (28 CHROMOSOMES) :
HEXAPLOID (42 CHROMOSOMES)

HARDEST OF ALL WHEAT CLASSES

TOUGH, HORNY ENDOSPERM

AMBER IN COLOR

HIGHEST TEST WEIGHT AND 1000 KERNEL WEIGHT

KERNEL SIZE LARGER IN RELATION TO HEIGHT
AND WIDTH

OTHER WHEATS

ENDOSPERM HAS HIGHER LEVEL OF XANTHOPHYLL
PIGMENTS WHICH GIVES SEMOLIMNA ITS
BRIGHT AMBER COLOR

SPAGHETT1 PROCESSING DATA OF THE PURIFIED

GMS COLOR COOKED COOKING  FIRMNESS
SAMPLE SCORE  WEIGHT LOSS SCORE
G - | __G.CM,
HRS
SIZE 11 4.0 26.9 6.6 5.3
P-1 & P-2 BLEND 5.0 26.2 4,0 7.7
DURLM
SIZE 11 9.5 28,1 7.3 5.0
P-1 & P-2 BLEND 9.0 28.4 5.5 4,8
HRW
SIZE 11 4.3 27.1 5.4 5.7
P"l ‘ P'2 BLE"D u|3 27!9 5.“ |;

PRELIMINARY ANALYSIS OF CEREAL GRAIN FLOURS

SAMPLE proTEIN:  Asw® Farl sTarck!  PENTOS W
X . SR ) S
HRS 16.1 0.45 1.64 71,9 4, C
DURUM 17.5 0.78 1.75 70.2 4,
RYE 11.0 0.95 1.92 73.4 6.0
TRITICALE 12,4 0.61 1.80 74.7 4,3
IpRy BASIS.
THE MACARON] JOURNA

1 e polysaccharides of durum
whe t also have been studied to some
et t. Medcalf and Gilles (1965)
s+l the starches extracted from
wet -rushed grain representing sev-
ente 1 varieties of wheat including
dur 1. HRS, hard red winter (HRW)
aml it wheat classes. They reported
wo goifiicant differences hetween
the (IRS and the durum starches
phers amylose and amylopectin,
although durum starches from these
samples had a slightly higher percen-
tage of amylose, Starches from durum
generally had larger water-hinding
capacities, greater rates of iodine al-
sorption and slightly lower tempera.
tures of initial pasting than those from
ather wheat ¢ These data sug-
gested to the authors that solvents
cwukl penetrate durum starches more
readily than other wheat starches,
The authors found that durum starch
granules consistently had lower den-
sities than HRS wheat starches. They
wiggested that the less compact na-
ture of the durum starch might ex-
plain why durum starches had been
teported to be more susceptible to
enzyme attack and possess a greater
welling capacity than other wheat
sarches, The fact that the durum
starch showed a lower initial pasting
trmperature also might be related to
the suggested less-compact granule
structure,

Starch Comparisons

A sudy by Berry et al (1971) com-
parel the starches of durum wheat,
HRS heat, triticale and rye extrac-
tedf  n roller milled flour. The HRS,
ne o | durum starches showed simi-
lar v er binding capacities in this
case clatinazation curves showed
nes  chto have the lowest tempera-
ture initial pasting and HRS the
hgb Triticale and durum starches
indic d the same temperature of
miti; mli.::s. similar starch granule
dens, 5, a similar granule size
distri ition, although durum appear-
d tv ave the smallest average par-

tide ‘e of all four cereals tested.
Pr:lll Icalf ;t al. (1968) compared the
L .ans from the endosperm of
’*“ﬂlf'- and HRS wheat, and ohserved
whativly small differences. How-
ever, they indicated that small differ-
L‘m in the degree of branching of
molecules might markedly alter
degree and type of interaction of

(Continued on poge 40)
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PHYSICAL AND CHEMICAL DATA OF THE
PURIFIED GRANULAR MILL STREAMS SAMPLES

COLOR STARCHZ

GMS SAMPLE EXTRACTION! MOISTURE SCORE DAMAGE
4 4 =

HRS
SIZE 11 8.2 13.6 5.0 10.6
P-12 P-2 BLEND 7.7 13.4 8.0 3.2
DURUM
SIZE 11 12.1 13.5 10.5 16.4
P-1 8 P-2 BLEND 9.1 13,3 4.0 3.7
HRW
SIZE 11 7.4 13.2 6.0 9.1
P-18 P-2 BLEND 5.7 13.3 85 1.8

11oTAL PRODUCTS BASIS.

ZFARRAND EQUIVALENT UNITS EXPRESSED ON A DRY BASIS.

PARTICLE SIZE DISTRIBUTION DATA OF THE
GRANULAR MILL STREAMS SAMPLES

GMS PARTICLE SIZE DISTRIBUTION, X
SAMPLE >420u | 420u-250u | 250u-177n 177u-14%u | <149
HRS
SIZE 11 00.0| 2.8 9,2 252 | 62.8
P-1 8 P-2 BLEND | 59.3 | 39.6 0.5 0.2 | ou
DURUM
SIZE 11 0.0 | 5.9 4.8 8.2 | 4.1
P-1 8 P-2 BLEND | 58,5 | 39.8 0.9 0.2 | 0.6
HRW
SIZE 11 0.0 | 1.0 7.4 21.9 | 69.7
P-18 P-2 BLEND | 62.4 | 36.3 0.6 0.2 | 05
PROTEIN COMPOSITION OF
DURUM AND HRS WHEAT!
PROTEIN FRACT ION
ALBUMIN GLOBULIN GLIADIN GLUTENIN  RESIDUAL
1 1 1 1 2
DURIM  13.2 12.0 39,8 21.5 14,5
HRS  16.2 9.4 34,2 34,6 5.5

IREPRESENT AVERAGE VALUES
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Durum Wheat TOTAL, NONPOLAR AND POLAR LIPIDS OF WHEAT

(Continued from poge 39) s
polysaccaride with protein. and dif- F ﬂl{::ﬂ w,;
ferences in molecular weight could m SAMPLES mﬂisl mw mz PLATE
alter this interaction reaction thus b 3 4 } 1
alfecting such things as water absorp- -

e - S R e
S 12540 71457833 20 05
Y e

How Con |
Reduce My
e Pockopng
Costs?
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tion.

In order to determine the role of MLE '
starch or the effect of starch on pas-
ta quality Sheu et al. (1967) isolated Dyt 'ml.i 8
the various fraction of durum and
HRS wheat. They indicated that HRS %ﬁ" 10

it appear that while the protein qual- p4 4 the TOTAL PROGRAM?

j ;'-"al:l':;:l!:“_'""l""“"‘" ‘ﬁ‘l'l‘;‘“ ';“I;E&'E' = Manufacturers Association csi

| e e erty HRS o 3 w4 P.O. Box 336 o hcos

| claracteristics of the starch.

| DURUM 0 18 Palatine, IL 60067

| Analysisof Lipid 2 A K ; COOLEY SALES, INC.

A quantitative analysis of lipids ex- RYE 6 17 49 26 2 Write the Executive Director (913) 362-6120

tracted lltum HRS _wlu-n} flour and for details. SUITE 112 6025 MARTWAY
durum wheat semolina was reported  TRITICALE 0 7 28 55 10 SHAWNEE MISSION, KS. 66202

wheat starch and sludge fractions
gave increased  macaroni - finnness
when substituted for the correspond-
ing durum fraction, while durum
starch and sludge had the opposite
affect when substituted for HRS

fractions.

Gelatinization of Starch

Banasik et al (1976) reported that
during estrusion of a pasta product
the heat and pressure cause the

starch to partially gelatinize and that .
the iutrnnp;hlg of the partially gela- GMS SAMPLE MOISTURE PROTEINI ASH]' GLUTERI "m"" and we exchange . . . we each double
ideas.

tinized starch l.mil r;m-in is quictlt; . 1 7 v et ks il ol poniobbicnndiiongeven \
uniform. They  ac that star T s
gt-laliuiu:::il is “ll:ﬂplﬂfd during HRS 11.7 13.8 1.605 mES m,&u“'::,m:':" ’.":;m":;elfz
cookin that the protein rea) iation o & Bt aen -ﬂ':r "n e
Iwm Es chain-like ﬁlnrlils of coa E:- SI1ZE 11 15.6 10.9 0.328 32.0 ';:?:;:.:mi .::: :_1 & “m' I"l'“‘fl:.)::‘l 8
ated protein. They explained that this — p_) g p-2 BLEND ~ 13.4 1.7 0.338 329 may mever be aware of it.
network of starch and protein is im- About zll it tanes te get started is, “Well
portaid e,'uma,mnﬁ the sedbinsecs DURUM 12,5 13.6 1.510  --- Mac, how's busincss . . * and frvm there
to the 1.+ of the cooked pasta. SIZE 11 13.5 12.2 0.480 44.0 ideas begin 1o flow.

Grz; -wski and Donnelly (1977) * $ : 5 Y ssociation works hard to ¢ ..
followedt the d,'..lged e hew  P-18P-2BLED 133 126 0554 372 .:,h."::'; e B 08 ekt B o
starch gelatinization uring cooking HRW 11.9 1.7 1.645 +hange. Conventions, seminars, workshops, all
by observing the loss of starch gran- . ' o - of the activities that pull members together,
ll?l' Ilin'lril:pli'nu'. Their l'n-mltsl :?m\:'- SIZE 11 13,2 9.8 0.391 259 hielp to keep ideas m"i:l embety foeliet RALPH RIGATONI SAYS:
ed that the rapidity of starch gelatin-  p-1 g P-2 BLEND 13.3 10.1 o432 260 B m‘:_;'r:: ;::"vmy;-;‘"‘ e Go with the CSI TOTAL PRO-

jzation was in part a function of pro-
tein content, and that gelatinization
was more rapid at relatively lower
protein levels. Marshall and Wasik
(1974) showed results which sugges-
tedd that gelatinization of the starch
takes place gradually during cooking
of pasta since loss of bircfringence of
the granules is like a migration from
outer to inner zones of the pasta with
time. All of the above findings make

IContuimsed on poge 42)
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1 NGLE DETERMINATION FOR EACH SAMPLE EXPRESSED ON A DRY BASIS.

255 PERCENT OF RECOVERED LIPIDS,

CHEMICAL DAJA OF THE
PURIFIED GRANULAR MILL STREAMS SAMPLES

114,0% MOISTURE BASIS.

PARTICLE-SIZE DISTRIBUTION OF CEREAL STARC IEE

SAMPLE >

SED u RANGE DISTRIBUTION

Profitable
Barter

1M you have a dollar, and | have a dollar,

and we exchange . . . we cach sill have
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Durum Wheat

(Continued from poge 40)

by Lin et. al. (1974). Their findings
showed that durum semolina was
higher in nonpolar lipids and lower
in polar lipids than HRS wheat flour
even though the ratio of these lipid
components was similar in the whole
wheat analysis of the two wheat
classes. However, some of these dif-
ferences could be caused by differ-
ences in milling extraction which
were not mentioned in the r . In
a follow-up reconstitution study these
workers (Lin et al. 1974) concluded
that, in general, neither nonpolar nor
polar lipids affected the cookin
quality of spaghetti to any extent, al-
tLou h adding nonpolar lipids to de-
fatted semolina restored and slightly
improved spaghetti color. A useful
function of the differences in lipid
components  between wheat classes
has 1 the dev t of chemi-
cal tests to detect HRS wheat farina
in durum semolina lots. (Gilles and
Youngs, 1864, and Hsich et al., 1961)
Durum wheat has historically been
the preferred raw material for the
manufacture of macaroni products
although almost any type of wheat
can be used for the pu .
ing on the variety and the environ-
ment in which they are grown, dur-
um wheats vary widely in their char-
acteristics.

Preferred Raw Material

Durnuin, which is a separate species
of wheat, generally has a very hard
kemel and has a tough. homy endo-
sperm. The majority of durum va-
rieties are amber in color, have a rela-
tively high test weight sesl 1000 ker-
nel weight and have a kemel which is
I::rw in relation to its height and

idth compared to common hread
wheats. The endosperm of the durum
kemel has a high Jeved of xantho-
phyll pigments whi b gives its gran-
ular milled product, seszeCaa, a bright
yellow color, Because the durum
wheat kernel is so hard and tough
it lends itself readily to the produc-
tion of semolina. In most cases, se-
molina is desirable over flour. Per-
haps the most important advantage
of semolina over four is that it re-
quires less water to form a dough.
This lower absorption is an important
energy saving consideration since
there is less water to remove during
the drying operation.
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WHEAT QUALITY TESTS FOR DURLM

WHEAT SEMOLINA SPAGHETTI
TEST WEIGHT MILLING CHARACTERISTICS  PROCESSING PROPER' ES
VITREDUSNESS SEMOLINA AND FLOUR YIELD COLOR
1000 KERMEL WEIGHT  PROTEIN COOKED WEIGHT
KERMEL DISTRIBUTION ASH COOKING LOSS
MOISTURE GLUTEN STRENGTH COOKED FIRMNESS
PROTEIN SPECKS
ASH
FALLING NUMBER

Coumparisons

To show some com, ns be-
tween durum wheat and other hard
wheats, the thesis of El-Sayed Mousa
(1979) will be discussed. In this work
three commercial wheat blends in-
cluding HRS, durum and HRW were
milled on a pilot mill specifically
fowed for producing bread flour.
Some intermediate granular  mill-
streams were collected before they
could be reduced down into a flour.

Although all of the data on the
succeeding slides of this series repre-
sent only one sample for each wheat
class, and wheat varicties within
classes can vary considerably, these
data should be fairly representative
of what is available commercially at

the present time.

The next table shows some physical
and chemical comparisons of the
three wheat samples. The durum sam-
ple has a high test weight, 1000 ker-
nel weight and wheat protein con-
tent, intermediate kemel size, low
wheat ash and low milling extraction.
The low total milling extraction of
the durum sample can probably be
attributed to the very hard character-
istic of the durum kemel. This phe-
nomenon is further illustrated in the
nest table which shows the particle
size distribution of some granular mill-
streams from the wheats. All three
classes of whest shaw a similar size
distribution for the large granulation
millstream, but the durum sample
shows a higher percentage of large
particles in the smaller granulation
millstream. This would indicate that
the durum endosperm requires a
harder grinding to reduce its particle
size. Not only does durum exhibit a
larger, average particle size but it

also gives a higher extraction of gran.
ular millstreams than the bread
wheats. The hardness of the durum
endosperm is also illustrated by it
greater percentage of starch damage.
As expected, the color score of
durum streams was much higher tha
in the bread wheats.

On Page 35

The chemical data in the nent
table show that thee durum mill
streams have a hlguher frotedes content
in proportion to the ein content
of II;u' whole kernel, mTpam\ to the
same ratio for either the HRS or the
HRW wheats. Also, the durum mill-
stream ash content shows a similar
relation. Perhaps the durum has a
more even distribution of protein and
ash throughout the kernel than do
the bread wheats. The durum s.m
ples also have a higher wet gliten
content than the other wheats. 11 w-
ever, the rheological data show hat
the wet gluten content is not w e
sarily the best indicator of absor ion
or gluten strength potential, + ur
both the HRS and HRW wheat 1ad
values of absorption and mixing <t
ter than their gluten contents w i
originally suggest. This illustrate: he

e range in quality characteri io
that do exist between glutens | oo
different wheats.

On Page 38

Spaghetti quality of these wl ab
shows that durum has a much 1 or
yellow color, higher cooked we ght
and cooking loss, and less firmies
All of the data from this particulss
study should be qualified with the
fact that the durum variety used i
this comparison was of the weak miv
ing type which is representative of
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wmi relally available durum. Al
thou; + DO direct mmp"ml’ are
mail. le between the new, stronger
with.  durum varieties and bread
wia  the sh.;:t mixing durums do
how etter ing qualities than
e v ak mixing type durum varie-
hes.

Impostance of Knowing

Th importance of knowing the
physicul-chemical  properties of a
wheat is that these properties mani-
fest themselves in the processing and
witimately in the final product quality.
Knowing the exact chemical or phy-
sological make-up of a durum wheat
4 many times be used as a tool t~
ud the breeder in developin
new lauptlﬂl:lﬂ techniques, or to [:Ifls
the cereal ist determine basic
structural differences or explain why
qulity differences exist  between
umples. In the final analysis, how-
aver, a durum sample will be judged
le quality by the miller, pasta pro-
cessor and, ultimately, the consumer.
For that reason, one must use a com-
lination of physical and chemical
messurements to determine the po-
tentis) functionality of the wheat with
pect to its value as an end-product.
The following is a listing of the major
routire quality tests that are used to
maluate durum quality. All of these
pnmeters are important to a certain
degree. Because durum wheat is
wique with respect to meeting the
Mtnlumu of these measurements,
thas len the raw material of choice
bt us in pasta products and will
ootim -+ to do so if these demands
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U.S. Wheat President Resigns

Larry Montgomery submitted his
resignation as  president of U. S,
Wheat Associates, Inc. in a letter to
J. Ole Sampson, chairman of the
board of directors. The resignation
was effective Aug. .

Mr. Montgomery became the first
president of the newly-established
U.S. Wheat Associates in April 1980,
U.S. Wheat was formed through a
merger of Great Plains Wheat, Inc.,
and Western  Wheat  Associates,
USA. Inc. in January 1950,

After citing what he described as
a year of progress and success in im-
plementing the merger, Mr. Mont-
gomery said in his letter to Mr. Samp-
son, “Where we go, how rapidly we

get there, and what weehnigues we
use have bheoume a stalemate *u-tww'n
the president and the board. It is not
fair to the wheat farmers of America
not to have the board and president
in complete harmony.”

In submitting his resignation, Mr,
Montgomery said, “This will allow
the board to select a president who
more nearly  represents  their ean
thinking.”

World Market Will Grow

The world may depend on the US.
for 15 pereent of its agricultural sup-
plies by 1955, says Patrick M. (FBrien,
an Agriculture Department coome
mist. That figure compares with 2 per-
cent in the carly 19505 and 11 per-
cent in the late 197

For the past two decades, O'Brien
says interuational trade in food has
expanded more than twice as fast as
produdtion.

Although foreign countries may in-
crease the amount of land under cul-
tivation. much of it is likely to be
semiarid and subject to Auctuations
in weather, ('Brien says,

Multiple Car Rates

Burlington Northernn Railroad has
introduced  casthound  multiple  car
rates which became effective July 1,
The reduced rates affect sunflowers
and wheat moving to Duluth and
Minneapolis. The 26-car multiple ori-
gin (2-4 elevators) rate is 15¢ per oewt,
lower than the curreat applicable
single car rate; the 26-car single ori-
gin rate is 20¢ Jess than the single car
rate: the 32-car rate is 25¢ less than
the single car rate.

The Soo Line has announced 3-car
reduced rates on wheat from North
Dakota to Minneapolis and Duluth.
These rates on 3-car moves are J0¢
per ewt. less than existing rates for
single car moves.

The Federal Fringe

“When someone once asked Presi-
dent Coolidge how  many  people
worked for the government, Silent
Cal replied, “About half of them. -
From an article in Industry Week
magazine by Dr. Michael K. Evans,
Washington econmmist.
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Malderi & Sems, D, Inc.

MNerth Dakote Flowr Mill 1

Peovey Compeny 2423

Sechoard Allied Milling Corp. 19-20

Rossotti Consultonts Assecistes as

Wissten Labersterin 7
CLASSIFIED

ADVERTISING RATES

Went Ads $1.50 per line
Minimem $5.00

WANTID: D wied pr spresd

For intormetion write P.O. Bex 334, Pele-
tine, IL 60047

Dr. Elizabeth Sloan

Dr. A. Elizabeth Sloan has been ap-

sinted Director of the Goad House-
ceeping Institute by John Mack Car.
ter, the magazine’s editor-in-chief.

She has been director of scientific
services of the American Association
of Cereal Chemists.

“Dr. Sloan brings to us extensive
experience in communications con-
cering food and nutrition,” Carter
said, “which coupled with her many
scientific credentials makes her ideal-
Iy suited to direct the Institute.

The Good Housekeeping Institute
is the major editorial service division
of Good Housckeeping magazine re-
sponsible for giving advice to readers
on how to run their homes intelligent.
Iv.

Since it was first organized in 1901,
the Institute has been a leader in con-
sumer education and product evalu-
ation for the guidance of the maga-
zine's editors. Under Dr. Sloan’s su-
pervision will be a professional staff
of 70, including kome cconomists,
dietitians, chemists, engineers, beau-
ticians, technicians, administrative
and derical pesonnel.
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At the AACC

At the AACC Dr. Sloan, in addi-
tion to being director of scientific
services, served as executive editor
of Cereal Foods World and as editor
of Cereal Chiemistry, an international
research journal. She has also written
two books on nutrition and dozens of
professional articles and brochures.

Prior to her AACC association,
which started in May 1980, she was
with General Mills Inc. for three
vears, and was manager of nutrition
communication and technical services
when she left. Her responsibilities in-
cluded planning, directing and con-
trolling GMI's divisional, external, nu-
trition-education and communications
programs.

Before that, she was the consumer
columnist for the Minneapolis Star
and Tribune for three years, covering
the fields of food, nutrition and
health-related subjects.

Dr. Sloan was graduated with hon-
ors in 1973 from Rutgers University
with a degree in food technology.
She eamed her PhD. in food science
and technology from the University
of Minnesota, where she minored in
mass communications and journalism.

She has received many scholastic
and professional awards, and served
the past four years as national scien-
tific lecturer for the lnstitute of Food
Technologists.

Dr. Sloan is married to Dr. T. P.
Labuza, professor of food science and
technology at the University of Min-
nesota and a widely known consul-
tent to government and industry.

International Durum Forum
wastaville 11, Minot, N.D.
November 9-16, 1981

Wright at Westpack

Throughout  Wright  Machin n
Division of Rexham Corporation « ill
introduce another innovation in pa L
aging machinery at ‘81 Westp. L
Wright will exhibit a new design -
iginated from the gravity action | .
maker combined with an auger fil

The new high speed system is e
signed  specifically  for packag ng
coffee, spices and other free flowing
products and operates at B0-100 bags
per minute in smaller bag sizes uji to
4" by 6. The machine will fomn
bags up to 12% x 227 maximum size
In addition to the conventioal
Wright Machinery features the GA/
Auger System has several major new
features: low profile design, variable
speed film drive ami flm assist drive
rollers . . . all designed for increased
quality control and efficiency.

Wright's GA/Auger System is avail
able with sealing for polyethylene
and conventional film, and alternate
fillers are also available. See Wright
Machinery's GA/Auger System at
Westpack ‘81, BOOTH 774 or o
tact Delano Verricchia, Domestic
Sales Manager, Wright Machinen
Durham, N.C. 27702,

e e e . s e

Wright Machinery
Sales Manager

Wright Machinery of Durlum
North Carolina has announced the
appointment of a new Domestic 3 des
Manager. Delano Verricchia has as
sumﬂr the pasition, with respon: hil-
ity for the sales of Wright Machi en
in the US.

Verricchia moves from Sales ¢
resentative in the Southeast U. . 2
position he held for 1¥2 years. '™
viously he was Midwest Sales R 1
sentative for 12 years, and has o
with Wright Machinery for 25 3 n
Delans Verricchia is a native of 'ur
ham, N.C.

Wright Machinery is a divisic of
Rexham Corporation, Charlotte, -
and is one of the oldest packa in
machinery manufacturers in the v+
ted States.

NMMA Winter Meeting
Th Breakers Hotel
Palm Beach, Florida

Feb. 28-March 4, 1982

Tue MACARONI JoURNY

Ct .1les C. Rossotti, President

ROSSOTTI

LEADING CONSULTANTS TO THE MACARONI INDUSTRY
SINCE 1898

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

PACKAGING — we believe we have undoubtedly

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

tinue our updating processes
PROMOTION — we have not only conceived many
promotional plans, but we have
studied many that others have
launched throughout the country. We
believe we can help promote your
products that you have by study, and
recommend additional products that
might be promoted in your trading

areas.

MARKETING —rather than depending entirely on

advertising dollars, we can show you
modern marketing methods which
will help capture more of ynur mar-
ket. We have done it for others.

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

We have experience in these arcas.

ROSSOTTI CONSULTANTS ASSOCIATES, INC.
158 Linwood Plaza
Fort Lee, New Jersey 07024

Telephone (201) 944-7972
Established in 1898
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Jack E. Rossotti, Vice President




A R R

INTERNATIONAL

MULTIFOODS |




