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There are two ways to view the
"ord of the 96th Congress on small
issues.

 One s negative, When the White
%se Conference on Small Business
Wened last January, members of
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Congress competed with each otherto  injustice. Small firms often declined

pledge serious amlls mgltut attention
tos rom gnll-;“.
!ng.pt;ilﬁc mly little has been
done to come to grips with the con-
cemns of small business. Major prob-
lems remain in the areas of tax policy
and regulation.

The other view is positive. Congress
did enact some of the measures sought
by the nation's smaller ente and
a g was made in other areas.
Many members of Congress not pre-
viously considered friendly to the pri-
vate sector realize that the growing

litical clout of small business is a

orce they cannot safeiy ignore,

Enactment of the Equal Access to
Justice legislation by overwhelming
majorities in both houses of Congress
is an cxample of congressional rec-
ognition of one major problem of small
business and, we hope, a portent of
similar actions in the year d.

Under that measure, smaller firms
that l in court or rsuhtmy pro-
ceedings involving the federal govemn-
ment may recover legal costs. The
measure is aimed at a fundamental

to challenge unreasonable govern-
ment actions because of the cost of lit-
igation.

An individual or company con-
vinced it was right was nevertheless
reluctant to battle government agen.
cies with vast resources. That silua-
tion is intolerable in a free society.
Congress is to be commended for tak-
ing corrective action.

Thus, the 96th Congress neither ig-
nored nor showed uate recogni-
tion of the needs of business.

Putting the best light on it, we view
its record as a beginning, a demon-
stration that it can take constructive
action on the concerns of smaller busi.
nesses,

One of the top priorities for the 97th
Congress should be a comprehensive
agenda of legislation that shows
awareness of the extent to which gov-
ermment itself is the cause of many of
the problems facing the nation’s
smaller entrepreneurs.

We view the next two years as cru-
cal in detemlnlnf whether that rec-
ognition will be forthcoming,
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Pastaville, U.S.A. had the full com-
munity support of Minot, North Da-
kota, a community of 35,000 people in
the heart of durum country in the up-
per midwest.

The week-long celebration started
with a s supplement in the Mi-
not Daily News November 6. Food
editor Grace Fisher had a pasta dish
in full color with the caption “Prairie
Pasta” and the headline of her story
was “Pastaville, US.A. is celebrating
Prairie Durum.”

Page 2 featured “Creative Cook-
ware Store Fills Need for Ethnic
Cooking.” There were columns on
Italian wines and parmesan cheese as
well as pasta recipes. Recipe material
appeared throughout the paper.

asta  manufacturers  advertised
their products as did grocers and res-
tauranteurs. Program participants in
the Intemnational Durum Forum had
their pictures appear with the an-
nounced program.

Pasta World was a feature of Town
and Country Center with pasta spec-
falties from around the wormmturtd
Friday and Saturday, November 7 and
8. There was a huge machinery dis-
play in Dakota Square.

Rigatoni Run

At 10:30 a.m. Saturday, November
8, the first annual Rigatoni Run was
held at the state fairgrounds attracting
58 athletes. Winners in the 5,000 met-
ers were: Men's 20 and under: Steve
Wenge, Michael Knoll; Men's 21-35,
Paul Suprano Jr., Jocl Buckstrom;
Men's 36-49, George Constantine,
Dick Wenge; Men's 50 and Older,
Gene Clayssens, Bill Bradeng: \Wom-
en 21-35, Clarice Guy, Ida Lovdahl.

Winners in the 10,000 Meter run:
Men 20 and under, Tim Francis, Tim
Backstrom; Men 21-35, Mike Thorson
John Rush; Men 36-49. Fred Baker,
Pat Rakestraw. Women 20 and under,
Penny Weenand; Women 21-35, Diane
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A major PASTAVILLE USA
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who prepared ond served the meal ond also provided @ musical
everuing of sengs and instrumentals from jozz to rock.

The Pasta-rena ot Minot’s Fairgrounds wos the site of the
Spaghetti Supper served to 2,500 citizens. The
et wos 0 benelit for students at Northwest Bible College
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S .uore. Here on "
commemorgte the event.

eltvaction woi
is § d with pasto posters, boxes ond produchi &

At the 'nternational Durum Forum Banquet, Les Thuriton, os

Al Edwords, skip of Bisbee, North Dakota’s curling team

—

Schafer, Lynn Rogelstad; Women 50
and over, Donna Kjonaas.

A lasagne luncheon was served to
runners after the meet.

Spaghetti Slurpers

Speediest Spaghetti glum‘l from
Minot State College was Sigma
Sigma Sigma Sorority consuming 19
ounces in the alloted time while Sig-
ma Tau Gamma Fratemity put away
18 ounces.

Several local mayors got the chance
to enter their durum-based casserols
in the first annual Mayors' Macaroni
Masterpieces Cookoff,

Winning trophy and $50 was award-
ed to Glenbumn's mayor, June Clark,
for her lzsagne entry. Duane Rasmu-
son, Surrey, received $30 and the sec-
ond place trophy for his pizza-flavor-
ed casserole. Mayor Chester Reiten
of Minot was awarded honorable
mention for his Dakota Delight entry.

Judges were Lester R. Thurston,
Jr.. President of the National Macaroni

presidert of NMMA, presents the key to “PASTAVILLE USA”

occepts the NMMA oward o3 winner of the (
;M-n mayor, :l: Reiten. The unique key is fobricoted Batty Xing 9 oot Ber)

Spiel. "“Spiel” queen Betty Xing joins Les Thurston in pre-

Manufacturers  Association; Elinor

| Bl chec plastic, is filled with octual product — elbow senting the NMMA.inscribed trophy, which is ex ted to
Bml'lall, Bnmn-\.lmtr“cr P“l i mxarc  in the hondle, i he ond shell f f PASTAVI
} . wﬂ" in t stem wea 1] pass from teom 1o feom in sucCessive yeors O LLE

Dakota Wheat Commission. ! ontest
rules required the entry of am: aroak
based casserole which could ¢ pe
pared by conventional or mic nwaw
methods. The contest was c en
any local mayor.,

Here are the winning recip :

LASAGNA
June A. Clark, Glenbum M yor

1 Ib. pork sausage
1'3 Ib g:ound befl
1 can tomato soup
24 oz tomato sauce
4 oz. mushroom stems & plects

drained ) +

1 pkg. (3 oz) dry spaghetti 530 Sigma Sigma Sigma Sorority of Minot

seasoning mix dipslay their NNMLMLA. trophy o3 win-

1 medium onion, diced tti Slurpers Contest. They slurped
1 tsp. salt

in | minute to outdo the 13 ounces slurped
. au Gamma Fraternity. The contest
8 oz lasagna noodles, cooked
(Continued on poge 6!
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Poul Reining of Inn-Maid Noodles occepted the MC duties
ot the Mayors’ Macaroni Masterpieces cook-off in Dokota
Square, PASTAVILLE USA's newey! shopping maoll. While
the judges ore deciding the winner, Poul interviews Mayor
Ducne Rowmussen of Surrey, os Mayor June Clork of Gien-
bumn ond Mayor Chet Reiten of Minot wait their tums
Winning pasta dish wos ¢ noodle cossercle crected by Mayor
Clark. Chef's “PASTAVILLE USA™ gprons and cops were con-
tributed by the Mall marogement,

?-4

n & Country Mall who also con-
sweatshirts ond o cash award

g
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, California. come
his class with 21:14 for 5 kilometers. Ginny
ron the 10-kilometer ot 40:02.

Pastaville
{Continued from poge 4)

12 oz carton creamed cottage
cheese

8 oz shreaded Mozzarclla
cheese

V4 grated Parmesan cheese

Crumble sausage and ground beef
into 1% qt. glass casserrole. Cover
with glass lid. Microwave for about
6 minutes on HIGH or until meat is
browned; drain. Stir in soup, tomato
sauce, mushrooms, onion, scasoning
mix, and salt. Mix well. Layer in 2-
quart (12x7) glass baking dish; ¥
cooked noodles, ¥5 meat mixture, %2
cottage cheese and % Mozzarella
cheese. Repeat layers. On third layer
of noodles, spread last ¥4 meat mix-
ture and sprinkle with Parmesan
cheese. Microwave for 20 to 25
minutes on ROAST, or until hot in
center. Cut and serve.

Yield: 9 servings

Calories per serving: 584

PIZZA FLAVORED CASSEROLE
Duane Rasmusson, Surrey Mayor
1 Ib. ground beef
¥ cup cho onions®
1 medium clove garlic, minced®*
1 tsp. oregano
1 tsp. salt

Mueller's entront from
Foirview, N.J., wos first in his closs, run-
ning the 5-k. in 27:10. Here he celet

pockoge of Muele
one of the wide voriety ¢

his win with o plate of — you guessed i,
rigatond.

1 can tomato sou

Y5 cup shredded cheese
* 14 tsp. onion salt may be
substituted
**14 tsp. garlic salt may be
substituted
Brown beef with onion, garlic and
seasonings, separating meat into small

pieces. Combine all other ingredients
with meat except cheese. Sprinkle
cheese on Bake at 350° 30 min-
utes. Additional cheese may be added
to the meat mixture.

Yield: 4 servings

Calories per serving: 460

DAKOTA DELIGHT
Chester Reiten, Minot Mayor

8 oz. egg nowdles, cooked
10%4 oz can c:eam of chicken soup
V3 cup chopped onion
12 oz. com , broken up
1 cup milk
Va Ih. grated american cheese

Mix together ingredients and pour
into 2 quart buttered casserole. Top
with buttered crumhs or potato chips.
Bake 45 minutes at 350°,

Yield: 6 servings

Calories per serving: 438

Spaghetti. Spiel
The Spaghetti Spiel, held at the
Minot Curling Club Buildiag on the
State Fairgrounds, saw teams fron
North Dakota and Canada compete

on display.

for the traveling trophy. It was wa
by the Bisbee, North Dakota ten
with Skip, Al Edwirds,

Spaghetti Supper

On Monday, November 10, mor
than 2,000 le wer: attracted ©
the spectacular spaghetti supper ps
on by the Minot Dible Scbonl al the
Pastarena. Menu was spaghetti wil
Italian meat sauce and tossed salsd
for $3.00 for adults and $1.00 (. kid
12 and under. Grocers had e
tao-for-one coupons in their newr
paper advertising which helpe ' brizt
in the crowd. Music students {1 tx
college provided continuous enter

tainment in the form of instn nentd
and vocal ps who ent: rained
throughout the evening.

In the lobby of Ramada In  ther
was a large display of pasta | du®
from all over the United State shov:
ing a wide range of brands, si. 4 3%
shapes. This attracted attenti 1 [
the growers, towns people, gr: b
ers, millers, and macaroni m nufe
turers who with their greater umb
increased attendance by alnost ¥
percent from a year ago.

Durum Forum
The moming program gave the ™
ord-breaking audience an appree
tion for the domestic pasta indus?
starting with a film from the Mis*
apolis Grain Exchange on “To Fil
a Market.” Each speaker traced B

(Continued on poge 10)
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What do you want with Len DeFrancisd?
Look at it this way.

1atalog. plug in, and forget about.
K's a major project.

aention with which it was designed.

sepment. When it's set up in your plant, we
want 10 be sure it's set up just so.

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

Amacaroni production line is not something that you order from

Properly, it should be spedifically designed for your plant, for the
sealic location it's going 1o occupy in your plant, and for the
setaular environmental conditions it will meet there.

h should be installed with the same skill, and the same care and

And, because it is a major piece of machinery, it should be

Ml ixingly attended 1o by its designers and builders until it Is working

nperdection — and for as long after that as it remains in operation.

Bl While every machine or vital component Is erected and
wsted in our plant, it has to be dismantled lor

it's just that we want you 1o get everyth*g out of our machine
we designed and built into it

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

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

1 you'd like to work with people who work that way. why not

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

ME

DEFRANCISCI MACHINE CORP.

N

‘mxm NY. 11206 212-963-6000. TWX. 710-584-2449. Cathe: DEMACOMAC NY. western Rep. hosurs (o Bos # Loertyvee & 40048 312 362 W51




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 d;ym model Romet 24/8

— 1 Finish dryer type Toless ATR/17/4

—1 Cooling shaker

LUSTUCRU Macaroni Co. - Grenoble, France
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Pastaville
(Continued from poge 6)

next step for the Journey from Field
to Table and they did a thoroughly
professional job. Robert M. Howard,
chairman of the Wheat Institute, des-
cribed the milling process. Stuart Seil-
er, vioe president for pun:huinF at
C. F. Mueller Company, the
distribution and purchasing of durum
products. C. Mickey Skinner reviewed
pasta manufacturing. Lester R. Thurs-
ton, Jr. highlighted pasta marketing
history. % :

Joseph A. Urda, vice president for
marketing at C. F. Mueller Com-
pany, had an exceptionally fine pre-
sentation on pasta marketing to the
consunier,  utilizing  demographic
background and showing advertising
dips from pasta brands all over the
country.

First vice president Joseph P. Vi-
viano of San Giorgio-Skinner told
about pasta marketing in the food-
service area while rt M. Green
traced NMMA history from the end
of World War I to the present.

Joseph Viviano discussed NAMMA
government activities while Mickey
Skinner covered NMMA standards
and nutrition matters.

Elinor L. Ehrman presented a re-

on NMMA publicity and promo-
tional activities. President Les Thurs-
ton concluded the presentation with a
call for all elements of the durum in-
dustry to rise to the challenge and
increase the consumption of pasta pro-
ducts.

Afternoon Program

In the et:'moon program Joe Ha-
low, North american Grain Export
Association, predicted a tight market
through the 1980-81 season with ris-
ing frv o bt rates, potential commodity
shorta;rs, and political change.

Norman Weckerly, president of the
Durum Growers Association, acknow-
ledged it had been a trying year with
drought and then sprout damage, but
he said, “We must look ahead and
cope with change in the world situa-
tion.”

There were 250 entries in the Show
with the first three places in the com-
mercial division for strong gluten
won by variety Vic. In the conven-
tional gluten class a Cando sample
won the first spot, while three entries
of Ward took the next three

In the youth division Vic won the

10

first two places in the strong gluten

classification, while a sample El Ward

won the conventional gluten

stakes award as well as the next three
laces. Sweepstakes winner was Guy

Mauer l Parshall, N.D.

Durom Relations Committee Chair-
man Lioyd Skinner awarded the
NMMA Swee es plaque and

resented for fellowships to

orth Dakota State University repre-
sentatives in agronomy and cereal
technology.

Evening Banquet

At the evening banquet President
Lester R. Thurston, Jr., gave a pasta
key to Mayor Chet Reiten and also

ted him a plaque for retiring
tor Milton R. Young for service
to the industry. Unfortunately, Sen.
Young had to retumn to Washington
for the convening of the lame duck
session and could not accept the hon-
or in person. .
Macaroni representatives spoke at
service club meetings thﬂl;uogbml
town during the week and were quo-
ted on radio and television. Pastaville,
USA got plugs on the NBC Today
Show and through wire service re-
leases. Among macaroni representa-
tives quoted were Lester R. Thurston,
Jr, Paul Reining, John Westerberg,
Mickey Skinner, Bob Green, and Eli-
nor Ehrman.

Because enthusiasm ran high and
results were impressive, it would ap-
pear that Pastaville, USA will be-
come an annual event.

Prosident Thurston's
Opening Remarks

Good Moming — it's great to be in
Minot, North Dakota where the en-
thusiasm and pride of the people in
this city and this state has transform-
ed a center of commerce and agricul-
ture into a dramaltic symbol of a great
food industry — PASTAVILLE USA.

On behalf of the National Macaroni
Manufacturers Association, I want to
express our sincere appreciation for
the opportunity to talk with you about
the domestic pasta business. We hope
hy the end of this moming’s presen-
tation that you will have a better un-
derstanding of the food business in
which we are all so intimately in-
volved.

There is a misconception abroad
in this land that the center of the pasta
industry lies in the ethnic sections of

New York City and other majo metn,
politan areas with heavy conce tratin
of Italian population. Thos: of »
ﬂhndln&hmninnwl 1l wel

t is not the case. The cente of the
pasta industry is frmly fixed in the
great state of North Dakota and s
clearly visible in the amber wavesd
grain that constitute the majo soure
of raw materials fron which puts
products are produced.

We have a great story to tell abos

vast country. We come here today &

nse to an invitation to infom
you folks about what happens afte
durum wheat is delivered to the cour
try elevator. We see our purpose &
be greater than merely being infor
mative and enlightening about pasty

asa uct.
“'rgvdmt to talk with you about
pasta as an nity. An oppor.

tunity for all of us to use this gres
relationship we enjoy together — tha
great power we share together - s
great potential we hold right here &
our hands to make this pasta industn
bigger than we ever dreamed it coul!
be. We have that opportunity rig
here — right now. I'm as convineed
of that as 1 am that PASTAVILLE
USA is the spark that will lizht th
fire to make it all happen.
Concluding Remarks

With that impressive pres ntatis
of the Association’s publici ;' p®
gram, we conclude this tatica
The topic of this morning's ses on b»
been “Challenges of I mestk
Pasta Industry.” Please note t do
not say “Challenges of the [ mess
Pasta Manufacturer.” We ar use®
bled here as an industry wi 1 exd
element playing an indispensi le ke
in the success of the whole cntur
Our purpose this moming h. : e
to inform you of the organizai m
cesses and programs that ant it
in converting the raw matesiuls fr®
North Dakota into a universally pop 2
lar food product enjoyed throught
the United States. is, howeve!:
A larger purpose. One that is grest®
than merely being informative and &
lightening about pasta as a produt

As stated in my opening rt

For its outstanding contribution

to the macaroni industry

through achievemant of a
widespread reputation

for quality pasta emong thousands
of diners in the Baltimore Area
since 18456 ...

SABATINO'S

is hereby recognized by

Seaboard Allied Milling Corporation
and presented the “Che Pasta” Award,
symbolic of excellence in

Italian cooking . . .

la buonacucina italiana e famosa.

we want to talk with you about p&
as an opportunity, To put that opp*
(Continued on poge 13)
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pres. Thurston’s Remarks
Continued from page 10)
¢ n proper persective, let me
::: . D. Mark Hegsted, Admin-
stnto. Human Nutrition, U. §. De-
stmer. of A Iture, king to
the In:titute o%ﬂl-c'“ood Techq:ualogtgu.
“Total food consumption in the
United States is probably about as
Lrge as it can get. Total food sales
amnot be expected to increase ex-
ot in proportion to population
guwth in years to come. Thus cvery
pt of the food industry competes
vith all other parts. Increased sales
o one product will come out of the
hide of someone else in the industry.”

The Past Year
The past year has been a particu-
lrly revealing experience in the do-
mestic pasta business. As we entered
tis year, one of our leaders was

8 noved to predict that we were on the
il treshold of the greatest year in his-
i tory. All the indicators pointed to a

tooming business that would lcuT
the mills and factories running on fuil,
# not overtime, production schedules.
What were these optimistic indicators
that promised so much good fortune?

Well first there was the cconomy.
In times of inflation and economic
tress, people turn to pasta. Pasta is
wmong the most highly recognized
conomical, yet value related, foods.
The inlustry is popularly referved to
6 "De;ression Proof.”

Secv dly, pasta has a bright new
mge - in fact two new images,
fint,  has gaincd new respect for
Hout ‘jon and energy lu-nelﬁ,:

On e energy front, pasta is on
oery  ngue. The New York Mara-
ton ¢ ‘w 16,000 entries on Sunday,
Octobe 26 and the pre-race publicity
swiesse-  the importance of carbohy-
dnte | ding. The media ran stories
od p
MIL 1 all over town in preparation
for ice,

The: there are “Status Foods.”
E}’d ~i:llj'ln the limelight of pub-

' lic acceptance. Craig
"imunrne,plt",oul Editor of The New
Yok 1imes, calls pasta the food of
the s,

And 50 in the face of all these wind-

how is business? Well quite
Y it is a little less than specta-
alar. Chain Store Age, a respected
'ade publication, said in the July
lmmid-ym review, “Marginal gains

lwuany, 1981

1
ures about the pasta parties

in pasta an unexpected twist. Al
though dollar sales rose respectably,
tonnage inched ahead, rising barely
three percent in many cases.”

Windfalls don’t happen very often
or last very long. All these hullish
indicators for pasta do not necessarily
result in the food world beating a
pathway to our door.

This year is not the same as 73-74
with meat boycotts and high emotion,
People have leamed to adjust to “in-
flationary pressures,” and they are
making more se-ious and thoughtful
value judgments in their family bud-
geting.

The food business, especially those
areas affected by growing conditions
in this crop year, has roi been with-
out problems related to those adverse
conditions, The cousumer price index
has been front page news for months
and the September report fucled the
political fires down the home stretch
of the presidential campaign.

portunity

Bul. take heart folks — there is a
remedy and we hold it right here in
our collective hands. The auswer is
we have to USE all this new found
ammunition. We have to put pasta in
the spotlight — get the consumers” at-
tention and promote the increased
consumption of pasta in the home —
iu Factories — in restaurants — every-
where that pasta is already a popular
and accepted nienu item.

That ladies and gentlemen — leads
straight to PASTAVILLE USA, the
unique and exciting event that is hap-
pening in Minot, North Dakota this
very week.

PASTAVILLE provides the oppor-
tunity to recognize the importance of
the pasta industry to the people of
Minot, the state of North Dakota and
the nation, It provides the opportunity
for the National Macaroni Manufac-
turers Association to salute the people
of this great state and extend the
warm hand of fellowship and mutual
respect.

Maost important of all, it focuses
state and national attention on pasta
and provides a great opportunity for
us to influence an incrmrdin con-
sumption by emphasizing and promo-
lingpthe \'iduesp'll::l benefits of this
fun food that has a universal appeal
equal to any food in America.

In achieving that objective of in-
creasing consumption, | want to ac-

A R T S g

quaint you with some of the formid-
able competition we have to contend
with. The slides are taken from the
October 20 issue of Supermarket
News, a popular trade paper circula-
ted throughout the retail and whole-
sale grocery industry.

Long Range Planning

We are now embarking on a Long
Range Strategic Planning  Program
to chart the future course of this in-
dustry. We welcome your active in-
volvement in that planning process,
We ask that you give serious consid-
cration to increased financial support
through your contribution to the Na-
tional Macaroni Association and we
encourage you to join together with
the manufacturers of pasta in this do-
mestic industry to dramatically in-
crease consumption of pasta in future
vears.

The National Macaroni Manufac-
turers Association through the work
of our Product Promotion Committee
does an outstamding job of promoting
pasta to consumers. You have seen
impressive results of that program
presented by Elinor  Ehrman  this
moming. The Durum Wheat Institute,
the organization of durum millers,
and the North Dakota State Wheat
Commission are contributors to that
l:mgmm. The supplementary contri-
wtions of these two organizations
provided the seed money that made
it possible for us to launch this great
PASTAVILLE celebration. Neverthe-
less, the total resources of this Asso-
ciation are modest by any standard.
Against seven million dollars claimed
to have been spent in advertising
Idaho Potatoes nﬁnv since 1970, the
product promotional budget for pasta
would be scarcely 15% of that
amount in the same period.

A New Start
There is a popular program broad-
cast on television every Sunday. It's
called the Hour of Power with Dr.
Robert Schuler. Perhaps you receive
the program here in North Dakota.
There is a singer on that program
with a great voice. His name is Fred
Frank. Fred sang in our Church back
home not long ago. One hymn had a
special message, a message that seens
to have application here today. The
lines of the verse go like this —
Hear the calling of the dawn
Glory Hallelujah I feel it
comin’ on.

V.
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Lord make me ready for a brand
new start.
That's the question I raise this
moming.
Are we ready for a brand new start?
PASTAVILLE USA says we are.
1 hope you all agree.

1980 Crop Quality Report

The “1980 North Dakota Crop
Quality Report™ conducted by the
Depurtment of Cereal Chemistry and
Technology, North Dakota State Uni-
versity (NDSU), estimates that aridity
and wet fields reduced the 1980 hard
red spring (Northem Spring) and
durum wheat production by 54.9 and
10.4 million bushels (1.49 and .28 mil-
lion metric tons), respectively, from
the 1979 crop.

In the report released November
7, the estimated average yield for the
lﬁ)‘ North Dakota hard red spring
wheat was 19 bushels per acre,
down m from last ‘;:'ar. of
the North Dakota hard red spring
wheat 62 percent should grade
U.S. No. 2 Dark Northern Spring or
better.

Bert D'Appolonia, professor for the

t of Cereal Chemistry and
Technology, said despite lower test
weights and ting problems de-
noted by the ge and lower fall-
ing number values, overall quality of
the 1980 hard red spring w?wnl crop
will be dlassified as “good™.

Uncleaned samples obtained from
combines, farm bins and local eleva-
tors, then analyzed, indicate an aver-
age test weight of 58.2 pounds pur
bushel, which is 18 pounds lower
than last year. The report also reveals
an average moisture content of 12.2
percent which was similar to last year.
The average wheat protein content
was "14.7 percent”, 1 percent higher
than the 1979 crop average. Damage
and total defects are higher for I.E!'
1980 crop year compared to 1979, Av-
erage falling number value for the
1980 crop was 234 compared to a 378
value last year.

The test for physical dough prop-
ertics indicate slightly weaker mix-
ing characteristics but strong gluten
properties compared to last year.

Baking characteristics were report-
ed as generally good in spite of sprout-
ing and the low falling number val-
uses. Baking procedures used at ND

14

SU’s laboratory showed no problems
with dough handling

The t of Cereal Chem-
istry and T said adverse
1980 harvest weather caused the most
severe sprout damage since the sur-
veys were started twenty years ago.

Durum

North Dakota’s 1980 durum lﬁm—
duction was estimated at 74.1 million
bushels (2 miilion metric tons) which

its nearly 70 percent of the
total estimated U.S. production, 12
nt less than the 1979 North Da-

ota durum production total.

Survey results of the 1980 durum
crop showed considerable variation in
quality with the overall average qual-
ity greatly inferior to the 1975-79
crop average. The lower quality was
caused by drought damage, followed
by an early frost and then extensive
sprout damage.

Mal Maier, North Dukota State
Wheat Commission administrator, said
much of the is so severly dam-
aged it will be unfit for food use
which further reduces marketable
supplies.

This year's durum wheat composite
samples reported cFm.les rangh:ﬁ
from a “sample grade” to a hig
US. No. 1 Hard Amber Durum
(HAD). When the official grade of
cach sample was assigned a rankin
number t‘w result was a theoretical
grade of “US. No. 4 HAD".

The survey analysis showed an av-
erage falling number value of 174,
230 units lower than the 1979 durum
crop. The falling number test is a
better indication of sprout damage
than is the grade. Test weight aver-
aged 593 per bushel, 18
pounds less last year. Wheat pro-
tein averaged “14.2 percent™ (14 per-
cent moisture basis), 1.1 percent
higher than in 1979, Vitreous kernel
content was down from 82 percent in
1979 to 77 percent this year,

Semolina yields were reported at
50.7 percent, 2.1 percent less than the
five year average. Milling characteris-
tics, semolina ash and semolina sreck
count are “normal and acceptable.”

Despite the extensive sprout dam-
age, NDSU found no unusual hand-
ling problems while processing semo-

lina into spaghetti. Spaghetti color
of the 1950 durum crop was reported

down but was considereed acceptable
while cooking properties were super-

for to the 1979 crop.

The Department of Cereal hen.
istry ul:d Tecl;:wlol?"s main ¢ neeny
was that the hi ted wheat
could cause a :g[ng::tlln « inned

or checking and crad g i
ry products during storage.

Regional Report

The first “1960 Regional (Montan
North Dakota, South Dakota ani Min-
nesota) Hard Red Spring Wheat Qual
ity Report™ prepared by NDSU, ind-
cates the 1080 regional hard md
spring wheat crop was similar to the
five-year average data for North D
kota in wheat protein, flour extraction
flour ash, loaf volume, crust color and
overall physical dough r-npmhg
However, the 1980 regional crop wa
lower than the fve-year uverage in
test weight, vitreous kernels, falling
number, baking ahsorption, crumb
and texture and crumb color.
Despite the sprouting problem and
low average falling number value. the
regional hard red spring wheat crop
was classified as “good” but poorr
than the five year North Dakota aver-
age. North Dakota contributed ¥
percent of the total hard red spring

wheat nn]vsles.

These North Dakota and region!
surveys of wheat quality are in coop
cration of the Agricultural riment
Station, the Cooperative Extrnsio
Service of North Dakota State Un-
versity and the North Dakota State
Wheat Commission.

WHO WILL HAVE
THE MOST MODERN

2 DURUM
MILLING
EQUIPMENT
IN 19817

Could it be thie durum people?

Wheat Teams Visit Europe

The annual U.S. Wheat Crop Juat
ity Team and a group of spring -beat
and durum breeders are now © itif
European facilities which ¢ «om
varietal development, quality stint
and experimental milling and | kint

The teams consist of eight
cally oriented individuals, | ¢ of
whom are from North Dakota. Menr
bers of the crop quality team i clud
Dr. Bert D'Appolonia, North 1'akot
State University (NDSU); Dr I#
Eustace, Kansas State Umi enil!
(KSU); Les Malone, Federsl Gr®
I Service and Monroc S
flo, US. Durum Growers Associatich

According to Mel Maier, admisiv
trator of the North Dakota Su¥
Wheat Commisison (NDSWC). ¥
purpose of the crop quality tram ®

{Continued on poge 18)
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the durum people

Grand Forks, North Dakota 58201
Phone (701) 795-7224
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Wheat Teams

(Continued from poge 14)

to provide European wheat millers,
m‘m and importers with first-

knowledge of the 1880 US.
wheat crop quality.

“The sprout problem experienced
in the Upper Midwest wheat crop is
of great concem to our foreign cus-
tomers and we must appraise them of
its impact,” Maler said.

The team conducted a series of
seminars in 13 countries over the three
week
ﬂsepﬂ;‘;‘i-ng wheat and durum
breeders team included Dr. Roald
Lund, director of the Agricultural Ex-

t Station at NDSU; Dr. Bob

usch, University of Minneosta wheat

breeder; Robert Knorr, spring wheat

cmdum, Sawyer, N.D,, and Mel
Maier, NDSWC.

Maier said \he objective of this
team was to determine the status and
direction of wheat varietal deve
ment and potential milling and bak-
ing processes in both Central and
Western Europe.

*In order to achieve this objective,”
he said, “we must leam how much
success European breeders are having
in developing higher protein wheats
which could 1eplace more expensive
Imrom-dhardwhuulndﬁlhemm
milling and baking technologies bein
developed or in use in Europe whk:ﬁ
allow for less high portein wheat in
the flours used.”

Maier said the knowledge obtained
will help direct the U.S. wheat breed-
ing program of the 1950's.

“Although Europe is not the largest
importer of wheat, it is a logical
place to begin,” Maier said. “Western
Europe is an economically advanced
area of the world and through the
workings of the European Economic
Community — Common Agricultural
Policy, developments in Europe are
quickly accepted by other less devel-
oped nations importing hand red
spring or winter wheat.”

Durum Situation

Durum § Damage Cuts Avail-
able Supply, Lifts Prices

The 1880 Durum crop of 107 mil-
lion bushels is virtually the same as
last year. However, it is considered
a disappointing crop because a record
55 million acres were seeded last
spring and a record 4.8 million acres

16

wnd widespresd dmr;ﬂl during plant
wi t durin
develo reduced the l‘vmge
yield to one of the lowest in 15 years;
5 bushels off 1979 level. In some
areas, abandonment of poor Belds was
a producer’s only economic recourse.
As a result, over 600,000 acres — about
12 percent of total seeded acres —
never saw a combine. Abandonment
for a typical spring wheat crop seldom
exceeds 3 percent.

Difficulties for the 1850 crop con-
e et cpimtan The

operations.
result was sprouting of standing grain
and grain in the swath. As much as
60 percent of the 1080 harvest was
affected in varying degrees.

Along, with the smaller crop, car-
ry in stocks were down, thus the
1960/81 Durum supply will be cut
15 percent from a year ago. Even
more significant for this year's supply
pros is the extensive sprout
damage. High quality Durum will be
in short supply. As a ruul‘tn:?ul use
( ) of Durum may be
el:l“t: maintain its th nm[";:-
rina from HRS will tend to be sub-
stitited as much as technically pos-
sible. Feed use may de an out-
let for the more heavily damaged
Durum but the high price (despite
large discounts) will limit heavy feed-
ing. High prices and low quality also
are likely to cause a slowdown in ex-

from last year's record season.
Overall, 1950/81 Durum disappear-
ance may be down slightly but with a
smaller supply, end-of-season stocks
will be the lowest since 1974/75.

Prices for Hard Amber Durum, No.
1, at Minneapolis are at their highest
level since 1974, nearing $8 a bushel.
This reflects the indicated shortage
of good quality wheat. Even with dis-
counts of over $1 per bushel for
poorer grades, farm prices are well

above year-ago levels.

Quarterly Durum Report

The Crop R ng Board on Oc-
tober 1 forecasted production of U.S,
durum wheat at 107 million bushels
(2.90 metric tons), which was a i-
mately the same as last year, but up
4% from the September forecast.
Yields expected to average 22 bushels
per acre com with 27.1 bushels
in 1979 and 33.1 bushels in 1978. Con-
tinued cool, damp weather during
September delaynr the North Dakota

durum wheat harvest, which w s 50%
complete by the end of.mv ‘mber,
10% later than last year  ormal
Late June and early July bt dy
weather deteriorated the duru 1 eop
by mid-July the poor stand were
plowed down or cut for ha.. The
quality and yields suffered ad !itional
losses as rains delayed harvet with
some durum laying in the swath for
several weeks. Undamaged durum
was in good demand. Spot off
containing under 75% hard |
ng amber, were discounted 5
to $1.10 per bushel. Spot offering
under 60% hard kemels, grading
durum, were discounted $1.00 to
$2.50 per bushel.
Stocks

According to the Crop Reporting
Board, U.S. durum wheat stocks asd
Oct. 1, 1950 totaled 122 million bushek
{3.33 million metric tons), which was
20% less than last year's 153 millios
bushels or 4.18 million metric tos.
Farm holdings accounted for aboet
§7.6 million bushels (2.39 million met-
ric tons) and off-farm contained 348
million bushels (943,000 metric foms!
Last year farm holdings totaled 12
million bushels (3.34 million metric
tons) and off-farm stocks were 309
million bushels (840,000 metric toas!
Disappearance of durum wheat du
ing the June-September period this
year amounted to 41.3 million bushels
of 1.12 million metric tons coinpared
with 38.9 million bushels or 16 mi-
lion metric tons one year ag

L u‘n]

Exports i
Exports of durum wheat du 1g the
first quarter of the crop year
575,100 metric tons, which * 1 &
increase of 169,300 metric : ns B .
comparison with the previou: year! j§ Fedc:
405,800 metric tons. The larg st i
porters were taly with a t al o
1035800, France 82400, Netl rland
and Spain taking over 70,000 metnt
tons each. Exports of durun whed
out of l)ululh/Supt!»ﬂ‘;-;i sin ¢
rning of the shipping "
?l!lmug Oct. 25, 1980 totalc 53
600 metric tons compared w.h
year's 670,300.

s alays give good reviews when the conk senves up good tating, wholeame nowwdle dohes

. - Sometimes the people hardest to please are
W‘ sitting right around the family tahle. So the smart cook
J' @ really uses her head..and serves up good-tasting
ss' v ‘i " ll noodle dishes.
1 cus e But the best noodle dishes begin long before they
s to use reach the table. They begin on the farms oi ll_u- northern
plains, where the nation’s best durum wheat is grown.

lpr odk From this durum wheat, Amber Milling mills fine
noodle.

pasta ingredients.. Venezia No. 1 Semolina, Impertia
Durum Granular, or Crestal Fancy Durum Patent Flour.

In Canada At Amber Milling. we're senous about pleasing our
According to the Canadian statist® —_yy customers. We know you're fussy about qu.tlily. Sowe
as of ember 15, uction , & deliver semolina and durum _!qur that makus it easier m:
durum wheat for 1980 was esti you to please all your “fussy™ customers. Specify Amber!

at 71.1 million bushels, up from }
year's 66.1 million bushels. The yicd
(Continued from poge 18}
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Durum Report
(Continued from poge 16)

acre was 219 bushels compared
E:‘lnt year's 23.6. The visible supply
of durum in licensed storage and in
transit on Oct. 22, 1980 totaled 849.-
100 metric tons compared with 771.-
800 one year ago. Canadian exports
of durum in the June-September per-
iod were increased to 724,600 metric
tons. Algeria, Italy and the USS.R.
were the major importers taking a
total of 610,800 metric tons,

Export Outlook Given at
Crop Production Conference

“The world grain trade over the
next decade or even longer, looks
highly optimistic, Ted Rice, Vice
President of Commodity Research,
Continental Grain Co., New York, told
the 47th annual Crop Production Con-
ference of the Crop Quality Council
in Minneapolis on November 6.

Mr. Rice noted several reasons for
such optimism which include: (1) a
W“ﬁawu population; (2) increas-
ing world affluence; (3) an atmosphere
of rising ations in virtually all
countries; (4) belief many countries
will fail to increase grain production
as fast as they increase their demand
for food; (5) faith that the main grain

ing countries, ly the U.
S., will be able to meet the rising de-
mand; (6) a belief that most countries
will obtain the foreign exchange or
credit needed to buy grain.

Record Trade

Commenting on wheat and coarse
grain in the 1980-81 crop year, Mr.
Rice again noted optimism, stating
he expected world trade in grain to
be the largest on record. He said,
“There is a huge demand for grain.
There are some areas of rclam'ea'
tight supplies but world grain stoc
“S:' nn!:(;ﬂnle. UsS. s!ochgr:irc large.
A drawdown in stocks, especially in
the U.S., Canada and Australia, com-
bined with current year production,
will be sufficient to accommodate this
increased demand.

The U. S. Department of Agricul-
ture's latest forecast of world trade
in wheat plus coarse grains for the
period July 1980 — June 1981 was 191
million metric tons, 5.5 MMT above
the same period year eardier. These
statistics exclude intra-EEC (Euro-
pean Economic Community) trade

which amounts to almost 13%2 million
tons. Of this, about 80 million tons is
wheat and 101 mi'lion tons is coarse
Ellns. My own forecasts are slightly

gher than this but are based on sev-
eral assum, of which three should
be quickly identified,

First, the war between Iraq and
Iran will not widen or prevent either
or both from taking all the grain they
need. If that assumption is incorrect,
it would affect my wheat trade fore-
cast by up to 3 million tons and coarse

grains by perhaps 1 to 1% million
tons.

Second, wheat crops in Australia
and Argentina, plus drawdown in
stocks, will be uate to maintain
fairly high exports even though they
will likely be below year earlier levels.

Third, the current embargo of ship-
ments of more than 8 million tons of
U.S. grain to the Soviets will merely
Inmn::lt;knm the Sovle}:m ;

It not prevent t rom -
ting about as much as they wuguel‘d
have taken in the absence of the em-
hnrgo.’l‘hl;‘hlnudonlurther‘u-
sum te supplies from
the P:ua:l’nm .dl:llnu Pplmd that
eventually the European Common
Market will authorize substantial
grain sales to the Saviets.

Dependent Upon Demand

It is my belief that the volume of
world grain trade is more
upon world demand than on produc-
tion in those countries that mce
an exportable surplus. That's use
supplies can usually be stretched by
drawing down stocks. That's particu-
larly true in the current crop year in
the case of US. Canada and Aus-
tralia.

Although the demand for grain by
the importing countries, in a te,
grows through time, it does not do so
in a steady or ictable manner.

Countries ch produce only a
small percentage of total wheat or
coarse grain needs, as a group, will
increase their usage again in 1980-81.
This group includes most of the
OPEC nations, especially Nigeria, In-
donesia, Saudi Arabia and (if the war
situation winds dvwn) Iran. Other
countries whith will im, more
grain that a year erier use of
cither reduced dunmestic production
or increased noeds, in some cases a
combination of both, include Mexico,
Brazil, Egypt and Moroceo, There are

a few countries which will lik- Iy jp.
mla: wheat or coarse gr: s, o
because of larger crops | 1
than in 1978. These include P. :istyy
most of Western Europe outs le the
EEC and Ban
The EEC is a unique case. | caue
of reduced feed grain production, e
pecially com, ku‘:dEE Willh;.ml to
im) more ins than yeu
wl;i.:rt But a Rﬂ)tlfrw.hﬂl n--p’uﬂl
allow it to be a net exporter of about
2% million tons more than the yea

previous.

The larges: single clement in i
creased grain trade in the current cop
year, particularly wheat, is the Peo-
ple’s Republic of China. Chinese st
tistics leave much to be desired &
to com or accuracy. It ha
been estimated, however, that Ch
nese wheat production is down about
10 percent or more than 5 millioe
tons from year earlier. This will nat
be fully mmrnuled by larger im

rts but we do expect imports, mast:

wheat, to be about 4 million tows
higher than year earlier.

I might add 1 do not know what
impact the recent US-PRC (Peopl’s
ll'.-ﬁubllc of China) grain agreement
will have on Chinese imports. M
guess, and it is purely a guess, is thi
it may encourage the Chinese to take
more US, wheat in the first lalf of
calendar year 1981 than they might
have in the absence of the agre ment

The bi unknown in the workd
grain picture is the Sovi t Ur
jon. We now have strong indi. itions
that Soviets have harvested the - sec
ond consecutive crop. And +hile
we have no official estimates « * @
ryover stocks, we believe th ~ ar
minimal. To a large degree, ovid
imports will be determined b their
ability to buy.”

AACC Offers Pasta
And Durum Wheat
Quality Course

In cooperation with North . takots
State University, the America:. As%
ciation of Cereal Chemists has schd:
uled its Third Annual: “Pasta 3
Durum Wheat Quality” Short Cour
for March 10-13, 1981, The count
will be held at the d
Cereal and Technology #
North Dakota State University, Farg®
North Dakota.

(Continued on poge 20)
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America's Largest Macaronl Die Makers Since 1903 — With Management Continuously Retained in Same Family
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The shape
of things
to come ---

dies.

I 7 % Unusual extruded
| 7 shapes and designs.
l/ s % Special extrusion dies

to your specifications.

.

Call now to discuss how we
can shape up for your special
extrusion dies. No obligation.

D. MALBARI & SONS, INC.
557 Third Ave., Brooklyn, NY 11215
Phone: (212) 499-3555
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Durum Course
(Continued from poge 18)

The three-day course is designed
for food technologists, millers, pasta
processors and durum wheat market-
ing specialists involved in the durum
wheat processing industry. The course
will review durum wheat quality and
milling as well as semolina and spa-
ghetti processing and dryin‘f‘

Different elredmmlnl milling and
semolina purification equipment will
be discussed. Equipment use for de-
termining wheat, semolina and spa-
ghetti quality factors will be reviewed.
The relative importance of the various
quality factors — test weight, vitre-
ous kemel content, in, ash, mois-
ture, kemnel size ution, thou-
sand kemnel weight, milling character-
istic, semolina color, starch quality

uten cbm;lt:r::;u as det;hn'uined

f mixograph, spa-
Mmm and spaghetti cooking
quality — will be discussed. Lecture
material will be supplemented with a
visit to a durum wheat 1
field plot and laboratory ra-
tions.

The course will begin in Room 12
of Hamis Hall on the North Dakota
State University campus at 1:30 p.m.
on March 10th and will conclude at
:‘oon on M"flhhfdmrde The course fee
to and from the course hotel and a
graduation luncheon. It does not in-
clude hotel accommodations or any
other meals. There will be a one hour
break for lunch each day, which will
be available in the school cafeteria.
Hotel accommodations should be

For more information contact Ruth
Nelson, Short Course Coordinator,
American Association of Cereal Chem-
ists, 340 Pilot Knob Road, St. Paul,
MN 55121, telephone 612/454-7250,
or Professor O. ]. Banasik, D?un
ment of Cereal Chemistry and Tech-
nology, North Dakota State Univer-
sity, Fargo, North Dakota 58102, tele-
phone 701/237-7711.

The American Association of Cereal
Chemists is a non-profit scientific so-
ciety founded in 1015,

NMMA Plant Seminar
Radisson South, Minneapolis - April
27-30.
Multifoods Research Center, Peavey
Mill in Hastings, Pasta Production.
Plan to attend.
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Wheat Industry Council
Meoots — Elocts
Executive Committee

Vemon Baird of Fort Worth, Tex-
as, was elected chairman of the Wheat
Industry Council during the council’s
first mecting held in Washington,
D.C., Nov. 18 and 19.
u“ﬂl?mu R. Porter, ;f" official with

5. Department of Agriculture’s
Agricultural Marketing Service, said
the council will administer a national
research and nutrition education pro-
gram for wheat and wheat foods seek-
ing ways to improve the quality of

and encourage more efficient
use of wheat in the American diet.

The program will be funded by
assessments  on wheat
bought by certain manufacturers of

cts such as bread, cake, cookies,
cereal or pasta. AMS will monitor the
program.

Thurston on Exec Committee

Other members of the executive
committee to serve with Baird are:
Raymond L. Davis, Potter, Neb., vice-
chairman; Sheila Sidles, Corydon,
lowa, secretary; Howard S. Holmes,
Chelsea, Mich., treasurer; and Lester
R. Thurston, Jr, Jersey City, N.J.

The council of 20 members and 20
l.km'alu. representing end'-nd]xuducl
manufacturers, processors, producers,
and consumers authorized its execu-
tive committee to begin an immediate
search for an executive director and
directed an office be established in the
Washintgon, D.C., area.

The council reviewed rules and
regulations which established the pro-
cedure for collecting assessments and
which define responsibilities of end-
product manufacturers, It recommend-
ed the rules be published by the sec-
retary of agriculture as proposed rule-
making so the public can comment
and changes can be made before the
regulations are published in final form
and the program implemented.

Viviano on Research

ﬂlmedmnding committees were
appointed to n planning work of
tlﬂ!‘omuncil. !:;S“mmm End their
members are:

~Nutrition and Education: Lauren
H. Batty, Rye, N.Y.; Wayne K. Nel-
son, Winner, 5.D.; Arlette Rasmussen,
Newark, Del; Joe Hale, Shawnee
Mission, Kan.; Robert Schaus, Water-

bury, Conn.; and Philip Orth, 0al
Creek, Wis.

—Research: Max Milner, Betl s,
Md.; Clifton Los An e
Calif; Richard Kruse, Brecken: Ige
Minn.; John Nissen, Falmouth, \! ine
Joseph P. Viviano, Hershey, Pa and
Carolyn Knutson, Portland, Ore.

—Finance: B, J. Hinkle, K.usa
City, Mo.; M.W.K. Heffelfinger, Min-
neapolis, Minn.; Robert H. Jepsen
Hmn. Ore.; and Bonnie Lichmas
Washington, D.C.

The first members of the cound
will serve staggered tenms. One-hal
of the members and their respectiv
altemnates will serve two-years and
the remainder will serve three yean
Subsequent appointments to the
council will serve for two years, Porter
said,

The new wheat
ized under isions of the W1
and Wheat Foods Research and Nu
!r:dti:ao‘l:au:lnmion Act of 1977. The
[ ining operation of the pro
gram was approved in a rrfmm‘:n
of wheat end product manufacturen
primarily wholesale hakers, lat
March.

Peavey’s Food Group Nomes
Johnson Director of Personnel

Audrey Johnson has joined Pravey
Company's Food Group as Dirctor
of Personnel. Johnson's dutic i
clude assistance in recruiting a: | s
lection of personnel, developing pol
cies and m implementatic : for
divisions within the Food Gro i
cluding Flour Mills, Brownberr and
Home Brands.

Before coming to Peavey, Jo s®
rose from Personnel Administra r t0
Personnel Manager at a mediur -sirr
manufacturing firm in 5t. Paul.

Johnson received an M.A. in 1 Jus
trial Relations from the Univers v o
Minnesota in 1989, She is list 1 iv
Who's Who of American Wome  and
an Accredited Personnel Mana; .

Peavey Company is a grain an
retail merchaniser and food pro. essof
headquartered in Minneapolis with
sales in fiscal 1960 of $735,000.(+10.

Peavey Dividends

Peavey Company declared regul
quarterly dividends on 25¢ per sha*
on the common stock and of $1.50 p
share on the preferred stock,

program is author.
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ECONOMIC OUTLOOK AND POLICY
INITIATIVES EXPECTED IN 1981 AND BEYOND

by Dr. Richard W. Rahn

Vice President and Chief Economist, U.S. Chamber of Commerce

The Short-Term Economic Outlook

On balance we expect the recovery,
an in the third quarter of
sustainable — although

very weak — with economic

not gathering strength until the an-
ticipated tax reductions have their
impact. Year-over-year growth in real
gross national product (GNP) between
1950 and 1981 will be only 12% -
as compared to year-over-year growth
of 4.1% between 1975 and 1976 -
onr most recent economic recovery.
A very weak economy will be helped
by tax relief by mid-1951. Beginning

ECGG PRODUCTS UNDER FEDERAL INSPECTION, UNITED STATES'

mEM PERIOD
Oct. 1, 1978- Oct, |, 1979.
Sepl. 38, 1979 Sept. 30, 1950
1,000 Doeen
Sell cggs broken 687,447 725,460
1000 Pounds
Edible liquid from shell bioken
Whole e a0 445817
White 246,421 266,851
Yoli 162,200 170,330
TOTAL 841,693 882,998
Inedib : liquid from shell eggs broken 55212 56,844
i I
[ T kel a 508,118 507,107
Wb 314 375272
Yol 176,735 186,807
1 TAL 1,025,967 1,069,186
lge. nis added in processing? 37,278 35,153
t,lnh roduct mpdmlwui for immediate
oo plion processing:
Wb e mh 151,142 147,083
WE : blends 63,722 66,587
Wt - TIATH 146,611
Yo  Plain 16,373 20,370
Yo Blends 42,488 41,492
I TAL 410,838 422,113
Froze uct produced:
*h fﬁ; 150,476 149,643
Wb o« 58,448 $8.983
Wh - 50,476 2304
Yol glnn 11,088 9,960
Vol. blends 60.173 68,720
10TAL 330,658 BLI0
Dried voduct uced: ¢
Wheie 2 8,953 10.846
Whoie 28,638 26,559
Whie 18971 22423
Yol 14,783 14962
Yolk 5.850 6,340
TOTAL 77,192 81,130
"‘--_.

da thm‘ data for 1978,
or  processi
k ng.

in the second quarter, real GNP s
expected to grow at a rate between
3% and 45% hefore reaching 5.4%
in mid-1982.

Inflation, as defined by the consu-
mer price index (CPI), for 1981 is
forecast at 104%, down from 13.4%
in 1950, but way above the 5.8% that
occurred in 1976. We  begin  this
new recovery at a new high platean
of inflation and reducing it will
be one of the amjor policy chal-
lenges of the next four years. |
am optimistic that if the Federal Re-
serve  adheres  to  noninflationary
monetary targets for a change, we
wil see a major unwinding of inflation
over the next few years.

Risks to the Outlook and Assumptions

There are  however, substantial
risks to this outlook. The eredit con-
trols imposed in March of 1950 aug-
menting the new monetary restraint
begun in October 1979, combined to
confuse and alarm consumers who
curtailed their rate of buying almost
immediately. This jammed a normal
two or three quarter downturn into
one quarter n} spectacular decline,
Then followed a sharp decine in
short-term  interest rates.  Between
April and August the prime rate fell
from 195% to 11.0%. Since short-
term rates are so important to so many
industries, the interest rate decline
had a markedly, positive effect on the
economy. However, the prime rate
turned around yet again and has now
risen to 16.25% with uncertainty
about its peak level. Mortgage rates
turmed up again also, and are in the
neighborhood of 14% for conventional
loans. Sales of new family homes fell
14% in September.

Fiscal and Monetary Policy Outlook

Three major changes in economic
policy must be and 1 believe, will be
accomplished.  First, restraint  in
monetary policy will be essential.
However, too much monetary re
straint in the ea ™ stages of this re-
covery before ;. aupply side tax cut
has hecome effective could result in

(Continued on poge 24)
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Economic Outlook
(Continued from poge 21)
a “double-dip™ recession. The second
necessary clement is substantial tax
relief to reduce impediments to work,
saving, and investment. The third
prong is quik ueceleration in the
growth of govemment outlays and
authorization. Since authorizations
result in larger future outlays, both
must be reduced if any eflort to en-
hance the effects of tax relief and re-
duce the federal spending share of
the gross national product is to be
effective.
The Outlook for Tax Policy

The election of a new administra-
tion and a more fiscally conservative
mrul greatly increases the likeli-

of a change in the tax policy

that will encourage capital formation,

vity growth and individual
initiative.

To a large degree, America’s poor
economic ormance over the last
decade has resulted from a tax system
that has increasingly penalized sav-
ing and investment as inflation has ac-
celerated. In addition, the tendency
of the public sector to ‘crowd out”
the private economy also served to
depress economic activity. Recogniz-
ing the failings of these past policies,
President-Elect Reagan has called for
decp tax cuts and spending restraints
to promote higher growth in economic
output.

I was privileged to serve as an ad-
viser to President-Elect Reagan's Tax
Policy Task Fol]':.u?hlg:: Force
recommended that :

dmm

ity tax proposals for 1961
the frst stage of Kemp-Roth — that

is, a 10% cut in individual marginal
:l“ rates, the 10-5-3 {su-s-Comble

epreciation proposal, and an increase
in I’l“he n[uur;im exclusion to 70%
for a maximum capital gains rate of
21%.

We will see a major supply-oriented
tax cut for individuals businesses
by June of 1981. The resulting bill
will most likely be a com be-
tween the proposals 1 have just out-
lined and Snb year's Senate Finance
Committee bill which also would have
lowered corporate and capital gains
tax rates.

There has been much discussion of
how much of the tax cut should go
to business and how much to indivi-
duals. The proper distinction is be-
tween the amount that is likely to be
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consumed and the amount that is like-
ly to be saved and invested. Cuttin
tax nluatud:(nmelmlvdlE
as President-Elect Reagan has argued,
let individual yers keep more
of what they earn by working, saving,
and investing. People will have more
incentive to seck work instead of
welfare, to save instead of spend, and
to invest in productive projects rather
than ones that are designed solely to
keep the Internal Revenue Service at
bay. The result: more jobs, and more
funds for business to use in produc-
tive investment. Morcover, the in-
creased t stimulated by such tax
cuts including the capital guins tax
cut, will serve to more than offset
whatever inflationary pressures arise
from the resulting increase in dispos-
'Hebcpvdum.km reform will also lead
orm 1
to similar beneficial results. By allow-
ing businesses to write-off invest-
ments over a shorter period of time,
the change wiil encourage eﬂwulan
and modernization of plant and equip-
ment. This change will also increase
productivity growth and make our
ucts more competitive in both
domestic and world markets. The
Reagan are clearly supply
side, hence, will diminish in
tionary pressures rather than increase
them as some critics hav) ed.

President-Elect Reagan will also
accompany his tax cutr, with progres-
sive reductioni in the projected
growth in federal spending by an
amount reaching 7% to 10% by fiscal
year 1985. This spending restraint
government less of 2
drain on the economy. More impor-
tantly, the reductions should assure
that the budget will slide into balance
— perhaps as early as 1983, even with
large tax rate cuts.

If the Reagan Administration can
realize these goals, Americans will no
Ion‘ier have to suffer sluggish
in their standards of living or increas-
ing federal encroachment on the
wealth of the nation. As the public
sector is reduced as a share of GNP,
and tax disincentives are mitigated,
the resulting rapid expansion of the
};rivale economy will provide the basis
or a sustained recovery and a higher
standard of living for all Americans
over the next decade.

Productivity Improvement
Americans ly are concem-
ed that their standard of living has

|

been increasing too slowly, In the m.
plest terms, our measures of the i
dard of living, or total output
capita, are driven mainly by the in
creases in three components: gn vth
in employment, growth in ca ital
stock and in the product ity
of labor and capital. Thus, prod:cti-
vity growth is an integral compo:.ent
in the of increasing the Amer-
ican family's material well-boing
Growth in real hourly eamings has
tracked closely with growth in pro-
ductivity since 1947. Within the econ.
nomics profession, this trend is widely
recognized: A recent survey of the
nation's business economists found
productivity to be one of their
most concerns, ranking second ..3;
to inflation and just above the close
Iy related problem of capital forma-
tion.

Since the sixties, the United
States has experienced a disappoint-
ing productivity performance. From
the end of the Second World War
until 1967, the U.S. maintained an av-
erage rate of productivity growth of
32% annually, During the most ne
cent business cycle between 1975 and
1978, however, productivity growth
averaged only 0.5% per year. Pro-
ductivity in 1979 and 1980 has heen
negative and is forecast to increase at
a rate of less than 1% in 1981. This
has had a markedly adverse impact
on the standard of living beciuse
higher productivity translates nto
higher employment and a greate  in-
crease in real income,

The causes of the decline have wow
been documented. They have t do
primarily with the decline in the api-
tal-labor ratio, relative energy p o5
govemnment regulation and ¢ mo-
gruphic changes in the work * rce.
The increase in energy prives h - al
fected productivity thr igh
out the world. Neverthless, prod. iv-
ity in the U.S, has been consis: ntly
lower than in other major ind trial
countries that are more depe lent
on oil imports for their energy v eds.
Our differing experience sten + 0
great part from the mounting bi.rden
of govemment regulation, and the
combined effects of inflation and the
tax structure which have reduced the
amount of invested capital per work-
er. The countries that have maintais
ed the highest rates of productivit!
growth have also continued to devott
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1hig) v component of their GNP to
ita investment.
We believe that this country can
wlo er delay its confrontation with
te p oductivity challenge. To this
ad 1 e Chamber has committed it-
solf b assuming an advocacy role in
wblic and private forums for the
plicic+ that will enhance US. pro-
ductivity performance.
We are currently developing a pro-
ductivity improvement strategy that
focuses on legislative initiatives, Spedi-
., our legislative “package”,
which will be sent to all Members of
Congress and interested parties in the
Administration, will stress a coordi-
uted approach to improving produc-
tvity through:
~Reduction of tax impediments on
both corporations and individuals;

~Regulatory reform aimed at re-
ducing the burden on the private
sector and streamlining the regu-
latory process;

~Other policies to e exports,

highetp:;snrd\ nmvlopmml
and greater self-sufficiency in en-
ETEY.

To this end, we expect to work
dosel;’ with other departments in the
Chamber and with other private sec-
tor organizations. We expect to sub-
@il a written briefing on productivity
nwes to the new Congress before the
openi: ¢ sessions in 1981. We antici-
t at the U.S. Congress w'li prove
receptive to our policy efiorts
t the course of legislation over
it few years will reflect the
s of the business community
mcing U.S. productivity per-
..
1g our other upcoming projects

luctivity is a survey of business

ment perspectives on this is-
| a booklet of case studies of
hat have been successful in
ng high rutes of productivity

The management survey will

llow-up of our highly success-

vey of US. worker attitudes,
. demonstrated a high level of

1 in the” American work force
over vutput and quality. The manage-
ment wurvey will document the types
:‘rmlunti\'lty-hnpm\ment projects

are currently underway in the

FTEER

B
2

FEEIEEAREL T

usiness sector, and will provide sta-
tstical evidence on the type of legis-
ltive soltuions favored by American

lowvany, 1981

Conclusion
The 19680's have the potential for a

renaissance in economic well-being
provided we follow a path of prudent
growth in money supply, and govern-
ment programs, while at the same
time reducing the tax and regulatory
disincentives to work, saving, invest-
ment and productivity growth.

Continued Growth Seen for
Gourmet Food Industry

Barring a major social or economic
dislocation, the domestic gourmet
food market can grow 50% in real
terms by 1990, as the number of
households subscribing to the gour-
met popular ethic builds from 8% to
the 10-12% range over the decade, a
recent study concludes.

“If a normal business environinent
was expectable during the next dec-
ade, the popular gourmet food mar-
ket's outlook would be bright indeed.
But this market, with its essentially
lusury connotations, would be vul-
nerable to the intermational and do-
mestic economic and political prob-
lems which threaten us,” observes
Frost & Sullivan, Inc. in a 181-page
study of the market. “Despite these
potentially adverse factors, it would
appear that a real dollar growth of
1-3% per year on top of an inflation-
ary 10% (estimate) is possible.”

As such, the market research firm
forecasts that sales of gourmet foods
in retail stores will expand from $20
hillion in 1980 to $3.5 billion in 1985
and $62 billion by 1990. Further,
revenues of gourmet and popular
gourmet restaurants are seen building
from $4.8 billion in 1980 to $8.3 bil-
lion in 1985 and $14.6 hillion by 1990.
Frost & Sullivan adds, however, that
these projections could prove consid-
crably understated should domestic
economic problems be brought under
control relatively quickly.

Subscriber Survey

As part of the study, the firm sur-
veyed subscribers of a major gourmet
magazine. Of those polled 26% con-
sidered themselves “true gourmets,”
64% classificd themselves as modest
or popular gourmets, while 10% were
not truly interested in good foods or
specialty foods. Not surprisingly, the
respondents tended to be well-heeled,
with 38% reporting incomes of $40,-
000 or more and 18% in the $30,000-

40,000  bracket.
418 years.

A full 42% of the sample szid they
eat most gourmet meals at restaurants,
with 35% leaning to private homes
and 23% citing an even mixture of
both. Some 43% of the respondents
said they dine at nearby gourmet res-
taurants from three to six times a
year, with 33% paying seven or more
visits per year. On top of this, 21%
indicated that they have another three
to six meals at gourmet restaurants
while away from home on vacation
or business, with another 35% report-
ing seven or more such meals.

Despite their fondness for eating
out, 83% of the respondents prepare
gourmet meals at home — and more
meals than ever before, Most retail
gourmet specialty food purchases
occur in supermarkets, followed by
:rﬂ-iahy food shops and wine and
cheese stores, the survey found.

Examining manufacturing and dis-
tribution patterns, Frost & Sullivan
points out that gourmet food proces.
sing is most often carried on by small-
er domestic and foreign companies,
Despite high profit margins, large
food manufacturers are  generally
tumed off by the relatively low vol-
umes  associated  with speclalty or
gourmet foods,

With the predominance of small
manufacturers, the distributor is con-
sidered the key to the market. Most
manfacturers/ producers cannot alford
to market through conventional gro-
cery distribution channels. This is par-
ticularly true of overseas suppliers
who generally deal with specialty im-
porters.

For further information contact
Customer Service, Frost & Sullivan,
Inc., 106 Fulton Street, New York,
NY 10038, (212) 233-1050. Report
#756.

Average age was

Computerized Energy Cost
By Robert Cooke in the Boston Globe

Scientists who've set up a compu-
ter to watch ¢bbs and flows in the
food industry can tell you now what
goes into the price of pasta.

And yon know what? If they
change the way they dry the noodles,
things get cheaper.

Actually, MIT scientist Alexander
1. Levis and hic colleagues have de-

(Continued on poge 28)
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Most consumers don't realize the
low caloric content of pasta products.
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Computerized Energy Cost
(Continued fro.n poge 25)
vised a computer model representin
the !:sla industry. By shufflin thE
number, they claim, they can tell you
where most energy is used and what
the costs are — all the way from the
grain in the fields to the macaroni on
your plate,

In a test of that model, Levis said,
he and his coworkers asked the com-
puter to analyze what the im
would be if pasta products were dried
with microwaves rather than by the
heat from natural gas,

As the computer sees it, microwave
drying is the way to go. Here's why,
according to the numbers:

e Finst, production can be
increased substantially, without hev-
ing to make the factory larger, if mi-
crowave drying is substituted for na-
tural gas drying.

e Second, microwave drying is
slightly cheaper — in terms of
costs — than natural gas drying. It's
cheaper, in sledﬂcity alone, to run a
microwave drying system in of
all the motors uﬁ! fans in a l::n‘:m
tional dryer.

e And third, it takes only 1%
hours instead of 7% hours to dry the
pasta.

In actual tests, incidentally, the
pasta emerges with better color and
other qualities after microwave dry-
ing, compared to natural drying.

Levis, a senior research scientist
in MIT's Laboratory for Information
and Decision Systems, said the com-
puter model‘ﬁ system was originally
developed under auspices of a firm
called Systems Control Inc., in Palo
Alllt;. Culitf.

e explained that the original I
back in I;Q'M. was to modf: thesoals
agricultural enterprise, looking at all
the factors involved in getting food
from the farm to the ubﬁ:

“The US Department of Energy
got very interested in this, because
so many of the components (of the ag-
ricultural industry) have to do wi
energy,” Levis said in an interview.

It was found, however, that many
researchers were already looking into
energy use in agriculture, “but the
area that hadn't been looked at from
a national point of view was the food
processing industry,” Levis added.

“We p developing a model-
ing system to be applied to the food
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processing industry, We said we
should look into what happens to a
food commodity from the time it
leaves the fanm until it ends up in its
ultimate cooking, The basic was
to measure the network and trace the
p-lhl the grain takes.”

After project was under way,
however, Levis said, an aclvl.w:y
board suggested that it be altered to
look at one specific crop, and to look
at specific facilities in ts.

For this modified 13-year study,
then he said, "we selected wheat be-
cause it comes in different varieties,
lglrl:vws in mnay parts of the country,

an important rt uct, and
wa‘:w data are nbll':ipu.;I:llc.-l:“‘.od

ject was done with cooper-
ation nrl'!';o Pillsbury Co.'s subsidiary,
the American Beauty Macaroni Co.,
which has a plant in Kansas
City, Kan. involved was the
Peavey Co.'s grain mill in Hastings,
Minn.

The cooperation of the American
Beauty Macaroni Co., he said, “is
where our luck came in. They were
then substituting a microwave dryer
on one production line at the Kansas
City plant.”

This allowed the rescarch team to
com the results from the com
ter model with the real results from
the factory.

Through this work, Levis said, it
was found that the g of dur-
um wheat into flour and semolina for
pasta uses up 65 to 67 percent of the
energy invested in getting the food
from farm to consumer. Trans
tion cats up another 25 to 26 percent
of the cneugy expended.

Such information, then, allows en-
ergy planners to find the most energy-
consumptive parts of industrial pro-
cesses, and they know where to seek
improvements for the biggest payoff.

Seaboard Dividend Increase

The board of directors of Seaboard
Allied Milling Corp. voted to increase
the dividend rate on the company’s
common stock by 25%, from 10¢ to
12¥3¢ on a quarterly basis, and from
40¢ to 50¢ per share on an annual bas-
is. The first 12V4¢ dividend is payable
Dec. 31 to shareholders of record on
Dec. 19,

The company’s annual dividend
rate has been at the 40¢ level for a
number of years.

Railroad Deregulation

Reducing federal control ove rai |

roads to try to improve the ind: itry;
Bnancial situation and services i Ilui’.:

ly to become a reality now th: - the

House has followed the Senate i/
sing the rail deregulation bill,

This bill is the last of three trans
portation  deregulation  measures
pushed through Congress by the ad
ministration. Trucking deregulation
was passed in July and airline deregu.
lation was enacted in 1978. The bill
are dulgnﬂ: to enmur;g: more com-
petition in these once heavily reguls
ted sectors of the economy. A

Reducing federal regulation in the
railroad industry was seen as the cure
for the financially ailing railroads. The
industry claimed that rate setting by
the Interstate Commerce Commission
forced many lines to operate at a loss
and others to carry shipments for a
very small rate of retum on invest
ment,

Although the hill was thought to
be dead in early August, it was put
back on track when the House spoo-
sors of the bill agreed to a new com:
B;umlsc package that was supported

the industry,

This compromise, which was work-
ed out by Reps. James Florio (D-N.J.)
and Ed Madigan (R-1IL), would phase
in over a four-year period the rail
roads’ freedom to set rates wit out
the threat of government involve:
The ICC would be able to tep
in and roll back freight-rate inct
it finds to be unreasonable durin; !
period

Debate on this provision cen
on coal and agricultural interests
cemed about high shipping |
under deregulation. The compr
r"’u rtm .:ded by the United

orkers congressmen repr
ing coal-mining interests. A4

The differences in the Hous:
Senate- measures are exp -
to be out in the confe:
committee before final ge o rail
deregulation. Many observers pi-dict
that the legislation will be en.cted
this year.

The market basket that cost Amer
can consumers $100 at the checkout
counter in 1967 came to $262 last
year. Another 10 boost in
food prices is expected this year.
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wctor: of the National Restaurant

] ervice Operators
1wolved
Whi e many bemoan lack of voter

rﬁ‘..nliou in elections, the Friend-

y e Cream Company and two di-

usociation are doing something about

L

The two NRA, directors, John
\intz, Indiana|
\idricksen, Salina, Kansas, are candi-
4tes for Lieutenant Covernor and
Sate Senator in their states, respec-

tvely.
Friendly, an NRA member head-

lis, Indiana, and Ben

mutered in Wilbraham, Massachu-
wits initiated a “Candidate Awareness
" this year featuring candi-
ites in March 4th's Massachusetts
tial -
F::;nh thmilum nominee in
he Indians Lieutenant Govemnor's
nce after a successful con-
trst. Vidricksen was appointed to his
Sate Senate post last year and is fav-
ared to win a full term.
Robert J. Gaudrault, Chairman of

the Board at Friendly, conceived of a
andidate awareness ram for eiie
poyees after noting that only 69 per-

cent of a'l eligible voters bot to
wie in the state’s last presidential
dection, with less than one-third cast-
ing their ballots in the important pri-

mary,

"Much has been sacrificed to pre-
$ :lii; way of " Gaud-
of voting. “Each person is
respo: sible to nugy the issues and

apre - an opinion by voting.”
Par o in the Friendly pro-
g\ m — presidential candi-
W non-vice-presidential nomi-

nee (o Bush and i ent
e R T

Three Stages

Ea idential hopeful's visit
was ¢ ndﬁ in three stages: A tour
o Fr. ndly’s manufacturing facilities,
Ameing with a cross-section of em-
s from plant workers to top-
‘nanagement and a closed-door

reem session.
With only 600 of Friendly's 8.000
Mass: chusetts yees located at

rate uarters, Caudrault
Executive Vice President John
%’tmkmplonnkednuu-
didates’ visits as effective as possible.
were distributed to every de-
Prtment head at corporate headquar-
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ters, requesting that employees be
chosen to attend a meeting with the
candidate; a follow-up newsletter was
sent to Friendly outlets throughout the
state, viding a capsulized over-
view of every candidate on the pri-
mary ballot.

Jim Velis, Chairman of Friendly's
Public Affairs Committee, reported
that Bush and Anderson received en-
thusiastic responses from the Friendly
staff, in addition to wide media cov-
erage,

Also part of Friendly's awareness
program is the interchange of ideas,
with the company inviting elected
state officials to tour it's facilities.

“Legislators should be aware of our
contributions to the state and the

lems confronting our industry,”

elis said. “We're good corporate - iti-

zens, contributing significantly to the
economic health of the region.”

America’s Changing Food
Choices Alter Dining Out

The kinds of food Americans choose
to eat have been shifting in the last
dozen years at an astonishing pace.
What's not surprising is that the na-
tion'’s foodservice industry has anti-
cipated the new nutritional aware-
ness as can be seen reflected in menus
and marketing approaches across the
country.

One of the largest fast food chains,
Arby's, and one of the biggest hotel
operations, Hilton, have both initiated
markzting thrusts based on nutritional
information this year. Not everyone
will follow, but a trend is set which
observers predict will last through the
decade.

America’s restaurants, currently re-
ceiving 40 percent of the consumer
food dollar and climbing to 50 percent
by 1980, will be increasingly affected
by changing food perceptions and
preferences.

According to the U.S. Department
of Agriculture, America's gustatory
love affair with red meats is far from
over. Consumption per person of beef
rose nearly 14 percent from 1965 to

1977. The ever-popular hamburger
accounts for between 40 and 45 per-
cent of this consumption, with a pre-
diction of growth to 65 percent by
1985.

The number one beverage? Nope,
not milk, but soft drinks. Americans

si or we should say gulped, an
l\l’,ﬂp::'t' of 338 gallons of soft drinks
in 1978. Coffee came in next at 278
gallons. Then milk at 248 gallons.

Egg consumption dropped 19 per-
cent from 1965 to 1979, probably be-
cause of the publicity given to choles-
terol. Fish was a winner of the per-
i, with average consumption per
person up 3.4 to 13.7 pounds a year
since 1960. About 60 percent of cur-
rent fish consumption occurs in fast
food restaurants.

Eating out is also largely respon-
sible for almost doubling chicken con-
sumption in the past 20 years. Ameri-
cans consume an average of 52 pounds
of chicken a year per person.

Other foods which are significant
gainers include cheese, potatoes (our
most popular vegetable), and all salad
ingredients.

FTC Looks at Food
Industry Future

by Richard L. Gordon
in Advertising Age

The 1980s will put big national foxd
marketers like Proctor & Gamble and
General Foods on the same side in a
marketing shootout against the likes
of Safeway and Kroger,

That's the battleground painted in
a consultants’ report designed to give
Federal Trade Commission planners a
peek at what's ahead for the food in-
dustry.

The consultants’ report was done
for FTC's think tank, its office of plans
and policy, as part of a general push
to anticipate market-place problems of
the 1980s. Backers of this “look ahead™
hope it will allow FTC to influence
events before costly and time-consum-
ing lawsuits are needed.

The big food companies are vul-
nerable to invasion from both ends
of the food distribution chain, accord-
ing to consultant Charles W. Williams
Inc., of Alexandria, Va., in its report,
“Future Developments for the Food
Industry and Their Implications for
the Federal Trade Commisison.”

Food growers will get into process-
ing more and more, perhaps through
their giant agricultural cooperatives
that already handle marketing of their
crops, the consultants said. And re-
tailers will invade from the other side
to tighten control over the private
label operations.

(Continued on poge 32)
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ClermontiMANICOTTI, BLINTZES, EGG ROLLS,

builds machines|crere SUZETTES, PASTA SHEETS, etc.,

Clermont’s Dough-Skin
Processor

produces up to 600 per hour. Makes round
skins from 4" to 9" in diameler, also makes
square or olher shapes by simply changi
dough discs. Operales automatically, teqminng
only 1 operator,
Modiel No. MA-M-100-1

Clermont’s Skin Oven

bakes 4,000 to 5,000 skins per hour—for Crepe
Suzplles. Manicotti, Egg rolls, Blinizes or olher
similar products. Two rows of baking pans pick
up batter and slowly passes through oven,
Doughskins are removed by vacuum, conveyed
1o operalor for filling wilh cheese, meal, fish,
fruit, vegelables.

Model Na, MA-M-200-2

Clermont's Automatic
CroPeIFIIIIng Machine

makes and lills Crepes, Manicolti, Egg Rolls,
Blintzes, Cannelloni automatically at 2,500 lo
3,000 per hour. Doughskins are baked, filled,
turned and rolled into completed form and
discharged ready for packaging at the rate of
2,500 to 3,000 per hour.

Model No, MA-M-300-]

) Ihc Clermont line of food processing machines is d
efficiency in operation, Contact us now for complete speci

3o

that produc

@|simply, Efficiently, Economically.

ewmd and engineered 1o afford utmost cleanliness, compactness 0
fications and operating information for your immediate requirements
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Clermont’s Sheet Former

receives dough ingredients, mixes and
processes it through rollers 1o form an elaslicily
sheel that is used for producls such as: Egg
Roll Skins, Won Ton, Noodles, Matzoh, Salt
Crackers, Cracker Meal Polato Chips, elc

Model Na. ASF-1

Clermont’s Sheet Former/
Noodle Cutter

produces up 10 3,000 Ibs. per hour. Fully
automatic: Mixes dough and forms a sheel of
dough 20" or 40" as well as intermediale
widths approximately va'' thick. The sheet is
then fed into the noodle culler. Adjuslable rate
of production to 600, 1,000, 1,600 or 3.000 Ibs.
per hour. Complete lacilily is operated by one
man!

Model No, ASF-2

Clermont’s Chip Machine

produces up lo 360,000 potato chips per hour.
Fully automatic, the machines receives, mixes
all ingredients and feeds conlinuously in a
shraight line, a series of rollers which in turn
forms a shee! 10 the desired thickness, then
culs and {ries. Packaging accessories
available.

Model No. ASF-3

=
food machine company ....... ...

280 WALLABOUT STREET, BROOKLYN, N. Y. 11206 e Phone:(212) 963-6020 » TWX:710-584-2449
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“Leverage” in the future food mar-
l::]:l.u.- will go to the business that
finds “a creative, functional way to
int e,” the consultants declared.

consultants said their

tions are built on “selective tions™
to extensive existing food industry
data, and not on “comprehensive re-
search.” But their assignment, they
said, was a “modest riment” at
giving FTC an idea of what it can an-
ticipate.

Contributing to the pressure on na-
tional brand marketers, they said is a

iction that food retailers in the
will want to generate a “store
image” of product value,

This will "undermine” the reailer
willingness to depend on nationally
advertised brands unless his own name
can be associated with the uct
and more beneficial
according to the consultants.

One result, they nl;ggut. may be
retailers “leasing” shelf space to food
manufacturers. That's “not unthink-
able, particularly if the manufacturer
wants to keep any control over the

allocated to his product mix,”
they said.

Problems

But there are problems. Would only
one type of product or products with-
in the same price category be dis-
played? Where one or two retail
chains dominate a market, what would
protec! the national marketer from
price gouging for the shelf space?

The alternative, they suggest, is for
the national brand companies to move
forward into retailing, perhaps
through some sort of “cooperative”
name brand store. That will trigger
a “major battle” where the national
brand companies are likely to try to
tie up raw material su that their
private label rivals will need, accord-
ing to the report.

Changes

Here are some other changes pre-

dicted for food processing.

o Convenience foods. Demand is pre-
dicted to be fairly constant, but new
technology may reduce dependence
on freezing.

e Natural foods. New

will reinforce use of “natural® claims
by achieving stable shelf life without
traditional additives. But how “natur-
al® will com be that has been geneti-
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cally manipulated to retard conver-
sion of its sugar to starch? they ask.

e Dietetic foods. Technical capabili-
ties will exist by the end of the '80s to
ce a “no calorie” food that pro-
vides “essential food satisfactions of
taste and texture” but without calories
or nutrients “Such a con will car-
ry ‘food for fun’ trends to their logical
conclusion,” the consutlants said.

o Fackaging, New technology in-
cludes further refinements of retort
and “composite containers”
using materials like aluminum foil and
polypropylene. Technical, economic
and social res will be extreme
to also offer a “no frills® ging
equivalent to foods to offset
packaging costs, they predict.
e Retailing. They ct growth of
“open l!llﬁlng.' wﬂ:u discounts are
given for advanced or standing gro-
cery orders that can be billed and de-
livered in bulk as soon as the goods
arrive at the store, limiting in-store
handling and tting greater vol-
ume without taking up shelf or stor-
age space.
° .\lc:i'h. New electronic media will
give advertisers more er to prac-
tice subtle, 'mipuhtimedmd;:u.
With two-way tv, the consultants say,
“remote hypnotism via the television,
or its equivalent, is well within the
realm of possibility. And although re-
search isn't conclusive, enough work
on how music affects mood has been
done to have “frightening implica-
tions,” they said. #

Grocery Sales of Convenience
Foods Seen Reaching $104
Billion by 1989

Grocery store sales of convenience
foods will swell from 360 billion in
1973 to $104 billion by 1989, forecasts
Frost & Sullivan, Inc. With that, these
products are seen building their share
of grocery store food and beverage
volume from 49% to 51% over the
decade.

In the broadest sense, convenience
foods are defined by the USDA as any
item ::E\Ihnﬂy transferring culi-
nary skills, preparation time or en-
ergy input from the kitchens of home-
makers or food service m-: to
food processors or their tors.
Eliminating products requiring signi-

ficant additional kitchen eff 1t ,
foods for which there is no ab
homemade counterpart. The 1 yym
convenience foods market acc uniw
for $29 billion in store s Jesi
1979, with $34 billion project. d f«
1989,

“Consumer phics and shify
in the labor force will be mod: rate,
favorable to future growth in the ap
gregate demand for conveniencr foods
and beverages,” the market researd
firm observes in its 493-page stud:
“The economic situation (and price
inflation in particular) will be less is-
fluential than periodic energy crise
which encourage or mandate eating »
home. The major positive force in fu-
ture demand for convenience foods
however, will be the rapid increae
in home-ownership of microwave o
ens, expected to reach 50% by the
mid 1980s. This will inspire a hug
demand for frozen convenience pro
ducts in general, notably for rapid-us
breakfast items and evening meals ifx
working wives in particular).”

In both the broad and narrow mar
kets, convenience fish/seafoods, pout
try ucts, foods and fru
ng:":'d’ willmmw commad
ity groups in percentage growth, with
sales expected to more than doubl
over the decade, During the 1'72-%
period — a time in which the broad
market increased 111% — conve iience
fish, vegetables, fats and oils, dain

ucts, cereals and I foods

the pack, with fruits and | ultn
lagging well behind, Frost & §' llivas
reports. Among specific uct ypes
frozen vegdilu. les/c1 cken.
soft drinks, canned fish, syruj : and
dressings scored the most imp ssive
dollar gains between 1972 anc 199

Report Available

Though detailed trend data : v the
field is not available, com:odit
groups experioncing major 1 owth
in convenience products i cludk
baked goods, fruits, wveguable
grainmill products and pr pard
foods. By specific product typ:. side
dishes, hors d* oeuvres, salads asd
mixes are witnessing the greatest i
roads.

For further information, conts
Customer Service, Frost & Sullivi>
Inc., 108 Fulton Street, New York, NV
10038, (212) 233-1080. Report 73
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BSUCKET ELEVATOR
- The Versatile Bucket Elevators with Space Age Design-Sani-

J Plas Buckets (Polypropylene) FDA approved, Sanitary Delrin

/ rollers on chain—

USDA APPROVED !
Eh ® POLY-STANLESS DR ALUMINUM
|

%5\ Sot

VIBRATING CONVEYORS

Vibeating Conveyors: Ideal for conveying materials gently
without breakage. One picce stainless steel trays which are
sl cleaning meet the most stringent sanitation requirements.
All units utilize corrosion free “Scotch Ply" reactor springs
which tan be washed down plus simple maintenance free
positive eccentric drives. Capacities of up to 2500 cu. fr. hr.
wit'i lengths over 60 feet.
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Plant ing and Layout
services offered: Mwuhun and Control Panels
Erection and -up

ASSECO 8887 W. Olympis Boulevard, Boverly Hills, Calif. 30811
212 852-3780 TWX §90-490-2901

lowaxy, 1981

.....
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uca friction and wear. Pre-lubricated
chain bushings where lubrication Is not possible. Section-
alized uni-frame construction permils easy changes in height
or horizontal run—allows for ease in cleaning and inspec-
tion. Available as standard with conventional frame or sani-

open tubular [ design. Capacities to 4000 cu. ft./hr.
k! o bk 5 mtllnrlul'hlin CAL-50

\

The Modu-Tran IX Vibrat.
ing Conveyor feeds product
sideways as well as in the
normal forward direction
This unique development by
Asveco Corpotation makes it
possible to split a stream of
product. 1o any rates of flow
desired, with sanitary estheti-
cally designed vibrators.
I'nitscan be installed in seties
10 distribute product 10 mul-
tiple packaging machines or
to several use points simulta-

neously on demand,
bulletin e /TI0
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Clybourn Continvous
Motion Horizontal Cartoner

A 32-foot Continuous Motion Hori-
zontal Cartoner was displayed by
Clyboumn Machine Company, Skokie,
IL, at the PMMI Pack Expo Show.

This Model ACGP Cartoner is de-
signed for cartoning long cut spaghet-
ti in packages of the following weight
sizes: 500 g/ 1 kg/ 2 kg (8 oz. to 4.4
Ib.). Besides this large carton size
range, the machine also features No
Product/No Carton; No Carton/Pro-
duct :!.T.u: a hot melt adhesive sys-
tem, a speed range of up to 160
cartons/minute,

The machine has been manufactur-
ed for a Canadian pasta manufacturer
and will be used with automatic net
weight scales. It is ideal lo:ulndwg-
ing all types of pasta, including la-
sagna.

This cartoner is based on a stan-
dard Clyboumn unit, modified to meet
customer specifications.

Clybourn Machine Company, a di-
vision of Paxall, Inc., manufactures
both intermittent and continuous mo-
tion horizontal and vertical cartoners
and can provide such options as net
weight scale filling, volumetric an
auger feeding systems, hot melt ad-
hesive applicators and many others.

White Foresees Single-Chip
Microprocessors as ’
Choice of Packaging
Machinery Designers

Packaging machines using micro-
processor based control systems first
;g-nnmd at the 1978 PMMI Show.

e number was small, even includ-
ing machines using programmable
controllers and check weighers. Two
examples ct the 1978 Show were Pac-
kaging Machinery’s Eagle Scale
weighing machine and Wright Ma-
chinery'’s Mon-O-Bag® form-fill-seal
bagmaker.

By contrast the 1980 PMMI Show
contained so many machines using
the microprocessor that an accurate
count was difficult. According to Ho-
mer S. White, ploneer in micropro-
cessor application, “Some examples
included Bartelt's 1. M. packager,
Union Camp's large bag weigher
(usinga T. L. mable control-
ler), and a ne by Triangle which
included a T.V. screen to prompt the
machine operator.”
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The Clybourn Continwews Motion Heri

I Cert tor the Peste Industry.

White continued:

The programmable controller (most
of which have a microprocessor bur-
ied deep within the well packaged
control module) scems to have made
a firm impact on the carton handling

ulS.menl — especially  palletizers
:LI may have to be [requently
changed to handle different stacking
patterns for various sizes of cartons.

In addition to machine control a
plications, a number of commercially
packaged microprocessors (e.g. Radio
Shack, Pet, Apple, etc.) were on hand.
These, for the most part, were in data
processing applications which in some
way related to the packaging industry.

\Vith the recent availability of one-
chip microcomputers at very reason-
able prices, it could be that at the
1982 PMMI show one would find a
larger number of microcomputers than
machines. A large machine can em-
ploy several one-chip computers in a
distributed processing network rather
then relying on one fairly complex
uP to do the job. As most packaging
machine environment problems are
associated with the interconnections
from one circuit board to another, it
makes good sense to have several
small uP systems, cach consisting of
one printed circuit card and each re-
sponsible for controlling one well
defined portion of the machine.

For example, a form-fill-seal ma-
chine having three weighing scales

and running polyethelyne film could
very well ﬁu\-e six microcomputers
Each scale and its associated fevden
could have its own one-chip mice
computer. A fourth microcomputer
could oversce the three weighing
channels and could also provide
management data to document the
performance of the machine, A fifth
microcomputer  could control  bag
maker operations and a sixth < ould
control the poly impulse sealin: op
erations. All of the above coul  in
deed be done with only one n ¢
computer, however, the over all om
plexity would very likely be ino eas
ed. Such a system would requ ¢ 2
rather powerful processor — pc ap
a 1 bit machine, several printe i
cuit hoards, and several hundre i
tnmn:ls‘c:'t‘ijous.

In istributed processing 1wt
work described for the above ma: .ine.
three cards, controlling the -
weigh system would be identica and
could be swa, from one weit 1ing
channel to another to deter aine
whether a malfunction was assoc ated
with the control card or was in ‘ome
component external to it. The othe
three control cards could very we!l ¢
identical with the exception of the
program storage chips.

While the microprocessor is still
far too new on the market to be full
settled into the scheme of things,
is evident that as prices continue thef
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and new versions with im-

oved ormance continue to be

igne 1, the end of new applications

o th  packaging field is far from

g it sight.

icroprocessor Controlled

hoging System

ribed in
riongle Brochure

The industry’s first all-microproces-
controlled packaging system that
f man/machine dialogue s
aibed in a new four-color bro-
from Triangle Package Machin-
y Company.
Stem  Twenty-One  combines a
aitron net weigher and a Pulsama-
form-Bll-sealer. The brochure de-
how both functions are coordina-
d with microprocessors that allow
digital access, CRT display and
\ROM  (Electronically  Alterable
d Only Memory) programing.
The brochure also deserilies how all
ectronic settings are instantly made
$rralor data is immediately dis-
yed on the CRT screen when a pre-
ogamed EAROM cartridge is in-
d into the system. A finger-ti
ot keyhoard allows operators to ad-
s System Twenty-One with re-
appearing at once on the CRT

A copy of this brochure is available
writ ng Triangle Package Machi-
, 655 W, Diversey Ave., Chicago,
606 3,

siniton Cartoner
Llo-ger Sizes
\ i v cartoning machine which
¢ ftons up to 15" x 10" x 47,
pens { em fills them, has been
‘::![ d by Redington, Inc., Bell-
Ha

The | EDI-PAK™ model 12C is an
il ent motion cartoner which
ferate at infinitely variable s
W60 cartons per minute. While the
it w.s developed for larger size
ons. it can handle a wide range of

The Leavy duty unit, designed for
und-the-clock  operation, can be

Faaged over to run different size car-
in minutes.

Unit can be supplied with many au-

tic intermittent or continuous

"ion infeed systems.

Uary, 1981

Products can be fed auntomatically
or placed manually into infeed con-
veyor. The machine is ideal for many
products such as paper products, food,
confectionery, lwnlzaw. multipacks,
display packs, etc.

Many otional items can be incorpor-
ated®*on this machine such as leaflet
folder and inserter, coupon inserter,
code imprinting or debossing hot melt
adhesive system and automatic pro-
duct transfers.

For more information contact Red-
ington, Inc., 3000 St. Charles Road,
Bellwood, 1L 60104,

Gaspak: A New Method to
Preserve Food

Scientists at the University of Mary-
land have developed a new method
of preserving raw or partially pro-
cessed foods that is substantially more
energy efficient than canning or freez-
ing. The process, known as GASPAK,
treats foods with gases that retard
hacterial growth and feod aging. Ac
cording to Dr. Amihud Kramer, the
fooxd scientist who first conceived of
the process, savings could be made of
up to 80 percent of the energy now
used to process foods from the far-
mer's fields to the consumer’s table.

Want more information? Write to:
Mr. Bobby Issac; Information and
Publication Unit; Maryland Agricul-
tural Experiments Station; 0119 Sy-
mons Hall, University of Maryland;
College Park, Maryland 20742,

Downward Trend Continues
In Corrugated Shipments

Corrugated Box shipments for the
first eight months of 1980 are running
45% below 1979 levels, according to
Thomas J. Muldoon, executive vice
president of the Fibre Box Associa-
tion.

Shipments began dropping below
year-ago totals in March, Muldoon
told the trade group’s annual meeting,
The one bright spot, he noted, was
that August volume was ahead of
July's, although it was 1242% helow
the August 79 mark.

Comparing the ratio of box ship-
ments to industrial production, Mul-
doon noted that “during 1979, we were
almost exactly parallel.™ The 1950
comparison is somewhat uneven, he
noted, but averages out as being

parallel, with box shipments slightly
ahead — by 1.2% — for Angust.

“One thing we have noted in recent
vears is an increasing tendency for
different sections of the country to be-
have differently,”  Muldoon  noted.
Year-to-date shipments in the Associa-
tion’s six statistical Areas range from
+0.3% on the West Coast to -115%
in the North Central states, where
automobile production is down se-
verely,

Future shipment trends, projected
for the Association by Merrill Lynch
Economics, are somewhat mo-e en-
couraging. Paul S. Moscarello, vice
president of the forecasting finm, in-
dicated that there will be several
more poor (uarters before the uptum,
but that it will begin in the second
quarter of 1981, He projected a 1950
total of 237.7 billion square feet of
corrugated boxes, down 5.1%, and a
1981 recovery of 43.0% to 244.8 hsl.
For the longer term, he expects good
increases of 7.5% amd 6.4% in the
following two years, and then an av-
erage growth of about 34% per year
for the balance of the decade.

Muldoon’s report also covered the
vorrugated price trend index. For the
first quarter of 1980, it registered 210
against a base of 1967 = 100. The see-
ond quarter showed a 1.9% increase
to 214, but the index slipped to 2126,
down about 0.6% after the first two
maonths of the third quarter.

Comparing the cormugated index to
the Producer Price Index. he noted
that corrugated has increased 13
points since the first of the year, while
the PPL is up 24 points.

Tuming to raw materials supply,
Muldoon noted that mill production is
up 26% for the year to date. With the
dedine in box shipments, the result is
an increase of 175,000 tons in inven-
tory since the fint of the year. The
figure, as of September 1, is actually
better than the August 1 total. which
was 137,000 tons higher, he reported.
The corresponding weeks of supply
level now stands at 6.8,

Combining the Merrill Lynch fore
cast for box shipments with the Ameri-
can Paper Institute’s projections of
mill capacity, Muldoon noted that
“there will be no shortage of liner-
board through 1981 unless the econ-
omy takes a large tum for the better,
or unless the export market continues
to show its high plus figures.”
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BUHLER-M
Performance YO

&

Models TRBB and TTBB  Capacity: up to 10 00R

MODEL
PRE-DRYER | FINAL DRYER | CAPACITY,LBS/HR
. TRT fi1] 500- 2,000
: TRNA TINA 1,000 4,000
TRNC TINC 2.000- 6,000
TRBB 788 4,000-10,000

Integrity. . .
in design
in constructio

Tie Macaront Joursy

CRT GOODS LINES. ..
lan Depend On!

t Energy-Saving Design
temperature and high humidity drying, requiring a mini-
volume of fresh air. The most energy-efficient design!

1%" thick with polyurethane foam core. Aluminum lining
side for heat reflection and absolute vapor barrier. No heal

, high-afficiency units require less floor space.

ing air fan motors are mounted inside dryers, ulilizing
% of electrical energy. (New type of energy-efficient motor
lable).

i heat recovery system (optional) utilizes exhaust air heat.

Product conveyor belt made of special heavy
and Sanitation Control . A e e iy

2p: and ar d aluminum
temperature drying controls bacteria. Dry bulb  product side guides. Automatic conveyor chain
ure adjustable from 100°F to 180°F. tensioner and lubrication system.

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

7 ls absolutely tight, yet easy to clean, maintain and super-

Duality Product

i dryer is equipped with a patented, U.S.-built BUHLER-MIAG
T Control System that allows the product to adjust its own
g c'imate. The result is a stress-free, nice yellow-colored
product.

driing temperatures, in combination with ideal drying
,in.rease cooking quality of final product.

{ osses are minimized through the entire production
including startups, shutdowns, production interrup-
$ar ' die changes.

Each dryer is equipped with wo drive sia-
du:t Quality is What Really Counts!  cllonetnainied oisds sanss forong
jrac - quality is yours from BUHLER-MIAG equip- . sasy service. o variable
-YC r customer recognizes and deserves it. Can sy, o ovd US. bull aive com

#ifo: 1 to give him less?
fus 1, - information on BUHLER-MIAG Short Goods Lines and other Macaroni Processing Equipment

iy

! GUHLER'MIAG)

e \\ BUHLER-MIAG, INC., P.O. Box 9497, Minneapolis, MN 55440 (612) 545-1401
BUHLER-MIAG (Canada) LTD., Ontario (416) 4456910
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Campbell Soup Sales
Campbell Soup Company’s sales
and earnings rea record levels in
the fourth quarter and 1980 fscal
year ended August 3, Harold A.
Shaub, President, reported today.
Campbell's eamings for the prior
year have been calculated on a pro
forma basis because of the company’s

decision to the last-in, first-out
(LIFO) of accounting for
principally all domestic inventories

retroactive to the 197%-79 fiscal year.
This change, with IRS permission, is
also retroactive for tax purposes.

The 1960 fourth quarter and fiscal
year included one more week than the
company’s 1979, 13-week fourth quar-
ter and 52-week fiscal year, Mr. Shaub
said.

Consolidated sales for the year rose
te. $2,560,560,000, for an increase of
14% over sales of $2,248,692.000 in
fis >al 1979.

On a pro forma basis, net eamings
for the year totaled $134,582,000 com-
Eﬁn with $119817,000 last year.

gs per share on a pro forma
basis increased 14% to $4.08 from
$3.59 last year.

153% Increase

Sales for the fourth quarter amoun-
ted to$619,914,000, an increase of 15%
over sales of $539,297,000 in the quar-
ter last year. Net eamings for the
quarter were $30,049,000, compared
with the pro forma $26,039,000 for the
quarter in the year. Eamings
per share increased 19% to 94 cents
per share from the pro forma 79 cents
per share in last year's quarter.

Sales of Campbell's foreign subsi-
diaries, after elimination of inter-
company sales, amounted to $453,367,-
000, compared with $325,221,000 in
1979. Excluding foreign curmrency
translation adjustments accounted for
a loss of 2 cents per share in 1960
compared with no gain or less in fiscal
1979. For the fourth quarter, foreign
currency translation adjustments re-
duced eamings 3 cents per share this
year, compared with an increase of
2 cents per share last year.

“Approximately 25% of the com-
pany’s sales increase came from vol-
ume, including those of our newly.
acquired business,” Mr. Shaub said.

A new uct category for Cam
bell is Pn[;t?gptgbetﬁug&uce. 'lulhnp-
food sauce is a growing, dynamic
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market,” Mr. Shaub said. Prego is be-
ing offered in three flavors: regular,
meat, and mushroom; and in three
sizes: 48-ounce, 12-ounce, and 15%-
ounce. “We put homemade taste in
every jar,” is the theme being used to
introduce the new spa sauce to
approximately 25% of the country.

Campbell Soup Company
Names McGovern President

Campbell Soup Company’s board
of directors has elected R. Cordon
McGovern as the company's presi-
dent. He recently served as executive
vice president and chief operating
officer.

Mr. McGovern succeeds Harold A.
Shaub, who retired December 1 fol-
lowing 38 years service with the com-

pany.

In other action by Camnbell’s
board, John M. Lindley and Alexan-
der M. Williams were elected evecu-
tive vice presidents.

R. G. McGovern

Mr. McGovern has been a corpor-
ate vice at Campbell since
1976 and served as President of Camp-
bell’s P ge Farm, Incorporated,
subsidiary from 1968 until his appoint-
ment as Campbell’s executive vice
president last August. He joined
Pepneridge Farm in 1858. He is a
graduate of Brown University and ob-
tained an MBA degree at Harvaid
University.

J. M. Lindley

Mr. Lindley joined Campbell’s Ca-
nadian subsidiary, Campbell Soup
Company Ltd., in 1955, later served
as the Canadian finn's vice president
and general manager, and in 1968 was
elected its president. He is a native of
Ontario, Canada, and holds a degree
in agricultural science from the On-
tario Agricultural College, University
of Guelph.

A. M. Williams

Mr. Williams joined Campbell Soup
Company in 1948 after graduation
from Princeton University and since
then has held various managerial po-
sitions in the company’s canned food
plants and te office.

Mr. Williams was elected a Senior
Vice President of Campbell Soup
Company in June, 1972 In June, 1976,
he assumed the presidency of the
Canned Food Division. He holds

principal responsibilities for a
tration of the company’s cann |

business, Mushroom Division, (
Village Products subsidary, : d
the company’s procurement, tr.
tation and capital improveme: 's
partments.

talion Recipe Contest

Bertolli USA, San Frandsco, C
is following up on the trema
success of last year's Bertolli Itak
Recipe Contest — for which
7,000 entries were received.

This year’s 2nd Annual Be
Italian Recipe Contest is expected
draw an overwhelming number
entries hecause every entrant aut
tically wins a 20¢ Bertolli Olive
store coupon and an imprinted vin

MTKH saver.

Grand Prize is a two-
all-expense-paid dinner tour of |
for two. First Prize is a one-weck,
pense-paid Italian dinner tour of
US. for two.

Thirty Hamilton Beach food
cessors and 40 Hamilton Beach
cookers will be awarded as
and third prizes. One thousand
prizes will be Bertolli Recipe Bir
and 2,000 ffth prize winners will
ceive the new 36-page Italian G
book, featuring some of the prize-wi
ning recipes from last year's contest

National Advertising

The contest was promoted in
ber Bon Appetit and Noven r

Family Circlz. Full-page cokr
feature an Itak:=: Htcﬁn settir ;,
rhying the complete family of

i

imported Italian ucts -
tolli Olive Oil, § tti Sauc .
Wine Vinegar anr full line « {
tolli Wines.

N r ads and radio sp
nmm.l‘: recipe contest ﬁ i
markets.

Four-color stacker cards at
of-sale mirror the beauty of the |
zine ads. The same scene is fe.
on the tear-off and neck ©
folders, with full contest rule
entry forms.

Attenzione

Attenzione magazine, devoted
the Italian lifestyle, has a featur
the December issue entitled:
Pasta Generation”. It is an inte
industry round-up.

RALPH RIGATONI SAYS:

Go with the CSI TOTAL PRO-
GRAM and watch those costs
jecreaselll

2SI has proven techniques for
supplying flexible packaging at

COOLEY SALES, INC.

(913) 362-6120

SUTTE 112 6025 MARTWAY
SHAWNEE MISSION, KS. 66202

Tue Macazont Jourse i *vary, 1981

AT e e

B KT

SALVATORE DI

Exclusive Sales Representative for:
RICCIARELLI:

Automatic Packaging Machinery in

cartons or cellophane bags for:

Long and short goods macaroni
Cereals, rice, dried vegetables,

coffee, cocon, nuts, dried fruits,

spices, elc.

BASSANO:
Ccemplete pasta lines equipment

Rolinox patented processing equipment

BRAMBATI:

Systems for pneumatically conveying
semolina and flour.

Storage for noodles and short goods
Macaroni products.

Dry pasta mill grinders.

Address:

R.R. 1, Richmond Hill, Ontario LAC 4X7

Canade
Phone: (416) 773-4033

1# No Answer, C..’II ?Inundm Di Cecco,

-1
Telex No. 06-986963

LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing in
all matters involving the examination, production
and labeling of Macaroni, Noodle and Egg Products.
1—Vitcmins snd Minerels Enrichment Asseys.

Fw.dC*tMInm.ﬂ

3—Semelina and Flour Analysis.

&—Micro-analysis for axtraneous metter.

S—Senitary Plent Surveys.
6—Pasticides Anelysis.

7—Bacterielegical Tests for Salmonelle, etc.

8—Nutritienal Anelysis.

JAMES and MARVIN WINSTON, DIRECTORS
P.O. Box 361, 25 Mt, Vernon 5t.,
Ridgefield Park, NJ 07660

(201) 440-0022
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SAVE OVER $1 MID\ IN

NiTH EACH MICROWAVE
IRYFH

W Up to 4 nmes the production in
the same feet of floor space (a bar-
gain in itself with construction
costs 1n the $40 sq /ft range|

B Free production 542% with a
5-day week

M Save energy Tests prove over
50% total energy savings com-
pared to some competitive dryers

B Santitation savings Minimum
$100 each cleaning Most easily
sanitized dryer hose it down or
steam clean it

B Save on installaton Fabricated
and assembied at our plant Up to
5 000 man-hours savings

B Other factors of increased llex-

bility. less waste from spillage
more exact moisture control

A BETTER PRODUCT

Finally we have the capability
we've been trying to achieve for
hundrec's ol years—drying maca-
roni products from the inside out
Until now we have had to wait for
the product to 'sweat or rest so
that the moisture would migrate to
the surface. when we could again
dry some more in small stages
We had to be careful not to “case
harden the product sc the moist-
ure would not get trapped. thereby
causing the product to keep drying
on the outside. but not properly
and to check at a later date.
when that moisture finally did
make 115 escape

Microdry actually proc :eij
ter produc! than does ¢ e JEEEL . Sl
processing The supe: ity
the cooking strength ng
when ready to eal. an the
enhancement and mi ‘oby
when presented in the pac
We will be pleased 10 s bm!
ples of product made o the
press same die. same ray m
but dried inconvent anj
Microdry units You will 1eas
the color difference cow
taste the bite ditferences
measure for yourself thes
sl !f off each product

idrying operation from
+on ine comparisons by Iwo
prccessors. Shows tota! energy

B Kills all weevils—egys
and adults

B Kilis all salmonella $
Coli and Collorms Grer
duces total microbial coun
B Makes a product w "
color

r
3

A
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WHAT USERS SAY:

® Lowes! downtime We neap an

accurate record of all downtime

and express 1t as a perceniage of

time down to time scheduled

Microdry leads the list at less than
o

2
Pr:am Manager of a leading mid
wesl operation

W All future equipment will be
Microdry

Technical director of a large pasla
plant

# | guess the greatest comphment
| can pay to Microdry 1s that il we
were going 1o install another Short
Cut hine in our Ogeration it would
definitely be a Microdry Micro-
wave Dryer

Executive Vice Presiden! pasla
manufacturer

TEN YEARS!

UNITS 1IN THESE LBS HR
CAPACITIES 1500 2500 AND
4 000 ARE OPZRATING TODAY
OR ARE ON ORDER FOR

# GOLDEN GRAIN PLANTS

7 units

Chicago. Seattle San Leandro
BmDAMICO 1 umt

Chicago

W CATELLI
Montreal

W GOOCH 2 unis
Lincoln. Nebraska

BOB tunt

Fort Worth. Texas

BRLIPTON 2 units

Toronto. Canada

BGILSTER MARY LEE 3 units
Chester llhnois

BWESTERN GLOBE 2 units
Los Angeles

BPILLSBURY CO Amerncan
Beauty Division; 2 umits
Kansas Cily. Kansas

B SKINNER 1 unit
Omaha. Nebraska

1 unit

B Diewacher by Microdry More

compact. 2.000 p s+ water nozzie

pressures

MICRODRY Corp World leader
in industnial microwave healing

MICRODRY

3111 Fostonia Way

San Ramon CA 94581 415/837-9106




tion's view of itself and describes the
values it embraces.

“Such principles have existed im-
plicitly at Consolidated Foods. Be-
cause of the significant structural
changes that have occurred within the
corporation over the past five years,
however, it makes sense to make these
principles explicit.

“Principles are important first as
a description of ‘the way things work
around ““\Iﬁn- lml:mt;ntly. the
prind timately determine
the uﬁ' of we will be-
come. Together with our financial
goals, these principles will define us
as a corporation.”

1. To build our business on demon-
trably better ucts or services
than those offered by our compe-
tition.

2 To achicve leadership positions
in each principal uct or
geographic area in which we
compete.

3. To ensure that our corporation
and each of its operating com-
panies has in place a manage-
ment group superior to our com-

4 T 1 de-

. To e ourselves as a °
cen::l“:?:l operating company’.

5. To dedicate ourselves b:n consis-
tent improvement in t uc-
tivity and efficiency of umi-
ness.

6. To search always for better ways
to manage our company.

7. To deal with integrity, faimess
and responsibility toward all ovr
constituencies: shareholders, em-
rloym. trade and suppliers, the

ocal, state and national govern-
ments where we do business, and
to those communities in which
we are a significant employer.

Financial goals:

e to achieve and maintain a re-
turn on equity of at least 15%;

e to achieve and consistently

maintain eamings per share in-
creases of at least 10-12%;

e to maintain a long-term debt to
capital ratio not exceeding 35% ;

e to increase the corporation’s
dividend each year and main-
tain a payout ratio of approxi-
mately 40%.

Im ve Report from
General Mills Canada, Ld,

The Annual Report for General
Mills Canada, Ltd. (year end April
27, 1980) was released in late Octo-
ber. John D. Herrick, Chairman, des-
cribes the company’s sales and finan-
cial results as “impressive and record-
breaking.”

As compared to the previous fiscal
ym.lhenlunluwnl;m y were
up 14.7% to $171.6 millien; camings
increased 43% over the previous per-
iod to 5 million.

Betty Crocker products continued
te gain in both volume and market
share and was especially strong in
Super Moist Layer Cake and Creamy
Deluxe Frostings. The “Big G™ cereal
business posted a 4% gain due mainly
to the success of two new cereal pro-
ducts: Colden Grahams and Honey
Nut Cherrios.

The Lancia-Bravo Division in-
creased unit sales by 7%. Pasta vol-
ume was up by 4% in a market
which grew Ey 3%. Bravo Thick and
Zesty, a thick spaghetti sauce, achiev-
ed solid market position in Ontario
and served to strengthen the Divi-
sion’s leadership position in the spa-
ghetti sauce market. Oil Packing ca-
pacity was increased during the year
and resulted in record volume levels
for firavo Vegetable Oils.

These positive achievements were
partially offset by five weeks of strike
at the beginning of the year, How-
ever, volume share levels return-
ej o normal soon after the strike
ezl

1ive Blue Water Seafoods Division
improved their profit contribution,
The Parker Brothers Division ailled

to their line of and toys. Edalie
Bauer i its market share in
the im) t down-wear business.

An addition of 3,000 sq. ft. was made
to the Toronto store plus an increase
in mail order ca These efforts
have resulted in a strengthening of the
mmm c!o(hjpn:nbn as a Indcrnd in
oul , equipment and ac-
cessories. 2

Results of the membership sune
and the five year outlook report wil
be given by Dr. Stevan Q. Holmberg
Associate Professor of Management
at the American University, Washing
ton, D.C. at the Winter Meeting o
the NMMA to be held at Boca Hatos

Hotel & Club, Boca Raton, Floridi §

February 4-8, 198). Dr. Holmberg
presentation will be on Friday, Febn
ary 6. Roundtable discussions and
workshop sessions in strategic plar
ning wllrbe conducted on Satvrda
February 7.

The convention officially pew
with a welcoming reception anc din
ner Wednesday evening, Febru ny 4

The core tation of Past ville
U.S.A. given at the Internationa Dur-
um Forum in Minot, North D kota
will be presented as the openin day
feature of the convention Febn: 3

Buitoni to Increase Capit |

Industric Buitoni Perugina the
Italian-based pasta manufactun and
food company, has been engap d @
a major capital expansion pro R
Early this year, LB.P. raised its Jhare
capital from L12 billion to L20 1 llio
and has now announced a pr gr®
to add another L10 billion to brint
the total to L30 billion. This late
expansicn will be done through th
issuance of the bearing 13% interot
which will be convertible into shat
in the 1081-88 period.

Tie MAcaroNT Joursst

odne .day, February 4

2:00 p.m.
3:.00 p.m.
4:30 p.m.

6:30 p.m.
7:30 p.m.

NATIONAL MACARONI MANUFACTURERS ASSOCIATION

FEBRUARY 4.8, 1981 —BOCA RATON HOTEL AND CLUB

<P e i st R L ik

WINTER MEETING

BOCA RATON, FLORIDA 33432

Registration Desk opens in Cloister Lobby
Board of Directors meeting in the Madrid Room.

National Affairs Committes meets.
Standards Commities meets.

Welcome Reception in Camino Hall.
Dinner Meeting with Presidential Address, Great Hall.

day, February 5

8:00 a.m.
9:00 a.m.

12:00 noon
2:00 p.m.

&30 p.m.
7:30 p.m.

iday, February
8:00 a.m.
9:00 a.m.

12:00 noon

630 p.m.
730 p.m.

Breakfast in Cathedral/Court.

General Session in Barcelona Room.

Pastaville USA Presentation.

Product Promotion Committes luncheon meeting in Southeast Kingman.
Tennis Mixer at the Tennis Courts.

Golf Tourney sign up in advance.

Suppliers’ Social in Camino Hall.

Italian Dinner in the Great Hall.

é

Breokfast in Cathedral/Court.

General Session in Barcelona Room.

Dr. Stevan R. Holmberg will report on Membership Need Survey and
Industry Outlook for the next five years.

Canadian Pasta Manufacturers luncheon mesting.

Afternoon committes meetings — leisure activities: Golf, tennis,
swimming.

Suppliers’ Social at Garden Pool.

Dinner on your own — Patio Royale.

oture y, February 7

t 00 a.m.
$00 a.m.

630 p.m.
7:30 p.m.

Breakfast in Cathedral/Court.

General session in Barcelona Room.

Dr. Stevan R. Holmberg will lead long range planning sessions
at round tables for commitiees and special interest groups.
Afterncon at leisure — continuance of committee meetings.
Suppliers’ Social at Garden Pool.

Banquet in the Great Hall.

nday, February 8

8:00 a.m.
9:00 a.m.

Cary, 1981

Breakfast in Cathedral/Court.
Board of Directors meet in the Madrid Room.
Adjournament by noon.
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Coming Events:

N.M.M.A. Wister Meeting
Bece Roten, Fleride
February 4-8, 1981

Peste end Durum Shert Course
North Dekote Stete, Ferge
Merch 10-13, 1981

N.M.M.A. Technical Seminar
Redisson Seuth, Minnes
April 27-30, 1981

Interpeck ‘81, Dusseldorf,
West Germany, Moy 14-20

77th Annusl Mesting N.M.M.A,
La Coste, Carishad, CA
July 12-16, 1981

New Foremost-McKesson
Grocery Products Division

Consolidation of all grocery product
manufacturing, marketing and product
develo, t activities into a new di-
vision known as the Foremost-McKes-
son Crocery Products Division has
been announced by Norbert W. Mar-
kus Jr., president of the Foremaost-
McKesson Foods Group.

Markus said the new division will
include the C. F. Mueller and D'Ami-
co Foods operations and Foremost
grocery products brands. The division
will also be responsible for all new
grocery product devolopment activi-

ties.

44

mg.rdainlm Mcrrld.d'n Sz';d has been
vice t general
- er of dwpt:::kdlvmm and will
so continue in present post as
ident of the C. F. .\Iucllup?‘.onr
pany. He has held the latter position
since March 1980, and was previously
vice president of marketing and pro-
duct development for the Foremost
McKesson Foods Group.

Markus said the consolidation is
part of a long-range plan to expand
and improve the F Croup'’s gro-
cery products business. Headquarters
of the new Grocery Products Division
will be in Jersey City, N.J.

The Mueller lull.:'i:;e of macaroni,
rigatoni, s i other is
a domlnlnlrbnndm in the ecast np:;:'n
Tbrrc:mly ilu;lmduoed in the midwest.

Mueller Com is the largest
pasta prodacer i tho US.

Magic Shell, a quick hardening ice
cream topping; Perfect Host, a line of
dry cocktail mixes; and Milkman, a
low fat dry milk product, are other
Foremost brands.

San Giorgio-Skinner Adds
To Record Net at Hershey

Contributions by the San Giorgio-
Skinner pasta division were cited as
bomﬂzf third quarter income and
sales of Hershey Foods Corp., Her-
shey, PA which reached record levels
in the period ending Sept. 28.

Net incomv: of Hershey Foods was
a record $17,941,000, equal to $1.25
per share on the common stock, up
from $17,410,000, or $1.23 a share, a
year ago. Sales total $343,993,000, also
a new record and up from $314,432.-
000 last year.

For the nine months ended Sept.
28, Hershey Foods had income of
$42.837,000, equal to $3.03 per share,
up from $40,237,000, or $2.84 a share,
o year ago. Sales totaled $959,710,000,
against $842,219,000 a year ago.

William E. Dearden, vice-chairman
and chief executive officer, said the
pasta division had a particularly strong
third quarter. It and several other
divisions allowed the company to sur-
pass previous records, he said.

“Increased marketing activities, in-
cluding both advertising and promo-
tional support, enabled tan Giorgio-
Skinner to maintain a healthy rate of
growth,” Mr. Dearden said.

R. A, Zimmerman on

Dr. Pepper Board
Richard A. Zimmerman, p: -+id

and chief operating officer of | enbe

Foods Corporation, has been lede

to the board of directors of I, |

[:I'Compo.ny, headquartered 1 DJ
, Texas,

Mr. Zimmerman directs Hurshey
five operating divisions, includag
Henley Chocolate Company, Friend
ly Ice Cream Corporation, San Gi
gio-Skinner, Inc. (manufacturer of ps
ta products), Cory Foods Serviee
(office coffee service), and Henbn
Chocolate of Canada. Also reporti
to him are the corporation’s intem
tion operations, science and technok
gy, and human resources.

Mr. Zimmerman joined Hershe
in 1958 and held various administs
tive tions to being nam
mht;.'::l to tbepdm dent in ﬁm i
was clected to the board of direct
in 1970, and the following year
was named Group Vice President o
charge of non-chocolate operations
From 1971 to 1974, he also senved 2
president and chief executive offr
of Cory.

Buhler-Miog Addition

Buhler-Miag, Inc., Minneapolis, hs
begun construction on a 12,000 4
ft., one-story office addition to oo
modate an additional sixty-fire >
ployees. |

Continued success and gro «th o
the US. uarters of the en ineer
ing and manufacturing compa: * ha |l
required the expansion to its  resed i
facilites, built in 1977,

The new addition, like th p
ent office complex, will be ene: i
cient as well as enabling futu * o
struction of two additional sto e

Unique energy-saving feat o d
the r:'!w building Wlllgllldu! e
story glass atrium/lunchroc 1 de
si to minimize outside wi | am
all windows will have sun sct em ¥
allow sun in winter and slde ®
summer; heating and cooling +ill ¥
by heat pump system witis new wate®
storage tank.

Construction is scheduled for
pletion April 1, 1981,

Buhler-Miag designs, engioe™

and builds equi systems, ¥4
complete plants for g inde
tries around the ;

THE Macaront Jours®

ROSSOTTI

LEADING CONSULTANTS TO THE MACARONI INDUSTRY
SINCE 1898

REPRESENTING

St. Rei;is Paper Company
COMPLETE SERVICES IN

PACKAGING MACHINERY SYSTEMS AND MATERIALS

FOLDING CARTONS — CORRUGATED SHIPPING CONTAINERS

COMPLETE GRAPHIC ART SERVICES

INCLUDING DESIGNING AMD FULL ART WORK PICTORIALS

Sales Offices and Plants Strategically Located

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

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




g i A e T

B A AT e

.

We. staAl unth the {i meiwwﬂﬁ%@dﬂ/m
'tbwumaauoﬁdepwda(r& MIM.WMLMW 1

Z "\ INTERNATIONAL

fM)MULTIFOODS

et

T L T RTTYar 3

= gk




