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BASIC RECIPE
M acaroni products are gencrally
interchangeable in most reci-
pes, and they combine with in infinite
variety of related items.
Basic Macaroni Cheese Salad, mak-
ing eight servings, is given below, fol-
lowed with variations,

Basic Macaroni Cheese Salad
With Variations

(Makes 8 servings)
2 tablespoons salt
4 to 6 quarts boiling water
4 cups elbow macaroni (1 pound)

2 cups (8 ounces) shredded Ched-
dar cheese

1 cup chopped green pepper
1 cup chopped celery

2 teasoons each: salt and grated
onion

1¥2 teaspoons dry mustand
Dash pepper
Add 2 tablespoons salt to rapidly

boiling water. Gradually add maca-
roni so that water continues to hoil.

Cook uncovered, stirring occasionally
until tender. Drain in colander. Rinse
with cold water; drain again. Toss
macaroni with remaining ingredients.

Variations: Use a different dressing.
Omit the mayonnaise and vinegar
and use instead one of the following:

1. 1 pint (2 cups) dairy sour cream
and 2 tablespoons lemon juice. Add 1
teaspoon dilr\):."«-d.

2.1 cup bottled salad dressing,

Vary the ingredients. Omit the
green pepper and use instead one of
the following:

L % cup sliced pimiento stuffed
olives,

2. Y4 cup shived pitted ripe olives.

3. 1 can or jar (4 ounces) pimiento.

4. Y2 cup sliced sweet gherkins,

Serve it differently:

L. Serve on a platter, ringed with
sliced tomatoes.

2. Serve in salad bowl lined with
crisp greens of any kind,

3. Serve in avocado hall-shells,

4. Serve individual portions in let-
tuce cups.




DURUM IMPROVEMENT UPDATE

Presented ot the Invernational Durum Forum

by Dr. J

paper will be divided into
'I*'J‘:’m major parts. The first part
will include recent data and a r
of our general research results from
1980, The second part will be devoted
to basic studies and methods of hand-
ling materials in a breeding program.
The third part will be devoted to fu-
ture research efforts and some of the
problems we can anticipate.

The 1880 ng scason, in terms
of research ts obtained, was prob-
ably one of the poorest that we have
seen in the past 10 years. The scason
began by being very dry and hot. At
the Fargo station, we planted only the
advanced breeding materials; none
of the early generation materials. At
the Langdon station, we planted an
entire nursery but at about jointing
stage the entire nussery was severely
damaged by a hailstorm. Fortunately,
sufficient rainfall came with the hail
so that the recovered to almost
normal and the ylelds indicated only
about a 20 to 30% reduction. We had
some additional losses at the Ll:gudnn
station due to the very wet weather
at harvest, but all yield trials escaped
damage. Williston alse experienced a
very dry growing season resulting in
very low yield levels. The Dickinson
and Carrington stations uced
reasonable yield levels on long
term averages. In summary, we made
good ess in the 1980 scason but
the results from our yield trials are
quite ematic and of questionable
value, We had a very successful Mexi-
can breeding nursery during this past
winter and all the material was evalu-
ated at the Langdom station.

The quality testin was
also a very successful one. 1 believe
the numbers of samples evaluated for
quality was probably higher than in
any previous year. The laboratory
disease resistance work was also very
successful. We added an additional
screening test for tan spot
phora u%ehﬂm). The incidence of
tan spot in the field is quite erratic
so the addition of a
screening test is very valuable.

Performance of Cullivars

The performaxce of several culti-
vars and an expeiimental grown at

4

Uniform R

Dr. Jomes $. Quich

North Dakota branch stations in the
1 Durum Nursery
during 1979 and 1980 is included in
Table 1. The most
evaluated were Vic, Edmore, Rugby,
Cando, and Calvin. The promising
semidwarf experimental is the fint

ng strong gluten. You will note
rom the yield data that Vic, Rugby
and Cando have the highest yield av-
erage over the past two years. E$

more, Calvin, and the ex

are also high yielding but slightly
three. It is important
to note that 1980 was probably not
an average year. The test weight data
Calvin

below the

indicate that Vic, Rugby

have the most des
Edmore and the new experi
kernel weights, The
tail cultivars are all equal in days to
head and the semidwarfs are slightly

have the hi

ng cultivars

le levels, Vic,
mental

. S. Quick, Durum Wheat Breeder

Vic has shown stronger resistanc: to
lodging than Edmore and Rugby Jur.
ing the past two years. I..eahpot_:i:t
or tan spot, has been an increasingh
damaging disease during the past fes
years. We have particularly noticed
this higher disease incidence in the
semidwarf durums, The data on ki
spots in Table 1 indicate that Edmore
and the experimental have the highest
incidence. These data were collected
from both wet and dry conditions and
the tan spot incidence is greatly in
creased by continuous moisture oo
the foliage.

Quality Tests

One of the most critical needs ina
breeding for developing high
quality wheat is to have quality test
which can be used on very small sam-
ples in very early generations and
give repeatable r‘?u'hlt; ltl;zh']jng sim-
uipment. ! reeding
e, was changed to includ
strong gluten as a requirement we
visualized a severe restriction on nus-
ber of samples that could be handled
However, we were fortunate to hav
a new test available which was l«ing
used to evaluate bread baking qu it
The SDS-sedimentation test utlim
only six grams of wholemeal and ven
sh:rle equipment. One persor o
evaluate more than 100 sample. pet
day. We have evaluated this sed mer
tation test in the durum breedin; pr
gram and have found it to be ven
satisfactory. Duringé the past ye rw

ed to fit this test in' ) oo
ter than the tall The semi- have attem i
!;\::ds h:\'e been llg::lg)un shorter breeding scheme as cfficiently a ‘;;
than the tall types. There has been sible. Our early generation ”'al' y
essentially zero lodging among the evaluation program includes ¢ .,lt
semidwarf cultivars and experimental. tion of semolina color. It wou
4 o o G st North Dakoia
Performance of Several Cultivars sed an Experimentsl Grown .
Durum Nursery Ia 1979-80
Branch Stations in (he Uﬁ?ﬂ Inin‘-':l.“ =
Trakt Vic Edmore Rughy Casdo Cabia Esp I
L 46.4 418 4852 452 424 44
;::’o‘:‘ l::/lﬂ 60.6 596 602 9.2 60.3 5:;
Kermnel wi, mg 457 427 405 414 403 42
Days to head 56 56 56 1] 57 ‘S:
Height, cm 86 57 86 69 66 4
Lodging, 0-9 2 4 4 0 0 7
Leaf spots, 0-9 ) 4 2 2 3

SExp 1 is & promising semidwari experimental,

THe MAcaront Jours#

Wiolemeal vs Q semolina
Wiolemeal vs B semolina

A ve y rapid

very lesirable to utilize this semolina
inth sedimentation test, so we com-
semolina  with wholemeal.
Tabl: 2 shows some of the correlation
coefl; ients that we obtained when
wing two different semolina sources,
two (eground semolina sources, and
sholemeal. The comrelation coeffice
ients are all high but the best results
were  obtai by regrinding the
quadiamat or the brabender milled
wmolina. When this was done our
comelation coeflicients with whole-
meal were greater than 0.9, These re-
slts mn:.mcd that at kﬂ;dlg sam-
Y per person cou mill.
5".51' !u‘lul?or both color and glu-
ten strength al

gress in

F

0.7)°*
0.70°*

Viclemeal v3 Re-Q semolina  0.96°*
Violemeal vs Re-B semolina ~ 0.94°°
() semolina vs B semolina 08]°*
LQ semolina va

Re-B semoling 0.94%

t . B = Buh .
(py iadramat, Jr., B = Bubler and Re- =

" Significant at the 0.01 level.

Development Program
0 yrars was to develop a 5-year
dtiva  development This
of generation
ucing cultivar
Tt ne to five years without signi-

e, quality

eristics, or

s, Lot i

as “esistance of the cultivar. Four

¢cent developments have al-
uch a S-year program to be

ielojod, The most critical discov-

wi. the Beld application of a
tt interry phenomenon utiliz-
: l-l'lilﬁt'lll light. Utilization of the
ot interru phenomenon has-

the devmm of long-day

ngth sensitive) cereals during
dayngimudur{nglheOdobcr—

ch period in California and Ari-

4 Plant development and seed
~uction can be shortened by about
00 days which allows: a) delayed

November or early December, and b)
harvest and subsequent planting in
North Dakota by May 1 rather than
June 1. The shortened period allows
an additional generation between
August and November in North Da-
kota and subsequent re-
turn of seed to North Dakota by the
normal Flanung date. The second im-
portant factor was the development of
rapid, repeatable and effective qual.
ity screening methods requiring small
amounts of grain and simple equip-
ment. These methods allow selection
for yellow semolina color and gluten
strength in the F? generation of durum
wheat. The third development is the
availability of additional genetic in-
formation. Various WDI‘ECH have
shawn that semalina color is control-
led almost exclusively by additive
gene effects and they have provided
evidence that gluten strength is pre-
dominantly additive, relatively sim-
ly inherited and highly heritable.
tilization of this information allows
more rapid progress by placing more
reliability upon fewer tests. An addi-
tional requirement for more rapid gen-
cration advance is the availability of
additional funds and facilities, especi-
ally at critical planting, harvest and

evaluation periods. The S-year plan
being utilized by the durim wheat
program in North Dakota is outlined
in Table 3. You will note that during
cach of the first 2 years three genera-
tions are grown, either in the field or
in the greenhouse. This allows very
rapid advancemeat of materials, Dur-
ing the third year, two generations are
grown, the first primarily for seed
multiplication umI purification, und
the second for the first final evaluation
in regional tests. The fourth and fifth
years are devoted to the final evalua-
tions in North Dakota and at regional
locations in neighboring states and
provinces. A 4-year plan could be jus-
tified by a severe discase cpidemic
or other vrgent needs. In that case,
the final three years of evaluation
could be reduced to two, In 1980 the

bt products of this program were in-

cluded in regional tests, but it was a

very poor year for evaluation. The

program also has merit when used to
develop breeding materials or to im-
prove parents for use in future culti-
vars.

There are a number of arcas of
thesis research that we have comple-
ted or are continuing (Table 4). We

(Continued on poge 8)

TABLE 3
The North Dakots 5-Vear Plan for Dwrum Wheal Cubtivar Development®
Date Geners- Possible
Year Plamied Location atioa Tests

1 Sept. 1. 1977 Fargo greenhouse Crown o=

1 Jan. 10, 1978 Fargo greenhouse F, —

1 May i0, 1978 ND field Fq Height, malturity,
Jiscases. semolina
color, gluien

2 Aug. 10, 1978 Fargo greenhouse F, Stem rust, height
(GA), dincard low
quality lines

2 Dec. 1, 1978 Arizona ficld F, Height. daylengih

with lights reaction. uniformity

2 May 10, 1979 ND field Fy Grain yx.d, other
agronomic, discare,
color and gluten

3 Ot 119 Mexico field Fe Seed multiplication
and parification

3 May 10, 1980 ND field Fs Complete final
evaluation, regional
lests

4 May 10, 1981 ND field Fa Final evaluation,
regional tests,
prelimin
multiplica

s May 10, 1982 ND field Fu Final evaluation,

regional tests, large
scale muliiplication,
release 1o certified

sced growen

“ting from early November to late

Y, 1981

* The schedule is illustrated with a program
regional

tests in 1980 ard possible cul

that began in 1977 and has produced lines for
ivar release in 1982,

5
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Durum Improvement Update
(Continued from poge 5)

have shown that cultivars differ in
their ability to develop root systems
and we have been able to explain
some of the high yields obtuined with
semidwarf cultivars even under very
dry conditions. The work done on
semolina color has been useful in de-
termining minimum sample sizes that
can be used to evaluate potential cul-
tivars in early generations. The gene-
tics of color have been further eluci-
dated which helps us place more
confidence in our tests. We have also
shown that heritability of color is
mediun to high which means that we
can effectively select for high color
under different environments. We
have also compared various kinds of
breeding methods to determine the
most [ We have eval-
ulated components of yield in an at-
tempt to increase total yield. Seedling
vigor has been a problem in durum
wﬁnl and recent evaluations in our
advanced yield tests and in early gen-
eration materlal have demonstrated
genetic seedling vigor differences.
We are incorporating these genetic
] advantages into adapted cultivars.
\ Harvest index (the ratio of grain to
total plant yield) has been evaluated
in an attempt to estimate yielding
ability of lines or cultivars.

TABLE 4
Thesls Research
b 1. Root Development
i 2. Color — Sample Size
. Color — Genetics
. Color — Heritability
. Breeding Methods
. Yield Component Analyses
., Seedling Vigor
. Harvest Index

New Problems

The final part of this paper deals
with new and new problems
or thrusts for the future. One area that
we are going to begin research on is
resistance to sprouting. A year like
1980 has convinced us that the losses
certainly are severe enough to justify
at least an attempt to make an im-
provement. In Table 5 I have outlined
some of the advantages and disadvan-
tages involved in sprout resistance.
Sprout resistance would reduce har-
vest losses to the producer in the
field because his market grade would
would justify a major effort.

o

I -

_— s Gt
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be higher, his test weight would be
higher and the yield Joss would be
less. Sprout resistance would help
maintain high grain quality. There
are some major disadvantages to
sprout resistance in durum wheat.
Most of the effective resistance to
mﬂngml:lnlhercddmamdumdu-
to presence gment,

and since durum is a non-red wheat,
it may be difficult to introduce effec-
tive resistance. Most of the known
good sources of resistance are in hex-
Elokl wheats, or the wheats with
ee sets of chromosomes. This 1csls-
tance may possibly be transferred to
the tetra or durum wheats, but
it will take longer than if the resis-
tance was initially in the durum
wheat. Probably the maximum resis-
tance that one could develop in a
durum wheat would be two weeks.
If the period of wet weather is longer,
probably no level of genetic resistance
would remain the high wheat qual-
ity. Another disadvantage of sprout

resistance would be that tion
turnover would be delayed. We are
growing as many as three generations

per year, and if we had to incorpor-
ate a method of quickly breaking the
dormancy, we would probably not be
able to advance the materials as rap-
idly. Consequently, the incorporation
of any new advantage in yield, quality
or disease resistance would be de-
layed by the slower generation turn-
over and the need to screen f;ﬂuﬂ
resistance, Another obvious van-
tage to sprout resistance is that it is a
long term project. If the resistance
must be transferred from the red hex-
aploid wheats, and the technique for
breaking this dormancy developed,
it will require a 10 to 20 year project
to develop resistant durum wheats.
I believe that we should begin the
cffort to determine how severe the
rmb'lelm are. Certainly the dollar
oses to the industry in 1980 along

TABLE §
Sprost Reslstance

Advmsinges
1. Reduce Harvest Losses
2. Maintain High Quality
Disndvantages
1. Resistance in Red Wheats
2. Resistance in Hexaploid Wheats
3, Mazimum Two Weeks Resistance
4. Delayed Generation Turnover
5. Long-Term Project

Another arca of continuing ¢ fert
is seedling vigor. We have t fed
materials having excellent seeving
vigor, and it is only a matter of + me
required to incorporate these muter
ials into our adapted breeding lines.
One of the possible problems is that
high seedling vigor may be associated
with the ability ot sprout and grow
quickly, and this could be a disad-
vantage in wet harvest years. The of-
forts to improve yieldirg ability will

wheat cul ustrate that wr
have reached the level of the highest
yielding hard red spring wheats. We

that that of the hard red spring wheat
and the height and days to head have
been quite similar,

The cultivar distribution (Talle 6
for 1980 and 1981 are my estinate
since the official survey results hav
not yet been published. 1 believ: that
the acreage of Ward will probab v de
crease and that of Vic will pre abh
increase. We will also probab! - s
a slight increase in the semi'wad
durum screage. The acreage « i the
older varicties like Rolette, ' otm
and Crosby, will ly de rea

in . The tot !
thacciage Tho ol oAl o T Could it be the durum people?
Edmore, wll§ probably be abou 0%
in 1981
TABLE ¢
Visid Comparisons®

HRS vs. Derem
Eatry Yid TW MNT DH
ERA o w2 18 Y

Cando-
Calvin s01 es 72 ¥
WardVic 456 603 95 ¢

* 197479 Means — 14 flests (Ldn., PP
Minot).
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Durum Improvement Update
(Continued from page B8)

This paper has attempted to pro-
vide recent results from the 1950 crop
vear and our winter and greenhouse
programs., The most recent rescarch
results have heen incorporated into
the breeding program. In the future
we will give increased emphasis to
breeding for spront resistance, grain
vield, and seedling vigor, while main-
taining high levels of discase resis-
tance and grain quality.

Durum Wheat Breeder

James S, Quick, Professor of Agro-
nomy, and durum wheat breeder at
North Dakota State University is
leaving for a new assignment at Col.
orado State University at Fort Collins
about March 1, 1951,

Dr. Quick writes: “The past eleven
vears at NDSU have been challenging,
stimulating and satisfying ones. | have
had the pleasure and privilege of co-
operating with many colleagues, or-
ganizations, and individuals involved
in durum improvement, product and
utilization. I urge you to give the same
support and cooperation o my suc-
CUssor.

New K Mill Dedicated in
Grand Forks

North Dakota Mill was started in
October, 1922, 1t was destroved by
fire in July, 1970.

The mill resumed operations fol.
lowing rebuilding in January, 1972,
Bt after a few vears they had to re-
st sales due to ladk of capacity.

General Manager Sam Kuhl recom-
mended to the Industrial Commission
that a long-range feasibility study be
conducted which lad to the construe-
tion of the new K mill.

The Industrial Commission appro-
priated approsimately: $9 willion for
comstruction of the unit. Bids were
submitted by three major - milling
suppliers. Contracts were let to OC-
RIM, Cremona, laly with U. 5. head-
quarters in Wichita, Kansas.

Equipment pmdusnl from OCRIM
included cleaning equipment, grind-
ers and purifiers, OCRIM is associa-
ted with Kice Manufacturing, also of
Wichita. Kice supplied other compon-
ents such as the pnenmatic convey

(Continued on page 12)
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TABLE 7
Cultivar Dhvtribstion — \.D Dm'
Date
Cultivar Ickaw 1975 1976 nm 1978 1979 1980°°
Rolette 1971 26 1] 14 9 6 <
Ward 1972 4K 42 L} 4% 1 -
Botno 1973 9 7 4 4 1
Crosby 1973 9 K 1[1] mn K
Rugby 1973 9 16 n 17 0
Cando 1978 4 9 12 1L}
Calvin 1978 2 4
Fdmore 1978 1 4
Vie 1979 2
Other - — 26 13 13 10 9 4

* Estimates from USDA and ND Crop Reporting Service.
** J () Guestimate,

Pe Ct Judge for yoursell. No matter what people stutt inside
manicotti or raviol, the pasta just won't hold its emn
unless it's nutritional, good-tasting and economical

m es a Others might court you with cager promises, But trust

Amber tor top quality. Amber mills the tinest durum

at caqe wheat into fine pasta ingredients . \Nenezia No |
(\uh Semoling, Imperia Durum Granular or Crestal Fancy

Durum Patent Flour. The consistent color and quality o
your pasta products will testity to Amber's modern
efficient milling technigues.
m At Amber Milling, helping you prepare a great pasta tor
g your customers” stutfings is a matter of recond. Need
prool? Next time you order, specity Amber
T
Q. v

Then you be the judge!
AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION ®

Mills at Rush City, Minn o+ Genetal Otices at SU Paul, Sunn 55105 Phene 0120 1469318

At the for right, Sam Kuhl points out vairous pasta products to Governor Arthur Lt
THE MacaroN] Jourstt




Som Kuhl, left, is
Commission mode up of Agriculture

presented with bronze ploque by

the Industriol
Ayron Just, nev,

Commissioner
Governor Arthur Link, ond Attomey General Allen Olson.

system, air makeup and distribution,
and other components necessary to
complete the project. Other equip-
ment such as sifters, conveyors and
electrical control centers manufac-
tured by U.S. companles were sup-
plied through OCRIM.

Bob Kennedy of Harrie and Ken-
nedy Architects of Grand Forks was
the architect with KBM, Inc., struc-
tural engineer and Peterson Construc-
tion as the building #nd equipment in-
stallation contractor. “We used as
many North Dakota people as pos-
sible”, Kuhl said.

Coordinator

Ben Hennessy, assistant general
manager of North Dakota Mill, was
cwordinator and responsible for all
phases during construction of the K
mill. Construction started in February,
1979, It was completed in November,
1950,

“This mill is the newest durum mill
in the United States today and will
produce high quality semolina®, Kuhl
saidd. “It will enable us to expand our
marketing and satisly customers not
only on meeting delivery schedules
but also mecting quality  specifica.
tions.”

“With the addition of this unit we
have doubled our durum semolina
milling capacity. We will be able to
produce approximately 9,000 hundred.
weight of semolina per 24 hour day.
Tetal milling capac:ty including our
flour milling unit will be approxi-
mately 18,000 hundredweights of fin-
ished products per day. This capacity

12

/v forest of metal tubes brings air to the
purifying operction.

will reqquire approximately 45,000 bu-
shels of wheat per day.

Kuhl continued "In the past we
have sold and produced in excess of
3 million hundredweights per year,
Our projected goals with added
K mill in operation are a minimum
of 5 million hundredweights per year.
This will increase our wheat require-
ments from 7 million bushels per year
to approximately 12 million bushels
per year.”

One hundred and forty e are
employed at the mill. “We are the rail-
road’s biggest customer in Grand
Forks,” Kuhl pointed out, “and that

€2 Kuhl shows finely milled product to Lioyd ond Mickey Skin-

causes employment locally on the
railroad.
During the dedication on December
4 the Industrial Commission made up
of Governor Arthur Link, Attorney
Ceneral Allen Olson and Agriculture
Commissioner Myron Just presented
a bronze placque to Sam Kuhl.
Tours for invited guests were held
as well as a fala Juncheon for many
sasta manufacturers from around the
.S, who are prime customers of the
mill, as well as individuals from lncal
banking industry and farming.
Tours of the new facility wil! be
open to the public during Decer iber
and January.

Wall Charts

Wall Charts measuring 14” » =7
have full color illustrations of w eat.
eggs, and pasta on the left side; se-
lection of pasta dishes on the ght
side above diagrams of the m ling
process and pasta manufacture.

On the backside is historical e
label statement, cooking instru tion
and three simple recipes. A vi e
of shapes are illustrated around the
borders.

Cost is fifty cents each, In quant ties
over one hundred, thirty-five ccnts
each plus freight from Palatine, -
nois,

—————

Australian Record

Record Australian wheat exports of
13.2 mmt are indicated for the 197%
50 marketing year ending Dec. 31
1950.

THE MACARONI JOURNAL

ASEECO ofters much more than high quality, automated equipment
ASEECC is ais0 a service company whose years of inlemnational processing

| experience can provide you with:

T%NKEYP?;EC‘.’Q:
addition 10 the design, &= wering and suptsy of equipmant, ASEECO will, if
desired, assist in commissioning & process faciity on sirean. This service includes
the preparation of operating and maintenance manuals, the training of operating Compact
personnel, conducting trial and lest runs and the supervision ol initial operations. design.
ASE%'T')IIM aui:'G:

10 aisist clients in obtaining comprehensive
financing. This assistance is inclusive of counseling on the type of financing best
suiled o your requirements and locating the source that can provide it.

Ask for the following literature.

project

I T TR S

& Specifications Catalog.
16-page catalog provides
leatures, applications,
specifications and model
selaction guide for entire
ASEECO hne. Includes
diagrams and pholographs.
U.S. and loreign sales
offices listed. A must on any
equipment specifier's desk.

LI LILL
T

ISssmsEnsassaEEaEs)

ASEECO CORPORATION 8057 West Olympic Boulevard, Beverly Hilis, CA 80211 (213) 652-5760 TWX: §10-480-2101
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T A AR R

How Durum Wheat Is Milled Into Semolina or Floi«r

(A Simplified Diagram)
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MILLING OF SEMDLINA
by Robert M. Howard, Chairman, Burum Wheat Institute

A D M Milling Company
Amber Milling Division G.T.A.
International Multifoods

North Dakota Mill & Elevator
Peavey Company

Seaboard Allied Milling Co.

Most are located in Minneosta, a
place where we have nine months of
winter and three months of tough
sledding,

I'm going to tell you briefly about
the miller’s role in this billion dollar
pasta industry.

Robert M. Howerd First let me say that the flour miller
no longer simply grinds someone’s

The Durum Wheat Institute repre-  wheat into flour. The miller today gets
sents the millers of durum wheat, involved way back at the wheat
organized to promote its products. Its  breeding station, working with and
members include: helping fund cereal chemists and ag-
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ronomists to  develop  high.y
quality wheat varicties. After g w-
ing. it's the miller’s job to select, b s
port, blend tnd process this w =at
into the product that fits (in this « s)
the macaroni manufacturer’s spe ifi
cations. He must also dispose of the
by-products of the milling pro %
which amounts to about 25% ol the
wheat hy weight.

Durum wheat is the standar of
quality for pasta products; tha B
color, palate feel, taste, ete., anc it3
the miller’s job to produce a semo ind,
granular, or flour product from du um
that retains and enhances these ¢
ities.

Semolina is the prime durum pro- Eapg
duct. Its a gritty product similar i@
appearance and feel to table salt a
contains not more than 3% four =
granular contains increasing amoudts
of flour.

(Continued on poge 17)
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Pasta Manufacturing

(Continued from poge 17)

mixer in a vacuum chamber or by
drawing a vacuum on the dough just
prior to extrusion.

Why a vacuum? If air is not re-
moved, small bubbles will form and
give the fnished product a white,
chalky appearance. Furthcrmore, air
bubbles can diminish the mechani-
cal strength of the diied product.

Extruiion

The second function the press per-
forms is the extrusion s. The
extrusion auger is the of the
macaroni press. The auger not only
forces the llouﬁ:lethmu the die, but
it also kneads the dough into a homo-
ﬁmﬂu mass, controls the rate of pro-

uction, and influences the quality of
the product.

Recent 1esearch shows ﬂut;:‘w au-

er speed as well as the dough tem-
]arnturt affects the color and the
cooking qualities of the finished maca-
roni uct.

During the extrusion process, a con-
siderable amount of heat is generated.
Most extruder bamels are equipped
with a water cooling jacket to dissi-
pate heat and to hold a constant ex-
trusion temperature. For the best re-
sults, the pasta temperature should
be held near 120 degrees fahrenheit
during the extrusion process. 1f the
dough becomes too hot, the eookini
qualities of the finished product wil
le damaged.

A rotating knife sweeps the surface
of a metal die to cut the macaroni
product to the desired length.

To control the extrusion pattern,
the rotation rate of the auger and the
temperature and physical coruitions
of the dough are quite important. Us-
ually these are adjusted by trial and
error. To get an even-flow rate across
the die Is considered part of the art
of making pasta.

The inside surface of the die influ-
ences the product appearance and ex-
trusion rate. Until recently most mac-
aroni dies were made of bronze. A
good bronze die, which has uniform
extrusion characteristics, results in a
fairly good product with acceptable
color. However, bronze dies are rela-
tively soft and tend to wear with pro-
longed use. Consequently, as wear on
the die increases, the size and shape
of the macaroni product change ac-

cordingly. In order to maintain the
proper dimensions, it is necessary per-
iodically to recondition or repdace
dies.

Teflon Dies

In the late 50's or carly 60's dies
were int.oduced where the extrudin
surface of the die was fitted wi
teflon inserts to extend the life of
the dies and improve the quality of
the product. Macaroni products ex-
truded through teflon are very smooth
and tend to have a much better ap-
pearance than similar cts ex-
truded through a bronze die. This im-
pioved appearance is due to the very
smooth surface imparted by the low
friction teflon.

Drying

Now, let's move away from the ex-
trusion and get to the area of
drying. Drying is wi a doubt the
most difficult and critical step to con-
trol in the ng of pasta pro-
ducts. The objective of the drying is
to lower the moisture content of the

roduct from 31 percent to approxi-
!:wt.-ly 12 '{nem that the a
will be lums: retain its shape and will
store without checking. To accomp-
lish this, any number of dryer designs
are used. However, the problems of
setting the proper temperature and
relative humidity increments are simi-
lar regardless of the design of the
dryer.

Maost macaroni drying operations
use a preliminary dryer to quickly dry
the product surface immediately after
extrusion. Pre-drying case hardens the
surface so that the of macaroni
will not stick together. The interior of
the uct remains soft and plastic
during this operation.

Final Dryer

The final dryer is used to remove
the bulk of the moisture from the in-
terior of the product. Since the sur-
face of macaroni products dries more
rapidly than the inside, a moisture
gradient develops across the surface
to the interior of the product. As the
uct drics, the interior sheinlis ‘-
side the product. If the strain be/james
greater than the mechanical mrm;th
of the macaroni, checking will /e
velop below the surface of {10
duct. Cracks give the product a poor
appearance and very low mechanical
strength, Checked products are usu-
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ally so flngile that they h:ien I:dumh :
during the aging p mo t
wrhl?lly ul';;l&bruk up during tl»
cooking . Needless to say, it s
essential that the product be dric |
with a drying cycle tailored to me:t
the requirements of a specific produc:.

If the drying cycle is successful,
the product will be quite hard and
flexible as it exits the dryer. It will,
in fact, lend itsell to considerable
flexing prior to breaking. Now, if
the p.oduct has not been dried prop-
erly, it will be rather soft and tend
to crumble quite easily. The true test
of drying is to find a product free of
checks weeks or months after the pro-
duct has left the dryer.

I would be remiss if 1 didn't men-
tion a new, technological develop-
ment for drying pasta products. That
development is microwave. Yes, the
same technology that many of you
use in your kitchen is now being used
successfully to dry pasta products.

Packaging

The final in the process is
packaging. are literally thou-
sands of different sizes, shapes, and
types of packages in which macaroni
products may be sold. However, they
all orm a similar function — to
keep the product free from contanii-
nation, to protect the product fron
damage during shipment and storag
and to display the product favorably

On the east coast most pasta p -
ducts are packaged in folding carto: .
As you move further to the midwt *,
you will find a variety of produ s
packed in folding cartons or in fl- -
ible packages. Now, if you move « t
to the west coast, you will find m
of the pasta products packaged o
flexible packages.

The pach[i{:\ng equipment used 0
most pasta plants is automatic & d
high speed. In fact, great strides h: ¢
been made during the last decade
the automation of pasta packagi g
equipment.

Alter the product has been put i
the individual retail carton or bacs,
it is placed in a corrugated shipping
container, moves through a case seal
er, and is then either mnu;llozd :
automatically on a
pallet. The pdm& the merchan-
dise, are then picked up by hoist
trucks, loaded into rail cars or over
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th -road trailers, and moved to dis-
tri ution points throughout the
o utry.

(his is the way we mix, extrude,
dr . package, and store a pro-
du ts. 1 think you can see that we are
imolved in a very complex and com-
plicated operation. The success cf our
efiorts is whether or not the house-
wile or the consumer enjoys the pro-
duct when it is placed before them at
the dinner table.

Good moming, Growers! My talk
is on The Growing of Pasta. That's
nght — the growing of pasta con-
mplon among American consum-
ers. It can also be called marketing.
Presently, we sell pasta to some 220
million Americans — from the time
they begin to consume "solid™ food
and throughout their lives.

1 will share with you how we — as
growers of pasta consumption — go
about the of farming the wheat
you grow into a rich harvest of good
cating for America.

Just as your farm is supported by
land, our pasta farming is supported
by a bedrock of consumers.

S0 let's start with three basic fac-
tors of our business, or for that mat-
ter, almost any business: population;
income; cost of living. These factors
car be likened to your land, weather,
an expense in equipment and fertili-

i

Trends

e population trend since 1974
5 an annual rate of less than 1
pe ent.
sposable income, the amount of
me oy we have left after we pay our
tav ., has increased at an annual rate
of out 10 percent to 12 percent, a
ve1  healthy increase. But as we all
ku ., inflation has caten away the
val + of our dollar. The cost of living,
. 14 percent increase this year, is
niing ahead of what we Americans
vied to make ends mect.
Uf vital interest to the health of our
op is the perventage of this "buying

income” t in food stores, our pri-
mary mamtn place. The part of our
income spent in food stores has been
declining since 1975. This means our
onsumers are spending less of their
income in food stores: today, only
V1120 out of every $100.00

Fesauany, 1981
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MARKETING TO THE CONSUMER
by Joseph A. Urda, Vice President — Marketing*
C. F. Mueller Company, Jersey City, New Jersey

* Mr. Urda is with the Revion Corporation as of January 1, 1981

Joseph A, Urde

While the pereentage of buying in-
come has been soft, total spending in
i;mu-ry stores on a dollar basis has
wen increasing during the past three
years at an annual rate of 10 percent.
This is at about the same level as the
vost of living.

Food Prices

Logically, the neat subject to talk
about is food prices. The government
Bureau of Labor statistics publishes
a figure called “The Food at Home
Price Index™. Well use this because
it most clearly reflects the inflation
factor in grocery store prices. To re-
view history briefly, food at home
prices shot up 15 percent in 1976 and
since then has gradually increased to
10 pereent in 1978 and 11 percent in
1979, 1t is expected to be the same for
1980. “Faonomists” project an increase
in 1981 at even a higher level: 12-13
percent.

Yet, the population trend is less
than 1 percent a year. What can we
generalize or say about all of this?
Simply, that food tonnage or pounds
sold through grocery stores stands at
zero growth and that population is
showing slightly less than 1 percent
growth which means that the per
capita consumption of food is lagging.
These are some facts we must consider

in trying to grow pasta consumption.

Lo arpelia!

Demographics

Now, let’s look at what we be-
lieve are some of the trends that will
guide us in our future cultivation. We
call these factors “demographics”™ or
the study of people. They show that
the characteristies of our homestead
aren't what they used to be. Our
homestead is growing older. That
group of the population older than 65
is increasing and will continue to in-
crease, The under 25 group is de-
dining.

Other demographic information im-
portant to pasta farming shows by
age and by homemakers the best pros-
peets to buy pasta are in the 25-H age
group.  They represent 38 percent
of the houscholds and on an index
basis account for 57.7 pereent of total
pasta consumption.

Our best targets are those families
caming $10-25,000, They account for
nearly half of all homemakers and al-
so for almost two-thinds of the total
pasta consumption,

As for education, homemakers with
a high school education rank high in
the buying of our crop.

Dry Pasta Market

With that brief background, let us
turn to the dry pasta market. In 1977,
the dollar value of dry pasta products
reached a sales milestone — more than
8500 million. You can see dollar sales
continued to grow. When we index
1980 volume to 1970 as a base of 100,
we see that the value of dry pasta in
dollars Las wearly tripled. Like total
grocery store sales, however, the ton.
nage trewd is nowhere near us dra-
matic as the dollar trend. Here our
index for 1950 on a tonnage basis is
118 compared to the index of 270 for
dollars.

The average annual growth rate of
dry pasta since 1971 is about 2 per-
cent. That's a better rate of growth
than for the total population.

Now, let’s look at the size of the dry
pasta crop versus some other foods.
Pasta is a strong second against some
pretty big edible foods — cereals for

‘Continued on poge 22)
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Marketing to the Consumer
(Continued from page 19)

example. And if we add macaroni and
cheese along with canned macaroni
products and the noodles for soups,
you can see we are uite a strong ca-
tegory.

You might like to see just how

wlar our crop is in the home. An
E:Jeprmimt survey shows that 9 out
10 homes use our products, and more
than 38 percent use them once a
week or more.

Also, pasta is primarily eaten by
families at the ﬂ'minﬁ‘hmul.

Why do buy very popu-
lar food? Their [amlliﬂt:‘i:e it. No one
has to be told to eat their spaghetti
like they are told about some other
crops. Pasta is economical when com-
pared to other main meals. Pasta off-
ers versatile meals that are casy to
make, and pasta is nutritional.

We have noted that 9 out of 10
households use our ucts, and 1
thought you would be interested in
how farmers use our pasta crop com-
pared to the rest of Americans. It is
obvious that farmers are a very savvy

of pu:rlr. They know a good
E:'l)::cl: when they see one. One of our
obvious opportunities is to get the
rest of the American public to be as
smart as you, and you know that is not
an casy

Advertising

And now, with all of this statistical
plowing, we take one final step be-
fore we go about the cultivating of
our pasta crop to the “traditional
homemakers.” This process we joking-
ly call the “brain crop circuitry an-
alysis”. This shows that there is a
lot of weeding out we must do to
raise the awarcness level of pasta,
Women have a lot on their minds,
\What advertising tries to do is plant
the attributes of pasta and raise the
awareness level,

\When we advertise effectively, we
achieve a greater awareness and us-
age of our product — pasta. As you
can see, pasta has a great many posi-
tive elements to advertise. 1 have put
together  several advertising  cam-
paigns that individual manufacturers
are using in selling the pasta crop.
They are d t in part on what
cach manufacturer wishes to cultivate,
such as building awareness of pasta
or increasing the frequency of use.
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Of course, the taste and quality at-
tributes of the crop are always desir-
able, Let's look at how some of our
manufacturers try to cultivate con-
sumers and grow pasta consumption
with advertising.

Ronzoni's advertising furrow is bas-
ed on product quality. Buitoni and
Prince advertise a couple of nutrition
hybrids: Buitoni’s light spa a
high protein-low starch uct and
Prince’s Superoni, the newest high
protein pasta.

San Giorgio's commercial would ap-
pear to have a high degree of aware-
ness, and we ui nd that is its
outstanding feature, Ronco and Gioia
focus on the Italian heritage while
American Beauty and Mueller stress
the scene of a family’s gathering for
dinner is universal as is going to an-
nual traditional events. They are
something special, and we all relate
to the American tradition.

There is also a lot of reading on our
pasta farm, and Skinner and Cre-
amettes do our pasta farming this way
by emphasizing using quality and
usage.

The type of machinery we use in
farming continues to change. The
sickle and reaper are history. All of
us take time out from time to time
to sce what changes are going around
us, so we don’t become obsolete. It's
the same with farming. Let's
review some values pertaining to food.
There is no need to put a time frame
on it. We would end up discussing the
habits of the ape man. But, as we all
know, over the centuries, there has
been an evolution of how people place
values on food. They go all the way
from raw survival through taste, so-
cial approval, and convenience,

Today's consumer needs call for
the need of reassurance. Everybody
needs reassurance, because we live
in a world of skepticism and uncer-
tainty. There is increasing scrutiny of
our products, not only what's in the
package, but also what's on the pac-
age — specific nurtional value.

As for self expression, in our fast
moving hi ressure world, we feel

that the kit is still one lﬂc‘m
where a person can do his g
where he can be creative. And finally,
in today’s wurld members of the av-
erage family, as you know, eat in more
different places, at more different

times, than ever before. And they m st
be satisfied with what they eat.

Now these changing values requ e
consideration of what we should .
planning for in the future. These inc e
mental values should meet the ne
for a food with reassuring nutritio: al
values. The drive for sell expressin
points to the needs for a product that
offers a high degree of menu selic
tivity and convenience,

And the fragmented eating patterus
require a uct with portability and
stability. The product we farm, pasta,
is indeed one that satisfies the masses,
It is a food with high nutrition, ver-
satility, and convenience. Aside from
that — it's fun to eat!

Commitment

Now that we have done some
spade work on what the consumers’
expectations are to be, we can see
what today’s consumers are really
like. They are vital and energetic,
and our pasta crop plays a vital role
in their lives.

That about sums up pasta farming.
We've talked sbout tmtds.“d prolgn.
statistics, demographics, a ycho-
graphics. We've looked at ndvpegking
and lifestyles. We've tried to show
how we, as manufacturers, go forth
in labor and in love in cultivating the
consumers to buy pasta and how we

0 about the sifting of the wheat fr.m

s chalf of consumers and how e
shower them with messages. I thk
you will agree in a sense it is like y: ur
farming. It takes a lot more than | st
starting and tuming off the trac .
We must decide orehand w at
tools to use and what is the hallm &
of pasta farming to all of us. It's
only having a product to plant, s
knowing how to cultivate and han st
it, too,

In conclusion, fellow grow .
there is a stughlhat 1 Ihinkn‘h vy
apropos to segment your
Forum. It seems that a pigand a c
ken were walking down a hot du ty
North Dakota road. They were v.ry
hungry and thirsty and finally cane
to a restaurant. Outside the restaur.nt
there was a sign: “We serve ham und

." The chicken said, “Let’s go in-
“Hold it," said the pig. “Remember,
for you it’s just contribution, for me
it's a total commitment.” From the
pasta manufacturers we assure you
we have a total commitment to fanm
ing — your product and ours — pasts
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Food Service
by Joseph P. Viviano, President
San Giorgio-Skinner, Inc.,
Hershey, Peansylvania

E ating out has been on a steady
and increasing  growth trend
through the last 20 years. Today, 48%
of meals are caten outside the home,
in schools, hospitals, nursing homes
and in an endless range of restaurants.

As we will hear, the National Maca-
roni Manufacturers  Association has
contributed to pasta promotions and
publicity for the retail segment (pro-
ducts sold in grocery stores), but until
recently, has not addressed this Food
Service segment.

Two years ago, we instigated a full
program of pasta promotions direc-
ted to this large Food Service market.

We are currently collecting month-
ly statistics on production and sales
thruughout our pasta industry and in
190 for the first time, we have a
sep.rate breakout so we can monitor
and ‘rack Food Service sales and pro-
duc on in our pasta industry, We are
tiki g this segments serious.

V' - as an industry, are finally rea-
lizii there is a great Food Service
wor | to conquer. We've leamed that
!uh { dollars are being spent by other
indi tries in Food Service and in
fat o some cases, as much or more
a b retail segment. We agree that
s . very vital part of our industry
and lan to treat it as a great potential
inth future,

Pasta Manual

As a start, we asked, Why isn't pas-
B used more in ecat-out establish-
ments? We researched that and many
more questions and found an oppor-
tusity to tell our story to a very inter-
Ssted group of customers, creating an
“pportunity for a new and profitable
market. Thanks to the Durum Wheat
histitute and the North Dakota State
Wheat Commission in cooperation

Femauary, 1981

with the National Macaroni Manufac-
turers Association, we began a formal
program and as of Last year completed
and established our base, The hase
was a Pasta Food Service Manual and
was our first step to answering these
many questions. This is the Pasta
Bible. 1t talked about cooking proce
dures, problems identified by our cus-
tomers, oyuipment, nutritional hene-
fit of pasta, merchandising tips, how
to sell pasta on the menu, not just as
an [talian food, but pasta recipes for
soups, side dishes, tossed in salads,
with vegetables, macaroni salad on
the salad bar and, of course various
main dish ideas. 20,000 users agree it
was a suceessful beginning.

Aggressive Approach

With this base established, we are
planning an aggressive approach to
this previcusly untapped market and
plan to position macaroni products in
a new and unique way. We hope to
create a proper image amd publicity
in many ways such as in Food Service
Journals.

Pasta is an item with unlimited use,
The variety and versatility is endless,
With pasta, we are telling a story of
cconomy and profitability. Keep the
cost down while presenting a very in-
teiesting dish. We also plan to tell the
story of how, explain to people proper
procedures, and show the importance
of quality and, of course, the key to
quality pasta pnulm‘b and consisten-
¢y depends on a durum semolina pro-
dudt.

Again, we are appreciative of the
Durum Wheat Institute and the North
Dakota State Wheat Commission. Qur
natural association will be a great help
to seeing pasta grow at a faster rate
in Food Service than currently pre-
dicted in any other segment of the
husiness.

NMMA Standards and
Nutrition
by C. Mickey Skinner

Standards. 1 have the privilege of
chairing one of the most interesting,
exciting and action-oriented commit-
tees in the Association, The Standards
Committee. This committee reviews
and interprets recommendations for
macaroni products and other policies
of the Food & Drug Administration.
It suggests and reviews projects for

macaroni/noodle products and  their

raw material.

Just to suggest a few issues this
cemmittee has addressed itsell 1o in
recent years,

1. Phoney-Roni — General Foods
attempted  to  introduce  a
macaroni product with com
as it principal ingredient in-
stead of wheat. The product
was inferior to a wheat based
product and could have had
the affect of reducing the per
capital consumption to the in-
dustry.

Industry G.AMP's — F.DA.

reqquested that several indus-

tries draft specific Good Man-
ufacturing Practices to supple-
ment their Umbrella GMLPs,

We had numerous mecetings

among ourselves and F.D.A.

before F.IDA. decided to drop

this proposition.

. Oriental Noodles — The Na-
tional Macaroni Manufactur-
ers Association vigorously op-
posed the mislabeling of Or-
iental Style Noodles. The re-
sults were that Food & Drug
strengthened its enforcement
of these standards.

4. Imported Products — An in-
vestigation of imported pasta
products was made to tf::w-
mine whether they are in com-
pliance with the Standards of
Identity.  This report  dealt
with micro-analysis for filth,
chemical assay for enrichment
andd analysis o determine if
artificial coloring agents were
present.

5. Net Weight - The committee
is presently preparing a draft
on Net Weight which would
allow a 4% MAV (Maximum
Mlowance Variation) for mois-
ture loss in pasta products dur-
ing packaging. warchousing,
shipping and storage.

]

==

There are many other issues we
deal with but the above give you an
idea of the varicty and scope of our
involvement,

Nutrition
What naturally organic food, is
high in nutrient density, with energy
for athletes, has few calories for the
dicter and is cconomical for everyone?
You guessed it — pasta.
Continued on poge 26)
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People who want to stay trim
should realize the nutritional value
. nd low caloric content of pasta products.
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ADM Milling - supplying Breadwinners since 1902

Y TOREH Strer! Shaaner Wasor BY BGSTT e it it Y

ADM also supplies quality bakers shortening. corn sweetners.
€O, . 1oy protein and vital wheat gluten for the baking Industry.




Nutrition
(Continued on poge 28)

Grain foods are being ized
as a vital part of a balanced by
consumers. Medical science  has
shown that better health and fewer
chronic diseases such as heart disease
and diabetes are present in
tions with diets high in com car-
hohydrates, moderate in protein and
low in fat.

Nutritionists tell us today that diets
which contain approximately 50% of
their calories in the form of complex
carbohydrates, 20% of the calories in
ﬂzr[ormol'pm!dnuldw*dthe
calories in the form of fats are best
for our health. These diets will consist
of less red meat and fats and more
grain, vegetables and fruits.

Complex Carbohydrate

Pasta, of course, fits the mold well.
It is high in complex carbohydrates,
Jow in fat and has a moderate amount
of protein. Pasta contains no sy
and very little sodium, 2 oz. of dry
spaghetti contains 210 calories, .6 mil-
ligrams of sodium, 14% fat and
121a% to 13% . Egg noodles
contain 220 calories, 1.8 miligrams of
sodium, 4.5% fat and has a protein
content of 13 to 13%2 %

Pasta products are noted for B Vi-
tamin and Iron content. The B Vita-
min, Niacin, Riboflavin and Thiamin
are essential in carbohydrate,
and fat metabolism. One s[mrly can-
not live wtihout them. Iron, of course,
is a body builder and maintainer. It
provides the vehicle of transport oxy-
gen to the cells and pasta provides a
=wderate source of Iron. It is gener-
wily recoguized that Iron is better ab-
sorbed in the system when Vitamin
C is present. 1 mention this because
the sauces normally used on pasta
products contain tomatoes and green
peppers and these are an excellent
source of Vitamin C so thus you can
achieve a more efficient use of Iron in
Pasta.

Currently there is a carbohydrate
shift in our diets. Carbohydrates are
an impe-tant source of energy. In fact,
carbohydrates are the only energy
which can be usud for brain fuel. Re-
cent studies have shown that the hu.
man need for protein can only be
maximized to a certain point. Beyond
that level of protein intake, extra pro-
tein is used for energy which is an in-
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efficient body process. A diet in which
12% of the calorics come from pro-
tein and 60% of the calorics come
from carbohydrates is much more
efficient.

\Vhat does this have to do with
pasta? It means that for an average
meal the of pasta should
substantial and the protein portion —
be it meat, fish or poultry — should be
at a 3 oz. level. If there is a need for
an extra helping at the end of the
meal, it :houdie pasta in order to
assure that you are maximizing your
body’s efficiency. Don't worry about
the calories. An ounce of cocked pasta
has 70 calories and an ounce of cook-
ed meat has 100 calories - so you be
the judge.

Pasta also meets the needs of the
fast-food craze. Listen to these com-

parisons.

8 oz. of spaghetti with ¥ cup of to-
mato num.-I ml-ﬂl calories. If you are
a McDonald's lover, a quarter- .
er on a 2 oz. roll with Il()lrzm;,ll.rl";ti's
has 580 calories. If you go to the Co-
lonel, a % of a 2Vag chicken, plus
¥4 a cup cole slaw and a 2 inch square
roll has 488 calories. }f you frequent
Arthur Treacher's — 2 picces of fried
fish plus a medium order of chips,
whlcl: is about 4 oz., has 831 calories.
Nuwilpmmtrdonluloﬁubuis.
which of these fast-food dinners
would you choose?

Digestability

Last but not least, let's address the
digestibility and comfort of pasta. Be-
cause it is high in complex carbohy-
drates, pasta is easily en down
and quickly digested. This makes it a

oo‘t.Il foatll choice for athletes. The
igh fat, high protein pre-game meal
takes muchgrm!: er lmr -+ more diffi-
cult to digest than pasta. Macaroni
products provide euerfyuwcllubc-
ing quickly and easily digestible so
athletic performance can be at its
peak. Many athletic regiments these
days include pasta as the pre-game
meal.

Now let's move to another area.
Pasta has been considered a comfort
food. The celebrated chef, James
Beand, rhapsodizes as a gentle,
pleasant food which fits so wgell. It
comfoits the body. Marzella Hazen
is an Italian chef who tirelessly pro-
motes Italian cuisine in the United
States. She tells her students to keep

their waistlines in control, you eat t ¢
with sauce and not the sau ¢

with pasta.
To summarize, the nutritional qua i-
ties of pasta are t It is truly a

nutritious food and with a little imay i-
nation can be served in many differcat
ways. Pasta is truly the natural fod
with appetite appeal as well as goud
nutrition.

Government Relations
by Joseph P. Viviano

In 1880, we acknowledge the 35th
Anniversary of the destruction and
bombing of Japan to bi:ag an end to
World War IL. Since that time, that
country has risen from absolute de-
struction and ruins to challenge, and
some might say successfully challenge,
the largest industry in the world, the
American automobile industry, How
could this happen?

‘Those disciples of economic history
would say simply le)m merely bor-
rowed our ways of doing things and

ed what the American govem-
ment and business were doing so suc-
cessfully in the 50's.

The key to success today in Japan
is the relationship between govern
ment and industry, similar to the type
of relationship we had years ago. Un-
fortunately, through the years, this
relationship in the country has char g-
ed and suffered. The tone appears to
be one of an adversary role in wh *h
the government only seems to b Ip
after industry is in serious trouble

It's apparent that the clection e
sults of November were a compl te
indication by the majority of ‘e
American voters that a change m st
take place, and that is a very tim Iy
lead-in to what the Macaroni Ass -
ation, through their National Aff. i
Comumittce, is all about.

The National Macaroni Manuf
turers Associztion has continuously
and actively had an interest in the ac
tivities of our federal government. \We
have had an annual meeting in Wash-
ington for our members through the
years. Recently, the Association has
formed a National Affairs Committee
which intends to increase both our
knowledge of and our interaction with

the legislative and regulatory process-
(Continued on poge 28)
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Profitable
Barter

If you have a dollar, and 1 have a dollar,
and we exchange . . . we esch still have
a dollar, No profit there.

But if you have an idea, and | havs an
idea, and we exchange . . . we each double
our ideas.

That's the kind of profitable exchange you
benefit from when you sctively participate in
your trade or prolessional assaciation. Multi-
plication of ideas between members goes on
all the time. It's such a natural process you
may never be aware of it

About all it takes to get started is, “Well,
Mac, how's business . . " and from there
ideas begin to fSow,

Your assoclation works hard 10 creai. ihe
right atmosphere for this profitable idea ex-
change. Conventions, seminars, workshops, all
of the activities that pull members togziher,
belp to keep ideas moving.

The oftener you can put yoursell in this
company, the more you'll benefit. Step num-
ber one is to join and support your irade
association.

Step number two is to attend their next
meeting. And take an idea along with you.
You're bound to at least doulrle it before you

leave.

JOIN

The National Macaroni

Manufacturers Association
P.O. Box 336
Palatine, IL 60067

Write the Executive Director
for details.

SALVATORE Di

Exclusive Seles Representetive for:

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

Long and short macaroni
Cereals, rice, driq:iodsvegembtes,
coffee, cocoa, nuts, dried fruits,
spices, etc.

BASSANO:
Complete pasta lines equipment
Rolinox patented processing equipment
BRAMBATI:

Systems for pneumatically conveyi
semolina and flour. 4 L
Storage for noodles and short goods
Macaroni products.

Dry pasta mill grinders.

Address:
R.R. 1, Richmond Hill, Onterio LAC 4X7

Cerada
Phone: (414) 773-4033
1f Ne Answer, Call Alnll“" ndro Di Cecco,
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 end Minerals Emrichment Asseys.
z_mua end Color Score in kggs end

3—Semeoline and Flour Analysis.

4—Micro-analysis for extraneous metter,

5—Senitary Plant Surveys.

6—Pesticides Analysis.

7—Baecterislegical Tosts for Saimonelle, etc.

B—Nutritionel Analysis.

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

Ridgefield Park, NJ 67660
(201) 440-0022
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Robert M. Green, left, executive sesretary
of the National Macaroni Monufocturers
Asscciation, Palatine, IL, ond Lester R.
Thurston, center, C. F. Mueller Co.,, Jersey
Citvy, NJ, ossociation president, visited of
W.I.C. luncheon with Donald H, Heitman,
right, of the John F, O'Neol low concemn,
counsel to the Wheat ond Wheat Foods
Foundation during creation of the Wheat
ond Wheat Food: :umrch ond Nutrition

product B

cil, was elected to its five-member execu-
tive committee of the orgonizotional meet.
ing.

Government Relations
(Continued from poge 26)

The committee’s members and other
members of the board of the Associa-
tion have a visitation program with
key members of the Congress. Our
purpose in this Fmgmm is to inform
as many of our legislators as possible
of both our accomplishments and our
problems. We have discussed pasta’s
role in the American diet with mem-
bers of the North Dakota Congres-
sional delegation as well as with other
key members of the Agriculture Com-
mittees in the Congress. One of the
matw points which we consistently
make is the necessity of maintaining a
high standard for our products, by ac-
«quiring an adequate supply of Durum
\Wheat.

We also have a Standards Commit-
tee which concemns itsell with the
basic integrity of our products which
are labeled under a standard of iden-
tity.

Washington Law Firm

The Association has engaged the
Washington law  firm of Colliez,
Shannon, Rill and Scott to both rep-
resent it, and to monitor developments
in Washington. Naturally our industry
has many concerns as you do with
federal regulatory agencies such as
OSHA and EPA. We also react to pro-
posals made by USDA and FDA
when we believe that such proposals
would have an impact on members
of our Association.
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The Wheat Industry Council which will odminister the Wheat ond Wheot Foods Rescorth
ond Nutrition Education Progrom held ity orgonizational meeting Nov. 18-19 in Washing.

ton. The Council‘s inii*, meeting wos conducted in o conference room of the South Build-

ing of the Deportment of Agriculture, obove, with representatives of the Agricultural Mar.
keting Service directing the orgonizationol procedures

Photos courtesy of Milling & Baking News

Recently, we have been involved in
a very difficult issue for all those in-
volved in the grain products area —
that of net weight standards, Since
this area is controlled by both federal
and state authorities and since it is
an area in which consumers have
much interest but sometimes a low
level of scientific knowledge, the

ta industry like the flour industrv
m found it a difficult area in which
to get results. We are hopeful that
any final guidelines which will be set
will take into account the natural con-
ditions of pasta products.

Another area in which ou- Associa-
tion has attem te emphasize the
quality of ucts which meet our
standards of identity has been in the
area of the labeling of so-called orien-
tal noodle products. These products
contain very little durum wheat and
certainly are of a different nature than
are the noodles produced according to
FDA's standards of identity. Our
Association requested that FDA take
action in this area by mandating imi-
tation labeling on these oriental
noadle products. While FDA denied
this request, they have begun enforc-
ing the need for conspicious labeling
of squoduds as oriental noodle
and noodles made by members of
our industry.

Wheat Industry Council

As you are probably aware, the
macaroni industry has been invited to
participate in the Wheat and \Wheat
Foods Council operating under the
auspices of the US. Department of

Vi S b i 3 L AL . &

Agriculture. The purpose of this
Council will be to educate consumen
as to appropriate and new uses of
wheat products, and we believe this
will be one more opportunity to e
plain to American consumers the far
ranging uses for macaroni and noodle
products. Naturaily, we believe that
the superior nature of durum wheat
should be a part of any explanation to
consumers of the “enefits of the con
sumption of pasta,

It is certainly our Association’s view
that the farmers who supply us with
high quality ingredient and the indus-
try which it have a mytual
story to tell in Washington and t the
American public, and we are ho, <ful
that this exchange will be the fint
step in ensuring that we tell the m
tual story.

Algeria Best Durum Custo ner

Algeria continued as the la gt
customer for US. durum with pur-
chases of 526,000 mmt during cTop
vear 1979-80 and total wheat pur
chases from the U.S. of 747,000 nmt.
The Algerian cereals office estiates
1980-81 imports at around 2 mmt with
two thirds of that amount to be dur
um and one third soft wheat. The US.
is expected to gain roughly half o
the durum market this marketing yesf
which could amount to 660,000 mmt
The US. is also expected to obtain
up to 80 percent of the soft whest
sales with the remainder going to
EEC aud Argentina,
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For its outstanding contribution

to the macaroni industry ;
through achievement of a

widespread reputation

for quality pasta among

its many patrons

in the St. Louis Area . . .

CUNETTO HOUSE OF PASTA

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.

February 1, 1981




Go d Year for G.T.A.

Cain Terminal Association an-
sou ced total revenues of $1.99 bil-
lion ind net eamings of $28.9 million
for the fiscal year ended May 31,
1950 at its annual meeting in Minne-
apol:s recently. B, J. Malusky, general
mansger of GTA, told more than
2500 delegates and patron-owners
attending lﬂ cooperative’s 43rd an-
oual meeting at the Minneapolis Au-
ditorium that the year was good for
GTA “despite the difficulties and
challenges of the period.”

“Inflation impacted on GTA and
the higher cost of operations and
larger grain volume required more
borrowings to fnance larger inven-
tories,” Mr. Malusky said. The coop-
entive reported a 58% increase in
interest costs alone for the year.

Strike Hurt

Me. Malusky said an 1l-week
srike at the Duluth-Superior port
duinf the important shipping months
of July, August and Seplember in-
aeased costs of moving grain into
asport positions and created a short-
age of transportation for country ele-
vators. He also said additional prob-
lems resulted from the embargo of 17
million vonnes of grain from the Soviet
Union last January. “While the ad-
ministration developed programs to
prote it farmers and shippers from £-
mancal loss, the action clogged the
marl -ting pipeline for several weeks
4 3! ippers juggled their orders and
:IIJ t new buyers,” Mr. Malusky

Dramatic Growth

L t year, GTA marketed 398 mil-
lion us of grain for more than 7
bcal - owned fanmer cooperatives in
Min: sota, North and South Dakota,
Mon na and adjoining states, Mr.
‘_wl ky told the convention $7.5 mil-
lion | cash refunds and the balance
ot ir patronage eamings in GTA
Qpit | certificates. Other cash pay-
ment and capital certificates for the
Year hrought total cash payments to
W85 inillion, he said.

Mr. Malusky reported that GTA
bad total equity of $175 million and
fuets of $531 million at the close of
& fiscal year May 31, 1980.

The nation’s grain farmers and the

g system serving them must
a7 up for drumatic growth in the
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future, Mz. Malusky said in his speech
to the convention. He said that export
sales are setting new records annually
and that some observers helieve sales
may double this year's $40 billion
figure by the end of the decade.

Mr. Malusky said that GTA has
been forced into continual expansion
“just to hald its own in the competitive
grain marketing industry.”

The manager of each of GTAS
seven operating divisions reported to
the convention on last year's perform-
ance and on changes being made to
prepare for the expected increase in
demand,

Word from Washington

Glenn Hofer, vice-president of the
National Council of Farmer Coopera-
tives, Washington, and Senator John
Melcher of Montana addressed the
convention, outlining what farmers
might expect from a Reagan alminis-
tration. Hoth said they didn't vxpect
any great changes in farm policy. Mr.
Holer said, “I've been in Washington
for 12 y;<rs and have seen administra-
tions come and go without making
any sweeping changes in agriculture.”

Resolutions

Fourteen resolutions were passed
by GTA delegates to the convention,
Delegates resolved to endorse coop-
erative participation in railroad re-
habilitation and to seriously consider
cooperative ownership of rail lines.
The delegate body also resolved to op-
pose embargoes that single out farm
commodities and to further study the
feasibility of fuel alcohol production.

Senalor-elect Andrews

Closing address was delivered by
Senator-elect Mark Andrews of North
Dakota. He discussed recent farm leg-
islation and talked alwut the import-
ant role agriculture plays in the na-
tion's cconomy. Representative An-
drew said, “The abundance of the
family farm is the strongest beacon of
hope in a troubled world and the most
overlooked plus we have as a nation.
The question to answer as we go into
the decade of the 1980’ is, “Are we

oing to @inally recognize the contri-
f;utimu that agriculture makes to this
nation and to the world? ™
Technicel Seminer
Redisson South, Minneapolis
April 27-30, 1981

Best Quarter for Multifoods

International Multifoods  Corpora-
tion announced record sales and cam-
ings for the third quarter and first
nine months ended November 30,

Eamings from continuing opera-
tions and net earings for the quarter
were 8109 million or $1.35 per com-
maon share. This is up 26 percent when
compared with $8.7 million or $1.08
per common share ona continuing
hasis as reported last year. Record
third quarter sales of $311 million in-
creased 12 percent compared to $278
million last year.

For the first nine months of fiscal
year 1981, eamings from continuing
operations and net camings  were
$184 million or $2.26 per common
share, up six pereent mm[urﬁl to
$17.3 million or $214 per common
share on a continuing basis, as report-
ed last year. Record nine month sales
were $799 mililon compared to $747
million reported for the same period
last year, an increase of seven per-
cent.

“Our historically strong third quar-
ter was very good indeed,” said Wil-
liam G. Phillips, Multifoods’ chairman.
“In fact, it represents the most pro-
fitable quarter in the company’s §9-
year-history. New sales and camings
records in the midst of this still un-
settled economy has  developed a
strong feeling of momentum at Mul-
tifoods. The quarter produced sales
gains in all l|our market segments:
consumer, industrial, agriculture, and
away-from-home cating. All but away-
from-home eating were accompanied
by strong carnings improvements.”

Cain Broadly Distributed

Darrell M. Runke, Multifoods’
president, reported that “third quarter
camings gains were hroadly distribu-
ted across the industrial market seg-
ment, with United States and Cana-
dian bakery four, durum, and grain
merchandising the major  contribu-
tors. Consumer foods vamings gains
were boosted by excellent family flour
volume in Canada and Venezuela,
and improvement in both mixes and
cereals in the United States.”

Eamings in the agriculture market
segment rebounded sharply in the
third quarter, with particularly
“mnﬁ performance by feed and ani-
mal health products in the United

(Continued on poge 32)
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Mukhtifoods Gain

«Continued from poge 31)
States and Venczuela. Multifoods’
Mexican affiliate, La Hacienda, also
contributed  significantly to overall
camings, with improved performance
in animal feeds.

Phillips and Runke concluded: “As
we enter our final quarter of the fiscal
year, we are confident that our last
half performance will support our
carlier predictions of a new record
vear. We have good momentum for
improved sales and eamings in the If-
riculture sector, and expect a well-
balanced eamings performance from
our other segments in the fourth
quarter, However, with newly in-
creased energy costs added to our
endemic inflation and high interest
rates, caution must accompany any
expectations for the future.

Peavey Sales and Earnings

Peavey Company announced net
camings for the firrt quarter ended
October 31, 1950 of $7,120000 or
31.28# share on sales of $208,971,-
000. This compares with restated net
camings of $6,444,000 or $1.14 cents
per share on sales of $190,697,000 in
the first quarter a year ago. Last
year's eamings have been restated to
reflect the current method of “hlfl:E
US. Farm Store inventorics, w
are now on a LIFO basis. The impact
of the restatement is to reduce last
year's first quarter net eamings by
$236,000 or 4¢ per share,

Contribution by All Groups

Peavey Chairman and Chief Ex-
ecutive Officer William G. Stocks,
announcing first quarter camings at
the Company’s Annual Meeting in
Minneapolis, told shareholders: “All
three operating groups contributed to
the quarter's record perf :
with key factor being increased
volume in both grain merchandising
and flour milling.

Stocks said 5&! the Agricultural
Group again benefited from strong do-
mestic and m grain demand.
Commodity rage revenues in-
creased substantially in the quarter.

The Food Group's Milling Division
had record flour unit volume. The
Group’s grocery products eamings
weml;ower due to [n, major fire, thEh
destroyed the Company’s Twinsburg,
Ohio bakery; generally higher ingre-
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dient costs; and a severely reduced
peanut crop.

Retail Group sales and eamings
were up for the quarter with improve-
ments in both the fabric and farm
stores divisions. Building supplies, as
expected, had lower sales and eam-
ings as higher interest rates continued
to hold down construction activity.

Stocks told shareholders that fiscal
1981 ramir:g should approximate last
year's records.

Barbara Armajani Elected
To Peavey Board

The shareholders of Peavey Com-

ny elected Barbara Armajani to its

rd of Directors at the Company's
Annual Meeting in Minneapolis.

Mrs. Armajani is President and
Chief Executive Officer of Powers
Department Stores, Minnecapolis.

Before her election as Chief Execu-
tive Officer of Powers in March, 1880,
Mns. Annajani was President of ). 8.
Hudson, Jewelers, a division of Day-
ton Hudson Corporation.

A native of St. Paul, Minnesota,
Mrs. Annajani is a 1963 Bachelor of
Arts graduate of St. Paul's Macalester
College.

She is a member of the Boards of
Directors of Northwestern Life In-
surance Company, Midland National
Bank and the Downtown Council of
Minneapolis. She is a Trustee of Ma.
calester College.

Seaboard Allied to Expand

The Seaboard Allied Milling Com-
pany, one of the leading milling com-
l;lnlcs in the US, has commissioned

uhler-Miag, Inc., Minneapolis, to
expand its existing facilities. This will
consist in adding a second floor mill
with a capacity of 420t/24 h to its
Albany, New York, plant which has
been in operation since 1976. Allow-
ance for an expansion was made when
the first mill was being designed, so
that the new facility, which is sche-
duledlog:don strt'amme in lﬁ:;“unbe
incorporated in existin ilding.
The expansion will take thse grinding
capacity of the mill complex in Al
bany to 300 t/24 h of durum and
2x420t/24h of hard and soft wheats,
i.e. to a total of 1140t/24 h, making
it the Seaboard Allied Milling Cor

porating’s largest plant.

National Food Brokers
Association Convention

The National Food Brokers A: .
ation held its 1960 Convention i1 Las
Vegas December 5-10. The ainul
NFBA Conve tion and Sales Cofer.
ence enjoyed icipation by thou.
sands of acturers, food broken,
and industry guests.

The overriding sentiment and talk
of the convention was the admiration
participants felt for the National Food
Bm&mp‘:.nodlﬂon in the ability o
quickly relocate its headquarters. Ao

some 2,000 rants were reassi
ed to other hotels from the closed
MGM Hotel.

Discipline Required

Dr. John Stoessinger, Professor of
Political Science at the City Univer-
sity of New York at Hunter College.
told the NUFBA Convention audi-
ence that the key to solving America’s
problems and being able to handle the
challenges of the futwe is “disa-
pline.”

He stated that a Jic.iplined ap
proach to such problems as produc
tivity, , the economy, ardl the
deterioration of the educational sy
tem is the only answer availuble to
Americans,

George Jenkins Honored

The third NFBA Award for 't
standing Service was te! to
George W. Jenkins, Chairman o' the
Executive Committee and Fou ider
of Publix Su ets.

In mpﬂg?nﬂ:eﬂ Award, Mr. Jer-
kins told the Convention aud nce
that "Publix fell in love with fooc ro-
kers just as we feli in love witl owr
customers, I feel very comfortal ¢ in
a gathering of food brokers. )

| !uve%mnl people in this sk
ness refer to manufacturers and « hers
as adversaries. It has always een
the opposite with us.

“The U.S. is second to none 1 the
production and distribution of food
and we are all part of it.”

Mr. Jenkins thanked the Nations!
Food Brokers Association for the hoo-
or and suid the unique gold and lucitt
sculpture ed to him Fridsy
Aftemoon by NFBA President Mad
Singer would be yed in the lob-
by of Publix headquarters with other

momentos of Publix 50 yea®
in the food business.
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The shape
of things
fo come---

D

" come from

Z_.. Maldari
’i% dies.

% Unusual extruded
shapes and designs.

l/ % Special extrusion dies
to your specifications.

s 818 Viny

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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National Food Brokers

1Continued from poge 32)

Safeway Stores Chairnman and CEO
Peter Magowan delivered the keynote
address of the Convention. He told
the enthusiastic group of food indus-
try executives that “you are possibly
the most important link in food
distribution system.”

Mr. Magowan called on food bro-
kers, manufacturers, retailers and all
industry segments to the phil-
osophy of the 1980 Convention theme
~ “Marketing Partners”™ — “because
only by doing so, can we our in-
dustry the most vibrant in the world.”

1950 National Chairman Art Fewel
(Fewel-Comer Company, Portland,
Oregon) talked eamestly with the
NFBA audience about food brokers
continuing to make investments in the
quality their staff and services.
Principals should constantly ize
that this investment is made in their
interest.

Business Analysis

Dr. Paul Nadler, Professor of Busi-
ness Administration at Rutgers Uni-
versity gave an analysis of the eco-
nomic condition of this country and
its contributing factors was heavily
laced with pointed humor that kept
the audience on its toes.

He told the NFBA audience that
this country “must get its house in
order” to present a united front to
other countries and to gamer the
strength to solve its own lems.

The National Food Brokers Associ-
ation elected new officers for 1961,
with Dennis Putthoff (French-Nelson-
Russell, Inc., Kansas City, MO) as
1981 National Chairman of the Asso-
ciation.

Singer Empathizers Ethics

NFBA President Mark Singer talk-
ed to the Convention audience on the
importance of ethics in the industry
today, for food brokers and manu-
facturers.

“The industry and the nation need
a new, self-direction. One way to do
it by a new dedication to high ethical
standards. The time to do it is now.
The place to start is with ourselves.
There is no better way to meet this
challenge,” Mr. Singer declared.

Coopcrative Projects
An overview of several cooperative
projects now in process or that have
just been completed by NFBA work-
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ing with other industry groups was
iven.

Mark Austad, former Ambassador
to Finland and now Vice President
of Metromedia, Inc., moderated this
multi-segment presentation.

In opening. Mr. Austad told the
food industry executives that “using
a brokerage firm is like having your
own marketing team in the feld, but
only if you use it that way.”

NFBA Vice President Charles Hay-
wood reported on the first meeting of
NFBA's Principal Advisory Cm:'t
Members of this p are: Cla
Choate, National Sales Director, Gro-
cery Products, Uncle Ben's Foods;
Paul Corddry, President, Ore-Ida
Foods, Inc.; John ]. McRobbie, Gen-
eral Manager, LaChoy Food Products;
A. L. Scherber, Vice President, Gen-
eral Sales Manager, The Pillsbury
Company; Robert T. Silkett, Presi-
dent, The R. T. French Company; and
David Thayer, Vice President, Sales,
Heublein, Inc.

Mr. Haywood reported that the
first Principal Advisory Cmﬂ: meet-
ing had covered a nm;m topics,
including competing ucts, mer-
gers, thf;" lulm'I:!ti of the food broker
profession — whether it will likely ex-

or consolidate — productivity,
communication, perpetuation and
training,

Mr. Haywood summarized the con-
clusions drawn from this first meet-
ing as follows:

“First, each in this mar-
keting partner to run his business in
his own way, as he sees fit. But, always
as a profesisonal with his marketing
partner in mind.

“Second, open communication be-
tween principal and broker is the one
sure way to nip dangerous rumors in
the bud and a mutually
beneficial relationship.

“Thind, the essence of this relation.
ship must be honesty, respect and
trust.”

Standardized Forms

Patrick McCarthy, Group Vice
President, Ocean Spray
Cranberries, Inc. presented four stan-
dardized forms developed throu
the joint efforts of the Broker Rela-
tions Committee, Grocery Manufac-
turers of America, and t'.c NFBA
Marketing Committee.

These forms, samples wi vhich
were distributed at Convention
session, “were developed in the in-

terest of simplifying broker-prii spal
communications, according to M
McCarthy. It was pointed out th t nat
all irms had a need for these | ms
They were developed to help « linv.
nate unnecessary ing.

The forms are as follows:

— a promotional tracking and new

item form

-a Elrldng and diuﬂbl;ikm form

-a account e form

—an zmul hml:!r,rmm le form

*I think how well these four forms
work is based on you the food bu:;
and you the m " Mr. McCarthy
toldylz: au ;?ll‘e added, “if n;
work together on this project, we wi
all have more efficient selling time.”

Comununications System

Richard Furash, Partner in the
Boston office of Touche, Ross & Co.
discussed the Uniform Communica-
tion System for the food industry.

The system, according to Mr. Fur
ash, should be available to the entire
industry by December of 1981.

He urged all food brokers and
manufacturers to become familiar
with this project and credited the sis
industry trade associations that have
sponsared the study and development
of this system,

“Three things you should know
about this system. Finst, there will be
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million e and is expected ¢
erate an estimated $2 billion in sale
of frozen food ucts. 5
Rupomahul?:nsogruuuth_
promotion on the part of the industr?
that a second thrust has been
for the same markets the weck of
March 2nd. il
They expect a 20 to 30 percen
crease in sales for pating
brands as a result of this promotio
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The Povltry and Egg Situation
from the
L §. Department of Agriculture

Tc Al egg production for 1981 may
decri se, as producers continue ad-
justir ; output to achieve a positive
net return. Broiler and turkey produc-
tion will expand in 1981 in response
t higher prices and less competition
from other meats, Poultry prices
should be up sharply from this year’s
second-quarter Jows, but record feed
costs may hold profits near break-even
levels at least through the first half
of the year.

production in 1980 will about
qﬁg a year earlier, the increase hav-
ing occurved in the first quarter. Out-
pat in the fourth quarter may be near
a year earlier, and indications point
toals t decline in the first half
of 1981, The table egg flock is below
_ll'll‘-r;.l‘"ﬂ' levels and, until |wemlll into
1981, fewer replacement will
be available. Because a hls: reent-
Eu- or:mtl:l:d flock has already be:;
) ucers are ex
lo increase mlm if egg pﬂcp:l do
wt keep up with rising costs,

Egg prices were down sharply in
the second quarter but have since in-
aeased — mainly in response to
mn{mh :'n;m a year carlier. Car-

New ¥ in July-Septem-
brnwnged?ﬂ::‘ngi: a dozen 5 cents
shove last year, Prices have increased
this {11 and will continue strong in
euly 1981 before declining seasonally
m the spring. Prices may average in
the h th T0-cent range in the first
gﬂ * but then decline to the mid-
s i the spring. In the second half
o 19", if production is held at this
trary -vel, prices can be expected to
wvera, - 78 to 82 cents a dozen.

Ou ut of federally inspected broil-
me. - for 1980 will total a little over
Il bilion pounds, ready-to-cook
wrigh' up 2ldptn.vnt from last year.
Outpe: should continue expanding in
181, | crthaps around 6 percent. Pro-
ductic . costs will be higher than in
1%, L.ut strong red meat prices will
ely Leep broiler [nnductim:.rn&!-
Ble, articularly in the second half
the year.

% Egg Output Steady

The number of layers on farms in
0 has been below 1979 for most of
% year, but the rate of lay was high-
7 through May. Responding to re-
feed returns, producers culled their
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half of the
year, removing the older, less produc-
tive hens. In many months, egg out
put was the same or larger than last
year because the remaining hens woere
more productive,

In 1880 as both additions and cul-
lings have declined, the flock has been
getting older. The number of replace-
ment chicks hatched in 1980 has been
helow year-earlier levels every month
except February (even after adjusting
for February 29), following year-over
fur increases in 1979, The number of

ght- hens slaughtered under
F inspection  exceeded  year-
earlier levels every month from July
1979 to June 1980 except in March
1960,

Egg producers have been in a
cost-price squecze for most of 1950,
Returns were especially low in the
second quarter olITWL Since produc-
ers had a relatively young laying
flock, they cut uction during the
second quarter by force molting more
hens. Force molting removes the hens
from the laying flock for a time, but,
unlike slaughter, maintains the pro-
duction base. Hens force molted in the
second quarter would be back in the
laying flock when egg demand usually
increases seasonally. By September
1980, 165 percent of the layers had
completed force molting — the highest
percentage of the laying flock foree
molted since October 1975 and 2 per-
cent above 1979,

Recently, egg producers seem to be
adjusting flock size — and therehy gy
output — by increasing slaughter of
culled hens when egg prices are low.
Egg output in the fourth quarter may
be near a year earlier as producers
adjust output to achieve positive re-
turns. Thus, 1950 output will be near
the 1979 production levei.

Slight Egg Production
Decrease for 1981

The laying flock in carly 1981 will

be relatively older than in early 1950,

and so the rate of lay may not in-
crease as miuch and the impact of ris-
ing feed costs may not be reduced
by rising produdtivity.

With an older laying flock and
high percentage of layers already
force-molted, producers may decide
not to molt the hens a second time,
Thus, returns less than costs could
again  encourage increased  culling,
lower flock size, and reduce egg out-
t. With the increase in grain prices,
eed costs will likely continue to in.
erease in 1981 Egg production may
decline 2 percent in the first quarter
of 1981 from a year carlier. Output
for all of 1981, however, may be very
near 1950 as production picks up dur.
ing the rest of 1981 to year-carlier
levels.

Egg Production

The nation’s laying flocks produced
577 bil. eggs during  November
slightly below the 5.79 hillion pro-
duced a year ago according to the
Crop Reporting Board, Production in-
cluded about 5.24 bil. eggs for table
or commercial type eggs and 530 mil.
hatching eggs.

Canadian Sale

Canada sold 2.1 million metric tons
of grain to the USSR. That sale effec-
tively removed Canada from partici-
pation in the grain embargo of the
USSR, Canadian  Wheat  Boand
spokesmen had recent stated that no
ceiling would be placed on sales to
the Sovict Union and grain sales in
1980-81 could reach 5.2 mint. The ac-
tion, in part, came as a result of Ca-
nadian  displeasure over the recent
signing of a grain agreement between
the US, and the People's Republic of
China, which Canada considered was
a break in US. assurances that the
US. would not seck advantages in
traditional Canadian markets. Cana-
dian grain sales to the USSR now
total approximately 47 mmt, well
above the 1979-80 level of 3.8 mmt.
The 21 mmt sale calls for delivery
between January and July of 1951
and include Canadian Western Red
Spring Wheat, Durum, Canadian Wes-
tern Red Winter wheat and  feed
barley.
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(BUHLER-MIAB) EXTRUDERS..
Performance YO

Model TPCD Capacity, 8000 b

Eight Models — Capacities from 50 to 16,000 Ibs/

Shoatad Lbe.fw. Capacity

50- 300
:;:m:mmmw 860 1,320 We can help your
IPAD (Doube Sera) 135 1840 profit picture, re-
e i T gardless of your
TPCE (Single Screw) 2,000 4,000 p’ant slze-
TPCD (Double Screw) 4,000- 8.000
TPCV (Four Scraw) 800016000}

Tuz Macanoni Joursat

an Depend On!

ry Design

Structural Members complelely enclosed; can't collect dust
or dirt.

Motors and Drives are open, away from product area and
sy lo service.

Orive Guards are completely enclosed in oil baths for chain
drives. Belt Drive Guards are open at bottom, to prevent
dust and dirt accumulation.

One-piece Unique Trough Design has smooth rounded
tomers for easy cleaning. Product hangup on mixer walls is
virtually eliminated.

Outboard Bearings on mixer shafts absolutely prevent
product contamination by lubricant. Seals may be replaced
without removing bearings or shafis.

Press base and bell guard reflect the clean,
ellicient design and allention to delail in every
Buhler-Miag press. Base is sturdy and easily
accessible. All joints have smoolh welds for
easy cleaning

Supervision and Operation

Mixer Cover has plexiglass window for easy inspection.

Variable Speed Drive with remote control for accurale
tapacity adjustment.

Time-Saving Hydraulic Die Change Device.

Construction

Time-roven Design assures long, trouble-free extruder life.

Reliat & U.S.-built Drive Components selected for low noise
tpera’ on,

uct Quality is What Really Counts!

9rac: quality is yours from BUHLER-MIAG equip-
Y ur customer recognizes and deserves it. Can
wtor 1 to give him less?

Head for round dies: 15%™ (400 mm) diameter,
with hydraulic die change device (Single screw
exiruder).

1ac' us for information on BUHLER-MIAG Extruders and other Macaroni Processing Equipment.

4 //// &
:‘// \ (BUHLER-MIAG)
\\ BUHLER-MIAG, INC., P.O. Box 9497, Minneapolis, MN 55440 (612) 545-1401

BUHLER-MIAG (Canada) LTD., Ontario (416) 44586910
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INDEX TO Changes ot
ADVERTISERS San Giorgio-Skinner
Three executive changes have been
::‘: g 2423 ade at San Glotgh-gklnnet. Inc.,
Milliag Cs. : n
Braibonti Corporation .. 87 Corporation, San Giorgio President
Bublor-Miog Corp, . e 36-IT Joseph P. Viviano has announced.
Defroncisc) Maching Corporation .. 15-1¢
DI CO0Or - oirmi ity BT Fred E, Pierce
Fold Pok Corporstion .. .- 3 Fred E. Pierce has been named Vice
m”" n".::;:-.:m i ;: President of Sales. Pierce will be re-
Mowth Dokiota Floar MMl ~ " "9 sponsible for the total sales function
Poavey Compony 'eli oo 3031 of all four of the company’s brands —
Seoboard Alied Milling Corp. ... 29-30 San Giorgio, Skinner, P&R, and Del-
Rossettl Conoubonts Asseciotes ... 39 monico. His function also includes
Winsten Lobersteries . ... 27 military sales and broker contacts.
As a mmqunu:ndd the me;ga
CLASSIF of the San Giorgio Skinner Mac-
ADVIRTISING :?m aroni Com, carlier this year,
Wost Ads 3130 pae line Pierce’s first mission will be to merge
Minimom the sales functions of dquC:t'nplny's
WANTES: B T " various brands covering in 38

Coming Events:

Paste and Durum Short Course
Nerth Dokeote Stete, Farge
Merch 10-13, 1981

N.M.M.A, Technical Seminer
Rodisson Seuth, Minnsapelis
April 27-30, 1981

Interpack ‘81, Dusseldert
Wast Germeny, Mey 14-20
77tk Annuel Mesting N.M.M.A.

La Costs, Corished, CA
July 12.16, 1981

Obituaries

Don Benincasa, 34, son of Jim and
Kilti Benincasa, Zanesville, Ohio, and
father of two was killed in an acvident
while on a hunting trip in December.
The truck he was driving overturned.

Elsie Wolfe, wife of C. W. Jack
Wolfe, president of the NMMA from
1041-1948, died after a long illness,
December 19, in Harrisburg, Pa.

—————

Appointment

Robert E. Bradford, Executive
Vice President of the Food Marketing
Institute, was named to become Ex-
ecutive Vice President of the National
Restaurant Association in mid-Janu-
ary.

k! ]
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states, according to Viviano.

Pierce most recently served as a
consultant in business development
for the National Food Brokers Asso-
ciation, Washington, D.C. Previously
he held various positions with the
Clorox Company, including Vice
President of Mnriulng for its Jemco

L

Packaging division, Vice President
and éle"nﬂll Manager of Grocery

Store Prouucts Company, and Vice
President and General Manager of
Clorox of Canada. He also held sales
and marketing positions with Proctor
and Gamble Company, Cincinnati.

A graduate of Transylvania Uni-
vensity, Lexington, Ky., Pierce resides
in West Chester, Pa.

Clifiord Larsen

Viviano also announced that Clif-
ford Larsen, formerly Vice President
of Sales and Marketing for the San
Giorgio, P&R, and Delmonico brands
has been named Vice President, Mar-
keting of the entire division.

Larsen joined San Giorgio in mid-
1979 after serving as Director of Cor-

te New Product Planning for
fershey Foods. Previously he held
positions with Rivano Foods in Hous-
ton, and Proctor and Gamble, Cincin-
nati.

A native of Duluth, Minn., Larsen
holds degrees from the University of
Missouri and Xavier University.

Alan Pascale

Alan Pascale, formerly Vice Presi-
dent of Sales and Marketing for the

Skinner brand, will assume the lual
positina of Vice President of Plai uing
ane Di

and Development
lcﬂnra:r;:dl] Markets for th e
tire division. That position inc. ides

responsibility for strategic plan. ing,

Pascale Skinner in 1964 as
Assi¢ fapt ising Manager and
was mc~d Vice President/Marketing
in 1974. He is a native of Omaha and
a graduate of the University of Ne-
braska.

Viviano said Pierce and Larsen
will operate from division headquar-
ters in Hershey, Pa. Pascale will con-
tinue to operate in Omaha, where
the Skinner offices are located.

Macaroni in Turkey

Over the last few years, macaroni
products have developed into one of
the staple diets in Turkey. The con-
sumption of pasta in this country has
been on a very increase since
1972. In addition to the production
covering domestic consumption, the
Turkish macaroni industry is also es-
rorllng an ever-rising amount of this
ood to countries in the Orient

Apart from the two best-known
macaroni producers, a larger number
of smaller companies have also ex
panded their businesses, installing up-
to-date continuous production |ines
made by Buhler. The first continious
macaroni lines in Turkey went into
operation in 1955.

Buhler has received orders 'rom
Turkish companies to install and tart
up, in the period between 1970 and

1979, 24 continuous macaroni nes
with a total daily capacity exce« ling
440 metric tons.

ROSSOTTI

LEADING CONSULTANTS TO THE MACARONI INDUSTRY
SINCE 1898

REPRESENTING

St. Regis Paper Company
COMPLETE SERVICES IN

PACKAGING MACHINERY SYSTEMS AND MATERIALS

FOLDING CARTONS — CORRUGATED SHIPPING CONTAINERS

COMPLETE GRAPHIC ART SERVICES

INCLUDING DESIGNING AND FULL ART WORK PICTORIALS

Sales Offices and Plants Strategically Located

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

ROSSOTII CONSULTANTS ASSOCIATES, INC.
158 Linwood Plaza
Fort Lee, New Jersay 07024

Telephone (201) 944-7972
Established in 1898




bt

L SN ogia MaizaN

vt Vv S

iAo S

o

Nt ot PG AN o v

INTERNATIONAL

MULTIFOODS



