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manufacturers in the

business for many .. also avallable fo

years. - update your package

“or give it a completely
Whether you require <. ‘new look. The end
high fidelity, multi-color ~_ result is a pasta
offset, rotogravure or : _ that your
flexographic printing, product richly deserves
Fold-Pak guarantees a .. . A promier pasia
superior package. For
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Pasta Meets Summer

Menu Challenge

uild summer menus with pasta
to save time and money, We

§ present two chicken and pasta selec-

tions which offer fine nutrition from
home economists of the National
Macaroni Manufacturers Association.

Team chicken with noodles in
an appetizing skillet specialty. On-
ions, green pgepper and herbs season
the combo served from the skillet to
cut down on cleanup. A salad of mix-
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ed greens, cucumber and tomatoes is
suggestedd to  complete  the main
covrse.

Macaroni sales are great wann
weather favorites. Mix elbow maca-
roni with chicken, vegetables and a
pickle-favored dressing for a change
of pace. This is an excellent use for
recycled chicken in a meal-in-itself
salad.

Pasta is a valuable food to meet
today’s menu challenge as we stretch
the dollar, yet offer nutritious cating.
The carbohydrate content in elbow
macaroni, spaghetti and egg noodles
gives us . Enriched pasta,
made from durum and/or other high
quality hard wheat, contributes sub-
stantial amounts of the B vitamins
. « « niacin, thiamine and riboflavin
in addition to iron. Combined with
complete protein foods like meat,
fish, eggs, poultry and cheese, it is an
excellent protein source. There are
only 210 calories in two ounces of
uncooked elbow macaroni and spag-
hetti . . . 220 on egg noodles.

Easy Chicken and Noodle Skillet
(Makes 6 servings)
1 tablespoon salad oil

1 chicken, cut into serving picces
(about 2%2 pounds)

1 cup chopped onion

3 cup chopped green pepper

Ya teaspoon garlic salt

Y2 teasoon rosemary
Salt and pepper

Y2 cup chicken bouillon

Y2 enp milk

2 tablespoons flour

K ounces medium egg noodles
(about 4 cups)

3 quarts boiling water

Va cup pitted black olives,
sliced, optional

In large skillet, heat oil; add chic-
ken. Brown on all sides over medium
heat. Remove chicken; reserve drip-
pings. Add onion and green pepper
to skillet; sprinkle with garlic salt,
rosemary, Y2 teaspoon salt and few
grains pepper. Pour in bouillon. Cov-
er and simmer about 20 minutes or
until chicken is tender. Remove chic-
ken; keep warm. Mix together milk
and flour until smooth; add to skil-
let. Cook and stir until mixture thic-
kens and hoils.

Meanwhile, gradually add noodles
and 1 tablespoon salt to rapidly boil-
ing water so that water continues to
hoil. Cook uncovered, strirring occas-
ionally, until tender. Drain in coland-
der. Mix noodles and olives into
sauce in skillet. Place chicken preces

on top of noodles.




LET'S CORRECT TWO
MOST POLITICAL NUMBERS

By

Richard L. Lesher
President

Chamber of Commerce
of the United States

Virtually everyone agrees
that for the new administra-
tion 10 succeed it must fash-
ion policies that can win sp-
proval in Congress and then
tum our economy around, What is less commonly
understood, however, is that our current methods of
measuring and reporting economic conditions are in-
adequate and in need of revision. To put it bluntly,
these monthly statistics to which the media devote
such attention are often so misleading they actually
contribule to the very problems they are supposed to
monitor,

Aultistkiau. it has been said, is one who collects
data and draws confusion. Admittedly, this char-
acterization is often unfair; nevertheless, when rele-
vant it only increases the potential for trouble that
results whenever politicians Iry to use statistics as
drunks usc light posts—for support rather than illumi-
nation, Nowhere is this more truc than in the monthly
reports on uncmployment and consumer prices.

There arc scveral problems with the Consumer
Price Index (CP1) that distort the picture of the rate
of inflation. First, the housing component of the Index
is determined by including the full purchase price of
new homes and the total costs of new mortgages for
that small percentage nf American homcowners who
move each year. As a result, rapid fluctuations in in-
Icrest rates and home purchase costs distort the CPI.
Thus, when the cost of new homes and morigages arc
rising faster than other prices, as has recently been the
case, the CPI has an upward bias, In periods of defla-
tion, the opposite is true,

Another problem: By concentraling on the many
abrupt, monthly changes in the CPI, we arc sometimes
led to belicve inflation has begun to abate. Yet how-
ever it is measured, the underlying rate of inflation has
increascd steadily in recent years and will probably
continue to increase in 1981, Also, thanks in part to
all the attention devoted to these monthly reports, the
media contribute to the misimpression that inflation is
ictually caused by changes in prices, In reality, the
Oppasite is true—prices are the symptoms of inflation,
which essentially results from the supply of moncy out-
pacing increases in the production of goods and serv-
ices.

Finally. the way in which the CPI is used can exac-

crbate inflation, because many government
spending programs are tied to the Index (so as it
increases, it automatically triggers higher and higher
spending.  What's more, the bulk of federal pro-
grams are indexcd at the rate of 100 percent of CPI
changes, and six federal civilian and military pro-
grams are now adjusted semi-annually as well. It's
worth noting that, on the average, private sector
pensions rarcly compensate for inflation at all, while
industry cost of living clauses only compensate for
about 57 percent of the rise in the CPI. Social
Security, of course, is indexed 1o the CPI.

As for the monthly report on unemployment, these
statistics are also distorted and misleading, and can
have a pernicious impact on government policy. The
figures arc derived from a sample of houschokls that
approximates just one-tenth of one percent of the
total; and, while the data collection process can imply
a considerable crror rale, even the slightest change in
cach month's figures is usually reported without quali-
fication and with great fanfare,

The statistics do not reflect that with generous un-
employment compensation, which is normally tax-free,
some workers have little incentive to look for jobs.
Similarly, the statistics ignore all those individuals
who, having registered as unemployed because they
are accepting welfare, have decided it is 1o their finan-
cial advantage to remain on welfare. Nor, finally, do
the statistics reficct the impact of a steadily increasing
minimum wage forcing some individuals—often black
teenagers—out of the labor market entirely and onto
unemployment rolls,

To succeed then, the new administration must do
more than adopt radical changes in policy. It mustalso
do away with the numbers racket presented each
month under the guise of official government reports,
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can be assured of top quality
durum products.

Skip wants you to deliver the
finest macaroni products. Yo do
that, you begin with the finest
quality Durakota No. 1 Semolina,
Perfecto Durum Granular, and
Excello Fancy Durum Patent
Flour from North Dakota Mill

Skip Peterson, durum sales
manager, knows that quality is
the number one priority at North
Dakota Mill. And when the
world's finest durum wheat is
milled with the nation’s most
modem milling equipment, and
then shipped by North Dakota‘s
own airslide railroad cars, you
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That's why at North Dakota Mill,
we say, “we deliver quality”

tha durum peoypie

Grand Forks. North Dakota 58201
Phone (TO1) 795-7000
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line for a wide varioty of short pasta shapes:

— Shaker type TM/1C00 AT
—2 Metal rotary dryers inodel Romet 24/8

—1 Finish dryer type Teless ATR/17/4

LUSTUCRU Macaroni Co.

Fais B VP I AR 4w s e

BRAIBANTI! has in operation a new high temperature drying

— Cobra 1000 press with two 16" diameter die holders

[

Braibanli 20NET

- Grenoble, France
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Buitoni Foods Corp. Names
Manager - Saies Promotion

Douglas Kling has joined Buitoni
Foods gorpm-nunn as Manager—Sales
Promotion, it was announced recent-
ly by William Smolka, Buitoni Vice
President of Marketing and Sales.

In his new position, Kling is re-
sponsible for coordimﬂ:{ pro-
motion programs targeted both to the
retall trade and to consumers on be-
half of Buitoni products.

Prior to joining Buitoni, Kling was
National Manager of Distributor Re-
lations/Development with Life Sa-
vers, Inc., where he was m‘n‘dmlble
for promoting all brands to wholesale
t:uuqy and tobacco distributors. Be-
fore that, Kling was National Sales
Manager for Te-Amo Geryl, Inc.

Kling is a member of the Sales Ex-
ecutives Club of New York and is
on the Board of Directors of the
Young Executives Division of the
National Association of Tobacco Dis-
tributors. o

Buitoni Fi Corporation manu-
facturers and markets a full line of
pasta and related food products.

Buitoni Foods Names
New Advertising Agency

Buitoni Foods Corporation has
named Compton Advertising, Inc. as
its new advertising agency for all of
its food products marketed in the
United States, it was announced to-
day by Manus M. Gass, Buitoni
President.

Over the past months, Buitoni
management interviewed many agen-
cies and ultimately narrowed the geld
to five, before selecting Compton,

8

ientation to the client’s bottom line,”
Cass said.

Upon hearing Buitoni's decision,
0. Milton Gossett, Compton Presi-
dent and Chief Executive Officer,
stated, “Buitonl Foods" own commit-
ment Iol expansion is mhlentth with
our philosophy of growing with our
t.-llenll,:.l We see our job usnhblhh-
ing our clients’ ucts as pre-emi-
nent in the Compton’s
growth is tied directly to the growth
of our clients.”

Previous agency for the Buiton] ac-
count — which carried a $1,000,000
advertising budget in 1980 — was
KSW&G.

Buitoni considers this agency

change to be the beginning of a plan-
ned, marketing program
desi % I'or;:nth. :

“During 1081 and 1062, Buitoni
Foods' marketing forecast calls for
the introduction of a number of new
products, reformulation of many ex-
isting products, and penetration Into
new markets,” William P.
Smolka, Buitonl Vice President for
Marketing and Sales. “In line with
this, Buitonl's 1981 advertising bud-
get will be increased by multiples
over last year's,” Smolka continued.

Pillsbury Offering

The public offering of $50 million
of The Pillshbury Co, 14% notes due
Marrch 1, 1901, at price of 99.75% to
yield 14.05% was announced Fasb.
24 by Goldman, Sachs & Co.; Kidder,
Peabody & Co., Inc., and Piper, Jaff-
ray & Hopwood, Inc.. as joint man-
agers of the underwriting group.

Pillsbury said proceeds from sale
of the notes will be added to the com-
pany’s genetal funds to meet capital
expenditure and working capital re-
quirements,

The notes are non-red=emable be-
fore March 1, 1988, On and after that
date, they are redeemable at 100%
of their principal amount, together
with accrued Interest.

Maynord Borr vy

Ronco Plant Coordinatsr

Maynard Burrows has been named
Plant Coordinator, a newly created
pasition, at Ronco Foeds. Announce-
ment was made by L. M. Anderson,
General Manager of the Memphis-
based pasta manufacturer.

Burrows has been a member of the
Ronfo sales force since 1950, most :;
cently serving as a Reglonal Sa
Manager. A.lgl’hnt Coordinator he
will supervise packaging, quality con-
trol and sanitation operations,

Retiring

Anthony L. DePasquale, Division
Vice President, Intemational Multi-
foods, is taking early retirement.

San Giorgio Gains
San Giorgio-Skinner, Inc., the

Corp., “enjoyed branded sales in-

creases during the year er than
any other company in lﬂe:uu in-
dustry and achieved distribution in
new market areas as a result of i
marketing strategies,” William E.
Dearden, vice-chairman and chief ex-
ecutive officer of Hershey, said in
announcing record sales and earn-
ings for the fiscal year ended Dec. 31.

San Giorgio-Skinner includes San
Giorgio Macaroni plants at Louis-
viile, Xy., and Lebanon, Pa., and Skin-
ner Macaroni at Omaha, Neb.

in fAscal 1979. Sales a 8l
335,289,000, up 15% from $1,161.-
ﬁm last year, also a previous rec-

" The right combination
for superior production

1. Maldari Quality
2. Maldari Workmanship
3. Maldari Service

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, NY 11215
Phone: (212) 499-3555
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San Giorgio Gains
(Continued from poge 8)

In addition to Hershey Chocolate
Co, and San Giorgio-Skinner, Her-
shey Foods operations incdude
Friendly Ice Cream Corp.

"We hope to achieve additional
growth in 1951 despite the uncertain-
ties which confronts us,” Mr. Dearden
;ald. “Inflation, h|gI.:dlntcrnt rates,

igh en costs and the lingerin
edge}:u oelrgiyhe 1980 drouth lrt'gclll!E
for concern. In face of these factors,
however, we expect to make
toward achieving our strategic goals.”

San Giorgio Controller

James A. Ferguson has been ap-

inted controller for the San G|

Macarni  Company, Lebanon,
The appointment was announced by
Henry J. Guerrisi, Vice President, Ad-
ministration & Financial Director,
San Gi Skinner, Inc., the pasta
division of Hershey Foods Corpora-
tion.

A native of Grand Rapids, Mich.,
Ferguson has been with Hershey
Foods ration since 1975 when
he joined the Intemal Audit Depart-
ment. In 1977 he was promoted to
siaff accountant of the Hershey Cho-
colate Company and later that year
became accounting manager of San
Giorgio. Prior to joining Hershey,
he was a staff accountant with Do-
cren, Mayhew and Company, of Stur-
gis, Mich. R

Ferguson is a graduate of Western
Michigan Ul‘ll\‘ﬂgﬁly with a degree
in Business Administration. Current-
ly, he is taking graduate work at the
Wharton School of the University of
Pennsylvani;; towards an MBA.

Recipient of Awards

In 1773, Ferguson received hoth
the Pai:a and Sells awards for excel-
lence i achievement on the Certified
Public Accountant’s examination. He
ta currently a member of the National
Association of Accountants, Ameri-
can Institute of Certified Public Ac-
countants and the Michigan Associa-
tion of Certifed Public Accountants.

San Giorgio-Skinner, Inc. has pas-
ta production plants in Lebanon, Pa.;
Omaha, Neb; and Louisville, Ky.;
and markets four pasts brands: San
Ciorgio, Skinner, Delmonico and
P & R.

10

Hershey Promotions

Two executive promotions at Her-
shey Foods Corporation were an-
nounced by William E. Dearden, Vice
Chairman and Chief Executive Offi-
cer of the Corporation.

Effective April 1, Dr. Ogden C.
Johnson, Vice President, Science and
Technology amd Acting President of
Cory Food Services, Inc., became
Executive Vice President of the Cor-
poration; and Dr. Barry L. Zoumas,
Director, Research and Development,
succeeded Dr, Johnson as Vice Presi-
dent, Science and Technology.

Under the direction of Richard A.
Zimmerman, President and Chief Op-
erating Officer of the Corporation,
L. ) will have the oﬂu\':-lng
Corporate divisions ng to him:
Cory Food Services, Inc.; g&n Gior-
gio-Skinner, Inc.; and Hershey Can-
ada; as well as Science and Technol-
ogy functions of the Corporation.

The Hershey Chocolate Company,
Friendly Ice Cream Corporation, and
the Intermational Division will con-
tinue to report directly to Mr, Zim-
merman, as will certain other corpor-
ate stafl functions.

Dr. Johnson

Dr. Johison has been in his pres-
ent position since 1978. He joined
H in 1974 as Corporate Vice
President of Sd"'“nﬁ,, Mlljaln follow-
ing four years with S. -
mfm of Health, Education am
fare, where he was Director of the
Office of Nutrition and Consumer
Sciences in the Food & Drug Admin-
istration. During his tenure with the
Feileral Covernment, he was also
assuciated with the National Institute
of Health and the Public Health
Service,

Earlier, he held positions with the
American Medical Association and A.
E. Staley Manufacturing Company.
He served in the US. Army from
1952 thru 1954,

A native of hockford, I, Dr,
Johnson received his undergraduate,
master’s, and Ph.D. de in chem-
istry and food technology from the
University of Illinois.

He holds membership in the In-
stitute of Food Technologists, Ameri-
can Institute of Nutrition, American
Public Health Association, American

Oil Chemists’ Society, and American
Chemical Society,

Dr. Johnson and his wife, Lucille,
reside at R.D. 1, Palmyra. They have
four children.

Dr. Zoumas

Dr. Zoumas joined Hershey as
Manager, Nutritional Sciences, in
1971, was promoted to Director, Re-
search, in 1976, and to Director, Re-
scarch and Development, in 1978,
Previously he was a Senlor Scientist
at the Mead Johnson Research Cen-
ter in Evansville, Ind.

A native of Reading, Pa., he eamed
a bachelor’s degree in chemistry at
Kutztown and two graduate ¢
MS. in nutrition and biochemnistry
and Ph.D., in nutrition, at The Penn-
sylvania State University.

Dr. Zoumas is a member of the
American Association for the Ad-
vancement of Science, the American
Chemical Society, the Institute of
Food Technologists, and the Society
for Nutrition Education. He also
serves as Ad Assistant Professor
of Behavi Science at The M. S,
Hershey Medical Center of The
Pennsylvania State University. He has
had numerous articles published in a
variety of professional and trade
fournals.

Dr. Zoumas and his wife, Nose-
mary, reside in Hershey., They have
three children.

Foremost McKesson
Creates Development Groups
Foremost-McKesson Inc. announc-
ed major organizational changes to
facilitate development of the diversi-
fied company, which has operations
in drugs and health care, foous,
chemicals and wines and spirits.
Under the new structure, a devel-
opment group and operations re-
source group will be created. Thumas
E. Drohan, president, said the de-
velopment group will stress new op-
portunities within Foremost's current
businesses and is expected to make
“significant investments in growth.
oriented ventures and uisitions.”
The changes highlight the fact that
Foremost “is in the process of shifting
gears,” he said. “Five years ago, our
goal was to divest ourselves of mari-
ginal operations, improve the prof-
(Coninued on poge 13)
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The future
of the pasta industry.
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RHM
(Continued from poge 13)
E‘lmgou b;ﬁ?eu sense for the Hovis
Mc! company to join Ranks,
and inl%&lhe)%lﬂgedallnk
up to the Cerebros p. All of this
activity he as cogent ex-

amples of practical cooperation.
M’lb;ﬂhulnm had been successful
succeeded in preserving its
personality by continuing to provide
all its customers in all their respective
spheres with what they wanted. Three
principles were essential to continu-
ed existence and success, he main-
tained; to produce the custo-
mers want at the price they will pay,
to pay the best wages it can afford
to its employes, to make enough
profit to pay for new factories and
machinery and to pay a dividend to
shareholders; were any one of these
factors to go awry then any com-
pany un_ﬂ::eklyw itself in serious
trouble. past year had been a
dificult one for the group (with pro-
fits lower by £1% million). Mr. Rank
said that the recession is still with us
and that for 1881 it is too soon to
start making forvcasts. But one point
he emphasized strongly was that be-
cause the group was a food proces-
sing business it had been spared the
wonit effects of the recession such as
had been experienced in the engi-
neering and motor industries.

They nevertheless had constantly to
remember that their competitors,
who made cts similar to their
own had become “hungier and fer-
cer”. To best such competition and to
win out demands that everything
leaving RHM units, mills, fudtories
and bakeries is 5!;;'11:!1:!. “N;:r
enough”™ was not enough but
a mr?wly to ln;rliu;l:::s and sy
to competitiors. | ucts w
RHM Pmd:ke are the best on the
market then their business would
prosper and grow, a factor of vital
importance to everyone involved.

Large Food Firms in haly

According to World Food Report,
companies engaged in pasta manu-
facturing, bread/biscuit baking and
flour milling arc among the 30 largest
food companies in Italy which issue
financial reports.

At the same time, World Foed Re-
port stressed that the data are not

14

complete bocause many Italian food
com)| are privately owned and
do not publish their results. Also, it
is noted that few Italian ?;dpnhl
consolidate their results that
food-related figures are not separated
from other activities. Thus, consoli-
dated food sales of companies such
as Ferruzzi and Heinz, both of which
have Italian subsidiaries which are
low on the list, in the aggregate
should be ranked higher.

Industria Buitoni Perugina s
ranked No. 5 among the Italian pub-
lic food companies, with 1979 sales
of 272.7 billion lire, up 15% from the
prior year. LB.P. is a major factor in
pasta, confectionery, baker goods
and convenience foods.

Biscuits

Alivar, which is in biscuits, oils,
wine and canned foods, ranked No,
6, and Barilla, in l“u and baked
foods, was 0. 7. Italian Olii
¢ Risi, in Ferruzzi is a major
holder, ranked No. 14 for its rice mil-
Ilngwmg‘ediblenﬂslnlcmb.ﬁm
=i, is a princi n mer-
chant and feed manulacg'x“m. is a
64% owner of Eridania, a sugar pro-
ducer which ranked No. 2 in 1979
food sales.

Pardini Fratelli, in fBour and se-

molina, and Spigadoro Petrini, in
flour milling and pasta, also were in-
cluded among the 30 list, with

sales of 905 billion and 83.0 billion
lire, respectively.

Holding Companies

Commenting on developments in
Italian food ii‘ndtutr)r. World Food
Report said:

“Since 1979 several of the larger
companies, indudlnﬁﬂ.l’. and Fer-
rer, iave become holding compan-
ies in order to take advantage of the
recently introduced Legge Pandolfi,
Ferruzzi, the major industrial and
financial group, is also in the pro-
cess of reorganizing its very substan-
tial food interests, establishing its
subsidiary Agricola Finanzaria as 2
holding company for these.

“In addition to Eridania and Ital-
fano Olii e Risi, Ferruzzi controls Si-
los Genova, a cercal company, and
owns substantial agricultural estates.
At ll:ie end of ‘hlu:t year, Ferruzzi
causcd a stir in European sugar
industry when it sought to gain n%n-

trol of the leading French and Euro-
pean sugar company, Beghin-Say. §

Several forei grou

the list of top Italian food companies,
including Nestle, Heinz, Quaker Oats
and CPC. Until the summer of 1979,
the US. company, W.R. Grace, was

also present in Italy, through its §

98% stake in Barilla.

“Barilla is now controlled by Fin- §
barilla, a holding company backed §
by Italian and Swiss capital. Other J
foreign companies prominent within 8
the sectors in which they operate, &8
but not of sufficient size to rank
among the top 30, include Nabisco §
(Salwa) and Ralston Purina (Purina §

Italia).”

Pasta in Greece

There are ten pasta plants in

Creece but there is overcapacity ac-
cording to our informant. Business
has been steady and pros are
for a llczﬁnued steady ormance.

Spaghetti, spaghettini, orzo, elbow
macaroni, d]l:Yi. and bucatini are all
made of hard wheat semolina. Five

hundred grams in a cellophane bag §

sell for $1.50 U.S.

Chinese Noodle Problem
China has bailed out a Peking

technician who got into hot water §
because she shared a better instant- §

noodle machine with a competitor.

But the investigation team that
looked into the case of Chen Xiu and
her noodle maker also concluded that,
even though China is a socialist
country where the government runs
all the enterprises, one factory can
keep industrial secrets from another,

The trouble for Mrs. Chen, a
uty chief technician at the Peking
Food Machinery Plant, started when
technicians from the No. 2 Flour Mill
asked to see the new equipment Mrs.
Chen had devised for mu!llrng instant
noodles. They were interested he-
cause they, too, had been looking for
a way to make instant noodles.

Mrs. Chen gave them a tour of the
factory. But when her boss found out,
he demoted her, withdrew her bonus
and forced her to do extra work to
atone for her “sin” of sharing a com-
pany secret. He also ordered his tech-
nicians to falsify t.chnical directions

(Continued tn poge 16)
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BUCKET ELEVATOR
The Versatile Bucket Elevators with Space Age Design-Sani-
Plas Buckets (Polypropylene) FDA approved, Sanitary Delrin
rollers on chain—reduce friction and wear. Pre-lubricated
chain bushings where lubrication is not possible. Section-
alized uni-frame construction permils easy changes in height
or horizontal run—allows for case in cleaning and inspec-
tion. Available as standard with conventioaal frame or sani-
tary open tubular {rame design. Capacities to 4000 cu. ft./br.

‘Write for Bulletin CAL-50

USDA APPROVED o 4

OPEN TUBULAR FRAME A
POLY-STARMLEES DR ALUMINUM ‘ P
Al |4
-
L ﬁ » B i
» - : tompirie ssisleis ned! oa v urlon.
CONVEYORS

e

Vibrating Conveyors: Ideal lor conveying materials gently
without breakage. One piece stainless steel trays which are
self cleaning meet the must stringent sanitation requirements.
All units utilize corrosion free “Scotch Ply” reactor springs
which can be washed down plus simple maintenance free
positive eccentric drives. Capacities of up to 2500 cu. ft. hr.
with lengths oves 60 feet.

hullgtin cve-30
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neously on demand,
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services offered: EhdrE: l.-.mumcmml Panels
Erection and up

: Soulevard, Beverly Hills, Calif. 80211
ASSECO 8887 W. Olymple 90-

213) 652-5780
May, 1981
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The Modu-Tran IX Vibrat-
ing Conveyor feeds product
sideways as well as in the
normal forward direction.
This unique development by
Aseevo Corporation makes it
pussible to split a stream of
product, to any rates of flow
esired. with sanitary estheti-
vally designed vibrators.
1'nits can be installen inseties
1o distribute product to mul-
tiple packaging machines or
to several use points simulta-

bulletin cm/T10
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Chinese Noodle Problem

(Continued from poge 14)

and dish them out to other factories
that inquired about the new noodle
machine,

That was too much for the investi-
gation team that looked into Mrs.
Chen's case. It reinstated her and
chastised the plant manager for or-
dering up phony technical plans.

But the team also concluded that
factories should be allowed to keep
secret any innovations they develop,
to encourage competition among en-
terprises.

The Shanghal newspaper Wen Hui
Hao puts the policy this way: “To
recognize the right of enterprises to
protect their own new technology is
a necessary condition for protecting
Socialist competition. If technically
everyone eats ‘from the same big pot’
it only encourages enterprises to walk
on the back of others (that is, to copy
others instead of making innova-
tions), which is detrimental to the de-
velopment of science and technol-

The newspaper added, however,
that while enterprises don't have to
give away their secrets, there isn't
any reason why they couldn’t buy and
sell new tachnology.

Conada‘s Food Standards

Canada is considering dropping
food standards, Ron O. Read, Acting
Director of the Canadian Bureau of
Chemical Safety, said. Attomeys are
attempting to decide the fate of food
standands, following a court decision
(the Canadian Supreme Court invali-
dated a food standard for beer alco-
hol content) that put food standards
into question, he explained. He add-
ed that it may be necessary to revise
the law or rewrite some of the food
standards to tie them to safety or
economic consideration.

Canadian Metric Conversion
Canadian mctric conversion ad-

vances next year when grocery store

food scales must be in metric. Dur-

ing a two-year conversion

both inch-pound and metric units will

be displayed.

McCormick Acquires Stange
Shareholders of Stange Co., Chi-
cago, approved acquisition of the

16

Retwrs on

1 Change cu-u, Price 1

\mo m 12 Months l::r Mouths'

$ mit, 5 1231 210 Per n-u'
Borden 45958 7 123 5 479
Campbell Soup 26439 1 148 ] 419
Foremost McKesson 40366 13 15.7 ] FX})
Hershey Foods 13353 15 "8 6 438
Pillsbury 376.7 20 16.6 7 $.61
Archer-Danicls-Midland 31838 24 215 [] 3.87
General Mills 44764 14 18.4 7 388
International Multifoods  1064.9 L] 18 6 151}
Peavey 7531 17 14.7 7 4.07
Seaboard Allied 4144 4 18 s 429

How Will Your Industry Segment Perform This Year?
(Industry Shipments, la Millions of Currest Doltars, Except as Noted)

Percest Percend
from "Food Engineering” Increnee Incresss
1980 1979-1989 1981 199481
2041 Flour and other
grain mill products 4,750 ] 5.250 1]
2043 Cereal breakfast foods 3,400 10 3760 ]
2044 Rice milling 1,780 7 1.920 ]
2045 Blended and prepared flours 1.230 7 1,328 ]
2081 Bread and other bakery 11,500 n 12500 n
2052  Cookies and cracken 4,120 3 4,680 14
2098 Macaroni, spaghetti,
vermicelli and noodles 950 9 Loso n

company by McCormick & Cao., Inc.,
in a $24 mililon cash and stock trans.
action. The purchase was approved
carlier by directors of both compa-
nies,

Stange, a producer of specialty
favorings and colorings, in 1980 had
sales of $59.2 million.

Planting Intentions

US.DA's report on farmers’ in-
tentions, as of March 1, indicated
record durum plantings of 6,135,000
acres, up 11% from 5,525,000 acres
in 1980 and 52% above 4,042,000
acres in 1979, The previous record in
planted durum arca is 1929, at 5.
738,000 acres, followed by the 5,
525,000 acres in 1980, the only other
year above 5 million acres.

North Dakota durum seedings,
78% of the US. total, are estimated
at 4,800,000 acres, up 9% from 4.
400,000 in 1980. Most spectacular
planting increase is indicated for
“desert durum,” mainly fall-planted
varieties. Arizona projection, at 250,
000 acres, is up 56% from 160,000 in
1950 and up 233% from 75,000 acres
in 1979, California durum planting

intentions for 1981, at 170,000 acres
are up 62% from 105000 acres last
year and 282% more than 75,000
acres planted in 1979,

Durum Exports Down

Neal Fischer, marketing specialist
for the North Dakota State \Wheat
Commission, said this year’s U.S.
durum exports to North Africa will
be less than earlier

“Increased domestic production in
North Africa and enlarged purchases
of Canadian durum and Italian semo-
lina are responsible for the cuthacks
in US. purchases,” Fischer said.

‘\con:;llng to ich“;;lm:lﬂwh Africa
imported 36 t record
Bal:lllhu bum[mﬂed last year.

Latest USDA estimates of this
year's US. durum exports have been
reduced from 75 to 65 million bush-
els, The 1980 crusaquality problem
was given as signilicant factor in the
reduction.

“With drouth conditions affecting
much of the 1981 North African pro-
duction area,” Fischer said, "A some-
what more positive outlook may be in
order for U.S. exports in the coming
year.”
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Sometimes the people hardest to please are
sitting right around the family table. So the smart cook
really uses her head...and serves up good-tasting
noodle dishes.

But the best noodle dishes begin long before they

S m use reach the table. They begin on the farms of the northern
plains, where the nation’s best durum wheat is grown,

From this durum wheat, Amber Milling mills fine
.’pr IpOdk. pasta ingredients...Venezia No. 1 Semolina, Imperia
Durum Granular, or Crestal Fancy Durum Patent Flowr.
At Amber Milling, we're serious about pleasing our
customers. We know you're fussy about quality. So we
deliver semolina and durum flour that makes it easier for
you to please all your “fussy” customers, Specify Amber!

AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION w
17

Mills at Rush City, Min. o Ceneral Otffices at 5t Paul, Minn. 55165/ Phone (612) 64941}
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On Milling

The slow but steady consolidation
of the flour milling industry over the
past 20 years is suddenly picking up
speed. A flurry of acquisitions and
new mill announcements in recent
weeks has heightened the struggle
for survival and has escalated the
scramble for market share in this
low-margin industry. Many observers
expect the sifting out of smaller mil-
less to accelerate as the cost advan-
tage of the big mills widens.

The most notable step was the
El‘r:lme in February by Archer-

jels-Midland Co. of Univar
Corp’s  Centennial  Mills Div. The
purchase, for about 814 milliom, lifted
ADM into the flour industry’s No. 1
spot ahead of leader Pills-
bury Co. ADM promptly set
plans to double the capacity of Cen-
tennial's Los Angoles four mill to
20,000 cwt per day. With that ex-
pansion, ADA] would have about 13%
of the Indluiwi totaly capacity of
1.1 million cwt per day..In addition
to giving ADM an'entry into. the ex-
panding Los Angeles markét, the
move will add to ADM’s already im-
posing economies of scale,

Slow Retumm &

A cost edge of even a few pennies
per hundredweight of flour can mean
a hig difference in profitability, since
the industry’s average ax retum
on sales is a slim 2% to 3%. New
mills cost up to $2,500 per cwt per
day of capacity. Even by paying about
mle-founw‘o! that cost to buy Cen-
tennial's existing capacity, ADM will
need seven years to recover its in-
vestment, by some industry estimates.
Yet industry sources believe that up
to 20% of the nation’s current flour
capacity will have to be relocated
eventually at a cost of as much as half
a billion dollars to adjust for popula-
tion shifts and deregulation of rail-
road rates. Warns R, Hugh Uhlmann,
chairman of Standard Milling Co. in
Kansas City, Mo., which shut most of
its Buffalo mill in June and is mov-
ing out of the flour business: “Millers
are going to have to continue to in-
vest in a low-margin business.”

The number of US. flour mills
dropped to 250 from 350 over the
past 15 years, although industry ca-
pacity stayed level because of expan-

sions of existing plants. Attrition
would have bedn faster were it not
for the subsidy provided through ar-
tificially low railroad freight rates.
As rail rates rise under lation
to match costs, however, cost
spread  between flour millers will
widen — to the advantage of those
mills nearest their markets, Mean-
while, the industry is plagued with
overcapacity: Last year flour millers
used only 868% ol their six-day ca-
pacity dﬁslte the third largest pro-
duction volume on record.

Seahoard Allied Milling Corp. and
Conagra Inc. — third-place conten-
ders — have curtailed their ex
moves. General Mills Inc., once a
leader, now makes flour mainly for
its own use. And Intemmational Multi-
foods C has been concentrating
on diversification. Besides ADM,’ the
only company aggressively expanding
its Hour capacity is privately held
Cargill Inc, which also eyed Cen-
tennial as an acquisition. ADM and
Cargill — both fush with cash — are
also major com and soybean millers
who see a chance to become key fac-
tors is a closely related feld.”

Innovative Hauling

Rather than build new mills, Car-
gill has expanded its Kansas and
Texas mills and has pioneered the
use of 55-car unit trains of flour to
Ulu-inlc the East: Coast market,

nit-train hauls to Los Angeles are
being studied. As a defensive move,
Pillshury is rumored to be consider-
ing an expansion of its Los Angeles
mill. Similarly, Peavey Co. announced
‘:La(l:“m Feb. 24 for a new mill in

ix — presumably to thwart Bay
State Milling Co. from moving in on
Peavey's dominant market share
there through its recent acquisition
and planned expansion of Hayden
Flour Mills in nearby Tempe.

All this new capacity-building vir-
tually seals the doom of old mills in
the upper Midwest, because demand
is growing far too slowly to utilize
it all. Domestic flour consumption, at
120 Ib. per capita last year, has been
rsing only one Ib. per year. Export
demand has been propped up mainly
by foreign-aid flour sales and the
temporary inabilin' of the Russians to
buy enough wheit ibroad. Concludes
one flour industipp weleran: “Anyone
ndlng":x‘u wifirg capacity is

taking a big cwdiii»

Durum Milling Off in 1980

f
Production of straight semolini 5§

and durum flour decreased 15% i

1950 to the smallest aggregate in fiv+ (8

yeurs, according to statistics assemn.
bled by the Bureau of Census. Out-
put of straight semolina and dururi

flour in 1980 aggregated 14,721,00) 3
with

cwts, com) 17,404,000 in

“H

- o0

1979, a decrease of 2,683,000, The lat-

ter year was the largest on record 58

since the start of compilations in §

1968,

Production in 1980 also was ol
10% from the 16,292,000 in 1978 and
10% from the 16,363,000 in 1977, It
was off 4% from the 15,349,000 in

in 1%75.

t was 723% in 1977 and 728% in
76, while the average was B9.8% in
5.

Cando Mill Operational

The 2000-cwt durum mill of Noo-
Jles by Leonardo, Inc. began produc-
tion Feb. 2 and has been operating
two or three days a week to supply
the pasta uction facility in the
same building, Leonard Gasparre,
president states.

The mill, with a rated capacity of
2000 cwts, is capable of processing
2500 cwts of semolina in a 24-hour

M day and the pasta plant has a capacity

Since the start of separate straight §

semolina and durum flour compi

tions in 1966, production has increas- 2

ed in nine years and decreased in five. §
The 19580 decrease of 2,683,000 in |

1950 contrasted with an increase of
1,112,000 cwts in 1979 over 1978.

Production was off 71,000 in 1975 &

but up 1014000 and 1,524,000 in §

1576. It was off 178,000 in 1975 and
233100 in 1974. It was up 1,348,000 §

in 1473, but off 265,000 in 1972 In- §

creases had oceurred in all other

vears since the start of compilations §

in 1966
Straight semolina and durum flour

uction for a series of calendar §

years_follows, in cwts:

1980 .. .14,721,000 " ...
1979 ... 17,404,000 9 ...
1978 ...16.292.000 1970 ...
1977 ...16,363,000 1969 ...
1976 ...15,349,000 1968 ...
1975 ...13,825,000 1967 ...
1974 .. .14,003,000 1966 ...
1973 ...16.334.000

Average monthly straight semoliny
and durum flour production in 195)
was 1227000 cwts, compared wit)
1,450,000 in 1979. The average i)
1978 was 1,358,000 cwts and 1,364,00)
in 1977,

Production by months in 198)
ranged from a high of 1,536,000 cwt:

12,534,00)

14.986,00)
15,251,000
14,813,000 3
13,475.00) 3
12,749.00) |

1241100} &Y

in March to a low of 847,000 cwts iv §
July, while the variation in the pre-

ceding year was between the peak of

1,572,000 cwts in August to a low of
1,059,000 cwts in June.

Based on data provided by the

Census Bureau, weighted extraction
rate for durum milling operations in
1980 was 73.3%, compared with
744% in 1979 and 73.4% in 1978
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4 of 50,000 lbs of uct per day, Mr.
1976 and up 6% from the 13,825,000 i ol phoktuct pes ey

Gasparre said. The company has 73
employees in Cando and plans to
have 150 when the mill and pasta

jons of the business

processing
are at full capacity, he said.

Pasta at Half Capacity
The pasta manufacturing operation

§ is currently at about 50% of capacity,

Mr. Gasparre said, and about a third
of the production is being packed as
m: label for a single customer.
ssions are under way with gro-
cers and other distributors for addi-
tional private label business, Mr. Gas-
parre said, including some potential
on the West coast. Pasta products
under the Noodles by Leonardo label
are being marketed in North Dakota,
\linnesota, western Wisconsin, South
Dakota and a part of Towa, he said.
Brokerage arrangements are being
negotiated in California and Wash-
ington. Master distributor for the
Leonardo products is Miley Quinn
and Associates, Inc., Minneapolis.

More Plants?

Mr. Gasparre is considering the
construction of up to five additional
pasta plants and adjoining mills, all in
the durum triangle area of North Da-
kota. He has begun preliminary dis-
cussions with city officials and bank-
ers at Langdon, in the heart of the
triangle,

The durum mill portion of the
Leonardo facility is entirely an Oc-
tim Milling Equipment Distributors
Corp. installation, including nine roll
stands, two sifters and nine triple-
deck purifiers. The mill has fve se-
molina tanks with capacity of 1,100
ewts  each. Pasta manufacturing
cquipment was supplied by De Fran-
cisci Machine Corp.

May, 1981

— 1980 — —_1y —
Semolina Grind Semolina Grind
(1,009 cwis) (1,080 bam) (1,000 cwh) 11,000 bus)

January 1,464 N 134y o2
February 1373 2894 L46Y 201
March 1.536 178 1.761 LR
April 1.033 2336 1532 1389
May 1,193 am 1429 LI
June 1,160 2109 1059 2417
July 947 2,174 1.282 2.R08
August 1,384 3187 1.872 4144
Seplember 1233 2,804 1.502 141K
October 1,265 2912 1,500 1418
November 1,064 2,476 1,388 1182
December 1,069 2474 1.294 2,990

Initially, the second clear and mill-
feed production at Cando is being
purchased by Tuffey’s Dog Food Co.
of Perham, Minn. When output in-
creases, by-products will be  mar-
keted in the area, Mr. Gasparre said.

The Cando building that houses
the mill and pasta plant is 432 feet
long and 132 feet wide, with about
£5,000 sqquare feet of floor space.

“1 consider pasta a gounnet food.”
Mr. Gasparre asserted, expressing
confidence that per capita consump-
tiom will increase, particularly if high
quality products are available.

Strong Third Quarter
For General Mills

Third quarter results of General
Mills, Inc., exceeded targeted goals
and assures the company of record
sales and eamnings for fiscal 1981, ac-
cording to E. Robert Kinney, chair-
man, and Bruce Atwater, president.

Net income of General Mills in the
13 weeks ended Feb, 22 was 8312
million, equal to 62¢ per share on
the common stock, compared with
the record third guarter camings of
$31.3 million, or 62¢ per share, a
year ago. Sales totaled $1,104.900,000.
up from $975,400,000.

For the 39 weeks ended Feb, 22,
General Mills had net income of
$159.6 million, or $3.17 per share,
up from $1358 million, or $269 a
year ago. Sales totaled $3.558.500.-
000, up from $3,153,200,000.

Mr. Kinney said that third quarter
results exceeded the company’s tar-
geted poals and were achieved des-
pite a negative economic environ-
ment.  Moderate  operating  profit
gains over the prior year were
achieved despite continued  heavy

advertising and consumer promotion,

be noted. Mr. Kinney pointed out
that interest expense was up 18%
from last year's thind quarter. Cone
tinued aggressive fived asset invest.
ments, led to a 26% increase in de-
preciation and amortization charges
in the quarter,

A Atwater said cach of the five
major business arcas contributed to
the nine-month sales growth. Each,
he added, contributed to comulative
camings growth except Specialty Re-
tailing. which was off both in the
third quarter and nine months.

Consumer Fouds, which aceounts
for about half of General Mills' sales
and camings, trailed strong year-ago
results in the guarter, Cumulative 349-
week results, Mro Atwater said, e
miain ahead of target and last year by
strength of hasic lines, including cer-
cals, snack foods, mives, dour and
graiverelated  Insinesses. — Frozen
foods, he saidd, remain weak overall
despite volume gains by frozen pizza,

Restanrants,  Mr. Atwater  said,
posted gains in sales and operating
camings of over 20% for the thind
auarter and of more than 25%  for
ILI' first nine months,

Record Net for Pillsbury

Despite lower operating profits in
the Agri-Products Gronp, The Pills-
bury Co. achieved recond sales and
canings in the third quarter ended
Feh 25

Net income in the thinl quarter
totaled 9217 million, equal to $1.0S
per share on the common stock, up
9% from $198 million, or B¢ per
share, a year ago. Net sales aggrega-
ted 88254 million, a 10%  increase
from $75L7 million in  the thind
quarter of fiscal 1950,

{Continued on page 22
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Pillsbury Record

(Continued from poge 19)

The third quarter net includes a
Faiu of $9 million after taxes, equiva-
ent to 44¢ per share, from comple-
tion of settlement of claims against
folding carton rmanufacturers. Pills-
bury alio initiated plans during the
quarter to close certain vegetable
processing facilities, resulting in pro-
vision for estimated losses on dispo-
sition, of $6.9 million after taxes, or
34¢ per share.

he third quarter saw continued
growth in the Consumer Foods busi-
ness with a very significant increase
in operating profit,” Wiliam H. Spoor,
chainnan, said. “Restaurants’ perfor-
mance, with both sales and profits
above last year, was highlighted by
renewed volume vitality in Benni-
gan’s and Steak and Ale” Intemna-
tional operations also had a strong
third quarter, he said.

“A major disappointment,” Mr.
Spoor said, "was in Agri-Products
grain merchandising where reduced
margins, related to the unfavorable
industry environment, results p::ﬂ sub-
stantially lower operating ts.”

The outlook iorl':rh: year ending,
May 31, Mr. Spoor added, “continues
to be very strong with carnings per
share in excess of $5.90.7 In the fiscal
year ending May 31, 1880, Pillsbury
had net income of $104.7 million,
equal to $5.22 per share.

Net income uf Pillshury in the
nine months ended Feb. 28 was $50.2
million or $4.4 share, up 12%
from $79.3 million, or $3.96, a year
ago, Sales totaled $2,439,500,000, up
10% from $2,221,400.000.

Seaboard Allied Net Off

Net income of Seaboard Allied
Milling Corp. in the 36 weeks ended
Feb. 25 totaled $4,877,011, equal to
$3.28 per share on the common utock,
off slightly from $4,905384, or $3.30
per share, in the comparable period
a year ago.

Sales aggregated $283,702.425 in
the first 38 weeks of Hscal 1981, up
from $2580,841579. Eamings before
income taxes totaled $7597,011, off
from $8,664,364 last year.

“Eamings for the third quarter
were somewhat disappointing, leav-
ing year-to-date profits at a level ap-
proximately the same as last year's,”
Seaboard said.
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“Domestically, continued stron,
Inttrl;ut rates, mh‘"ndums
millfeed prices, h"g
transportation costs hrou it about
low water conditions, all took their
toll. The new Albany expansion has
been completed and is performing
satisfactorily.”

Seaboard said the overseas division
“continues to do quite well in gen-
eral, although scarce foreign ex-
change is still a problem in some
areas.”

Paul A. Taylor, vice- t of
operatious, Industrial Foods Divi-
sion, International Multifoods Corp.,
Minneapolis, has been named presi-
dent of the Millers’ Bulk Flour Asso-
clation. He succeeds Alan D. Ritacco,
alya of Multifoods.

Executive secretary of the associa-
tion is Bob L. Pearson of Green Val-
ley, Adiz.

The association operates bulk
flour terminals in several major mar-
kets—Chicago, Detroit, Brooklyn, N.
Y., Norristown, Pa., and Ashland, Ky.

Aunt Millie's So:;-_Aquird

United Biscuits (Holdings) Ltd.
said that its U.S. subsidiary, Specialty
Brands, Inc., has entered into an
agreement to acquire Aunt Millie's
Sauces, Inc., a privately-owned com-

y which manufactures Aunt
Millie's' Spaghetti Sauce and Kos-
ciusko Mustard.

The terms of the purchase were not
disclosed.

In the 1960 fiscal year, Aunt Mil-
lie’s had sales of $12.3 million and
pre-tax earnings of $2.4 million. Tan-
gible net worth at Dec. 31, 1980,
amounted to $1.6 million.

Specialty Brands, with headquar-
ters in San Francisco, manufactures
Spice Islands spices and Marie’s salad
dressing.

Keebler Company is the major U.
S. subsidiary of United Biscuits.

National Food 'N.;—llon
Elect New Chairman

At a recent gathering of some 12.-
000 persons connected with food and
associated industries, Hugh E. Cum-
ming of Rochester, N.Y., was elected
chairman of the Nationa! Food Pro-

cessors Association. The 700 member

companies of this group, processed
ximately 90 percent of the total
S. uctions of canned fruits,

vegetables, meats, fish and specialty
roducts for human consumption.
leadquartered in Washington, D.C.,
the association is active in the areas
of govemment regulations, legisla-
tion, public policy and in establish-
ing und maintaining standards for the
safety of food. With regard to food
safety, the association operates re-
search laboratories in three areas of
the country, Berkeley, Ca.; Washing-
ton, D.C.; and Seattle, Washington.

Creamettes Macaroni and the Cali-
fornia Avocado Commission team up
in an ad campaign in national edi-
tions of April 28 Family Circle, The
four-color me ads, promoting the
versatility ease of serving two
popular products together, also
run in Good Housekeeping and Sun-
set.  Martin/Williams  Advertising,
Minneapolis, is Creamettes” ad agen-
cy. SSC&B Los Angeles, is the agen-
cy for the Califomia Avocado Com-
mission.

Potato Stocks

Stocks of fall potatoes in the US.
Feb. 1 amounted to 118,465,000 cwts,
off 20% from 147,910,000 held a ycar
ago and 27% less than 162,960,000 on
the same 1979 date, the Department
of Agriculture said. Of the stocks held
in the 11 major growing states, 7%
were russets, 20% whites and 3%
reds.

Disappearance for the season to
Feb. llin the 15 major fall states
amounted to 135 million cwts, down
1% from the prior year. The total dis-
appearance included 17.9 million cwis
of potatoes that were dumped during

rading, fed to livestock on potato
arms, discarded without grading,
and lost due to shrinkage. Disappear-
ance in January alone was 25.5 mil-
lion cwts, against 28.1 million a year
carlier,

Secretary of Agriculture John
Block has named 28 members for
three year terms to the National Po-
tato Promotion Board. Annual budget
for the program of $2.210,000.
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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 Philadeiphia Area . . .

RISTORANTE IL GALLO NERO

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.

15315
— MR
n=n
Ny Y O
) ‘\V
ik ,‘1
e 3
S *
;'L. ‘\-_ !
’ .
=g ¢)
.")4
s ! e,
iy <
138 .
: d ) o
‘i
i "ﬁ
t 154 Yy b &
v P e -5 s
4

Seaboard Allied Milling Corporation

BT i, S A

Ciead

{ po R v

ot e




} ultifoods Boosts
f 'sta Commitment

We sell quality and service, not

+ durum flour and semolina.”
" at's how Bob Howanl, vice i
¢. it and general manager of I:::r-
national Multifoods’ Industrial Foods
division, defined his company’s con-
timed commitment to the pasta in-
dustry.

“Just last November, we developed
a proposal for the board of directors
for the expansion of our durum mill-
ing facility in St. Paul, Minn. While
there were a number of options, the
decision was to invest in the kind of
additional capacity that woukl pro-
vide better service and quality, as
well.

“It's clear that Multifoods will con-
tinue its commitment to provide the
best quality and service for our dur-
um products customer,” Howard said

Multifoods, a leading producer of
durum products in the U.S. will make
substantial capital ex itures  in
this project at its St. Paul “B" mill.
This allow for the new equi: -
ment, technology and addi fa-
cilities necessary to expand daily ca-
pacity from 5600 to 8000 cwt., a 43
pereent increase.

“We're proud of our durum milling

B cperations in St. Paul and Baldwins-

vile (New York), but in the context
v continual plant modemization, this
+ litional investment in St. Paul gave
' the opportunity to offer better
' di_Iy products and improved ser-

‘loward said that the expanded
lity “will allow for bulk and inter-
tent Joading superior to the pres-
operation. New technologies will
tove wheat extraction, improving
h quality and efficiency.

And finally, our new design ad-
sses itself to the productivity of
operation, and we expect to make
sstantial gains.”

89 Year-Oli Company

Multifoods is an 89-year-old broad-
I based food processing and manu-
luturing company in the industrial
luuds, consumer ucts, agriculture
ad  away-from cating market
arcas,
_Based in Minneapolis, Minn., Mul-
tifoods also operates in Canada
through its wholly owned subsidiary,

May, 1981

Rohin Hood Multifoods, and in Ven-
czurla and Brazil. It also has a strong
minority position in an animal feed
and agricultural complex company in
Mexico, and franchises over 800 Mis-
ter Donut Shops, principally in the
US., Canada, Japan and Thailand.

With more than a billion dollars in
sales, Multifoods  has  international
trading and technical serviee opera.
tions, and is also involved in a joint
venture consisting of a large bakery
and pasta manufacturing complex in
Egypt.

Howard said that a major factor
in the decision to expand durum mill-
ing capacity is the belief that per
capita consumption of pasta products
will increase over the long-term.
“Food economics are on the side of
increased consumption, and we ex-
pect a greater appreciation by the
public of the nutritional qualities of
pasta.

“Multifoods will continue to in-
vest in research and development of
new products and production meth-
ods. We are confident of a growing
industry, and we are committed to
being a major part of it.”

Peavey to Build
Flour Mill in Phoenix

Peavey Company’s Board of Dirce-
tors has authorized construction of a
new flour mill in the Phoenix, Arizona
arva.

Plans for the proposed new mill,
to be part of the Milling Division of
Peavey’s Food Group, initially call
for a 5000 hundredweight daily ca-
pacity mill to grind hard winter
wheat for bakery flour, and an ad-
joining 500,000 bushel capacity wheat
storage clevator. Plans also allow for
future expansion of the facility.

The target date for completion of
construction is the fall of 1982,

Peavey’s Food Group now oper.
ates nine four mills throughout the
Us.

Durum Marke?

Semolina ranged from $18.90 to
$19.55, Minnecapolis, in March; gran-
ular $18.70 to $19.40; fancy patemt
durum flour $18.70 to $19.15.

No. 1 Hard Amber Durum dropped
from its six year high of $7.75 at the
top to $7.50. Low end of the range
was $5.70 to $5.90.

Peavey Directors
Declare Dividend

Peavey Company’s Board ol Direc-
tors today |Iu-Ln-d a egular quar-
tery dividend of 2582 cents per share
on its commaon stock payable April 15,
1981 to sharcholders of record April
1. There are approximately 5,612,000
shares of common stock outstanding,
The Board of Directors also declar-
ed a regular quarterdy dividewd of
$1.50 per share on preferred stock,
payable April 15 to sharcholders of
recond April 1. Two classes of out-
standling  preferred  stock  comprise
approximately 33,300 shares.

Peavey Recognized for
Leadership in Saving Energy

In January Peavey received “The
President’s Award for Energy Effici-
enty” from former President Carter.
The citation read “In recognition of
outstanding contribution to America’s
comomic  and  mational  security
through exemplary leadership in the
national cffort to  achicve  energy
efficiency.”

The award for energy  elficieney
was made to Peavey hecause of its
strong commitment to purchase en-
ergy efficient cars and trucks for its
own fleet, the efficient driving eforts
of employees and encouraging cm-
ployees to use public trausportation
in getting to and from work. The re-
sults of this overall effort were:

o A 21 percent increase in miles
per gallon over the previous
year for Peavey's automobiles
due to smaller and more fuel
efficient engines in vehicles pur-
chased.

e A 10 percent increase in miles
per gallon on new trucks due to
eyjuipment seledtion and a4
percent increase in miles per gal-
lon on existing trucks becanse
of more efficient driving,

e 5% prroent of the Minueapolis
office employees use bus trans-
portation encouraged through
25 pereent subsidy by Peavey
to the Metropolitan  Transit
Commisison.

Peavey was one of the three com-
panies in the Minneapolis arca to re-
cvive an awanl.

25




(BUHLER-MIAG) EXTRUDERS..
Performance Yo an Depend On!

itary Design

e Structural Members completely enclosed; can't collect dust
semag or dirl.

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

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

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

Outboard Bearings on mixer shafts absolutely prevent Press base and belt guarsd rellect the clean,

product contamination by lubricant. Seals may be replaced ellicient design and attention to detail in every

without removing bearings or shafts. Buhler-Miag press. Base is sturdy and easily
accessible. All joints have smooth welds for
easy cleaning

y Supervision and Operation

Mixer Cover has plexiglass window for easy inspection.

Variable Speed Drive wilh remote control for accurate
capacity adjustment.

Time-Saving Hydraulic Die Change Device.

ced Construction

T a-Proven Design assures long, trouble-free extruder life.

R ab:o U.S.-built Drive Componuanis selecled for low noise
o ‘ation,

Model TPCD Capacity, 8000 Ibs

: uct Quality is What Really Counts!
* 1de quality is yours from BUHLER-MIAG equip-

Eio'“ Mwels = ca pac“ies 'mm 50 'o 16. nno lb’l i !;trlgr' ::?\::Tﬂ.r:\ rlggggnlzes and deserves it. Can Head lurwﬂ;diﬂ: 153" (400 mm) diameter,

wilh hydraulic die change device (Single screw
extruder).

e q lact us for information on BUHLER-MIAG Extruders and other Macaroni Processing Equipment.
TPLE (Singls Screw) Lab Extruder 50- 300
T et T We can help your (ﬂ//// -
TPAD (Double Screw) 1.320- 2.640

rofit picture, re- )
TPBE (Single Screw) 1,000- 2.000 p ’
T 2000 4000 gardless of your (B“HIIE R'MIAG

TPCE (Single Scraw) 2,000 4,000
TPCO (Double Scraw) 4,000- 8,000 p’ant SIZG' \\ BUHLER-MIAG, INC., P.O. Box 9497, Minneapolis, MN 55340 (612) 545-1401
TPCV (Four Scraw) 8,000-16,000 BUHLER-MIAG (Canads) LTD., Ontario (416) 445-6910
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World Trade in
Durum Increases

World durum trade in the 1950-81
season (July-June) is expected to es-
tablish a new , according to
preliminary estimates of the Foreign
Agricultural Service,

The F.AS. projection of record
trade is 3.8 million tormes, which ac-
tually is less than the estimate made
by the International Wheat Council
in London of world durum trade in
1979-80, of 3.9 million tonnes. The
LW.C.'s latest projection of trade in
1950-81 was 38 million.

Indeed, LW.C. data show several
carlier years with dealings in the
range projected by the F.AS. for
1980-81. Council placed 1977-78
world trade in durum at 3,583,000
tonnes, com) with 2,785,000 in
1976-77 3,425,000 in 1975-76.
Durum trade In 1972-73 was estima-
ted at 3,835,000.

The F.AS. said that its forecast of
record trade in 1950-81 was made
even though production increased in
the major importing countries. At the
same time, it noted that crops in both
the US. and Canada, the main dur-
um ::‘roning countries, have been
redu for two consecutive years
and ending stocks in both countries
this year are likely to be down to the
lowest level since the early 1970,

In the northem African countries
of Algeria and Tunisia, combined
1950 (fmm production was 1.6 mil-
lion tonnes, up about a third from
the previous year, Nevertheless, im-
ports by these countries are projec-
ted at around L7 million tonnes,
against 1.4 million in 1978-80, “as con-
sumption increases and stocks are re-
built.”

The F.AS. also said, “In both Tu-
nisia and Algeria, any significant fu-
ture increases in durum production
will have to come from improve-
meuts in yield, since additional arable
land is not available.”

The Furopean Community is ex-
pected 1o remain a sizable importer
of durum in 1950-81, even with large
domestic supplies. The F.AS. noted
that Italy in recent years has expand-
ed in durum milling capacity and has
become a leading exporter of semo-
lina in addition to supplying its more
traditional pasta.

A D M Guins

Net income of Archer Daniels Mid-
land Co., Decatur, in the second
qquarter ended Dec, 31 totaled $43,-
853,000, equal to $1.08 per share on
the common stock, up from $27.976.-
000, or 76¢ per share, in the second
(uarter a year ago.

Per share eamings are based on
average of 41,230,000 shares outstand-
ing in the second quarter and 36,486,-
000 avrrage shares outstanding in the
same a year ago, adjusted for
5% stok dividend in November,
1980,

In the six months ended Dec. 31,
ADM had net income of $79,867,000,
cqual to 8185 per share, up from
852,172,000, or $1.43 per share, a year
ago. Per share eamings are based on
average shares outstanding of 41,045,
000 in the fist half, 36,469,000
shares, adjusted for the stock divi-
dend, a year ago.

ADM said an increase in last-in
first out inventory reserved during
the first six months reduced net in-
come by $47 million, or $L.14 per
share, including $23 willion, or 56¢
per share, relating to a change in ac-
counting for certain inventories. The
last-in, first-out impact on nrnln%!
of year-ago quarters was immaterial,
it said.

Provisions for federal and state in
come taxes for the first six months of
fiscal 1981 totaled $21,025,000, com-
pared with $30,347,000 a year ago.

The board of directors of Archer
Daniels Midland Co. declared a 50%
stock dividend in the form of a 3-for-
2 stock split and elected Ambassador
Robert S. Strauss as a director and
member of its finance comuattee.

A D M Acquires
Centennial Mills

ADM Milling Co. announced plans
to add a unit with 10,000 cwts of daily
flour milling capacity to the newly-
acquired Los Angeles mill of Centen-
nial Mills. According to H. . (Joe)
Hale, president of ADM Milling,
construction of the new unit will start
in the near future, with completion
scheduled for early 1982

The new unit, which will more than
double the present 8,000-cwt capacity
of Centennial's Los Angels will
primarily be designed to produce

bread flour for the California mark«t,

Mr. Hale said.
At the same time, he also annou »
ced that T. Frank Rawlinson, who his

been ident of Centennial Mils, §
as a division of Univar wi g
continue as president and that the |§

Centennial name will continue for the
West coast operation. Mr, Rawlinsin
also is being elected vice-president
of ADM Milling Co.

Centennial Mills acquired the Los
Angeles plant from The Quaker Oats
Co. at the start of 1972 The mill then
had 2,400 cwts of daily bread four
milling capacity and a whole wheat
unit producing 600 cwts per day. That
capacity was initially increased to
4000 cwts in 1974, and a second
unit of 5,000 cwts of daily capacity
was built and went into operation in
April 1977,

Kerr Pacific Mill
Kerr Pacific Milling Corp., a sub-
sidiary of Kerr Pacific Corp., assum-
ed ownership and o of the
Pendleton mill of General Foods
Corp., as of Oct. 6. Management per-

sonnel will continue “essentially the B

" it was announc- §

same as in the
ed last week by Thomas Kerr, presi-
dent of Kerr Pacific Corp.

Mr. Kerr is president of the new
milling subsidiary and Dan H. Bre

General Foods, is vice ident ad
geneml manager, E. Randolph Lable
is vice- t. R. J. Vogel cor
tinues as assistant plant manager ai d
assumes the position of assistant se ~
retary. Mike Ellis is bead miller ard
Insoo (Skip) Farr is chief chemist.
“Kerr Pacific will continue to o>
crate without significant changes n
rmcdutu and operations,” Mr. Br~
and said in a notice to custome?
formerly supplied by the Pendletin
operations of General Foods.
Capacity of the Pendleton mill is

5,000 cwts, alternating as hard whe: t. B
soft wheat and durum. The mill hs §

wheat storage capacity of 81000
bus.

Wheat Plantings Up

The total arca planted to US.
wheat this season is 35.2 million hec
tares (87.1 million acres) according

to USDA. This is cight percent great- |
cr than 1980 and up 22 percent from g

1979,
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from USDA, February, 1961
gg production in the first half of

§ 10 | is expected to average about 1
: l: ent less than 1960 — primarily

wse of one less day in the first
qu rter. Egg prices are expected to
avvrage well above January-June
1950, strengthened by lower per cap-
ita supplies and continued strong ex-
pmt mand.

At 5806 million dozen, egg pro-
duction in calendur 1980 continued
the espansion started in 1976. How-
ever, producers were in a cost-price
squeeze during much of the year, and

uction was only about year-
carlier levels in the frst quarter, Sec-
ond quarter output was 1 percent
smaller; production for the last half
of the year was about even with a
vear carlier.

Older Hens Culled

During first-half 1980, producers
responded to declining profits by cul-
ling older hens, leaving mostly
younger hens in the flocks. These
bens had a higher laying rate that
offset the smaller flock and thus kept
prociuction near the year-earlicr level.
The number of eggs per layer during

l the first quarter of 1980 was 3 percent

larger than in 1979, (Part of this in-

@ cioase was caused by an extra day
land, formerly plant mansger for §

beause of leap year.) The laying rate
it hie second and fourth quarter was
sl htly above a year earlier, but was
I cr in the third.

Unprofitable Operations

Egg producers had unprofitable
operations during most of 1950, As
a result, they produced the number
of replacement pullets entering the
laying flock and kept their hens in
production. The reduction in replace-
ment pullets resulted in a higher per-
centage of hens over one year old on
December 1, 1950, than a year earl-
ier. Another indication of more older
hens being kept is the percentage of
the hens that were force molted. This
reached an historic high of 18 percent
as of January 1, 1951 trhm- dedining
to 185 percent on February 1L

E l;mducrn will comtinue to
face high production cost in 1981,
Feed and energy-related inputs will
likely increase ﬁw most.

Since the percentage of hens al-
ready force molted is Elgh. producers
can be expected to cull hens if oper-
ations become unprofitable. There
fore, the key to egg production in the
first half of 1981 will be the culling
rate, because the number of replace
ment hens is below a year earlier.
Pullets of laying age on December
1, 1980, were 3 percent below a year
earlier, while pullets 3 months old
wid older, not of laying age, were 6
percent less. Pullets under 3 months
old were 10 pereent below a year
carlier.

Expectations

Egg producers are expected to
maintain production near 1950 levels
in the first halt of 1981, First-quarter

output may be down by 1 pereent he-
cause leap year added one more day
of production in 1950, Second-quarter
production may  equal  last  year's
rate, while output  in  second-half
1951 is alsw expected be near 1950
levels. I retums improve in the see-
omd  half, |mx|uu-n may  begin in-
creasing the number of replacement
pullets, Lut these future hens woukd
not affect production until very late
in the year—more likely neat year.

Egg Products

March price range from US. De-
partment of Agriculture.

Central States Nest Run $12.60 to
$13.00.

Southeast Nest lun

$12.60 to $14.50,

Frozen Whole H¢ to 3¢,

Frozen Whites 24¢ to 25¢.

Dried Whole $1.75 to $2.05.

Dried Yolks $1.87 to $2.17.

Market Terminology

Price tremd refers to the direction
that prices are moving in relation to
trading in the previous reporting per-
il

“Higher” = when the majority of
sales are measurably higher.

“Firm™ = tending higher, it not
measurably.

“Steady™ - unchanged.

“Weak™ = tending lower, but not
measurably.

“Lower” = measureably down.

Total Eggs: Supply and Utilization, 1977-80

mn
1 1,326.0 1.1 207
] 1.337.8 6.0 199
i 13333 69 250
v 1,410.7 2 271
178
1 13788 1.4 237
n 1.395.8 33 18.1
m 13848 6.7 2.0
v 1.449.0 A .
Il‘“
1 14242 A 204
i i.4359 22 16.7
m 1,438.4 42 18.1
v 1,478.8 27 19.2
1980
1 1,466.1 1.1 189
n 1.424.7 16 18.4
m 14318 19 23.7
v A829 14 238

Domestic DDisappearance

Esports Egus Chilian

Total Endiag and Used for

Sepply Stocks Shipments' Hatching  Militany Total Capita
Milion Dozen Number
13478 199 16.1 1.3 16 11949 67.0
1.36).4 250 2.2 1126 109 11917 66.7
1.365.2 211 268 102.6 10,0 11987 669
1.4380 237 246 104.7 TN 1.277.2 T
1,409 18.1 374 1132 6.6 1,228.6 681
14172 210 300 122.4 7.0 1.2}68 bA b
1.412.8 231 249 1119 7.4 1,245.2 69.0
1.4722 204 280 1154 69 L3S R
1,445.0 16.7 244 1254 sx 1.212.7 70.1
14548 150 22.7 13).5 70 1.273.8 700
1.460.7 19.2 254 118K 6.4 1.2909 Tos
1,500.4 189 N2 1180 60 1.326.3 726
1.486.1 18.4 AsK 127.2 64 1.298.3 709
1,444.7 3.7 313 1274 57 1.250.6 63,1
14574 238 199 1189 6.7 1,268.1 689
1.508.1 194 519 1227 s 1306 % 709

! Shell eggy and the approsimaie shell-egg equivalent of cgg product.
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Most consumers don't realize the
low caloric content of pasta products.

yoout!

pASTA

ADM Milling supplying Breadwinners since 1902

ADM

ADM also tupplies quality bakers sthortening corn sweetners
CO. soy protein and vital wheat gluten for the baking
industry
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he program of the 7ith Annual

Meeting of the National Maca-
roni Association will be the planning
of its course for the nest five years.

Utilizing  the membership  need
survey of last fall, the in-put at the
Boca Raton comvention, and mectings
with the Eaccutive Committee, Dr.
Stevan B, Holmberg, Associate Pro-
fessor of Management at the Ameri-
can Univensity, Washington, D.C, will
present plans which will include the
assocation’s mission statement;  for-
mulation of the association’s general
objectives; planning the program mix
and services; determining general re-
source or financial strategies over the
neat five years.

These plans will first be presented
1o the Board of Directors and after
their review. to the entire member-
ship.

Round-table sessions,  similar to
those held in Boca Raton, will be
held for committees and spedial in-
terest groups to develop t‘wir own
wrllmhr set of plans.

The final day will feature reports
on prodduct promotion which was one
of the primary coneerns expressed in
the membership survey.

Leadoff speaker will be Elinor
Ehrman of Burson-Marsteller, who
will have just retured from China.

Joan Reyvnolds, Executive Director
of the newly formed Wheat Industry
Council, has been invited to deseribe
plans of that group for wheat and
wheat foods,

Rounding out the prumniimul pre=
centations will be Darla Tufto of the
North  Dakota Wheat  Commission
who will tell of the work of that
agency.

As a reprosentative of top man-
agement Thomas E. Drohan, presi-
dent of the Food Group, Foremost-
\ickesson, Inc., has been invited to
discuss future trends in food distri-
bution as they affect the pasta indus-
try.

A, Drohan has been president of
the San Franvisco based finn since
| 1977, He has been vice president and
[ general  manager  of its Industrial
‘ Foods Division and Marketing  vice
| prosident. He joined  Foremost in
l 1961, laving  formerly  served in
| management and  consumer market-
ing pests at Lever Bros. and Best

2

Planning for the Future

Foods Company. He is a 1449 gradu-
ate of Harvard University.

Convention Pilans

Sunday, July 12

Board of Directors Meet,
9 am. to 1 pm.
Welcoming Reception,
Dinner Party,

Monday, July 13

§ a.m. Hreakfast of Champions
for everyone.

Long Range Plan Report.

Golf Tournament.

Tennis Mixer.

Italian Dinner.

Tuesday, July 14

9 a.m. Round Table Sessions.
Alternoon committee mectings
and recreation.

Free evening.

A viste of the main buildings from the golf coure.

Wednesday, July 15

S am. Macaroni Manufacturers
Breakfast

9 a.m. Session on Product Promaotion,
Association Business.

Noon Organizational Luncheon for
Board

Free aftermoon.

Evening Social and Banguet.

The Place

La Costa sits in peaceful solituds
on sunny California slopes, two miles
inland from the great Pacific Ocean
It is close enough to San Diego to
enjoy all that city's world-famous at
tractions — the San Diego Zoo, Wil
Animal Farm, Sea World, Old Mex
ico — and not that far from Anahein
California and the amazing world ©
Mickey Mouse, Disneyland.

On 6,000 sprawling acres you wil
find 25 all-weather tennis courts (fiv
of them lit for night play) and th
Tournament of Champions Go
Course. These are two other course
as well. Horseback riding is availabl
The swimming pool goes without sa:
ing and water sports are availab!
nearby.

The La Costa Spa is matchless, 1
a soothing. luxurious atmosphere yo
can be whirled and swirled, patte |
and smoothed, annointed and coiffe .
exercised and tanned. Every poisc)
vour hody ever held will be soake |
and steamed away, it seems.

An interesting program is beir
planned to take advantage of tle
fabulous facilities. Mark your calen-
dar and plan to attend — July 12-16.
1981. Reservations forms from the
NALMA. office.
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Profitable

Barter

Il you have a dollar, and | have a dollar,

and we exchange . . . we each still have

a dollar. No profit there

. But if you have an idra, and | have an

idea, and we exchange . . . we cach double

our ideas.

That's the kind of profitable exchange you
beneft from wher you sctively participate in
your trade vr professional assow jation Mualti-
plication of wleas Ietwern members goes on
all the time I's such a natural prvess you
may never be aware of it

About all it takes to get started is, “Well
Mac, how's business . .
ideas begin 10 fow,

) Your association works hard 1o creat the
right stmusphere for this profitable idea ex.
change. Conventions. seminars. workshops, all
of the activitics that pull members together
help to keep ideas moving y

The of.ener you can put yoursell in this
company ihe more you'll benefit, Step num-
ber onie is o join and support your trade
associalion.

Step number two is 1o attend their neat
n:..!ln;. And tabe an «dea aling with you
You're bound to at least double it belure you
leave,

JOIN

o o and from there

The National Macaroni

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

Write the Exscutive Director
for details.

SALVATORE Di CECCO

Exclusive Sales Representotive for:

RICCIARELLI:
Automatic Packaging Machinery in
cartons cr cellophanz bags for
Long and short goods macaror
Cereals, rice, dried vegetables,
coffee, cocoa, nuts, dried frums
spices, etc

BASSANO:

Complete pasta lines equipment
Rolinox patented processing equipment

BRAMBATI:
Systems for pneumatically conveying
semolina and flour
Storage for noodles and short goods

Macaroni products
Dry pasta mill grinders

Address:

R.R. 1, Richmond Hill, Ontario LAC 4X7
Canode
Phone: (416) 773.4033

If No Answer, Call Alessandro Di Cecco,
898-1911

Telex No. 06-986963

WINSTON

EST. 1920

Consulting afuf .4p!ubrirul Chemists, specializing in
all marters involving the examination, production
and labeling of Macaroni, Noodle and Eee Products

1—Vitcmins and Minerals Enrichment Assays.

Z—E'g:“ls:.l-idl ond Color Score in kggs ond

3—Semolina and Flour Anolysis.
4—Micro-analysis for extroneous motter.
S—Sanitary Plant Surveys.

6—Pesticides Analysis.

T—Bacteriological Tests for Salmenella, etc.
B8—Nutritional Analysis.

JAMES and MARVIN WINSTON, DIRECTORS
P.O Box 361, 25 Mt. Vernon St
Ridgefield Park, NJ 07660
(201) 440-.0022

&, 1951
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FMI Executive Conference

Steve Weinstein reported in Super-
market News on Food Marketing In-
stitute’s Executive Conference. A va-
riety of topics were handled:

The buyer as he views himselfl and
as the seller views him; innovative
sources of capital; efficiency and pro-
dudtivity; the mood of the country;
the state of the economy, and the po-
I litical climate,

But the most pervasive t_:;{l:- was
one that wasn't listed at all: state
of manufacturer-distributor relations.
During the first two days of the con-
ference, which were the ones devoted

‘ in industry matters, the subject came

up time and again, addressed by al-
most every speaker and panel mem-
ber.

Divisiveness

The key word was “divisiveness.”
Not everyone agreed that it existed—
|| or, if so, that it was w:;ru' l:nn it had

been in the But almost everyone
felt it was l[::.e!hlng that should be
discussed.

Even the volatile subject of back-
haul came up, but it generally was
handled in a positive way.

Several speakers didn't feel indus-
try relations had deteriorated. There
| is concern about the growth of di-
. visiveness and disharmony, but there
| was more in the “good old days,” ac-
cording to Ed Mooney. In his opinien,
relations “now are better than ever.
Mooney's formula for “stopping di-
visiveness in its tracks” called for rea-
son, dialog and hard negotiating, but
plain dealing, without guile.

Jim McNutt also was optimistic,
The Campbell executive said 'llu’! in-
dustry had come a long way. “We at
least sit down and discuss these ptolf-
lems. Twenty years ago, we weren't
doing this . . . our relations are a
lot better and we are Iisl.:m:g to each
other and working together.

Lipton’s Dolph Von Arx perceived
¢ a unmmu:lsutillnu mbllem. H:’ 'E‘?:
had a¢ a backhaul progra
u-uiulli;ﬂ'in 1976. “When the contro-
versy flared in 1980, we were puzzled
by the position taken by some sup-
pliers.” he said. “The most vociferous
‘ wnts didn’t really know li“.ldl
about the issue or undentand it.” He
called this a communication problem
that “we have to work against in the
future,”

34

Studies Suggested

He called for an interchange pro-
gram invelving bright young people
in manufacturer distributor firms.
Bemard Paroly of Pathmark sugges-
ted the industry take two or three
issues and do in-depth studies on
them.

This also was discussed after Mc-
Kinsey's Tom Wilson decried the de-
teriorating relations between manu-
facturers and distributors in recent
years, their apparent inability to worl:
together effectively and “vociferous
statements that have been made on
individual issues.

Wilson, who was the most forth-
right in stating that a real problem
exists, said it reached the point
where it was hurting the chances for
joint work to improve productivity.
*We have allowed issues to divide
us,” he said.

Other panclists had a varicty of
ideas on how to solve the dual prob-
lems of industry relations and improv-
ing productivity. But Fred Meijer put
it well when he said: The most im-
portant thing is to “start with the
frame of mind that we're not enemies
and have more areas in common than
adversary situations.”

Yes, there is a real industry prob-
lem. But it also is solvable. And the

tmos at the mecting set a tone
:um- mud\f to harmony than di-
visiveness.”

FMI Conducts Press
Conference on Independent

Supermarket Operations

The Food Marketing Institute
(FMI} held an independent supermar-
ket operators press conference, out-
lining the Institute’s efforts on behalf
of its independent members—who
comprise approximately 70 percent of
the total membership of FML

Robert O. Anders, president of
FMI, told the reporters, “We have
tried to develo rams suitable to
all segments or FMI membership
—retailer, wholesaler, large compan-
jes and independent tions. We
are committed to helping all these
groups within FMI to grow and pros-

T
lwllv said that 43 percent of the FMI
Imlcpvmlcnt operators have one store,

and Zi percent have between two and
ten stores, “Because of these figure,,

our independent operators progra n
has been growing rapidly.

In 1980, for example, FMI offercd §§

the independent operators 15 semi.
nars dealing specifically with the o
eration of an inde t market. Ju
1981 this figure will double to 30 edw-
cational programs.

Strong Regionals

Besides the national structure, the
independent operators have also de-
veloped strong regional organizations.
In addition to the national commit.
tee, five regional groups, nationwide.
ensure that the right programs are
brought to the appropriate regions.

Richard 1. Gromer, ident of
Gromer Super Markets of Elgin, 11l
nois, described FMI's educational pro-

gram as “working toward the ultimate |3

goal of promoting efficient operatiom F& ., ) buyers reiatively high in nine

Wifferent criteria. In this study, con-
Bucted by Ed Mooney, a consultant

whether through removing govenr §
ment obstacles to efficiency, discov- B

cring through research the most effi
cient modes of
our membership and their employees

about the best new methods of run |

ning their business.”

Seminars Offered

A partial list of seminars to be held
by FMlL in u:'?l was .é:nllﬂcmdtopi“
the erence. nar topics
Inclupx;:’.\lmglng Profits Under 1~
flation, Marketing Strategies for Inde-
pendent operators, Loss Preventicn
Pre-Planning For Scanning, Businds
and the Family, Using Small Coor
puter Systems and Management Le-
velopment and Training.

In addition, several new worksho » |

will be offered at the FMI Convier
tion in Dallas in May, 1981. Two ol
the subjects to be covered there ir
Store Layout and Design and M
chandise Techniques.

Gromer described FMI's increas ™ §

focus on independent
“a reflection
and strength of this segment of the

supermarket industry.”

operators

Food Marketing Institute
Convention and Expesition
Delles Convention Center
Mey 3-6, 1901
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operation, or educating |8

the growing vital b §

ipermarket buyers and their man.

ag nent often do not communicate,
ac rding to a
i at e Food Marketing Institute mid-
B wi cr executive conference. As a re-
su'. buyers often are not famiiar with
the: philosophies of their organizations.
In iict, buyers within the same chain

study  presented

ten have divergent ideas of their

company’s strategy and philosophy.

In part because of this, buyers' joh
tisfaction levels are relatively low
n regard to promotional opportuni-
ies and pay scales.

These conclusions were  drawn
rom a survey made by Systems for
luman Resources, Mill Valley, Calif.,
presented by Harlow White,
ts president, and Martin B. Rabkin,
ice president,

In a related study, manufacturers

in Orleans, Mass., sellers also
attributes of what they con-

idered their best and least-favored

ounts.
The buyers-seller relationship also

s discussed by an industry panel,
Bhich concluded that while real prob-

s continue to exist, industry re-
ions are much better than they
20 years ago. “At least people sit
w1 and discuss problems,” said one
I ts, C. J. McNutt, president of
1 el Sales Co.

Rabkin & White Study

b heir study, Rabkin and White
N« more than 200 buying units,
1 an average of about 100 su.
1 kets each, almost threequar-
5 them working for chains,
T\ came up with a composite
*of a buyer who was 41 years
nost all male (94%) and white
The average cducational level
years (about two years of col-
nd the mean annual compen-
i was $28,800, with a slig[;;;;-
level ($2y,400) for chains.
the buyers surveyed, 75% plan
make buying their carcer, mnsl:l of
m with their r:.ﬂrm employers.
f uf the buyers have worked in the
d at least 17 years, and the same
itage have been with their
it companies at least 13—seven

Y, 1981

N
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i

years as a buyer and more than four
years with their current job tithes,

Virtually all those surveyed had
entered buying from other arcas with-
in their companies—about half had
been store managers,

Rabkin and  White  questioned
whether white males over 40 could
stay in touch with today's supermar-
ket shopper or be mmpuHhL' with
manufacturer sales reps or suppliers’
product managers with MBA degrees.
Regarding promaotions and pay scales,
buyers have lower job-satisfaction
levels than store managers and de-
partment heads, the survey concluded.
Except for their feelings about pro-
mational opportunities, regional huy-
ers have lower satisfaction rates than
those working in headguarters. And
chain buyers overall felt less satisfied
than their counterparts working for
independents, co-ops and voluntary
group wholesalers,

No Training

Most companies provide no train-
ing for their buyers, the survey show-
ed. Those with training demonstrated
a higher job satisfaction level. In addi.
tion, many companies (20%) do not
communicate with buyers on strategy
and objectives.

Supervisors generally oversee four
buyers each, although with voluntar-
ies, the ratio was seven buyers to each
supervisor. In 40% of the companies,
buyers report to the merchandising
anm; in about 20% of the firms, buy-
ers report to the chief executive's
office.

Although most buyers said their
nerformance was reviewed periodical-
Iv. 11% said they had never had a
formal performance evaluation. Most
evaluations are conducted annualy.

The typical buyer is responsible for
1570 items, but the number is 1911
in chains and goes over 3,000 for some
voluntaries, More than half of the buy-
ers surveyed said there were no re-
strictions on their buying. Limits gen.
erally were in terms of dollars per
week, although some firms placed lim-
its on the basis of dollars per order or
dollars per vendor.

Two-thirds of the buyers particiate
in perindic meetings with colleagues
to discuss strategy and other function-

N IS s T

BUYER PROFILE

al matters, Meetivgs tend to e held
weekly, But frequently, althongh ex-
contives said this was the case, buyvers
for the same companies  said  the
meetings were held every siv weeks

More than three-quarters said they
have total independence to make or-
der quantity changes and two-thirds
claimed independence in ordering
deals. A slightly lesser number can
aceept promotions and less than half
van In.'tL- wice changes. Only one-
third can llimmlinm- items.

Rabkin amd White suggested there
probably were more limits, bat added
that they were communicated poorly.
monitored badly or ignored,

About 20% of the buying is for-
ward buying and threequarters is for
turmover. The average industry target
level for ont-of-stock is 3.7% , and the
average aceeptable level for product
shipped vs. product ondered is 9427 .

More than threesquarters of the
buyers surveyed  comsider  product
more important  than brand.  More
than one-thind prefer frequent deals
to fewer but deeper deals,

Sixty-nine per cent of the buyers
questioned work for companies with
buying committees, but 25% of those
don't have buyers as members,

Most buyers felt sales were the
most important factor in the buying
function, followed by merchandising,
turns, servicestocking level, promo-
tions, retail pricing and ROL But
there are great differences within a
company . on which factors  buyers
thought their companics comsidered
mast important,

Information Sources

Asked where they got their infor-
mation, buyers listed sales presenta-
tions (927 ), SAMI data (72%), trade
publications (645 ) and product pub-
lications (469% ).

Asked which stategic factors ane
most imlmrlanl. the buyers listed con-
sumer demand T0%), tums (53%),
prochuct quality (50% ). pricing (46%)
and variety (395%).

They listed the most favored pro-
motional  practices  as: Off invoice
97%). extended terms (63%), dis-
lay allowances (55%) anl co-op al-
owances (51% ). Least favored were

(Continued on page 18)
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SAVE OVER $1 MIL.

WITH EACH MICROWAVE
DRYER

W Up to 4 umes the production in
the same feet ol floor space (3 bar-
gain in tseif with construction
cos!s in the $40 sq 1t range

B Free production 542°% with a
5-day week

W Save energy Tests prove over
50% total energy savings com-
pared 10 some competitive dryers

M Santitation savings Mimmum
$100 each cleaning Most easily
sanitized dryer hose 1l down or
steam clean i

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

B Other factors of increased flex-
bility less waste from spillage
more exact moisture control

A BETTER PRODUCT

Finally we have the capability
we ve been trying to achieve lor
hundreds of years—drying maca-
rom products from the insige out
Until now we have had to wait for
the product to sweat or rest so
that the moisture would migrate to
the surface when we could again
dry some more n small stages
We had 1o be careful not 10 case
harden the product so the moist-
ure would not get trapped thereby
causing the product 1o keep drying
on the outside but not properly
and to check at a later date
when that moisture hinally did
make i1s escape

‘N IN
Microdry actually produces &: .
ter product than does conve 1';
processing The superont: :
the cooking strength and ¢ - .
when ready 10 eat and the ¢
enhancement and microb ¢t
~vhen presented n the pade
We will be pleased to submt g
ples of product made on the g
press same die same raw mat
but dried in conventionali
Microdry units You will reacily
the color difference cocCk |
taste the bite differences 4
measure lor yoursell the st
stuft off each product

B ks all weevils—eggs (@ WSt Grying operation from
and adults DL: 100 line comparisons by two
B Kiils all salmonella St.};"f‘" cessors Shows total energy
Cohi and Coliforms Grea: , Rwred

duces total microbial counts

B prakes a product with +

color

O, T

WHAT USERS SAY.

B Lowest downtime We reep an
accurate record of &l downtime
and express it as a percentage of
time down to time scheduled
AMicrodry leads the list at less than

Plant Manager ot a leading mud
west operation

B Al tuture equipment will pe
Microdry

Techmical airector of a large pasta
plant

B | guess the greatest comphiment
I can pay to Microdry 1s that f we
svere going toonstall another Short
Cut hine in our Operation 1t would
detinitely be a Microdry Micre
wave Dryer

Executive Vice President pasta
manufacturer

TEN YEARS!

L‘JHITl} It THESE LBS HR
CAPACITIES 1500 2500 AND
4 000 ARE OPERATING TODAY
OR ARE ON ORDER FOR

B GOLDEMN GRAIN PLANTS
funits

Chicago Seattle San Leandro
B DAMICO 1 unit

Chicago

B CATELLY ' unnt

Montreal

B GOOCH 2 units

Lincoin Nebraska

BOB 1une

Fort Worth Texas

B LIPTON 2 units

Toronto Canada

B GILSTER MARY LEE 3 units
Chester liinois

B WESTERN GLOBE 2 unate
Los Angeles

B PILLSBURY CO Amencan
Beauty Division 2 units
Kansas City. Kansas

B SKINNER 1 unit

Omaha Nebraska

B Diewasher by Microdry More
compact 2.000p s 1 water nozzle
pressures

MICRODRY Corp World leader
nandustnal microwave healing

MICRODRY

3111 Foslona Way
San Ramon CA 94583 415817 9106
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Buyer Profile

{Continued from poge 35)

premium offers and on-pack pre-
miums.

As for aid received while consider-
ing a new item, they listed promo-
tional support (T7%), pricing (45%),
item duplication (46%), allowances
(40%) and vendors’ track records
(35%). The most important factor in
discounting an item was listed as pro-
duct duplication.

Mooney's Conclusions

Mooney's conclusions were based
on 350 detailed questionnaires from
officials of 2 dozen supplier firms,

On the basis of a 1 (Towest) to 10
(highest) scale, they rated buyers
thus: A ;:leu uruérnt::‘i:!lng of com-

y icles ar (7.7),
xnmlr; of mmn%llution to (J:Il:
top management (6), follow company
directives reasonably closely (7.9), are
enthusisstic about their jobs (6.1), feel
they have «pportunities for advance-
ment (5.5), aspire to advance in the
company (6.7), are compensated fair-
ly (6.4) and have a reputation for
treating suppliers fairly and honestly
(6.8).

‘The suppliers said their most fav-
ored accounts gave them a fair shake
and an honest answer whether or not
their firm got the order. They added
that the least favored buyers were in-
dedisive, had no authority, were poor
communicators, bad  questionable
ethics and were guilty of “cronyism.”

Mooney recommended distributor
execulives coasult with a cross-section
of suppliers and brokers for their per-
spectives on the interface between top
managers and zyeu. He suggested
visiting buying departments on a reg-
ular, l?ut unscheduled, basis and writ-
ing and distributing a document
clearly stating goals and policies. He
suggested encouraging buyers to dis-
cuss short-term goals wtih suppliers

and police the execution of policies,

warticularly as they apply to ethnical

Ix-havlnr and examining workloads of
bhuyers,
Panel Discussion

In the panel discussion Bernard
Paroly, president of the Pathmark di-
vision of Supermarkets General Corp.
said that while he agreed with many
uf the survey findings, many of the
problems are typical of our society,
ot just confined to buyers. He re-

3R

ferred to such terms as a “clear” un-
derstanding of policies and “open”
channels of communication. To a de-
gree, “we're involved with semantics.”

On-the-job training is important,
he said. Some of this can come from
chief executives, according to Paroly,
but suppliers also can be helpful. Con-
sistency is important, he said. All de-

rments in an organization have
different short-term  objectives, but
need an understunding of common
company goals.

_———————————

FMI Publishes Study of
Operating Results at

Independent Supermarkets

The Food Marketing Institute
(FMI) recently published a compre-
hensive survey that focuses on the
operation of independent supermar-
m[rrliuru in the United Smesl.rOper-
ating Results of Independent Super-

ets - 1970 examines a variety of
operational areas and is specifically
designed to provide comparative,
store-level financizl information. The
publications are the first annual up-
date of the base study which covered
the years 1976 through 1978, publish-
ed by FMI carlier this year.

This annual survey is the first of its
kind devoted specifically to indepen-
dent mperml.rtru. It mulzrhmcnts
Comell University’s ann study,
Operating Results of Food Chains.

‘The study compares the operation
of independent supermarkets by geo-
r.nphlc areas of the country and out-

ines in detail the sales volume, gross
margin, total operating expenses, in-
come before taxes, retun on net
worth and productivity of over 400
independent supennarkets.

To cite some examples, northeas-
tern independents ed average
yearly sales of $4.4 million, the high-
est of all the five regions surveyed.
Southem independent rapermarkets
reported average yearly sales of 8268
million, the lowest of the five regions.

Total operating expenses ranged
from a high of 20.98 percent of sales
for California firms to a low of 15.99

t for northeastern operaters.
Wages and benefits, accounting for
over half of supermarket operating
expenses, were 13.43 percent for Cali-

fornia independents and 8.94 percent
for northeastern finns. California led

the pre-tax income section with 255 i
percent of sales reported in 167y §S8
whereas a pre-tax income of 84 per. §
cent for northeastern independeay |
was the lowest.

The regional editions and state "

covered are:
Northeast
Connecticut, Maine, Massachusetts
New Hampshire, New Jersey, Nex B8
York, Pennsylvania, Rhode Island |8

Vermont.

Southemn ;

Alabama, Arkansas, Delawar.

Florida, Kentucky, Louis
ana, Maryl Mississippi, North
Carolina, Oklahoma, Soutgn Carolina
Tennessee, Texas, Virginia, West Vi [
ginia, Washington, D.C.

Midwestermn ‘

llinois, Indiana, lowa, Kansa
Michigan, Minnesota, Missouri, Ne
braska, North Dakota, Ohio, South &
Dakota, Wisconsin. :

Western
Arizona, Colorado,
tana, Nevada, New Mexico, Oregon §8
Utah, Washington, Wyoming.
Statistics for independent super |
markets in (Mifnmi:l:“rc I’.'O\H'HI 1] |
& separate edition for that state. |
All five cditions of the Operatisg |3
Results of Independent Supermarket X
—1979 are available from FMI 2
$15.00 per region for members il
$30.00 per region for non-memben
from the Publications Specialist, F ol
Marketing Institute, 1750 K Stre
NW, Washington, D.C. 20006,

Scanning Can Raduce
Coupon Fraud

Coupon scanning wili go a Ing
way towards clearing up some of th
problems connected with coupor e
demption, but practical  consid
tions prohibit its being put into p 3¢
tice in the near future, it was st. teE8
at the third annual Food induitr
Executives Council Consumer Al airjg
Forum.

Martin Sloane, a syndicated colus
rist who writes on coupons and o«
many Zacturer promotions, suggeste
retailers decide ccupons must 1w
certain criteria to make them sa2
nable by a certain date — and b
vond that date no longer accept «* i
pons not meeting the criteria. Cor
pon scanning will substantially T
duce coupon fraud, he noted.
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il including one at the Smithson-

Bl in foods, and cure-all claims for State, and local.”

i Theodore Roosevelt on June 30, 1906, take place anyway, such as scientific

Idaho, Moo [

L

2'¢ il be observing in various ways

were initially enforced by the Depart-
ment of Agriculture,
Drug Administration, one of six agen-

bervice, The Meat Inspection Act Is Assaciation of Food and Drug Offic-
¥ 0l «d by the Department of Ag-

FDA CELEBRATES 75TH ANNIVERSARY
OF PURE FOOD AND DRUGS ACT OF 1906

FDA
A

w YEARS o

PIONTERS IN CONSUMER PROTECTION

past and present, looking towanl o
future of greater service as a scienti
fir..!:l\:"t rnlmu-lmrnl institution,
ter understandin, #
tiv has begun commemoration of baflling  problems "'g “'-""t"::'l::':
the 75th Anniversary of the Pure Protection as contrasted with those
Food and Drug Act, the first Federal o the past and convention speaker. He has heen
law to provide protection fo consum. *“Appreciation of the role and con- @ Tegional sales manager, sales train-
en from dangerous, adulterated, 2ad  tributions of consumers, science, and  *% and sales manager for two AAA-1
mishranded food and drug products,  industry to effective operations  of rated corapanies. He is also "“"“l'"-' in
Poisonous preservatives and dyes ™ food and drig laws, Federal, '}1"' ales training flm “Tnstant R
play.

10 Tips for Tough Selling

By Alan Cimberg

the Food and Drug Administra-

Alan Cimberg, Malvern, N.Y.. is
a nationally-known sales motivator

worthless  and  dangerous patent ;

medicines, led to the enactment of Syt

the law, FDA will apply the 75th anniver-
The act was signed into law by Y theme to activities that would

L. Purge sales people of the doom
and gloom which pervades the husi-
hess seene today, What appears to he
selling in crisis™ is actually oppor-
tunity, because buyers are .I‘:lgl'l' to
get the advantage of the very hest
offering available. '
2 Make sure your sales people have
no inner reservations about the qual-
ity of their product/service and the
value offered in relation to price;
otherwise they will ot he able to
make a convincing presentation,
3 Do they have a plan and sufficient
information about the prospect’s com-
pany. its needs and problems hefore
making the call?
L. ."l' certain sales people have spe
jals, the National Food Praceson dific objectives in mind bhefore they
Association, the Animal Health Insti. mf.h- the call-making a surves. sl
tute, the American Dental Associa. "™MMRE & proposal, finding the dec-
tiow, the Amevican Medical Assocte. sion-maker, ete. Amd getting the or.
tion, the American  Academy  of thev,; of courne.
Pediatrics, and the AOAC. 3. Are they anmed with at Teast 20
A videotape prepared for fnternal benefits of their product/service, in
training employs  the  anniversary order to answer the question “Why
theme, and in June 1981, there will should 1| consider your propositions”
1y spﬂ'ia!. issue of FDA Consumer, 6 Sales foree ready with crisp, clear
the agency's official magazine. answers to at least three objectives
Educational exhibits will also he  “hieh you know most often come up
Ak set up in the lobby of the Hubert j1. 2" YOUF company’s products /service?
;: Commissioner Jere E. Goy-  Humphrey Building, the main build. 7 Have they leamed to be tactful-
L ing of the Department of Health and ~ 81Ways? You can disagree without
* begin a year of special signi-  Human Services in Washington, DG, Deing disagreeable,
¢ o consumers, i||d||5[“-. the amd in the 32 cities where FDA I 5. When cust i
ific community, and ourselves. regionsl istri o e
A gional or district offices.

On the same day, he signed the Meat symposiums sponsored by FDAs Off.
Inspection Act, a product of dis- ice of Health Affairs and Bureaus.
dosures of insanitary conditions in The agency will Co-sponsor an_ anni-

gt agin ts. versary symposium and | t
packaging plants. Hoth laws ducted by lll':r Foud nmrll';lr:.l‘g l(:'\'\.

Institute June § in Washington, DC,
Today, the successor to the Pure P18 an independent organization
ood and Drugs Act of 1906 — the of lawyers in the food and drug fichl.
ood, Drug and Cosmetic Act of During the amniversary vear, FDA
938 — is enforced by the Fod and also will participate in meetings

sponsored by the American Pharma-
in the Departinent of HHealth ceutical  Association, the American
! lunan Services' Public Healty "Stitute of History of Pharmacy, the

' re,
T - amivesary year will be
4 throughout the United States
* entific symposiums on current
ontinuing problems, by pro-
far - at meetings of r-~fessional or-
ani - tions, and by ___ational ex.

stitution.

Memo

I memo sent to all FDA em-
\

.i
h s say vour price is
too high, are they comparing apples
Information on food and drug his-  With apples? ‘

tory, a bibliography, and anecdotal 9. Are salespersons always alert for
material may he obtained by con-  buying signals and ready o ask for
tacting Sharon Martin, 3014433255, the order? '

or th‘vlzl).‘ historian Wallace Jans- 10 Tell it like it is always. There is
sen, . no room for the abominahle snowjol.

3th anniversary of this great

W which constitutes our mluifn as

auls of the American people . . .
:(_lur purpose is lour-l'u'll:

A searching study of our own

Y, 1981
v
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Role of Business Acumen

While the food industry cannot sur-
vive without continuing advances in
technology, “it will not survive by
technology alone,” according to Lau-
ren 1L Batty, president + ' Bakery
Division of ITT Conti-»+ 2l Baking
Co., Rye, NY.

Mr. Batty, in an address to a baking
management seminar at Kansas State
University in Manhattan, emphasized
the need for food technologists to
adopt business acuinen. “Food tech-
nologists,” he said, “will not survive
in Industry unless they become fa-
miliar with the mechanies of the
business world.”

In applauding the K5V, approach
of mixing business counes in the
grain science curricnlum, Mr. Batty
said, “In terms of our ability to go on
feeding America, our higgest threat
is not crop failure, or drouth or other
natural disasters. Energy and econo-
mics are our biggest challenges. 1
can see more chaos and  confusion
abead i college  graduates  don't
uevelop a great appreciation of cco-
nomics, especially as they relate to
the long-tenn operation of a business.
‘The cconomic illiteracy rate is still
soaring. To be effective in business,
the univensity graduate should also
have a fundamental understanding of

40
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Emanuele Roaszeal, Jr.

what role profits play in the life of a
corporation.”

Mr. Batty acknowledged that indus-
try must help food technologists adjust
to the business environment. noting
that food scientists “can have a diffi-
cult time comprehending how their
valuable skills fit into the framework
of a large organization.”

Emanuele Ronzoni, Jr.

Emanucle Ronzoni, Jr., affection-
ately know in the trade as Manny,
died on April 6. He was 77 years old.

Son of a pioneer in the macaroni
business in New York City he and his
brother Angels built the company
and its products te be one of the best
known in the Metropolitan New York
market. Its products are distributed as
far as West Coast scaport citics.

The company was founded in 1918,
Mr. Ronzoni became president of the
company in 1956 operating out of a
modest-sized factory at 35th Street on
Northern  Boulevard, Long  Island
City. Today the expanded facilities
are at 50-02 Northern Boulevard.

1

Jomes Winsten (laft) is presented with the
Ten C d by Prof
Turk,

Mr. Ronzoni was elected to ta
hoard of Directors of the Natio
Macaroni Manufacturers Associat o
in 1948. He worked up through he
chairs to become president durng |
1960-1962, He has been on the Fu b
duct  Promotion Committtee  sivee |9
that time. @

He was a member of the Que s |
Chamber of Commerce, has beer a '
director of Tiro A Segno (New Yor I
Rifle Club). Aside from an occasiona ! 8
round of golf, he could always be | 3
found at his desk at least five days s i
week. X

He and his wife Ina were married | 3
in 1931, She passed away in 193 8
They had four children: daughten {2
Rosemary Bisio and Rita Castagn |3
and two sons, Richard and Robet ! 0
Robert became president of the con: {3
pany in 1980, Ha leaves twelve grane: 53
children. 2

Always a strong family man, Man |
ny and his sons and nrrlwws werr |
cited as a typical example of stron
family businesses in a recent issue o
a Fortune magazine. He will be mis- | 8
ed hy the industry. 4

James Winston Honored

A testimonial dinner  honosing f53
James J. Winston, president of Wi
ston Laboratories and director of re 8
search for NMMA, was tendered b |5
the Scientists Division of UJA-Fed§d
eration in February. ;

In the illustration Professor A-oo b3
Turk, chairman of the division, e L3
sents Mr. Winston with the [e [
Commandments.

Graying of America
“The graying of America,” rej ot {8
the US. Chamber of Commerce ™ %
already a very real phenomenon.” M B4
estimated 36 million Amvericans s
receive benefits this year, paid fo b
an estimated 8150 billion in S o
Security taxes from 115 million w o |
ers amd their employers. 3

By 1985 benefit payments are o |2
peeted to rise to $262.8 billion, =
the number of retirees rufi-in'; :
benefits will rise from 36 to 39 m§ 3
lion.

This trend will continue past
year 2000. By 2025, the ( Zhamlln-r st
40 percent of total federal gonverf
ment outlays will go to 20 percent #§3
the American public over age 65.

"

Tue Macaroni Jours* B

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 11:
Sales Offices and Plants Strategically Located
:
h -
TR "'ﬂ'dec';;” Leroy, Vice President and Marketing Dn::::r S s é;

ROSSOTTI CONSULTANTS ASSOCIATES, INC. ;
158 Lir, vood Plaza 4
Fort Lee, New Jersey 07024 4

Telephone (201) 944-7972
Established in 1898
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