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A premier pasta deserves a
premier package. And that's just
what Fold-Pak gives you. We've
been making packages for the
best pasta manufacturers in the
business for many years.
Whether you require high fidel-
ity, multi<olor offset, rotogra-
vure or flexographic
printing, Fold-Pak
guarantees a
superior package.
For an added touch

[ACIPAK

CORPORATION

of elegance, packages can be
varnished, waxed or poly<oated
depending on your individual
product need. Our graphic and
structural designers are also
available to update your pack-
age or give it a completely new
look. The end result is a pasta
package that your product
richly deserves

. .. A premier

pasta package

by Fold-Pak.

MNewark, Mew York 1451) 315-331.1200
Englewood Cliffh Sales Office |10 Charlotta Placs, Englewood Clitfs, New jersey 07411 Phone (101) 543 7800




Money Saving Oven Meals

The January, 1982 issue of Good-
housekeeping magazine has recipes
for money-saving oven meals for less
than $1 per serving — cost figures
based on New York City prices:

Fish Bake

The beet salad go-along for this
menu should be made first and re-
frigerated so flavor can develop. Next,
the Fish and Noodles. The dessent
necds only 30 minutes in the oven,
so it can be put in afier the casscrole
has been baking for a bit. To complete
the menu: sliced beets and onions with
oil/vinegar dressing, breadsticks.

FISH AND NOODLES
(75 cents per serving)

| 8-ounce package wide noodles

I 16-ounce package frozen cod,
flounder, or haddock fillets
tablespoons butter or margarine
pound mushrooms, sliced
tablespoons minced green onions
cup all-purpose flour
teaspoon salt
Icaspoon pepper
cups milk
tablespoons cooking or dry
sherry
10-ounce package frozen chop-
ped spinach, thawed and
squeezed dry

About 1% hours before serving:

1. Cook noodles as label directs but
omit salt; drain. Place noodles in 2V
quart casserole,

2. Mecanwhile, let frozen fish stand
at room lemperature 1S minutes to
thaw slightly: then cut into bite-size
chunks.

3. While fish is thawing, in 3-quart
sauccpan over medium heat, in hot
kutter or margarine, cook mushrooms
and green onions until tender. Push
vegetables 1o side of pan: stir in flour,
salt, and pepper until blended; cook |
minutc. Gradually stir in milk and
sherry: cook until mixture is slightly
thickened and smooth, stirring fre-
quently.

4. Precheat oven to 250'F, Add
spinach and fish chunks to mixture in
saucepan. Pour mikture into casse-
role with noodles; stir gently to mix.
Bake casscrole, covered 45 minutes or
until mixture is hot and bubbly and
fish flakes casily when tested with a
fork. Makes 8 servings.
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Fish sad Noodles

Eggplant Feast

First dish in the oven should be the
layered eggplant-and-checse lasagna—
bake it on the bottom rack. The cook-
ics go in next, on the middle rack—
one batch at a time. To complete the
mems:  iceberg-lettuce  wedges  with
favorite bottled dressing.

MEATLESS LASAGNA
(95 cents per serving)

35 l6-ounce package lasagna
noodies (about 14 naodles)

Y4 cup all-purpose flour
salt

I large eggplant (about 1%a

pounds), cut crosswise into
Ya-inch slices
salad oil
16-ounce package mozzarclla
cheese, shredded (4 cups)
15- 10 16-ounce container
ricotta cheese (2 cups)

4 cup water

cgs
15- 10 15}s-ounce jar spaghetti
sauce

About 13 hours before serving:

Prepare lasagna noodles as label di-
rects; drain.

Mecanwhile, on waxed paper, mix
flour with Y2 teaspoon salt. Coat egg-
plant slices with mixture. In 12-inch
skillet over medium heat, in Y4 cup
hot oil, cook cggplant. a few slices at
a time, until browned on both sides,
adding oil il necded: drain on paper
towels.

Preheat oven to 375°F. Set aside
| cup mozzarella. In medium bowl,
combine ricotta, water, cgg, and %
teaspoon salt. In 13" by 9" baking

dish, spoon ' of spaghetti sauce: ar-
range '3 of noodles over sauce, over-
lapping to fit; top with Y2 of remain-
ing mozzarella, and % of cggplam
slices. Repeat layering. Sprinkle with
reserved mozzarella, Cover dish witt
foil and bake 40 minutes or until ho
and bubbly. Makes 8 scrvings.

Pasta Treat
Both the main dish and the desser
can share the same oven shelfl — bu
the casscrole should be prepared first
To complete the menw: coleslaw, crisp
potato chips.

MACARONI AND FRANKS
CASSFROLE

(42 cents per serving)

| B-ounce package corkscrew
macaroni

I 16-ounce package of frankfurters.
cut into Y2-inch picces
1034 -ounce can condensed
tomato soup
medium celery stalks, minced
cup milk
tablespoons minced pansley
tablespoons butter or margarine

About | hour before serving:

In S-quart saucepot or Dutch oven.
prepare macaroni as label directs, but
do not add salt. Drain macaroni; re-
turn 1o saucepot.

Preheat oven to 350°F. To cooked
macaroni, add frankfurters, undiluted
tomato soup, cclery, milk, minced par-
sley, and butter or margarine: tos
mixture gently 1o mix well. Spom
macaroni mixture into 2-quart casse
role. Bake casscrole, covered, 3
minutes or until hot and bubbl
Makes 6 servings.

Get a fresh start this spring by
returning your extrusion dies to us
for reconditioning te insure trouble
free operation and maximem produc-
tion of high quality products.

Then watch your profits grow!

Call now for complete details.

D. MaLpaRrl & Sons, InC.

557 THIRD AVE. BROOKLYN, N.Y,, US.A. 11213
Telephone: (212) 499-3555

America's Largest Macaroni Die Makers Since 1903 - With Management Continuouosly Retained In Same Family
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Braibanli

is always

% in assuring confidence to pasta factories all over the world
%* with the most advanced technology
* because of experience acquired throughout the world

BRAIBANTI “HT"” lines
48 in ITALY

When there is 10 in USA

“I'IIGH” Tempcraturc ;, :’3;‘}:1(‘.“

to be considered, in GERMANY

the preference

of the customers

is »’

in VENEZUELA

in POLAND

in SWITZERLAND
in AUSTRIA

in BOLIVIA

in CZECHOSLOVAKIA
in FINLAND

in GREAT BRITAIN
in GREECE

in INDIA

in IRAN

in HOLLAND

in RUMANIA

1 in TURKEY

View of the

new factory of
PRINCE-LOWELL-US.A.
%th

“INIGH TEMPERATURE"

lines

- e e s e o N oAb 00

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

2) 682-6407/682-6408 * Telex 12-6797 BRANY*

(b3
. - Suite 2040 « New York, NY 10165 « Phone
+ + « besides innumerable lines operating ut INTERMEDIATE TEMPERATURE + 60 E. 420d St. - Suite ‘ 7
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Balancing the Balanced Diet

Gail L. Becker, R.D. and Manager
of Vitamin Nutrition Information
Service, Hoflman-La Roche Inc., Nut-
ley, N.J. writes:

“Eat a balanced diet.” We've all
heard it. In fact, it's the foundation
of all our advice for healthy ecating.
But what does it mean? . . . Does it
guarantee nutritional adquacy? Is it
sound advice everyone should follow?
. .. Can everyone follow it? . . . What
are health communicators, the food in-
dustry and government doing to ensure
a “balanced diet” for all Americans?
These are just a few of the issues that
were addressed by leading nutrition
authorities at a coanference entitled
“Balancing the Balanced Dict.” The
conference, sponsored by the Vitamin
Nutrition Information Service, was held
in February in Port St. Lucie, Florida.

We feel that the subject addressed at
this conference is relevant to the efflorts
of all health and nutrition profession-
als and communicators, and so we
have condensed the material into two
comprehensive forms.

Conlerence Highlights
® Granted that there is some merit
in using 4 or 5 food groups lo
simplily teaching, we may have
simplified the food group concept
1o the point where it is useless.

* Food consumplion survey data
show that women in this country
arc consuming an average of
1,800 calories daily. At this level,
it is very difficult for them to
meet their micronutrient needs.

* A “balanced diet” is a low prior-
ity in voluntary (frce choice) food
delivery systems. Sensory appeal
and cost arc the first considera-
tions.

* Menus given in USDA's “ldeas
For Better Eating™ are not con-
sistent with realities of cost or
appeal, and they do not solve
the problem of meeting nutrient
requirements  with lowered cal-
oric intakes.

* The four food groups do not re-
late 10 what people really eat.
Frozen chicken pot pies and pizza
don't fit in.

® Severe hunger and malnutrition
in the U.S. have been eradicated.

Today's problems are obesity and
marginal deficiencies.

Mutrition survey data reveal con-
tinuing problems with calcium,
iron, magnesium and vitamin B
intakes relative to the RDAs for
these micronutrients. Zinc and
folic acid may be problem arcas
as well.

One should have much more than
just the minimum amount of nu-
tricnts needed for survival.

When caloric intake is 1,600
calories or lower, well-balanced
vitamin/mineral supplementation
is appropriate.

In the future, we will not see
foods as we know them tioday,
We will move further and further
away from consuming foods in
their traditional forms. To deal
with the increasing complexity of
the food supply, we must have
nutrition education and know-
ledge compatible with these
changes.

Fortification is a useful adjunct
for improving and maintaining
the nutritional quality of the food
supply.

Devising an effective food label,
is an incredibly difficult task. Less
than 10% of the population can
clearly describe a gram . . .oaly
6% know the diflerence between
a gram and an ounce . . . only
12% know what an RDA is . . .
only about hall are able to use
percent accurately.

Nutrition is a very, very complex
subject. We can't expect to leam
it in a hall hour on Friday after-
noons.

Food and nutrition education can
begin with the “basic four™ but
cannot end there. The concepts
ol nutrient density, serving sizes
and the proportion of food need-
ed from each group must be inte-
grated into basic four teaching

People really only think in tcrms
of three food groups: Food they
like, foods that are “good for
them™ and foods they won't eat
no matter who tells them to do
s0. Nutrition and food education
should start by showing how
groups one and two can be com-
bined.

* We have to stop teaching nutri
tion as though it were a medica’

program and start teaching peo
ple about foods.

Piesentation Symopses

Please understand that these statc
ments cannot, are not inteaded
stand on their own, but must be re
viewed in the context of the compler
presentation, They are merely intend
ed 1o stimulate your interest in severai
timely and newsmaking nutritionai
isues,

Dr. Arnold Schaeler, Program Mod-
ersder . . “The Balanced Diet: What
Is 7

's the balanced dlet too simplistic
or 1o complex a concept for the pub-
lic to imerpret in the context of nu-
tritional heaith? When we talk about
a balanced dict, we arc cvaluating it
against the RDAs, which, although not
perfect, are the best estimate science
toduy can give us about our nutritional
requircments. No single food has all
the nutrients needed for health, Simi-
larly, there is not one balanced diet
or meal. Our challenge as nutritionists
is to instruct the public about the
choices and combinations of foods
which will provide a nutritionally ade-
quate diet. To do that, we have to talk
in terms of foods rather than nutrients.
The Basic Four food group approach,
however, may be oversimplified. We
need to find ways of relating the Dic-
tary Goals and Dictary Guidelines v
food patierns and to the realities o
cost and appeal.

Dr. Jack L. Smith . . .*Health Bene:
fits of Optimal Nutrition™

On a national basis, there have beer
four or five relatively recent nutritior
surveys. No matter what line of dat:
is used, the same nutrients generally
show up as lacking in the American
diet: calcium, iron, magnesium, vita-
min Be and, as we learn more abou'
it, zinc. On the other hand, protein i
being consumed in cxcess. Major nu-
trition problems have been eradicated
Today's nutrtional problems are mar-
ginal deficiencics and obesity. Some-
where between 40 and 80 million peo-
ple may be dicting periodically, and
when caloric intake is restricted to few-
er than 1,600 calories, it becomes in-
creasingly difficult to meet nutrient

‘Continued on poge 10)
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CLYBOURN CARTONERS
OFFER 4 BASIC
PRODUCT FEEDING
& FILLING SYSTEMS...

and more

1 Yolumetric filling: ideal for most free-flowing products such
23 powdars, granules, flakes, macaroni, fice, eic.

2 Net-weight scales: For free-flowing, multishaped products
mnmmmmmmmm
products with frequent density change.

3 Auger filling: Recommended for hardio-feed. semi free-
A Handloading: A standard 7" extension provides 14° of space
around the mgw for the handling of bagged candy, pouches,

volumie varies widely. s
Automa’ic bottle, can and pouch loading:
;mmumunmnmmuw::c:
tons al spesd. Clyboumn's conveyor
mm:ﬁmwmmhmm
25 size
Whather have a hard-to-feed product, frequent carton
MH%DMWM—M'NWM
cartoner right for your needs. ; )
A comprehensive assoriment of options and accessories makes
it possibie for us 1o Satisly 2 wida range of cartoning requirements.
For more information, write for brochure No. CMC-1015 and
piease specily the type of filling system required.

Cilybourn

Machine Company

7515 N Linder Ave., Skoke, IL 60077
312677-TB00 Telex: 28-9472

a doision of Paxail, Inc

Marcu, 1982
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SALVATORE DI CECCO

Exclusive Sales Representotive for:
RICCIARELL!:

Automatic Packaging Machinery in
cartons or cellophane bags for

Long and short goods macaron:
Cereals, rice, dried vegetables,
coffee, cocoa, nuts, dried fruits,
pices, elc.

BASSANO:

Compiete pasta lines equipment
Rolinox patented processing equipmen!

RRAMBATIL:
Systems for pneumaticolly conveying
semoling and flour.
Storage for noodles and short goods
Macaroni products
Dry pasta mill grinders

Address:

R.R. 1, Richmond Hill, Ontario LAC AX7
Canede
Phone: (416) 773-4033

I No Answer, Call Alessendro Di Cecco,
898-1911

Telex No. 06-986963

WINSTON

LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specialiting in
all matters involving the examination, production
and labeling of Macaroni, Noodle and Egg Products.

1—Vitamins and Minerals Enrichment Assays.
2—Egg Eolids and Color Score in Eggs ond
Noodies.

3—Semolina and Flour Analysis.
4—Micro-analysis for extrancous matter.
S—Sanitary Plant Surveys.

6—Pesticide + Fumigont Analysis.
7—Bocteriological Tests for Salmonello, etc.
8—Nutritional Analysis.
9—Troubleshooting Compreasor Oils.

P.O. Box 461, 25 Mt. Vernon St.,
Ridgefield Park, NJ 07660
(201) 440-0022

JAMES and MARVIN WINSTON, DIRECTORS




Balancing the Balanced Diet
(Continued from poge 8)

requirements. There is some statistical
support for health benefits to be gained
from eating a balanced diet. The health-
iest food pattern seems to be one which
includes more dairy products and
soups, with fewer sugary foods. This
may help us to define nutrients in
terms of foods and eating patterns in
our cfforts to teach the lay public
how o create a nutritionally optimal,
well-balanced diet.

Paul A. La(heace . . . “The Bal-
anced Dict as a Delivery System™

Food is the input 1o nutrition, but
it is not nutrition. A food delivery sys-
tem is different from a nutrient deliv-
ery system and cannot be measured pri-
marily by its nutrient delivery capa-
city. Within a food delivery system,
there exist degrees of possible food
combination choices that span a con-
tinuum from voluntary to involuntary.
Many factors influence the degree of
choice onc may have — factors such
as age, career, income, health status,
food technology and foodservice. The
“balanced dict” is a variable that de-
pends upon the type of food delivery
system chosen, if you have the oppor-
tunity to choose it and if it is avail-
able 1o you. The priority given to
whether or not a meal is balanced
shifts along the continuum from vol-
untary 1o involuntary, according to
how much choice is involved. Govern-
ment programs also span the conti-
nuum, with the concern for balanced
diets ranging from none to partial to
specific. If the long-range objectives of
these programs is not only to thwan
hunger and improve nutritional status,
but also 1o improve food habits, then
12 educational component spianing
v i'road series of nutritional goals must
be developed and implemented.

Dr. Allaa Forbes . . . “"Government
Regulations and Nutrition Alterna-
lives"

The FDA's basic mission in nutri-
tion is 1o improve and maintain the
quality of the national food supply.
Food label revisions currently under
consideration include the addition of
sodium, potassium, cholesterol and to-
tal sugars to nutrition labels. Most
people still perceive calories to be the
most important information on the

10

food label. Although some 80% of the
population is capable of using label
information, only about hall of consu-
mers claim they use nutrition labeling
periodically. One problem currently
under investigation is how best to pre-
sent the information on the labels, both
in terms of its quantitative expression
and its visual, numeric or adjectival
presentation. The safety and nutrition-
al quality of the food supply is main-
tained by food standards, regulations
governing substitute foods, label war-
nings and occasionally by physically
banning a food. RDAs are used as the
standard for virtually every approach
to the regulatory aspect of food safety
and nutritional quality. Food fortifica-
tion is a useful adjunct for improving
and maintaining the nutritional qual-
ity of the food supply and may repre-
sent a partial solution to the problem
of declining caloric intakes revealed
by food consumption data.

Dy, Jammes R. Kirk . . . “They Don't
Make a Balanced Dict the Way They
Used To™

Despite such cliches as this, most
of the changes in food processing, pre-
servation and production have been
for the better. The food industry must
be prepared to supply a potential four
billion people in the world, and such
a challenge requires new preservation
and manufacturing techniques. Na-
tional health improvements imply that
the U.S. food supply is in fact the best
in the world. The problem is not with
the food supply, but with the con-
sumer’s ability to deal effectively with
the myriad food choices presented to
him. Ingredient labeling without nu-
Tition education has created “chemo-
phobia™ among consumers — a grow-
ing fear of what is in the food. The
marketing component of the food in-
dustry has compounded this problem
by using such buzz words as “purely
organic™ and “additive free”, ultimately
creating a credibility gap between in-
dustry and consumers. In order to
shop intelligently and combine foods
to create a balanced diet, we must be
able to work within a framework of
nutrition education and knowlcdge.
Nutrition education is a highly com-
plex subject and must span the entire
educational experience, because the
task of dealing with the food supply
will not become casier: it will become
increasingly difficult in future years.

Stay Healthy
Advice by Dr. Bruce Yaflee

Some people work too hard ar
making themselves healthy. Actually
the human body is an intricate or
ganism with feedback mechanisms
to maintain itself in a healthy state
To help your body do its best:

@ Maintain a comfortable weight.
Being too thin is not healthier than
maintaining your normal weight,

e Do not take vitamin supple-
ments if your diet is proper,

e Leam to cope with stress, Best:
Relaxation exercises, biofeedback
courses, psychotherapy.

o Exercise all muscle groups daily
without excessive strain.

o Avoid sleep medications. If anx.
iety or causes poor sleep
patterns, come to grips with the an-
derlying problems.

o Establish good rapport with a
physician you can trust,

e Listen dosely to your body.
Good health is a combination of us-
ing common sense and allowing the
body to heal itsell. By avoiding all
the good things in life, you will not
live %Ongﬂ'. It will only seem longer.

Fitness Facts

According to a survey hy the US.
Department of Health, Education
and Welfare and the Bureau of the
Census: 88 percent of us think we're
in good to excellent health; half of
us exercise regularly: women are
more apt to exercise than men; cho-
lesterol levels, smoking and deaths
from heart disease are on the decline.
On the other side of the coin, 12 mil-
lion of us regularly snioke marijusna:
18 million of us drink six or more cups
of colfee a day; 55 percent of us. are
regular drinkers. Out of every 100
deaths in 1978, 38 were due to heart
disease, 21 to cancer, 9 to stroke, and
6 to accident—48 percent of which
were due to motor vehicles (Ameri-
can Demographics, November-De-
cember, 1980).
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Foud critics aways give good reviews when the cool senes up good-tasting. wholesome noudle dishes
oti the people hardest to please are
fl‘l’:‘l‘l:.::::l aroumndllhu family table. So the smart ¢ ook
really uses her head...and serves up pood-tasting
p dishes. )
nogﬂ:tﬂ?:lnﬁl noodle dishes begin long before they
reach the table. They begin on the farms of ll_u- northern
plains, where the nation’s best durum wheat is grown.
From this durum wheat, Amber Milling mills fine
pasta ingredients...Venezia No. 1 Semolina, Imperia
Durum Granular, or Crestal Fancy Durum Pau.-_n: Flour.
At Amber Milling. we're serious about pleasing our
customers. We know you're fussy about qualu_\-. Sowe
deliver semolina and durum flour that makes |g_u».|s|¢-rl 1:::
you to please all your “fussy” customers. Specify Amber!

AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION

Aills at Rush City, Minn, ¢ General Otiices at St Paul. Minn 55165/ Phone (612) A1)
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Coca-Cola Scores Deals

Retailers and manufacturers *are
killing ourselves with our preoccupa-
tion with deals and our constant em-
phasis on pricc-only selling,” Eugenc
V. Amoroso, president of the foods
division of Coca-Cola Co. said =3 the
cxecutive management conferciice of
the Cooperative Food Distributors of
America.

The emphasis on deals coupled with
high list prices has been deplored by
a number of retailers, most recently
Joseph Senitt, vice president, grocery,
of Waldbaum, Central Islip, N.Y.

But Amoroso was one of the first
supplicrs to make the same point.

The Coca-Cola food division is
designing its market strategy for 1982
to stress “realistic pricing” rather than
relying on “deals 10 move merchan-
dise,” Amoroso said following the ses-
sion

The onlv place for deals in merchan-
dising strategy should be 1o move al-
ditional, not regular, merchandise, he
said.

Amoroso said he deplored the un-
reasonable price structure that had
made heavy deal scliing possible. Ask-
ed if his division would be cutting
prices to bring his firm into the “re-
alistic pricing” category, he said all
details had not been completed and
onc possibility was just not to raise
prices as cost factors increased In
some cases that | know about, the
moncy made on deals — the gain“on
inventory — was equal 1o or exceeded
the total net profit of the reporting
company.

“The deal has, in fact, been the only
reason for the existence of many busi-
nesses — like the warchouse store.
But do we all have to be squeezed into
the same trap?” he asked.

Quality and value arc as important
s, or even more so than, price in the
market place, he said, but too many
manufacturers and retailers are over-
looking cverything in the merchandis-
ing arsenal other than price.

“"When a customer sces a product
that has a regular shelf price of $1 and
is on sale for 59¢, what kind of credi-
bility does that $1 price have? The dis-
parity is too greal. And I am not just
pointing fingers at other manufactur-
ers, because that product is just as
likely to be one of ours . . .Customers
are asking, ‘Hey, just what is the real

12

price? And how much money do these
guys make?”

Amoroso said, *‘Consumers don't be-
licve us anymore — and neither, by
the way, docs FTC.”

He said too many independents,
once the leaders in creative merchan-
dising in ibs food industry, were be-
coming followers of the large chains,
“frantically copying the pricc-only,
deal-only lead. As a consequence,
many of them have no clear image of
their awn.”

He urged retailers to use more “im-
aginative sclling” to return to profit-
ability.

“The diverting . . . the cut-throat
underselling . . . the suicidal com-
petition . . . the urrcalistic deal rates
« « . it's all got to stop. I belicve this
must happen to get this business back
on a rational basis,”

Lighter, Healthier Food
For the Eighties

Nouvelle cuisine. Crisp steamed
vegetables. Chicken salad, tuna salad,
shrimp salad, health salad — any kind
of salad. Fish: Broiled, baked, pozch-
cd, tempuraed. Quiche: Lorrainz,
spinach, mushroom or what-have-you.
Edam, Stilton, Bleu, Brie, farmer, cot-
tagz cheese and more,

Nobody knuews better than the ex-
hibitors and buyers at the U. S. Inter-
national Food Show how these foods
have changed the meat-and-potatoes
dict that's been America’s staple for
sn long.

No End in Sight

1982 will sce the trend continue,
with cmphasis on lighter beverages
as well as foods, and more interest
in fruits, nuis and cheeses for appe-
lizers to desserts.

This change is reflected on super-
market shelves where bean sprouts,
wheat pasta, granola, snow peas and
herbal teas now share space. One
no longer has to search through health
food stores or cthnic neighborhood
shops to find these items.

In fact, they're being taken for
granted as part of the new American
dict, instcad of being looked upon as
exotic fare,

Expanded Cuisine

Restaurants are also giving more
space on their menus 1o lighter, more
varied selections. And the number of
restaurants that offer these items has

multiplied in the last few years.

Omelettes are now scrved without
apology as dinner entrees. Ratatouille
or salad accompanies the hamburger
almost as often as French frics. Fish
has become an aliernate choice at cof-
fec shops and fast-food chains. A good
hearty soup, fresh-baked bread and
wine make a whole meal for a growing
number of people. Others fill up on
salad combinations they put together
themsclves at modestly-priced restaur-
ants,

4512 can even sample a taste of the
raa™ from pushcarts around New
Hver's. Souvlaki 1o teriyaki it looks like
@x% e giving the hot dog a run for its
money.

More Chasges Seen

The food and beverage industry has
helped whet the American appetite for
more  sophisticated fare — on the
streets, in restaurants and in their own
kitchens, It's both a delicious and ed-
ucational experience.

More great innovations will be
served up to influence tastes at the
US. International Food Show, April
14-18, New York Coliscum.

Advertising Down

Advertising received 40.4% of the
promotional Ludgets at 54 major com-
[u.n!u last year, says Donnelly Mar-

eting, a Stamford Conn., marketing
services concern. That's down from
436% two years earlier.

Also losing importance was trade
promotion — discounts and other in.
centives for retailers. It got 348%n
of the g last year, compared
with 388% in 1978. The gainer was
consumer promotion—coupons, sweep-
stakes, p!'nduct umple[: cents-off
packages and refunds. Such prome-
tions accounted for 24.7% of the
budgets in 1980, up from 19.6% in
the earlier period.

Marketers may be spending pro-
portionately less on advertising, but
they're happier with the result, says
another survey. Compton Advertis-
ing found that 78% of the 74 large
cumpanies that answered its poll ra-
ted their advertising as more effec-
tive than it was five years ago.

Because both surveys are based on
limited samples, the results aren't
definitive indicators. Still, they're in
line with what other marketing ex-
perts say are trends,
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Grain Scholarship
Won by

Employee

John McHugh (center) an employee
Safeway Stores, Inc, was named
inner of a onc-year scholarship
nt given by Golden Grain/Ghir-
delli Foods. The $6,100 grant is for
dy at the University of Southern
alifornia in the School of Business
McHugh, who was chosen from
mong a large group of applicants by
University's sclection committe,
ill rake special courses in Food Mar-
ing, Food Retailing Management,
ood Industry Leadership, Account-
g. Communications and Finance.
“Golden Grain and Ghirardelli
ods are pleased to make this annual
t to help advance the caresrs of
pable young people within the food
dustry and to assist them in prepar-
g for positions of management re-
gponsibility,” said Tom DeDomenico,
Mrccutive Vice Prevident of Golden
rain,
Scholarships are offered to part-time
full time employees of retail or
Mholcsale food distribtuors eligible for
embership in the Western Associa-
m of Retail Grocers of the United
ates, Cooperative Food Distributors
America, National - American
holesale Grocers Association, Na-
al Association of Convenience
ores or voluntary associations. Do-
)r companies may also nominate
ir own employees.
Shown with McHugh is (lefi to
pht) Safeway Chairman Peter Mc-
n, McHugh and John Palazzo,
visional Sales Manager of Golden
in who presented the scholarship
ard centificate,

ce-A-Roni Tie-in

Golden Grain Rice-A-Roni 2nd
ifornia Avocados are teaming up
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with a full-page, four-color ad offering
a recipe for “Mexican Skillet Supper™
—especially developed to meet the
needs of today's busy homemaker, and
appealing to the growing consumer in-
terest in Mexican food.

The recipe is an casy-to-prepare,
nutritious Rice-A-Roni and chicken
filling, served on a California Avocado
half shell, topped with a zesty chile
salsa,

Appetite appeal is enhanced with
colorful photography illustrating the
ingredients, and an auractive serving
suggestion of the completed dish.

With their second largest crop in
history the California Avecado Com-
mission is anticipating a very good year
for retailers. Fiuit will be available un
a year-round basis and will he sup-
ported by monthly ad compaigns and
eriinsive sales promotion efforts.

In addition 1o Family Circle, the
Rice-A-Roni and California Avocado
ads will appear in February McCall's,
Good Housckecping and Sunset.

SSC&D: Lintas Worldwide in Los
Angeles is the ad agency.

Progresso Enters Food
Service Indusiry

Progresso Quality Foods, manufac-
turer of authentic alian foods, is now
marketing a line of ltalian products de-
veloped especially for the food service
industry.

The initial linc-up of products now
available includes Progresso’s popular
Minestrone and Lentil soups, which
have been formulated specifically for
the food service industry in condensed
forms,

Also available arc Progresso lialian-
style sauces with rich, thick, zesty au-
thentic flavor. These include: Pizza
Sauce with Basil; Fully Prepared Pizza
Sauce wiih Spices and Oil; lalian
Style Cooking Sauce with Diced To-
matoes; and Spaghetti Sauce with
Mushrooms.

Progresso is marketed by Ogden
Food Products Corporation, Restaur-
ant and Institvtional Products Divi-
sion, whic’, also markets Las Palmas
Mexican foods and Sweet 'N Low Lite
Fruits.

Product samples and additional in-
formation can be obtained by writing
to Ogden Food Products, Drawer J.
Stockton, California, 95201-3013 or
cull collect (209) 946-4104.

S g, X RIS S T

Barry W, Rebinsen

Prince Appointment

Effective January 4, 1982, T. J.
Settany, President of Prince  Foods
Company, has appointed Barry W.
Robinson to the position of Vice Presi-
dent, Marketing/Sales of the Prince
Foods Company,

Prior to joining Prince Foods, Bar-
ry Robinson was with Procter and
Gamble and the H. P. Hood Com-
panies.

Winter Push

Kraft macaroni & cheese dinner em-
phasizes its genuine cheddar favors
in full-color, full-page ads appearing
in February issues of Family Circle,
Parents, Familics, Good Housckecp-
ing. McCalls, Working Mother, Red-
book, True Story and People,

Skinner-ConAgra Agresment

San Giorgio-Skinner Macaroni Co..
Omaha, has entered an agreement with
ConAgra, Inc., in which Skinner will
supply durum wheat 10 be milled by
ConAgra to produce semolina for Skin-
ner Pasta products. C. Mickey Skin-
ner. vice-president, finance, said Con-
Agra would not become the sole sup-
plier of semolina to Skinner unJer the
agreement. “The reason for this step,”
he said, “is we feel that given the abil-
ity 1o buy durum, we can provide the
mill with quality durum and improve
the quality of our finished product. We
can buy selectively, whereas those in
the commercial milling business have
to buy in substantially greater volume.
ConAgra will handle storage, cleaning.
clevating and milling the product for
us. All purchasing of raw durum wheat
will be Skinner's responsibility.™
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(BUHLERMIAG)|(ONG GOODS LINES

Performance Yo

Long goods line with maximum capacity of 3000 Ibshr. Line consists of Double Screw Press TPBI!/,
Spreader TSSA, Dryers TDEC-3/TDCA-4/TDFB-11, Stick Storage TAGB, Cutter TST and Stick Return.

Three Standard Models . . . 500 t0 4500 IbS/MI}  .uiuct us tor information on BuhlerMiag Long Goods

LONG GOODS DRYERS

MODEL CAPACITY
TDEC/TDGA | 50010 1000 Ibshr
3 TDCA/TDCA | 1000 to 2500 Ibshr
! TDCAITDFA | 200010 4500 Ibs/hr

Product quality and
consistency sell.
Buhler-Miag quality
and reliability give
you the selling edge.

THE MACARONI JOURHAL

>an Depend On!

Reliable Performance

» Sturdily-constructed 2. or 4-stick s7/eaders allow selection of
ideal extrusion area for a given capacity.

* Spreader, Dryer and Stick Storage are continuously driven and
controlled by one variable speed drive.

* All stick conveying chains and drives are heavy duty and con-
tain automatic tensioners. Dryers have lubricating systems re-
quiring an absolute minimum of maintenance.

* Automatic climate controls ensure proper conditions at every
stage. Zones are completely separated, cutting down on requir-
ed supervision.

* Motors, sprockets and drive chaing, in addition to electrical
and climate controls, are standard U.S. components.

Efficient Energy-Saving Design

* New dryers are smaller sized. High temperature and high
humidity drying requires a minimum volume of fresh air. Fan
motors for air circulation are mounted inside dryers, utilizing
100% of electrical energy. (New style, energy-efficient motoris
optional). A most energy-efficient design!

* Panels are 1%" thick with polyurethane foam core. Aluminum
lining on Iinside for heat reflection and absolute vapor barrier.
No heat bridges.

Bacteria Control

* High temperature drying controls bacteria growth. Dry bulb
temperature is adjustable from 100°F to 180 °F.

* Dryer is absolutely tight, yet easy to clean, maintain and super-
vise. Swing-out side panels extend entire dryer length, allow-
ing fast cleanout and service.

fop Quality Product
High drying temperatures in both final drying stages improve
product texiure, cooking quality and appearance.
Steady, high temperature rirying ensures a straight product,
ideal for the high speed packers of today. The high humidity
drying climate gives the product an appealing golden color.

| ines and other Macaroni Processing Equipment.

Super sanitary design for easy
mainlenance. All-plastic panels
swing oul for easy access lo all
machine parts. Extra-thick poly-
urethane insulation and ofl-the-floor
construction prevent condensation,

Each spaghetti strand travels exactly
the same path, 30 you can counl on
consistenl drying resulls. Positive
control stick elevator heeps sticks
from rolling or sliding from transfer
point to tha drying tiers

<% (BUHLER-MIAG)
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BUHLERMIAG. INC . P O Box 9497 Minneapohs, MN 55440 (612) 545 1401
BUHLER MIAG (Canada) LTD . Ontano (416) 445 6910
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RHM Shows Overseas Profits

The annual financial statement of
Ranks Hovis McDougall Lid. for the
1981 fiscal year, affirming the record
sales and profits previously reported,
underscores the major importance of
the company's operations outside the
United Kingdom, including food and
pasta operations in the U.S. According
to the annual statement, for the year
ended Sept. S5, 1981, non-UK. com-
panies accounted for only 13% of
sales, but 30% of trading profits after
depreciation.

External sales of RHM for the 53
weeks of the 1981 fiscal year amount-
ed to £1,573 million ($3,006 million),
of which the UK. accounted for £1,-
361 million ($2,601 million), Euro-
pean countries for £82 million (5157
million) and other countries for £130
million ($248 million).

Problems with Pasta

“Pasta Foods continued to experi-
ence some production problems re-
sulting from the transfer of manufac-
turing from St. Albans to Greal Yar-
mouth, but is overcoming them pro-
gressively and working vigorously 1o
regain the sales lost 1o cheap E. C.
pasta imports,” the report says. “The
supply of products to snack food
manufacturers continued buoyant and
much cffort went into the development
of new products to this sector.”

“The pasta companies (Gioia, Mer-
lino's and Ravarino & Freschi) en-
countered problems towara the end of
the financial year through an unpre-
cedented rise in the price of durum
semolina, and this affected their pro-
fitability. Work has begun on the mod-
cmization and expansion of the Gioia
Macaroni factory, incorporating the
most advanced manufacturing tech-
nology.”

Hershey V.P. Research
and Development

Charles L. Duncan has been ap-
pointed Vice President, Research and
Development, in the Science and Tech-
nology Department of Hershey Foods
Corporation, Dr. Barry Zoumas, Vice
President, Science and  Technology
announced today.

In this position, Dr. Duncan will be
responsible for the current research
and product development activitics
within Science and Technology.
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Dr. Duncan holds a B.S. in biologi-
cal science from the University of Ten-
nessee, an M.S. in bacteriology from
Louisiana State University and a Ph.D.
in bacteriology and biochemistry from
the University of Wisconsin.

Prior 1o joining Hershey, Dr. Dun-
can was Vice President of Food
Science and Technology at Campbell
Soup Company. Before that, he was a
professor in the Food Research Insti-
tute and Department of Bacteriology
at the University of Wisconsin,

In 1976, he received a National In-
stitutes of Health Research Carcer De-
velopment Award. In 1980, he served
as chairman of the Food Microbiology
Division of the American Society for
Microbiology. He is also a member of
the Institute of Food Technologists and
has served on several national scien-
tific and technical committees, includ-
ing an Office of Technology Assess-
ment Commitiee on Agricultural Re-
search. In addition, he has published
more than 75 scientific papers.

Rexham Announces New
Laboratory Complex

The Industrial Division of Rexham
Corporation has announced plans 1o
construct a $3.7 million developmen-
tal laboratory complex. The 33,000
square foot facility will be constructed
adjacent to the Industrial Division's
manufacturing facilities in Matthews,
NC. Occupancy is scheduled for early
Spring 1983,

Bryant Frech, Vice President and
General Manager of Rexham's Indus-
trial Group, states that the laboratory
will initially house 40 technical per-
connel, plus the Marketing Staff. The
laboratory will include a unique modu-
lar work area and will incorporate the
latest in energy-saving devices. Accord-
ing to Frech, the demand for highly
specialized development technology in
Industrial’s markets is growing rapid-
ly. *We will continue to meet the chal-
lenges of our industry and this new
facility reinforces our commitment 1o
:‘l;r customer’s needs” Frech explain-
Rexham Industrial is a leader in the
design and development of technically
demanding flexible materials calling
for coalings and laminations of foils,
tissues, and films serving diverse mar-
kets such as photographic, clectronic,
decorative and medical products. A

pant of Rexham Corporation of Char-
lotte, NC, the Industrial Group has
five manufacturing facilities including
two plants and headquarters in Mat-
thews, North Carolina; Lancaster,
South Carolina; Wrexham, Great Bri-
tain and National Spectographic Lab-
oratorics in Cleveland, Ohio.

Borden Profits Rise

Borden Inc. said camnings rose 25%
for the fourth quarter and 8.4% for
the year, citing strong performance in
its consumer products division.

Fourth quarter net income rose 1o
$42.4 million, or $1.44 a share, from
$33.8 million, or $1.13 a share, a year
carlicr, Sales declined 3.7% 10 $1.06
billion from $1.1 billion,

For all of 1981, Borden net inzome
totaled $159.9 million, or $5.45 a
share, up from $147.5 million, or
$4.77 a share, a year carlier. Sales
fell 3.9% to $4.42 billion from $4.59
billion. The drop in sales reflects the
company’s sale of scveral operations
since July 1980 under an asse! rede-
ployment program, Borden said.

Operating profit for 1981 declined
4.2% 10 $292.4 million from $305.3
million, which the food and chemical
concern attributed to the loss of income
from discontinued operations, to high-
er natural gas costs resulting from a
supplier's contract cancellation two
years ahead of schedule and to higher
foreign exchange losses,

Dollars Spent at Home
Versus Eating Out

The United State Depariment of
Agriculture recently put out the fol-
lowing figures (Billions) which profile
dollars spent on food at home vs eating
out for the period 1970-1980;

At Away
Home From Home
(Billions)

1970 5 91.8 $21.7
1971 94.2 29.1
1972 100.6 318
1973 112.2 35.7
1974 127.3 40.2
1975 139.4 45.8
1976 149.3 51.2
1977 160.6 573
1978 177.2 64.2
1979 199.7 733
1980 2223 RO.O
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eavey Capital

pending Program

Peavey Company has scheduled a
-cord capital spending program over
1e next three years in support of its
'ans for an increasing share of grain
nd flour markets, as well as expanding
s retail sales in the rural economy.
villiam G. Stocks, chairman and chief
xecutive officer, and George K. Gos-
w0, president and chief operating offi-
cer, disclose in the company's annual
report for fiscal 1981,

“Capital expenditures during fiscal
1982,” Mr. Stocks and Mr. Gosko say
in their letter to sharcholders, “are ex-
pected to be approximately $31 mil-
lion, compared with $21 million in fis-
cal 1981, and are expected to aggre-
gate approximately $125 million over
tke next three years, by far the largest
capital spending program in our his-
tory.”

Capital expenditures of $21,054.-
000 in the fiscal year caded May 11,
1981, were the largest since fiscal
1978, when expenditures totaled $33.-
136,000.

“Our confidence in the future of the
industries in which we participate,”
the Peavey officers note, “is underscor-
cd by the significant capital ¢xpendi-
lure programs.

“The planned new capacity will
complement our existing facilities and
¢nable us to increase our share of the
zrowing markets for grain and flour,
15 well as expanding our retail sales in
1 strong rural economy.”

Peavey Company, as previously an-
ounced posted record sales and cam-
ags in the fiscal year ended July 31.
set income was $23,418,000, equal to
*4.16 per share on the common stock,
P 4% from the previous record of
22,624,000, or $4.02 per shar, in fis-
al 1980.

Sales in fiscal 1981 aggregated
320,884,000, a 129 gain from the
scal 1980 record of $734.788,000.
0 the fiscal year ended June 30, 1979,
‘eavey had net income of $17,940,000
n sales of $594,430.000.

“"Our performance was particularly
cratifying in view of a very difficult
cconomic environment for many of
our businesses,” Mr. Stocks and Mr.
Gosko state of the past fiscal ycar.
“1981 was also a year of significant
activity in line with our stated inten-
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tions of concentrating ctforts in the
arcas of grain and retail merchandising
and food processing.

“*The sale of Brownberry was com-
pleied in the third quarter and, shonly
after yearend, U.S. Floor Systems was
sold.

“*Plans for construction of a new
flour mill near Phoenix, Ariz., were
completed and construction will be-
gin this fall. This new facility, schedul-
ed for completion in fiscal 1983, will
be our tenth Hour mill; six of which are
located in  faster-growing  Western
states,

“*Plans were advanced for construc-
tion of a major grain expont elevator
on the Columbia river at Kalama,
Wash. This facility, targeted for com-
pletion in fiscal 1984, will improve our
ability 10 serve the Pacific Rim coun-
tries and will substantially increase our
1otal grain export capacity.

“*Plans to enter a fourth category
of specialty retailing were abo com-
pleted. Five stores, operating under the
name Peavey’s and specializing in work
and outdoor clothing, will be opened
this fall.”

All of the 4% volume gain in flour
milling came in bakery flour, the re-
port notes, adding, “Volume of semo-
lina and durum flour for the pasta in-
dusiry declined as a reselt of a de-
crease in pasta consumpion and in-
creased total industry capacity for se-
molina and durum flour.™

Drop at Punrsey

Earnings i Peavey Company  de-
clined in all three vperating groups in
the firsi gquarter ended Oct. 31 Wil-
tiam G. Stocks, chairman and chief
exccutive officer, announced at the an-
nual meeting of sharcholders Dec. 3
in Minncapolis.

Net income of Peavey in the first
quarter totaled $4.387,000, cqual o
77¢ per share on the common stock,
off 37% from $6,979.000 or $1.26
per share, a year ago. Sales aggrega-
ted S195,755.000, down 6% from
S20K.971,000 last year.

Mr. Stocks commented as follows
en the fint quarter operations:

“The Agricultural Group has re-
duced grain volume and lower mar-
gins as a very competilive grain mer-

chandising  envitonment  continued

throughout the quarter,

“Retail Group sales increased 77,
though carnings declined. Both sales
and carnings from fabric store. im-
proved over the fint guarier o sear
ago. Farm store sales inereased. b
competitive selling conditions in a very
weak farm cconomy, and high oper-
ating conts, reduced carnings. Building
supply  sales  and carnings  declined
from last year's finst quarter as reces-
sion in the  housing industry - con-
tinued.”

Despite strong flour volume in the
quarter, Mr. Stocks said the Foaol
Group had lower carnings as com-
petitive selling conditions reduced mar-
gins. Home Brands  carnings were
down, he added.

"We o continue 0 face extremely
competitive conditions in both grain
merchandising and tlour milling, as
well as aovery weak farm economy andd
reduced  comtruction activing,”  Mr,

Stocks said. “While we believe tha
carnings comparisons for the reanin-
ing three guarters of fiscal 1982 will
be more favorable than the tirst quar-
ter, it s likely that full sear carnings
will be less than last year.”

M, W. K. Helteltinger

M. W, K. Heffelfinger
Announces Retirement

Marcus W. K. Hellelfinger, Peavey
Food Group Vice President, announc-
ed plans 1o retire from active manage-
ment on July 31, 1982,

Mr. Heflelfinger, who will be 5% in
July, joined Peaves m 1947, He was
elected a Penvey Viee President and

‘Continued on page 20!
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Heffelfinger to Retire
(Continued from poge 17)

a director in 1960. He was elected a
Group Vice President in 1965, with
responsibility for the Company’s flour
milling operations. Since 1979, he has
had responsibility for all Peavey food
precessing operations,

GTA Marketing Director

Garry A. Pistoria has been named
fenior vice-president and director of
commaodity marketing for the Gruin
Terminal Association, effective Feb. 1,
As director of commodity marketing,
Mr. Pistoria succeeds Allen D. Han-
son, who becomes president and gen-
cral manager of the St. Paul-based
grain marketing and processing coop-
crative on Feb. 1. He succeeds B. J.
Malusky, who is retiring after 14 years
as G.T.A.'s chiel execulive officer.

Currently assistant vice-president of
grain marketing, Mr. Pistoria joined
G.T.A. in 196]. He was named a grain
merchandiser at G.T.A.’s Great Falls,
Mont., office in 1968, and opencd the
West coast office in Portland, Ore., in
1975. Mr. Pistoria managed the Pon-
land office for two years and became
senior wheat merchandiser at St. Paul
in 1977.

He was named manager of wheat
merchandising in 1979 and became
assistant vice-president of the grain
marketing division last summer. A na-
live of Great Falls, he attended Great
Falls College and Montana State Uni-
versity, Bozeman,

Multifoods’ Earnings

International Mulitifoods Corp. an-
nounced record carnings for the third
quarter and nine months ended Nov.
30.

Third quarter net carnings advanced
16 percent to $12.5 million or $1.55
per common share on sales of $299
million. This compares 10 eamings of
$10.8 million or $1.33 per common
share on sales of $311 million for the
same period a year ago.

Results for the first nine months of
fiscal 1982 showed a 23 percent im-
provement in nct camings to $22.4
million or $2.77 per common share,
while sales increased seven percent to
$857 million. The company had net
camings of $18.3 million or $2.25 pzr
common share on sales of $799 mil-
lion for the same period a year ago.
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Darrell M. Runke, company presi-
dent, reported that, “As has been true
throughout the year, our key gains in
carnings for the quarter were made in
the consumer market segment and from
our agricultural affiliate in Mexico.”

Runke noted that strong gains in
consumer sales and camings for the
quarter were led by an excellent per-
formance in Canada, together with
some sirengthening of selected U.S.
product lines, principally Kaukauna
cheese. The Canadian performance was
further supported by a gain from re-
deployment of assets, resulting from
the sale of its frozen food operations,
contributing approximately 11 cents
per share for the year.

A healthy performance by Boston
Sca Party restaurants, combined with
Mister Donuts’ increased number of
units operating worldwide, resulted in
sales and eamings gains in the away-
from-home cating scgment.

While sales in the industrial seg-
ment were off, consistent with declin-
ing Jomestic commodity prices, eam-
ings increased principally on the
strength of bakery flour in Venezuela,

Although US. agriculture market
conditions for feed contributed to an
overall decline in the segment, results
continued 1o be favorable in Venczue-
la and Canada. The company's devel-
oping private label pet food business
in the U.S. continued to perform favor-
ably,

William G. Phillips, Muliifoods
chairman, said that, “Although sales
declined, this marks the fourteenth
consecutive year of record earnings in
our important third quarter, We are
pleased by the continuing strength of
Multifoods' markets worldwide, and
expect fourth quarter results to contri-
bute 10 record sales and carnings for
the current fiscal year.”

A D M Gains

Net income of Archer Danicls Mid-
land Co. in the second quarter and
six months ended Dec. 31, 1981, was
ahead of year-ago levels.

ADM attributed the improved six-
month camings to the cflect of com-
modity price decreases on last-in, first-
cu: inventory valuations.

Net income of ADM in the three
months ended Dec. 31, was $57,485,-
000, equal to 79¢ per share on the
common stock, up 31% from $43,.-

853,000, or 68¢ per sharc, a year ago.
Per share carnings are based on aver-
age shares outstanding of 72,354,000
in the second quarter of fiscal 1982
and 64,938,000 in the second quarter
a year ago, adjusted for the 50%
stock dividend in the form of a three-
for-two stock split in March 1981 and
tll;es IS‘} stock dividend in September

In the six months ended Dec. 31,
ADM had net income of $105,730,-
000, equal to $1.46 per share, based
on average shares outstanding of $72,-
347,000. That compares with earnings
of $79,867,000, or $1.24 per share, on
65,646,000 average shares outstand-
ing, adjusted.

The effect of commodity price de-
creases on LIFO inventory valuations
increased net income by $41 million,
or 57¢ per share, in the first six
months of fiscal 1982, ADM said. In
the six months ended Dec. 31, 1980,
the effect of commeodity price increases
on LIFO inventory valuations reduced
net income by $47 million, or 47¢
per share,

Provisions for federal and state in-
come taxes in the first six months
totaled $41,240,000, up from $21,
025,000 in the first half of fiscal 1981,

Algerian Durum
Purchases Rebound

As a result of purchases made in
January, Algeria will again become
the number one customer of U.S. dur-
um, according to the North Dakota
State Wheat Commission,

Neal Fisher, NDSWC marketing
specialist, said the Algerian durum
purchases amounted to 290,000 metric
tons or 10.6 million bushels, of which
3.7 million bushels will be shipped
next marketing year. He said the dur-
um sold for $4.38 per bushel on board
ship at Duluth and $4.30 per bushel
cn board ship at the Gulf.

Fisher said Algerian durum pur-
chascs now total 23.5 million bushels.
“These purchases are not only the
sccond largest, but an immense re-
bound from last year's low level im-
ports,” Fisher said.

In the 1980-81 marketing year,
durum sales to Algeria were 5.9 mil-
lion bushels and in 1975-76 Algerian

purchases were a record 26 million
bushels.
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According to Fisher, Algeria's de-
reased durum plantings, poor har-
ssting weather, low stocks and export
ommittments not met by Argenlina
ted Algerians to increase their
riginal tender of 7 million bushels to
0.6 million bushels to satisly their
country's yearly nceds.

Canadian Pay-Out

Senator Hazen Argue, the minister
in the Trudcau Cabinet with responsi-
bility for the Canadian Wheat Board,
hailed the final Board payments to wes-
tern farmers from the 1980-81 crop
pool, totaling $549.7 million, as a
*good result.”

Mr. Argue said, “This is the produ-
cers' own money from the sale of
grain and is not a payment from the
federal government. It is the money
due western grain farmers after de-
ducting the board’s expenses in selling
grain on the producers’ behall.”

Scnator Argue congratulated the
Wheat Board for “an excellent job in
sclling western grain.” He said the
1980-81 returns “further demonstra-
ted the benefit of the system of central
selling, orderly marketing and price
pooling for wheat, oats and barley.”

The only grain on which he ex-
pressed disappointment was durum,
where the final payments totaled only
$1.2 million, as contrasted with
$438.2 million for other wheat.
“There are good rcasons for this,
though,” he said. “Increased produc-
ton in the main importing countries

nd plentiful supplies in exponting na-

ons caused a major decline in durum
rices in the latter part of the crop
car. Furthermore, producers deliver-

d a significant quantity to the Board

1 the last month of the crop year.”

As a result he said that the final
Aum for No. | C.W. amber durum
as $6.52 per bu, which was still up
4¢ from the level of the previous
and was 47¢ more than far-
gy:crﬂwd for No. 1 CW. rad
+oring wheat,

He noted that the initial payment
lor durum wheat was raised from $5
per bu to $6.50, reflecting the Board's
“best judgment as to the price oul-
look,” With the final average return at
only $6.52 or 2¢ above the initial
price, Mr. Argue said this showed that
the price decline was greater than ex-
pected and “clearly indicates that the
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narrow durum market is more volatile
than for other grains.”

Mr. Argue said that the Board's re-
sults in 1980-81 and its projected per-
formance in the current season augur
well for achieving the export target of
the mid-1980%s. “Despite occasional
downturns in the market, such as are
evident this crop year, producers will
need to maintain and increase produc-
tion in this and future years in order
o maintain our position in the ex-
panded world market,” he said.

Plastic Packaging Rises

Plastic Packaging gets a boost as
the rising cost of energy needed to pro-
duce glass and metal comtainers dis-
courages their use by food companies,
Arthur D. Liule Inc, says. Use of plas-
tic wrappings is growing about 7%
a year, comparcd with 2.5% growth
for the packaging-materials industry.

Package Problems

What packages irk people the most?
Consumer Network Inc., a Philadel-
phia research concern and packaging
consultant, recently asked that ques-
tion of its shoppers panel. Following
are some of their choices, along with
the percentage of the 145 respondents
who indicated dissatisfaction:

Lunch meat 17%
Bacon 76
Flour 65
Sugar 63
Ice cream 57
Snack chips 53
Cookics 51
Detergents 50
Fresh meat 50
Noodles 49
Lipstick 47
Nail polish 46
Honey 44
Crackers 44
Frozen scafood 40
Nuts 39
Cooking oil 7
Ketchup 3

Change is likely to be slow, though.
The main reason is cost: A major
package modification may require new
molds, dies and handling cquipment.
*A physical change is much more difli-
cult to achieve than a graphic change,”
says Richard Gerstman, president of
Gerstman & Meyers, a New York de-
sign firm. “It involves much more than
changing a printing plate.”

Durum Market

During the firsi week in February
Choice =1 Hard Amber Durum rose
to  S4L80-85.00 ANiinncapolis  from
$4.75 where it had sto0d since Aug-
ust.

Milling quality was  $4.40-54.80.
Terminal quality was $4.15-84.40.
Semolina  ranged from $12.40 10
$12.50, Minncapolis; granual $12.20-
$12.25. funcy patent durum  flour
$12.00.

Egg Products

January price range from US. D2-
partment of Agriculture,

Central States Net Rlun S11.70 to
$15.30.

Southcast  Net
$15.30.

Dried Whole $1.77-51.94.

Dried Yolks $1.95-82.05.

Run S$11.40 1o

Farm Act Passed

The 10-and-a-half-month marathon
to write a rew farm bill ended with
Congress sprinting through the final
days of the session and passing the
measure.

In part, passage ¢f the biil markel
a victory for the Reagan administra-
tion, which from the beginning sought
W lower the cost of farm programs to
the government.

The toial cost of the new four-year
law is estimated at $11 billion, about
$400 million more than the adminis-
tration wanted but considerably less
than the $16.6 billion bill the Hou ¢
initially passed.

The law continues grain and cotton
subsidies and includes a sugar price-
suppori program and marketing quo-
tas for peanuts — provisions the ad-
ministration initially opposed.

President Reagan signed the bill in-
to law Dec, 22,

There were few cheerleaders in the
House and Senate when the legislation
passed.

Some members said the bill was siill
too costly, Others said it would bank-
rupt or impoverish the farm commun-
ity, and some warned the bill's pro-
vision for peanuts and sugar would
raise consumer prices for those crops.

A 26-member House-Senate con-
ference committee spent five weeks
putting together the final bill, trying
1o reach a compremise between House
and Senate versions of the measure,

Continued on page 24)
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Farm Act Passed

{Continued from page 21)

The conference commitice approved
its compromise report Dec. 8 and then
passed the baton to each house for the
final stretch.

The Senate passed the report on
Dec. 3 and the House on Dec. 16 —
the final day of the session.

While the measure passed the Sen-
ate 68-31, it passed the House by only
23703,

e threat of a presidential veto if
the measure did not meet the adminis-
tration's budgetary concerns slowed
the pace at which Congress normally
moves in forming a farm bill.

“This legislation was drafted under
some of the most extreme budgetary
limitations in history,” said Jesse
Helms (R-N.C.), chairman of the Sen-
ate Committee on Agriculture, Nutri-
tion and Forestry.

“We had to mesh farmers’ needs for
sound farm policy with the taxpayer's
need for sound fiscal policy,” he point-
ed out.

The 18-title farm law contains pro-
visions on price and loan supports for
agricultural commodities, domestic
and foreign food assistance, agricul-
turzl research and conservation pro-
grams.

Revised Target Prices

Major savings between the Senate
and House bills were accomplished
through a scaled-down dairy program
and revised target prices for wheat,
feed grains, cotton and rice.

The new farm act may be due for
some “fine tuning™ over the next four
ycars, say administration, congres-
sional and farm group reprezentatives.

Inflationary pressures on farmers
and changes in domestic and world
supplies of and demand for farm pro-
ducts may require some amendments
to the act, they say.

And some farm groups, unhappy
with certain provisions in the act, may
also push for change.

“Nothing is ever a permanemt bill,”
says Michael Masterson, director of
congressional affairs for the U.S. De-
partment of Agriculture. *The act is
meant to be the basic outline for a
four-ycar program.”

The National Wheatgrowers Asso-
ciation belicves the wheat provisions
in the new act are too weak,

“Given the current economic situa-
tion and the potential for continued
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deterioraticn (of farmers’ financial sit-
uations), we will be working to im-
prove the act,” says Carl Schwenson,
exccutive vice president of the associa-
tion.

Grain Industry Benefits
From Single Uniform
Inspection System

By Kenneth A. Gilles, Administrator
Federal Grain Inspection Service
US. Department of Agriculture

When two sports teams play each
other, an impartial, independant offic-
ial is present to administer a pre-de-
termined uniform set of rules. When
Iwo parties contest an issue in court,
an impartial, independent judge s
present to administer a uniform set of
laws. When contestants enter a state
fair, impartial, ind:zpendent judges
grade the entries under a uniform set
of standards.

Much of the same situation prevails
when grain is bought and sold. Both
the buyer and seller are more confi-
dent they are getting a fair deal when
the quality of that grain is determined
by impartial, independent inspectors
under a pre-determined uniform set of
grade standards,

This nationwide, uniform set of
grain standards, known to all in ad-
vance of the transaction and subject
to official appeals, is what I refer w
when | decribz service to the grain
industry as une of the major functions
of the Feders] Grain Inspection Ser-
vice.

User Fee

Under the new thrust of this admin-
istration, and with the concurrence of
the Congress, the Federal Grain In-
spection Service has been operating
under a shift in emphasis since Oct. 1.
While fees for grain inspection services
were charged before, they have now
been increased io reflect more ac.ur-
ately the costs of providing those ser-
vices.

The user fee concept is not new —
it has existed for many services pro-
vided by the government. And in the
past year, many other agencies have
cither adopted user fees for the first
time or increased existing fees 10 de-
[ray the costs of operation,

In the Federal Grain Inspection
Service, we recoznized that increased
fees would have an impact on grain

transactions, and that there had been
complaints that costs were higher than
necessary 1o provide the services.

The agency had grown rapidly
since enactment of the U.S. Grain
Standards Act in 1976 to enable it to
administer the added responsibilities
mandated by the legislation. But carly
in 1981 we recognized that the agency
was ready to enter its second phase —
that the experience of the first five
years had been assimilated and we
were ready to begin continuous oper-
ation under a leaner and more efficient
structure,

And 1 mean leaner. When we leam-
ed we would be asked to obtain about
90 percent of our operating funds
from the users of our service — in-
stead of the 60 percent in past years
— we moved to reduce our staff in
Washington and the field by about 25§
percent. We removed a layer of man-
agement by closing our five regional
offices and we restructured the whole
agency so that the ficld offices now re-
port directly to one person in Wash-
ington.

It must be clearly understood, how-
ever, that the reduction in staff will not
result in a lack of adequate staff, a
decrease in prompt responses or a
weakening of the integrity of the sys-
tem. It will mean that the staff will be
leaner and taking proper care of work
load peaks will require more advanced
planning and scheduling.

Reviewing Procedures

In addition to the efficiencies gain-
ed from a smaller, better organized
stufl, we are also reviewing existing
procedures to sce where they can be
improved, and examining proposed
procedures more closely before they
are issued.

We will be delegating to the private
and state agencics more responsibility
to supervise their own employees and
to ensure the quality of the service
they provide. This will result in more
decision-making at the local level while
holding down costs users must pay for
supervision.

We have been told that despite
these costcutting measures, the new
user fees will result in a decrease in
demand for official services. Because
the new fees have been in effect only
Oct. 1, it is too carly 1o estimate the
actual impact they will have. But some

(Continued on poge 26)
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Grain Inspection
(Continued from poge 24)

grain firms have already indicated to
us they will shift 1o unofficial services,
and some have indicated they will use
house grades.

Many other firms, however, have
cited the need for an impartial third
party to prqvidc standards, supervise
services, maintain a reinspection and
appeals system and offer negotiable
certificates that may be used to obtain
credit and are admissable in coun,

Without these important elements,
many in the industry fear, the climate
may be established to foster the abuses
which led to the creation of the Feder-
al Grain Inspection Service in 1976.

Our agency will continue to provide
these clements while we continue 1o
seek more ways to provide them at the
least cost possible. We will be adopting
new management tools, better control
over costs, refinement of performance
standards, improved analysis of grain
marketing information and stronger
cffons to keep the Congress, the in-
dustry and the public better informed
of the cffectivencss of our operations.

Support the Program

I believe it is in the interest of the
grain industry to support our cntire
program, including research, standar-
dization and special services. If ade-
quale support is nol maintained, some
lower priority programs may have to
be curtailed,

I am confident the Federal Grain
Inspection Service will remain the im-
partial, independent referes in the
market place for the grain industry.

Computerized Food Orders
May Save Industry $300M

In a recent article which appeared
in Management Information Systems
Week, it was reported that *a three
month pilot test of . . . computer to
computer purchase order and invoice
linkups has been successfully com-
pleted (in Glenview, 1Il) by Dant &
Kraft Inc. and Safeway Stores.”

Richavd *Keener, Vice President of
Management Information Systems at
Dart & Kraft Inc., reported that there
may be a “possible industry-wide sav-
ings of $300 million." Arthur Woelfle,
Dan & Kraft Chairman, commented
that “the major benefits in industry-
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wide computer-lo-computer  linkups
are improving productivity by reducing
late entry and coding, expediting the
reccipt of purchase orders and in-
voices, and reducing errors in the or-
dering and invoicing process.

“Also upgraded are production
scheduling and inventory management,
shipment tracing and tracking, cash
planning and cash application to re-
ceivable open items.” Woelfle said that
companies that will profit and survive
in the future will be those that gain
compctitive advantage by a variety of
means . . . but in order 1o achieve
their potential, companies must have
managers who can take full advantage
of the technology.

Mecanwhile, leading computer ex-
pert James Martin forecasted that “the
resourceful use of data and infor -
tion by management, will significantly
increase productivity, This is the key
to coroprate success in the near future
and will assure continued growth and
profitability.” Martin is preparing a
one-day seminar for busy executives.

Seminar

In this exclusive seminar, Mantin will
give non-technically oriented senior
exccutives an overview of the current
data processing revolution and provide
corporate decision makers with the in-
formation required to plan and con-
struct a computerized corporation. An
additional feature will include a dis-
cussion of corporate strategies for the
evolution of office-of-the-future tech-
nology.

James Mantin has been described
by Competerword as * . . . the com-
puter industry’s most widely read au-
thor, best attended lecturer, and fore-
most authority on the economic and
commercial impact of computers.”

The one day seminar, sponsored by
Technology Transfer Institute, will be
presented in each of the following
cities: Washington, DC, March 15;
Boston, March 16; Chicago, March
17; and Los Angeles, March I8,

Mr. Martin firmly believes that
higher productivity can be achieved
through the development of a manage-
ment  infrastructure in  which new
uxhpologies arc blended to achicve
maximum efficiency and productivity.

Funther information regarding the
seminar is available from Techno!
Transfer Institute, 741 10th Street,
::rt;l: Monica, CA 90402. (213) 394-

Foodservice Sales Will Grov/

Restaurant indusiry sales will rea
ncarly $137 billion in 1982 — an i -
crease of 9.7 percent over 1981 — a, .
cording to the National Restaurait
Association’s Anseal Foodservice I -
dustry Forecast. Before adjustme
for inflation, sales will increase $1°
billion dollars in 1982,

Growth in real sales, adjusted for in-
flation, will be 1.3 percent in "82 foi-
lowing on an estimated 0.4 percent in-
crease in 1981, These advances rep-
resent a significant reversal of the
1978-80 reduction of real sales.

“Our economists are predicting con-
tinued growth in real sales,” said NRA
Chairman  Walter Conti, *“because
they foresce a modest recovery of the
cconomy during the last half of 1982."
The overall rate of inflation is expected
to slow down, and further tax cuts in
mid 1982 will increase disposable in-
come. “Foodscrvice sales will rise with
the expected improvement of consum-
er attitudes,” Conti explained.

Menu prices are projected 1o rise
8.4 percent in 1982 due primarily 10
increases in food costs, labor, cnergy
and other operuting costs. This pro-
jected increase is a marked reduction
from the 9.3 percent increase of 1981
and confirms the downward trend
from the 1979 peak of 11.2 percent.

Fast food 10 ser grealest gaims

Alter correcting for inflation, rea
sales in the commercial sector of th
foodservice industry are expected 1.
increase 1.7 percent in 1982, whic!
represents a substantial improvemen
over the 0.5 percent increase in 1981
The institutional group — which in
cludes business, cducational or govern
ment organizations operating thei
own foodservices — will sec a 0.7 per
cent decrease in real sales, whic
follows on a 0.2 percent decrease i
1981, This drop relates to steep de
clines in real sales at schools and com
munity centers.

In the commercial sector, limited
meny or fast food restaurants wil
continue to show the most rapid rau
of growth with a gain in real sales of
3.6 percent in 1982. That gain will fol-
low an estimated 3.0 percent rise this
year.

National Restswramt Association
1982 Show, McCormick Place,
Chicago, May 22-26
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THE IMPACT OF DEREGULATION ON

Richord 5. Silvermen

The gencral topic of “deregulation™
i both timely and extremely import-
ant. However, we must be careful to
define what is meant by the term “de-
regulation” in its application to the
food industry, Obviously, it does not
mean the climination of all regulation.
There will not, nor should there be,
total deregulation. Much of this regu-
lation is important to both the con-
suming public, Le., the industry’s cus-
tomers, and to the industry itself. Ra-
ther, 1 believe that what we are, in
fact, beginning to experience is regula-
tory reform or a form of modest de-
regulation. That is, a concerted cffont
10 provide relief from those regulatory
activities of the federal government
which have a detrimental cffect on
the national economy without provid-
ing commensurate benefits.

In order to address this subject in

coherent framework, | will discuss

¢ regulatory reform movement's im-

ict on existing regulations, proposed

gulations, state and local regulations

d, finally, offer my personal views

1o whether deregulation of the food
dustry will continue.

sting Regulations

The regulatory reform movement

gan during the Ford/Carter ycars

ith the publication of Executive Or-
« :1s requiring agencies to consider in-
! vion and economic impact in pro-
i wed rulemaking. The Paperwork Re-
«iction Act designed to minimize the
| 'perwork burden, especially record-
}:eping and reporting requirements,
i the private sector was enacted. The
Regulatory Flexibility Act was also
signed into law and required cach Fed-
cral Agency to publish a plan for the
periodic review of all regulations fo-
cusing particularly on their economic
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THE FOOD INDUSTRY: WILL IT CONTINUE?
Richard S. Silverman, Esq., Partner
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Prepared for delivery at the
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The Institwie For Canadian-American Studics
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November 12, 1981

impact upon small business.

The overwhelming mandate given
the new President, who ran on a plot-
form urging the curbing of “big gov-
ermment”, provided enormous impe-
tus to the regulatory reform movement
begun in prior administrations. Presi-
dent Reagan scized the initiative in
fulfilling his campaign promis¢ on
January 29, 1981 when he “froze™ the
“midnight regulations™ promulgated in
the waning days of the Carter adminis-
tration. Then, on February 17, 1981,
the President signed Exccutive Order
12291, requiring each exccutive agen-
cy to initiate a review of its currently
effective rules 1o determine whether
the potential benefits outweighed the
costs 10 society. Based upon this re-
view, cach agency was required to de-
termine whether a rule should be re-
tained without change, be maodified. or
revoked.

The administration’s commitment
1o this effort was clearly articulated by
Vice President Bush, Chairman of the
Presidential Task Force on Regulatory
Reliel when he said:

“Regulatory relief, as a major

component of the President’s eco-

nomic program, is essential if we
are 10 accomplish goals which he
has cstablished. This Task Force
was instructed by the President
to take action, not write reports.”

To assist the Task Force in its ef-
forts, the food industry identified a
number of existing burdensome regu-
lations. Included are:

OSHA — Noisc/hcaring conserva-
tion regulations

EPA — Best Conventional Pollu-
tant Technology (BCT) regulations

USDA — Prior label  approval
regulations

FDA — Dilute fruit or vegetable
juice common or usual name regula-
tion

FTC — Retail food store advertis-
ing and marketing practices.

To date, the Task Force has tar-
geted a number of regulations for re-
view, including USDA's mechanically
deboned meat regulations and  fruit
and vegetable marketing orders: EPA’s
BCT cffluent guidelines and hazard-
ous waste disposal regulations: and
OSHA's persomal  protective  device
policy and its occupational noise reg-
ulation,

While it is too carly 1o determine
whether the Task Foree will agcomp-
lish its objectives, one thing is abund-
antly clear — the process of revoca-
tion of these regulations may be ex-
tremely  slow.  Budgetary /manpower
constraints, the extensive review pro-
cess and, perhaps most importantly,
the lengthy procedures which must be
followed all guarantee that it will take
a substantial period of time o remove
existing regulations. Indeed, in this
process, we must not forget the ad-
monition that “the consumer groups
are alive and well” Their expected
court challenges may  delay  repeal
ciforts even longer.

New Regulations

The “jury is still oul™ with respect
1o the ultimate impact of regulaory
relicf efforts. However, there is al-
ready  visible evidence of  positive
short term success. This is demonstra-
ted by the relative dearth of new regu-
lations being promulgated in the Fed-
cral Register. Promise for the more
long term implications can also be
scen. For example, in the Federal
Register of October 27, 1981 USDA
published «_ semi-annual Regulatory
Agenda in which it revealed either to-
tal witJdrawals or withdrawals pend-
ing review of the following proposed
regulations: microbiological criteria for
heat processed meat and poultry pro-

Continued on poge 28!




Deregulation
Continued from poge 27)

ducts; mechanically deboned poultry;
nel weight; food labeling; PCB con-
taining equipment. In addition, OSHA
recently revoked its walkaround pay
rule and EPA cancelled its efuent
guideliaes for seafood processing and
meat packing.

While this evidence provides hope
to industry, it should not lead anyone
to erroncously conclude that no new
regulations wil be forthcoming. | pre-
dict that these newly proposed regu-
lations will focus on processing and
labeling issues which are directly re-
lated to safety and health concerns.
Activity will surcly focus on environ-
mental contaminants, harmful natural
constituents, food borne toxins and
related matiers. Additionally, 1 pre-
dict that we will sec a lessening of the
historical emphasis which FDA plac-
ed on enforcement when developing
agency policy. For example, | believe
there will be a willingness to permit
all segments of the food industry, in-
cluding retailers, 10 provide meaning-
ful information to consumers even if
it is at slight variance with the actual
product or label information.

Hopefully, those regulations which
emerge will meet the following objec-
tives:

* sensible, cost effective regulation
to remedy a compelling and dem-
onstration need

* goal or performance orienied
regulations

* removal of regulatory overlap or
al least assurance of regulatory
consistency

* revocation or modification of
those regulations which, because
of their requirements, stand as
disincentives to voluntary indus-
iry action
regulation based on sound science
regulation which allows industry
to go about its business with
maximum fexibility while ensur-
ing protection of the public health

State and Local Regulations

The outlook for the regulatory re-
form movement is not as optimistic
when the focus turns to state and lo-
cal governments.

State and loca! initiatives are con-
tinuing at a high level of activity. It
appears that states and localities will

.

continue to fill any real or perceived
void created by inactivity at the Fed-
eral level. They may see centain regu-
lations as presenting revenue raising
opportunities and increase their num-
bers accordingly. For example, New
York City's “short weight" regulation
is being copied by numerous jurisdic-
tions as a lucrative revenue raising
mechanism.,

The number of State and local re-
quirements, standing alone, is burden-
some. However, their varying require-
menls present an even greater prob-
lem. This disparity, particularly for
labeling, places enormous an¢ costly
berdens on any interstate marketer of
foods,

Whether this trend toward increas-
ing local regulation and enforcement
continues at its present pace will de-
pend on many factors including the
diminishing financial resources of state
and local governments. It obviously
would also depend on whether Con-
gress enacts legislation mandating na-
tional uniformity for labeling and
other matters. In this regard, it is in-
teresting to note the competing interest
involved: on one hand the administra-
tion is committed 1o a “states’ rights™
orientation; on the other, much of the
financial support received by this Re-
publican administration came from the
business sector which desperately seeks
uniform national requirements, Only
time will tell which interest will pre-
vail.

Will Deregulation Continue

In my view, the long term future
of regulatory reform for the food in-
dustry is largely dependent upon the
actions of industry itself. Let me ex-
plain by giving two specific examples.

The first is provided by the recent
Congressional initiative of Congress-
men Neal Smith (lowa), and Albert
Gore, Jr. (Tenn) (both Democrats)
along with additional Representatives
secking mandatory sodium content la-
beling (H.R. 4031).

As most of you know, Dr. Arthur
Hull Hayes, Ir., Commissioner of Food
and Drug Agency, has been arguing
for a voluntary program of labeling
and sodium reduction. This postion is
reflective of a philosophical principle
fervently embraced by the Reagan ad-
ministration. According 10 Commis-
sioner Hayes, this principle is embod-
ied in one word — “subsidiarity” —
which means that “each of us in so-

ciety should do that which we do best *
In more practical terms, it means tha |,
*“the Federal Government should n;
iry to accomplish what state or loc: |
gvernnunu can do better, and 1h:
government should not try to accom -
lish what the private sector can d)
more cffectively and more efficiently. -

In this instance, Dr. Hayes believ .
that the initiative should properly com.
from the food industry to voluntarily:

(1) provide more information 10
consumers about sodium and
sodium content; and,

(2) reduce the amount of sodium
added to foods where practi-
cable and provide consumers
with a wider choice of low-so-
dium foods,

In my opinion, if this opportunity
for voluntary action is not assumed by
our food industry, two results wil® foi-
low — both of which are detrimental
to the long term success of regulatory
reform. First, | predict that in the ab-
sence of industry action, mandatory
sodium labeling legislation will ulti-
malely be enacted. The second, and
significantly more important point, is
that if industry fails 1o act & will be
playing into the hands of those who
arc pressuring for immediate legisla-
ticia by arguing that industry will nev-
er undertake such action, regardless
of the public health need, unless forced
to do so,

The other example arises in the
context of cconomic adulteration. The
trade press has widely reported FDA's
admitted budgetary constraints anc
resultant inability 1o bring enforce
ment action with respect to so-called
“economic cheats.” For example
watered down fruit juice which claim-
100 percent juice when in fact it con
lains but 60 percent, Industry’s know-
ledge of FDA’'s inability to stop such
practices could cause companies con-
cerned only with the “bottom line” to
meet the competition. If such a scen-
ario were 10 unfold, cach competitor
could, in domino-like fashion, mee!
the standards of the lowest common
denominator in the industry. Thus, in
a few years, the condition of the mar-
ketplace and the resultant fraud per-
petrated on the public would have
reached such proportions that Con-
gress would be forced to
significant funds to provide FDA with
an ability o enforce the law,

(Continued on poge 32)
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Ihat's why at North Dakota Mill,
we say, “we deliver quality”

can be assured of top qualny
durum products

Deregulation
{Continued from poge 28)

SMALL BUSINESS PLEASED WITH PROGRESS
ON LEGISLATIVE GOALS

skip Peterson, durum sales
manager, knows that quality is

In addition to the industry’s effont he number one priority at North Skip wants you to delwver the the durum m
to keep regulatory reform alive, there From US, Chamber of Commerce Washington Report Dakota Mill. And when the finest macaroni products To do
is another force at work which will be world’s tinest durum wheat is that, you begin with the finest
cqually important in establishing the White House Conference Delegates 3. Recommendation: Revise estat. - milled with the nation’s most quality Durakota No 1 Semolina, ‘ ' k ‘
future course of public policy. That 15 Priority Recommendations tax laws to ease tax burdens on fan - modern milling equipment, and Perfecto Durum Granular, and et

force is the mood of the public — the
clectorate — and this mood is often
fickle. This is amply demonstrated by
a recent Food Chemical News story
reporting that “despite an apparent
feeling of anti-regulation in the
country, a recent Roper public opin-
ion survey showed a decrease in the
number of people questioned who be-
lieve the Food and Drug Administra-
tion ‘goes to far’. When asked whether
they fecl the agency goes too far in
regulating the activities under its su-
pervision, doesn't go far enough, or
does about the right amount? Those
who said FDA ‘goes too far' in the
1980 survey totalled 14 percent of
those asked the question, compared to
20 percent who felt that FDA goes too
far in a 1976 survey. Significantly,
there was also an increase in the per-
centage who said FDA dozs not go far
enough, In 1976, 24 percent said the
agency does not go far enough, and in
the 1980 survey this percentage rose
to 29 percent.”

Analysis of this survey could logi-
cally and correcily lead one to con-
clude that the public does not view so-
cial regulation by FDA in the same
way il views cconomic regulation by
agencies with jurisdiction over the
trucking, communications or airline
industries. In short, there is a point be-
yond which the public will not willing-
ly tolerate lessencd regulation affect-
ing the safcty and wholesomeness of
the foods it cats.

The results of this survey also in-
dicate to me that private industry
would be well-served by voluntary ac-
tion to fill any void created by dercgu-
lation. The private sector should and
must prove to the American public
that it can and will continue to act re-
sponsibly without being required to
do so by the federal, or for that mat-
ter, state and local governments.

Condusion

In conclusion, it is my view that in
the short term, we will sec fewer and
more cost-cflective regulations, and
less enforcement. However, | am con-
vinced that the pendulum can, and

With Action Taken as of August 1981

1 Recommendation: Replace the
corporate and individual income-tax
rates with more graduated rate sched-
ules and increase the te sur-
tax threshold to $500,000 from 8150,
000.

Action: The Reagan administra-
tion's tax hill, by a bipartisan
majority of both houses of Con

signed into law, includes across-
the-board marginal tax-rate reduc
tions of 5 on Oct. 1, with ad-
ditional reductions of 10 percent July

1, 1982, and 10 percent July 1, 1983,

Corporate rates will be reduced to
16 percent on the first $25,000 of in-
come and to 19 percent on the next
$25,000 in 1982, They will be reduc-
ed to 15 percent and 18 percent, re-
spectively, in 1083.

2. Recommendation: Adopt a sim-
plified accelerated capital-cost recov-
ery system to replace the highly com-
plex Asset ation Range rules,
including immediate expensing of
capital costs under a certain amount
and creation of a maximum annual
benefit that may be derived from the
system.

Action: Under the new tax law, the
Asset Depreciation Range system is
replaced  with simplified rules for
writing off business assets. Real estate
will be written off in a 15-year period,
while buildings, equipment and light
vehicles will Er depreciated over 10,
five and three years, respectively.

Small-business owners can write
off $5000 in direct expenses in one
year starting in 1982, This provision
increases in stages to 310000 by
1958.

will, continue 1o swing. Its arch will
depend, in large measure, on the wil-
lingness of our industry to not only
enjoy the benefits of regulatory reform
but also, and most importanily, to
voluntarily assume the myriad respon-
sibilities which a decrease in govern-
ment intervention incvitably brings to
the marketplace.

ily-owned businesses so as to encou -
age the continuity of family owne..
ship.

Actiom: An increase in the credit
against estate taxes from $175000
to 8192800 wil be phased in over sin
years under the new lun'law]. which
will exempt 89.7 percent of all estates
from the ll::. This change corresponds
to an exclusion of $600,000 in 1987
In addition, the maximum estate-tax
rate will be reduced from 70 percent
to 50 percent over four years, begin.
ing in 1962

4. Recommendation: Provide a tax
credit for initial investments in small
firms and allow a deferral of taxes
for funds from the sale of a company
that are “rolled over™ into another
small-business investment.

Action: Capital-gains rollover had
heen considered in the last Congress
but died in committee. Some interest
in such legislation has been noted in
this Congress, but no legislation has

been proposed.
5. Recommendation: Create nev

tax incentives through a new securit
called a Small Business Participatin |
Debenture, which would provide
source of capital for small businessc
Action: Legislation was propos: '
in the 96th Congress but met wi
opposition. No legislation has bes
introduced in the 97th Congress.

6. Recommendation: Set mandato
procurement goals for federal co:
tracts in the following percentage
small businesses, 35 percent; mino
ity-owned businesses, 15 percent; an .
women-owned businesses, 10 percen

Action: The last Congress ask: |
agencies to increase the volume !
contracts to small businesses, but 1.

legislation was passed. The issue h.s
been the sub of hearings ths
year in both the Senate and Hous:

Small Business commiltees.

7. Recommendation: Balance the
1981 federal budget and limit federal
spending to a percentage of the gross
national product.

(Continued on page 36)
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WITH EACH MICROWAVE
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B Up 'c 4 times the production in
the same teet of floor space  a bar-
gain n atselt with construction
costs in the 840 sq 1t range
B Free production 542
H-day weok

with a

i
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B Save energy Tests prove over
50% total energy savings com-
pared 10 some compettive dryers
B Sanutaton  savings  Minimum
$100 each cleaning Most easily
sanitized dryer hose it down ar
steam clean !

B Save on installation Fabricated
d4nd assembieag at! our plant Up to
5 000 man-hours savings

B Omer factors of increased tlex-
bility less waste from spillage
more exact maisture control

Lot g o e gl

e I e e

S R S

PN .

SAVE OVER $1 MIL

A BETTER PRODUCT

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

WHAT USERS SAY

Al B Lov.est downtime  We keep an
accurate record of all downtime
and express it as a percentage of
time down to time scheduled
Microdry leads the List ar less than
2

Microdry actually produces . pe|
ter produc! than does conver ong
processing The superionty s o
the cooking strength and e
when ready to eat and the <ol
enhancement and microbi« log,
when presented in the pacage
We will be pleased to submit sam.
ples of product made on the sams
press same die same raw matena
but dried inconventional ang
Microdry units You will readily ses
the color difference cook anz
taste the bite differences ang
measure for yoursell the starcr
slulf oft each product

Plant Manaqer of a leading m
vest operalion

W Al tuture equipmen? will be
Microdry

Technical director of a large pasta
plant

B | guess the greatest comphiment
! can pay to Microdry is that if we
&ere going to install another Short
Cut hine in our Operation t would
tefinitely be a Microdry Mice
~ave Dryer

Executive Vice Pres.gent pas'd

mianular furesr
(Rl }

Pasla drying operation from
Jguction line comparisons by two
or processors Shows total enerq,
Jurred.

B Kiuis an weeviis—eggs lar,
and adulls

B Kilis all salmonella Stap: ©
Coli and Colhforms Great!,
duces total microbial counts

B Makes a product with 1o
color

Mawen, 1982
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Legislative Goals

(Continued from page 32)

Action: The Reagan administration
is committed to balancing the federal
budget in 1984 through its combined
budget reductions and tax incentives
to spur the economy, In June 1980,
(Innim-u agreed to balance the bud.
Ket but was unabie to come up with
a working plan. The Senate, in 1980,
:Ivfu|!rd u resolution to limit federal
S| ing to 21 perceat of the gross
tmnal pmduct.lk §

8. Recommendation: Institute “sun.
set review™ of all laws, regulations
and agencies; establish a regulatory
review board; and exercise a legisla-
tive-veto authosity over new regula.
tions.

Action: President Jimmy Carter
established a regulatory review board
through executive order, and “sun-
set” legislation was considered but
not passed by Congress in 1050,
President Reagan’s Regulatory Relief
Task Force, headed by Vice President
Gﬁ:rr Bush, has been studying tar-
geted groups of rules to determine
their feasibility and burden on busi-
ness.

Legislative veto, an issue that re-
ceived much attention in the last
Congress, is again being considered
by both houses. Two proposals are
under study.

0. Recommendation: Approve the
Small Business Innovation Act, which
includes patent reform, tax incentives
and changes in the methods by which
regulations are applied and federal
contracts are awarded.

Action: A patent refonn measure
passed last year permits small firms to
eep patents developed wider feder.
al contracts. Two measures pending
in the House and Senate this year
would target more federal research
and development contracts to small
businesses; passage of the hills looks
likely this session.

Under the new tax law, a tax credit
is created that is equal to 25 percent
of incremental research and develop-
ment expenses, effective July 1, 1981,
to encourage more U.S-based tech-
nological developments.

10. Recommendation: Shore up the
Social Security system by requiring
public employees” participation, limit-
ing benefits, freezing the tax rate at

i6

rr\-knu levels and eliminating dou-
le-dipping.”

Action: Many hearings have been
held, and several senators, r
tatives and the White House have
drafted plans to save the ailing Social
Security system. Congressi action
looks promlsiuﬁlj:)r this legislative
session, as at one part of the
pension system is scheduled to run
out of money by as early as mid-1982,

11, Recommendation: Strengthen
the role and authority of the Small
Business Adminstration’s Office of
Advocacy.

Action: Last year's Omnibus Small
Business Act contained such a propo-
sal, but much depends on the Reagan
administration’s plans for this SBA
office, SBA minstrator  Michael
Cardenas recently reaffirmed his sup-
port for the independent role of the
agency's No. 2 official.

12. Recommendation: Require pri-
vate lending institutions to provide
equal access to credit for women in
business,

Action: Hearings were held in the
last Congress, but no legislation has

been proposed.

13. Recommendation: Provide mag-
istrate review of civil penalties im-
posed on small firms by federal agen-
cies and reimburse entrepreneurs for
court costs and attomeys’ fees in
agency disputes when the small com-
pany prevails in a hearing.

Action: Congress passed the Equal
Access to Justice Act last Oc 5
which provides for reimbursement of
costs to small firms “prevailing” in a
dispute with a federal agency. This
law hecomes effective Ot 1,

14. Recommendation: Freeze mini-
mum-wage levels at the January
1960 rate and establish a two-tier sys-
tem by exempting teenage, seasonal
and part-time workers,

Action: Hearings on this issue have
been held in the Senate this year, but
organized labor opposes a two-tier
minimum wage. More action could
develop during this legislative session,

15. Recommendation: Add econo-
mic-impact analyses to all new regu-
lations affecting small firms, with all
regulatory policies subject to review
every five years.

Action: The Regulatory Flexibility
Act, passed in September 1980, ad.

dresses much of this recommendatio |

by establishing new economic-impa:
steps in the rule-making process th:
take into account | businesse
needs, This law became effective i,
January.

Marketing Agency Promotes
Broader Cooperation

A program 1o increase participation
in and understanding of agricultural
marketing programs is being given
added emphasis by the U. S. Depart-
ment of Agriculture’s Agricultural
Marketing Service,

Mildred Thymian, AMS adminis-
trator, said she expected the new thrust
1o create a better environment for dis-
cussion, understanding and coopera-
tion to the mutual benefit of both ag-
riculture and the public.

To coordinate the agency program.
Thymian has named Georgia Stevens
Nerud, a consumer economics specia-
list, as her industry and consumer af-
fairs advisor, and Edith Howard Ho-
Ean, a nutritionist, as her special assis-
tant. They wil advise Thymian and her
stafl on methods for working more
Ieﬂeclivcly with industry and the pub-
ic.

“They will share responsibility for
arranging seminars, forming consult
ing groups and opening additiona’
channels of communication betwee:
AMS programs and professional, in
dustry and consumer groups,” Thy
mian said.

Nerud, a native of Lexington, Neb
has BS. and M.S. degrees in hom
cconomics and family resource man
agement from the University of Ne
braska, and a Ph.D. in home econo
mic education from the University o
Maryland. She has taught classes it
family economics and consumer prob
lems at the Univensity of Nebraska
and has scrved as state extensior
specialist in those subjects at the Uni
versities of Nebraska and Maryland.

Hogan carned a B.S. degree fron
Hood College, Frederick, Md., wher
she currently serves on the board of
trustces. She completed her dietetic in-
ternship at  Massachusetts General
Hospital, Boston, Mass., where she
did graduate work in nutrition. Hogan
has also done graduate work at the
University of lowa and worked in re-
scarch at Washington Univer-
sity in Washington, D.C.
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| oney to Grow with
. Ir's Available, But Tread Warily

These troubled times spell oppor-
1 nity for any business owner who
v ants to grow. When the economy is
1 tht, many customers will shop for
I tter prices and service. Customer-
s pplier loyalties are weakened and
rarketing cfforts which stress price,
s.rvice, quality, customized services,
Latter ideas, or greater relinbility are
nwore effective than in good times when
customers are too complacent 10 be
jarred out of their routine. A resource-
ful business owner who carefully an-
alyzes his competitive strengths and
weaknesses, creates a real marketing
plan, and then mounts an aggressive
gel-new-customers campaign, can use
this year to grow — faster than in
‘gond’ years.

Expamssion

But part of growth is expansion —
more  employees, remodeling, new
cquipment, more room, perhaps ¢ven
new housing. And now is the lime to
do it, when many contractors are hunt-
ing, supplicrs are standing in line, and
good employees are available, All it
takes is money — money 1o spend/
invest to make more money. Unfortu-
nately, too few business owners are
proficient as money managers; they
do not even think of themsclves that
way. And nothing is as disaster prone
as the inept money manager who man-
-ces to get a loan; in his hands it be-

wmes like a loaded gun, pointed at
"'mself!! Despite all you have heard

out how tough it is to raise moncy,

1 easier (o raise than it is 10 manage

-ofitably and then to pay it back.

You Remt It

The wise way to think of other

‘oples’ money is that you do not

orrow” it — you rent it! You get it

m them, paying for using it, and
' en return it to them. This puts the
! cus where it belongs: Can you make
1 ore moncy using the money than it
 ats to rent it — and can you make
¢ iough to be able to give it back when
Le time comes? If borrowed money
tnt 20%, you have to make 30%-
~0% by renting it, and it must go inlo
¢« seif-funding investment, or repay-
tent time will be a disaster.

For instance, a onc-ycar note for
$50,000 for new equipment, with an

Mazcu, 1982

interest cost of $10,000. Onc year
later the bank will demand its $60,000,
s0 that machine has to put at least
$50,000 after taxes in your hands,
plus $15,000 to $20,000 more so that
you can comfortably pay the inierest
and have something left for your own
cfforts. Forget the future benefits, in
years two, three, and afterward. It may
make the future rosy, but if you can-
not repay the loan when it is due.
you could lose everything.

S0 do not get carried away; do not
risk what you have merely 10 get more.
And do not forget that growth and ex-
pansion greatly increase costs in other
directions than the obvious. A new
machine costs far, far more than its
obvious cost plus the wiring and a
work bench. It means more advertis-
ing 1o bring in more business, wages
and payroll taxes for the operator,
purchasing supplies in larger quanti-
tics, and a higher breakeven. All of
it can add up 10 put a severe strain
on cash flow. It is very casy to grow
too fast; for most businesses, any
growth rate beyond 10% in real num-
bers (above inflation) is dangerous; it
might be safe in a purcly cash business,
but if you carry A/R. you could easily
outpace your capital, growing faster
than it does. There are businesses in
your city, right now, which are going
broke because of unrestrained growth.
Do not fall into the same trap.

Long-Term Counts

First cost means nothing; it is the
long-term which counts, and a very
conservative  projection of all costs,
worst-case income, resultant cash flow,
and after-tax profits is vital. You need
these numbers to assure yoursell that
your plan makes dollars sense. Re-
member that as owner, you are two
people: An employee who works for
wages, bonus, and fringes: and an in-
vestor who should make money from
his investment. Many business owners
would be far better off if they cashed
in their investment, put the money in
mutual funds, and went fishing.

Once you have done all your home-
work — developed a  prospectus —
you are ready to po looking for money.
There are threc kinds available —
equity, debt, and combinations,

Sources of Equity Funds

For a proprictorship: Take on a pan-
ner — employee, friend. relative:

merge with another business to share
overhead expenses

For a corporation: Scll some of your
stock or float a new stock issue.
Best prospects arce successful profes-
sional  people  (doctors,  dentists,
sales agents, realtors, lawyers, insur-
ance people, accountants, big-moncy
exccutives, and  politicians)  and
owners of businesses which are not
capital intensive.

Sources of Debt Financing

Low-Interest Loans: Employees (most
of them have savings), friends, rela-
tives, landlord, supplicrs, poten-
tial suppliers, customers,

Moderate-lnterest Loans: Same  as
above, just sweeten your offer.

Current-Interest Loans: Bank unsecur-
ed note (but watch your cash flow;
il you cannot pay it off on time,
your credit becomes zilch); secured
loans against buildings, cquipment,
other fixed assets — slow, expen-
sive, and hard 1o get (the bankers
are worricd about how to sell that
siff if it becomes necessary —
which is understandable) — A/R
loans are better: factoring (selling)
A/R. a second mortgage on your
personal home (easy 1o get if you
could still sleep nights), local -
nance company (good for personal
loan of about S$30O — if that is
any help — or a second mortage
on your home): seller financing —
especially good with equipment, but
of lile value for a new building,
though common with used property.
sale and leaseback  of  equipment
and/or real estate.

Combination Debt/ Equity: A lender
who wants “a picce of the action™;
avoid if at all possible.

Fhe money is out there, if you know
how 1o put it to work safely and pro-
fitably, and then get out and sell your-
sell. For more information, send 2
stamped. sell-addressed No. 10 enve-
lope 10 the Independent Business In-
stitute, P.O. Box 159, Akron, Ohio
44309, and ask for their complete Re-
port “Money Sources™. It is free. with-
out obligation, 10 business owners and
their key executives.
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Food Industry One of the
Nation’s Worst
“Energy Waster”

The Food & Kindred Products In-
dustry is one of the least encrgy con-
scious indusiries in the nation, Only
76 percent of its stcam piping is insu-
lated. By properly insulating the re-
maining 24 percent, or 2386 miles of
piping, the industry could have the
equivalent of 18 million barrels of oil
annually.

Intemsive Research

These are some highlights of a study
of industrial energy efficiency reveal-
ed by CertainTeed Corporation, Val-
ley Forge, PA, a manufacturer of fiber
glass thermal insulations. The study
assessed  the adequacy of process
steam pipe insulation for 15 SIC in-
dustrial catcgories. This was based on
data collected by the Thermal Insula-
tion  Manufacturers  Association,
(TIMA). These industries are among
the largest encrgy users in the nation,
representing 85 percent of the total
encrgy consumed by industry annually,

The study looks only at process
steam piping. It does not include en-
ergy wasied on poorly insulated ves-

k1]

sels, tanks, hot and cold process lines
or mechanical equipment,

“Steam piping is a vital energy ar-
tery in almost every industry,” says
Win Irwin, manager of technical serv-
ices for CerainFeed. “By studying it
alone, we can get a pretty good idea
as to how well a facility is insulated.
We can also judge how much energy
is being wasted.”

Bleak Past

The SIC category, Food Products,
had the sccond lowest percentage of
insulated steam piping of the indus-
tries studied nationally with the excep-
tion of the Lumber & Wood Industry.
The Food Industry had the second
highest percentage of uninsulated pipe
with 24 percent. Lumber & Wood had
28 percent. No other industrial cate-
gory comes close, By comparison, the
Electrical Industry was the best “en-
ergy saver” with 95 percent of its
steam piping insulated.

Nationally, the Food Industry has
52.5 million linear fect or approxi-
mately 9943 miles of steam piping.
That represents about 16 percent of all
the industrial steam lines of opera-
tion.

About 2386 miles of its steam lines
are completely uninsulated. And the
piping that is insulated averages only
1.3 inches of insulation. That's about
half the recommended economic thick-
ness for those service conditions.

The estimated cost of properly in-
sulating all 9943 miles of steam pip-
ing in the Food Industry would be ap-
proximately $992 million.

Room For Improvement

The Food Industry has much 1o do
in getting its conservation program up
10 par, according to the report. By
simply covering the uninsulated piping
the upgrading existing insulated lines,
the industry could save the equivalent
of 18 million barrels of oil annually.

“The Economic Thickness Of Insu-
lation (ET1) computer analysis is
available 1o all industries through any
TIMA member,” says Mr. Irwin, “It
tells the most cost effective insulation
thickness for specific  applications.
Combined, all the industrics in the
study could save the equivalent of 111
million barrels of oil annually. They
would simply have to insulate all their
steam lines to ETI recommendations.
That would cost $6.2 billion but could
be recaptured in about 30 months from

energy savings alone. Properly ins:-
lating process steam lines is a on. -
time cost — but the savings in enerp.
gocs on year after year,

NPA Plant Operations
Seminar, Chicago, Apr. 27-28

President’s Favorite

Scripps-Howard ~ Newservice  re.
ported that until recently, if you wrote
the White House asking about the firyt
family's favorite food, you received a
form letter and the recipe for crabmeat
und artichoke casserole. This has been
changed, and the recipe now going out
is for macaroni and cheese — the
President’s favorite,

Baked Macaroni and Cheese
(makes 4 servings

3 elbow macaroni (8 ounces
Salt

3 quarts boiling water
Y4 cup butter or margarine
Y4 cup all-purpose four
cayenne pepper
2 cups milk
2 cus shredded or grated Cheddar
cheese (8 ounces)
2 tablespoons chopped parsley

Gradually add macaroni 3nd 1|
tablespoon salt to rapidly boiling
water so that water continues to boil
Cook uncovered, stirring occasional
Iy, until tender. Drain in colander.

Meanwhile, in saucepan melt but
ter, Add four, % teaspoon salt and
cayenne pepper until smooth. Coob
over medium heat, stirring constantly
until mixture is thick and bubbly
Reduce he 2~ low; gradually stir i
milk and cor<  stirring constantly
until mixture thickens and begins t
boil. Remove from heat. Stir in 1%
cups cheese until cheese melts. Stir i
macaroni and pour into ungreased
2quart casserole. Sprinkle top witl,
remaining cheese and . Bake
in 350° oven for 30 minutes or until
bubbly.

.

Industrial Replucement

(Continued from poge 3)
lower in Belgium, Federal Republic
of Germany and Japan; and about the
same in the United Kingdom.

Single copics of the survey are avail-
abic by writing: Carl Chrappa, HPR.
B-7, Kemper Group, Long Grove, L
60049.
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ROSSOTTI

SPECIALIZED CONSULTANTS TO THE FOOD INDUSTRY
SINCE 1898

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

—we believe we have undoubtedly
modernized more packaging than any
other sources. We constantly con-
rinue our updating processes.

PACKAGING

—we have not only conceived many
promotional plans, but we have
studied many that others have
launched throughout the country. We
vehieve we can help promote your
products that you have by study, ana
recommend additional products thar
might be promoted in your trading
areas.

PROMOTION

—rather than depending entirely on
aavertising dollars, we can show yuu
moaern marketing methods which
will help capture more ot your mar-
ket. We have done it tor others.

MARKETING

MERCHANDISING —V/e can point the way towards new
protitable products and lay out mer-
cnanaising methods tor their devel-
upment.

we have experience in these areas
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