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Glhe premicr Pasta
RCRAE)Rooo

by Fold-Pak
of course

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

what Fold-Pak gives you. We've
been making packages for the
best pasta manufacturers in the
business for many years.
Whether you require high fidel-
ity, multicolor offset, rotogra-
vure or flexographic

printing, Fold-Pak
guarantees a
superior package.
For an added touch

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

m ... A premier

CORPQORATION

pasta package
by Fold-Pak.

Newark, New York 1451]) }15-331 1200
Englewood Cliffs Sales Office |10 Charlotts Place, Englewood Cliffs, New jeriey 074)2 Phone (201) 568 7800
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CONSUMER ATTITUDE STUDY

he most interesting finding of a
study about consumer attitudes
toward wheat products conducted for
the Wheat Industry Council is that
“the most promising path for nutrition
communications lies in giving con-
sumers permbssion to cat more of the
foods they now deprive themselves of.™
Consumers need help in adopling
new positive views of carbohydrates
based on authoritative nutritional in-
formation, continued the study prepar-
ed by Fine, Travis & Associates, Inc.,
New York.

The study was a qualitative explor-
ation of consumer attitudes and values
using nine focus group interviews,
three cach in Philadelphia, Indiana-
polis, and Los Angeles. In each market
two groups of women and one of men,
all heads of houscholds, between the
ages of 25 and 49, were addressed.
All had at least one child living at
home. The samplc were mixed users
and non-users of white bread, pasta,
and sweet goods. All wemen regularly
did the food shopping. and some men
regularly panicipated or shopped in-
frequently. *Food Shopping™ could in-
clude checking inventory and making
a list as well as actually going to the
storc.

Blue and white-collar backgrounds
were represented, minimum family in-
come was $15,000. and two black re-
spondents  were  specified for cach
group.

Nutrition knowledge among group
members were scattered and confused,
and “most tend to fall back on a kind
of ‘nature’ model of food values —
a model that seems right, requires lit-
tle technical education.”

Some Positives

The idcas of grain and wheat are
very positive and carry a kind of “na-
tural™ imagery which allows people to
feel good about the products that carry
the “natural grain” image.

“Pasta, although seen as a high-
caloric food, has now become part of
the meal repertory for many. How-
ever, since its use is limited, as com-
pared to bread, it does not link to
truly necgative perceptions. The idea
that this well-liked, incxpensive posi-
could have positive health benefits and
could be used when on a weight-loss
program was secn as extremely posi-
tive. Linking pasta to its natural, wheat
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origins should also be intcgrated into
communications.

Some Negatives

An clement missing in current food
and nutrition perception by the pub-
lic is trust. Pcople do not trust the food
indusiry or institutions like the FDA,
the press, the science community, or
consumerist institutions. This, coupled
with confusion and lack of compre-
hension about nutrition and health
issues, helps explain why labeling laws
which purport to better inform the
public have had almost the opposite
cffect, increasing anxicties while ex-
plaining nothing. There is a general
malaise that something is wrong with
“the way we cal;" the foods we cat;
and that no one scems able or willing
to “straighten it out once and for all.”

Key Words

How respondents perceived  key
words in the wheat industry is an arca

[The Maceoronl Seller of Nagles ]

that food communicators can address.
Starch, for cxample, is perceived nega-
tively as fattening, while carbob;

has a kind of scientific neutrality and
sounds better informed and up-to-daic.
People have a heightened awareness
of the importance of carbohydrates to
athletes — which tends to bring an
aura of energy and health to the term.
It may be perceived as a necessity but
not as a glamor idea as protein has al-
ways been or Vitamin C,

While carbohydrates are seen as
“fattening”™, they are not accorded the
hostility reserved for sugar and fats.
The important finding of the study is
that “Consumers are willing to adopt
a more positive view of the value of
carbohydrates, based on authoritative
nutritional information, as long as the
images presented are free of any focus
on sugar, fats, or other substances to-
wards which they are fixed in hostility.

“The most promising path for com-
munications appears to lie in making
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North Dakota Mill is one of the
top mills in the nation for many
reasons! Leo Cantwell, marketing
director, is proud of the fact that
anly the most modern milling equip-
ment is used to mill the finest, high-
est quality durum wheat in the
world.

Superior laboratory and testing
facilities assure you of quality con-

trol. Your macaroni products will be
the best when you start with durum
products from North Dakota Mill
One of our top priorities is to
back our products with responsible,
personal service. Jane Rowland and
Kathy Hjelden take great pride in
handling and processing your orders
through our customer sales center
Your complete satisfaction is very

important to us That's why at North
Dakota Mill, we deliver service

the durum people

Grand Forks. North Dakota 58201
Phone (T01) 795-T000

We Deliver
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Consumer Attitude Study

(Continued from poge 4)

concrete and objective current think-
ing about carboyhydrates: stressing
health factors and increasing the per-
centage of carbohydrates versus other
food categories in a recommended
dictary regimen. Linking wheat-based
products consistent with this approach
to general good nutrition and sound
weight loss programs is both nutrition-
ally accurate and helpful to consumers
and beneficial 1o the wheat industry.”

At the same time, the industry
should not expect to tum public per-
ceptions around altogether.

Image of Grala

By far the most positive image with-
in the world of carboyhydrates is that
of grailm. It says directly that we are
talking about a natural form of a na-
tural substance. Since wheat and grain
3eem (o be synonymous, they are good-
ness symbols. The barrier only arises
when one tries 10 make the link be-
tween nature imagery and product ap-
peal. “When consumers think of flour,
they do not necessarily or automatical-
ly think of grain or wheat. In fact,
perceptions of flour scem closer to per-
ceptions of starch — with its pasty
imagery.”

A second important step away from
the potential nature imagery of grain
is the transformation of flour into pro-
ducts. When respondents were asked
what products were made from, the
answer most often was “flour.” There-
fore, it is vital to provide links which
connect the product itselfl to the rich
imagery of grain.

Findings of the study on how re-
spondents perceived pasta were: “Pas-
tas are far less pervasive in the house-
holds and lifestyles of these, and pre-
sumably most, American consumers
than bread, although for most of our
consumers it has a regular place in
their dinner repertory; while pastas
scem exempt from the kinds of nega-
tive perceptions voiced against white
bread, they arc not accorded much
credit for nutritional value, i.c., “it's
just basically a filler: it's pure starch.”™

Associstions with Pasta
Wheat was not a top-of-the-mind
association with pasta.
Peoples’ positive reactions to pasta
included: a welcome regular change
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of pace from potatoes; high appeal for
kinds; a good filler; a versatile cate-
gory since many forms were avail-
able, many combinations possible,
quick and convenient to prepare; in-
expensive; meat stretcher.

Negative reactions lo pasta: very
fattening and high starch; having little
or no nutritional value; favorite pasta
dishes demand bread also; difficulty of
judging how much uncooked pasta is
enough — lack of portion control —
leads to cooking (and conscquently
cating) “too much.” As one Los An-
geles mother said: “You don’t measwre
spaghetti. You just pile it up.”

Since usage of pasta was infrequent
rather than regular (as use of bread
occurs daily) negative reactions were
less strong. The serving of pasta is an
“occasion” which scems to allow sus-
pension of the rules.

Most people said they would like
to eat more pasta than they do. There-
fore, the goal of communication about
pasta is to enhance pasta’s nutritional
image by providing some “natural
goodness” links to grain. The double
barreled approach that suggests itself
is: Presentation of authoritative new
positive nutritional news about car-
bohydrates; linkage with wheat and
the romance of wheat. Give consum-
ers permission o use a product which
most would like to use more of.

Permission Position

The heant of the “permission” po-
sition is to sell the undergirding prin-
cipal of the carbohydrate story dealing
with a change in the quantities of com-
ponents of a balanced diet with carbo-
hydrates increased and meat proteins
decreased. Making the links between
wheat carbohydrates and placing
wheat-based products as a substan-
tial and desirable daily pant of a bal-
anced diet create a formidable aegis
under which to recreate a strong image
for our product.

It is also helpful that the “permis-
sion™ position represents current think-
ing of the nutrition community, speak-
ing of the place of various foods in
creating a nutritionally sound, casy to
understand dictary regimen. That it
is also more economical and can sat-
isfy the desire of many Americans to
consume more bread and pasta is a
boon for both the consumer and those
involved with processing and selling
wheat products.

e T

PASTA PUBLICITY

National Pasta Association, through
its agency, Burson-Marsteller, gained
great publicity for the industry’s pro-
ducts during the first month of the new
year. In addition to the placement.
listed below, the NPA office continued
to answer consumer requests for back-
ground and information and suppl
the institutional trade with the Pasty
Foodservice Manual at a cost of $10
cach.

Magazimes:

Total Circulation: 12,510,838

Good Housekeeping, February.
Monthly “Susan™ fcature — full page
with color photos devoted to “Skillet
Macaroni and Cheese.” Circulation:
5,138,948,

Health, Fetruary. Mushroom Meal-
bals (Spaghetti an ingredient) recipe.
Circulation: 850,000.

Southern Living, February. “IU's
ltalian and It's Light.” Story begins:
“Italian spaghetti and garlic bread are
usually flatly refused by a dedicated
dicter — the hundreds of calories hid-
den in sauced pasta and toasted bread
arc certainly taboo on a low-calorie
diet. Howcever, caloric counters can in-
dulge in this month’s light ltalian menu
without a worry. Each of these recipes
has been stripped of extra calories in
our test kitchens and given our stamp
of approval for flavor and appeal.”
Color photo and recipe of Chicken
and Spinach Noodles (242 calorics
per serving); second recipe is sugges-
ted: Meaty Spaghetti (330 calories
per serving). Circulation: 1,405,685,

Weight Watchers, February. “Cas-
serole Cuisine.” Doub ge color
spread photo of Seafood and Pasta
Casserole, Circulation: 826,205,

Army Times, January 11. Color
photo and recipe: Marco Polo Tuna
and Noodles. Circulation: 143,000.

Cosmopolitan, January. Green and
Ycllow Pasta recipe. Circulation: 2.-
747,000.

Great Recipes of the World, Janu-
ary. Macaroni and Scafood Salad photo
and recipe. Circulation: 300,000.

1,001 Home ldeas, January. Cheese
Noodle Pudding recipe. Circulation:
1,100,000,

Major Market Newspapers:

Augusta Chronicle. “Light Eating,
Pasta Suits Pattern Perfectly.” Photo
and recipe.

(Continued on page 8)
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WINSTON
LABORATORIES, INC.

P.0. Box 361 — 25 Mt. Vernon Street
Ridgefield Park, New Jersey 07660
Phone: 201-440-0022

It is with pride that we call your attention
to the fact that our organization estab-
lished in 1920, has throughout its 62 years
in operation concerned itself primarily with

macaroni and noodle products.

The objective of our organization, has
been to render better service to our clients
by specializing in all matters involving the
exomination, production, labeling of maca-
roni, noodle and egg products, and the
farinaceous ingredients that enter into their
manufacture. As specialists in this field,
solutions are more readily available to the

many problems affecting our clients.

We are happy to say that, after 62 years
of serving this industry, we shall continue
to explore ways and means of improving
our types of activities to meet your require-
ments and help you progress with your

business.

Jame& } ?/Uimslon
marm'n 8 mndfon




Pasta Publicity

(Continued from poge &)

Fort Worth Siar-Telegram. “Pasta,
Veggics and Salad Mates.” Photo and
two recipes.

Modesto Bee. “Noodle Dishes Sat-
isfy as Light but Nutritious.” Photo
and two recipes.

Pensacola News. “Pasta: Light Eal-
ing Pawterns Retain USDA  Guide-
lines.” Photo with two recipes.

Augusia Chronicle. “Pasta Shells
Lighter Menu.” Photo and two recipes.

Baton Rouge State Times. “Light
Fare Features Baked Pasta Shells,”
Two recipes.

Chattanooga Daily Times. “Pasta
Suits the Pattern for Lighter Meals.”
Photo and two recipes.

Hazelton Standard-Speaker. “Pasta
Shells for Light Eating Patterns.” Pho-
to with two recipes.

Columbus Dispatch. “Pasta Shells
Star in Light Fare,” Photo and two
recipes.

Lubbock Avalanche Journal. “Egg
Noodles Turkey Combine for Light
Winter Meal.” Two recipes.

Oklahoma City-Oklahoman. *Fill
Pasta Shells for Light Feast.” Two
recipes.

Monterrey Peninsula Herald. “Pasta
Dish Can Have Light Touch.” Photo
with two recipes.

Phoenix Gazette. “Use Noodles for
Dinner.” Two recipes.

Sacramento Bee. “Pasta Featured
in Nuiritious Entree Duo.” Photo with
Iwo recipes.

Lancaster New Era, “Pasta Goes
Lightly on Caloric Counters.” Two
recipes.

Chattanooga  News-Free  Press.
“Dine Lightly and Festively with Pas-
1a.” Photo with two recipes.

Kalamazoo Gazerte. “Baked Pasta
Shells Ideal for Light Meals. Photo,
2 recipes. 4

Tallahassee Democrat. *Healthful
Pasta Main Dishes Appeal with or
Without Meat.” Photo and two recipes.

Cedar Rapids Gazette. “Pasta Fits
Modern Diet.” Photo and two recipes.

Wichita Eagle and Beacon. “Try the
Turkey with the Rigatoni.” Photo and
two recipes.

Veniura Star-Free Press. “Turkey
Leftovers Go Well with Pasta.” Photo
and wo recipes,

Syndicated Sendsy Sepplements:
Family Weekly, January 31. Great
Lakes Minestrone Soup recipe, This
supplement appears in 357 newspapers
with a total circulation of 12,303,505,

Newspaper Color Pages:
Total Circulation: 3,268,257

Grit, January 31. “Make This Noo-
dle, Eggplant Casserole.” Photo and
recipe. Circulation: 879,908,

Des Moines Register. January 17.
Spicy Beef and Shells photo and recipe.
Circulation: 207,998,

Tampa Tribune, lonuary 14. Bean
and Pasta Mediey photo and recipe.
Circulation: 181,610.

Memphis Commercial Appeal, Janus
ary 13."Popular Pasta Welcomed After
Holidays.” Spaghetti and Meal Sauce
photo and recipe. Circulation: 199,-
740.

Philadelphia Bulletin, January 13.
“January Soups Ward Off the Winter
Chill.” Noodle Vegetable Chowder
photo and recipe. Circulation: 397,-
397.

Las Vegas Review-Journal, January
6. “Pasta and Veggics, A Cheap, Nu-
tritious Meal.” Spaghetti with Vege-
table photo and recipc with second
recipe. Circulation: 75,511,

Los Angeles Times, January 3.
“Casseroles Tasty Ways to Streich the
Budget.” Buffet Manicotti photo and
recipe wiih second recipe: Chicken
Nownlle Garden Casserole.” Circula-
tion: 1,234,114,

Spokane Spokesman-Review, Janu-
ary 6. “Go Back to Basics with Soup.”
Noodle-Broccoli-Cheese  Soup photo
and recipe. Circulation: 77,459.

Newspaper Syndicates:

Newspaper Enterprise Association,
Aileen Claire. Two stories are appear-
ing: photo and recipe for Marco Polo
Lo Mecin; Lobster Salad (spinach
noodles an ingredicnt) recipe. Com-
bined circulation: 50,000,000,

United Features, Slim Gourmet
column, Barbara Gibbons. Three
columns recommend pasta recipes:
Macaroni a la Greque; Pasta with
Broceoli and Cheese; Chicken Cac-
ciatore Dinner. Combined Circulation:
6,000,000,

New York Times, Pierre Franey, Green
Noodles with Sautced Mushrooms
recipe. Circulation: 1,430,358,

Los Angeles Times, Betsy Balsley.
One-Pot  Chicken-Pasta  Chowder
recipe. Circulation: 1,000,942,

Economist Newspapers, Joyce Ma
cey. Poppyseed Noodles recipe. Cir
culation: 200,000,

Cooperative Publicity:

Pickle Packers International. Pasta
Pickle Salad photo and recipe to Kin;
Features Syndicate. Circulation: 6.
000,000.

Foodservice Program:

Restaurants & Institutions, January
1. 1982. Spaghetti and Meatballs are
illustrated in '4-page fullcolor photo
in a special feature titled “*New Eng-
land Cookery.” Copy explains how
“cthnic flavors influcnce the foods pre-
pared in contemporary New England
kitchens,” and how pasta is a valid ex-
ample “. . . of the eclectic, interna-
tional character of New England cui-
sine in 1982 . . . a taste of ‘American’
Italy.” Recipe is included.

Restauramt  Hospitality, January,
1982. A varicty of pasta shapes are
displayed in a Ya-page full<olor pho-
to in the “Great ldeas for Ford &
Beverage™ section titled “Food Bars
. . . Stars of the 80's.” Copy empha-
sizes how “A Pasta Bar is another
low-food-cost, high-profit idea.”

Case history story done at Joe Riga-
toni’s Restaurant, Houston, Texas,
highlights the spaghetti bar as a “bar
where customers select the type of
pasta they want.”

Special Request: Carolyn Boyd,
Supervisor, School Food Service Pro-
gram, has requested a quantity of reci-
pes to better incorporate pasta into
their 35 school cafeterias.

Canadian Product Promotion

The Canadian Pasta Manufacturers’
Association employs Burson-Marstel-
ler for their product promotion and
publicity.

The agency provided a spokesperson
and prepared “Linguine in Clam
Sauce™ for a “Toronto Today™ radio
feature on gettizz back into shape af-
ter Christmas cxcesses. The show was
taped at Counterweight's studio De-
cember 29 and aired January 4. The
messapes conveyed included the im-

(Continued on page 10}
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Get a fresh start this spring by
returning your oxtrusion dies to us

for reconditioning to insure treuble
fres operation and maximem produc-

tion of high quality preducts.
Then watch your profits grow!

Call now for complete details.

D. MaLpar! & Sons. InC.

3557 THIRD AVE. BROOKLYN, N.Y., US.A. 11215
Telephone: (212) 499-3555

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

S EQUEST T SOL SR I Y

ArniL, 1982




Canadian Product Promotion
{Continued from pazs 8)

portance of pasta in a well balanced
diet, its versatility and value as a source
of complex carbohydrates. Audience:
399,606.

Topics on a regular 3-minute radio
interview with station CHNS Halifax
included:

Owtdoor Winter Warmer — Take
pasta with you for the ski hills and
trails, a skating or ski-dooing break.
Pasta soups and ragouts give a warm
nutritios energy boost.

Dieting Agaln — more ideas with
pasta.

Pasta Crafts — For children kept
home from school because of snow
storms. Given by special request from
CHNS. Audience: 116,000.

Jim White, Toronto Star reporter
and host of “McLean at Large” cook-
ing spot on CBC-TV called to advise
of success of show aired Jan. 7, 1982,
Audience: 7,000,952,

Publicity in priat lncleded: “Turkcy
Cacciatore with Spaghetti” in Lady-
smith-Chemainus, Ladysmith, B.C.

“Christmas Shopping Guide for the
Organized Woman™, Athabasca, Al-
berta Echo, told of pasta as a complex
carboyhydrate,

“Pasta Presents Are Unexpected
Treasure”™, Charlottctown, P.E.I. Guar-
dian, was a story on pasta as craft
malterial.

“New Pasta Dishes™, Lloydminister,
Saskatchewan Times.

“Eat Right Before and: During
Holidays™, Shellrock, Saskitchewan
Chronicle.

“Rigatoni adds a new dimension to
Turkey Leftovers™, The Moncton, N.
B. Transcript.

“New Pasta Dishes”, Lindsay, On-
tario Daily Post.

“Pasta high-energy food, a favorite
of athlctes”, Brantford, Ontario Ex-
positor.

Nancy Clegg writes ic Edmonton,
Alberta Journal: “Pasta in all its vari-
ous shapes is one of our most decora-
tive and affordable foods. Its shape
alone could bv; what appeals most to
children.™ She goes on to say it makes
a pood nutritional contribution,
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“The Pasta Cookbook™ was a six-
leen page supplement in the February
issue of Canadian Living magazine,
circulation: 264,889,

Special Olympics

Special Olympics, created and spon-
sored by the Joseph P. Kennedy Jr.
Foundation, are holding a Fine Ars
Festival along with Spring Games at
Fort Leonard Wood, Mo., May 22,
1982,

They will include the NPA lcaflet
“Pasta, Food for Athletes” in each
souvenir packet for participants,

Brands Are Gaining

“Despite  predictions that  super-
markets would reduce the number of
name brands they stock, lots of brands
besides those that are No. | or No. 2
in their categoties are apparently still
very much alive.” That is the conclus-
ion of Food lnduslry Newsletter, based
on a study for it by Selling Areas-
Marketing, Inc., Xnown as SAMI.

SAMI, which tnxcks product move-
ment through food-store warchouses,
looked at 40 leading product cate-
gories and found 2,696 brand names
(excluding stores’ own prive label pro-
ducts), a 9 percent increase in five
years. Many marketers had been fore-
casting a decline. They said that the
growth of genecric and private-label
products would hurt name brands. So
too would the spread of “limited-cs-
sortment” food stores that offer lower
prices but less variety. High labor and
interest costs would lead retailers to

drop slow-moving products, and elec-
tronic cash registers with scanners
would help spot the ones to cull.

Although the SAMI total may have
becn distorted slightly by the prolifer-
ation of shampoos and hair condition-
ers (339 last year, up from 209 in
1976) the newsletter says, “many re-
tailers still find wide assortments are
an unpomm way ot attract shoppers.”
It also cites regional brands that have
strong followings.

Hunt's Tomato Sauce

A colorful ad in March 17 Family
Circle and other magazines pushed
Hunt's new improved tomato sauce —
now thicker and richer than before
and with more vinc-ripened Hunt's to-
matogs in cvery can.

Dick Van Dyke appears with two
pretty girls. The first says: “My spa-
ghetti was good . . . but it just got
better!” The other says: “My lasagne
was good , . . but it just got better!”

The ad agency is Botsford Ketchum
in San Famncisco.

Hollman'’s Tout
“Pasta Salods”

In March and April issues of wom-
cn's magazines, Hellinann's Mayon-
naise will introduce a new recipe idca
—"Pasta Salads"—made with crcamy,
smooth Hellmann's Mayonnaise com-
bined with pasta and a mixture of gar-
den fresh vegetables. A full-page, four-
color ad in March 17 Family Circle
will feature two recipes — “Creamy
Garden Fiesta” and “Crcamy Tuna
Twist"—lo ecncourage consumers to
use Hellmann's in all their favorite
pasta recipes. The ad agency is Dancer
Fitzgerald Sample.

Nissin Advertising

Nissin Foods, makers of Top Ra-
men, Oodles of Noodles, Cup O
Noodles and Quick 'n Tender, is run-
ning new color coupon ads in winter
‘82 issues of Family Circle and
Woman's Day.

Tkz ads position Top Ramen and
Oodles of Noodles as “the noodlicr
than normal noodle soup,” and fea-
ture a |5¢-off store coupon for two-
package purchases.

The winter campaign follows up on
last fall's Top Ramen and Oodles of
Noodler color ads in Good House-
kecping and Woman's Day.

Top Ramen and Oodles of Noodles
are the number-onc-selling Oriental
noodle soups. Nissin Foods has main-
tained their Ieadenhlp pmluon by
pursuing all opportunitics for improve-
ment in the quality and acceptance of
their products. As pan of this on-go-
ing program, Nissin will soon be: intro-
ducing bright new packaging designs
for Top Ramen, Oodles of Noodles
and Cup O' Noodles.

The new design will give all three
products stronger brand impact — in-
cluding new photography to give the
brands stronger appetite appeal, and
bolder color brands for casier flavor
identification. Nissin is also enhancing
the flavor formulation of its Ramen

(Continued on poge 12)
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Judge for yoursell. No matter what people stuff inside
manicotti or ravioli, the pasta just won't hold its own
unless it's nutritional, good-tasting and economical.

Others might court you with eager promises. But lrust
Amber for top quality. Amber mills the finest durum
wheal into fine pasta ingredients. .. Venezia No. 1
Semolina, Imperia Durum Granular or Crestal Fancy
Durum Patent Flour. The consistent color and quality of
your pasta products will testify to Amber’s modern
efficient milling techniques.

At Amber Milling, helping you prepare a great pasta for
your customers’ stuffings is a matter of record. Need
prooft Next time you order, specify Amber.

Then you be the judge!

AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION
Mills at Rush City, Minn. + General Offices at St Paul, Minn. 55165/Phone (612) 646-9433

"Peg"cct pasta
makes a
cat case

od
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Nissin Advertising
(Continued from poge 10}

products to go along with the new
packaging designs.

Nissin Foods is a pioneer in dehy-
drated foods, and today accounts for
over 25% of all U.S. dry soup sales.

The ad campaigns were created by
Dentsu Corporation of America in Los
Angeles, and the new packaging de-
signs were created by S and O Con-
sultants in San Francisco.

Stouffer's imagination

Recreational vehicle owners and
boaters will not be leaving the quality,
variety and convenience of good meals
a: home in 1982. Many RV's and
boats are equipped with kitchens and
Souffer Foods Corporation plans to
turn m Moring and cruising into a real
pleasure trip this year.

Commenting on Stouffer Foods Cor-
poration summer excursion plans, El-
¢na Coccari, Consumer Affairs Man-
ager states, “Our frozen prepared foods
are ideal for this leisure lifestyle. Culi-
nary quality and variety don’t have to
stay at home when we offer more than
twenty Stouffer cntrees and side dishes
in convenicnt boilable pouches, Taking
only 15 minutes to heat, these t'me sav-
ing pouches conserve energy, regard-
less of the energy source. Pouch cook-
ing means quick clean-ups too, with
only the hot water pan to rinsz. These
pouch products and other Stouffer
fcods are available nationwide. For
tke traveling Kitchen equipp:d with a
microwave oven, the majority of Stcuf-
fzr frozen prepared foods provide mi-
crowave instructions for convenien.
preparation as well. Our products
stack ncatly in the smalleit freezer,
climinating  constant  supermarket
stops.”

Additional meal time ideas are off-
cred 1o the consumer by writing for
“A Little Imagination and Souffer's.”
This 32 page booklct contains 63 casy,
delicious and different menu ideas and
serving suggestions,

“A Linle Imagination and Stouf-
fer's™ is available free to consumers,
although there is a 50¢ charge ta cover
the coit of postage and handling. To
request a copy, send their name, ad-
dress and 50¢ ta

Stouffer’'s lsingination, P.O. Box
1803CNM, Winston-Salem, NC 27102
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This offer i+ good while supplies
last. Consumers should allow six to
cight weeks for delivery. The offer is
void where prohibited by law.

While Stouffer Foods Corporation
encourages the reprint of any mealtime
idea from A Little Imagination sed
Séovfler’s, a reference to the copyright
owr<r would be appreciated.

Record Year for Borden

Performance of the Grocery Pyl
ducts, Bakery and Dairy Groups of
Borden, Inc., were “substantially
above™ that of a year carlier as the
Consumer Products Division of Bor-
den paced the company to record carn-
ings in the fourth quarter and fiscal
year ended Dec. 31.

Eugene J. Sullivan, chairman and
chief executive officer, said the record
carnings in fiscal 1981 is attributed
primarily to an “outstanding perform-
ance™ by the Consumer Products Divi-
sion as well as tax benefits from its
capital investment program.

Operating income of the Covzumer
Products Division, Mr. Sullivan said,
advanced 18% to $141.7 million from
$120.5 million. Most of the gain, he
said, came in the fourth quarter. He
noted the improvement was made des-
pite the loss in income from discon-
tinued operations, primarily sugar re-
fining. Division sales totaled $2.66 bil-
lion, down 1% from $2.69 billion a
year ago. Figures for both years are
restated 10 reflect transfer of certain
businesses 1o the Chemical Division
last August.

The Bakery Products Group of Bor-
den operates under the Drake’s Bak-
crics name; the Grocery Products
Group includes the Wise, Buckeye,
Guy's Foods and other snack plants in
the Southwest,

In the fiscal year ended Dec. 31,
Borden had net income of $159,939,-
000, equal to $5.45 per share on the
common stock, up from $147,485,000,
or $4.47 per sharc in fiscal 1980, Sales
totaled $4,415,174,000, off from $4,-
595,795,000.

Net income of Borden in the fourth
quarter ended Dec. 31 was $42,391,-
000, cqual to $1.44 per sharc on the
common stock, up from $33,806,000,
or $1.13 per share, a year ago, Sales
aggregated $1,063,414,000, ofl from
$1,103,888,000.
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In announcing the fiscal year results,
Mr. Sullivan said Borden had sold
three Pepsi-Cola bottling franchises to
the Pepsi Cola Bottling Group, a whol-
ly-owned subsidiary of Pepsi Co., Inc
Any gain from the transaciion, he said.
will be reflected in 1982 first-quarter
results.

The sale, Mr. Sullivan added, es-
sentially concludes™ the disposal phase
of the company’s asscts red:ployment
G vogram, announced in July, 1980,
{/a said the botling franchises were
“tealthy businessss, which we have
+~1d at full value because they do not
fit in with our developmznt program
to expand our Consumer Products Di-
vision, primarily in pasta, snacks, dry
grocery products, and specialized non-
food items.”

In the past year, Borden acquired
National Food Products, Inc., Hara-
han, La., largest distributor of pasta in
the New Orleans market, and announ-
ced plans for construction of a $7.7
million Creamette pasta plant at
Phoenix, Ariz.

Record Year for Hershey

Hershey Foods Corporation an-
nounced record consolidated sales and
carnings for the year 1981. Net sales
for the year were $1,451,151,000
compared with $1,335,289,000 in
1980, Net income for the year was
$80,362,000 compared with $62,055,-
000 in 1980. Earnings per share in-
creased to $5.61 per common sharz in
1981 compared with $4.38 per com-
mon share in 1980. In 1981, the aver-
age number of shares outstanding for
the year was 14,321,716, reflecting the
November 1981 stock offering in which
1,500,000 shares of the Company’s
common stock were sold to the publ'c.
This compares with 14,159,801 shares
in 1980,

Net sales for the founth quarter of
1981 were $384,685,000 compared
with $375,579,000 for the fourth
quarter of 1980. Net income for the
quarter was $20,964,000, or $1.42
per common share, compared with
$19,218,000, or $1.35 per common
share, for the same period in 1980.
The carnings per share for the fourth
quarter cf 1981 also reflect the impact
of the November 1981 stock offering.

“We arc particularly pleased with
our fourth quaner results, especially

(Continued on popge 14)
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Record for Hershey

(Continued from poge 12!

in view of the strong results posted by
the Company in the fourth quarter of
1980, said William E. C. Dvarden,
Vice Chairman and Chiel Exccutive
Officer. “During the fourth quarier of
1980, we experiecnced an unusually
strong business surge which continued
into the first quarter of 1981, while
the fourth quarter of 1981 followed the
more traditional patterns of our busi-
nesses.

“In 1981, the Company's overall
performance was excellent despie the
unscttled cconomy and vigorous com-
netitive activity in all of our busi-
nesses,” Dearden continued. “Hershey
Chocolate  Company’s  performance
was outstanding, and Friendly lce
Cream Corporation also  achieved
healthy sales and earnings increases.
In addition, San Giorgio-Skinner and
Cory both made important contribu-
tions to the sales and earnings record
of the Company.™

“The Company’s nct income per-
formance was particularly strong as
higher operating margins were achieved
by all operating units. The margin im-
provements reflected increased sales,
stabilized raw material costs, manu-
facturing cfficiencies and other produc-
tivity improvements. These improve-
ments were accomplished despite a
significant increase in our marketing
expenditures, especially  during  the
fourth quarter,” Dearden concluded.

The Board of Directors of Hershey
Foods Corporation declared a regular
quarterly dividsnd of $.475 per s.arc
on the common stock, The dividend is
payable March 15, 1982, to stock-
holders of record February 25, 1982,
It is the 209th consccutive regular
dividend.

Regional Sales Manager

Chuck Karlow has been named Bui-
toni Foods Regional Sales Manager -
Mid-Atlantic Region, it was announced
recently by James Powers, Buitoni
Foods National Sales Manager.

Prior to joining Buitoni, Karlow
wias  with the Pillsbury Company,
where for the past three years he sor-
ved as district manager covering Moa-
tana, Wyoming, Nebraska and South
Dakota for Pillsbury branded and
American Beauty pasta and sauces.
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Chuck Kerlew

Before that, for six years, he was a
Pillsbury sales representative for
branded products. and covered the up-
state Pennsylvania and metropolitan-
Baltimore markets.

Karlow is a graduate of Pennsylva-
nia Siate University, where he camed
his B.A. in Business Administration,

Buitoni Assistant
Product Manager

Keith Baeder has been named
Assistant Product Manager - Dry Gro-
cery Products at Buitoni Foods Corp.,
it was announced recently by William
P. Smolka, Buitoni Vice President -
Marketing and Sales.

In his new position, Bacder assumes
marketing responsibilitics for Buitoni's
pasta. prepared foods and sauce pro-
ducts. He reports to Tom Heffron,
Marketing Manager of Buitoni's Dry
Grocery Products Division.

Previously, Baeder was a Sales Rep-
rentative in Buitoni's New Jersey Dis-
trict. Prior to joining Buitoni in Feb-
ruary 1981, he was a Sales Represen-
tative with Deblinger Sales and Mar-
keting. a metro-New York food bro-
ker.

Baeder is a graduate of Moravian
College, where he carned his B.A.
degree in Management,

Buitoni Foods Corporation manu-
factures and markets a full line of
quality lulian dry pasta products,
sauces, pizzas and frozen entrees.

Buitoni Food Service

Wes C. Jeffries has been named
Buitoni Food Service Southern Dis-
trict Sales Manager, it was announced
recently by Rick Grant, Buitoni Focd
Service General Manager.,

In his new position, Jeffries is re-
sponsible for directing 15 broker sales
vrganizations in 11 states in the south
and southeast. He will repont 10 Wag-
ner Myers, Buitoni Food Service Eas-
tern Regional Sales Manager.

Jeffries has extensive experience in
the food service industry. Immediatcly
prior to joining Buitoni, he was Na-
tional Accounts Manager for Malone
and Hyde, distributors in Nashville,
Tennessee; there he worked with many
southern-based, national restaurant
chains. Previously, Jeffries managed
restaurants for the Steak and Ale
chain and Ircland’'s Restaurants of
Nashville.

Buitoni Food Service, known in the
food service industry as the supplicr of
the most complete line of authentic
ltalian food products, is a division of
Buitoni Foods Corporation, South
Hackensack, New Jersey.

Jeno's Names Pasta
Product Manager

Appointment of Lewis H. de Seife,
Jr., Cincinnati, OH, to the newly cre-
ated position of Product Manager —
Pasta Products Group for Jeno's, Inc.,
was announced by Jeno's President
John Parr.

De Scife, a veteran of 15 years in
coasumer products sales and market-
irg management, will supervise mar-
kcing for Jeno's frozen fralian entrees,
lasazne, und other frozen and pack-
aged pasta products.

(Continued on page 16)
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In fact, were one of the oldest
American manufacturers of pack-
aging machinery. And we didn't
get to be a respected old-timer
in this business by being a follower.

For the past 88 years, Wright
Machinery has consistently been
a leader in engineering innovation
to meet highly specialized pack-
aging needs.

Our all-new Mono-0-Bag ™ with Micro
Processor is engineered o put good things
in small packages—potato chips up to 212
ounces and other snacks up 10 4 ounces.

2B
Wright's Gentle Touch Feedis engineered to
handie mushrooms with a minimum of bruising and
abrasion. And it's adaptable to other delicate
products.

The Gravity Action Bagmsker is designed to
handle heavy and bulky products which require
larger bags. The actual bag is formed from the

pravitational force acting on the product.

2 WRIGHT Ll

ArniL, 1982

The machines shown are
some of the latest developments
by Wright to meet specific needs
within specilic market areas.

If you'd like more information
on these and/or other Wright pack-
aging machines or have a unique
packaging problem, get in touch.

Well tell you how Wright engi-
neers can put your operation on
the right track toward economy and
efficiency withamachinedesigned
for your needs...the Wright way.

Modular design sets our new
Rotary Weigher apart This innovation
allows the assembly of a system tomeet
specific requirements atminimum spe-
cial engineenng costs. Also, it permits
quicker changes in container sizes

Division

Wright Machinery
Post Office Box 3811 Durham, North Carolina 27702
(919) 682-8161 TWX 510-027-0025
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Jeno’s Pata Manager

{Continued from poge 14)

He joined Jeno's after serving as
Marketing Munager for the Weight
Watcher Division of Heinz, Manhasset,
NY. He previously served in various
marketing capacities for Conltinental
Baking, No Nonsense, and for Heu-
blein. His experience also includes
service as an account execulive for
Dancer-Fitzgerald-Sample,

De Scife. who spent his carly years
in Paris, France, holds a Bachelor's
Degree from Brown University and a
Master of Business Administration in
Finance and International Business
from Columbia University.

He resides in Duluth,

Mill Consolidation

Total wheat flour milling capacity
of the 10 largest US. flour milling
companies in 1981 was 762,700 cwis,
representing 71%  of the industry’s
total wheat flour capacity of 1,070,671
cwis, according to the 1982 “Milling
Directory™ published by Milling &
Baking News.

The share of 1otal capacity accoun-
ted for by the 10 largest companies is
up from the 70% share shown for
1980 and compares with 68% for
the three years between 1977 and
1979. It also is up from 63% in 1975
and 65% in 1974. At the same time,
the share cf capacity in the 10 largest
companics has shown relatively little
change over time, signifying growth in
the industry divided nearly equally
among the various company sizes.

According to the 1982 “Milling Di-
rectory,” 16 milling companies had
total wheat flour milling capacity of
10,000 cwis and above, one less than
in 1980. These 16 companies in 1981
accounted for total daily wheat flour
capacity of 885,500 cwts, or 83% of
the industry total. That is off slightly
from the 8B4 share in 1980 and is
the same as in 1979, 1978 and 1977.
Itis well above 76% in 1975 and 78%
in 1973,

The 10 ranking flour mill companics
cperated KB4 milling plants in 1981,
compared with 80 in 1980 and 78 in
1979. The 16 milling companics with
daily capacity of 10,000 cwts and
more in 1981 vperated 101 million
plants, up from 99 in 1980 and 1979.
The companies in this category oper-
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ated 98 plants in 1978 and 99 in 1977.
In 1975, these milling companies had
92 mills.

Company Mills  Capacity
ADM Milling 15 135,700

(ADM Milling)  (12) (107,000)

(Centennial Mills) (3) ( 28,700)
Cargill Flour Milling 13 130,200

(Cargill) (4) ( 54,000)

(Seaboard ) (9) ( 76,200)
The Pillsbury Co. 8 114,900
ConAgra, Inc. 16 95,000
Peavey Company 9 80,300
Intern. Multifoods 6 60,000
General Mills 8 55,100
Dixic-Portland 5 51,000
Nabisco, Inc. 4 40,500
Bay State Milling 6 36,000

Cargill Takeover

Seaboard Allied Milling Corp. com-
pleted sale on Friday, Jan. 29, of its
domestic flour milling operations to
Cargill, inc., Minneapolis. The trans-
action, the largest in the history of
American flour milling, involves take-
over by Cargill of the operation of 10
flour mills with combined daily capa-
city of 94,500 cwts.

The purchase price for the assets
sold, exclusive of inventories and af-
ter adjustments, was $39,951,552, cvi-
denced by Cargill's one-year sccured
promissory note at the interest rate
of 13.5% and secured by an irrevo-
cable letter of credit.

In addition, Cargill purchased all of
Scaboard’s domestic inventories of
grains, flour, and certain supplies, as
well as the company’s trade names and
trade marks used in ths domestic flour
milling business.

Excluded from the purchased assets
are Scaboard’s Merriam office build-
ing. a portion of which is being leased
to Cargill, certain other domestic as-
scts, including all of Scaboard's do-
mestic subsidiaries, and all of Sea-
board’s forcign subsidiarics and in-
vestments,

Cargill acquired cight flour mills
outright and has leased Scaboard's
flour mils at Jacksonville, Fla., and
Buffalo, N.Y., under 10-year leases.

Seaboard will change its name to
“Scaboard Corporation™ as soon as is
practicable.

NPA Plant Operations
Semina, Chicago, May 10-12

Cargill Elects Corrigan

Fredric W. Corrigan has been elec-
ted president of Cargill's Flour Milling
Division.

Corrigan formerly was vice presi-
dent and general manager of the com-
pany's Flour Milling Department,
which was clevated to division status
after Cargill’s recent acquisition of the
domestic flour milling operations of
Scaboard Allied Milling Corp,

In addition to the new Scaboard Al-
lied Milling Department, Cargill's
Flour Milling Division includes the
Burrus Milling Department and Ross
Industries.

Jack Burkhalter, formerly assistant
vice president of the Flour Milling De-
partment, was named vice president of
the new division. Pat Thicsen, former
deputy general manager of Ross In-
dustrics, was named assistant vice
president. John Lynes, formerly Mill-
ing division controller, was named con-
troller of the Flour Milling Division.

Corripan joined Cargill's training
program in 1966 and held merchan-
dising positions in the company’s Pro-
cessing and Refining Division at Cedar
Rapids, lowa, and Chicago. He became
general manager of the corn wet mill-
ing plant at Dayton, Ohio, in 1972
and was named gencral manager of the
com processing plant at Memphis in
1975.

In 1977 Corrigan was selected 10
head the Coal Department. He was
named an assistant vice president and
general manager of flour milling in
1980, and was clected vice president
of the Flour Milling Department in
November 1981.

Multifoods Dividend

International Multifoods Corp, an-
nounced a regular quarterly dividend
of 37 cents per common share, pay-
able April 15, 1982, 1o sharcholders of
record on March 29, 1982,

A regular quanterly dividend also
was declared on each series of the
Company's preferred stock, with the
same record and payment dates us the
common stock dividend.

Multifoods has paid dividends on its
common stock each year since 1923,
and has a record of ten consecutive
years in which an increased dividend
has been paid to common sharcholders.

Minncapolis-based Multifoods has
annual sales of more than $1 billion.
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Mm“a“mulmmwm
| “system, ASEECO has the answer. Through high quality products and serv-
hm hﬂn you lownpllh your pojod quickly, efficiently and

ASEECO otfers much more than hagh quality. automated equipment
ASEECO s also a service company whose years ol nternational processing

| sconomicany
l expenence can provide you with

® Pan! Engineenng —Layou! and Mechanical
® Elecincal Engineenng and Control Panel Desig
@ Machinery Selection and Procutement
@ Evaluation ot Sub-Contracts and Bigs
® Erechion and Installation of Machinery
@ Piant “Start-Up " and Final Adjustment
@ Trainung of Operating and Maintenance Personne
® Service Ahter Sale
PRODUCT TESTING:
To ensure the proper apphcahon and design of ASEECO products. a research and
development lacility is maintained 10 conduct actual on-product tests to datermine
handhng charactenstcs and 1o oblain data for the design of speciaized process
machinery.
TURN-KEY PROJECTS:
In addition 10 the design, engineenng and supply of equpment. ASEECO will, f
deswred. assis! in COMMISSIONING a process faciity on stream. This service includes
the preparation of operating and manienance manuals, the training of operabng
personnel, conducting trial and lest runs and the supervision of intial operations.
PROJECT FINANCE PLANNING:
ASEECO is prepared 10 assist chents in oblaining comprahensive project
financing. This assistance is inclusive of counsekng on the type of inancing best
suited 10 your requirements and locating the source that can prowide it

Ask for the following literature.

MODU/TRAN N* Vibratory
Distribution System.

Nanw S | ([T

Compuny o

Addnss Zip

ASEECO Condensed Engineering
& Specifications Catalog.
16-page catalog provides
features. apphcanbions
specilications and model
selection guide for entire
ASEECO hne Includes
diagrams and photographs
US and loreign sales
othces hsted A must on any
equipment specifier's desk

I ASEECO CORPORATION 8857 West Olympic Boulevard, Beverly Hills, CA 90211 (213) 652-5760 TWX: 910-490-2101
Armip, 1982
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ConAgra-Skinner
Arrangement

ConAgra, Inc., under a multiple-
year toll-processing arrangement, will
produce semolina at its “A"™ mill in
Omaha for the pasta plant of San
Giorgio-Skinner Macaroni Co. in the
same city, starting about June 1, Roger
F. (Bud) Morrison, executive vice-
president of ConAgra, stated.

C. Mickey Skinner, executive vice
president of San Giorgio-Skinner, a
subsidiary of Hershey Foods Corp.,
had announced that the company had
entered into an agreement with Con-
Agra in which Skinner will supply
durum wheat to be milled by ConAgra.

While June | is the target date to
begin the toll-milling, it could stan
carlier if installation is completed be-
fore that time, Mr. Morrison said.
ConAgra has the equipment on hand
and will make its own installation. The
ConAgra “A™ mill has a daily capacity
of 6,500 cwis of wheat flour and will
have a daily semolina capacity of §.-
000 cwis when the new equipment has
been installed and adjustments have
been made, Mr. Morrison said. The
semolina unit will be interchangeable
with wheat flour and indications are
that production will be devoted to se-
molina about hall the time.

San Giorgio-Skinner has agreed to
a toll-milling arrangement about equal
to the semolina requirements of the
Omaha pasta plant. Semolina produc-
tion for the Omaha plant under the
toll-milling arrangement  will equal
about 25% ol the total requirements
of the three plants of the San Giorgio-
Skinner Division, Mr. Skinner said.
Besides Omaha, the company has pas-
ta plants in Lebanon, Pa., and Louis-
ville, Ky. The agreement also provides
that ConAgra will furnish storage
space for the durum acquired by Skin-
ner.

The arrangement calls for a con-
version margin after millfeed, with an
escalation clause for cost increases.
Millfeed from the semolina production
will be handled by ConAgra.

Changes in Canada Quota
The “C" durum delivery quitz 4
BO kilograms, or 2.9 bus, per g+ aa
acre for all grades of durum wheat iy
been extended to 18 shipping Moy,
the Canadian Wheat Board said. Vhw
was disclosed coincident with an an-

nouncement that the “B” durum de-
livery quota in all shipping blocks and
the “C” quota in 31 blocks will be
terminated as of March 26. Several
other quolas also will be terminated
on March 26, including the “A™ utility
quota of 80 kilograms and the “C" red
winter wheat quota of 150 kilograms,
or 5.5 bus, per quota acre.

The Board also announced, cffective
immediately, an increase in the quota
on rye for distillers or processor ¢le-
vators from 640 kilograms, or about
25 bus, to 1,000 kilograms, or 39 bus,
per quoia acre.

Crop Quality Council Officers

William W. Hay was re-elected
chairman of the Crop Quality Council
board of directors at the Council's re-
cent 6(th annual meeting. Mr. Hay is
vice-president and gencral manager,
flour milling, Agri-Products, at The
Pillsbury Company, Minncapolis

E. Robert Kern, vice-president op-
crations, food group — Milling Divi-
sion of Pcavey Company, was re-clec-
ted vice chairman of the Council.

Two new dircctors were elected to
the Council board — R. W, (Fritz)
Corrigan, vice-president, Flour Milling
Division, Cargill, Inc., and Thomas H.
Smullen Jr., vice-president, Northwes-
tern National Bank of Minneapolis,
Vance V. Goodfellow was again nam-
ed Council president. John M. Jones,
Crop Quality Council stafl, was clec-
ted secretary.

Other members of the the board of
directors are: Boyd C. Banlet, Decre
& Co., Moline, 1ll.: H. D. (Joc) Hale,
ADM Milling Co., Shawnee Mission,
Kas.: Lowell Hargens, Grain Terminal
Association, St. Paul; Richard F. Hol-
land, DeKalb AgResearch, Inc., Ax-
tcll, Texas: Thomas J. Lee, General
Mills, Inc., Minncapolis; Lloyd E.
Skinner, San Giorgio-Skinner, Inc.,
Omaha, Neb.; Earl N. Sonnesyn, In-
ternational Multifoods Corp., Minne-
apolis; H. B. Stoker, Atwood-Larson
Co., Division of ConAgra, Inc., Min-
neapolis, and Linus L. Tumbleson,
Purlington Northern, Inc., St. Paul.

Naw President of
U.S. Wheat Associates

After three months of reviewing
applications, the full U.S. Wheat As-
sociates (USWA) Board of Dircctors

announced the sclection of Winston L
Wilson as the new president of the
international wheat development or-
ganization,

Wilson received a M.S. degree ir
Agricultural Economics from Texa:
A & M University. Wilson's back-
ground in agriculiure began in
Quanah, Texas, on his family's 5,50
acre wheat, cotton and cattle opera-
tion. In 1979, Wilson was clecte!
President of the National Association
of Wheat Growers where his duties
were to direct the legislative organi-
zation which represents over 60,000
whrat producers before Congressional
commiltees, government agencics and
other agricultural interest groups.

Prior 1o accepting the presideacy of
USWA, Wilson scrved as Deputy
Undersecrctary for Commodity Pro-
grams in the U.S. Department of As-
riculture until January, 1980, and
more recently as the Administrative
Assistant to Congressman Charles W.
Stenholm from Texas,

Hearings on Egg Order

The USDA held public hearings in
March to consider proposed amend-
ment to the Egg Research and Promeo-
tion Ovder. Threc sessions were held
to consider a rate of increase for
assessments and the addition of two
consumer representatives and two al-
ternates to the American Egg Board.
Hearings were in Washingion, March
1, St. Louis, March 4, and San Dicgo,
March 23.

The rate of assessments charged 1o
non-exempt commercial egg producers
lo finance rescarch, education, and
promotion programs or projects carried
out under the order would increase
the rate from 5¢ per 30 dozen cases
of commercial eggs to 37V ¢. It would
alow yearly increases thereafter of 33 ¢
until a 10¢ maximum rate is reached.
Each increase would be approved by
the Secretary of Agriculiure.

All producers of commercial cggs
in the 42 contiguous states (Alaska and
Hawaii are excluded) meeting the
minimum guidelines of owning more
than 3,000 laying hens are currently
assessed a S¢ fee. This fee is collected
and paid to the board by egg packers.

Producers with 3,000 or fewer lay-
ing hens are exempt from paying as-
sessments. Producers whose flocks of
sessments.
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How do you like
vour eggs?”

. iR w{‘

er 1ke a special elfort to prepare your eggs
« yyou want them. When it comes to baking
ear , cookles, cakes, doughnuts, and making
nd s, pasta, mayonnaise, and salad dressings,
¢ ne through with the products you require ac-
edi g to your particular formulas. We go out of our
1  serve you eggs the way that meets your
kv lual specifications. And whether it's SPRAY
Bl MEN, SPRAY DRIED YOLKS, SPRAY DRIED
-EEGGS, or any of our FOUR SPRAY DRIED
\DS, we guarantee you'll be pleased with our eggs,
2 quality control, and our service. You can have your eggs
ay you want them, shipped to you in poly-lined 50
und boxes or larger drums. And we can provide you with
huid whites, yolks, or whole eggs shipped to you in selected
mperature controlled tank trucks. You have only to call or
us, And tell us how you want your eggs.
NONAL EGG PRODUCTS CORPORATION
0. Box 608, Social Circle, Georgla 30279
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Durum Outlook

From USDA Economic Research
Service February, 1982

On January 1, Durum stocks are the
highest ever for midscason, despite a
rebound in disappearance during Junc-
December. This is due mainly to
1981°s record harvest of 186 million
bushels, nearly 80 million larger than
a year ago and 40 percent above the
previous high in 1978, These large
midycar supplies will continue to dam-
pen price prospects and will likely
cause yearend steeks 1o top 100 mil-
lion bushels for the first time. Durum
stocks in the reserve program are
likely to be around 25 million.

Because of low prices, abundant
supplies, and short 1981 wheat crops
in ltaly and Morocco, foreign pur-
chases of U.S. Durum have been very
strong during June-December. Expont
commitments are nearly 50 percent
ahead of 1980's short supply season
and may well exceed the record 83
million bushels shipped overseas in
1979/80.

While price levels for all wheat
classes have declined below a year
ago, the extent of the drop was most
severe for Durum. Current prices are
around $4.50 a bushel at Minncapolis
compared with $7.40 last January.
Considering this situation, the use of
hard wheat flours (farina) in semolina
blends during 1980/81 will likely de-
cline, and domestic food use of
Durum will retum to a pre-1980/81
growih trend. This year's low prices
will likely cause producers to reduce
1982 Durum plantings. Some Durum
acrcage in the Southwest will shift 10
Hard Red Winter, while producers in
the Northern Plains are expected to
decrease acrcage in response to the
reduced acreage program.

Higher Year-End
Wheat Stocks

The latest USDA supply and de-
mand estimales reflect a 7 percent in-
crease in ycar-end wheat stocks, ac-
cording to the Nonth Dakota State
Wheat Commission,

Neal Fisher, NDSWC marketing
specialist, said the rise in U.S. wheat
stocks was a result of increased 1981
production, reduced export potential
and lower domestic feed usage,
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*Hard red spring and durum wheat
stocks estimates as of January 1982
are larger compared to past projec-
tions for the same period,” Fisher
said. “More encouraging news and
further reductions in stocks will be
needed before spring  wheat  and
durum prices will recover substan-
tially.”

Fisher said durum and spring wheat
export commitiments at this time are
well ahead of last year's levels. He
said U.S. durum sales are up 67 per-
cent from last year while hard red
spring wheat sales have increased 12
percent.

“The farmer-owned reserve pro-
grams have been cffective in support-
ing prices, but heavier carryovers have
lessened the cffectiveness of the re-
serve by increasing the quantity of
wheat not committed to the program,”
Fisher suid.

North  Dakota wheat currenily
under loan is 40.5 million bushels and
committments o the rescrve program
from crop years 1976-1981 total 77
million bushels.

Durmum Exports Up

Export commitments for Hard Red
Spring wheat and durum are both well
ahead of last year's levels for the first
cight months of the marketing year.
Increased activity in durum exports
has pushed total US. durum sales
commitments to 84.5 mil. bu. as of
January 28, 1982, up 67% from last
year's levels for the same period, with
4 montks of the marketing year re-
maining. This quantity (if it is all de-
livered) represents a record level of
durum exports exceeding the past
record of 83 mil. bu. established in
1979-80. Recent sales of durum to
Algeria have brought Algerian pur-
chases of U.S. durum in 1981-82 10
a total of 22 mil. bu. This level is
more in line with U.S. durum exports
to Algeria over the past 7 years and is
270% greater than last year's dis-
appointing 5.9 mil. bu.

Additional export sales and further
positive  developments in  domestic
consumption in the remaining months
of the 1981-82 marketing year will
help to reduce U.S. durum carryover
which at 108-112 mil. bu. is sizeable.
In 1980 total U.S. durum production
was |08 mil. bu. Morc cncouraging
news and further significant reduc-

1
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tions in stocks will be necessary be-
fore durum prices will recover sub-
stantially.

Algerian Purchase

Algeria booked 290,000 tonnes No.
3 hard amber durum at $201.50 («
225 a tonne, ¢. & f., February-June.
Major portion of trade was reported
by US.D.A.'s 24-hour service. While
most of the transaction will be shipped
from the Gulf or Great Lakes, a por-
tion of the trade will be shipped from
the West coast.

Planting Intentions

Durum producers may plant 21 per-
cent less acreage to Durum than last
year. The traditionally market-keen
Durum growers intend to plant 1.89
mil. ha. (4.66 mil. acres) compared to
2.38 mil. ha. (5.88 mil. acres) planted
last spring which reaped a record 5.1
mmt (186 mil. bu.) harvest. North
Dakota's projected 1982 acreage of
1.54 mil. ha. (3.8 mil. acres) is 17
percent below actual sceded acreage
last yeas. That state grew 70 percent
of all U.S. Durum in 1981.

February Durum Market

Semolina ranged from $12.20 10
$12.45, Minncapolis; granual $12.00-
$12.30; fancy patent durum four
$11.90-5§12.05.

Egg Products

February price range from U.S. De-
pantment of Agriculiure.

Central States Net Run $13.50 10
$15.90.

Southeast Net Run $12.90 to
$15.90.

Dried Whole $1.82-51.95.

Dried Yolks $1.94-52.02,

Food Consumption

National Food Review, published
by the U.S.D.A., Fall, 1981, notes that
red meat consumption in 1980 was
150 pounds per person, up 3 pounds
from 1979, despite the fact that beef
consumption slipped. Wheat flour con-
sumption held steady at 120 pounds
per person while rice fell slightly from
the record 1979 level 1o 9.5 pounds
per person in 1980. Fresh potato con-
sumption stood at an index of 120.1
in 1979 (1967-100) up 13 points in
10 years. Processed potatoes stood at
149.5, up 30 points in 10 years.
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Characteristics of Durum Wheat Starch and Cooking Qualities
of Pasta: Some Preliminary Considerations

Research has always been an indi-
cation of the vitality and commitment
of a company which aims to improve
its products. The Braibanti Company
has always borne this need in mind and
has set up its own research and experi-
mental centre, establishing links with
various institutes and universities
throughout the world, and has institu-
ted study grants and awards.

The article which follows is the re-
sult of cooperation between the Brai-
banti Company and the University of
Milan.

By G. Dalbon
Braibantl Experimental Cestre
Revereto
M. A. Pagaal — P. Resmial
Institute of Agriculinral Industries
Univesity of Milea

.[ n previous works (1,2) we pointed
out how the cooking qualities of
pasta can be explained bearing in mind
two concurrent phenomena which act
in opposite ways: Starch gelatinization
and protein polymerization.

During cooking, the starch granules
of pasta are imbued and undergo a
pantial solubilization (gelatinization)
whercas the gluten proteins, scattered
in the spaces between the granules,
polymerize forming a protein network.

Owing 1o the former phenomenon
starch granules swell reducing and oc-
cluding the spaces among them, where
the proteins are polymerizing.

Obviously a starch pgelatinization,
cither faster or more advanced than
the protein polymerization, will pre-
vent the formation of the gluten net-
work.

On the contrary, an advanced for-
mation of the protein network will
occlude the starch inside the just form-
cd alveoli and avoid a large loss of
it into the cooking water.

Clearly the “promptness” of the for-
mation of the protein network depends
on the quality and quantity of gluten.

The “promptness” and speed of
“gelatinization™ are also related to the
gelatinization temperature: When the
starch gelatinization occurs at low
temperature there will be stronger
negative influence on the protein net-
work formation and consequently the
pasta will present poor cooking quali-
lics.

Charncteristics of Semoling sad Stacches

Humidity Ash  Proteims
(g/100g) (% d.m.) (% d.m.)

7% > 600 um 2% < 525 um

10% > 300 um 80% < 106 um

Starch A
(from semolina A) ..10.07

B
(from semolina B) ..

reported (5) that in the central pan
of the grain, starch granules have the
largest sizes; therefore, they should
present a high speed of imbibition and
a fast swelling (6, 7).

The starches from samples of two
durum wheat semolinas, having differ-
ent extraction rates (semolina A: low
rate; semolina B: high rate) were ex-
tracted by using the established method
and examined by a Leitz Microscope
for phase contrast observation and
tested by the Brabender Amylograph.

The chemical characteristics of the
samples are shown in Table 1, where-
as Fig. | and 2 report the Optical Mi-
croscope photographs of the two star-
ches and the two amylograms respec-

Also the recent work by Grzby-
bowski (3) on the starch gelatinization
during cooking of pasta reports the
competition between the two pheno-

durum wheal semolina, which are des-

It is known (4) that those scmolinas
whnc!: have the highest extraction rate
provide better results in pasta making
than semolinas with a lower extraction
rate, at least as far as the cooking
qualities are concerncd. It has been

As expected, starch A (inner pan
of the grain) contains granules of lar-
ger diameter that those in sample B
(high extraction rate): 10 - 30 um in-
stead of § - 20 um. This different dis-
tribution of the sizes corresponds to
different amylograms: starch A begins
to pelatinize at lower lemperatures
than starch B (83° C compared wih
86° C) and gelatinizes more rapidly.

As far as starch is concerned, the
gelantinization temperature and the
speed of swelling greatly affect the
cooking qualitics of pasta, whercas
even considerable mechanical damages
to the granule do not have any cffect

These observations are borne out by
the u_sulu obtained in a preliminary
experiment on starch extracted from

Characteristics of Pasta Obtained from Starches Indegrated
Glsien sad Egg Albumen e

Cooking qualities

on the starch characteristics. The ac-
tual assessments of the suitability for
pasta-making of a semolina, based only
on protein tests, are very often alea-
tory: in fact, these tests do not take
into consideration the influence of the

Humidity Ashes  Proteins
(3/100g) (% dm.)(% dm)

Pasta from Starch A 10.00
Paita from Starch B 9.60

On the basis of these results and of
the ob ervations deseribed previously,
starch B should determine better cook-
ing qualities in pasta, when the quan-
tity and quality of proteins are equal.
I herefore equal quantitics of the same
elute . and egg albumen where added
10 the two starches and two samples
of pasa were produced from the wo
mintuzes by using traditional  tech-
nology of extrusion and drying.

The compusition of the mixtures
wis: K3 starch, 10,67 commer-
cial vital gluten, 1197 powdered egg
albumen. The characteristics of the
two samples of pasta (1.7 mm. dia-
meter, spaghetti tape) and the results
of the cooking tests, are summarized
in table 2.

The sample A showed worse cook-
ing qualitics than the sample B, al-
though the two pastas were prepared
with the same amount of gluen and
ege provein but with two  different
starches, These first results concern-
ing the influcnce of some characteris-
tics of starch and protein on cooking

qualities of pasta confirm the hypo-
thesis previously reported.

In conclusion measurements of the
starch gelatinization temperature and
of the size of granules are of great as-
sistance in evaluating a semolina,

iContinued on page 26)
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Laboratory Report 1980
Amber Durum Wheat

Comparison of Alpha-amylase and
Simple Sugar Levels in Sound and
Germinated Durum Wheat During
;’asla Processing and Spaghetti Cook-
ng.

Alpha-amylase and sugar levels of
ungerminated and germinated durum
wheats have been compared at various
processing stages. Alpha-amylase in-
creased 155- and 320fold in the
wheat upon germination for 72 and
120 hours respectively. Processing
into semolina and spaghetti decreased
alpha-amylase levels in both unger-

minated and germinated samples. Dur-
ing spaghetti cooking, alpha-amylase
was present in the germinated sample
up to at least 6 minutes of boiling.
Examination of su, in the durum
wheat indicated that the levels of glu-
cose and sucrose increased approxi-
mately 50% upon germination; the
maltose level doubled. Conversion lo
the respective semolinas effected de-
creases in sugar whercas processing
into spaghetti increased the maltose
and glucose levels. Cooking of spa-
ghetti had little effect upon individual
sugars. Increased cooking time in-
creased the sugars as well as the resi-
due present in the cooking water and
decreased the sugars present in the
solid. Pant of the cooking “vater resi-
due was comprised of high molecular
weight dextrins,

Pasta Drylg Conditions

In recent years the use of temper-
atures above 60° for drying pasta pro-
ducts has aroused considerable inter-
est, especially in Europe. Advantages
of *high temperature’ (HT) drying are
reputed to be reduction of bacteria
count in the product, shorter more eco-
nomical drying times, more intense pas-
ta color and an improvement in cook-
ing quality.

In the Grain Rescarch Laboratory,
the quality of Canadian durum wheat
is monitored by cvaluating spaghetti
which has been dried under low tem-
perature (L.T.) conditions. With the
increasing popularity of HT drying in
the pasta industry, an investigation of
the effect of altering drying conditions
on spaghetti quality was undertaken.

Two HT schemes were developed to
reflect different approaches commonly
used in commercial plants. One drying
cycle, HT-A, featured an initial drying
temperature of 75°C for two hours, a
decrease in temperature to 38"C over
the next five hours followed by six
hours at 38°C prior to shutdown. The
other cycle, HT-B, featured a low in-
itial temperature (42°C for 0.5 hour,
55°C for another hour) folowed by
70°C for the remaincder (11 hours) of
the cycle.

Both HT cycles decreased drying
time by over onc-half compared to the
conventional 28 hour drying cycle.
Spaghetti from both HT cycles was
slightly stronger than the LT spagheti.
Color intensity was greater, especially
for HT-A, with no evidence of brown-
ing. Cooked HT-B spaghetti was firm-

er and less sticky (due to lower cook-
ing loss) than for spaghetti from the
other two cycles.

These studies will be extended with
the objective of adding an HT drying
cycle to our routine laboratory quality
testing. This would allow increased
throughput due to shorter drying times
and also would update processing con-
ditions in line with modern commercial
practice.

Comparison of Canadian Durem
snd Common Wheats

The gluten strength, mixing proper-
ties, baking quality and spaghetti qual-
ity of 22 Canadian durum wheats
were compared to those of 38 Cana-
dian common wheats. Durum wheats
had generally weaker gluten than com-
mon wheats. Although generally poor-
er in baking quality than common
wheats, some of the stronger gluten
durum wheats exhibited fairly good
baking quality. Similarly, although
common wheats were generally infer-
ior 1o durum wheats in spaghetti cook-
ing quality, somc of them exhibited
better quality than the poorest durum
wheats. Bread dough farinograph mix-
ing times were rclated to gluten
strength. Durum semolina doughs at
bread dough absorption levels exhibited
shorter farinograph mixing times than
bread flour doughs. However, the far-
inograph mixing times at pasta dough
absorptions were similar for both
wheal classes, suggesting that pasta hy-
dration time was not affected by in-
creasing gluten strength beyond that
possessed by an intermediate strength
durum wheat. There was a strong
(r = 0.92°°) linear relationship be-
tween gluten strength and baking
quality for the complete range of glu-
ten sirengths in both wheat classes. In
contrast, gluten of inlermediate
strength appeared to be best for good
spaghetti cooking quality.

Eficct of Degrading Factors oa
Durum Wheat Quality.

The individual cffect of starchy ker-
ncls, various degrees of immaturity,
and shrunken kernels on durum wheat
characteristics and end-use quality was
investigated. As starchy kernel content
increased, semolina granulation be-
came finer and more flour was produc-
ed during milling. Protein content de-
creased with increasing starchy ker-
nel content resulting in a deterioration

(Continued on poge 30)

RESEARCH PROJECT: UTILIZATION OF DURUM MILL FEED STREAMS

FOR INCREASING DIETARY FIBER IN DURUM PASTA
by Rhoda K. Kordonowy, Graduate Research Assistant,
Department of Cereal Chemistry and Technology,
North Dakota State University, Fargo

Objective:

Feed stream us¢ in pasta produc-
tion to produce a good quality pasta
product.

Determine feed stream effect on the
resultant pasta blend.

Characterize ceitain fibrous feed-
stream constituents binding cffects and
reactions on important minerals es-
sential in the human diet.

Justification:

Fiber and fiber components arc
thought to have a direct cffect on
health and discase. Known health
benefits from fiber in the diet are re-
duced intraluminal colonic pressure,
reduced fecal transit time and softer
stools. These factors arc related to
diseases such as colonic rectal cancer,
diverticulosis, ulccrative colitis, ap-
pendicitis, gallstones and hemorrhoids.
Nutritional properties of durum pasta
may be improved by incorporating
bran or headshorts. Bran, the portion
of the kernel greatest in dictary fiber,
is also higher in protcin and mineral
content than scmolina,

Evidence exists linking insoluble
dictary fiber to a binding effect on min-
crals making them unavailable to in-
testinal absorption. Fiber will be ex-
amined for its binding reactions with
Ca, Fe, Mg, Mn, P and Zn.

The population scgment which pro-
vides the market for feed stream in-
corporation into bread products could
feasibly provide a similar market for
the parallel in pasta products.

Work Plan

The proposed research consists of
two major sections. Section Ome char-
acterizes raw materials physically and
chemically, processes them inio spag-
heiti, plus analyzes the quality of the
subsequent | ti.

tfl:rc‘c(}iminm;m g‘:dies determined the
level of feed stream incorporation, plus
the feed stream particle size needed 10
altain a good spaghetti product. Pre-
liminary studic; were conducted using
a common lot of durum.

ApriL, 1982

Pulverized Bran
Pulverized bran was blended with
semolina at levels of §, 10, 15, 20,
25 and 30%. The bran particule sizzs
as determined by the Microtrac par-
ticle size analyzer were:
4.00% > 300 mic

11.00% < 300 mic and > 212 mic
24.10% < 212 mic and > 150 mic
16.20% < 150 mic and > 106 mic
16.15% < 106 mic and > 75 mic
12.15% < 75 mic and > 53 mic
6.35% < 53 micand > 38 mic
3.20% < 38 micand > 27 mic
425% < 27 micand > 19 mic
1.45% < 19 mic and > 13 mic
607 < 13 micons
*mic sume as microns
Head Shorts

Head shorts were blended with se-
melina at levels of 10, 15, 20, 25 and
30% . The Microtrac particle size an-
alyzer utilizes a laser beam to deter-
mine particle sizes. The particle size
distribution of the head shorts were as
follows:

3.95% > 300 mic

Y.05% < 300 mic and > 212 mic
21.40% < 212 mic and > 150 mic
18.40% < 150 mic and > 106 mic
16.60% < 106 mic and > 75 mic
1095% < 75 mic and > 53 mic
V.55% < 53 micand > 38 mic
3.25% < 38 micand > 27 mic
$40% < 27 micand > 19 mic
1.40% < 19 mic and > 13 mic
20% < 13 mic
*miz same as microns
Cooking Quality

The feed stream/semolina  blends
were extruded on a De Maco contin-
ucus semi-commercial scale vacuum
pasta extruder.

Cooking quality results were ob-
tained for cooking times of 9, 10 and
12 minutes in distilled water, The 9
minute cooking time yiclded 84% of
ihe samples undercooked as shown by
the presence of ungelatinized starch
Ten and twelve minute cooking times
cffeciively cooked all samples.

Increasing  spaghetti feed  strear
content reddens/browns spaghetti col-
or. Cooked spaghetti appears brown/
gray in color,

207 level of feed stream incorpor-
ation for both bran and head shonts
had uneven coloration in the cooked
spaghetti, a result of mixing difficul-
ties. Results ebtained from the cooking
and processing were not straightfor-
ward, but some generalizations can be
stated.

Samples with bran and head shorts
aded had higher cooking losses than
the 1007 semolina samples. Bran
samples  showed no  differences in
cooking losses than the 100% semo-
lina samples. Bran samples showed
no differences in cooking loss to the
shoris. Neither bran nor head shorts
penerally had greater cooking losses
with the increased percentages of head
shorts. Neither bran o rhead shorts
showed cooked weight trends with in-
creasing incorporation, but all blends
had lower cooked weights than the
1007 semolina samples.

Firmness for head short samples
was superior 1o the 100%  semolina
up through the 20% level of head
sherts incorporation. Their  firmness
cceres peaked 1.48 units greater than
th2 1007 semolina samples. The 15%
heal shents semple gave the highest
firmness score. Levels of incorporation
of 25 and 30% gave lower firmness
seorss than did 100% semolina. Bran
added sawples were also higher in
firmness than 100%  s:molina sam-
ples up through 15% bran. The 15%
bran sample had the peak firmness
scrre for bran and was 0.8 units great-
. than the 1009 semolina samples.
Bran levels of 20, 25 and 30% had
firmness scores lower than the 100%
semoling scores,

All samples with feed stream incor-
peration dried without apparent stret-
ching as determined by spagheni dia-
meter measurements.

(Continued on pige 3C)
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Pasta is an art
and a science.

An art A science

Pasta prepared nors many gourmet OIS Car e Iasta s aAlse o

pure art Fettucone Altredo Cannellon: Alla s ARG
serone Stutted Mancotn Ravol Alla Barate

P quant Vermucell \:\.;_..v_‘-.-r-. Wit Boroanese

Sauce Be Chame! Sauce o Tor

Tetrazzine Linguine

The sames dlone are a

100 GRAMS EDIDLE PORTION
Frotein lat Carbohydrate
LWS, GMS 1GMS

Macaroni or Spaghetti

Tomato Paste
Tomato Puree

Cheese * -

Hamburger .«

Hambuiger ~+ v

— let's tell it like it is.

550 W 109 Street N oaater X

ADM also supplies qualiny shortening. (oin sweele
(0,. oy proteins. do ough conditioners and vital whe l‘lo
fot the baking Industry




Research Project
(Continued from poge 27)

In summary of cooking results, the
15% bran incorporation level demon-
strated the most favorable results for
samples with bran added. No overall
“best” for head shorts was observed.

Researchers conducting the cooking
tests tasted cach sample. They noted
that bran samples gave more flavor
than either head shorts or 100% se-
molina spaghetti samples. The flavor
was agreeable,

All panticle size studies were con-
ducted at the 15% level of incorpora-
tion for head shorts and bran. The
smaller bran particle sizes had a high-
er al dente cooked weight than the
spaghetti using large particle size bran.
Ccoking loss and firmness results did
not display trends.

Tensile strength was indicated by
modifying the extensograph to record
the force required to break 1, 2 and
3 spaghetti strands. Semolina/bran
spaghetti requiring the greatest “break-
ing force™ had the smallest bran parti-
cle size. A trend could not be estab-
lished, since from largest particle size
through the smallest the required
“breaking force™ was non-uniform.

Head Shorts

Head shorts did not show trends in
any tests, but on the whole had greater
tensile strength and tirmness scores
than the bran. They also had lower
cooked weights than bran samples.
Head short samples did not have as
great a particle size range as the bran
ramples. The smallest bran particle
size sample had approximately Va4 of
the particles < 53 microns, Y5 > 53
and < 106 microns, and V5 > 106
microns. The largest bran particle size
sample had not quite ¥3 of the par-
ticles < 75 microns, Y5 > 75 and
< 150 microns, and a litle more than
Y3 > 150 microns,

1980 grown durum is used in this
study, Croshy and Vic both grown in
North Dakota, Mexicali grown in Cali-
fornia’s Imperial Valley und Mexicali
grown in Arizona.

Physical and chemical studics have
been conducted on the raw products.
Upon sclecting a satisfactory particle
size they will be processed into spag-
hetti, and cooking tests will be com-
pleted.

A taste panel will be conducted to
indicate market accoeptability and size,
plus to investigate its similarity to the
“brown bread™ market.

30

Project Section Two

Proje:t Sectiom Two involves min-
cral binding studics on the feed stream
fibers and the “fiber effect” in the cook-
ed spaghetti. The analyses will be in
three stages. The first stage consists
of mineral analyses of Ca, Fe, Mg, Mn,
P and Zn present in the raw and cook-
cd samples. In the second stage, the
quantitative binding capacity of the
minerals will be evaluated. Finally, lo-
cational bindings of thosc minerals
will be examined in relation to fiber
properties and structures.

Procedure development for this work
is forthgoing. Wet digestion in con-
junction with atomic absorption spec-
troscopy will be used in the first stage.
Phosphorous will be analyzed colori-
metrically. Quantitative binding capa-
cities of the minerals will be conducted
in vitro at digestive pH ranges using
radioactive labeling and liquid scintil-
lation counting. Possible means of
studying binding locations are by use
of chelating agents and x-ray diffrac-
tion,

Canadian Lab Report
(Continued from poge 26)

in spazhetti cooking quality. The main
cffect of immature, grass green, and
frosted green kemnels was to increase
ash lzvels, which in turn led to duller
and browner spaghetti. The presence
of shrunken kernels caused reduced
test weight, higher ash, reduced mill-
ing yield, higher spect count and poor-
er color,

Although it was possible to demon-
strate that starchy kernels, immaturity,
and shrunken kernels were all detrimen
tal to end-use quality, in some cases
ke quality cflects were fairly subile.
However, it should be borne in mind
that each grading factor was consid-
cred alone, Under normal circumstan-
ces szveral degrading factors would be
presznt at once, cach contributing to
quality deterioration.

This project is being extended to
consider other factors such as smudge
and blackpaint, mildewed kemcls, er-
got and sprout damage. Resulis of
these studies will be reported next
year.

Serving Consumers

“The best thing for the consumer is
a well-viled industry offering a varicty
of services to the consumer, with a lot
of competition in that indusiry. Any
time you artificially ration the supply
of something ils price is going to get

out of hand and the consumers won't
be served at all.™ — Dr. Richard L.
Lesher, president, U.S. Chamber of
Commerce,

HOW TO S-T-R-E-T-C-H YVOUR PACKAGING DOLLAR...
,,/
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Rossotti Consultants
Associates, Inc.

Rossotti  Consultants  Associales,
Inc., 158 Linwood Plaza, Fort Lee,
New Jersey 07024; (201) 944-7972,
is the successor to Rossotti Litho- Ty ’ { i
graphing and Packaging Corporation, - - ; J S
founded in 1898,

Charles C. Rossotti, President, is the
direst descendent and son of the
founder, Edward Rossotti. Mrs, Betty
Rossotti is Executive Vice President
and Secretary of the Corporation. Jack
E. Rossolti is Vice President. He is
the son of Charles C. Rossotti and the
third generation in the Rossotti family
active in the macaroni industry.

The Rossolti organization, opera-
ting as professional consultants to the

macaroni industry has world-wide 3 ?‘\
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RALPH RICATONI
RECOMMENDS —

connections in all phases of the maca- g ) Call Today and Find Out
-

roni industry. o N o ‘ COOLEY SALES, INC.
Starting as a lithographing and ... G13 3626120

packaging organization, F.ossotti has \v_/ ) o
continued to expand i1, activities in N -
sales promotion, marketing, merchan-
dising and practically all phases of the
macaroni industry, including produc-
tion supplizs, machinery and equip-
ment, personnel, etc.

Rossotli also operates on a confi-
dential basis concemning the buying
and sclling of macaroni plants and
planis of allied industries.

Rossotti has designed and produced
packaging on a nationwide basis for
over seventy years. Rossotti has ex-
perience in sales promotion, havinz
coaceived many promotional plans
and having studicd many that others
have launched throughout the indus-
try. Rossotti has experience in mar-
keting all types of macaroni, spaghetti
and egg noodles and allied combination
products with modern markeling
mcthods. Rossotti can point the way
in merchandising new products and
lay out merchandising methods and
programs.,

The Rossotti’s arc considered lead-
ing consultants in all phases of the
macaroni industry.

-y

Sy wMAETARY MISSION vy 68201

CONTINUOUS BELT STORAGE SYSTEMS

mmmuaﬁonolmﬁoa
and Free Products ~om One

18774588 38 85)
ONERA US AND FOREIGN
PATENTS PENDNG

UNIQUE FEATURES OF
THE ADVANCED STORAGE
AND ACCUMULATION SYSTEM

Muwmmnmmmm
stream o Single, double or tple storage levels.

FOOD ENGINEERING CORPORATION

2765 MNIAGARA LANE * MINNEAPOLIS, MINNESOTA 53441 ® PHONE: (612) 539-5200
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Courage Counts

“Success is never found. Failure is
never fatal. Courage is the only thing.”
inston Churchill.

THE MacARONI JOURNAL




Corrugated Shipments
Up in ‘81 Despite 4th
Quarter Slip; Inventories
Hit New Record

Shipments by the nation’s corruga-
ted box manufacturing plants were up
1.6% in 1981, according 1o prelimi-
nary data relcased by the Fibre Box
Association.

“Total shipments of 245.2 billion
square feet of boxes and other products
made 198! the second-best year in the
history of the industry,” according to
Thomas J. Muldoon, FBA Executive
Vice President. “Corrugated continues
to be the number onc packaging ma-
terial,” he noted, “with more than 10
boxes used to deliver the food and
other goods used by every American.”

An estimated 85 to 90% of all the
shipping containers used today are
corrugated boxes, Muldoon added.
The balance include wood boxes, wire-
bound crates, barrels, drums, bags and
sacks.

*The plus figure for the year can be
somewhat misleading,” Muldoon said.
“The final months of the year rcpre-
sented a business downturn. We were
as much as 3.9% ahead of year-ago
levels as recently as September 1.”

Muldoon traced the quarterly ship-
ment pattern back to 1979, which was
both the previous record shipmen:! year
and onc of the flatest in shipment
trends. The quarter-by-quarter com-
parison shows the summer slump in
1980, modest recovery lasting through
most of 1981, and the recent drop-off.

“Containerboard consumption in
1981 was up exactly the same amount
as shipments, +1.4%.," Muldoon
noted. “The 17.7 million tons con-
sumed is more than a quarter of all
the paper and paperboard produced
in the U.S., making corrugated the
largest single product of the industry.”

Mill production of containerboard
for domestic use moved at a much
faster pace, according to Muldoon,
with output through November up
more than 7+. *The result is increas-
cd inventory tonnage,” he said. “The
increase amounts to more than 700,-
000 tons, to a record 2.7 million tons.”
Translated into weeks of supply,
measured against the low current ship-
ment levels, “we've gone over the
nine-week mark and rcached the high-
est level.”

The Association is conducting its
annual census of industry data, and
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CORRUGATED INDUSTRY SHIPMENTS IN BILLIONS OF SQUARE FEET

Quarter 1979 & Change
Iu 61.26 +03
2nd 6).27 -—1.5
Ind 62.12 —6.0
dth 62.00 -7

1950 % Change e
63.45 -4 62.58
§8.58 +6.7 62.47
58.42 +69 62.4)
60.96 —353 1.1

Year 250.64 =33
P = Preliminary.

24138 +14 24521

will release final 1981 data in April.
Final numbers are usually within one-
half percent of the prelininary figures.

FBA Restructured

At a meeting held in Savannah, GA,
on February 3, the Board of Directors
of the Fibre Box Association unani-
mously agreed that the trade group
which represents the corrugated box
industry in the United States should
be restructured. Details of the propos-
ed changes along with a set of amended
By-Laws have been provided 1o all
members of the Associstion for ratifi-
cation of the action.

All of the current activitics of the
group were examined carefully, in an
cflort to retain only essential statistical
services and contact with government
and other regulatory agencics.

The restructwring will take effect on
April 1, 1982, Under the new plan, the
Association will continue to provide
basic statistical services and to collect
and disseminate data on labor settle-
ments. The other important scrvice
being provided is an interface with
government agencies and burcaus on
matters which affect the corrugated box
industry, and with other trade and pro-
fessional associations. The FBA will
continue to represent the industry in
arcas of concern.

A number of the current services
which were not deemed essential have
been discontinued and therefore the
staff has been reduced. Thomas J. Mul-
doon, Exccutive Vice President, will
continue to be the chief operating offi-
cer and Henry J. Daluga will serve as
his assistant. The two will be aided by
support personnel.

Marketing Considerations
Steven E. Scott, Scanning Trade
Service, Development Manager A. C.
Niclsen Company writes in the Niclsen
Rescarcher:
The supcrmarket industry may be
50 years old, but it is growing and

changing every day. More recent

changes include:

® Increased store sizes.

® Increased cmphasis on one-stop
shopping with new stores offering
delis, bakeries, pharmacics, floral
shops, and even banking facilities.
New competition. Supermarkets
now complete with warehouse
stores, box stores, drug stores, and
mass merchandisers.
New merchandising strategies. Ge-
nerics; specialty, gourmet, and na-
tural foods; and coupon redemp-
tion strategies are all examples of
this.
New products, programs, and ser-
vices that are being offered by an
ever-changing list of suppliers.
New technology that is touching
many components in the distribution
cycles, and
A changing economic environment
that has had an impact on manu-
facturer, retailer, and consumer
alike,
In contrast, basic business objec-

tives have not changed as dramatically.
Marketing managers or selling ex-

ecutives are still charged with the re-

sponsibilitics of . . .

® Scrving the consumer,

® Increasing sales and profits,

® Increasing market position,

® Using resources more effectively
and efficiently, and

® Increasing their knowledge of the
marketplace.

The challenge facing all of us today
and in the future is being alert to these
changes, mcasuring their impact on
business resources and strategies, and
acting of reacting as best can be deter-
mined. This will intensify the nced for
information sources that are faster,
more sophisticated, and more direc-
tional. Traditional information sources
alone will not be adequate.

78TH ANNUAL MEETING
Nationsl Pasts Associetion
July 11-15, 1982
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OLDACH, WILLIAM H.
#5 EXECUTIVE CAMPUS
CHERRY HILL, NEW JERSEY

Hugh G. Oldach

~\

INC. (609) 665-4664

08002

S5

OLDACH .« «  The First Name to Call For

with over Forty Years of Dependable Service To

WHOLE EGGS ® EGG YOLKS ® BLENDS ® EGG WHITES

Your Egg Ingredient Needs,

THE PASTA INDUSTRY

Keep up with the fast
meving macsroni-egg noodle
business.

Reed the publicetion

every importent macaroni
ond noodle maker in the
United Stetes and Canede
reeds.

Send in your subscription
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BOX 1008
ILLINOIS 60067, U.5.A.

P.0.
PALATINE,

$14 00 Domestic $17 50 Foreign

Please enter one year subscription
Name

Fitm. _ _

Address.

City and State S . Zy

Renewal _ New Subscription




Salvatore Di Cecco

Salvatore Di Cecco, R.R. =1, Rich-
mond Hill, Omario, Canada, L4C
4X7, Tel. (416) 773-4013, Telex No.
06-986963.

Fifty years of his life directly involv-
ed in the macaroni production and
sales on two continents have installed
in Mr. Salvatore Di Cecco a unique
knowledge and affection for the mac-
aroni industry.

From ltaly

Born in Palena, Abruzzo, haly on
the 13th day of February, 1915 in a
family that had been macaroni manu-
facturers for two generations, he quick-
ly developed a keen devotion for his
family business. With great interest, he
learned the skills of his father and
uncles, and at the young age of I8
years, he was already production man.
ager of the world-renowned Filli De
Cecco Macaroni Plant in Fara San
Martino, ltaly. He remained there un-
til the age of 28 by which time he had
been in charge for several years of
both the macaroni plant and flour mill.

From 1943 forward, Mr. Salvatore
Di Cecco went on to build, operate,
and manage a series ol successful mac-
aroni planis starting first in the Re-
public of San Marino, then Modena,
and later Rome. His innovation skills
linked him very closcly with all Euro-
pean manufacturers of macaroni man-
ufacturing and packaging equipment
who promoted his involvement in the
consulting field. Although a macaroni
manufacturing entreprencur  himself,
his interest 1o promote and perfect the
macaroni industry made him a greatly
scught-after and respected consultant
and promoter.

In 1959, he was retained as a con-
sultant by Count Mrtarazzo of Bra-
7il 10 supervise, restructure, and im-
prove every facet of Count Mataraz-
20's gigantic Brazilian macaroni indus-
try. In 1960, Mr, Di Cecco decided 10
transfer his whole family to Canada
and accepted the position of plant man-
ager of the newly created Romi Foods
L. in Toronto where he remained
until 1970,

Sales Agent
For the last several years, Mr. Sava-
tore Di Cecco has operated his own
business asNorth American sales agent
of the most prestigious and advanced

M

producers and manufacturers of equip-
ment for the macaroni industry. Ad-
hering 1o his desire to improve and
perfect the production procedures of
his customers, he has left the sales mo-
livation always secondary to his de-
sirc to help and 1o gain the gratitude
and respect of all members of the mac-
aroni industry. He represents the Ric-
ciarelli, Bassano, Niccolai, and Bram-
bati firms in North America.

Ricciarelti

Ricciarelli is the renowned manu-
facturer of packaging equipment and
Bologna-Style stamping machines. Well
established in this field for over 150
years, it has always been the trend-set-
ter in innovation and efficiency. lis
machines arc designed for durability,
minimum and simple maintenance,
speed, precision, and aesthetic appeal
of the finished product. It covers the
range of packaging all producis from
form film 1o cartons. It provides ma-
chines for the full packaging process
including loading, transporting, weigh-
ing, packaging, bundling, etc. Riccia-
relli equipment has already been intro-
duced on a large scale in North Ameri-
ca and prospective purchasers are in-
vited to obtain references from all of
Ricciarelli’s clients which include: The
Creamette Company (Winnipeg and
Minncapolis), Primo Importing, Lan-
cia Bravo, Skinner Macaroni, Viviano
Macaroni Company, Gioia Macaroni,
A. Zerega & Sons, Catelli Primo Ltd.,
Foulds Inc., Romi Foods, Gattuso,
Unico Foods, Ravarino & Freschi, and
the Pillsbury Company (American
Beauty).

Bassano

The Bassano firm has been manu-
facturing macaroni production equip-
ment in Lyon. France, since 1953.
Conceived and operated as a family
business, it has maintained and soldi-
fied its capacity in the international
field by joining with the Alsthom-At-
lantique Group. It is the owner of the
unique Relinox patent and the success-
ful pioneer in the drying of pasta at
high temperatures. Its machinery is
constructed for unique durability and
designed for complete and casy acces-
sibility and maintenance. Its equipment
uses the latest and most advanced
systems of insulation and super-sani-
tary materials. It has been avant gar-
de in the high temperature drying of
pasta leading to the revolutionary pro-

cess of drying pasta at temperatures i
excess of 110° C. or 212° F. with i1.
latest systems which combine the con
ventional and the Rolinox process
drastically reducing production tim
and space, climinating any checking
and producing a product excellent in
appearance and cooking performance
It uses special rust-proof structural
materials with efficiency-unsurpassed
insulation. More than ever in this new
era of very high temperature drying
the unique quality, strength, durability,
and dependability of Bassano's equip-
ment and machinery are what the far-
sighted and enterprising macaroni in-
dustrialist should seek.

Brambati

The Brambati firm, also a family op-
cration, has been in business for at
least fifty years. It is highly specialized
in the manufacturing of systems for
the pneumatic conveyance and blend-
ing of semolina and flour, storage for
noodles and short-goods macaroni pro-
ducts, and dry pasta mill grinders.

Niccolal

The Niccolai firm is a long-estab-
lished ltalian manufacturer of dies and
die washing machines. It makes dies
of all shapes and specifications in
bronze shapes and specifications in
bronze-aluminum or other high-resis-
tance alloys. Its dies are manufactured
with interchangeable bronze, glass and
/or teflon cartridge inserts with spec-
ial inoxidur treatment on the cut sur-
face. Premoulding inserts are in bronze
and the pins in stainless steel. Com-
pensating plates and safe die filters are
made in stainless steel. It is a patent
holder of automatic cutting apparata.
Its die washing machines can contem-
porancously wash round and rectangu-
lar dies. Parts that come in contact with
water arc all in cither stainless
steel or bronze and the machine is
equipped with ecologic water recovery
and decantation tanks and may be
purchased with or without pumps,

For any further information or as-
sistance you are invited 1o contact Mr.
Di Cecco without any obligation on
your part.

Toth Annual Meeting
Naotional Peste Associetion
July 11.15, The Broedmoor

Colorado Springs, CO
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PASTA STARTS
WITH THE
BEST EGGS

We have been trusted suppliers lo
the pasta industry in the U.S. and
abroad for nearly 30 years.
There's a reason for the
reputation. Manufacturers know
they can rely on the quality of
Wakofield Eggs . . . and they
know they can depend on us to
deliver when and where they need

our products. Our cuslomers are
soild on our service. Can we be of
service to you?

CALL DEAN HUGHSON
TOLL FREE 800-228-8176

MILTON/ G. WALDBAUM

Wakefield, Nebraska 68784
TWX (910) 623-8000 WALDBAUM WAFL
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SALVATORE Di CECCO

Exclusive Sales Representative for:

RICCIARELLI:

Automatic Packaging Machinzry in
cartons or cellophane bags fer

Lonj and short goods macaion
Lereals, rice, dried vegetables,
coffee, cocoa, nuts, dried fruits,
spices, etc

BASSANO:

Ccmplete pasta lines equipment
Rolinox patented processing equipment

BRAMBATI:
Systems for pneumatically conveying
semolina and flour
Storage for noodles and short goods
Macaroni products
Dry pasta mill grinders
Address:

R.R. 1, Richmond Hill, Ontario LAC 4X7
Canade
Phone: (416) 773-4033

1# No Answer, Call Alessandro Di Cecco,
298-1911

Telex No. 06-986963

DO YOU NEED?

® Paosta Production

Lines?

® Noodle or
Macaroni Storoge
Systems?

“ ® Problems Solved?
Charlﬂ M Hosking

Cal HOSKINS COMPANY
DEMACO Pasta Production Lines.

ASEECO Pasta Conveying and
Storoge Systems

CHARLES M. HOSKINS consulting

HOSKINS COMPANY

Phone: 312-362-1031 TWX 910-684-3278
PO Box F

Libzrtyville, IL 60048 HOSKINS LIBY.




F ould's, Inc, one of America’s
oldest  producers  of  macaroni
products, has improved s compe-
titve position an the long goods mar-
het with the sturtup of o new High
Femperature Long Goods Line

The new line. which was designed
and built by the DeFranciser Machine
Corporation (DEMACO) - of  New
York City. represents several new
breakthroughs in long goods technolo-
gy, including Computer Control.

Compact

“We never thought we could tit
continuous system in our plant with-
out seriously disrupting our plant lay-
out” said Fould's Production Chiel,
Joscph AL Bradiey. Jr.

The Fould's plant has its presses on
the lower floor, with most of its drying
cquipment on the upper floor. The new
dryer is continuously fed from the
press by means of a chain conveyor
through 4 hole in the floor,

“The reason we could meet their
low ceiling demands was that the dry-
er was designed for vertical xpand-
ability. In other words, two more tiers
can be added on top of the basic dry-
ing tunnel”, says DEMACO Chief En-
gineer, John Deluca. This modular

design concept allows production ca-
pacity 1o be doubled wiih 4 minimum
ol time and money.

Inside view ol dryer, thowing rehest coils
ond stich tramifen.

3o

Old Pasta Maker Looks

ORI ot § e T e 3 L s rd R B

Joe Bredley

Because of this, a plant with low
ceilings will now be able 10 use con-
tinuous drying.

The dryer also does not require
much floor space. A 1000 Ibs,/ hr. line
takes up only 100 lincar fect.

Microprocessor Control

A ZBOA-  based  microprocessor
regulates many of the functions of the
dryer. Special sensors within the dry-
ing chamber provide information 10
the computer. which starts and stops
all fans, blowers and drives according
to s program.

A quick look at the fan panel shows
the improved simplicity of operation.
Only a few switches and buttons do the
work of several dozen on older dryers.
For example, 1o “bank down™ the dry-
er at the end of a run, all one has 1o
do is turn off the press. The micropro-
cessor will automatically execute the
bankdown procedure  without super-
vision, so that cvery stick is properly
dried.

Open Tunnel
“One thing we have strived o pre-
serve s the open wnnel design. Qur

Toward The Future

customers have liked it over the years,
since it saves them cleaning and main-
tenance time”, says DEMACO's Leon-
ard DeFrancisci. In order to do this,
a unique thermodynamic system was
developed. Special “reheat coils™ are
alternated between the top and bottom
of the upper tiers. These are designed
integrally with the structure 10 permin
walking traffic.

As Mr. Bradley puts it "It relative.
Iy casy 10 do a good cleaning job
There are not 100 many novks and
crannies.”

Hot Dryer Cool Plant

The  closed-loop  thermodynamic
system results in no thermal contami-
nation between the dryer and its ¢n-
vironment. This results in a comfor-
table room temperature despite dryer
heat.

“We have a very drafty plamt™ says
Mr. Bradiey. "It was difficult to dry
consistently in rooms.”

New sealing methods do a weny
good job of heeping the heat in. 1 put
my hand right on the panels and felt
no heat at all, yet it was 168°F inside”
wid DEMACO's, Joe DeFrancisci
Frapdoors known as “Airlocks™ keep
the dryer clised when no sticks are
entering

Quality
The proot of the pasta is in the eat-
mg. According 10 Mr. Bradles. “The

Tue Macarosi JOURrNAL
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provduct is guite gossd. We bought this
dryer mamly for s operating con-
venicnee. The product improvement is
a nice dividend. We can cook our spa-
gheiti almost 20 minutes and stll have
some hite Teft. Color and straghtness
have also been improved”

Fould's has proven that sometimas
the oldest companies are the most for-
ward-thinking, After all. we'd all be
better off if we planned for our next
1O vears.

Lift Reduces Bending

Before the recent nstallation ol a
1.000:Ib. capacity American hydraulic
scissor lift at Tsue Chong Co,, workers
at the Scantle Washington wholesale
noodle manufacturing plant were re-
peatedly  bending  and  stretching 1o
hand load raw chow mein noodles from
bottom wire bashets on a cart into a
noodle fryer for cooking

Now, carts are placed on the lift
and raised in increments so cach tier
of baskets is at the most comenient
height 10 unload the noodles onto
conveyor belt leading to the fryer. The
ift is made by Anwrican Manufactur-
ing Company Inc.. Tacoma, Washing-
ton.

“With the hft. workers can casily
unload all 10 baskets on the cart with-
out lifting or handling the heavy bas.
hets,” says Ken Louie, president of
I'sue Chong. “Eliminating much of the
bending and hfting by workers pro-
vides a safer. more productine opera-
tion.”

As the stning noadles are cut 1o size,
workers put them into baskets which

Baskets of noodies at Tsue Chong Co
Seattle, are raned 1o convervent hisght for
eosy occess by hfr, made by Aamernican
Monufacturing Company  Inc . Tacoma,
Washington,

Arri, 1982

Simple methed to adjust stick speacing.

Baskets Placed on Carts

are placed on carts W form several
tiers. then moved by elevator upstairs

to the deep tryer. Fach cart s rolled
it position over the Wit where one
worker begins 1o unload the 1op bas-
ket of noodles. After cach tier of bas.
hets is empticd, the worker removes
the 1op baskets from the cart and with
the Nift control raises the next tier into
convenient unloading position with the
hift

When all baskets have been unload-
ed, the operator lowers the Lift unul
the wheels of the empry cant reach the

Hoor, then rolls the cant awany Con
stunt pressure pushbutton Tt controls
mounted on both sdes ot the tnver il
low any worker to operate the it lrom
either side of the tiver swoithoun reach
g aver the hol equipment

The noodles are cooked tor 1w
minutes at I8N0 degrees | then s -
cd by comvesor out of the trver, cool
ed h'_\ vapor fan, and comvesed into
corragated  boves tor shipping

In case of electne power loss, the
Wit s equipped with g pressure com
pensated Howecontrol vabve that wall

Continued 1 poue 4




ficient Energy-Saving Design
High temperature and high humidity drying, requiring a mini-
mum volume of fresh air. The most energy-elficient design!
Panels 1%" thick with polyurethane foam core. Aluminum lining

4 on inside for heat reflection and absolute vapor barrier. No heat
bridges.

4 Smaller, high-efficiency units require less floor space.

& Circulating air fan motors are mounted inside dryers, utilizing
i 100% of electrical energy. (New type of energy-elficient motor
18 available).

Built-in heat recovery system (optional) ulilizes exhaust air heal.

teria and Sanitation Control

High temperature drying controls bacteria. Dry bulb
lemperature adjustable from 100°F to 180°F.

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

Dryer is absolutely tight, yet easy to clean, maintain and super-
vise.

p Quality Product

Each dryer is equipped with a patented, U.S.-built BUHLER-MIAG
Celta-T Control System that allows the product lo adjust its own
d-ying climate. The result is a stress-free, nice yellow-colored
fisal product.

Figh drying temperatures, in combination with ideal drying
time, increase cooking quality of final product.

P-oduct losses are minimized through the entire production
p ocess, including startups, shutdowns, production interrup-
lians and die changes.

roduct Quality is What Really Counts!
¥o;-grade quality is yours from BUHLER-MIAG equip-

e1t. Your customer recognizes and deserves il. Can

Lo atford to give him less?

Models TRBB and TTBB  Capacity: up to 10,000 Ibs/

MODEL

PRE-DRYER | FINALDRYER | CAPACITY, LBS/HR I n teg n’ ty

TRT LA 500- 2,000

TN 7000 4000 in design

N\

Product conveyor bell made of special heavy
duty roller chains, exiruded aluminum alloy
“§"-shaped elements and anodized aluminum
product side guides. Automaltic conveyor chain
tensiones and lubncation system

Each dryer is equipped with two drive sta-
tions. Special salely device prolecis drives
Gearmolors mounted outsids paneis for long
lile and easy service. AC or DC variable
speeds. Standard US built drive com-
ponents

ta. t us for information on BUHLER-MIAG Short Goods Lines and other Macaroni Processing Equipment

Y ®
") FURLERMIAG

TANC TING 2,000- 6,000 in construction. :

TRBB TTBB 4,000-10,000
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Lift Reduces Bending

(Continued from poge 37)

prevent  sudden lowering movement
of the unit. Scissor stabilizers under
the 36" x 84" welded steel lift deck
are designed to support loads up to
50 percent off center, allowing work-
ers 1o unload one side of the cant at a
time.

Tsue Chong manufactures over
1,000 cases of chow mein noodles dur-
ing the three-day week opeiation. The
noodles afe shipped to restaurants and
institutions along the west coast.

Food Engineering Corporation

The following is a listing of the vari-
ous machines and equipment that are
manufactured and offered for sale by
Food Engineering Corporation, Min-
neapolis, Minnesota.

1. Conveyor Belt Dryers and Coolers

2. Rotary Dryers, Coolers and
Sterilizers

3. Continuous Belt Storage Units
(accumulators for dry or
finished products)

4. Live Bottom Surge Units
(accumulators for wet, doughy or
sticky products)

5. Vibratory Conveyors, inzluding
Scalpers, Fee7~1s and Distribu-
tion Conveya::

6. Rotary Coatin; ' '«ums (Enrobers)

7. Slat Conveyors

8. Belt Conveyors

9. Screw Conveyors

10. Flaking Roll Feeders

11. Macaroni Short Goods/
Noodle Dryers
12. Steam Cookers/Conditioners.
conveyor belt type
13. Spiral Let Down Chute
14. Rotary Conveyor Belt Doffers
15. Product Distributors for uniform
spreading
a. Oscillating Chute, constant
velocity type
b. Oscillating Conveyor Belt,
constant velocity type
¢. Oscillating Vibratory Convey-
or, constant velocity type
d. Vibratory Conveyor, diagonal
slot type
¢. Vibratory Conveyor, diagonal
slot 1ype with product fines or
lump remaoval screcns
. Forced Spreader for sticky
or non-free flowing products,

—

rotary “Rams Hom" type
g Forced Spreader for sticky or
non-free flowing products, re-
ciprocating rake type
h. Forced Spreader for sticky or
for free flowing products,
stationary plow type
i. Sweep arm type with troughed
round bottom conveyor belt
'6. Tailings Reclaim Loop Conveyor
System for conveyor b:ls drain
lype
17. Bin Storage Systems for bulk
finished products
I18. Dew Probe Air Sampling
Assemblies
19. Machine fect, cone shaped wilh
built in leveling jacks,
various sizes
20. Aluminum Retaining Wall Sys-
tems for grain storage, carth
retaining, etc.

A Record 102.4 Billion

Coupons Distributed in 1981

Distributions of cents-off coupons
passed the 100 billion barrier in 1981,
Manufacturers distributed a total of
102.4 billion coupons during the year,
according to Nielsen Clearing House
cstimates.

This reflects an increase of 11.8 bil-
lion coupons (13% ) over the 90.6 bil-
lion circulated in 1980. In the last
four years cnuponing activity has in-
creased 65% . with distributions, ris-
ing from 62.2 billion in 1977 10 102.4
billion this past year.

Daily newspaper R.O.P. solo offers
accounted for 27.3% of total coupon
distribtuion in 1981, while co-op off-
ers in daily newspapers represented
17.7%. Funher gains were made by
Sunday free-standing inserts, whose
share cf distributions rose from 14.9%
in 1979 10 26.2% in 1981, Magazines
held an 11.8% share of coupons cir-
culated this past year. Direct mail of-
fers accounted for 3.3% of total dis-

tribution, while in/on pack promo-
tions represented 6.4% of all coupons
circulated by manufacturers. Sum-
marized below are the trends in cou-
poning activity over the last three
years:

Food Spending
From USDA National Food Review

The Nation's consumers sharply
increased their expenditures for food
prepared at home while cutting back
on restaurant dining during the spring
quarter of 1981. This spending pat-
tern was a repeat of the first halfl of
1980. Weakened consumer purchas-
ing power appears to explain much of
this spending pattern: howsver, food-
at-home prices fell between tle winter
and spring quarters, while ristaurant
prices ros¢ at about the same pace as
general inflation.

Second-quarter Personal Consump-
tion Expenditures (PCE) for food, at
$332 billion, were 1.5 percent above
the first quarter and 12.5 percent
above the sccond quarter of 1980,
But, when adjusted for food-price in-
flation, apparent volume was only 2
percent above the same period a year
ago.

All of the quarter-to-quarter in-
creasc was due lo a 2-percent in-
crease in grocery store purchases,
which rose to $243 billion. Restaurant
meals and snacks remained unchanged
at $89 billion. But, because grocery
store food prices dropped about | per-
cent, appareat, food-at-home volume
was nearly 3 percent higher. Restaur-
ant prices rose about 1.5 percent, so
that sales adjusted for price increases
were 1.5 percent lower.

The 2-percent quarter-to-quarter in-
crease in disposable personal income,
to $1,880 billion, was almost totally
absorbed by inflatioz. On a per capita
basis, real disposable personnal income
(in 1972 dollars) fell by more than 0.5
pereent,

Coupons Distributed

(Billions
% of Coupons Distributed by Media
R].?.I’. o
Daily Newspaper
Co-Op (All)
Sunday Paper
Sunday Fr-St. Insert
Magazine
Direct Mail
In/On Pack
TOTAL

1979 1980 1981
B1.2 90.6 102.4
36.2% 3% 27.3%
16.1 17.1 17.7
9.5 9.0 7.3
14.9 18.4 26.2
122 133 11.8
32 34 33
7.9 7.7 6.4
1000% 100.0% 100.0%
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"BUYERS' GUIDE

The fellowing firms support the industry’s trade association as associate members and/or
as advertisers in the Macaroni Journal:

DURUM PRODUCTS
A D M MILLING Co, Box 7007,

Patent
en Flour, See ad pages T3 and 20

AMBER MILLING, St. Paul, Mizine-

INTERNATIONAL MULTIFOODS
CORP., Durum Product Division,

KERR PACIFIC MILLING CORP.
P.O. Box 1478, Ore.

NORTH DAKOTA MILL AND

Cantwell, Director of Market-
ing (701) 795-7228; V, M. “Skip"
Peterson, Sales Manager (701) 795-
7224, See ad page 5.

PEAVEY COMPANY FOOD
GROUP (Milling Division), Peavey
Building, 730 — 2nd  Avenue

das No. 1 Semolina, King Midas
Durum Granular-King Midas Dur-
um Fancy Patent Flour, Kubo Dur-
um Fancy Patent Flour, Uno Dur-
um Patent Flour, General Sales
Office, Minnea W. M. Win-
e, V.P. Sales (612) 370-7850;
H. Crady, (612) 870-7837;
Wayne Mosey, (612) 370-7880. Dis-
trict Sales office in New York: Ger-
ald P. Marron (914) 428-1250. Dis-
trict office in Elk Crove Village,
Dlinois (312) 640-7122. Sce ad
pages 24 and 25.

SEABOARD ALLIED MILLING
t of CARGILL, INC,,
P.O. No. 2060, Shawnee Mission,
KS 6620]1. Te : Area Code
913-677-7400. Lin L. Lundgaard,
Henry L. Sumpter, John LaSpina.
Complete line of durum ucts
milled in Albany, N.Y. and Port Al-
len, LA. See ad pages 41 and 42.

EGGS

BALLAS ECGG PRODUCTS CORPO-
RATION, 40 North Second Street,
P.O. Box 2217, Zanesville, Ohio
43701, Sales office in New York
City. Packers of frozen
and spray dried high color yolks
for the noodle trade.

BROWN PRODUCE CO, INC,, Fa-
rina, Illinois 62838, (618) 245-3301,
has been servicing the macaroni-
noodle industry for over twenty-
five years with a full line of colored

yolk and whole al
i s e Praioct
are marketed under the brand name
of Bake-Rite and distribution is
coast to coast. The company is fully
integrated with its own feed mills,
egg production, and storage facili-
ties and able to quote your short
or long term needs.

CUTLER EGG PRODUCTS INC,
612-30 Sedgley Avenue, Philadel-
ﬁl:s}:. 19140. Mr. Harold M. Cut-

es Telephone: Area Code
(205) 585-2268. Packers and distri-
butors of frozen eggs and egg solids.

Processing plant: Industrial Park
Road, Abtevlllc, Alabama 36310.

ECG CORPORATION OF AMERI-
CA, 583 Broadway, P.O. Box 119,
Westwood, NJ 07675. “Total sup-
pliers of eggs to the Macaruni In-
dustry.” ® Shell ® Liquid * Frozen *
Dried * Blends. Seasonal or High
Color,

HENNINGSEN FOODS, INC,, 2 Cor-
Emte Park Drive, White Plains.
ew York 10804. (914) 694-1000.
Manufacturers of Free Flowing E;
Yolk Solids, Free Flowing \ﬂwﬁ
Egg Solids, Dehydrated Chicken,
Beef, Ham and kazv 'Eoducu.
Sales offices in each major
cities in the United States, Western
Europe, Japan, Mexico and South
America. Tsc.l:u!cil assistance avail-
able. Samples sent on request. For
information, contact: Vito . D'Agos-
tino, Michael H. Cruger, Kit Hen-
ningsen, Richard Reynolds at
White Plains, Mid \West—Freder-
ick W. Hartfelder at (800) 228-
2768; Weut Coast — Mike Nolan
at (T14) 598-1016. See ad on page
45.

(Continued on poge 44)
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(Continued from poge 43)

MONARK EGCG CORPORATION,
601 East Third Street, Kansas City,
Mo, 64106; (K16) 421-1907 Manu-
facturers of all Dried and Frozen
Egg Products, including Whale
Egg Solids, Egg Yolk Solids, Egg
White Solids and blends. Main
office in Kansas City, Facilities Jo-
cated in Missouri and Kansas.

NATIONAL EGG CORPORATION,
P.0. Box 608, Social Circle, Georgia
30279. Telephone: (404) 464-2852.
Egg Yolk Solids, Free Flow. Whole
Egg Solids, Free Flow, See page
19.

WILLIAM H. OLDACH, INC., #5
Executive Campus, Cherry Hill,
N.J. 08002; Phone (609) 665-4664.
Specializing in egg ucts sale
and distribution to discriminatin
food manufacturers with strict ad.
herence to quality specifications.
Liguid-Frozen-Dried. See ad on

page 33.

SCHNEIDER BROS., INC. 5332 §.
Western Avenue, Chicago, llinois
60609, Mr. Morris Schneider, presi-
dent; Clifford Schneider, V.P. Sales
& Marketing. Chicago, IL; Sidney
Schneider, V.P. Dried Egg Divis-
ion; Sandy Seidner, V.P. National
Sales, Phoenix, AZ; Don Potts,
Sales Manager, Atlanta, GA. Liq-
uid frozen and dried egg products.
Telephone (312) 776-0100.

MILTON G. WALDSAUM COM.
PANY, Wakefield, Nebraska 65784.
Phone: (402) 278-2211. (800) 22%-
K176. TAVX 9106235000 Waldbaum,
WAFL. Dean Hughson, Product
amd Export Manager. Egg Proces.
sor. Fresh shell s, fresh liquid
l'gf,. frozen whole cggs or egg
volks. Special package size avail-
able. Dark color whole eggs and
egg yolks available on contact. Ex-
perienced exporter. See ad page 35,
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CHEESE

COMMERCIAL CREAMERY COM.
PANY, S. 159 Cedar St., Spokane,
WA 992, :llnulldlm'l' ul;n dehy-
drated  products, alizing in
|mwdereﬂ satices Imsh. q’ele-
phone (500) 747-4131. Toll free
(800) 541-0850, Telex: 326439, Bud
Gilmartin, President; Dr. Judy
Kintner, Technical Director.

MANUFACTURING
EQUIPMENT

ASEECO CORPORATION, 8857
West Olympic Boulevard, Beverly
Hills, California 90211, Engineers
and manufacturers of complete stor-
age systems for noodles, cut ngood!
and specialty items. Product Lines:
Asecco overlapping bucket lifts
(clevators), belt conveyors-sanitary,
accumaveyors, vibratory conveyors
and scalping screens, modular dis.
tribution ratory and
belt, selectomatic bin storage sys-
tems, automatic continuous blend-
ing systems. Services: En
and plant layout for complete maca-
roni plants from storage to ware-
house, Supervision and installation
of all eauipment. See ad page 17.

DOTT, INGG. M., G. BRAIBANTI &

COMPANY, Toscanini 1,
20122 Milano, Italy. U.S. and Can-
ada Office: Brafbanti Carporation,
60 East 42nd Street, New York, New
York 10165, Phone (212) 6528407,
Telex 12-6787 BRANY NYK. Manu-
facturers of completely automatic
lines for producing long, twisted
and short goods. Production lines
from ndfm lw than 200,000
poul n uct per day.
Pneumatic flour hnl‘n'giing r;:lrml.
All types of ty machines. in-
cluding ravioli and tortellini. Free
consulting service for factory lay-
outs and engineering. See ad pages
46 and 47.

ZAMBONL. Via G. Verga, 3 40033

Casalecchio de Reno, Bologna,
Italy. US.A. and Canada Office:
Braibanti Corporation, 60 East 42nd
Street, New York, New York 10165,
Phone: (212) 682-8407, Telex 12-
6797 BRANY NYK. Manufacturers
of coiling machines, ravioli ma-
chines, nesting machines. Carton-
ing, weighing and bag packing ma-

chines.

e —

BUHLER-MIAG, INC,, 1100 Xeniun

DEFRANCISCI MACHINE COR-

Lane, Minnea Minnesot:
5540; Telephone (612) 545-1401
Palling, engineering and consult
ing for complete macaroni factor-
ies. Manufacturers of complet:
macaroni processing lines:
— for short goods; shakers
dryers, coolers, bins as well a-
belt storage systems.
~ for long goods; presses, spread-
ers, dryers, coolers, cutters, stick
and cut product storage units
~ for twisted goods; presses, twis-
ters, dryers (also Nidi machine)
Specialty Processing  Equipment:
— steamer (for instant product)
—extruders for snack foods

We also offer a complete line of
laboratory equipment, and a die
washer for every size and shape of
die used in the macaroni industry.
Buhler-Miag's  engineeting  and
manufacturing stafl can supply you
with complete semolina and Aour
bulk handling systems including
dust control equipment.
Sales offices at 550 Sylvan Avenue,
Englewood Cliffs, New Jersey
07632; (201) 871-0010, and
Buhler-Miag (Canada) Ltd., 59
Curlew Drive, Don Mills, Ontario,
Canada, Phone 416) 4456910, Sec
ads on pages 38 and 39,

PORATION, 4645 M itan
Avenue, Ridgewood, NY 11385
Full range of automatic lines of
machinery for both short cuts and
long goods ircluding lasagna, from
500 to 5,000 Ibs. Full range of high
tem[ rrature drying equipment.
Automatic lon cutters, auto-
matic sheet formers and noodle
cutters, Drying rooms. Die wash-
ers, dry egg feeders, hydraulic tube
l:kmenmdcm;\ i Direct can-
ning spreaders for fillin hetti
at E'Il:tr-ddcﬂnhwd l|5a:f:l.|§‘ di-
rectly  into  cans. Fresh pasta
presses for restaurants. Concentric
extrusion dies. Twenty-five pounds
lu-r bour Laboratory Extruders. Pi-
ot and production extruders for
snack foods and cereals. See ad

page 13.
(Continued on page 48)
The Mmmr_u JourNaL

able delivery of egg solids from H
" And we have local representatives
country to help you out on egg problems.
After all this, we're afraid to sugyest that
use your noodle and buy your egg solide
.- Henningsen, the egg people. But it is a good idea.
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Braibanti

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

When there is
“HIGH” Temperature
to be considered,

the preference

of the customers

is »

———-——--—_-—NNH&&&“I:

in ITALY

in FRANCE

in US.A.

in JAPAN

in PORTUGAL

in SPAIN

in GERMANY

in USSR,

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

in TURKEY

1135 which 53are for long pasta,
murcronhmwu...

»

+ + + besides innumerable lines operating at INTERMEDIATE TEMPERATURE
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View of the

new factory of
PRINCE-LOWELL-U.S.A.
with

“HIGH TEMPERATURE"
lines

Brai

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

Braibanti

« 60 E. 8204 2. - Suite 2040 * New York, NY 10165 © Phone (212) 682-6407/602-6408 ° Telex 12-6797 BRANY ¢
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SALVATORE DI CECCO, RR#1,
Richmond Hill, Ontario, Canada,
LAC 4X7, Tel. # (416) 773-4033. Ex-
clusive sales representative for: Ric-
ciarelli Firm: Automatic Packaging
Machinery in cartons or cel
bags for: Long and short g ma-
caroni; cereals, rice, dried vegeta-
})lu. coffee, cocoa, nuts,
ruits, ces, otc., Stam Ma-
chines ;:‘: Bologna-Style l::} Noo-
dle pasta. Ricciarelli-Nicolai: Mac-
aroni dies and die-cleaning equip-
ment. Bassano Firm: Complete pas-
sta lines equipment, Rolinox paten-
ted processing equipment.  High
temperature ( + 110°; + 212°F)
drying process at drastic reduction
of time and space with uniquely
successful quality results. See ad
on page 35.

FOOD ENGINEERING CORPORA-
TION, 2765 Niagara Lane, Minne-
apolis, Minnesota 55441, Phone:
(612) 559-5200. Manufacture, as-
semble and service a standard line
of short goods pasta processing
eqquipment, including Dryers, Cool-
ers. Vibratory Conveyors, Bin Stor-
age Systems, Continuous Belt Stor-
age and accumulating systems and
other related equipment, Also sup-
pliers of Dryers, Accumulating
Systems, Vibratory Conveyors and
other  processing  machines  amd
equipment for many other food in-
dustries, Mr. Ralph D. Burgess, Jr.,
President. Mr. Donald Lyman,
Sales Technical Manager. See ad
on page 31,

MICRODRY CORP., 3111 Fostoria
Way, San Ramon, California 94583.
Multistage drying-pasteurizing -
ing microwave techniques m. ¥
proven with nearly all types of
pasta. Enormous savings in energy,
space and time, Also noodle cutters,

ic washers, belt storage systems.

DIES
D. MALDARI & SONS, INC., 557
Third  Avenue, Brooklyn, N.Y.
11215. Phone: (212) 499-3555. Ex-
trusion dies for pasta, cereals,

TANZ, INC., 6017 N. Milwaukee Ave-
nue, Niles, llinois 60648, (312) 647-
9830. Manufacturer of extrusion
dies for the food industry. See ad
on page 21.

PACKAGING EQUIPMENT

AMACO, INCORPORATED, 2601

West Peterson Avenue, Chicago,
lllinois, Bag l'ormlnf. filling and
sealing equipment for long and
short cut macaroni. Low, medium
and high speed cartoning equip-

ment for long cut spaghetti and
other pasta goods.

CLYBOURN MACHINE DIVISION,

a division of Paxall, Inc., 7515 North
Linder Avenue, Skokie, 11l. 60077,
Phone (312) 677-7800. Vertical car-
toning equipment with volumetric
or net weight filling. Horizontal
cartoners for long macaroni prod-
ucts.

WRIGHT MACHINERY DIVISION,

REXHAM CORPORATION, P.O.
Box 3811, Durham, North Carolina
27702 Tmlnnc: (919) 652-8161.
Wright Machinery has designed a
specialized line of packaging ma-

inery for the macaroni/noodle
industry. Form/Fill/Seal systems
include the MON-O-BAG Volume-
tric, an automatic single tube sys-
tem which permits hi& 5 pro-
duction when extreme weighing ac-
curacy is not crucial; the MON-O-
BAG 11 and MON-O-BAG I, net
weighers employing the Electrofiex
scales; and the DU-O-BAG III, a
net weigher that combines two
MON-0-BAGs in one unit. Wright
also manufactures the FA IN-LINE
unit and the ROTARY NET
WEIGHER, for packaging pro-
ducts in rigid containers at high
speeds, Call or write Vice Presi-

it-Sales, Martin D. Cicchelli, for
a free technical bulletin, See ad on

page 15.

PACKAGING SUPPLIES

snacks, pretzels, animal feed, R & COOLEY SALES, INC., Suite 112,

D in non-related food fields. See
ad on page 9.
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6025 Martway, Shawnce Mission,
KS. 66202, (913) 362-6120, is a pack-

DIAMOND

aging consulting organization offer-
ing many services to the pasta in-
dustry. Specializing mainly in flex.
ible films such as polypropylenes,

lyethylenes and their various
aminations, we can offer up to six
color flexographic print capabili.
:iilﬂ Allﬂl:;l‘ s;dn'im includes new

m research a kage devel
ment. We offer ll.v:cnplgte art :]11:
partment facilities for new graphic
designs and/or changes. We have
developed proven techniques for
supplying your company with the
lowest total cost in flexible
packaging. The Cooley Sales,
Inc. TOTAL PROGRAM analyses
stretches your packaging dollar by
analyzing your total packaging pro-
gram. We then propose a program
that includes mini-max ordering
systems, a raw stock and finished
goods inventory program and a
system to virtually eliminate your
out of stock costs, The companies
that we represent (e you are strate-
gically located for excellent deliv-
ery and service, They are Packag.
ing Products Corp., Mission Kan.
sas, Packaging Industries, Inc., San
Leandro, California, and  Pan
American  Industries, St.  Louis,
Missouri. All are committed to ag-
gressive customer service and have
reputations for high standards of
quality and dependability. Cooley
Sales, Inc. and the converters that
we represent will improve your
packaging performance and con-
tribute to your bottom line. See ad
on page 31,

DIAMOND PACKAGING PROD-

UCTS DIVISION, Diamond Inter-
national Corporation, 733 Thind
Avenue, New York, N.Y. 10017,

INTERNATIONAL
CORPORATION, Diamond Pack-
aging Products Division, 407 Char-
les Street, Middletown, Ohio 45042.
(513) 422.2772. Creators and pro-
ducers of multi-color labels, l'ok?ing
cartons, and Di-Na-Cal heat trans-
fer labels. Sales offices in 19 prin-
cipal cities offer nationwide pack-
age design service and marketing
consultation. Six manufacturing
plants are strategically located
coast to coast.

THE MACARONI JOURNAL

FAUST PACKAGING CORPORA-

TION, 145 Oval Drive, Central
Islip, N.¥, 11722 Creators and man-
rfacturers of multi-color cartons
and promotional material for mac-
aroni-noodle products and frozen

foods.

FOLD-PAK CORPORATION, Van

Buren Street, Newark, New York
14513. Eastern Sales Office: 110
Charlotte Place, Englewood Cliffs,
New Jersey 07632 Fold-Pak Cor-

tion specializes in the manu-
acturing of folding cartons for the
macaroni and frozen food industry
Manufacturing Capabilities: Offset
Printing from 2 to 8 colors, Roto-
gravure and Flexographic Printing.
Di&CultlnF windowing machines

finishes

and specia up majo-

rinting equipment. Mechanical
F’achglng Systems: In-depth engi.
neering analysis to help assure yo-
of the most efficient packaging sys-
tem in your plant. is followed

up by continuing service by our
engineers. Packaging Design: Pro-
fessional designers experienced in
the pasta and relited industries are
available for your packaging needs.
See inside front cover.

FORTIFICATION

VITAMINS, INC., 200 East Randolph

Dr., Suite 7960, Chicago. Winois
60601. Phone: (312) 861-0700,
Manufacturers of enrichment in-
gredients used by macaroni manu-
facturers and flour millers. Also
manufacturers of protein supple
ments including  defatted  wheat
erm and milk proteins of high
Eiulogk-al value. Sales representa-
tives: East, Louis A. Viviano, Jr.,
P.0O. Box 374, Plainficld, N] 07061
(201) 754-0031; Midwest, Jack W.
Rogers, Chicago, lllinois 60601;
(312) §61-0700, West, William A,
Wallace, 17752 Skypark Blvd,
Suite 242, Irvine, California 92714
(714) 957-1961.

Comment from

Around the World

The German pasta izdustry has had
flar sales, an intzasified struggle for
market share arsong the fifty manufac-
turers, and in/reasing imports of low
quality ltalian goods.

ArniL, 1982

SERVICE

HOSKINS COMPANY, P.O. Box F,

Libertyville, 1L 60048, Phone (312)
362-1031. TWX 910-684-3278. An-
swerback: HHOSKINS LIBY. Sales
representative  for DeFrancisci
Machin= Corp. (DEMACO) in Can-
ada and the Western United States.
DEMACO  manufactures  pasta
production lines. Sales representa-
tive for Aseeco, manufacturer of
finished goods conveying and stor-
age systems, Consultant specializ.
ing in pasta-related problems. See
ad on page 35.

ROSSOTTI CONSULTANTS ASSO-

CIATES, INC., 158 Linwood Plaza,
Fort Lee, New Jersey 07024; (201)
944-7972.  Charles €. Rossotti.
President; Jack E. Rossotti, Vice
President. Professional Consultants
in all phases of the Macaroni In-
dustry, including Packaging. Sales
Promotion, Marketing, Merchan-
dising and buying and selling of
macaroni Plants. See add on inside
back cover.

WINSTON LABORATORIES, INC.

25 Mount Vemnon Strect, Ridge-
field Park, N.J. 07660. Our labora-
tories, with 62 years of experience,
continue to fulfill a vital need of
every Pasta producer — Evaluation
of product quality. Quality starts
witﬂ the selection of the best raw
materials free of incidental addi-
tives such as pesticide residues,
pathogenic bacteria. and extranc-
ous matter. Also a continual check-
ing of your egg solid content of
noodles and your enrichment con-
centrations are necessary to insure
proper uutrition and compliaice
with Federal requirements. Have
questions concerning nutritional la-
belling? Know what records must
be maintained to substantiate your
product claims. The Winston Lab-
oratories Inc. — Specialists in the
Chemistry & Bacteriology of Ma-
caroni and Noodles. James amd
Marvin Winston, Directors. Prompt
and Efficient Service since 1920.
Phone: (201) 440-0022. See ad on
page 7.

Germany is at a disadvantage with
France and Italy in that she must im-
port all of the durum she uses. Quali-

ficd labor is in short supply and pro-
ductivity has been falling.

In France thiny pasta plants have
cnjoyed steady business but they too
complain about low quality imports.

The twenty firms in Turkey see fu-
ture prospects as only fair. Demand
for pasta has been slack and monetary
matters have been a problem.

Two plants in Trinidad are busy
with consumption on the increase.
They use a blend of Canadian durum
and two-thirds Spring Wheat and sell
at the relatively high price of $2.08
I'T per pound — about 86¢ in U.S.
funds.

In haly

One of the leading pasta producers
in laly says sales have been steady
but future prospec’s are poor,

Of the 300 plants about S0 are large
or medium size. They have problems
of the price of durum wheat being
kept artificially high by the Commaon
Market; there is keen competition; the
high cost of money is reducing inves'-
ments o improve proJuctivity,

In laly about a quaner of the out-
put is in boxes, three quarters in cello-
phane. Popular pack is SCO grams;
selling price between 1000 and 1500
lires per kilogram.

Nabisco Acquires Minority
Stake in Gamesa of Mexico

Nabisco Brands, Inc., has acquired
a minority interest in Gamesa, Mexi-
co’s leading producer of cookies, crac-
kers and related products. The pur-
chase price was $45 million,

In Brazil

According to World Food Report,
published by Canadean of London,
two large foreign companies have re-
cently entered the pasta market in
Brazil. One is BSN-Gervais Danone,
the leading French feod company,
and the other is Suntory, Japan's
leading distiller.

BSN-Gervais Danone has acquir-
ed Terra Branch Industria de Massa
Fresca, which produces fresh pasta
for the Brazilian market. The acquisi-
tion was done by BSN-Gervais Da-
none’s Brazilian subsidiary, Laticinios
Pocos de Caldas, the leading manu-
facturer of fresh dairy products in
razil.

Continued on page 50)
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(Continued from poge 49}

Terra Branca has a 30% share of
the expanding Brazilian market for
fresh pasta, with 1980 sales of $8.4

Pocos Caldas,” .aid World Food

Suntory, through a Brazilian food
subsidiary, Vulcania, has launched
two noodle products — instant spag-
hetti and instant Chinese noodles in
meat, chicken, chicken and tomato,
and soy sauce flavors. The company
has established a goal of selling 5
million packs by March 1982,

World Food Report said that Sun-
tory bought Vulcania, a producer of
s and macaronl products, in

1978. Since then Vulcanias
sales have increased by an avera
of 20% per year. The leader in t
Brazilian pasta market is Adria, a
subsidiary of Borden Inc, of the US.,
with a 20% market share. Another
contender in the instant noodle mar-
ket is Nissin Food Products of ]
which claims to produce 100 million
portion packs a year.

Campbell’s Brazilian
Experience

Alter three years and an advertis-
ing camnpaign that soaked up 82 mil-
lion, C 1l Soup Co. is moving
its Brazilian canned soup operation
to a back burner. The company's pro-
duction in Brazil, which was sharply
curtailed last May following fiscal
1980 losses of $1.2 million, is now
limited to packaging soup for Brazil's
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school lunch The Brazilian
canned soup is a first for
Campbell, which has “never with-
drawn from a market anywhere in
the world,” according to Philip Beach,
managing director of its Brazilian
subsidiary until mid-1980.
Campbell entered the Brazilian
market in 1978, when it joined Bra-
zilian-owned meat producer Swift-
Armour S.A. Industria e Comercio
to form a company called SOPA (So-
ciedade Produtora de Alimentos Ltd.).
Campbell has a 85% interest in SOPA,
w IB:flpﬁll investment of 36 mil-
ore into uction,
Campbell mﬂud:l‘ed a mrirtll.ud ng ef-
fort that won two national awards
and generated sales of 200,000 cases
of canned soup in the first year of op-
erations, says Milton Shayer, SOPA's
present managing director,

So what went wrong for Campbell
in soul Brazil? 1
but belated household interviews by
a company-retained re-
vealed that the Mptymt:ldoﬂd housewife
felt she was not fulfilling her role
as a homemaker if she served her
family a soup she could not call her
own.

table and beef com!

in extra-large cans bearing a variant
of the familiar red and white label
—failed to catch on. Instead, Bra-
zilian hovsewives seemed to prefer
the dehydrated cts of competi-
tors such as Knorr and Maggi, which
they could use as a soup starter but
still add their own Hair and ingredi-
ents. If one bought Campbell's soup,

Campbell’s offerings—mostly vege-
binations packed

it was usually to put aside for an
emergency, “like she was late
coming home from a tea party,”

says Shayer.

Shayer now regrets that market
tests were limited to the temperate
southem city of Curitiba, and not ex-
tended to subtropical areas of Brazil.
“We “m have scen right away that
we more than one product,”
agrees Beach.

will decide  shortly
whether it will remain in Brazil.
Shayer predicts. Its options include
investing in other kinds of equip-
ment to mazket items such as
biscuits and cookies or using existin,

uipment to turn out “more

:I!mcd beans and sausage m!

It is also ble that Campbel
might try Imlly a Brazilian m

company and reintroduce &
modified soup line as one of seven!
items. “There has to be some option.
for a company like ours in Brazil’
says Shayer. But, he adds: “It’s a bad
time to start fooling around with new
products in Brazil. During bad time:
people concentrate on basics, which
means rice and heans here.”

Do Net Give Up

But Camphell has not given up o
the Brazilian market, says Richard J.
Censits, vice-ptuidﬂn for finance at
the company's Camden (N.].) head-

uarters. Censits points out that while
zlmpbell Is "not in a position to go
Cristy el
ity eting '

products” there,

Campbell has also encountered
difficulty farther south, in Argentina.
Swift-Armour SA Argentina, a Camp-
bell subsidiary, reported a $6.1 mil-
lion loss for the fiscal year ending in
August, although nearly half lhcim
was due %o currency translation ad-
justments.

Pasta in Austria

A recent issue of Canadian’s World
Food Report included the following
observation on a leading Austrian
food company.

“Investment in the newest tech-
nology and concentration on specialty
':nducu are two major factors which

ve allowed Fritschmuehle Wels,
the largest milling and pasta p
in Austria, to maintain good perform-
ance in a virtually static pasta mar-
ket. Per capita consumption of a
::“I Austria nond‘ll roughly 3.3

i annum for years. Frits-
.tm."" sales amount to about
$135 million, of which Diamant, a

subsidiary
items for l!amghlkin‘ m
hutes a small share.

“Fritschmuchle Wels has installed

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

5% YMOTION

—we have not only conceived many
promotional plans, but we have
studied many that others have
launched throughout the country. We
pelieve we can help promote your
products that you have by study, and

recommend additional products that

might be promoted in your trading
areas.

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

MARKETING

MERCHANDISING —We can point the way towards new
protitable products and lay out mer-
cnondising methods for their devel-
opinent,

We have experience in these areas

Charles C. Rossotti, President Jack E. Rossotti, Vice President

ROSSOTTI CONSULTANTS ASSOCIATES, INC.
158 Linwood Plaza
Fort Lee, New Jersey 07024
Telephone (201) 944-7972
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