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A premier pasta deserves a of elegance, packages can
premier package. And that's just varnished, waxed or poly<oat
what Fold-Pak gives you. We've depending on your individu
been making packages for the product need. Our graphic an
best pasta manufacturers in the structural designers are al
business for many years. available to update your pac
Whether you require high fidel- age or give it a completely ne
ity, multi<olor offset, rotogra- look. The end result is a pas
vure or flexographic package that your produ
printing, Fold-Pak

guarantees a

superior package.
For an added touch CORPORATION
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Attention, Calorie Counters!
(Continued from poge J)

3 tablespoons non-fat dry milk
solids
1 cup water
1 cup creamed cottage cheese
1 teaspoon onion salt
's teaspoon pepper
1 can (12 ounces) lunchcon meat,
diced
2 tablespoons chopped parsley
Y3 cup grated Cheddar cheese

Add 1 1ablespoon salt to 3 quarts
rapidly boiling water. Gradually add
macaroni so that water continues to
boil. Cook uncovered, stirring occas-
ionally, until tender. Drain in colander.

Melt butter; add flour and milk sol-
ids and blend. Gradually add | cup
water and cook over low heat, stirring
constantly, until thickened. Add mac-
aroni, cottage cheese, onion salt, pep-
per, lunchcon meat and parslcy; mix
well. Line a 10 by 2-inch skillet with
aluminum foil. Turn macaroni mixture
into skillet and top with Cheddar
cheese. Cover and bake in 350°
(moderate) oven 45 minutes.

Sodium Labeling Proposal

Food and Drug Administration has
unveiled proposals to revamp its regu-
lations governing declaration of so-
dium content of foods and use of label
claims on the basis of sodium content.
Although voluntary for many foods,
sodium content labeling will be man-
datory fcr products containing enrich-
ed flour utilizing nutrition labeling.

Announced June 15 and published
in the Federal Register of Friday, June
18, the proposal includes the follow-
ing major initiatives.

® Specify that sodium content of
foods be included in nutrition labeling
information whenever nutrition label-
ing is used.

¢ Establish definitions, and maxi-
mum levels of sodium content, for use
of terms such as sodium-free, low so-
dium, moderately low sodium and re-
duced sodinm

® Provide for voluntary inclusion of
potassium content on nutrition labels.

® Issue statement of policy on appro-
priate use of comparative sodium con-
tent label statements.

¢ Eliminate the requirement that so-
dium be listed in milligrams per 100

grams of food and require only listing
of sodium in milligrams per serving.
The following are the
definitions of descriptive
terms on sodium content:

Sodium-free: To apply only to those
foods which contain 5 mg or less of
sodium per serving. “Sodium-free
foods, as defined by this proposal,
would provide a trivial amount of so-
dium to the total diet for all individu-
als, except for those on extremely strin-
gent sodium restrictions.”

Low sodism: To apply only to those
foods which contain 35 mg or less of
sodium per serving.

Moderately low sodism: To apply
only to those foods which contain 140
mg or less of sodium per serving.

Reduced sodiem: May be used only
on the labels of foods that have achiev-
ed, through special processing, at least
a4 75% reduction in sodium content
over foods for which the reduced so-
dium foods serve as direct replace-
ments. If a food is labeled reduced so-
dium, the label must bear information
comparing the product’s sodium con-
tent, per serving with that of the food
it replaces.

proposed
labeling

Starch Blockers

With an estimated one-quarter of
Americans classified as obese —
meaning they carry 20% more weight
than is considered normal — and with
many other people slightly to moder-
ately overweight, you might at onc
time or another consider going on a
diet. And because a barrage of adver-
tising and promotion is under way for
numerous brands of a new kind of
dieting aid, you will probably be won-
dering what a “starch blocker™ is.
More, you will wonder whether it
works.

Known technically as an amylase in-
hibitor, a starch blocker is a protein
derived from kidney beans that pur-
portedly acts within the digestive sys-
tem to prevent starch from being ab-
sorbed and turned into calories. The
protein products are sold under such
names as Starch Blocker, Blockout,
Sta-Trim, Calorex, Carbo-Lite, Amal-
X, and Amvlite. The marketers con-
tend that a starch-blocking tablet tak-
en just before a meal lets a dieter eat
bread. pancakes, spaghetti, bananas,

and other starch-laden foods — wig
much less weight gain than migl uy,.
ally take place.

The products’ effectiveness, how.
ever, is a matter of controvers: bog
within the medical professic ang
among advocates of other way: .0 .
duce weight.

Because the protein starch-bi «king
tablets are sold as a food or Jietary
supplement, the Food & Drug Admin.
istration initially did not demand proof
of their efficacy and safety, as is re-
quired with pharmaceutical product
But an FDA spokesperson notes tha
the department has begun looking inio
starch blockers “because, if they in-
hibit the action of digestive enzyme
as their makers claim, they would ke
considered drugs.”

National Research Council
Urges Grain Consumption

Daily consumption of whole-graim
cereal products is among dietary rec-
ommendations by an expert commit-
tee of the National Rescarch Council
which disclosed the findings of a two-
year study exploring the relationship
of diet to cancer.

The N.R.C. committee on dict and
cancer set out the following dietary
recommendations:

“e Eat less foods high in saturated
and unsaturated fats. Overall, the com-
mittee recommended that fat hould
be reduced to about 30% of dabh
calories. (The major sources of fat ia
the American diet are fatty ¢ ts o
meat, whole-milk dairy produc . and
cooking oils and fats.)

“o Eat fruits, vegetables and <hoke-
gain cereal products daily, es; clally
those high in vitamin C, ci ene
which converts in the body to \ tams
A, and other as yet unidentific com
pounds that may protect against crtas
cancers. (These foods include ¢ g
grapefruit, dark-green leafy veg: ables
carrots, winter squash, tomato , 3
vegetables in the cabbage fami' such
as cabbage, broccoli, caulifiow: -, a
Brussel sprouts.) The committe : re¢
ommended against high-dose :pp
ments of individual nutrients.

“sEat very little salt-cured. s
pickled, and smoked foods. (Exampk
of such foods commonly eaten in e
US. are sausuges, smoked fish and
ham, bacon, bologna and hot dogs.)

NSRRI
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In fact, we're one of the oldest The machines shown are
American manufacturers of pack- some of the latest developments
aging machinery. And we didn't by Wright to mee't specific needs
getto bea respected old-timer witkin specific market areas.
inthis business by being a follower. If you'd like mere information

For the past 88 years, Wright on these .nd/or other Wright pack-
Machinery has consistently been aging machines or have a unique
aleader in engineering innovation packaging problem, get in touch.
o meet highly specialized pack- Well tell you how Wright engi-
aging needs. neers can put your opevation on

the right track toward economy and
efficiency withamachine designed
for your needs...the Wright way.
H::sm is engineered to . m“:l:m :
in small packages—potato c?d:n uplo2v |

tunces and other snacks up 10 4 ounces.

Modular design sets our new
Rotary Weigher apart. This innovation
aliows the assembly of a =/sten: lomeet
specific requireaments atminimum xpe-
% Clal engineeiing costs. Also, it permiits

¥ quicker chan)es in container sizes.

Corporation Wright Division
Post Otfice Box 3811 Durham, North Carolina 27702
(919) 682-8161 TWX 510-827-0025 [y e—
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% in assuring contidence to pasta factories all over the world
% with the most advanced technology 3
% because of experience acquired throughout the world
BRAIBANTI “HT" lines

48 in ITALY

. 11 in FRANCE i

When there is 10 in USA.
8 in JAPAN 1

“HIGH” Tcmperaturc S§ in PORTUGAL
. $ in SPAIN 8

to be considered, 4 in GERMANY :
4 in USSR,

the preference 3 in VENEZUELA _,
f the customers el S o :
O m 2 in SWITZERLAND acu g
$ 7 1 in AUSTRIA RINCE  )WELL-US.A. 4

18 =i 1 in BOLIVIA .
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1 in FINLAND : - 1) s o Tin

1 in GREAT BRITAIN o Rt de B R ¢

1 in GREECE 4

1 in INDIA ¥

1 in IRAN 1 ® ® o #

1 in HOLLAND » ml n ‘ i

1 in RUMANIA
1 in TURKEY 3

113 ot which 53are for long pasta, “IT INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano- Largo Toscanini 1

60 are for short pasta . . . . _ 4
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Chesebrough-Pond’s to
Acquire “Prince” Tennis
Racquet Manufacturer

Chesebrough-Pond's Inc. and Prince
Manufacturing, Inc. have reached an
agreement in principle for Chesebrough
to acquire Prince, it was announced
jointly by Ralph E. Ward, chairman
and president of Chesebrough, and
Howard Head, chairman of Prince.

The acquisition of Prince and all
rights will be completed for Chese-
brough common stock totaling $62
million,

Chesebrough-Pond’s is a diversified
worldwide manufacturer and marke-
ter of consumer products. Prince Man-
ufacturing, headquartered in Princeton,
N.J., manufactures and markets high
quality tennis racquets employing a
unique, patented design.

Mr. Ward stated, “This acquisition
represents  another step in  Chese-
brough's planned growth and diversi-
fication program. Prince is the fasiest
growing manufacturer of high quality,
branded tennis racquets worldwide.
Especially impressive is the fact that
while the tennis “boom” has flattened
since 1976, sales of the “Prince” rac-
quet have grown dramatically from
$9.4 million in 1979 to $34.9 million
in 1981, and should approximate $60
million for 1982 . The acquisition is
expected to have a positive effect on
Chesebrough’s eamnings for 1982,

Chesebrough-Pond’s Inc., headquar-
tered in Greenwich, Connecticut, is a
diversified worldwide manufacturer
and marketer of branded consumer
products for the entire family. Among
the company’s best known brand names
are Ragu, Health-tex, Bass, Weejuns,
Ponds, Adolph's, Vaseline, Cutex, In-
tensive Care, Cachet, Wind Song, Avi-
ance, Chimere, Prince Matchabelli,
Q-tips, Aziza and Rave. Worldwide
sales for 1981 totaled $1,529,674,000.

Nabisco Chairman
Elected to Head GMA

Robert M. Schacberle, Chairman of
Nabisco Brands, Inc., headquartered
in New York City, was clected as
Chairman of the Grocery Manufac-
turers of America, Inc. (GMA).

Schacberle succeeds outgoing Chair-
man James L. Ferguson, Chairman of
General Foods Corporation, White
Plains, NY.

GMA is the trade association repre-
senting the Jeading manufacturers of
food and other grocery products sold in
retail outlets throughout the United
States. Sales of GMA members exceed
$200 billion annuzlly,

Also elected at GMA's Board of
Directors mecting were:

Vice-Chairman: John H. Bryan, Jr.,
Chairman of Consolidated Foods Cur-
poration, Chicago.

Treasurer: Willam E. LaMothe,
Chairman of Kellogg Company, Battle
Creek, MI.

Secretary: Eugene 4. Sullivan, Chair-
man of Borden, Inc., New York City.

New Improved
Prince Spaghetti Sauce

The Prince Foods Company is intro-
ducing new improved Prince Spaghetti
Sauce with a two stage TV campaign
created by Venet Advertising, Inc. of
New York.

The first :30 commercial highlights
the new label design, the changes in
the ingredients and introduces the
campaign theme, “What's in New Im-

Prince Spaghetti Sauce is really
Italian; the taste’ll tell you that”,

The second commercial compares
the ingredients of New Improved
Prince Spaghetti Sauce with those of
other leading sauces, highlighting the
ingredients in the other sauces that
don't belong in a real Italian Spag-
hetti Sauce. ™ Me spot stresses the all-
natural real lalian ingredients in
Prince, and wraps up with the cam-
paign theme, “So what’s in here really
is Italian, the taste’ll tell you that”.

The two spots will run in the entire
New England region with upcoming
schedules in the balance of established
Prince markets, as well as new mar-
kets in the Northeast.

Multifoods First Quarter

At jits Annual Meeting Internation-
al Multifoods announced record earn-
ings for the first quarter ended May 31,
1982,

Net camings for the period were up
22 percent at $5.3 million or 64 cents
per common share over last year's rec-
ord first quarter of $4.4 million or 53
cents per common share. Sales were
$259.7 million, a decline from sales
of $279.4 million for the first quarter

a year ago, principally reflect 1g
effect of lower commodity pr es o
selling prices.
Muliifoods’ president and ¢! of o
erating officer, Darrell Runke, 1 por)
that “Once again we are bc efiting
from balanced geographical opc ations,
as strong operaling results in \' nezpe.
la more than offset continuing s 1ggivh
ness in the U.S. economy and o sofies-
ing in Canada. Lower interest cosy
and a gain from partial settlement of
an insurane claim also contributed 1
our overall earnings improvement.”
Advances in the Consumer ani Ag.
riculture market segments were atn
buted primarily to outstanding resubs §
in Venezuela. Cited by Runke a
“bright spots” in relatively unchanged
US. consumer tions were “im-
proved results from Feinberg/Reubes
specialty meats through expansion of
national accounts, and a strong perfor-
mance from our newly-acquired Al
American Nut operation.”
Eamings in the Industrial maria
segment were down despite a fine Ves-
ezuclan performance. According ®
Runke, “the eatire U.S. flour industry
is suffering from depressed flour mar-
gins and our operations are no excep
tion. A substantial decline in Canadis
export volume also affected results for
the quarter.”

A decline in customer count- in th
US. and development costs o! Caar
dian operations led to a slight ¢ uninp
reduction in the Away-Fror -Home
Eating segment.

William G. Phillips, chairn in and
chiel exccutive officer of M ifoods
said “We are facing an unusu: y hig
degree of unpredictability o ardinf
the US. and Canadian econc lics 8
the months ahead. Nevertheless we art
confident that our demonstra J b
ance, flexibility and improvi : po
ductivity, will maintain Mu ifuod
consistent performance throug! the e
mainder of the year.”

In action taken at the Annu. Mee
ing, stockholders reelected cigh' incu
bent directors and approved 1 pis
which will provide common ste khok
ers with an opportunity to rejon ®
ceipt of a portion of the year's
distributions as capital gains rath.er s
as dividend (ordinary) income.

Multifoods recently announced #
cight percent increase in the divides!
payable July 15, 1982 to record bol
ers of common stock as of June 25.

GO with Maldari

for Quality, Workmanship, Service

® Extrusion Dies to Your Specification
® Unusual Shapes and Designs
@ Convenient worry-free reconditioning.

Call or Write for Details

D. MALDARI & SONS, INC.
557 Third Ave., Brooklyn, NY 11215
Phone: (212) 499-3555

America’s Lorgest Mocaroni Die Mohers Since 1903 - With Manogement Continuously Retained In Some Fomily




Thomas Kerr Dead

Thomas Kerr, 72, chairman of Kerr
Pacific Corp., Portland, and a long-time
leader of the Pacific Northwest grain
industry, died Thursday, May 13 at the
home in Portland after suffering a
stroke.

Mr. Kerr was born in 1910 to a pio-
neer Portland family, His father,
Thomas Kerr Sr., was founder of Kerr,
Gifford and Co., a grain-exporting
business, along with his brother Peter.
The two Kerrs had come to the US.
from Scotland late in the 19th century.
His mother, Mabel Kerr, was the
daughter of Portland pioneer, Donald
Macleay, founder of U.S. National
Bank and also a successful grain mer-
chant. Mr. Kerr began working for his
father’s company as an olfice boy in
1932 after graduation from Yale Uni-
versity.

He was active in both the domestic
and export grain markets as the com-
pany grew from a local operation to
the largest grain company on the Pa-
cific coast.

RHM Expands
U. S. Operations

RHM announced the completion of
its purchase of Western Food Products,
baszd in the American Midwest. West-
ern Foods, operating from four factor-
ies in Colorado and Kansas, produces
bottled dill pickles, tomato ketchup an!
mustards. RHM said that the acquisi-
tion of Western Foods further streng-
thens the profitable group of food com-
panies which the group has bought in
the UL over the past seven years. It
is the ¥+ d acquisition in six months,
the other newcomers being Lynden-
ville Canning Co., Lyndonville, N.Y.,
the old established applesauce manu-
fa::ring company purchased from
Trz Pillsbury Co., and Hudson Valley
Apple Products in Milton, N.Y., which
produces apple juice, applesauce and
other apple products. In addition to the
plants just acquired at Lyndonville and
Milton, RHM has four other plants
processing apples into a variety of con-
sumer products in the U.S.

Five other RHM plants in the US.
produce another important food pro-
duct — pasta. These are at Rochester
and Buffalo in New York; St. Louis,
Mo., Chicago and Seattle. In Septem-
ber 1981, RHM began a $5 million in-

10

vestment to extend the Buffalo plant.
The pasta companies are directed from
Buffalo by RHM Macaroni Inc. RHM
is, of course, the largest UK. pasta
manufacturer.

Overall control of RHM companies
in the US. is by RHM Holdings (U.
S.A.) Inc., in Northfield lll., headed by
RHM PLC main board director, J.
Malcolm Semple. Sales in the current
financial year, excluding the three new
acquisitions, are estimated to exceed
$100 million.

Wheat Industry
Council Budget

The Wheat Industry Council bud-
get for a nationally coordinated wheat
and wheat foods research and nutrition
education program will be $700,000
in fiscal year 1983, a U.S. Department
of Agriculture official stated,

Thomas H. Porter, an official of
USDA's Agricultural Marketing Ser-
vice, said the budget for July 1, 1982,
through June 30, 1983, features a con-
sumer nutrition education program
which will use national and
spokespersons 1o tell the public about
the nutritional value of foods contain-
ing wheat.

Porter said the program was auth-
orized under the Wheat and Wheat
Foods Research and Nutrition Educa-
tion Act and is conducted according to
an order approved in March 1980 by
wheat end product manufacturers. It
i2 fins=~ed with funds collected by as-
sesting manufacturers of wheat and
preducts,

The Wheat Industry Council pre-
parcs the budget and administers the
program. Council offices are located at
6000 Executive Blvd., Suite 203, Rock-
ville, Md. 20852,

Under the program, assessments of
I cent per hundredweight — 45 kilo-
grams — of wheat bought by end pro-
duct manufacturers hegan lo accrue
June 1, 1981. Manufacturers can re-
ceive refunds of assessments paid dur-
ing the coming year. They must, how-
ever, reserve the option to request re-
funds by notifying the council by regis-
tered or centified mail within 60 days
of publication of the council’s budget
in the Federal Register.

The budget was published in the
April 30 Federal Register,

4 Mgk AR Sy

W.I.C. Budget

The Wheat Industry Council ad
for fiscal year 1983 has appe: =
the Federal Register.

$700,000 of assessments o : ¢
pected as income.

Expenditures contemplats a n tic
spokesperson with placement « n 1y
in five major markets at $47,50 ),

Eighteen to 20 reg'onal spol.esper
sons with three media appeura
cach and development of audio-visud
materials for use by spokesperson
$77,000. )

Nutrition education literature: $55,
000,

Press materials and conferences:
$33,000.

Radio vignettes, 2Y2-3 minutes is
length, 12 in number: $23,000.

Mat releases, daily and weekly news-

pers: $39,032,

Press Clippings: $3,000.

Apgency, nutrition consultants, at
visors, free-lance writers and mx
placement: $58,000.

Industry relations including quan
erly newsletter: $22,000.

Compliance and administrative e
penditures: $281,468 including USDA
charges of $80,000.

Loan repayment: $61,000.

Total expenditures: $700,000

Block Names Three
Members to Wheat
Industry Council

Secretary of Agriculture Jc n R
Block has appo'nted two memb s an!
one alternale to scrve on the Vhedt
Industry Council, which adm ‘isin
a national rescarch and nutritic o
cation program for wheat and ahest
foods,

New members are Gordon
11, president of Smith’s Baker M
bile, Ala., and John E. Kinsella :hair-
man, Depanmenl of Food § ienct.
Comell University, Ithaca, N.Y. Bixl
named Anthony H. Giola, presic nt &
RHM Macaroni, Inc., Buffalo, N.Y-
as an alternate member,

Block said the new appointe:s wil
serve the remaining portion of 1™
which expire at the end of 1983. T&
three positions became vacant whe
previous appointees were unable ¥
serve.

Judge for yourself. 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 trust
Amber for top quality. Amber mills the finest durum
wheat 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 manter of record. Need

at C&SC
proof? Next time you order, specify Amber.

OI‘
H‘gﬁ

_/ AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION
Mills at Rush City, Minn. » General Offices at S Paul, Minn, 55165/Phone (612) 646-943)
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Durum Wheat and
Pasta Products

Early experiments indicate no ad-
verse effects from strong gluten durum
wheat varieties on North Dakota wheay
quality or milling performance, Dr. B.
J. Donnelly, North American Plant
Breeders, Berthoud, Colo., said at the
spring technical conference of the
American Association of Cereal Chem-
ists’ Milling and Baking Division in
St. Louis, In a peper on “Durum Wheat
and Pasta Products,” Dr. Donnelly em-
phasized the importance of semolina
protein quantity for the production of
pasta products and observed that re-
cent release and commercial produc-
tion of two durum wheat varicties —
Vic and Edmore — have focused at-
tention on the gluten quality aspects of
the protein.

Exropear; Now Demand

Earlier research in Canada and the
US. had shown that spaghetti pro-
cessed from strong glulen semolina of
acceptable prolein content improved
cocked firmness and toierance to over-
cooking.

“These superior cooking characier-
istics are in demand in the European
cxport market,” he said.

“In the past, potential U.S. exports
have been lost to Canada or Argen-
tina because of the higher gluten
strength of theic varieties. The improv-
¢J cooked firmness values of Vic and
Edmore when conipared with two stan-
dard weak gluten varieties — Rugby
and Calvin — (were indicated by th:
data).”

Dr. Donnelly pointed out that this
past year Vic and Edmore comprisel
13% of North Dakota’s durum wheat
crop.

Vic Looks Good

“These, particularly Vic, are expec-
ted to increase to approximately 25%
in this coming crop year,™ he said.

“With the anticipated conlinued
swing toward increased production of
strong gluten wheat, and the expecta-
tion that they will predominate in the
crop in five to cight years, a simple
experiment was performed to deter-
mine the potential impact of such wheat
on the quality of future North Dakota
grown corps.”

The test involved blends of Edmore
and a typical weak gluten North Da-
kota wheat.

“No adverse effects were noted on
wheat quality or mill'ng performance,”

12

he said. “In fact, a slight improvement
in milling performance was noted when
the blend contained 50% or higher of
Edmore, A 50% or higher blend of
Edmore was also required to produce
gluten strength  (micromixograph)
scores in the strong category.”

Observing that no particular prob-
lems were encountered in processing
the blends into spaghetti, he added that
blend levels of 50% or higher Edmond
were required to provide spaghetti
with improved color scores and cook-
ed firmness values. Blending had no
advertc effect on cooked weight or
cooking loss.

Dr. Dornelly added that indications
are, therc‘ore, that the durum wheat
crop from North Dakota will probably
contzin at least 50% of the strong glu-
ten type in the wheat mix before im-
proved quality effects are noted, par-
ticularly with respect 10 color and
cwking quality. P!

Recent industry cvaluation of Ed-
more through the commercial pasta ex-
trusion process confirmed the ab-
sence of undue processing and drying
problems associated with strong gluten,
He said there was less breakage of the
dry product on the cutters, particularly
with lasagne. While some manufac-
turers said it was not uncommen to
see 15%, 20% or 25% breakage or
splitting of the lasagre during the cut-
ting process, “‘witi: Edmore breakage
was less than 10%."

Superior Cooking Quality

e added that “cooking quality eval-
uation of the commercially processed
spaghetti by 40 individuals or firms re-
ported the superior cooking quality of
the y:rong gluten product.”

Dr. Donnelly pointed out that “it is
generally accepted in the US. that
semolina from durum wheat is the raw
material of choice for producing the
highest quality pasta products.”

He observed that “the fact that pas-
ta products made from durum semo-
lina have better cooking stability than
similar products made from some
bread wheat relates to the generally
higher protein levels usually attained
in durum wheat.” He added that this
was particularly true of the durum
from the traditional durum producing
states of North Dakota, Minnesota,
South Dakota and Montana and less
30 in the southwestern states of Ari-
zona and California.

He also observed that another fea-
ture of durum wheats that adds 1o the

wheal's uniqueness relates 10 | ot
composition. A comparison of : ¢ 3
bumin, globulin, gliadin, gluten | any
residual protein fractions with tl ue
hard spring wheat shows that uma
generally are lower in albumin, ighe
in residual protein content thun a,
bread wheat counterpant.”
Proteia Levels

Protein levels in durum wheat shouly
be in 1 12% 10 15% range (145
moircri tasis) for high quality pau
prodi.#4 piaduction, Proteir in semoli-
na w( ' dinarily be 0.5% to 1.5%
lower than the parent wheat. “Conse-
quently low protein wheat will resui
in semolina with correspondingly los-
er protein which can result in pasu
processing problems. Macaroni is nor-
mally processed or extruded at a relx
tively fixed absorption of 30% w
31.5% moisture. Higher starch lewh
in low protein semolina will chang
the absorption characteristics of the
dough prior to extrusion. This mxy
require adjusiments in the waler me-
tering syster: resultling in disruptics
o' producson schedules. In addition
pioduction of a uniform product mn
be mor: difficult, and spaghetti drying
may be a problem due to strands %
iag off the rods in the drying proces.”

“Speck count” is another problem
High speck counts, can result from im-
proper cleaning and milling of the
wheat or improper purification of tx
semolina on the purifiers. He addd
that the presence of discased whez
(ergot or black point) also ma bes
problem.

Wheat Industry Council
(Continued from poge 10)

The 20-member Wheat [ lusiy
Council is composed equally of whea
producers, processors, end-; odad
manufacturers and consumers.

The U. S. Department of # sce
ture's Agricultural Markcting ¢
monitors the wheat and whea food
program and reviews its budget pls
and projects to ensure that th p™
gram operates within the law.

International Durum Forum

The Intcrmational Durum |on@
will be held in Minot, North Dakot:
November 11-12. The Ramada I®
will be headquarters hotel.

The cvent will commenmorate B
twenty-fifth anniversary of the e
lishment of the U.S. Durum Wh#
Growers Association,
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¢ rth Dakota Mill is one of the
top ills in the nation for many
rea ns! Leo Cantwell, marketing
din tor, is proud of the fact that
onl the most modern milling equip-
me: is used to mill the finest, high.
est « sality durum wheat in the
wor !

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

We Deliver i

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

the durum people

Grand Forks. North Dakota 58201
Phone (701) 7957000
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MIXING AND EXTRUDING

by Felix Gruenenfelder, Manager, Macaroni Division, Buhler-Miag, Inc.

Rnl industrial production of pasta
products is relatively new, but has
developed in the past few decades to
a highly sophisticated, technical indus-
try. The introduction of the continuous
operating screw extruders in the 1930's
was the first giant step towards fully
automated processing lines. First,
hand-made products, then spindle
presses and later large hydraulic driven
piston presses were the sieps to to-
day's efficient and sanitary extruders,
operating at capacities of 100 Ib/hr.
up to 15,000 Ibs/hr. The latest change
from one step to another had just been
completed when realizing that up to
1972, hydraulic driven piston presses
were still in operation.

Improved Quality

Has the quality of the final products
improved at the same time that ma-
chines were automated and made
larges? Yes, if considering sanitation,
contamination, color, shape and b?on-
sistency. In regards to taste or “bite,”
connoisscurs arc still considering a
hand or semi-automatic made product
better. A sheeted noodle is different in
structure (bite), but considering the
total output of pasta products, it is an
insufficient amount. A careful opera-
tion of today's new machines is the
manufacturer’s assurance to economi-
cally produce a clean, good-cooking
and good-looking preduct, consistent
in shape and texture.

To cover some of the more impor-
tant aspects of mixing and extruding in
the pasta industry, we have to consider:

—raw materials

—ingredients

—Ifeeding systems

—mixing components
—vacuum

—extrusion clements
—forming of products—dics.

1. RAW MATERIALS

The wheat grown in different parts
of the US. and the world are subject
to a wide spectrum of different climatic
and agricultural conditions. There are
also differences in quality, so much
that the type of wheat used has a con-
siderable effect on the quality of maca-
roni produced fram it.
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Nevertheless, it is important to real-
ize that a firstclass riw material can
be converted into a firstclass finul
product. Mixtures of different raw ma-
terial components in connection with
careful production may also result in
an excellent final product. Inferior raw
materials may show up in a product
with bad cooking qualities (sticking,
sliminess), bad color and taste.

Graasistion

The old saying is that a coarse
durum semolina will produce the best
pasta product. In the past, small man-
ufacturers were unable to analyze the
material they received from the mill.
Therelore, the coarse raw material
easily checked for specks and ash con-
tent, was their best assurance to ob-
tain what they required. Special batch
type mixers and “gramola’s” allowed
ample time to prepare a homogencous
dough, The theory of “coarse™ semo-
lina had its merit.

Changes in the mixing and extrusion
process such as continuous, more rapid
but shorter mixing, vacuum systems,
highly efficient kneading components
as well as teflon inserts in dies, changed
the ruw material requirements to soms
extent.

We have to note:
—coarse semolina is hard 10 process

into a homogencous dough, due
mainly to the extended time required
by the water to penetrrie the individ-
ual semolina grains,

—finer semolina and flours absorb the
water quickly, readily lending them-

selves to mixing into a homog ows

This allows us to draw the ¢ ncl
sion that, irrespective of the size of the
grains, the particle size range \hould
be selected as narrow as possible; or,
in other words, that coarse semolina
and flours should never be processed
together. This would otherwise resul
in the finer raw material absorbing the
available water more quickly than the
larger size semolina particles, with the
result that the mixing time would b
significantly extended or that it would
be impossible to produce a homogene
ous mix. The result would be “white
specks” in the end product. To clim:
nate these, the kneading process dur-
ing extrusion would have to he mon
intense, entailing greater heat develop
ment and so affecting the cooling
quality of the end product.

To operate extruders with a mis-
mum of supervision as well as »
achieve an even extrusion patiern, the
moisture content of the raw materid
should be most even. The moistin
absorption time of a “dry” scmolm
and/or flour (e.g. 10% ) is coasider
ably Jonger than for a “wet” r v mr
terial at 14% to 15%. The mila
can operate his plant most ef! cieath
when grain has a higher moist ¢ coer
tent. However, for shipping a: | stor-
age, too high a moisture conter migt
cause problems (caking, bridg. g =
even discharge). Pasta plants iroth
connected 1o a mill, theref ¢
blessed with ideal mill operat. g oo
ditions, short storage time anc 1 reir
tively “wet” product for the r big
capacity processing equipment

In general, the pasta manu o
has no chance to influence th mo
ture of his raw materials. To, ly®
in rail cars standing in the un &
daysmdweehwilldrymu.'lculf
effect occurs on products stoi-d o
side in large bins. To minimia the *
fluence of such irregularitics. # *
highly recommended to mix raw ®
terials out of two to three bins 3 3
times, If regrind is used, carcfully b
the same amount of this componest #
all ti
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{EDIENTS
s water, egg products are very
‘ed to the raw material. The
of egg slurry (soup) or dry
‘er is still the debate. Judging
installations, the tendency
vors the dry egg powder feed
Color and cooking quality
wusically the same for final
made with either additive.

ry requirements, ease of oper-

ation and control are clearly favorable
to the cgg powder. Contamination of
this powder in the dry stage is mini-
mal, even in the warm press-room en-

viroament.

Nevertheless, manufac-

turers have to realize that “free-flow-

ing” egg

powder has to be used for a

fawless operation. Such powder has 1o
be stored in cool rooms (40 degrees F)
and used within approximately eight
weeks after purchase, The free-flowing
agent will dissipate or at least lose its
characteristic 10 keep the egg product

from cak

ing and sticking. For an even

cistribution of egg powder 10 the flour,
we strongly recommend a pre-blender
before the water is added to assure an

longed 4

oven distribution of the additive.

The use of egg soup results in a
slightly lower capacity due to the pro-

hsorption time.

In regard 10 the water used, we note
that warmer water helps to shorten the

provision
should b
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ler time
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absorprion time of the semolina. A

1o use “warm”™ mixing water

- provided. As a rule, never
with temperatures above
F and during a production
ater of the same tempera-
times. Warm water might
'mmended during the win-
pecially when semolina is
ide.

vG SYSTEMS
s feeding system cousists in
the following components:

rin—discharge
nd conveying to press bin
nto press.

-rials out of different bins

“ifferent components should

at all times. Differences in
content of the components
out and assure a press opera-
4 minimum amount of super-

“0n. Changes in the mix pattemn can

by moisture changes of 1%
1982

which will also influence the extrusion
pattern. Special attention has to be
paid to the addition of regrind, a sec-
ond quality of raw material (with a
moisture content normally far below
the other components ). Careful mixing
of regrind at a rate of up to 10% wily
not influence the final product provided
it is added at an cven stream and in
general meets the same granulation
specifications as the other components.

Press Feeders

Most important are simple and sani-
tary feeders, working reliably under all
conditions. Scales, the most accurate
of all feeders (if adjusted and oper-
ated properly), are not often in use,
Special problems are sanitation and in-
stallation (vibration from mixer).

A most ideal feeding system is of-
fered with a simple screw feeder me-
chanically connected with a positive
displacement pump for liquids. To
equalize varying pressures of flour to
the screw due to varying levels in the
press bin, or to assure proper de-aera-
tion of flour in continuous feeders, a
special feeder-hopper should be pro-
vided. A positive, even filling of the
feeder screw is essential.

For the liquid fecder, the same laws
apply. An even pressure to any meter-
ing device is necessary. Fluctuation in
city water systems should be compen-
sated with regulators or feed tanks.
A posilive displacement pump driven
by the same drive as the flour feeder
allows adjustments of the capacity with
one single control knob, Any fluctua-
tions of the drive will influence the two
feeders equally. Still, a special adjust-
ment capability of the water feed is
neccssary to correct uneven moisture
conterts of the raw materials. In
pumps, the stroke adjustment will ac-
complisa this task.

4. MIXING OF COMPONENTS

Mixers cannot be built with unlimited
dimensions to guarantee a top mixing
job under all conditions. In sew mu-
chines, mixers are designed to operate
at relatively high speeds to achieve a
good result under normal conditions.
For high capacitics, premixers are re-
quired.

An even mix is essential to achieve
a nice product with a smooth surface.
The mix has to be free of lumps
(lumps generally have a wet or dry

3 i SRR -, i w‘-."}_‘;,,.;u___,--‘-\;...“ JTHY

center, uneven moisture distribution).
Product build up on mixer walls, es-
pecially at the infeed section, has to be
kept to a minimum. Such build up
causes problems such as wet lumps,
bacteria contamination and even mold,
Mixer walls, specially designed in new
machines to minimize product hang
up, should be cleaned (scraped off) al
regular intervals. Easy accessibility of
mixers helps to accomplish this task.

The moisture content of the dough
depends on the product to te pro-
duced. Wet dough has the advantage of
a better product surface but may re-
sult in deformation of the final product.

Uneven feed of components or un-
even moisture distribution shows up
quickly in the mixer. Moisture changes
of 1% can be noticed immediately by
a trained press operator. Careful cor-
rections at the feeder are required to
adjust such changes. Additions of four
or water (with bucket) into the mixer
have to be avoided at all times. A fully
automatic operation cannot be achieved
with such practice. A properly de-
signed press-feeding system (including
flour mixing), will prevent such hap-
penings.

To Comtrel Mixer Leve)

To contiol the mixer level, two sys-
tems operate successfully: one is with a
“sound™ level control, the other with
a simple amp-meter of the mixer drive.
If the mix stays very constant, the amp-
meter control can be recommended
whereby high amperage equals high
mixer level or shut down of feeder.
Low amps—low mixer or start up of
feeder. Such an operation needs a mini-
mum amount of supervision and
guarantecs a good final product.

5. VACUUM

There are several vacuum systems
on the market. All have one thing in
common—ito de-aerate the product be-
fore knecading and extrusion. It is
necessary for two reasons:

a) the de-acrated product is more
compact, transparent and therefore
more appealing in color.

b) high temperature drying and micro-
wave drying require a high
vacuum. Even the smallest air en-
closure expands rapidly when ex-

posed to higher temperatures.
(Contim'ed on poge 18)
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(BUHLERMIAG) EXTRUDERS: ..

Performance Yo

Model TPCD Capacity, 800 Ib

Eight Models — Capacities from 50 to 16,000 |2/

Model Lbe.Mw. Capacity
TPLE (Single Screw) Lab Extrudor 50- m_
TPAE (Single Screw) 660- 1,320
TPAD (Double Screw) 1,320- 2,640
TPBE (Single Screw) 1,000- 2,000
TPBD (Double Screw) 2.000- 4,000
TPCE (Single Screw) 2.000- 4,000
TPCD {Double Screw) 4,000- 8,000
TPCV (Four Screw) 8.000-16,000

We can help your
profit picture, re-
gardless of your

plant size.

THE MacAroN1 Joursst

an Depend OnN!

itary Design
Structural Members complelely enclosed; can't collect dust
of dirl.

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

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

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

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

y Supervision and Operation

Mixer Cover has plexiglass window lor easy inspection.

Vaﬂab_le Speed Drive with remote conlrol for accurate
Capacily adjustment.

Time-Saving Hydraulic Die Change Device.

Construction

ime-Pr: en Design assures long, trouble-free extruder life.

M:Fr S.-built Drive Components selected for low noise
rati

uc Quality is What Really Counts!

fade uality is yours from BUHLER-MIAG equip-
L Yo :ustomer recognizes and deserves it. Can
afforc » give him less?

Press base and bell guard reflect the clean,
ellicient design and altention lo detail in every
Buhler-Miag press. Base is sturdy and easily
accessible. All joints have smooth welds lor
easy cleaning

Head for round dies: 15%" (400 mm) diameler,
with hydraulic die change device (Single screw
extruder).

lact . for information on BUHLER-MIAG Extruders and other Macaroni Processing Equipment.

iy

(BUHLER-MIAG)

\\ BUHLER-MIAG, INC., P.O. Box 8497, Minneapolis, MN 55440 (612) 545-1401
BUHLER-MIAG (Canada) LTD., Ontario (416) 445-6910
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Mixing and Extruding

(Continued from poge 15)

The most :pmmon vacuum systems
in use are:

—mixer-vacuum (main mixer or sepa-
rate vacuum mixer)

—vacuum-chamber built into extru-
sion components.

Both systems fulfill their purpose.
The advantages and disadvantages ol
cach system are:

Mixer-Vacvam Sysiems

To de-acrate a loose mix, the
vacuum applied can be at a “lower
pressure™ than for a compacted prod-
uct. Mixer vacuum systems work most
effectively at 18 10 20" mercury. Still,
with the relatively complicated infeed
of components via an airlock, all the
scal arcas of the mixer (cover, shafts)
and the feed into the main screws re-
quire a “high air flow.” Pumps (drive
and seal media) as well as the piping
have to be sized accordingly. Main-
tenance is high and energy consump-
tion is up to three times higher than
for a simple “screw” vacuum.

Nevertheless, other advantages in-
cluding possibilities of building ex-
truders for high r-pacities (up to four
extrusion srrew) justify this system.

Screw Vacoum Systems

The mix is slightly pressed and com-
pacted in the feed screw. At the infeed
end of the main screw, the vacuum is
applicd. To obtain the necessary
vacuum effect on the product, slices
have to be cut from the “compacted
mix" or a thin wall dough has 1o be
de-aerated. A high vacuum is essential
but due to the small seal arcas, sys-
tems operating at 25 to 27" mercury
are obtained with small pumps. Easy
supervision and minimum sanitation
and maintenance requirements make
this system favored.

6. EXTRUSION ELEMENTS

In the extrusion clements, the mix
will be transported to the extrusion
head, pressure is built up to push the
dough through the dic openings and
the mix is kneaded to a homogeneous
dough. Energy is needed to fulfill all
these tasks. From the main motor,
energy used is approximately:

10% to move product
6% to build up the pressure
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up to 60% to knead and mix the
product

up to 24% is used in mechanical
components (motor effi-
ciency, friction of gears,
belts, etc.)

The high energy input into the dough
will result in warm up of the product
and, il not controlled properly can be
a major cause of gluten destruction,
which starts at a temperature of 125
degrees F and results in bad cooking
quality. The most ideal dough tempera-
tures are between 104 and 122 de-
grees F. Dough that is too cold has a
lower viscosity and therefore the ex-
trusion pattern changes. It is, how-
ever, imperative that part of the prod-
uct heat is carried away with a cool-
ing medium. All screw extruders are
therefore equipped with “cylinder cool-
ing.”

Most Eficient Cooling

The most efficient cooling of dough
via a cylinder wall can be accomplished
with water of approximately 70 de-
grees F. This “lukewarm™ water has to
be flushed through a cylinder at a
relatively high speed to achieve the de-
sired cooling effect. A pump is neces-
sary with a regulated water system,

Why lukewarm water for cooling
and not cold water from the well?
Dough is a good temperature insulator.
Too cold a cylinder will build up a
film of dough along the wall, increas-
ing the friction factor and causing an
irregular extrusion pattern,

The cylinder walls in a new extruder
are machined extremely smooth to
minimize friction and dough build-up
along the walls. Due to the large con-
tact arca of dough along the screw, the
dough has a tendency to turn around
with it resulting in uneven extrusion
length of product. (In the worst case,
no extrusion at all.)

To climinate the “pumping” effect,
longitudinal grooves are cut into the
cylinder wall. This is the only solu-
tion to keep the dough pockets from
turning and keep them in a straight
forward movement.

Cylinders will wear out with time,
grooves will diwrppear (especially in
the front pariy. A loss in capacity of
the machine \an he sealized (high back
flow of produ:t) 1 well as short and
long products :a!y show up, especially
when “wet dough * or “cgg dough™ is
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produced. Regrooving or bet r g
placement of the cylinder is the  suer

The extrusion screw is the m 1 in.
portant component in the m hin
Movement of the dough, p
build-up and knecading are th
of the screw. The continuou  con.
stant volume winding of the figh,
around the core should move th. prod.
uct (theoretically) with each cvolu
tion the length of one pitch 1 ward,
the press head. Friction and kncading
however will hold the dough bai
The moving of the dough under prey.
sure creates a circular motion within
the pockets whereby the front part of
the flight does the major part of the
kneading. To minimize friction. the
core as well as the back side of the
flights are teflon coated. Minimizd
friction = minimum head build up
Nevertheless, due to the fact that the
screw is not cooled and because of
dough friction along its flights, there
is a considerable temperature differ-
ence between the product along the
cylinder wall and the screw core. Flight
interruption (especially in the front pan
of the screws) helps to mix and leel
out lemperature differences and assure
an even extruded pattern.

Sensitivity to Shear Forces

Dough is extremely sensitive 1 shexr
forces. In any friction area, shex
forces are produced. The highe:' shex
force occurs at the circumfercice o
the screw. Too much clearar ¢ b
tween cylinder and screw resv ' ina
large dough flow back exposin more
product to the high pressure zo = Th
main screw also has to tum
get the same capacity out of th
der. Higher revolutions at th
capacity need a higher energ
and consequently turn out a
dough. The clearance betweer screv
and cylinder should be kept at  min-
mum; the capacity of the extruc rpr
duced per screw revolution at  ma-
mum.

How can one ser the influ. e o
“high™ temperature extrusion !
micro-section wil shos
details. The result, however an I
realized at once in a cooking tc t.

ter ©
oyl
[
inpet
armer

7. FORMING OF PRODUCI

The cxtrusion heads for short &
products as well as the distributi®
manifolds for long goods are des!
to:
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8 of dout

i Per hou
Pany's Nanterre plant near Paris.
b The company of Capa in Tunis is

a) pre de back pressure for a good
kn ling effect

p) prn Je best possible distribution
of ugh over total die area
¢) mi ize friction for even dough

ter. rature and good extrusion
pat n.

The «ck pressure is guaranteed by
the the .t holding the dough in the
main ¢ «nder (as well as by the die).
Change n flow directions from hori-
wotal 1o vertical is achieved at the
same time. The pressurc in the main
olinder raises with each screw flight
and may reach up to 120 atm at the
eutrusion head.

Tefloa-lined Cone

The cone or chamber above the die
is teflon lined to minimize friction.
Cooling is normally not provided. To
minimize temperature diflerences of
dovgh during start up, long poods
tubes quite often are equipped with
heating chambers. The extrusion pat-
term however cannot be corrected of-
fectively at this stage.

Dies & Filter Plates: at this stage,

R U is important to know that filter

plates may help to equalize the extru-
son pattern. Due to the additional
friction, a higher back pressure may

g occur cutting down on the capacity of
b the extruder. Screens on top of the dic

are necessary to prevent any hard parti-
ces from plugging the die outlets.
Some corrections on a bad extrusion
pttern can be accomplished by use
layers of screens.

The  pe of products are made by

the dic ¢ extruder has no influence.
Aclea ie is an absolule necessity.
Dics s'  'd be warm when inserted

for sta;  »,

Euro;  ns Buy High
Temp 1ture Dryers
Bub.  \liag has furnished high-
emper ¢ long-goods lines for Wei-
:l‘un(.]m n Winterthur, Switzerland,
a;

¢ Company in Chur, COOP

Schwei. 1 Morges, and Cisac in Cres-

¥ gﬂl § rerland.

FT"' nzani Company in Lyons,
fance, 4ill install a 2000 kilogram
long-goods line in the com-

nstalling a long-goods line for 1000
Lilograms per hour,
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MICROWAVE PASTA DRYING

by A. L. Katskee, Microdry Corporation

A. L. Ketsheo

]upl ten years ago the first micro-
wave past dryer was introduced,
Vincent DeDomenico, President of
Golden Grain Macaroni Co., bought
the unit, thought so much of its poten-
tial that he uliimately bought the com-
pany from Armour. Since that time
with Vince's technical knowledge of
pasta and Frank Smith's tremendous
ability in microwave engineering, the
pasta drying end of Microdry has
progressed to the point that at the end
of this year we will be processing over
400 million pounds of short cuts and
noodles per year on Microdry equip-
ment.

Today the only resemblance to that
original Microdry unit is that it utilizes
microwave encrgy. We have gone
through an evolution of six genera-
tions of dryers where the first genera-
tion was just a pass of microwave and
hot air and intended to be a finish
dryer, only to be used as an auxiliary
to conventional equipment. Although it
was successful as a sheeted noodle
dryer it left a lot to be desired for ex-
truded short cut products. The prob-
lems were that the product got so hot
und was drying so fast that it continued
to dry after it came out of the micro-
wive, The temperature and relative hu-
midity differential and ambient was so
extreme that there were many check-
ing problems. Remember, Microdry is
the original high temperature dryer.
To overcome this factor, an equalizer
was incorporated that held a high rela-
tive humidity condition (80%) to
arrest the drying and allow the prod-

uct to cool from its 165°-170°F tem-
perature to nominally a 100°-110°F,
Today we don’t dry over %% in the
equalizer. Another major problem en-
countered was that conventional pre-
dryers were not capable of drying the
product low enough or evenly enough
to overcome an inherent problem with
microwaves and farinaceous materials
which is that if the moisture content of
the product is 20% or higher it will
tend to cook rather than dry. Since
some conventional predryers were only
capable of drying 10 19% and had as
much variation as =+ 5% across the
screen we had to develop our own
unit to dry more accurately into a
lower moisture level. Our five-pass
predryer today dries to a target mois-
ture of 17'2% with an accuracy of
= 12% across the screen.

Danger With Predryer

As certainly most of you are aware,
drying to this level in a predryer with
conventional drying is practically sui-
cidal. The product will be case harden-
ed, the internal moisture will be trap-
ped and you will ultimately have check-
ed product. With the microwave, how-
ever, we have much greater tolerance
in this arca. Because the microwaves
penctrate immediately to the center of
the product and they develop a pres-
sure gradient through the cross sec-
tion of the product, the internal mois-
ture is forced to the surface of the
product. This is done with the micro-
wave cnergy. The hot air then evapo-
rates that moisture which is driven 10
the surface from the interior. This is
why we can accomplish 4 to 6 hours of
conventional drying in basically 12
1o 15 minutes with microwave drying.
The product is dried in the microwave
section from nominally 17%2% 1o
IR% down 1o its target moisture in
the microwave section. It then goes
into the equalizer where it is cooled
and the drying arrested as we dis-
cussed a little carlier. Incidentially, the
whole drying process takes 30 minutes
in the predryer and 15 minutes in the
microwave for a total of 45 minutes,
and then we spend another 45 minutes
in the equalizer for a total elapsed
time of 12 hours.

(Continued on poge 22)
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Microwave Drying
(Continued from poge 19)

Time is one of the big advantages
of microwave drying, beul::ir llml
everyone wants to operate t
on a 5 day 120 hours a week basis,
If you compare running a microwave
line against a conventional line that
takes 8 hours to process you basically
pick-up six hours of press time per
week using a microwave dryer. This
is 5.4% of really free production.

Several years ago we ran some en-
ergy audits with some of our custo-
mers on our dryers as well as conven-
tional dryers. The results of those
encrgy audits were that microwave
basically used 25% to 40% lcss en-
ergy than conventional dryers. | realize
that our competitors have not stood
still with respect to their energy con-
sumption and have done things to con-
serve energy. We have also done addi-
tional things to conserve energy, such
as, we have added 25% to the insula-
tion on our dryer and added a A"
thermal barrier on the metal-to-metal
contact points. We have also added an
airlock at the entrance to the pre-
dryer to eliminate heat losses
the opening. We quite frankly haven't
been able to measure the energy con-
sumption of these new dryers but we
will as soon as we have the air systems
insulated at the Golden Grain Chi-
cago Plant you are going to see to-
morrow. We estimate that our encrgy
savings are probably another 15% to
20% over where we were.

We Got Lucky!

Every once in a while a piece of
blind luck comes your way and one
such thing happened to us in respect
to energy in that, totally unbeknown
to us, MIT was doing a study on this
very subject that was financed by the
Dept. of Energy. The result of the
MIT study was that microwave is the
only way to dry pasta. | realize that
when we say it, it is one thing, but when
MIT says it “Everyone Listens.”

From a structural point of view our
dryers are made entirely from stainless
steel. The tracks as well as the struc-
tural members on the interior are even
stainless. The air system on the exterior
is hecavy duty galvanized. The dryer
has complete accessibility from a sani-
tation or maintenance point of view.
One of our dryers cap ! “eaned in
nominally six man ho st 24
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Microprocessors in the Pasta Indus ry
By Carl D. Cotten, Microdry Corporation

"I\)d.ny'l expanding technology pro-
vides us with the opportunity to
choose between good and better ways
of doing something. Whether applied to
our personal lives or to our business,
the goods and services resulting from
technological research have given us
ever increasing choices,
In the “old days™ control of indus-
trial processing equipment was per-
formed by relays. These electrome-
(most of the time), especially when
new, but they required a lot of space,
extra power lo energize coils, and
didnmlmdthenuelmmnczyg:-
tems expansion or changes. r long
term reliability was a function of how
many time they were required to op-
erate and under what conditions.
The programmable controller gives
us a new and better way to perform
these industrial control tasks. With its
ability 1o perform simple relay logic,
liming and counting, it has more or
less made the electromechanical de-
vices obsolete.

man hours for a conventional dryer.
That is a $100.00 savings everytime
you clean the dryer at $5.00 an hour.

From a space point of view you can
get 3 to 4 times the production per
square foot of floor space with micro-
wave dryers. Our 4000 1b/hr is 31’
long.

The product quality coming from a
microwave dryer is equal to or better
than conventional low temperature or
high temperature dryers. We have run
many comparative taste tests of prod-
uct dried conventionally and with mi-
crowave, run from the same press only
through a different dryer system. Never
has anyone preferred the convention-
ally dried product. They may consider
them equal or prefer microwave.

From a bacteriological point of
view, the product is basically pasteur-
ized as it goes through the dryer. In
our hand-out, that you will get later,
is a comparison of total plate count of
product run on microwave and conven-
tional dryers.

In conclusion we are essentially con-
vinced that drying with microwaves is
the only way to do it.

-CUID.W

A typical P.C. can be divided into
three components. These components
are the mainframe, input/output (1/0)
section and the programmer.

The mainframe contains the proces-
sor (the brains of the controller) and
the DC power supply.

The 1/0 section is the main inter-
face to the user devices, ic., puh
button limit switches, motor starer,
solenoid valves and etc, Discrete 1/0
are the most common, they are simply
signals that are either on or off.

Other Abilities

The processor also has the
to interface and control numeri
vices such as thumbwheels, nu' erical
displays, high speed pulse count:
rotational shaft encoders and ¢ . Be-
yond the numerical 1/0,
meter, as an option the proces:
interface with devices such as
for video displays and teletyp
for printout. The processor w
communicate with inplant cor
for gathering and storing infor

The programmer is a porta : &
vice that can be connected din iy ©
the mainframe, and provides a |
method 1o program the process
a ladder diagram. The language <d
program the controller is famil i re-
lay symbology, which is displa; :d o8
the CRT for convenient checko. 1 and
maintenance.

The advantages of using the PL
are many.

1) One advantage is over all cost

The average cost of onc relay
with 2 inputs and 2 outputs &

alled at today's prices, is about
'00.00 and in some arcas this
wre can go higher. A simple
C. can be purchased and in-
lled in a much smaller area
¢ about $1200.00 and has 16
uts and 16 outputs, or a net
vings of $400.00 on the 16,
e percentage of savings ure
c.en greater with larger units.
‘ihe P.C. can grow as your needs
grow, with plug in modules and
expanding memories in  most
processors. The unit can be ex-
panded without having to build
new pancls to accommodate the
addition of relays.

2) Sccondly, troubleshooting; in

—

most cases the system can be
maintained, repaired or cor-
rected from a small portable pro-
grammer plugged into the mem-
oty portion of the P.C. proces-
sor, and in many cases the sys-
tem can be temporarily repaired
until a more convenient down-
time occurs,

Third, the CRT which displays
simple relay symbology, makes
troubleshooting a  breeze for
most plant electricians.

4) Fourth, reusability; if for some

reason there is no longer a need
for a certain piece of equipment
that uses a processor, then that
prixcessor could be used on new
O cven exisling equipment in
Your plant with a simple pro-
¢ m change and some ficld wir-
I

Stem  Bridgeview

The  em Microdry installed at the
Golder -ain Plant in Bridgeview is
a Mod | 484,

We+  ted this particular program-
mable . troller because of its rugged
ondre o, versatility, size and gen-
eral ad bility for the industrial en-
‘ioam  in which it is to be used.
Other . wrollers have some of the
‘ﬂmft wt not all. Examples are
Westin, use, which is a very rugged
:1-03: s much larger in size. To go

smaller

way, Texas Instruments is a
unit and has good reliability

hi-'!opinhmdoe:nathnveﬂw

tion for an environment that

& 8ot Wtally controlled.
The Modicon 484 System which is

in the Microdry control con-

sole, controls the Buhler press and mi-
crowave dryer.

The press portion of the P.C. con-
troller provides us with both local and
remote control. In this case the re-
rtote control is located in the control
console in the main control room.
Complete control can be accomplished
from the main press panel, located at
the head of the press.

A second panel located on the press
near the premixer has control of flour,
water, premixer and main mixer,

Console Control

The console has the same control
as the main press panel except for the
culter drive. The cutter is controlled
only from the main press panel to in-
sure proper product length. The con-
sole and both press pancls have full
graphic displays to indicate all switch
and motor conditions, as well as RPM
readouts for flour feed, transversal
screw and cutter.

The local/remote control could have
been accomplished by using simple
relay logic but the number of hard
wires and relays would have been as-
tronomical.

At this time the processor is being
uscd on an ON/OFF type control, but
has the capabilities of adding total au-
tomatic control.

We hope to have, in the very near
future, enough information gathered
s0 we can determine where in the sys-
tem to take measurements that will
permit control without long lead or lag
response times, and be able to incor-
rorate the auto functions into the P.C.

The microwave dryer uses the pro-
grammable controller to its fullest,
with cither manual control or auto-
matic,

The manual portion of the processor
again is on ON/OFF control for the
drier. The operator must set the tem-
peratures and humidities by using a
standard Honeywell recorder con-
troller, turn the system on by pushing
a button for each function, and set belt
speeds for the desired rates.

The automatic function has the capa-
bility of setting all dryer controls for
four different products. This is ac-
complished by determining the screen
and belt speeds, the proper tempera-
ture and humidities for each product,
and entering this information into
memory. This information will stay

there until the operator makes a change
and enters that change into memory.
Once this has been accomplished the
unit is ready for total automatic con-
trol.

1) Select product desired.
2) Push control power on.

3) Turn on microwave power gen-
erator and sct power to desired
level.

4) Push start sequence button,

The processor will now take charge
and start the dryer in a reverse inter-
lock direction through the use of a se-
quencer in the processor. All this
means is, the bucket elevator for dis-
charging has to be on and running be-
fore the discharge conveyor can tum
on. The processor will actually make
two complete scans of the system to
make sure all parts of the system are
in their proper state before it will turn
on anything else. This continues until
the equalizer fans are turned on. At
this time the processor will open the
equalizer steam injection valve and
start raising the humidity to the preset
point, that has been stored in mem-
ory, for that particular product. The
processor will continue turning on the
predryer funs. When the predryer fans
arc tumned ON the processor will
then open the predryer steam valve and
raise the temperature to its present
point. The dryer is now ready for prod-
uct. As the product enters the dryer,
the humidity will start to rise. The
processor is  monitoring this at all
times and will gradually open the
dampers as it reaches the present
level. As the product continues through
the dryer and reaches the output of the
last predryer screen, it is detected. The
processor starts sequencing the micro-
wave section of the dryer. Two tlimers
in the processor are also started. One
1o turn the microwave gencrator on
when product has reached the midpoint
of the microwave dryer section and the
other to time-out and sound an alarm
when the product has reached the final
output of the equalizer section. This
is so a visual inspection can be made
to insure good quality product.

The dryer will now do anything but
make moisture checks for you, and it
won't be long before this too can be
accomplished automatically.
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BRAIBANTI PRESSES

by Luigi Grassilli, Braibanti Corporation

Acconling 10 the program, the main
topic to be discussed this morn-
ing is mixing and extrusion.

So, 1 will talk mainly of the BRAI-
BANTI presses. But in order to keep
the commercial aspect to a minimum,
1 will try to avoid repeating too fre-
quently the name of my company.

Our presses have been designed to
meet the following requirements:

1. To maintain the levels of prod-
uct quality that pasta manufacturers
have come to expect from BRAI-
BANTI presses.

2. To meet present-day sanitation re-
quirements and to make cleaning as
casy and simple as possible.

3. To reduce mainienance require-
ments to a minimum and thereby
reduce overall operating costs,

Main Festures

The main features of the presses are
as follows:

1. Water and flour metering device:
A volumetric doser is used for the
raw material. A piston type doser
or pump is used for the liquid. Both
the flour and water dosers are
driven by a single variable speed
drive thus achieving both consis-
tent and precise control of the raw
materials being fed to the press.

2. High speed turbine pre-mixed.
While a single basic design is used
on all sizes of presses of the
COBRA 1ype, the pre-mixer on
cach size of press is proportioned
to meet the output requirements of
that press.

3. Double shaft mixing trough: Since
the hydration step of the mixing
process has already been carried
out almost completely, the main
function required of the double
shaft mixer is to properly knead
(and thus extend) the gluten of
the dough coniing from the turbine
mixer.

4. Vacuum mixer: On each type of
press this unit is of such size that
it has sufficient capacity to insure
the proper handling of the incom-
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ing dough and to maintain a con-
tinuous feed to the extrusion screws.

5. Extrusion unit: Since the concepts
employed in older type presses have
proven their excellence in produc-
tion over an extended period of
time, these same design concepts
are used in the present series of
presses.

The COBRA 1ype presses are all
equipped with 2 cylinders and 2
SCrews.

Characteristics

From the technological and opera-
tional viewpoints, the COBRA 1type
presses exhibit certain characteristics
which are of particular interest to the
pasta manufacturer.

First, the quality of the product.

It is known that the quality of the
product is extremely dependent on the
hydration and kncading action the
dough receives in the mixing stage,
and then on the further physical trans-
formation that it undergoes during the
compression and extrusion stages.

While kneading does require time
to be cflective, it can be extended to
such an excessive degree that the glu-
ten structure, having reached its maxi-
mum degree of development, begins to
deteriorate. This developmen of the
gluten, followed by its reaching and
passing the breaking point, is a func-
tion of the gluten itsell and it does not
proceed at a uniform rate.

As opposed to this, gluten develop-
ment does not begin until hydration
has bezen accomplished. Thus, it is

apparent that the two function .hoyly
be dealt with separately, and as w
noted previously, the primar func.
tion of the high speed turbi 2 pre.
mixer is tv properly hydrate th. semo-
lina while the double shaft mixer i
used only for mixing the dough.

Operationally, the high speed wr
bine pre-mixer micro-humidifies the
dry material such that the starch com.
ponent is thoroughly moistencd and
the gluten is then ready to start its de-
velopment process. This is carried ou
in the double shaft mixer, and by using
this two-step approach to the problem,
the ;luten is developed to its mai
mum degree, over mixing is avoided
and product quality is enhanced.

Flour dust in the mixing area is alo
greatly reduced.

Sanitation

sccond, the problem ot sanance

Even the finest raw material obtaie-
able is contaminated to at least some
degree. Thus, in the presence of moi-
ture, and with the passage of time, ler-
mentation and bacterial and mold
growth will take place. While the n»
ture of the pasta production proces
is such that fermentation cainot be
totally eliminated, it can be reduced 0
an acceptable minimum. This h:s b
accomplished as foliows:

1. Reducing the total time t'at
dough is in process between he dn
raw malerial state and 1l : tim
when it is extruded.

. Elimination of all of tho: ares
within the machine where | .rtiall
mixed dough might become gl

Total mixing time has been + bstar
tially reduced by the high sp d 1o
bine pre-mixer since the h lratee
phase of the mixing process is - ow b
ing carried out with equipm: 1t (b%
was specifically designed to ci 1y o
this step in an efficient manne: In
dition, the paddles of the hig' speed
turbine pre-mixer have been ¢
in such a way that all internal :arfa®
are swept clean with cach rotation &
the paddles, and the entire inside %"
face is thus always completely ck®
Thus, not only is the mixing time
duced but fermenting dough
arc also eliminated.
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An remely important secondary
benefit  -ults from the high speed tur-
bine p nixing concept in that all of
the wu in the dough is micro-dis-
pned d is almost fully absorbed
when dough is delivered to the
double ft mixing trough. Thus, there
s no ~ ce” water to build up the
slimey i-imenting deposits found on
the side. of most mixers.

In th. double shaft mixer trough,
these samc improvements are employed
ad the bowls themselves have been
designed 10 eliminate any dead corners
where dough can lay and ferment. In
addition, the two counter-rotating
miser shafts arc supplied with a spe-
cial oscillating device so that the walls
will be constantly swept and thus also
say clean at all times. We call this
wstem “alternate roto-axial motion.”

The bowls of the double shaft mixer
trough are somewhat smaller than be-
fore (since gluten extension is now
the main function that is to be carried
out here). The mixer shafts can be
oeatually pulled out for complete
cleaning and sanitizing of the unit.

But—, 10 my knowledge, nobody
doey jt—,

Additional Features

Additional sanitation features of the
presses arc as follows:

I T\e turbine pre-mixer has been
design . such that its working com-
go:,r are accessible and easy 1o

1 The s :rstructure of the machine
(plat  n, ladders, frame, etc.) has
been . igned to insure better adap-
latior ) function. Dead comers,
that ¢ 'd become sanitation prob-
lems. e been eliminated, and
Freal  accessibility, for ease of

main' ince and cleaning, has been

prov

P Natw: y, a) parts of the machine

I co. .ct with the product are of

“ainl . steel or hard chromium

Coate. and all materials used in its

fabric ion have been specially se-

:’;‘: or the function they must

1.

sm‘“l up the above, we would
"L"a{e that our latest type of
: quite superior to the preced-
» 0¢ and that the alrcady low plate

" that pasta producers routinely

find in products from our older presses,
has been even further reduced.

Now, according to the program, |
should talk about extrusion and dics.
I believe, however; that Mr. Maldari is
much more knowledgeable in this sub-
ject and consequently | leave it to him.

Instead, 1 would like to talk briefly
about the vacuum and express some
observations and comparisons between
the vacuum system adapted by BRAI-
BANTI a long time ago and the vac-
uum system used in other presses.

Dowgh Transfer by Alrfock

In our presses we transfer the dough
and | repeat, the dough, from the main
mixer to the vacuum mixer by means
of an airlock, and the vacuum is ap-
plicd only in the last stage of the
mixing operation.

In other presses, the vacuum is ap-
plied during the complete mixing
process.

Let us consider some phenomena
which occur in regard to the vacuum:
Some are chemical in nature and some
are physical and operational,

Semolina, and raw material in gen-
eral, contain some pigments, yellow
in color. It is known that the oxida-
tion of said pigments causes loss of
color and effectively the mixing made
in the free air, as we do, can be respon-
sible for some loss of color in the
product, in comparison to the same
kind of raw material processed in
presses with mixers totally closed and
under vacuum.

Reduction of the oxidation of the
pigments is a plus for this latter type
of vacuum system.

Conditions Under Vacuum

On the other hand, when introduc-
ing the raw material in a mixer totallv
under vacuum, usually some air will
enter with the semolina. This air could
have an “exploding™ effect inside the
mixer 50 to scatter some drv raw ma-
terial all over the mixer. This could
generate white spots and irregularity in
the consistency of the dough.

Another point to take into consider-
ation is the introduction of the trim-
mings in the long goods presses:
—1f by means of rotary valve the effect

would be the one noted above.
—Il by means of a screw, the amount
of air introduced in the mixer is
limitxd but the trimming would be
partially bleached and denatured.

WERNBAG ns a

In our presses, we endeavor to treat
the raw material with the utmost re-
spect, trying to mix it, working it and
extruding it without inducing exces-
sive heat, friction, etc., which would
cause damage to the initial quality of
said raw material.

Sometimes, however; the best pasta
after the extrusion is not the best pasta
after cooking.

From the dies to the packaging
there are several passages and treal-
ments which have a tremendous influ-
ence on the quality of pasta.

Just to name a couple:

—The negative effect of a poorly con-
ceived preliminary dryer

—and, on the positive side, the im-
proved product processed in high
temperature dryers.

In regard to “High Temperature
Dryers,” you will notice that in the
BRAIBANTI folder available for the
participants of this seminar, we have
included a photostatic copy of an arti-
cle published in the April 1974 issue of
the Macaroni Journal.

April 1974 mecans 8 years ago . . .
s0 today we are not saying anything
new.

In fact, the first commercial long
goods high temperature line was in-
stalled in 1968, Together with a dis-
tinguished guest, we saw this line work-
ing just a few weeks ago.

Buitoni Listing

As part of a plan to “spin off”
Perugina S.p.A., the conlectionery sub-
sidiary of Industric Buitoni Perugina
(IBP), IBP has announced that it
will increase Perugina’s capital by $65
million and will sell to the general
public about a fifth of its present 100%
ownership. These actions are seen as a
prelude to obtaining approval for list-
ing of Perugina’s shares on the Mi'«n
Bourse.

The capital increase is the principal
step to meeting requirements of market
authoritics. Another requirement s
that a reasonable share of the com-
pany’s capital be owned by Lw general
public.

Perugina in the past year had gross
profits of L2G billion on sales of L200
billion. This represented a consider-
able turnaround from the candy com-
pany's poor showing in the early
1970's.
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People whe have stuyed in hospitals
have both good and bad memories of
their cyperiences, ad  these experi-
ences always make for conversation
when the discussion of other subjects
has been exhausted. Most frequently
hospital anecdotes concern complaints,
and the most common  complaint
among patient alumni is a very basic,
i vet extremely critical one—food!

Existing Army hospitals are being
modernized and new ones constructed
using a standardized food service sys-
tem based upon yesterday's technology
which is very labor intensive. The US
Army Natich Research and Develop-
ment  Laboratories,  Natick,  MA
(NLABS). has been involved with up-
dating the Army hospital feeding sys-
tem to use leas labor. The site that was
chosen for this experimental program
was Moncrief Army Hospital it Font
Jackson. South Carolina.

Moncrief, like many hospitals, pre-
viously employed a cook ‘serve prepa-
ration system. With such a system. the
] total time required to assemble, plate,
and transport food from the kitchen 10
the ward is the most crucial element for
altaiming  Livorable results. Although
precautions are taken to serve foods at
proper temperatures, delays sometimes
result in hot food beng senved lube-
warm while cold foods may be serveld
tepid.
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ion is pleted and the
peatient trays are ready for service.
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HOSPITAL FOOD GETS BETTER

by Jerry Whitaker

Cook-Freere System

To improve this situation yet reduce
labor requirements, NLABS designed
and implemented for test purposes a
cook /freeze food  production system
in which food is economically pre-
pared in large quantiies days or weeks
in advance, rapid-chilled. blzst frozen,
packaged in ten portion units, and
stored in a walk-in freezer. Food that
s not frozen for quality or economical
reasons is prepared a day ahead and
rupid-chilled.

To prepare the menu for o particular
day. specific foods are removed from
the [reezer approximately 24 hours
before serving, and placed in 4 rapil
thaw box. While in a chilled state. the
food is brought to a conveyor belt area
where trays are individually assembled
according to each patient’s menu selec-
tions.

Delivery System

Once meals are placed on the travs in
the kitchen and covered with insulated
tops they are placed in a unique Je-
livery cart, which is used for storage.
rethermalization (attaining desired hot
temperature), delivery and retrieval. A
cart holds 24 chilled meals and fits
inside a roll-in rethermalization /refrig-
cration unit which is located on each
ward. Chilled storage of the meals in
the rethermalization/ refrigeration unit
on the ward continues until shortly be-
fore meal time when a stafl member
will activate heating elements in order
1o begin a 36-minute rethermalization
cycle.

The position of cach food item on
the tray determines whether the food
is to be heated or to remain cold. Spe-
cifically, foods that require heating
are placed in disposable, high-heat dish
inserts, which are placed in one of
three cavities in the tray’s server base
designated for hot food items. These
dish inscrts sit directly on three thermo-
statically-controlled heating clements,
cach with a different wattage, that are
built into the delivery cart shelf. The
clements heat the foods in the three
hot food cavities by gentle conduction
when the main unit has been turned
on. The remaining sections of the
serving tray include a cold food area,
and a wing arca designed to hold a
beverage mug, milk carton or iced tea

glass, Matware, and menu. © ¢
thermalization takes place v
ward refrigerator, food that ot
heated remains cold. That

g

food items are heated whil.  aher.
such as salad and milk, rema il
Further. the position of a 1 on
shell determines whether or o
heat is applied at all. Trays ¢ tainem;
all-cold meals are placed on 1l helvg
bachwards so all the fool will remue
cold. Empty shelves remain unheated

Because these reheating and chilling
units are located on the wards. tray
can be delivered to patients very war
after  rethermalization.  Meals ux
thercfore, served at more devariby
temperatures to the patients

There is considerable interest in 1
test of this innovative food seni:
system, because the technical feature
and method of operation are now he
o Army and civilian hospitals Proge
Officers at Natich Laboratories are =
the process of collecting data and an:
yzing the results 1o determine the s
tem’s overall effectiveness,

Pasta Pick-Up

Reynolds Aluminum conta
lids carry everything from sp.
lasagne to salads. And beca ¢ tha
are aluminum, foods can be el
refrigerated — making it casy
service people and their cust

A tray service leoder makes the final d-:
lu"lnr etcuracy bLefore delvieny ™
ward.
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VWVEYING SYSTEMS

GE STORAGE AND
W/ TRAN IX®
RIBUTION

it works

- uct is delivered 1o a surge
i or belt type) which is the
fuct reservoir, Upon the demand on
large station in the Modu Tren distri-
slem, product is instantly delivered at

won. During tho delivery cycle, the

+ders’ automatically replenish them-
ith product, for the next cycle.
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Buitoni Frozen Entrees

Buitoni Foods is now shipping its
entire line of 13 frozen entrees in new
packaging designed to promote in-
creased consumer interest.

The new Buitoni packaging lends it-
sell to the creating of a Buitoni sec-
ton in supermarket freezer cases,
thereby encouraging increased con-
sumer purchases. Individually, the
packages now fealure new, appetite
appealing photographs of entree serv-
ings; collectively, the packages offer
a Buitoni line “billboard™ effect which
will make it casier for consumers to
locate the Buitoni family of authentic
Italian products in the freezer cases.

New packages were developed for
the following popular Buitoni prod-
ucts: Lasagne with Meat, Manicotti
with Sauce, Baked Ziti with Sauce,
Meat Ravioli Parmigiana, Baked Shells
in Sauce, Eggplant Parmigiana, Cheese
Ravioli Parmigiana, Stuffed Shells with
Sauce, Sausage & Peppers, Shrimp
Marinara, Chicken Fillets with
Noodles, Family Lasagne, and Deep
Dis\ Lasagne. Photography for the
new packages was done by George
Ratkai, New York City,

Buitoni Foods Corp. manufactures
and markets a full line of quality Italian
dry pasta products, sauces, pizzas and
frozen entrees.

Rexham Flexible Packaging

W. R. Allen, Director of Marketing
for Rexbam Corporation’s Flexible
Packaging Division has announced the
appointment of E. R. “Gene” Strupia-
sky as Business Manager, Consumer.

Mr. Strupinsky will be responsible
for all marketing functions within the
Consumer business arca at Flexible,
headquartered in Charlotte, North
Carolina.

Reporting to Mr. Strupinsky will be
J. Hunter Phillips, Senior Markets
Manager, Consumer.

Rexham Flexible Packaging is a pre-
cision converter for packaging and
technical markets. The Division's Con-
sumer business cmploys high tech-
nology converting processes to provide
protective, graphically-appealing flexi-
ble materials 1o manufacturers of food,
beverages, tobacco and other consu-
mer-related products.
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Japan Imports Pasta

French government eflorts to stimu-
late export sales of flour were recently
cited by the Foreign Agricultural Serv-
ice of the U. S. Department of Agri-
culture.

France has been pressuring Japan to
purchase 10,000 tonnes of French
tlour-based products. “France has ask-
ed Japan to purchase a product that
is 97% flour, but Japan would prefer
a 60% flour-based product,” it was in-
dicated. “In recent years, Japancse
flour imports have been very small and
have come almost exclusively from its
major wheat suppliers. Canada, the
U.S. and Australia,

Japancse flour imports in 1980-81
totaled 266 tonnes, including 13 tonnes
from the E.C., 186 from Canada and
67 from Australia, with none from the
uUs.

At the same time, Japan has regis-
tered a sharp increase in its imports
of finished pasta products, although
the total remains small. In the 1981
calendar year, pasta imports soared to
9,914 tonnes, contrasted with 1,987
in 1977. “This increase,” the F.AS
said, “is primarily duc to a reduction
in the pasta tariff rate and to steep
rises in the resale price for durum,
currently at about $347 per tonne.
Some Japancse pasta manufacturers
have started to import finished pro-
ducts from ltaly, US. and other sour-
ces.”

Of the 1981 pasta imports into
Japan, Italy accounted for 9,606
tonnes, followed by the US. at 171,
Canada 25, Australia 11, and other
suppliers 11 tonnes.

Buitoni Spinach Pasta

Buitoni Foods is introduc ; p,
tionally new Buitoni High roieqn
Spinach Pasta in four popul. pay,
shapes, it was announced recc iy by
William P. Smolka, Buitoni Vi. Pre,.
ident—Marketing and Sales.

The new spinach pasta addi ons
Buitoni’s High Protein Pasta . roduq
line—Elbows, Shells, Twists, ..d Ziy
varicties—complement spinach lingu.
ine to provide the consumer with ;
choice of five popular shapes of spin-
ach pasta,

“Buitoni decided to expand its High
Protein line of pasta with these four
new Buitoni High Protein Spinach
Pasta products because our rescarch
indicates that today's consumers are
looking for greater variety without .
rificing quality,” Smolka commentad

All four new varicties of Buiton:
High Protein Spinach Pasta come
packaged in cight-ounce boxes.

Introductory support for the nes
spinach pasta products includes a “Buo
Two, Get One Free™ offer and a spe-
cial free recipes promotion. Additional
support is being provided through Ba-
toni's on-going programs.

Hershey Purchases Pasta
Operation in Brazil

Hershey Foods Corporati 1 ar
nounced that it has purchased he re-
maining 60 percent interest of s wo
joint venture corporations in Brasl
Petybon and Codipra, from a ' .zilias
partner, S. A. Industrias Reu: ias F.
Matarazzo, at a cost of $13,( 0,000

Petybon and Codipra were ormed
as joint ventures with Matar 20 0
January 1979, Petybon manv ctures
a full line of pasta products in  mod
ern plant located in San Jose d  Cam
pos, which is 50 miles from S » Par
lo. This Petybon brand has a si ificant
share of market especially in t : St
of Sao Paulo.

Biscuit and margarine prod :ts ar
manufactured in two separat. facili
ties in Sao Paulo. The bisct t lin
which recently has been relaun.hed #
ncwly designed packaging, s ¥
strong in the Sao Paulo market. T
margarine business is concentrald!
largely in_institutional products a»
markets. Codipra sells and distribut®

the Petybon product lines.
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LATEST BREAKTHROUGH
+212° F. PASTA DRYING

“T.H.T. (Very High Temperature) Pasta Drying”

NO
MOISTURE RADIATION
CONCENTRA- ra
STEAM
TION
(3 Timas) DRYING

Very High Temperature Drying
+212°F.
Short Goods: 1 to 2 Hours
(Rotalix Dryers)
Long Goods: 3 to 4 Hours
(Traditional and Rolinox Dryers Combination —

BACTERIA
ELIMINATION

INCREASED
OUTPUT &

PROFITS

PASTA
STERILIZATION

Canno - Rolinox Lines)

Fast Installation

IMPROVED - INCREASED
AST i 00
QUALITY Low Cos RESISTANCE

FULL-RANGE
COMPUTER

SUPER-
INSULATING
TRACK-

SUSPENDE
FAST-LOCKING
PANELS

H:zAVY pury, RELIABLE, DEPENDABLE, EFFICIENT MACHINERY AND EQUIPMENT

Salvatore & Alessandro Di Cecco
Exclusive North-American Sales Agents

R.R. Ne. 1, Richmend Hill, Ontario LAC 4X7, Canade
Tel. (416) 773-4033, Telex 06-206963

SN S S e S b T T g A T e i s (i ot T R e e b S S T e e T
AR LM 2 T ¢ L e der e e =

s,

iy £
A

o S TR

s Selalens




Rk S vy S ateegh g

Egg Sitvation

From US.D.A. Economic
Research Service

Reduced hatchery activity will likely
lower egg output to around | percent
below a year earlier for the rest of
this year. Improving consumer demand
for a smaller supply of high-protein
foods is expected to help strengthen
egg prices during the remainder of the
year.

Producers Reduce Laying Flocks

Egg production during the first quar-
ter of the marketing year was the same
as a year carlier, even though the num-
ber of layers was down | percent. Even
with record cold temperatures in some
areas, the rate of lay was slightly above
last year.

The Crop Reporting Board has dis-
continued publishing monthly estimates
of layers and egg production, and the
latest data covers (December-February.
The laying flock on December 1 (the
start of the marketing year) was | per-
cent below a year earlier. Although the
number of hens equaled the year-earl-
ier level on February 1, the number
on hand during the quarter was down
| percent.

Laying Flock Maintained

The laying flock has been almost
maintained at last years level by re-
ducing the number of hens slaughtered,
because the number of replacement
pullets has trailed a year earlier since
February 1980. Low returns in 1980
and 1981 and high interest rates have
discouraged producers from expanding.
Improved returns during September
1981 - April 1982 werc expected to in-
creasc the hatch of pullets intended as
table-cgg layers, but producers appar-
ently are still recouping losses and are
hesitant to expand. As a resull, the
January-April cumulative hatch was 3
percent below last year. Nevertheless,
this was not as low as the 5-percent de-
cline for the same period between
1981 and 1980.

Another measure of producer re-
tention of old hens is the percent of
the laying flock that has been force
molted. On March 1, 18.6 percent of
the flock had completed molting, up
from 15.6 percent last year. Thus,
more of the hens are being molted and
kept for another laying cycle than last
year,

2

Producers usually cull more hens
after Easter, when egg prices drop
sharply. This year, producers® cullings
were 22 percent below last year in
March. However, the additional eggs
that were stored for Easter sales
brought prices down before the holi-
day. Consequently, preliminary week-
ly slaughter of light-type birds was up
17 percent during the week before
Easter, whereas last year, slaughter
was down 13 percent prior to the holi-
day.

Egg Production To Decline

Egg production during the balance
of 1982 is expected to trail 1981 by
around 1 percent. During 1981, produ-
cers maintained output by keeping
their old hens in production longer
while maintaining a high rate of lay.
In 1981, producers increased culling
when prices declined and reduced cull-
ing when prices strengthened. How-
ever, because the number of replace-
ment pullets continues to decline, pro-
ducers may have more problems with
extending the laying cycle of old hens,
even with improved returns. Producers
may also not be able to maintain the
high rates of lay as the flock continues
to age. In addition, older hens tend to
lay larger cggs with low shell quality,
resulting in more cracked and checked
(a hairline crack) eggs.

Egg Prices Above 1981

Egg prices this year were above
1981 levels until April, when prices
slipped below a year earlier. Prices for
cartoned Grade A large eggs in New
York averaged 78 cents a dozen dur-
ing December 1981-February 1982, up
about 2 cents from last year. Egg prices
increased to 82 cents in mid-March in
expectation of increased consumer de-
mand for Easter. However, egg inven-
torics also rose, and prices dropped to
76 cents in late March, where they
remained until Easter (April 11).
Prices declined to 68 cents after Eas-
ter and remained at the level through
carly May. Prices then fell further,
averaging about 63 cents in late May.
For March-May, prices for cartoned
Grade A large eggs in New York aver-
aged about 72 cents compared with last
year’s 70 cents.

Egg prices during June-November
are cxpected to average above last year,
Prices may be between 72 and 76 cents
a dozen during June-August, up | to
5 cents from last year. They are ex-
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pected to increase seasonally dug
September-November, averagi 73
B2 cents, alsoup 1 1o 5 cents | vy fugl
year.

Price increases for other | he
tein foods should help the der ind fy
eggs. Furthermore, a larger pr portig
of eggs would be needed for P
if cgg producers begin incre:.ing m
placement pullets, and broiler prode.
crs expand output. The demiand by
commercial cgg breakers may strength
en from early 1982's, but it may ag
be much stronger than in 1981, They
if total egg supplics are down | percest
as expected, there will be more wp
ward pressure on table egg prices
the second half of 1982,
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American Bakeries Sell

Monark Egg Corporation

Richard P. Vogel, a private invesst
of Milwaukee, has acquired Monak
Egg Corp. of Kansas City from
American Bakeries Co.

Mr. Vogel, who has been named
chairman of the company, said the
present operating  management  wil
continue. Melvin E. Krigel is presidest
of Monark Egg; Kenncth Scherer &
secretary,

Mr. Vogel, former owner «f Hust
Valve Co., Salem, Ohio, and f Mu-
phy Diesel. West Allis, Wis.. said e
purchased Monark Egg as it inved
ment. ;

Monark, a dried cgg proce: w with
plants in Kansas City and H waths
Kas., is the third non-baking 4
ary divested by American !
months.

This Egg Woman
Wears Two Hats

As the day-shift grader-in
an egg plant in Norco, Cali
Barnhart figuratively wear tw

Under the U.S. Departmen
riculture’s voluntary shell ege
program, she supervises five 2r
who sort eggs for quality and size #
the Norco Ranch plant. And when ¥
isn't doing that, she's making surc &
and egg products are properly handiel
in the plant, as required by the
datory Egg Products Inspection

(Continued on poge 42
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with hard wheat meals or groats.
grain of hard wheat in all va-
has a and hard seed
that is considerably fissured. It
cannot be crushed but must be ground
special and complex piece of
that not only contain mills
- 4 pair of steel cylinders that have an-
ged grindin that rotate, cutting
rather than crushing the grain - but al-

10 devices for
by-products. The

the bran and other
mller mills achieve extraction levels
o 70 to °S percent, and the product
i wed pincipally for the making of
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by Paoclo Antolini

to absorb water without being reduced
to a pulp. The glutens act as a shell or
container that retains the substance
of the pasta, especially the starches
which tend to dissipate in water,

Hard grain meals are blond, rather
than the white color of soft grain
meals. The meals are less grainy, less
volatile, with a glassy quality. When
rubbed between the fingers, they feel
like granulated sugar. They do not
smudge cloth, nor do they tend to ad-
here to it

Test of Differences

A test of the differences between
soft wheat flour and hard wheat flour
is known as “Baccaris's Experiment.”
Two balls of pasta were made up, one
of bread flour, the second of sewsola
flour. Each of the balls was held in a
hand under running water, The sol-
uble components of the two balls will
be washed away by the water. Only
the insoluble components will be lefi.
The starch, therefore, wii! be carried
off by the water, while the gluten will
be left behind. And it is that remainder,
the gluten, that gives both of the wheat
varieties their different properties.

Because pasta is made without leav-
en, its capacity to absorb water is en-
hanced. This in turn increases its di-
gestibility. It retains its absorptive ca-
pacity cv.n after it has been chewed
which /ssists action by the gastric
Muids.

In the milling of soft and hard
wheats, |t must be remembered that
hardgrain wheats have a lower yield at
higher cost than soft-grained wheats.
This is because the hard-grain wheats
must be further purified or cleansed
after the initial roller grinding and
bolting. The whole process breaks
down into two techniques: high roll-
ing and low rolling.

High rolling involves placing the
two rollers at a considerable distance
from one another. The result is semo-
Ia or semolino — meal or groats. This
process yiclds the best material for
making pasta. A higher extraction level
can be achieved through low rolling
with the rollers placed closer together.
But the results are less satisfactory and
are principally used as byprodutcs, par-
ticularly animal feeds. Low milling pro-
duces 25 to 30 percent bran.

MILLING FOR ITALIAN PASTA

Italian law scts qualitative limita-
tion on the production of meals from
hard wheat flours. These specifications
set out certain percentages of salts and
cellulose that manufactured pastas may
contain. Also governed are nitrogenous
substances and maximum acidity lev-
els.

These specifications have tended 1o
promote production of more highly re-
fined meals and flours, Excluded from
production are “integral™ pastas which
include the by-products of milling
especially bran or dark pastas,

Now, however, the rigidity of the
law is being questioned. Many critics
arguc that the way has been opencd
for market speculation in the area of
specialized or dietetic pastas which are
not so severcly restricted.

Modifications in the law, proposed
last year by the National Union of
halian Pasta Makers and the ltalian
Association of Millers and Pasta Mak-
ers, the two largest organizations of
producers, would permit variation in
the proportions of contents. They also
requested the admittance of a third
type of pasta made with hard-grain
meal but containing a much higher
level of byproduct and cellulose than
is currently allowed. Such a change in
the law would allow fuller use of the
total product and would permit mar-
keting a pasta that is more ordinary
but more interesting dietetically and
nutritionally.

Concerns Abowt Change

The concern about changing the law
is that the door will be opened to
abuses. Permission 10 add more bran
or other generally undesirable particu-
late matter to soft-grain flours, for ex-
ample, could tempt possible specula-
tors to match or to exceed permitted
levels throughout the whole range of
production, And speculators could take
bran and particulate matter from in-
ferior hard wheats presently destined
for animal consumption and add them
to soft-wheat products in which such
materials are relatively scarce

Author Paolo Antolini gives the fol-
lowing criteria 1o help consumers judge
the quality of pasta:

(Continued on poge 36)
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The first standard that can be quickly
established concerns the soundness of
pasta. It should be free of insects (the
corn beetle loves pasta and can be
troublesome in shops and storerooms,
particularly in autumn). Another way
1o judge the purity of pasta is color.
If a product has been “sophisticated”
with rejected particles and with a clear-
ly noticeable percentage of soft-grain
meal, the color will be durker than one
of the finest manufacture. The soft grain
confers on the finished pasta a gray
tint while the undesirable particles
endow it with a brownish hue.

The undesirable sample will taste
slightly bitter or sour and quite
coarse. A pasta of this type cannot be
preserved for it tends to spoil quickly
because of the presence of excessive
fats,

No noticable adnormality between
the two pastas can be found in cooking
except for a certain discoloration of
water with the inferior pasta. How-
cver, the pasta will tend to overcook
and become gluey and slimy.

A good pasta will be bright yellow
in color and transparent when held to
the light without the brown or black-
ish tinges that inferior pasta displays.
A good pasta also cooks uniformly in
the center as well as on the surface.

Definitive Prool

The definitive proof of the quality
of the pasta, Antolini says, is taste.
The consumer should avoid pasta that
leaves a rancid or acidic taste in the
mouth. Compactness and clasticity is a
good sign. Pasta should have a certain
sweetness, and its odor should remind
the consumer of wheat or fresh meal.

Oprosed to the strictness of ltalian
law poverning quality of pasta are the
regulations of the European Economc
Community which permit the addition
of soft-grain wheat to hard-grain wheat
to a maximum of 7 percent, a limita-
tion far exceeding the prevailing norm
in international commerce of § percent.

Antolini notes that it is virtually in-
evitable that meal made with hard-
grain wheat will contain a small gquant-
ity of soft grains since soft grain often
germinates  spontancously in  fields
sown with hard-grain varieties, Often
seeds have survived from a previous
planting. And, in sclecting seed, it is
not possible to differentiate totally and
separate the two varicties. An addi-
tional mix can occur if silos to store
soft-grain wheat one year are used to
store hard wheats the next.

J6
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German Noodles

Mrs.  Mariunne Rihm, proprie-
tress of the Drei Glocken, GmbH,
Weinheim, West Germany, files the
following report of conditions in that
cuunlry.

Pasta sales are stable but the indus-
try is changing. The Birkel Group con-
sists of four plants which along with
some seven other plants make up the
major industrial producers of pasta in
Germany. There are two specialty
makers of “Spatzle™ but the remaining
small plants are of only minor impor-
tance.

Egg spaghetti and egg noodles are
the most popular shapes. Sales of pro-
ducts with high egg content are grow-
ing.

Durum wheat semolina is used for
typical German cgg noodle specialts
and also soft wheat fine semolina. For
the purpose of warding off the ltalia
dumiping imports, a very cheap quality
with high soft whea: content is pro-
duced in some cases.

A small portion of pasta productics
is still packed in folding cartons, ba
most is packed in polypropylent o
polythylene foil.

Prices for 250 grams range from 80
Pfenning up to Deutche Marks 2, 1S
according to quality and egg content.

Current problems consist of high
taxes; the problem of obtainir: skil
ed workers in the face of hig! unes
ployment; absentecism causec by %
cial legislation; unprecedentc com
petition which keeps profit argm
thin.
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Sal iters and Alessandre Di Cecco

Exclusive Seles Representetives for:
BA' ANO:

Cor ‘e posto lines machinery and equs 1
ry high tempercture dryers (+212°F)
linox ond Ratolin patented drying egquipment
avy duty ond duroble machinery
rernal plates ond oll portions in contact with pasta
all in stainless steel
RICCIARELLI:
stomatic packoging machinery in cartony of cello-
phane or polyethylene bogs for:
Long and short cuts pasta, cereals, rice, dried
vegetables, coffee, cocoa, nuts, dried fruits,
wpices, efc. Bunding machines ond Bologna
stomping machines
NICCOLAL:
Dies ond die-woshing mochines
High-resistance bronze-cluminum ond extra-light
oluminum-titonium alloys
Ecologic water-recovery and decontation tanks

BRAMBATI:
Systems for pneumatic conveyonce ond blending of
semoling ond flour
Storage for noodles and short-cut posta
Dey pasta mill grinders
AGNELLI:
Machings for the producion of ravioli, coppelletti,
tortellini, lasogne and noodles

Comiulting Services Free of Charge
Address: LR, 1, Richmend Hill, Onterie LAC 4X7,
Canade

Phone Mo, (418) 773-4033, Alternste No. §98-1911
Telez No. 04-9846943

WINSTON

LABORATORIES, Inc.

EST. 1920

Cons g and Analytical Chemists, specializing in
al » s involving the examination, production
ond | 'ing of Macaroni, Noodle and Fgg Products.

mins ond Minerols Enrichment Assays.

x d::.lidl ond Color Score in Eggs ond

3—5 olina and Flour Analysis.

&) ro-anelysis for extranecus matter.
5= tory Plant Surveys.

—p

icide + Fumigant Analysis.

T8 teriological Tests for Salmonella, etc.
8—N iritional Anelysis.

¥—T: ubleshooting Compressor Oils.

MARVIN WINSTON, DIRECTOR
P.0. Box 361, 25 Mt. Vernon St.,
Ridgefield Park, NJ 07660
(201) 440-0022
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RALPH RIGATONI SAYS: '
Go with the CSI TOTAL PRO-
GRAM and watch those costs
decreasel!!!

CSI has proven techniques for

szh.tgplying flexible packaging at
the Jowest total cost !

How much extra are

you paying without

Call and find out.
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COOLEY SALES, INC.

(913) 362-6120

SUITE 112 6025 MARTWAY
SHAWNEE MISSION, KS. 66202




FAMILY BUSINESS COLUMN

by Frank M. Butrick, Akron, Ohio
Part lll— Don’t Turn Your Son Away from Your Business

Sincc the days of the Old Testament,
the world has believed that the son
of the owner/manager had it made. In
fiction, song, and popular fancy, the
surest way to success has been to be
born the son of a successful man who
owns his own business. Il a fellow
mulfls that, the next best is 1o marry
the daughter of a successful owner/
manager. But all those romantic tales
of the family busincss cast the son (or
would-be son-in-law) as the hero; and
whao is the villain? The owner/manager!
How can a proud father, welcoming
his son into his home-made business,
end up as a villian? It is easy. Worse
yet, it is natural.

As an active convention speaker, |
put on 4 dern or more workshop/
seminars for ons and daughters of
owner/managers every year, These
draw younger people from coast to
coast, who come to talk over their
problems and scarch for solutions, re-
assurance, and someonc who under-
stands what they are up against. From
what they tell me, it is cvident that get-
ting a son or daughter into the family
business is no trick at all (most sons
work summers for their fathers) — the
task is avoiding the frustrations and
disillusionment which turn a son again-
st both father and his business, and in-
volving the son carly enough to give
him a chance to grow into the business
and before he must make his career se-
lection.

Natural Deslre

Nothing could be more natural than
for the owner/manager of an macaroni
business to welcome his son or sons
into that business. A business which
can be passed from one generation to
the next has proven its solidity. It is
the final centification that its founder
built it well. But more important than
that is the personal satisfaction of hav-
ing a son, who could have chosen from
a multitude of occupations, elect to fol-
low in “his father’s footsteps”, to join
him in the business, lcarn what his
father has learned, and someday con-
tinue the business. But the father-son
relationship, particularly for business-
men, is seldom as graceful as fathers
pretend — or would like to have it be.
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Understandably, the business owner
is preoccupied with his own viewpoint
(like most humans), Unfortunately, he
seldom makes a deliberate cffort to
understand his son's viewpoint. Specifi-
cally, he fails to realize that until the
average son is in his mid-twentics, he
does not make carcer decisions in a
maturely adull manner — he reacts.
And most of all, he reacts to his par-
ents — particularly 1o his own father
— and to his homelife. So to under-
stand the son, the father must look first
at himsell — as he appears to his son,
and how his son sees the father and the
business. This objectivity is not casy
to accomplish.

Business Comes First

The entreprencur is a man obsessed
with his business; it comes first, ab-
sorbing most of his time. This usually
means nights and weekends as well as
days — and thinking about work when
the owner is home. Inevitably, the own-
er/manager’s family suffers. His wife
gets used to seeing her husband dur-
ing flceting hours, when he is too ex-
hausted and preoccupicd to be much of
a husband anyway; but his children
fare less well — a chance to play with
daddy becomes a major event.

During those very years when a typi-
cal entrepreneur is putting his maxi-
mum into his business, his children are
becoming old enough to realize that
the father next door is home at 5:30
and all weekend long, and has lots of
time for his kids. By the time the busi-
nessman's children are in their teen
years, they are accustomed to doing
largely without their father; he is not
a stranger but he represents the busi-
mess and work — and all too often
makes them seem grim and forbidding
and all-consuming. Boys look at their
father, equate his long hours of work
— his inability to relax and play, his
complaining about employees and cus-
tomers and taxes — and the business,
and they want no part of it.

Seldom is the wife involved in the
business so the youngster grows up in
a healthy blend of business and home
life. What he hears instead are family
arguments about the business — father
works too long hours, the mother

spends too much money, etc. . | infi.
nitum. And worse yet, seldom i (he
son invited into the business wi :n .
ery boy wants to be his father's helper
—at age 12 to 14. Of course, & | 2-year
old is u nuisance in a business; the em-
ployee in charge of keeping him ou
of trouble (father is too busy) gets link
work done. And, of course, it is a nuis-
ance to answer the questions (and suf-
fer the suggestions) of a child as ke
gets acquainted with the business. Too
few fathers try. Too many who try give
up. So the average business owner's
son is not invited into the business un-
til he is “old enough to understand”,
or “appreciate it”, or be “uscful.”

By that time it take a deliberate sel
ling job to lure sons into the business
at all. Fortunately this inevitably stars
with summer work, which the youngster
can accept philosophically — it will
only last three months. But he is use-
ally given menial work, He doewn’t
meet the business at all; merely labors
for wages. September and school come
as a reliel from the tedium and bore:
dom. For the same reason, college i
tremendously popular among the sos
of owner/managers. The son favon
most anything which will get hin away
from his parents and the businc s, and
postpone his having to make a « cision
about hts career. On the father - side.
he also wants his son in collc = ot
of his hair and the eptir | oblem
shelved. He wants his son o+ W ®?
and become a man™ — but ik 008!
have time to guide his son thre th the
process, so he abdicates the t: <103
collection of unknown profess s Wi
are presumed 1o be experts. O oun.
at college the son does bec ne &
adult, and he begins to see hi fathet
and the business differently, | 1 n®
much.

Educational Goals

Extensive research by . oll®
and various institutions has [ led ¥
turn up any correlation betwe: 1 o
cational accomplishment and er trep™
neurial success; the majority of ent™
prencurs are not college graduates
all. Nonetheless, most of them wa
their son 10 be “better educated”; ¢

(Continued on poge 40)
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Family Business
(Continued from poge 36)

overwhelming majority of owner/man-
ager’s sons are thus sent to college. But
colleges do not teach jobs, nor types of
business; and certainly not the food
manufacturing business; they teach
business as a gencrality -— and the
professions, The son learns little speci-
fically about his father's business, so
it is not surprising that he returns (if
not lured into a profession) with his
teenage prejudices intact.

Those sons who do return to join the
business have a multitude of reasons
for doing so — yet seldom (il ever)
voiced and usually completely misin-
terpreted by the father. Some sons join
because their father has sold them on
the benefits of independence and in-
dividual initiative (unfortunate, since
they will find little of either working
under their father). Others join be-
cause they are convinced they can
make more money than as employees
for some other company, A few be-
causc they genuinely like their father
and want to work with him, and some
few because they grew up in the busi-
ness and never thought of doing any-
thing else. And some because they are
lazy and cannot hold a job, or stupid
and cannot get a job, or just because
it is the course of least resist==. But
the family business has boias . inter-
woven with their father’s b}~ and
the son's reaction 1o his reco:! .iion of
adolescence is so strong — that join-
ing or not joining the business is in-
stinctive or reactive, rather than a ra-
tional, carefully considered carcer de-
cision.

‘Tesch Them Young

Fathers who want their sons to join
them are asking for disappointment if
they wait until their sons are “grown
up” before teaching them the family
business — not the menial unloading-
trucks end, but the fun of decision
making. the satisfaction of jobs well
done and customers satisfied. The chal-
lenge of prospect and customer service
and business management and long-
term planning. Of a man paddling his
private canoe.

I7 you would have your son become
part of your business, start early—very
carly — to involve him in your life.
Discuss your dreams and plans with
him, tell him of your problems and of
the decisions you make; ask him to
watch you at the fine ant of president-
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ing. When you talk about your day
over evening highballs or the dinner
table, remember that a half-empty pail
is also hall full; always present the
positive side. We businessmen exag-
gerate our problems too much at home
— and our children are listening and
forming opinions which can haunt us.
No business is a bed of roses; but nor
is one all thorns.

Let your son see how much you en-
joy your macaroni business. He knows
that you work long hours — but did
you ever tell him that it is because you
enjoy it, that it is more fun than going
fishing or bowling or playing with a
stamp collection? Does he understand
that you could always throw in the
sponge and become somebody’s em-

— but that the personal chal-
lenge and satisfaction of your own busi-
ness make such a course unthinkable?

Let Eathusissm Show

You owner/managers do a lousy
public relations job with your own
sons; the ones who get away are turned
off by their father! So let your son see
the joys, the satisfactions, and pleas-
ures you derive from being master over
your own destiny. Then he will want
to join you, to emulate your accom-
lishments, and to help you create big-
ger and better new ones. And when he
wants in, hold the door wide open. Do
not forget — you set the stage for your
son's decision; the responsibility for
disappointments or ustisfactions with
your son is primarily your own.

This article is condensed from a
chapter in the author’'s book, THE
FAMILY BUSINESS, to be released
by the 1BI Press, Box 159, Akron, OH
44309,

MACARONI JOURNAL will be
printing key chapters from the book,
the first ever devoted exclusively lo
the personal relationships within the
privately-owned business, during the
forthcoming months. For information
on the book, contact the publisher di-
rectly.

Frank Butrick has, for over two dec-
ades, been a leading consultant, con-
vention speaker and author on the fam-
ily-owned business. He has written
hundreds of magazine articles through
the years and his concepts have been
incorporated in numerous books. He
averages ncarly 50 convention appear-
ances a year, and is active as a con-
sultant, serving business owners all ov-
er America. If you have a situation

upon which you would like N By
rick’s comments or advice, y:
contact him through MAC 0N]
JOURNAL, or by writing the I!  Prey
in Akron, or calling him at 2 25}
1757. There is no cost or obli; ion—
but if you write, be patient. H

travel schedule precludes quicl replies
to his correspondence.

Bridal Shower

A. C. Nielsen Company's Niclsea
Clearing House Group has (nnounced
that Bridal Shower,® a program for
directing free product samples 10 nes-
ly-forming houscholds, became fully
operational on June Ist and is current.
ly distributing samples in four major
metropolitan areas. This system of dis-
tributing samples has enjoyed long-
term success in Canada, where it has
proven its ability to put produsts ia
the hands of young husbands and wives
al a time when many of their braai
preferences and loyalties are being e
tablished. Now the concept is opers
tional in the U.S. where over 2.4 mil
lion marriages occurred last year.

Participating newspapers in San As
tonio, Houston, Louisville and Birm-
ingham are currently presenting Brida

CANNELLONI AND LASAGNE
The Two Typical Italian Specialties!!

— Have you some problems in producing them?

~— Would you like to have them in your sales
catalog?

We are a Firm specialized in the sole produc
tion of these speciol shapes and we supply only
industries both with their own brand ond with
bulk product for catering or suitable for being
afterwards re-elcborated for ready Food, canned
or deep-frozen

For every information please address to

AL.E.A. PARMA S.r.l. — Vie $. Vitale 6
43100 PARMA - ITALY

Shower to a total circulation that ex
ceeds 1.2 million.

Presested After Hoaeymoon ;
Each pack is presented to the brik B
and groom when they retum from ther ’
and begin houseke. ning—

the ideal time to gain new tn. on i
grocery, houschold, or person. prod-
uct item. The packages, which 1ave 3
retail value in excess of $25 ), ¢
presented to the couple cor kteh
free of obligation and contain | Jut
from such nationally prominen mand
facturers as Lever Brothers, | rsha

Wamer-Lambert, Miles Labo
Hormel and Golden Grain.
The program operates in « Jper

tion with some of the large et
stores and newspapers in the uni™
cach of which receives exclu ¢ &
tribution rights in its marketi @ are

Some product categories ¢m*
available in the program. The | 0dw8
that can be included in the |03 3
limited only by product-clas: esd™
sivity and space availability. 1 or B
ther information regarding puikiP®
tion, contact Temry Niehet
Clearing House, 1900 Norh 3‘{‘
Street, Clinton, lowa 52732, 31926
4505
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CLASSIFIED
ADVIRTISING RATES
$1.50 por line
Minimem $5.00

went Ads

WANTED: D wsed pe é
For infermation write P.O. Box 1008, Pale-
tine, IL 60047,

Egg Woman

{Continued from poge 32)

“About one-third of the egg pro-
ducts plants are known as combination
plants because they have both shell
cgg grading and cgg products inspec-
tions,” Barnhart said. “Employees like
me handle both areas of responsibility
in these plants because it increases the
efficiency of both programs.”

Barnhart has been associated with
the poultry industry nearly 20 years,
and said she wholeheartedly supports
the grading and inspection programs.

“As flederal-state graders, we pro-
vide a service 1o the plant while also
certifying that the product has been
properly graded, processed and pack-
aged in a sunitary plant,” she said.
“This makes buying high-quality eggs
casier for consumers.”

Thus, when Barnhart talks about
what USDA does to make sure only
wholesome egg and egg products reach
the marketplace, and that USDA-grade
labeled eggs meet official quality stan-
dards, she speaks with authority.
Bamhart said USDA's grading pro-
gram is entirely voluntary and paid
for on a fee-for-service basis. It is au-
thorized under the Agricultural Mar-
keting Act of 1946,

“Norco processes  approximately
160,000 cases of eggs per month, mak-
ing it onc of the nation's busicst
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plants,” she said, “However, the grad-
ing and inspection programs guarantee
that all products leaving here have
been properly processed and inspec-
ted.”

Some of Bamhart's other grading
duties include test weighing products,
observing the packing and marking of
products and helping on quality con-
trol work.

Inspection & Grading

The egg products inspection pro-
gram is different from the grading pro-
gram because it requires that all liquid,
frozen and dricd egg products be in-
spected by USDA's Agricultural Mar-
keting Service, She said that unlike
the grading program, the inspection
service is paid for by the government.

“USDA furnishes continuous inspec-
tion to all cgg breaking and drying
plants,” she said. “Under the act, our
concern is making sure that egg pro-
ducts are wholesome, unadulterated,
processed under sanitary conditions
and properly packaged and labeled.”

Barnhart said she likes her work.

“It’s a lot of work but | enjoy the
opportunity to provide a vital service,
and that's important to me.”

Pasta: By Whatever Name,
We Love It

Marilynn Marter writes in the Phil-
adelphia Inquirer that Americans are
developing a passion for pasta.

After reviewing snme history, she
notes that fresh pasta shops are open-
ing in New York and in the South Phil-
adelphia’s Ninth Street Market Dis-
trict. Popular egg pasta is selling at
$1.95 a pound. Spinach, tomato, and
whole wheat noodles go for $2.35 a
pound.

Bloomingdale’s in King of Prussia
has been selling fresh pasta from its
Gourmet Deli department since the
store opened in August. In that time,
says deli manager Max Voron, demand
has quadrupled for cut-to-order cgg
and spinach noodles at $2.75 a pound.

A home cook whose friends nudged
her into the business, Ester Gerhard
opened Primarily Pasta in October,
making about 20 pounds of dough
daily. Now there are Saturdays when
we do 120 pounds, she says. “It de-
pends on the weather mostly, but if a
food magazine has featuied pasta, that
can cause a demand (00.”

Mrs. Gerhard says: “1 was  inking
of making raviolis, but peoj ke
asking for tortellini. That is w re e
real demand is.”

And as the use of pasta ¢l i,
too, do the sales of sauces 1o pit

Good Pack Expo
Attendance Expected

The effects of accelerated cost re.
covery and increased investnent
credits, combined with growing conf-
dence that inflation is under centrl
and that economic growth is ju
around the comner, will lead 0 un-

ted attendance at Pack Exp
‘82 this November 15-19 in Chicap,
according to Arthur R. Schacfer, Shos
Committee Chairman for the Paclag
ing Machinery Manufacturers Institute

“The tax motivation for capital ¢v
penditures is already there, and by No
vember there will be more corporak
confidence that the economy is stabi-
ized, that people will be buying ani
that we need to be able to produs
more, more cfficiently.”

Schacfer bases this optimism in pat
on the fact that the 198) rate of =
flation dropped 25% from that d
1980 and is still declining. e alv
cites Department of Commerce pro
jections that economic growth will ke
up to three to five percent in the s
ond half of 1982 after a sccon ' quang
low.

Some “Walt & See”
Acknowledging that some ' anait
charged with packaging purch ing &
cisions are taking a “wait-and <" ¥
ture with respect to 1982 xndy
plans, Schaefer cites a positic held P
the Secretary of Commerce. - fakois
Baldridge has been repeated guoted
as saying that business need 10 lod
beyond the short run and st wan=
10 invest until they've ‘wrun the ¥
dollar of profit' out of old ¢ tal
vestments. | think more & @ ™%
managers are coming aroun (0
line of thinking.
“Pack Expo '82 will be
opportunity since 1980 to cor
shop for packaging technol

he bes
are ¥
oy ¥

points out. “Packaging man. o ‘i. |
have the go ahead to spend 1 00¢t ¥

innovate and improve productiv®
We'll have 650 exhibitors there e
their technical staffs, and well
ready.”
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ROSSOTTI

SPECIALIZED CONSULTANTS TO THE FOOD INDUSTRY
SINCE 1898

OBJECTIVES
BUILDING A CONSUMER FRANCHISE FOR YOUR BRAND

MARKETING
SALES PROMOTION
ADVERTISING —--
DESIGN AND GRAPHICS
MERCHANDISING
MACHINERY AND EQUIPMENT
PUBLIC RELATIONS

TRADE MARK AND BRAND IDENTITY
NEW PRODUCTS DEVELOPMENT

JI' Y 1

PRODUCT Anp PACKAGE

We have experience in these areas

ROSSOTTI CONSULTANTS ASSOCIATES, INC.
158 Linwood Plaza

Fort Lee, New Jersey 07024

Telephone (201) 944-7972
Established in 1898

Charle, cRr N ’
ossotti, President Jack E. Rossotti, Vice President
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