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Consumer Attitudes Toward Pasta 
lI.sulls 01 a National Sludy 

by Cha,'e. B. lIit." Rlt., Mark.tlng ReHarch, Baltlmo,., MD 
At the N.P.A. Wlnt., Meeting 

A merican's habits as they relate to 
eating, shopping and dieting are 

changing. More imponanlly, the 
American consumer has serious mis
conceptions about wheat-bascd foods, 
and In panlculsr pasta products. 

Here are Ihe I'Csults of our 12 month 
study of food, nutrition and dieting. 
The findings that we're about to dis
cuss were compiled from 3,366 re
spondents .•• balanced in lenns of 
age and sex characteristics and can be 
considered representative of most U.S. 
households. 

We believe it is the most compre
hensive study of American altitudes, 
habits, perceplions and myths that has 
been done in recent times. The study 
was funded by a grant from Universal 
Foods, and was designed and conduc
ted by my company, Riter Markcting 
Research of Maryland, in conjunction 
with Market Facts of Chicago. 

The rccently completed baseline 
study on "Food, Nutrition and Dieting" 
focused on the altitudes and b:havlor 
of your consumers towards pasta pro
duels. Before we distuss some of the 
highlights I'd like 10 discuss Ihe objec
tives of this study, how it WIU develop
ed and how the results can be effective
ly utilizr.d by each of you. 

The purpose was to provide the 
wheat-based food Industry, and In par
ticular pasla manuCacturers and mili
cI'S, with a base of inCormotion about 
how curunt and potential consumcrs 
perceive and usc your prcxJucts. The 
study uplored the following: 

• Eating and dieting habits; 

• Attitudes and knowledge about 
nutrition; and 

• Perceptions, misconceptions and 
usage oC specific foods, specifi
cally: 

- dry spaghetti 
- dry egg noodles 
- dry macaroni 
- tuno noodle casserole 
- macaroni salad 
- macaroni and cheese 
- spaghetti with meat sauce 
- fresh pasta. 
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The study was designed so (hat we 
could look at the results by specific 
key consumer sroups; including 

• Sex, 

• Racc, 

• Reglonality. 

• Income, 

• Dietary behavior, 

• Concern with nUlrition, and 

• Exercise regimen. 

And in parlicular, the study allows us 
10 look at heavy, light and non-users 
of: 

• Spagh.ul; 

• Egg Noodles; and 

• Macaroni. 

It funher provides Information lIn such 
issues as: 

• Consumer perceptions and atti
ludes about spaghetti, macaroni 
Dnd egg noodles, as well as '-"Dd 
dishes such as tuna noodle casse
role and spagheui with meat 
saucei 

• Familiarity with fresh pasta; 

• Exposure to the fresh pasta ste
tlon oC the grocery Slore; and 

• Ownership of pasta moch.ines. 

H." lile S,,"oy Caa Be lIted 
By You aod by doe lodllllry 

With the results of this survey, you 
have available one of the most compre
hensive studies ever conducted on the 
consumption of pasta products. 

The opportunities for Its benefit and 
usc In your Industry and Individual 
companies arc limitless. As an InduJ.. 
try, you can usc the results 0.5 the basis 
of marketing, advertising, promotional 
and nutritional education programs 
thul arc dcslgned to Increase the con
sumption of many of the pasta pro
ducts. or equal importance, this study 
can assist your efforts to address the 

various misconceptions 
have about your products. The 
Indicate that consumers would 
cat more pasta than they do 
common misconceptions about 
are limiting consumption. 

Additionally, as independent 
manufacturers, you may use this 
mation to develop new P"I«U,ClS, 
identify new markets, 
new advertising appeals. 

At this point let me review the 
lighlS o[ Iho Sludy as Ih.y relal. 

• Attitudes and knowledge 
nutrition, 

• Usage oC selected pasta 

• Familiarity with rresh pasta, 

• Ownership of pasta machines. 

Now, Jet's begin with American 
tudes about nutritlon ••• 

Only one in five shoppers is 
tively inlerested In nutritional 
tion on food labels. In fact, 
sumen are concerned with the 
ingredients and dating than the 
tional .inrormation on rood lab:ls. 

'.re ... WII ••• , Att"U •• 

Bose: Totot Sompl. 

Bokery Dating 529t 

Unit PriCing- 3591: 

Ing,.dl'nt tnformatlon 289( 

NUlrltlonol'nfonnotlon 2091 

- Bo"<i on IhoM ._posed to unit 

The average consumer 
himself well Infonned about 
and Is becoming more <DIICO/nell 
nUlrillonal labeling a, h. 
Interestingly, adults 
show a greater concern DboUI 
infonnation than those with 

We also found that 
their teens as being almost 
about nutrition as they _ 
- are. They also believe 
Dgen, panieularly boys, eat what 

Tu. M',CAlIONI 'le'URIN' 

...... -.~ 

SAVINGS 
How much can you afford to 
spend for energy? 

With the high cost of 
energy, it pays to ask that 
question before you 
purchase pasta production 
equipment. And Buhler-Miag 
has some comforting 
answers. We design our 
equipment for maximum 
energy efficiency and 
production performance. 

Energy savings is one 
reason why companies all 
around the world turn to 
Buhler-Mlag for systems to 
produce top-grade quality 
pasta. 

So if you have questions 
about the effiCiency 
of your equipment, come 
to Buhler-Miag for 
the answers. 

Contact us for Information 
on our complete Ine of 
pasta proceSsing 
equipment. 

1'##, " = ~(BUHLER·MIAG) 
~ p.o. Box 9497. Mlnnaapoll •• MN 55440 (612) 545· 1401 

59 Curlew Drive, TOfonlo. CANADA M3A2PB (416) 445·6910 
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Consum.r AHi'ud.. nutrition information on labels and do 
(Continued from pooe ~) not use this information IS a blsia for 

sclectins ono product over another. 
want and are not concerned with nu .. ... When coii'iumen do read a food label. 
trition. This 15 significant In lIabt of all they look for, infonllltion about' eon
the. nutritional education pro,rains that tent - that ll, the amount of IUSlr. 
have been talJCted towards teenasers calories. PIt and additives rather thin 
In recent years. nutritional values, 

Wc found tbat consumers my they One of tbe reasons why AmeriCins 
are more concerned than ever about Ipore .t~ nutrition information on 
nutrition • . yet they generally ignore labels may be because of the laoauage 

'IOPOI.TION WHO 'A Y A LOT O' 
ATTlMTtON TO NUTIlTtONAL 

fOGO INFORMATION 

2." 

Women 23 
INn 14 

....... --
Under 25 15 
25 to 34 I. 
3510 "4 2. 
45 to 54 2. 
55106" 23 
65 ond OYer 25 

'..- .. au" ... 
Chlldr.n In HouHhold I. 
No Child,." 22 

""''' H ......... en. 21 
Two " Th," to Four I. 
FI'II ond oyer I. 
a.c. (W .... , 

Whll. 22 

Non·White 26 

..... IH ..... .&.II.-. 
Under SIO.OOO I. 
$10,00010 $14,999 2. 
$15,000 10 519,999 17 

$20.000 10 $29,999 " SJO,OOO and over 22 

a... ..... k I ... 
Eo •• 2. 
Norlh 19 
Sou,. I. 
W ... 23 

O. 17 - Do you find thol you pay 0 IW 
of oll..,Uon, &OI'I'Ie olfmlkwi. or no reol 
Olltnllon 10 th. nurillonollabellng on fooch1 

that Is used to present this information. 
You, as puta manufacturers, under
stand such termllS "fiber", "minerals" 
and "carbohydrates'·. Yet. only "nc out 
of two coRl1;UDers,we surveyed Sly lhcy 
are ramlliar with these t'nn, and their 
meantnas, The ot"er balf readily admit 
that they don't u~nt.nd what the 
tenns mean. 

.AMIU,u1TY W~ NUTaIT10NAL 
AND l"'IID'lNT nlMS 

.... 1 T-.... I S ..... (UUI 

'.f. - "y~_. 
Wltll T.,./ ... 

H.' . - " Het ,..uw., 
Wltll Ten./MM." 

W .... V,,. N ••• 

Vltomlns ,. 
Calf.lne ,. 
51arch 66 

V-oelable Short.nlng 65 2 

Anlmol Fol 6. 2 

Meal Prol.ln 58 3 

CarbohydroltS 55 3 
Fiber 5' 3 
M1Mf'Qls 53 3 
En,kMd Flour 53 2 
Empty Caklrln 36 2S 

Veo.lobl. Prot.ln 3' I. 
Soy Protein 25 17 

Nitrolli/NUr" •• " 16 
Amino Acid. 22 2. 
Whoy " I. 
Troc. Minerai. I. 3. 
Compl .. Carbc::lhydrolu I. " 
NUllltnl Denilly , 

" 
Tobl ... etudes no o.uwer and respondenls 
who cCalmed lOrN fomillarity wilh meaning, , 
O. 15 - For eod1 Ilrm plea.. Incficot. 
how fomillor you 0 ... with It. lerm ond ils 
meonlng, 

Ant'tber, more relevant ca,unl"'. 
the term "enriched flour" 
fmnll consumers when they 
many wheat·based foods, such as 

When we asked consumers 
meanin" we learned that to 
term enriched flour conveys 
of Idditives, most of which _ ... ..-.... 
ed u positive, although they 
been added. 

This clearly illustrates Ihe 
and misconceptions which 
many of (he wonis used on food 
aging. It further,' explatns why 
90% of the population would 
the use of Itneric terms on food 
ina. and why 10 few consumers 
larly make use of nutritional lubels 
food products. 

,AMILIAI WITH GUIDfUHUt 

Ame,lcon Heart y ... --
MlOClalion " 43 

ArMrkon Cone.r 
Socl.ty 23 .. 

W.5ght Wolchers " 
,. 

Dept, of 
Agrcluilur. " " U.S, 5IJroeon 
Ge .... ral 17 35 

AmerleG" ·Diabetlc 
"un. " " NUlrl·Syuems • 2. 

Combfldg. 0'-1 • 2. 
Noll. Institul. 

of H.alth 5 2. 
Scorsdal. 01.1 6 I. 
AtNrlcon OI.f.Uc 
Aun. 6 13 
Nollonol Academy 

01 Selene. • I. 
P,lt!tJn Diet 3 • 
Diet c..nl.r 3 8 

• fomlliorlty -",llh olMr progroms all 
unde, 596, 

Q. 53 - How familiar 01. you 
gulde~bll&hed by eoch of lhe 

'''. 
We also Cound that consumers. 

1 and larse, arc not very familiar 
varioUI guldelincs concerning 
and nUirition. While many 
hea.rd of vnrious programs, 
Welsht Watchers, American 
Society. American Heart A",ocli"I. 
U.S.D.A. and Th' U.S. Surgeon 
eral. Ihe vut majority don't 
what the aukfellnes really are. 
Ihree program, thaI' people knew 

I. a good cullom., of ,,,. ai,'i".. 

II Ih.,. a connection between olrlln" and palla produdion lin"? 
Th.,. certainly III 
IRAIIANTI hal a IIaH of more than 

120 
technlclanl, Inltall... and IUparvllO .. 
alway. availabl. to auilt lis cultom .... 

Any day of the yea" a IRAIIANTI lpeelaliit il flying and .nraut. 10 a palta fadory 
In 10m. corn.r of Ih. world to: 

- Erect a palla lin. 
- Commlilion and IIart·up a n.w lin. 
- Corry oul pa,iodic Inlpectlonl of an e"bting line 
- Provide Ih. cUllomer wllh Ih. _lOry allillanc •. 

120 qualified lachnlclanl alwaYI on the move, alwaYI availabl. 10 .. rv. the 
cultom ... , alwaYI ready to luppl.m.nt and allilt the local mana g ... and 
BRAIIANTI 101" Itaff. 

Thil il on. of the many facto .. that hos made BRAIBANTI the leading suppll.r 
of palta equipment. IRAIIANT! means: 

- Stat. of the ort equipment ond technology 
- R.liabllity 
- Guaranteed technical alliltance throughout the world . 

NY 10165 ....... 12121 612·6407/612-6401 • T.I .. 12"797 IRANY· 
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Consumer AHitud .. 
(Continued 'rem ~. 61 

most about arc the American Canar 
Society. American Hean Associalion 
and ~eight Walchers. And. only .bout 
O~ In four oC the people questioned 
dluned they were familiar wilh these 
programs .•. and even fewer people 
have and follow their guidelines. 

Concerning nutrition and dieting 
needs, we al~ found out Ihat consu. 
men feel they need to cut lhe following 
from their diet: 

- lIartb. 

- fat, 

- urbohydrales, 

- lugar. 

- calories. 

- caffeine. and 

- saiL 

And, these products in particular 
they feel they shnuld cut 001: candy, 
snack cakes and white bread. 

In contrast, consumers felt they 
should increme consumption of the 101. 
lowing: 

- fiber, 

- bulk. and 

- vitamins/minerals. 

Products they feel they should in-
crease usage of are: 

- vegetables, 

- fmb fruit, and 

- wheat bread. 

There Ore! KriOUS miscooceptions 
about mosl foods. "", .-:vcr we would 
like to focus on the ~nc:eptions 
sbam! by many Americans relating to 
selected pasta products. 

The ac~ual caloric content of pasta 
products IS one of the most serious 
misconceptions. Despite a high level 
of interest in counting calories., most 
consumen ovemtimate calories in 
food products, 50metimes by as mucb 
as sir. times the actual content. This 
table sbows consumer estimates for 
various products, and while differences 
exist the overall conclusioos are the 
same, consumcn do not know tbe ac
tual caloric levels of foods. 

8 

"RCIIVID CHANGD MElDED IN 
OUI Din .......... 

Fresh 'Nil +5. 
Vegttabln Hl 
Fiber +<J 
VilamiM/Mlnero', +'0 
Poultry +2< 
Milk +22 
VfQefoble proleln +21 
Bulk +20 _ ....... 

+20 
Trace mineral, + 8 
M.ar protcln +l 
Amino ockb +J 
Whoy +1 
too. 0 
Ric. 0 

Let's focus on pasla products. The 
perceived calorie level in a five ounce 
serving of macaroni with chccsc is 
seen as 350 calories V5. the cotreCtlevcl 
of 269 . •• that's nearly 34% greater 
than what's true. 

. Similarly: five ounces of spagheui 
With sauce IS seen as ('ontaining nearly 
one-third the correct It vel - 300 cal
ories n. a reported 391. 

This is especially imponant to you 
since calories are one of the things con
sumen are trying to cut back on and 
co.nsumers including current use~ per
ceive pasta products have more calor
ies than they really do. 

~e :uked .consumers to identify the 
major ingredients 01 various pasta pro
ducts. In terms of ingredients, spag
hetti and macaroni arc seen as essen
tially identical. Consumers accurately 
list (he ingredients as Oour, ew and 
salt. However. it is also important to 
note that about one in four consum
ers see preservatives and additives as 
one of the major ingredients in pasta 
products .•. another misconception. 

When we asked consumen what 
pasta products provided to the diet, 
lhe most frequent an5wer was starch 
As we noted earlier, one out of I~ 
consumen feel they need to cut back 
on 5Iarch in their diet. 

The other two ingredients which 
spaghetti, macaroni and egg noodles 
are seeD as providing to diet are <a) 
calbohyd .. tes Ind (b) sail. 

......... 
R~ InNI -II 
POIolQft -IS 

Vegetable oil -22 
Macaroni -2. 
Spaghetti -2. 
Veoetoble shortening -2. 
White bttod -l. 
Carbohydrolu -lB 

Animal fat -50 
St."," -5. 
Caff,l". -.2 
Colorl" -65 
Coody - .. 
"'" - .. 
Suoo, -72 

CONSUMU 'DCIPTIOHS Of 
MAJOR INGUDIINTS IN 

srlCIFIC FOOD 

.... ...... 
'f"'" ... , 
.!'l. 10" 

'eck. 
1 ... 4"1Ih .... , ..... , 
Suoo, • 5 

V". 7 8 

Whoy • • 
Milk 10 10 

Vitamins' 
MiMrol, 17 I. 

Shottmlng 2. 2. 

PrewrvGtiYes / 
Additives 2. 25 

Wal., 30 30 

"". 3. " 
'''' '0 " 
Flour 7. 7. 

Again, carbohydrates. 5tarch. 
Dnd lugar are what most COI>lUII"",. fo 
they need to reduce in their diet. 
fonunately, starch, c.lrbohydrales 
salt are (he elements which torlSun'" 
believe 5paghelli and mKlroni 
vides. 

(Continued on page 101 

*Over 35 ,.rs of worldwide experience 

Computer controlled continuous 
blending systems assure that 
accurate blends of different flours 
and regrind are fed to each press. 
Each press can receive a different 
formula-automatically. 

Trouble-free silo dlscharge
effiCient, quiet, Turbo-Segment 
Discharge Cones for any size silo. 

Dust-free Conveying Systems
efficient utilization of both vacuum 
and pressure conveying with large 
filters and dust-free design 
throughout. 

• Centrifugal sifters-no dust, no 
vibration, low maintenance. Differ
ent sizes available to handle from 
1 to 50 tons per hour. 

• Sanitary construction-ali crevice 
free Interiors and FDA approved 
epoxy coatings Inside and out. 

• Regrind systems-complete stor
age, grinding and feeding systems 
for regrl nd. 

• experienced engineering staff. If 
you afe building a new plant or 
modernizing an existing one. put 
our staff of experts to work for you. 

AZO Inc. 
p.o. Box 181070 
Memphis, TN 38118 
(901) 794·9480 
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WHAT 'ASTA 'IOVIDES IN OIn 'ASTA GIOU, ,- 81 

S .... lftl ~ .. III ... N ...... 
Not Not I. .... ,,.. .... ,, 5o"d T ... , , ....... " 50 ..... T ... , ,,.. ....... .... T ... , 50", I ... ,., ,...1. 50", "- .... ~ 50", 

flU" IIJJO' 111611 IIUI (U071 IU", 171., 
Starch 7.'16 8396 76 % 7. '16 " '16 7" % 77% 80'16 
Carbo- .. 57 ., hvdrat. s 58 58 5. 57 5. 
Solt .. " •• •• .5 • 2 .5 •• V-s:!abl. 

H 32 3. 38 
rttnlng 33 2. H 3. 

Vitamins' 
35 25 35 3. 31 

mln.ral, 32 38 2. 31 
Mln.ral. 23 27 18 22 2. 17 2. 2. 22 V.g. labl" 

15 17 17 18 15 17 18 
pral.'n 17 

Fiber .. 17 .. I. 17 13 I. 17 Cempl.. 
"' ..... 

13 I. II 12 II II 
hydrat • • 13 17 II 

Trac. 

20 
mlntral, 13 13 13 13 I. 12 15 I. Emptv 

13 12 13 13 II 13 12 12 13 
coleN"" 

Soo .. 12 12 12 12 12 12 12 13 12 Nltrat .. 10 7 12 10 10 10 10 12 • Animal fat 7 8 7 7 8 • 8 10 8 AmIno acld~ 5 7 5 5 5 • 7 8 • Meat prat.'n 3 3 2 3 3 3 , 5 5 Caff.ln 

Q. 27 ,,- For each product 1I.ltd OCI'OlI the tap below, plIO" "X" 
... h. the, at nat you, penanally, eat It. all th. IhlnQl you 'ee' that foad pravldH In a person', d l.1 

" 

On the positive side, consumers sec Pa:eoa • ducts relative 10 olher, everyday Ihe price/value of your products very '" •• 53 
The questioning tcchnlque favorably. With the exception of the Rod moot 13 35 <a or asking respondents 10 mon: nalurDI products, pasta products SoIUn. w,hich of a number of are ratcc.l above many other products crocker1 8 37 .5 their opinion, described each nch as red meat, pizza and white Whit • Some Iyplcal statements were: bread. ...... 8 32 .0 provides quick energy. good Enallih 

3 fattening. etc. In total, 25 different p '.ICI,VALUI ,I.CIPTION m..tfUn. 23 2. 
duclS we .. evalualed usIn. a list TOTAL SAl~'U P' I£O • 20 2. 34 ""ementl, Each product hu 

1.,,1- Pocl<oood score (or · each Itatement, .... ..... T ... I cookl .. 2 10 12 more than 1,000 comparisons. 
Eggs ., .3 81 Pacqgtd conducted a special Itatlstical ......, .. 2 8 10 We found consumeR Milk 37 " 78 

Snack cok •• I • 7 the most between products In terms PatatOllI 32 .3 78 
Fresh fruit 3. 38 7. • 
RICf 20 50 70 An importanl pan or Ibc study 
Whe:lt brtod 18 •• •• measured peoplo', opinions regarding 
Enriched different pasta products and certain 

flou r 15 .5 .0 other foods, such u frelh fruit, poll-
Packagtd toes, bread" eggs, milk, chlcken and 

macaroni 13 •• ,. ground bccI., Including other roodJ 
Packagrd provided a poln\ or ,"remlCe ror ....... 

fPOQh.1I1 12 .6 58 sing how people posilion -wheal pro: 
10 
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I lumen. Both arc associated with 
high starch coDtent, being filling 
and ranenlng, and having low nu
lritional vaJue. They also arc seen 
as a aood value for the money aDd 
produCII.chlld .. n especially enjoy 
catins • 

IHCIDIHCI AHD '''QUINCY 
,aDDUCT USAGI 

"hi~h'"a;;~h;~yol;Url·i S;;.!dpeclfiC~lIY. w a. good 
following attributes 

... ,."- .L __ , 

BAD 

, , 

,~, . 
GOOD · 

A~;:~~;:~ ~~~~~~~I~~I of attributes 
1 difCerentlalC be.-

deals' with starch 
filling Ihe food Is 

• 

• Egg noodles, however, arc per
ceived 85 somewhat less fattening. 
less filling and somewhat nutri
tious - probably as the result of 
Ihe additlon of eggs. The laller 
also causes egg noodles to be fa .. 
ted somewhat higher in choIes
tcroltban spaghetli or macaroni. 

Combining other Ingredients with 
the pasta product - such as spaghetti 
and meat sauce, macaroni 8Dd cheese, 
macaronisBied Bnd luna noodle casse
role - tends to increase both positive 
ami negative pcrceptJons of the overall 
dl.h, .peclfically: 

• Spaghetti with meal saute and 
luna noodle casserole are singled 
ouc for their higher protein con· 
tent. 

• Macaroni w/cheesc 15 identified 
with a higher cholesterol level. 

• As you might expect, the combi
nation products - spaghetti wI 
meat sauce, luna noodle casser
role and ' moearonl w/cheesc are 
labeled "nullitious" more fre
quently than the plain products. 

\ 
Now, let', focus on product usage 

and who consumes your products. 
Using a four wec:k period, nearly six 

out of ten consumers reponed serving 
spapetu, macaroni and egg noodles. 
And while consumers appear to have 
inc Rased their use of food products 
having an aura of being good for you, 

I .. ~ 
4eIMe 
Ie"e. 
I ..... 

'rMttct • Wft •• 

i,.. •• 
Whit. bread 57~ 

Rve breed 28 

Wheat bread 46 

English muHfn. 34 

Bogel. 15 

Roll, 51 

Homburger./ 
hot dog bun. 51 ..... 

Pork/hom 

Red mfot (except 
ground bHfI 

Ground beef 

..... " 
Chicken 

Turkey 

, .. 
Fish (e.cept 

.hellflsh/ 

..o'oodl 

SheUflsh/..ofood ..... 
Spaghetti 

Macaroni 

Egg noodle. 

'"'~ Fresh fruit 

Conned 'rult 

S.eet QoH., 
S .. c .. 
Packaged cookie. 

Cou' , 
Pac\oged &nOCk 

cQke. 

68 

66 

82 .. 
<5 

66 

35 

58 

59 

<8 

73 
55 

55 

<2 

luch as wheat bread or chicken, and 
decreased purtbasing products which Pie 
may be characterized as fattening or 

o.null 

Crocke,. ( .. cept 
Saltine.) 

30 

<0 
29 

bad for you, con.umptioR of spaghetti 
and macaroni products has nol changed 
.ubslanUally. 

Multlfood. , Set. Dividend. 
Minneapolis, Marth 12. - Inler

nallonal . Mullifoods Corp. dcclaRd 
rCBular quarterly dividend of 44¢ per 
shara on the common stock, pllyable 
April I' 10 .hareholders of record 
on Marth 28. Muillfood. al50 declaRd 

Saltln. cracke,. 

pQltrle. and 
.WH' foil. 

Individual 
fruit pie. 

v ...... ln 

55 
56 

20 

Polotoe' B3 

Fresh veg.tables 
(except pototoes) 76 

CoMed 
vegetoble. 68 

.'~:~:~~~!~1~1~~.~~~~~~, slm.. quanerly\ dividend on each series of 
~ r • of co~. ~ the pRfefrcd stock. 

Frolen 
vegetabl.. 701 

Hot 
DU ..... "'.· 
(Pu" .. .. 

M .... /u .. ) 

-< 
-II 

+25 

-5 
-I 

-26 

-18 

-17 

+13 

+33 

-I 

+ 9 

-II 

-I 

-2 

-II 

H< 

-5 

-12 

-39 

-19 

-32 

--<6 

-6 

-2 

--<I 

--<0 

+1 

+2< 

-9 

+ 9 
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(Contlnu.d from poge 13) 

Although the pasla products arc 
secn as quite similar in terms or calorie 
levcls, Ingredients and nutritional value 
they are served quite diUerently: 

• Spaghetti and macaroni show 
ncarly Jdenlical user patterns in 
terms of family slu. Dge and re~ 
gion. 

• Adults (rom lorger households 
orc more likely to consume spog~ 
heul and macaronI. 

• Consumption of spaghetti and 
macaroni drops with age. 

', .. 

• Consumption is greatest In 
East ond 10we51 in the West. 

• Nutritional concerns and 
do not seriously affect adult 
sumption. 

Consumers were asked if the ' 
where they did most of their 
shopping hod n fresh posta 
Overall, few consumers (7%) 

• Macaroni is used primarily as an 
ingredient for casseroles and Is 
served both hot and cold as a main 
dish or side dlJh. 

• Spaghcui is primarily served hot 
as a muin dish and is not seen in 
versatile as macaroni. 

(Continued on page 161 

WAYS S'IC!PIC 'ASTA 'IODUCTS AU 'UVID 
AMONG liGULA. un.s OF 'IODUCT 

S,. ..... I 

• EgB noodles are primarily used as 
an ingredient In casseroles and 
soups. Other uses are limited. 

Analyzing the actual consumer 01 
various products reveals that the pres. 
en~e of children has a strong relation. 
ship on adult consumplion for spaghetli 
and macaroni. 

Ho" with sauce 8. 
As a main coutaa 86 
Inneod nf patatoe. '3 
Instead of rice 

, 
35 

A. an in~redlent In coneroln JJ 
A. a ,Ide dl~ 25 
As an Ingtedl'nt In soup 70 
Hot, without IOUC. 17 
Cold, o. 0 
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THIs BULK INGREDIENT SYSTEM 
PAYS FOR ITSELF 

IN FLOUR COSTSALONI. 
AND THAT'S JOSt THE BEGINNING ... 

BesIdes what you'lI saye by buyIng Iiour In bulk, 
you'll elimlnale handling labor, the cost 01 bag dis
posal. sanltallon. and prevent waste due to spillage 
or Ingreoient contamlnallon, B.E.S: minimum space 
storage systems lei you make more produc!iY8 use 
01 valuable In-plant space. 

TOTAl. AUTO MAnON AT MINIMUM COST, 
A H.E.S. bulk system can move your Ingredienls 
from delivery 10 processing al the louch 01 a bul
lon-and lor less than you're currenlly spending to 
buy llour by the bag. Even If you use only 250 bags 
olllour a week. a custom-designed bulk system can 
pay lor IIsell based on whal you'll saye on llour costs 
alone . 

WE'RE FOOD INDUSTRY EXPERTS, 
At H.E.S .• we understand the specialized needs 01 
the food Industry. We know the specilic properlies 01 
1I0ur, sugar and other Ingredlenls, and wllh our more 
Ihan 20 years' eKperlence designing highly reliable. 
cost-ellecllve systems sized properly lor each Indl· 
vidual application, you are assured 01 many years 01 
trouble-Iree operallon. 

Main once and Plant 
420 West SlIeet 
FUt Cheller. NY 10513 
(914)931·Z06!) 

J.t.d.AltanliC Sales OUCII 
21S fourth 51rHt 
oanutown. PA I1JtJ 
(717) ~S.3442 

''''''*"1 SIIeI OUot. 
One CoomIrc. SqUlLr. rar .. 
2J200 ChaQrin Boulevard 
Clevelaod. OH 44122 
1216) 41)4"422 

•• 1-

NATIONWIDE INSTALLATIONS, 
B.E.S. bulk ingredient syslems are designed and 
manulactured 10 meet the most aKacUng slandards, 
and are BISSC approyed. B.E.S. slands behind each 
syslem with eKperllnslaliation, nallonwlde service. 
and a lull Inventory 01 spare parts. That's why we're 
the choice 01 bakers and load processors Ihrough
oul the United Stales. 

CALL FOR A FREE COST ANALYSIS, 
Find out hOw easy il Is 10 saye money wllh a bulk 
ingredient syslem Irom H.E.S. 
Call (914) 937-2065. 
Start saving money todey. 
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Conlumer AttjtudH 
(Continued from pogo I.e) 

posed 10 fresh pasta sections where 
they shop. Regionally, fresh pasta sec. 
tions orc mosl prevalent In the east 
(12%) and in the central city (9%). 

DOIS USUAL GaOCl1f STOll 
WHU. SHOP HAVI "UH 

'ASTA SICTIOM 

Totel Se.ple 796 

G'OfF.phk ••• tOft 

E05' 2 

North • 
South 7 
Well 7 

'opliletlo" D."IIt, 

Central Cttv • 
Urban • 
Rurot 7 

rurchase of fresh posla, where avail
able, Indicates that lrial and frequen
cy o{ purchase II significanl. Spec:i£i. 
caUy: 

• 329& purchase fresh pasta from 
their supermarkcl at least once 8 

month or more and another lS% 
buy It less frequently. 

• 49% have not purchased fresh 
pasta from their supermarket, 
where available. 

Ownership 01 Pasla-Makln, Maclllnt 

The study also found that few (2%) 
consumef1 own a pasta-making ma
chine. Amona those few consumers 
who own a fresh pasta machine. usage 
Is quite limited. Predictably for a high
ly specialized kitchen appliance, own_ 
ership increases with Income. 

Typically. among owners 60% use 
the machines less than once a month; 

Product 'rofile 
••• th.ttl, M.caronl, Noodle. 

'roport on Who Aqr.o Wi th atat ... nt 

OWN P,uTA.MAKtNG MACHINI 

TIte.III.,.. 
,-
Undtr $ 10,000 

$10,000.$1",999 

$ 15,000.$ 19,999 

$20,000-$29,999 

$30,000 Of mort 

...... 
Eo" 
North 

South 

W ... 

"Leu thon 196. 

only 12% report using the 
at least every two weeks. 

• 
J 

5 

J 

J 

2 

J 

To summarize. we found 
American habits about shopping. 

Spa;h.tti "acaronl Spaghetti-
IDry CDry Pr .. h 

hckag.dl 

Patt.nln; '" PU11n; 11 
HI;" In .tetc" ,. 
High In calorie. ., 
HI,I'\ In carbohydute. ., 
Hl,h In .. ll " Hl,h In .ugar I 
Bad tor y •• 5 
Hl,h In lot 10 
Kl,h In chole.terol I 
Junk food I 
Low in nutrition It 
Littl. food value II 
Low in t1 ber " Pu.h , 
'art of a ",.11 b.loncod diet It 
Nutrltlou. " Cood for ,rovlnq children ,. 
Whol .. OIltI " 0004 aource of vlta.lne 

and _Inerah 17 
PrOVide. rou,ha,e and fiber II 
Good .ourc. of protein II 
Provide. quick enar,y 14 
'e", pte'ervltjv •• /addltlva. 21 
Natural I. 
Low In carbohydratee • Product/tru.t " Low In chol •• terol 17 
Good food vllue for the _onay SI 
Ellp.n.lve , 
Good laetlny 54 
I enjoy eat ng fr.quently " Llk.d .epeclally by adult. ., 
Llk.d •• peclally by chlldr.n " 
O. 29 POI' .ach product ll.t.d acro •• 

d.ecrlb. that product. ,ir.t, 
·Pot.to ••• • and '0 on. 

'" ",Ith Hacaronl- Hacaronl' 
Peckaa.dt !!!!! ~ Heat Sauce And Ch •••• ~ 

'" '" '" In '" ." '" 71 " " .. 17 II ,. 
II " " 71 " .. " " " " " " SO " " .. ., ., .. " .. 
" II " " 27 20 lO 
I , I 7 • • • , 7 I , , , • I II II " .. 17 " • 17 .. I< lO 17 " I 7 I I I • , 

20 II " 
, , 11 , 

II " 11 • • 11 , 
II " It " " " II , 

" 10 20 20 " It 

" " 1I " " 17 " " " .. II " 
., 

" It .. " " " " " II " " ., ., 1I .. 
II I. I< •• n " .. 
" " II " II 17 II 

" 14 ,. " " " ,. 
II II 11 " " 17 " II " 21 " " " 27 
I. I< " II 21 " II • • , • • • I. 
17 " " 

., 
" " 17 

II 11 II 11 • " 
,. 

54 " ., 
" " 

., .. 
I I. I 11 I 7 " " 54 " .. " .. " II lO " " " " " 17 SO .. " " " " ,. II II 71 " " I. 

tho top balow, pl •••• ·X· the .t.t •• ant. which, In your opinion, 
·x· the .t.t •• ont. for -"ac.ronl lOry P.ck.qedl.- Then , go to 

"0 . III '01' .Ich dl.h llat.d Icro •• the top b.low, pl •••• ·x· the .t.t ••• nt. which, In your opinion, 
d •• crlbe th.t dl.h . 

, . • ". •• " ~Soi! ~ 

AHjludel 

and lifestyles Brc changing. 
.me:ric'''' h":'. S~I'OIIS misconceptions 

most (ood5, and this includes 
Pasta's rolc In the diet is under
and misunderstood. What does 

It means that the National 
must educate the 

about pasta's attributes. with 
thrust that pasta is not fat~ 
is good for you. It means 
manufacturers must tell 

on.umers pasta Is made from wheat 
that independent authorities such 

the American Hean Association 

advocate the increased consumption of 
that product high in carbohydrates. 
such as pasta. It mcans telling consu
mers that spaghetti with sauce is not 
400 calories but under 300 calories. 

II means looking at how we usc our 
labels to communicate the nutritional 
value of pasta In language the consum
er can understand. 

It also means looking at consumer 
perccptions regarding various foods 
and promoting your products accord
ingly. For example. promoting pasta 
dishes using fish and poultry, and not 
meats nnd cheeses. It means looking 
at today's lifestyles. For example, you 
need to look at the cmpty nesters and 

"hCllhnlou • 
'roduct 'roUI .. 

singlcs and to develop rccipes aOll pro. 
ducts that meet their changing Iire
styles. 

Pasta's role in (he dict is underval
ued and misunderstood. You. as an 
organization. must convince consumers 
of pasta's nutritional value and place in 
our diets. You must quite simply give 
consumers permission to make pasta 
part of their diets. And finally, you 
need to track your cHarts so you can 
see how well your new efTorts arc !'iUC

cecding. Finally, you need to kcep 
monitoring so you can perceive nnd 
evnluate changes In attitudes and life
styles nnd adjust marketing programs 
accordingly. 

(Continued on page 201 

'roportlon Of IIIIPII Who A9r .. "Itn It.tl •• nt 

"'hoL. '1'1.1'1 Ground "ktel Ilhln. 
!U..l!... l.!.!1!! !n.! ....!:!.!.L Chicken 'au tot. t!.l.!..! Crackln 

'Itunln9 III .. " '" .. In '" '" rU lin9 10 II 10 " .. TI .. " HI9h In .urch • I I • 1 .. " " HI9h In cllorl .. ,. • I .. • " .. .. 
H19" In Clrbohydrate' 11 ,. I 1 I It •• II 
H'gh In .dt • • , • , • " TI 
HI9h In ,u9lr I " • 1 , • I 
lId for you • 1 • I 1 • 11 1 
HI,h In fat IS • .. " • II • HI9h In chol .. uro1 II TI 11 • • II • Junk food I 1 • 1 1 11 I 
Low In nlltrltlon , • • I I I .. .. 
1-lttL. food "'llIu, I I 1 , I I .. 10 
Low In (lblr II I II " It " .. 10 
Fr .. h .. IS " .. .. " It It 
Part of • w.ll 

11 bllanc.d dllt " .. " " I. 11 " "utrltloue " .. 11 .. 11 " II " Good for 9rowln, chUdren " " " 51 ,. .. 10 " "1'101 .. _ 11 .. .. ., 51 .. " " 0004 .ollrc. of vit •• ln, 
and .Intral. 11 11 .. " .. " II I 

Pro ... ld •• rou9h.,. Ifld 
1 • 10 11 It Uber I " I 

Good .ollrc. of prot. In •• " " TI TI II ,. • 'rovld .. quick on"n II " " IS " " II 10 
rlW pr ••• r .... tl ..... ' .. .. " IS It Iddltl ..... .. " " "ItunL " 11 11 " .. " • 1 
Low Ln catbohydreua " 10 11 11 •• I. I I 
'roduct/tru.t " ,. " 

., " •• 10 11 
Low In choLt.urol 11 " • " 

., II • II 
Coo4 foo4 ValUI fo r thl 

-anty " II " .. " " II 11 
Cap.ntl ... e II 10 I " I , .. I 
Goo4 tutlny .. 11 .. II " .. II " I .n'oy •• t n, fr.qu.ntlv 11 " .. " II 51 •• II 
Likld "pecllLly by Idulu 11 51 51 51 " II .. II 
Liked .ep.cIILly by 

children 50 II .. .. " 10 11 ., 

o. at _ 'or lIeh product lht.d leton th. top beLo"" $1'1.1.1 -X· thl .uu .. nu 
which, In YOllr opinion, d.tcrlbe thlt product. Pint, -X· tho etaue.nt. 
for ·Mlclfonl (Dry '.ct.,.dl . - Tn.n. ,0 to ·'ot.tot.,· Inll eo on . 



No ons m/Us motf quaU/y 
durum lhan I'r1aUIJI and 
ConAgrrl. No ons provldu a 
more dtpendabl8 supply -Ihe 
right product allbiJ right lime 
at IbiJ right price. 

7ba/s why >ou can ClJunl on 
I'r1aUIJI and ConAgra - Ameri
cas largest supplier of quaU/y 
SemoUna and other fins durum 
products. e Flour Milling Company 



:", , , 

Conlumer AHilud" .. he.lh".olls Prodwct. pwln •• 
(Continued from page 17) Pr09Qrt.loft or I • ." •• tnlo Atre. With It.et .. ut 

.~,h.ul .... 
GrOll'" .. Il" vlU, "'euOftI _1. "'e.~onl 

S!!.lill!I ..!UL !21Wl! IWl1...J!W !nd ~SII $:IIIS[III ..lLI!L 
,.u.nln, .. In no on on '" , .. 
,nu", .. " " 11 " " .. 
MI,h I" .u~ch 1 • II " " " .. 
MI,h I" c.l.r'" , .. .. " " .. " MI,h I" eubohydut. .. I , 

" n .. .. .. Profile of rreque"t U •• r. 
MI,h I" .. It • • • " " " .. •• lected , •• ts .roduct • 
MI,h In .u,u 1 1 1 , • • • .,d 1.1' IOU 1 I • , , • , 
Ml'h In It. U .. , .. I< U " 'l'otll~ ""h In chol.st..rol , 

" 
, I< 10 IS " Junk 1004 1 • 1 • I • • ",1e i 

I.av '" "ut. .. ltlo" I I I , , , 
" ...L na .. 

Little 1004 Vllu. 1 • • I , • , 
" I.av I" libel' It .. " It 1I II 1I 

' .... h SO .. n .. .. It .. 
'ut 01 I ... 11 
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Pasta is in the 
"Good Group~~ 

New research shows p.lst.l rele.lses 
the right complex (arbohydr.ltes -

rewards us with better he.llth. slowed .lging 
.lnd built· in weight control. 
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Multifoods' Saint Paul "B" Mill Prepares for the Future 

A __ lew of 'h, ne •• ".ily loodln, 111"1. 
Tho .tot. copllol con be "'n 'n 'he for ,I,h' bockllownd, 

M~~ling the (lrc~cnl ilntl fulure 
IIcclls of the growing tJurum illIll !II!

mulina inllusl ry was the n:astllling be
hind InlcrnUliunal MullifllUt.JS· rc:CCI1I 
upl:!rmJing and cup!!cil), cxpall)"inn of 
hs "n" mill in SI. "aul. Minn. 

Muliifuuus hil~ fllr mor~' Ihan ::!!'i 
)'cnrs opcralcll three t..Iurun! units. all 
wdl us II swing durum nUlir unit in 
Wlibasim. Minn. TWll of the tlurum 
mills. the ",r' mill in SI. Paul and a 
si le in Ba!t.lwins\'illc, N.Y .• exclusivcly 
pn"-.lucc sCnlulina. Thl.' 51. Paul "A" 
mill is cxcJush'c!\' fur durum nour. as 
is the Wahaslm !'lite. 

" !otudy tlf the pillo lil imlusuy and 
ils fulurl.' WliS ctlllliuclcd hy MuliifnncJs 

in Ih~' laic I 97th ... \ need was lIeter
minl!d fur additiunal pmJuctiun capa
cit)', h4lscd on pasta consumption trenlil< 
unll npportunitics in the durum area. 

The Industrial Fuoo!> Di\'i!>ion saw 
it!. SI. )).Iul "n" mill facil il), as the 
logicill place (ur scmnlina capacily ex
p:m!.inll. The lIecisiulI was based on 
SI. Paul's elusc ucces~ In durum wheal 
g.ruwing. ureas anll Ihc lI\'ailablc trans
purtltlinll Oexibilit)' Itl rcuch Ihe enlire 
hea\')' pastu-eunsuming lIIurkel east uf 
Ihe Mississippi. 

":xtcn. .. lvc Up)!;rudint: 
The extensi\'e up~rat.ling aspects ur 

the project have mude th~' "0" mill 
lIIore emdenl and ahle 10 maintain 
Ihe high prOt.lucl qU:llity lc\'c:I n:quired 
h)' the pastu inliu~u)' . And, because 
Multirtlud~ is a mujor supplier tn the 
pasta indusl r)' illld i ~ hi~hl}' rc~arded 
h)' Ihe impurtant burin~ j;roups, Ihe 
project wus de,."mcd II major clement 
in the Industrial FnnJ, l>i\,1siun\ up
enlt il1g plans, 

0"' of .0.,,,.1 fl'''' pllrlll". odded 10 th, mill flow of the 51, PIIIII 
"a" mill. 

1~ 

•. ~ . 

Nt) less impUrlall1 an: Ihe pellf 
making Ihe whule Ihing wurk for Mu 
lifuuch. "Our employee .. :lIld milk 
al Ihe "n" mill hring Illure Ihan "I' 
cllmbined }ears ur expericnce iI:', 

Imuweldge In nur uperation," SJ' 

Frank Chimento, plant munager, "Th: 
kepI (lur upcratiulls running with Iii:.' 
disruption whilc Ihe CUp.lcily inere~~ 
and upgruding prnjcclS werc 1.!()in~ " 
urnund them." , 

ThL' capital improvements m:I!J I! I 

the "U" mill were suhstantiul. It~ ~ , I 
pacit)' was illcreused Iu M,OtJtJ 1.'\\ 11 
per-dllY (rum ih 5,I1UO CWls.-per I.lJ 
level, u -13 percenl jump. The pn j ~; 
impro\'cd fmm sl'mulina grllde eXira. 
lion und raisL'u clC\'1I10r wheat \' : :J~ 
by reducing wheut Iuss In screenl , ~~ 
Also. cquipment added III pm. u,~ 
high puril)' .and cUlI1l1lerci:11 \\ I,' j 

l!erm rurther cnhllnced the (adli!) 
Dl.'signed by Multifuolis' Corpt .~~ 

En~inL'crill1! \Jepartmenl. Ihe CII ,j:. 

IContinued on poge 261 

IF YOU 
WANT YOUR PACKAGING SYSTEM 

TO ENTER AND 

MAINTAIN AN EDGE 

IN THE ERA OF ELECTRONICS 

AND COMPUTERIZATION 

GO TO 

GARIBALDO RICCIARELLI S.A.S. 

PACKAGING MACHINERY FOR THE 

PASTA INDUSTRY SINCE 1843 

SALVATORE & ALESSANDRO 01 CECCO 
EXCLUSIVE NORTH AMERICAN SALES AGENTS 

103 Ba'('t'lew Ridge, Willawdole, Ontario M2L 1E3, Canada 

Tel. 1416) 441-3093. Telex 06-986-963 

Alternato Telephone No. 14161 898-1911 
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Mullifood. "8" Mill 
(Continued from pogll 24) 

improvements began in 1981 and were 
finished In late 1982. Additional fine
tuning enabled the plant to reach the 
higher output level by October 1983. 

The project consisted oC adding one 
story to the existing buildiog structure, 
revising the cleaninghouse and mill 
(Jaw, and installing supplementary 
cleaning equipment, roll stands, puri
fiers, sihon and complementary equip. 
ment to achieve improvements in yield, 
grode percentage and capacity increase. 
The project also included Iwo 1,600 
cwt. bulk storage/loadout bins, addi
lional railroad track and canopy, a 
new boller, a high purity germ system, 
a bulk feed loadout system and feed 
conditioning equipment. 

New to the "B" mill was the replace
ment oC pneumatic systems for bulk 
car loading with lime-saving and dici
ent gravity loading systems. Further 
adding to the site's overall upgrading 
was a car wash facility that thoroughly 
cleans the rail cars before they're 
loaded. 

A separate building was constructed 
to house a new feed tower and gravity 
loading tank. New locker and lunch
room facilities, a laboratory and mil
lers' offices were nlso part of the cn
tire project. 

Overall, the improvements through
out the "B" mill sile will enhance Mul
tifoods' durum semolina business Cor 
years to come. Dy preparing now for 
the future, MuhiCoods will continue 
to satisfy customers with the products 
and services upon which it has built 
lis strong repuunion Cor quality. 

Conagra's Commitment to the 
Pasta Industry 

The merger of the ConAgra and 
Peavey businesses in 1982 made the 
consolidated ConAgra flour Milling 
Company the number one flour miller 
in the U.S. 

It also established ConAgra us the 
major supplier of durum semolina to 
America's pastil producers. 

Industry leadership brings with it 
added responsibility. In this regard, 
CanAgra's philosophy of business and 
customer service extends to being re
sponsive to industry lrends and de
velopments. 

One af the most retent evenls that 
has been a Coremosl topic oC concern 
in the pasta industry is lhat of foreign 
imports and their subsidies. 

ConAgra. working with lhe Nation
al P~sta Association, developed a pro
gram to create awareness on the part 
of the newspaper Cood editors and, in~ 
lurn, the public. 

LANCASTER 
The program, "World's Best Pasta. 

Made in the U.s.A. ... was an informa
tion kit containing sections on the 
import subsidies situation, a nutritional 
profile of pasta, a history of posta, n 
pasta fuet sheet, recipes collection, and 
line illustrations and color transpar
ancies. 

A cover letter Crom Vice President 
and General Sales Manager of the Con
Agra Flour Milling Company, Bob 
Stephenson, brought the kit into per
speclive (or the editors. 

"Lately you've 1>«n hearing lhat to 
JTUlke really good pasta you have to 
buy an Imported brand," wrote Steph
enson. "Not so. Naturally. as Ameri
ca's largest miller of durum for pasta, 
we lhink pasta. makes a great story Cor 
your readers llny time. Dut right now, 
with the imports making inroads into 
America's markets, we think it's es
pecially timely." 

Stephenson went on to discuss the 
quality oC U.S. pllSta and the artificial 
pricing of imports due to subsidies. 

The food editors of the top 500 
ncwspapers around the country re
ceived personalized kits in October 
of last year. In addition to the editors, 
150 of the top grocery executives in 
the U.S. received Ihe kit with another 
cover leiter from Bob Stephenson, ex
plaining Ihe import subsidies situation 
from ConAgm's concern. 

Response (rom the food editors, the 
. trade and the pllSta industry was both 
immediate and favorable. 

Feature articles resulted in ncws
papcrs from Maine to California. Near
ly 100 papers contacted ConAgra Cor 
additional Information and requests Cor 
art - theic papers alone totaled a cir
culation figure In excess of 7 million. 

ConAgro is currently looking into 
other NPA programs to support the 
U.S. pasta industry in the future. 

Planting Intentions 
According 10 the U.S. Oepanment 

of Agriculturc', survey of farmers' 

planting intentions, durum area 
1984 will be 3,850,000 acres, up 
from 2,565,000 acres a year ago 
II % below 4,350,000 rar 1982. I 
urn orea would be 34% below 
5,876,000 acres in 198 I. 
kota durum area is put at 
acres, up 48% from 2,090,000 
year. 

Plantings in Montana are 
at 300,000 acre, up 43% from 21 
a year ago. Minnesota area Is II 
acrl!s up 188% from 40,000 in 
Seedings In South Dakota are 
130,000 acres, up 63 % from 
the year before. "Desert 
California and Arizona, 
planted varieties, are expected 
20S,OOO acres, up 41 % from 
a year ago. 

Stocks at Two Year Low 
A 50-percent production 

was eert..in to affcct a c",nmod~ 
that had Cnced record supplies 
years. This is the situation 

wheal in 1983/84. ;!~~~Er:~~:1 with demand staying 
Durum prices went to 
above those of other 
prices above $4 a bushel have 
regular occurrencc, with ._ ............ _. 
ket prices frequently above 
bushel. Durum stocks on 
were a reported 133 million 
30 percent below last January. 
80 million bushels were stored 
of the i§Dlated stocks in the 
serve program. Liquidation oC 
large holdings by spring wheat 
ducers designating these stocks as 
PJK entitlements should temper 
ther price strength, thercby aiding 
Ourum competitiveness un the 
market. 

Reduecd forelgri Durun1 
including a 12-percent decline in u\ 
able Canadian suppJ1es, has hel 
stimulate world buying interest in 
stocks. As the later half of 
starts to unfold, cxport calnm,ilrrll no 
are 17 percent above last year's 
Shipments (or this season should nel 
match the 5-year annual averngc or 
million bushels. 

Growers are expeetet.l to react to 
fr.vorable prices and to plant 
acres in 1984. 
resp'3nse to the ARP, the 
look in 1984/85 may be 
ward the upside oC thc u~·:;:;~u~~: 
pattern that typifies Durum 

:alThday's All-American 
or fun. A powerhouse of 
Ion in all shapes and sizes. 
n energy-producing carbo
tes. Lower in calories than 

. . popular weight-control 
I · A reliable source of iron 
' ,ard-to-get B-complex 
;}Ins. Ftlslal Elegant enough 

"m l,nnPI tastes. 

Light enough for America's new 
fitness generations. Ftlsta! Made 
best from Amber M Ills Venezia 
No.1 Semolina. Imperia Durum 
Granular or Crestal FhneyDurum 
Patent Flour. Make sure your 
pasta products are as fit as the 
crowds they feed. Shape 'em lip 
with Amber's pasta performing 
tngredlents. 

America 
isge~ 

into shapes. 

• AMBER MILLING 
Mills at Rush Cily. Mlnn

General Ollices al 51. Paul. Minn. 
55165/Phone (612) 641·3796 
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Toward Reason on EDB 
Regulations to remove ethylene di

bromide (EDB) from the nation's food 
supply can be a disservice to consum
en if not administered in a reasonable, 
scientific and coordinated manner, a 
panel of experts in nutrition, tOli
colagy and environmental health 
warned in Marth. In a Boston press 
briefing focusing on the scientific valid
ity of the BOB guidelines set out by 
the Environmental Protection Agency, 
the panel emphasized that if really in
tefCsted in promotion and protection 
oC good health, state regulatory 
agencies should be encouraging, rather 
than discouraging, consumption of 
grain-based foods. 

No one in the food industry has at
tempted to minimize the desirability of 
removing EDB from the nation's food 
supply as quickly as possible. The 
panel assembled by the Grocery Manu
facturers of America echoed earlier ob
servations In breadstuffs that reason 
must prevail, that to do otherwise is 
not in the public interest. 

The indication last week that Massa
chusetts is the only state not to accept, 
at least for the time being, the H.P.A. 
guidelines, suggests that reason may 
yet rule. No one, particularly the con
sumer, 5tands to gain from any other 
coune. 

Regulatory cfforts governing ethyl
ene dibromide (EOB) in the nation's 
food supply must not jeopardize the 
availability of grain-based foods or the 
public's confKh:nce in them, it was 
emphasized at a press briefing 5pon
sored by the Grocery Manufacturers of 
America. 

A five·member panel of experts in 
toxicology, nutrition, environmental 
health and quality assurance sajd the 
dangers of EOB has been greatly ex
aggerated and that residue standards 
more stringent Ihan proposed by the 
Environmental Protection Agency were 
unnecessary to protect the public 
health. 

GoM.A. Re ......... dve 
Noting that the 5tate of Massachu

setts scheduled to implement new reg
ulations selling lhe Iimll for EDB resi· 
due in grain·based products at 1 part 
per billion, panel members said this 
regulatory elTort "has no scientific 
basis," and G.M.A. representatives 
warned that tests conducted by mem
ber companies in January indicated 
that up to 90% of some grain-based 
foods would not meet the Massachu
setts standard. 

" 

Jeffrey Nedelman, a.M.A. director 
of public afTair'!, said Ihat it will be 
illegal in Massachusetts "to hold, ac
cept, sell or distribute" groin-based 
products that do not meet the stale's 
stan~ard. "Each company - bakery. 
pasta manufacturer. bilgel shop and 
Rour distributor - is going to have to 
make independently some very, very 
dimcult choices." 

Mr. Nedelman said the press brief
ing was scheduled 10 make public the 
scientific facts of the EOB issue, stating 
that Massachusetts consumers were be
ing "needlessly alarmed." G.M.A., he 
sold, believes the EOB guidelines is
sued b:, the Environmental Protection 
Agency "arc based on the most exten~ 
sive review of science available and 
provide a wide marpn of sofcty for 
the public." In reviewing G.M.A.'s 
JXl5ition, Mr. Ncdelman said, "We nrc 
committed to removing EOB (rom Ihe 
nation's f,·.xl supply as quickly as pos-
sible." . 

O.M.A. lest data, he uid, show that 
40% of the wheat and 16% of Ihe 
com recei\'ed by procC5sing plants con
tains some EOB. "It is technically im
possible for the industry to comply 
with the I ppb standaro whieh is sched
uled to lake effect next Wednesday in 
the Commonwealth," Mr. Nedelman 
said. "This will have a very adverse 
impact un nutrition and heallh or Ihe 
people in Massachusetts and a pro
found economic effcct on local busi
nesses," 

Mr. Nede1man said the January 
testing conducted by G.M.A. member 
companies indicates the following per~ 
centages of grain-based foods will not 
meet the I ppb standard set out by 
Massachusetts: 
. Aour. 90%; cake mil, 91 %; pasta. 

40%; corn meal mix/corn flour. 90%; 
bread, 13% ; cakes and donuts, 28%; 
cookies and crackers, 36%, and com 
bread,33% , 

"It is G.M.A.'s position," Mr. Ncdel
man said, "that the I ppb limit has no 
scientific basis, and will result in a 
terrible waste in terms of nutrition, un
availability of food products and lost 
jobs." 

Groen) Mills MIA 
Warren M. Schwede, vice-president 

of quality assurance and director of 
quality control for Consumer Foods. 
General Mills, Inc., Minneapolis, in 
reviewing food industry elTon., to re
duce EOB levels, emphasized the diffi
culties of absolute control because of 
grain marketing practices and varia-

" 

tions in EOB residues within the 
shipment of grain. 

Noting that EOB will not be 
on 1984 crop grain. Mr. 5chw .. :k ... 
this grain will be mixed 
from previous harvests. 
levels by more thon 609l- . 
Ihat EOB residues "will 
some trace level ror two or three 
until all existing stored grain has 
moved through the system," 
Schwecke described E.P .A.·s 
on EOB as "reasonsible," and 
it was impossible for the food 
to meet standards such as t 
10 ppb. 

"In our judgment," Mr. 
said, "th!: right way to 
out of this is to work 
E.P.A .• Food and Drug Adlmin,i,ua,ki 
and other federal and 
Ihrough a reasonable 
work. This involves 
ances and sound 
recognize the 
only in the grain but 
package." 

Ea,"". Corponllo. 
Dr. Joseph V. Rodricks, a 

or Environ Corp., Washington, 
member or the Advisory 
Toxicology and Environmental 
for the Notional Academy of 
sDid that EDB residues in 
ucts "do not pose a si8~lfilc.'\l 
health hazard. The 
adequate to ensure that 
mains insignificant." 

Dr. Rodricks said that based on 
cflpita consumption of grain 
the average daily intake 
grain products is more Ihan 
times lower than the levels 
produce cancer in laborttlolry 

Staling Ihat Massachusetts 
for "theoretical :zero" in EDB 
Dr. Rodricks said, "Changing 
B.P.A. standard would change 
EOB risk from 'trivi:d' to 'slightly I 
trival.' .. 

Aatrrkaa HnIUt Corpontdoo 
Or. John H. Weisburger, vice-p 

dent of research, American He: 
Foundation, Valhalla, N.Y" who 
veloped the test procedures at the I 

tional Cancer Institute ror 
carcinogenicity and 
EOB causes cancer In 
mals, tokl the press briefing that 
is just not a problem at the levels 
will exist in 1984 and 1985." He 
the residue levcls under the 

(Conllnued on pogt 301 

"IF YOU 
WANT A PRETTY 

PAINTED MACHINE, 
GO TO THE 

SMITHSONIAN. 
IF YOU 

WANT A STAINLESS 
STEEL FOOD MACHINE, 

GO TO DEMACO." 

CALL 
DEMACO FOR 

ANSWERS. 
(212) 963-6000 
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Toward RealOn on EDB 
(Conlinued from poge 281 

guhJelincs "are perfectly acceptable," 
". would suggest to the Common

wealth of MDSsachusctts that there nre 
more Imponanl lhings that they ought 
10 do to prevent disease," Dr. Weis
burger said, pointing to cigarette smak
ing and diet as factors in both cancer 
and heart disease. He continued: 

"The average American diet is twice 
as high in fat as It should be. Numerous 
studies have emphasized that impor
tance of eating more cereal fiber. Here 
we DTC dealing with 'contaminated' 
cereals and I think Ihis EOB issue is 
loudly counterproductive, because the 
public needs 10 be encouraged to eat 
food with more fiber. 

". wish 1 had 1 0% of the muncy we 
urc spending discussing EOB for my 
research on what really causes hean 
diseasc and cancer. BOB at the low 
level chemists can detect is not a pro\).. 
lem." 

Nutrlttoa Consult ... 
Marianne Gibbons, a nutrition con

sultant at Boston City Hospital and a 
Iccturer in nutrition at Boston Uni
versily Medical School, said the Massa
chusetts EoD issue raised questions on 
availability of an adtquate supply of 
nutritious food In the Commonwealth 
as well as being contradictory to rec
ommendations for increasing usc of 
grain products. In urging that the EoB 
issue be approachcd from the stand
point of cost/benefit analysis, she said: 

". don't mean a profit and loss or 
political perspective but health and 
safety. 

" • • am concerned that the public 
tends to gcncralize, espeCially under 
conditions of stress, and may decide to 
reject all grain products, all fruit Bnd 
vcgctable products. 

"We are not talking about a choice 
between cake mix or muffins. We are 
talking about nour, we arc talking 
about bread, we are talking about 
stoplcs In the American diet. 

"Orain products offer inexpensive, 
cnsy, versatile means of obtaining 
calories. Ideally. 45% to 55% of 
culoric intake should be in tenns of 
complex carbohydrates. Orain prod
uct5 also supply us with B vitamins, 
some protein and fiber. It is important 
that we continue to make these foods 
available." 

The Massachusetts Food Associa
lion, a state-wide organization of food 
reta;ilers in the Commonwealth, will 

,om the Orocery Manufacturers of 
America and other food industry 
groups in protesting new limits on 
ethylene dibromide (EoD) residues in 
food that are more stringent than the 
guidelines prepared by the Environ
mental Protection Agency. Milton W. 
Segel, president of the state associa
tion, told Milling &. Daking News that 
retailers in Massachusetts have been 
placet! " in an impossible sltuution" by 
state regulations that do not conform 
with those of other states. Mr. Segel 
pointed out that the Massachusetts 
regulations are "unenforceable, mean· 
ingless and unfair." He said member 
retailers indicate that sales of some 
grain-based foods, particularly nour 
and cake mixet, are down sharply be· 
cause of Ihe publicity surrounding the 
EOD issue in that state. "If the manu
facturers can't meet the regulation, we 
can't either," Mr. Segel said. "There's 
no question that the first concern of 
the food ITUInufacturers will be the 
other 49 states," 

ralllologlsl 
Sharpest criticism of the Massachu

setts regulations was voiced by Dr. 
Joseph Vitale, director of the nutrition 
education program in the nutritional 
pathology unit. Mallory Institute of 
Pathology, Boston Unlvenity. 

". find no evidence that there is 
cause to be alanned, no data to suggest 
that EoB has been Involved in cancer 
causation in humans," Dr. Vitale said. 
"There is no evidence that there has 
been a slnglc death attributed to EoD 
consumption in the American diet." 
He said some statements made by 
Massachusetts officials at February 
hearings on the EoD issllc were "in· 
tOrrett, sadistic. unclear ad meaning. 
less" and had Ihe drett or "scure 
tactics." 

Dr. Vitale said that legislators, 
health policy planners and the news 
media should voice concern, "but not 
hysterio," about potential carcinogens 
and other environmental hazards. 
"What is needed is perhaps n little 
more common sellSe on the part of our 
public health officials !lnd perhaps a 
necd for more perspeclivc and retro. 
spective kinds of studies to determine 
really what is safe and unsafe, and, 
more important, what is true." Dr. 
Vitale said he. too. is concerned about 
the nutritional Impact of the Massa
chusetts regulations, stating, "Cereals 
and grains are the mainstay of the 
American diet," 

Pillsbury Booklet: 
"EDB: An Update" 

What Is EoS? EoD is an 8CC( 
for ethylene dibromide, a 
based pesticide and 
widely used by the citrus and 
dustries. It Is now 8I!nerally 
that EoD is a cancer-causing 
For that reason, it is particularly i 
porlant to understand how EoB 
been used in the United States. 

Since 1948, EOB has had two 
mary uses ... as a pesticide and 
additive in gasoline. 

How much EOD is uscd in the 
Over 280 million Ibs of EoD are 
duced in the U.S. each yeur. 

or that, 92% is used as th.: 
knock agent in gasoline. 

The remaining 8% has been 
a pesticide for various .... ,., ·"It"" 
activities. 

or that portion directed to 
ture, over 99% has been used for 
plant soil fumigation where EoD 
injected into the soil. Citrus. 
soybeans, collon, tobacco and 
other fruit, vegetable and nut 
were protected this way. 

As a result, less than 1 million 
or 0.4% of un EDB produced in I 
U.S. has been used to: 

-fumigate citrus 
-fumigate grain 
-fumigate milling machinery 

In the citrus industry. fumigation 
been used to prevent the 
tropical fruit Ries. 
and milling equipment 
infestation. It is this rel.uth"lv 
amount that has caused the 
we've seen in the last several 
To further understand the situat 
let's look at the history of EOD in 
U.S. food system. 

Hlslory 
For some 36 years, EoD was 

jetted into the soil to protect prima ' 
fruit and other crops from attack 
rootworms. 

It was used on the fann to 
insects in stored grain - grain tlal 
could be stored up to five years at I 
tillle. 

Simil !!rly, it was used at lurge 
V.1tOrs to control insects on grain 
wus stored for as long as one to 
yeurs. 

And it was used by Oour 
and processors as a spot fumigant 
pieces of milling equipment whcrt 

MALDAlPlD 
~ '1IWU tkn, 30 OJI~, tk .Alame 
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• Unquestionable Reliability 
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Pillsbury Booklet 
(Continued from page 30) 

nour could be hidden and insects could 
infest. 

But in 1983, things begun to chunge. 
In September of thul yeur, the 
Environmental Protection Agency, 
E.P.A., rules that usc of ED8 for 
soil fumigation would be banned. but 
allowed quanti lies already in stock to 
be used within the next 12 months. 

Also in September 1983, with results 
of EDD testing becoming known to 
the food processing industry, Pillsbury 
und others in the milling Industry vol~ 
unlarily stopped any further use of 
EDB. 

Then on Feb. 3, 1984, the E.P.A. 
eliminated the last use of EOB in the 
groin food system by establishing an 
emergency bun on stored grain (umiga· 
lion. 

Now, in elYect, EoB has been elimi
nated from entering the food grain sys
tem. But due to the amount of product 
currently in &torage. production proc
essing and on shelvcs. it will toke on 
estimated three years for the U.S. rood 
grain system 10 purge itself of EOB. 
Th~ question then is, how do we 

milnage what EOB is in the system 
now? On Feb. 3, the B.P.A. addressed 
this maUer by Issuing guidelines that 
recognized the concerns o( two groups 
- the consumer and the (ood industry. 

From the consumer's standpoint, the 
guidelines guard against potentially 
unhenlthy levels of EOB in grain foods. 

Such standards include three links 
in the food chain. Raw grain nt 900 
parts per billion, ppb; processed prod
ucts on the shelf at 1 SO ppb., and 
rcnd-to-eat products at 30 ppb. 

By establishing these three levels, 
the E.P.A. rccognlzed the significant 
reduction in EOB that occurs in vari
ous steps o( the Cood chain due to 
time, air and temperuture. 

For example, from the raw grain 10 
the milling slage, EOB is reduced by 
aeration and removal of the seed coat. 

EOB levels also are effectively re
duced, and In many cases eliminated, 
through the processing o( food prod
ucts from mix to ready-to-eat stages. 

While the E.P.A. guidelines ofTer 
protection to the consumer, they also 
oHer important beneftts to the food 
industry. 

First, the guidelincs do not force 
huge amounts of grain or pDckaged 
products to be destroyed. While the 
industry wnnts EOB removed (rom 
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the food system, it also must have 
guide lines that provide manageable 
levels for product currently existing 
within the (ood grnin system. The 
E.P.A. guidelines effectively accom
plish that. 

Secondly, the guidelines cstablish a 
national level for all states to adopt. 
Prior to Feb. 3, there wc:re no direc
tions in existence and some individual 
states chose to adopt their own guide
lines - 0 method that presented sig
nificant problems to the food Industry. 

Thirdly, the guidelines Identify uni~ 
versal procedures for sampling and 
testing products for EOB. Because of 
the variance In detectable amounts of 
EOB (rom one package to another, It 
is important that testing methodology 
include representatiVt; samples. 

In shan, The Pillsbury Co. Is In total 
support of the recent efforts and 8uidc~ 
lines of the E.P.A. The guidelines will 
help tremendously in leading to an 
orderly elimination of EOB In our (ood 
grain system. 

We agree with those Including 
E.P.A. administrator William Ruckels
haus who urge the pubUe not to be 
overly concerned. While we are work· 
ing to remove BOB from the systc:m as 
soon as possible. we also believe EOB 
poses no immediate health har.ard to 
consumers. 

To help put the risk factor of EOB 
into proper perspective. it is helpful 
to consider the following illustrations: 

For example, let's remember that 
levels of EOB arc being measured in 
pans per billion - a number so smDII 
that it often is hard to comprehend. 
I n (act. onc pan per billion Is cqulvo.
lent to one second In 31.7 yean. 

Now that EOB is banned, risk fac· 
tors (rom eating foodstuffs contain
Ing EOB residues also are noteworthy 
when compared to other activities. For 
cxample, as compared to eating food 
containing allowed levels of BOB, the 
risk is 

280 times less than that from sun
radiation absorbed during one trans
continental airline trip: 

or 2,799 times less than sharing an 
oHice or residence with a penon who 
smokes; 

or 400 times less than drinking Iwo 
liters of chlorinated water pcr day In a 
major U.S. city. 

To summarize the situation, BOB 
does not belong in this eountry's food 
grain system and Pillsbury is commit
ted to achieving its elimination. 

(Continued on poge 37) 

Semolina Output Up 
Production of straight semolina 

durum nour increased 4% in 1 
uccording In statistics gathered 
Bureau of the Census. 
straight semolina and 
1983 was 14.674,000 cwts, 
with 14,124,000 In 1982, an 
of 550,000. It also was up 9% 
13,455,000 In 1981, the recent 
On the olher hand, it was off 
from the 14,720,000 recorded 
and down 16% from the high 
404,000 in 1979. The latter year 
largest on record since the start 
separate compilations in 1966. 

S. •• II .. 
Straight semolina Ind durum 

production for a series of 
years follows, in ewls: 
1983 
t982 
1981 
1980 
t979 
1978 
1977 
1976 
1975 
19].4 
1973 
1972 
1971 
1970 
1969 
1968 
1967 
1966 

.. .... , ., .... " ... .. .. 

Mill Griad 
Produetlon of durum wheat 

and grind with 

-1"'-
ScM,II", 

11.000 
c .... 1 

January .... . . . •.. . 1.276 
F,bruary . • . • .. ••• .. t,275 
foItarch • • ..• • .. . • •• . 1.278 
AprIl •• •••••••• • •• • 1.023 
May • • •.••• . • . •.•• t.194 
June . ••• • ••••• • • •• 1,094 
Juty . ••••.. .. ..•••• 1,022 
August • •• ••• •••••• 1,579 
~ttmbctr . • •• . • • •• 1.500 
Octabtr • . ••. . , . . • . • 1,386 
NO'I'ltTIber •• ••• •• •• 1,103 
[)e.c,rnber •••• •• ••• • 944 

- 1,n-
Se ... oll,,, Qrl,,4 
11.000 It,OOC 
cwt •• 1 ...... 1 

January . ••.•• . 1,400 J,181 
F,brucuy ••• . •• . 1,206 2,733 
Morch ........ 1,308 2,956 
ApJII ....... .. . 1,030 2,303 
May .. ........ 1,065 2,452 
JUrtl .... " .. .. 1,142 2,567 
Juty .. . .. ...... 1,056 2,392 
Augult . .... " . t ,224 2,727 
Septernbor . •• . • 1,324 2.9),( 
October .... ... . 1,170 2,685 
NO'I',mber .. .. .. 1,1 03 2,488 
[)e.cember ..... . 1,096 2.4504 

Tile MACARONI 

HowClmI ..duC. M, 
il"._ padla ..... 
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RALPH RIGATONI SAYS: 
Go with the C51 TOTAL PRO· 
GRAM lind watch those costs 
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HoW INICh extra are 
yOU PlYing wlthaUt: 

the CSI T'O'IJ'L PROGRAM? 
Call Tam Wehrle 
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(913) 362-6120 

SUIIE 111 60U MAIIlWAV 
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Consulting and Analytical Chemisls, speci,JlJdng In 
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and labeling of Macaroni, Noodle and Egg Prodllcll. 
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5-Mlcro-analy.l. for e.traneous matt., 

6-Vltamln. and Mln.rol. Enrichment Allay. 
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_Paclcoglng and Adhell.e E.oluotlonl 

MARVIN WINSTON, DIRECTOR 
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From the H.rshey 
Annual Report 

Sun Giorgio~Skinn..:r Com puny 
nchieved record levels of sules and 
operating income for the fifth con~ 
secutive yenr. This was un especially 
gratirying performunce because all five 
of the Company's brands, San Giorgio, 
Skinn..:r, 'Delmonico, P " R, nnd Light 
'N Fluffy, made positive contributions 
to Ihis record in n marketplace where 
competitive activity continued to In· 
tensify. 

As in 1982, generally stuble com
modity costs continued to make heavy 
promotional activities possible which 
resulted in further increases in the level 
of competitivc activity umong domestic 
firms. There was also a continued in· 
Hux of lower priced imports which im
pacted the marketplace. Against this 
background, the San Giorgio~Skinner 
brands enjoyed volume increases and 
Improved their overall market share. 
The Company nlso achieved Improved 
operating margins. 

The San Giorgio brand was par
ticularly vigorous in the New York 
City market where it Wa5 the only 
major domestic brand to gain market 
share in the face of u rising tide of 
subsidized imported brunds. The brand 
also gulned major new distribution in 
its expansion to the Virginia market. 

The Skinner brand had one of its 
finest yeaTS. gaining key distribution 
in the Wisconsin. Alabamu, and Wcst 
Texas markets. As a favorite brand in 
mnny parts of the Sunbelt, it has been 
a beneficiary of a population that is 
both growing in numbers and con
suming more pasta. 

Doth the Delmonico and P " R 
brands remained strong during the 
year and further enhanced leadership 
positions in their respective marketing 
arcus. Geogruphic expansion of Light 
'N Fluffy Dumplings ond Light 'N 
Fluffy Ripplels propelled that brand to 
new highs in sales for the year. 

Although imported pasta is being 
purchased in increasing amounts, con
sumcrs arc turning awny from less ex
pensive generic products. Private label 
pel tn sales also Lleelined as consumer 
buying momentum continued to swing 
back toward branLled products in the 
improving economy. 

There was an ndequnte supply of 
durum wheat in 1983 because of the 
excellent harvests in 1981 and 1983. 
Production in 1983 was 32 percent 
helow 1982 due to the Fcderalgoyem-
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ment's Payment In Kind Progrl1m and 
reduced yields because of the ex
tremely hot weather. Despite this de
cline in production, there wus un alle
quate durum harvest in the fall of 1983. 

With sufficient durum stocks, con
tined growth is expected for the Amer
Ican pasta industry as 11 whole and San 
Giorgio-Skinner Company's brands In 
particular. To prepare for that growth, 
both the Omaha and Lebanon plants 
are marking substantial additions to 
production capacity with completion 
dates in mid-1984. 

Brazilian Sublldlary 
Pctybon Industrias Alimenticias 

Ltda., Hershey's wholly-owned Bra
zilian subsidillry, had improved oper
ating results in 1983 compared with 
the previous year. Petybon's sales con
tribution to this segment increased pri
marily as a result of the inclusion of 
a full ycar's sales in 1983 versus only 
six month' in 1982. In mid-1982, Her
shey purchased the remaining interest 
in Petybon which was previously a 40 
percent-owned joint \'enture. 

Operating Income improv..:d in 1983 
compared with 1982 despite the severe 
economic environment in Brazil. in
cluding government-mandated controls 
during part of 1983 which prev..:nted 
Petybon from increasing selling prkes 
suOiciently to maintain operating mar
gins. This improvement wus achieved 
through D number of cosl-containment 
programs implemented by th..: Com
pany Interest expense increased signi~ 
fieantly, however, reflecting higher 
lev!!!s of short-term borrowings at in
creased interest ratr s to support work
ing cupitat requin. , Ilts. 

With the generb! d(clinc in pur
chasing power, the Brnzilian consumer 
has been trading down from higher
priced premium items to lower-priced 

pusta and biscuit products. To 
the demand, Petybon adapted its 
uct lin..: and increased sales 
luwer-priced familiar pasta and 
lines, as well as its margarine 
addition, the Company success' 
launched a new tea hiscuit c 
Pavana which has gain good c( 
mer acceptance. 

---
Richard E. Bentz Promoted 

Richard E. Dentz, has b..:cn 
moted to Vice President, i 
Giorgio-Skinner Company, C. 
Skinner, President and Chief 
live OOicer, announced. 

San Giorgl~Skinner·C.'"'IponIY 
pasta division o[ 
poration. San GI(Jrgio-!iklr,ner 
pany. with its San 
Delmonieo and P " 
manufacturing facilities 
Neb.: louisville. Ky. and unlan~ln. 

In his new position, Bentz will 
linue to serve as Chief Financial 
cer of San Giorgio-Skinner 
and will assume new respolnsJJ'lli~. 
for divisional logistics and 
planning. 

Dentz joined Hershey Foods 
poration in 1975 as a Senior . 
Analyst in the Corporate 
partment. He served ass :~:~~::~:~e;, 
SanGiorgio Macaroni C 
1976 to 1980. In 
Controller for San 
Company. He became 
Finance/Controller in 1982. 

Before joining Hershev. 
Manager of Financial 
Planning. International 
Division of the Singer Compan:' 
New Jersey. 

Bentz has II D.S. degree in pro 
tion management and a Mastel 
Business Adminlstratioll 
The Pennsylvania State Uniiiersity 
is a member of the National 
tion of Accountants and has serve 
an accounting Instructor on the adj 
faculty of Franklin and Marchllll I . 

lege in LUllcuster, Penn')ylvania. 

Sage Saying 
"We can produce wheat cheaper ' 

more efficicntly than the . 
can, but we can't beat their 
export prices. We cannot 
sidies and embargoes with 
and procJuetlvity. And we can't 
by cutting back production. That's 
trade war. That's surrender." 
Lewis A. Remelt, CanAgra. Inc. 

Our are very special. You 
deserve our best efforts to provide 
you with the kind of consistent 
quality that assures you a success
'ul product. Without question, the 
inest durum flour and semolina 
re produced from durum wheat 
tised in North Dakota. From 
'lality durum wheat. we pro
tce Durakota No.1 Semo· 
la, Perfecto Durum Granular 
ld Excello Fancy Durum 
:,tent Flour. You're someone \ 
~ecial, and you deserve 
.te best I 

the durum people , 
. -, .. 

NORTH DAKOTA MU,L 
lirlnd ~·urlu . !'\lIrlh lIuklilu ftl4:o!II1 

~----.-

-, 

3S 



Paul Taylor Comment. on 
Pa.ta War 

"Operating margins for milling pre
mium durum wheat into semolina have 
been squeezed by subsidized competi
lion from Italy and, to D lesser extent, 
from Greece. American millers and 
wheat farmers have filed protests and 
(ormal complaints with international 
trade bodies, charging the European 
Economic Community with violating 
trude agreements In which is called th: 
pasta war," wrote Lee Egerstrom, 
8gra-business writer. SI. Paul Pioneer 
Press. 

Paul Taylor. Vice: President and 
General Manager (or International 
Multiroods, U.S. Industrial Foods Divi· 
sian, was interviewed for the story. 

Some of the points of interest of 
pasta manufacturers are represented 
below. 

AbDUl ISO million bushels of durum 
wheul D year is grown by farmers in 
weslern Minnesota, Norlh Dakota, 
Soulh Dakota, and eastern Monlana, 
bringing them about $750 million a 
year, During most years, markelers, 
millers, processors, and transponers 
based or operating in the twin cities or 
Duluth would increase Ihe value of that 
crop to more than $2 billion from 
vnluNldded processing and handling 
services, 

Out faeed with subsidized competl
lion from Europe, margins for thes: 
services shrink and the farmer's price 
for durum wheat falls to about the 
price paid for wheat used for more 
ordinary bread flour, 

Since Italy produeed more semolina 
und pasta products than Ihe Italian 
durum crop can support, lIaly has b:
eome a major market for durum ex
pariS Ihrough the port of Duluth. Up· 
per midwest durum is shipped to Na
plcs and moved to processing plants 
throughout haly, packaged, shipped 
blck to Naples, placed in shipping con
tainers and shipped back to the United 
States. 

Taylor gave un example of processed 
pasla returning from Italy in the heart 
uf St. Paul's Italian eastside, less than a 
mile from a Multlfoods mill. It would 
sell for less than if the durum were 
moved from North Dakota to Minne· 
opolis Grain Exchange, then a:ross the: 
river to St. Paul for milling into semo· 
lina, sent back to Crcamette in Minne
apolis and then on to supermarkets. 

The benefits to farmers from the ex
rons. most years, are likely washed 

away by reduced domC111e demand tor 
llururn cuused by Imported pastil prod
ucts. "Something isn't working right 
here, and it', huning ,II of us," said 
Taylor. 

The story was circulated to the Min
nesota Congressional Delegation by 
Taylor with a positive response from 
Members of Congress. 

New Equipment at Cando 
Rollni, rigotoni, spaghettinl, vermi

celli, !inqulne, mafalda, solid macaroni, 
lasagna squares, even alpha-bits arc 
being processed, packaged and sold at 
Noodles by Leonardo these days. 

The Cando, North Dakota-bused in
tegrated milling-pasla making opera
tion, owned by Leonard Gasparre, is 
now able 10 market some of the more 
exotic _ at lcnst for some paris of the 
country - pasta products named 
above, where previously Ihey primarily 
made just long spaghetti and maca
roni and shells. 

In October of 1980 the first pasta 
came off the two installed lines after 
just over a year of construction Dnd 
equipping the huge fueility in soulh 
Cando. 

Three and one-hair years later those 
two lines slill spit oul the "noodles" 
but a third line has been added be
tween the original pair that Plont Su
perintendent Tim Dodd says is "run
ning like a chann. We're really plcased 
with its performance." 

Don Lewis and Lynn Marler have 
been cmployed to sct up the nl!w line 
and will be staning on D. fomth line on 
the south side of the plant soon -
"we hope to have it ready by spring," 
Dodd said. 

The new product line will add 
35,000 pounds of finished product per 
dDY 10 Ihe rueillly's original produc
tion of 168,000 pound per day. 

Last year Noodles by Leonardo pur
chased seven pasta·making machines 
(lines) from Athor-tic Dnd Po.cific TeD 
Co. of Horschead, N.Y. which went oul 
of business. 

To make room for Ihe new lines this 
last year Noodles udded 11 35.000 
square foot metal warehouse building 
to the south side of Ihe original con
crete slab structure. 

The new addition was made · possi
ble in part by a 5300,000 North 
Dakota Community Oevrlopmcnt 
Dlock Grant Loan. 

As market demand continues to in
crease for Ihe Noodles products, three 

(continued on pog. 371 

Stouffer Food. 
DI.trlb"tlon Center 

Stouffer Foods, Solon, Ohio. 
nouneed it has begun constructior 
new $10 million 80,OOO·sq-ft i 
tion center at its frozen prepared 
plant in GafTney, S.C. 

The new full service 
center will include a rully-aulon'aI, 
stornge and retrieval 
order selection 
than triple 
enable the company to 
customers more efficiently. 

Complelion and startup of the 
distribution center is scheduled 
December 1984. The new 
expected to crea(e an ad,jillonl,1 
new jobs at the plant. 

Webber/Smith and Associates, 
lancaster, PA, has been eonuael.cc1 

do the design and e~r:i~:'~~:;~O~~~~I~ the center, which w 
100 feel high with a 
million cubic feet of storage 
Joseph A. Sedlak, Cleveland, 
will provide Ihe engineering 
for the center's material 
cquipment and computer-related 
trois. 

Swift /Hunt·Welion 
Food., Inc. 

Swirt/Hunl-Wesson Foods, Inc. 
been selected as the name for 
foods segment of Esmark, Inc., it 
announced by Frederick B. 
president and chid exCtutive offic:r 
Swifl/Hunt-Wesson Foods, Inc. 

The nome reflCtts the combin 
of the businesses of Swift &: 
and Hunt-Wesson Foods, Inc. 
company will be headquarterel . 

Fullerton, California. 
"We are very proud to 

the name of our new food 
and believe it reflects the """'.0-
the companies that make up 
Hunl-Wesson Foods," Mr. Rents
said. 

"In the meat Industry there I 
prouder name than Swirt. Hunt's 
dilion is as one of the largest 
of fruits and wgetables In 
We:ison's roots are in the 
cottonseed oil company, a 
thot-like Swift's--dales back to 
last century. Wesson was also the 
salad and cooking oil in national 
Iribution," he added. 

Swift/Hunt-Wesson Foods will 
estimated annual revenues in 

ion, and will market and dis
a variety of nationally known 

.roducts. These include: Hunt's 
, based products, Wesson salad 
'oking oil, Orville Redenbllcher 
:t popping corn and oil, Man
loppy joe sauce, Swirt's Outter
.Hkeys, Swift's Drown 'N Serve 

Siu.lean breakfast strips and 
butter. 

Foods repre
the food segment of Esmark. 

th1! Chicago-based holding com
with major intercsts in foods, 

personal products, high 
industrial products, vehicle 

leasing and distilled spirits. 
Swifl/Hunt-Wesson Foods. 

Inc .• International Play
Factor" Co., Halston 

Inc., The McCall Pattern 
Es'lronie •• Inc" Avis, Inc., 

Importers, Ltd. 

Ie';",."", from page 321 

taken by the E.P.A. 
important steps for both can

and the food industry. Pills
working to effectively rid our 

food system or EDD os 
efficiently as possibl~. 

iII~~~i.i~~'n:~'u;: to pledge its fullest 
ll\l in providing any assist-

. or information on the subject. 

Equipment at Cando 
IContinuiKI from poge 36J 

!ional lines will be added 10 the 
. half of the original structure, for 
,II of seven altogether. The rc
ng two lines in storage will be 
-Ie only if II new addition is made 

building in the future. Addi· 
mill renovation would also be 
try. 
IJles by Leonardo now uports 
·Jf its prodUCI to Japan and has 
IS along the West Coast, in Chi
St. Louis, Louisville and Ohio 
~ others.';' 
.he last three years the employ
ligures have risen to 8 lolal of 

the spr:nl and a 511ght 0,8 percent ad
vance in the winter pcrinll. 

An analysis of visit r requency by 
restaurant Iype shows that atmosphere 
/specialty restauranlS eXP'",icnced the 
largest gain of any category during the 
fall quarter - up 7.8 percenl. Family 
style restaurants ami cafetcrias al!iio 
posted an Increase in visit frequency -
2.1 percent and 0.8 percent, respec
tively. Fast food restaurants. however. 
experienced a slight decrease in the 
average number of visits per family -
1.0 percent. These data support the as
sumption that the improved financial 
climate enabled many people to trade 
up and frequent more expensive es
tablishments. 

Re.taurant Sales 
Up 8.5 Percent 

CREST sales continue to post slrong 
gains. They advanced ItS perccnt llur
ing the fall period. This compares with 
a 9.3 percent increase in the summer, 
a 7.6 percent rise in the spring and a 
7.0 percent advance during the winter. 

increases in the avcrage expenLliture 
fur u restaurant meal or snack - per 
person check size - were the most 
moderute of the yellr. During the full 
tjuJrter the average check size in
creased by 3.9 percent - L10wn from 
7.9 percent in the summer. 5.3 percent 
during the spring Dnd 4.5 percent in the 
winter. The 3.9 percent increase in 
average check sizc is olso lower thU:1 
the 4.9 percent gain in menu prices 
recorded by the Comumcr Price In
dex (CPI) for food aWl.I)' from home 
during the months of Seplemb:r, Dc
lob:r and November. 

ConAgra s.ts Dividend. 
Omaha. Neb,. Murch 12. - Con· 

Agra, Inc., declared regular quarterly 
diviLlends of 28 th¢ p:r shure on the 
commons slock, pu)'rble June I tn 
shareholders of record nn April 27. 

The boarLl (If dircclUfs also dec1I1f1:d 

dividend of 62~c on the Class 0 
preferreLl stock. j1 1l)'lIh~e April I til 
shureholLlcrs of record ua M.m:h 1(,. 

Status Spaghetti 
Tired of tortellini" Siek of spagheni'! 

Fell up with fctlucinc'! Ncxt tim'.! 
you're in 11111),. ynu clln munch un 
Murilh!. the lirst ncw pastu in more 
then SO yellrs. according to its maker. 
Vuiclio. Following the recent trend 01 
transforming ordinary ohjecls-~hccts. 
swcatshirts, cven pltt:n colton unLler
ware-into so-culled designer gooLls. 
Voicllo hired O;orgetto Giugiuro. whn 
has L1esigncll everylhing from cars ttl 
cumcrus, to rc-invent Ita!)"s fU\'nrilc 
foud . 

Introduced in hilly lust Nuvember. 
Ihe new pasta louks something likc a 
carpet that's been partl), unrolled and 
folded over itsclf. Although onc may 
think it silly 10 bring in nne of thz 
world's premier inLlustrialllesigners In 
change what Italians put 0:1 Ih:ir 
plnles, Giuginm insists that it was u 1I1..'
mlnding tusk. 

"What fascinates me abtlul design
ing pasta," G·ugia .. u told a reptlrter 
from Europt'll magazine. "is Ihe tech· 
nicnl uspcct. I nevcr would huve agreed 
to t.icsign a panettanc. where there u:1ly 
exists II problem of shape. In'ilcad. 
with mucuroni. I'vc fnund an inlin:I\' 
ur technical prub:cms 10 snlw. su-:h 0':. 
maximizing thl! p:ista·suuce c:-: :Uucl 
surhlce." 

Naturally. Voicllu's c:Jm~etitllrs 
L10ubt thut thc 11 '11:11:1 public spends 
much time frcuin '.l abuut their pa~ta's 
surface area or its creativc urigins, "D:J 
),ou know how mu::h llCtlplc care Ihat 
their pusta be signeLl hI a b!g lle
signer'!" uskcd Giump;,lo Siuviero of 
8uitonl. une of Ihe lurgc\ t pilsta 
makers. "I'll leU you nol at all. In this 
sector. consumer,; IIfC \'Cry fed In tra
L1ition ." 

Out liS Culvin Klein ctJu!d atl1!st. 
that's whut peuple useLl tn say ~bl)ut 
hlue jelLns. 

Why Cu.tomers Eat Out 
AU FOlt Food, FomU, 'Atmo,phere' 

R ... on R.,touronll R~llollranl. R .. touronll Rellouronll 

Ccnvenlcmce 37.3 AO.7 53 .A t6. 1 

Enlovment 23 .4 ,., 23 .0 46.0 

Lock of Time 18. 1 39.7 1.8 '.4 

Cel.brolion 6.' .3 2.3 20.2 

Troy.llng 2.' 2.' 2.' 1.1 

BUlin." MutlnQ 1.1 ., 1.6 2.8 

Shopping 1.1 3.1 1.6 .0 

Other / No Relporue 8.' 6.' 1.' 11.8 

SourUI NoliOMI R"lol.l font Au·()(iotioo. 

31 



---

INDEX TO 
ADVERTISING 

'e •• 
Ala •••.....•• . •• . ...... . ......• , 
ADM MUll", c.. .. .... ....... .. 22.21 
AM"' MIIII". c.. .. ...... ... ..... 27 
' .I .S. . ... . . ........ .. .... . . . .. . . I' 
,,.I~ ... tI eo.,.,.,. ... .... .. ..... 1 
'wh"'.MIe, CM, • • '... . .. .. ....... S 
c..A,,. 'H •• , c .... ", ., ....... 11-1' c...., s. ... , I"c. ••• .. •• .•...... • . 11 

.O .. ,."cllCl M.,hl" • .c".,.tl." .... 2, 
'014 'ek Co..,.,.,I." . ... . ... . . ...• 2 
1,,',",1,1 .... 1 Mlllltlf., c.". ... ... 40 
Mee.,.,.1 Jh.,.el .•.••.•....•.•... lJ 
Me ... ,. .1, 0 .. 11M. • . ..• . •.•.•• . • JI 
N.,.h D.lutt. '1 .. , Mill .•.• . • .• •.• IS 
.kd.,.111 ,.,k.,I", M.dll.... .• .. • 25 
.... ettl c..1 .. 1tI... AIIHI.t.. .•.. . J' 
s..r.o.r4 AIIiM MIIIl", eo". . .... . 11.12 WiI..... La,-.t.".. .. ......... ... JJ 

CLASSIFIED 
Aova.TISINQ lAm 

w.", A4. .... .. .. ..... ....... '1.50 .... MIl. 
M_,-•• ".N 

WANTIDI DI.e,o w .. 4 ,rnMIo IJ'!H4In. 
'M l"f ..... I .. writ. ',0. I •• 1001, ,.11. 
UM, IL '0067. 

Private Label Share Down 
A Gallup study commissioned by the 

Private Label ManufactureN Assocla· 
tion Indicates that private labels are 
considered important to customers with 
three or four survcyed stating that they 
arc a major faclor in selecting a super· 
market. 

On the other hand. the latest report 
by Selling·Areas Marketing. Inc. 
(SAMI), for the 12-week period end
Ing November II. indicates that prl· 
vate labels lost some share, and a 
SAMI official predicts that wilh an 
improved economy, this trend might 
be expected (0 continue. 

What Customen Look For 
According to the Gallup surveyor 

1. 104 primary shoppers, customers 
looked for fast. accurate checkouts Dnd 
low prices when selecting a super
market, with 83% rating those factors 
as most important. 

But, privatI! labels rank close behind 
with 13% and 60% respectively, stat· 
ing that quality and variety of store 
brandi is of paramount importance. 
Ninety-one percent considered quality 
highly important in their decision to 
buy u national brand. 80% a store 
brand. 

Thesc statistics were revealed in a 
special news section in SUfHrmarkt. 
N~ws entitled, "Focus on House 
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Brands.1I The Privatc Label Manu
facturers Association represents 430 
companies which manufacture private 
I.bel producl'. 

The primary reason for the decrease 
In private-label share is the lessening 
of Inflation, said Allen Miller, SAMI 
Vice President , "I believe It is not t~ 
recession of 1979-81, it Is the inflation 
rate that lead consumers to be very 
conscious of pricing." 

COIKfI1l for Quailly 
Ironically, Miller nOled, private label 

is purchased most heavily by highly ed
ucated, higher-income consumers who 
are less likely to be affected by rcces
sian. "People who can't afford it, don't 
trust its quality," he said. They are 
afraid that If they buy a private label 
item, their families may not like It and 
thcy would have to throw it away. 

NPA 10th Annu.1 M",lnl 
Hotel ... 1 C ......... 

July "12, 1914 

1984 Thomas 
Grocery Magaline 

Floral department products under 
cight new categories and 43 new can
dy categories highlight the thousands 
of changes made in the J 984 Thomas 
Grocery Register now available. 

The lhrec-volume annual directory 
with 3,500 puges is the industry's lar~ 
gcsl. It has more Ihan 60,000 com
panics lind 174,00 listings. The un
nual update has resulted in altering 
the status of more than 3,000 firms 
who have eilher merged, changed 
name, moved or gone out of business. 

In addition, nimosl 40% of the 
60,000 firms hud chonges made in 
their listings ranging from new buyers, 
officers, number or stores owned or 
serviced, to annual stiles for chains 
and wholesalers: new product lines 
said by brokers; new imports and ex· 
ports and lIew products by manufac
turers or food and non· rood products 
a$ well as by manufacturers or industry 
related equipment, supplle$ and rna· 
chlnery. More than 400 food manu· 
facturers were addcd. 

B ....... F_ 
The second annuul Food Murketers' 

Handbook, u 3~page IIdjunct to the 
directory, includes busines$ rorccusls 
by spokesman for 12 leading trade 
associations. The executives lire buoy-

cd by the economic lurnarour d 
1983, and they see their Induli' 
mature and experienced whh the l 

to work out problems as they 
whether caused by the economy, 
ther or world condition. BU5ims~ ' 
1984 opened on n high note and 
II elpccted 10 stay on key into 

The Handbook has inc:reascJ . 
coveruge of trade association 
tion dales and locations 
updated Department of A,,,lcult, 
statistics on farm output, 
sumer expendilure on food, 
and impo"', 

The three volume 1984 
Grocery Register is 
postage and handling. 
lind Canada the price is 
lage Included. The Food 
Handbook Is free to subscribers. 
to Thomas Publishing Co., Dept. 
One Penn Plaza, New York, 
10119. 

New Book 
A.U_ I. Foods (Food 

ence Serle., Vol. 10). Edited by 
Larry Branen and P. Michael 
son, 1983, 480 pages, 
traded, $69.75 (Price I, 20% 
outside the U.S. and Canada. 
to change without notice) . 

In Ihls era of the supermarket 
packaged lood ••• hell-life .nd the 
microbiaJJ used to e.tend 
have become primary concern of 
processors. 

A.th.kroblab In Foods 
coverage of compound5 ",,,",,,I,, 
proved as food additives and 
octurring antimicrobials. Each 
ter, wriucn by prominent autho 
provides the basis for Informed c' 
tion of the risks and benefits of 
antimicrobials in food sysems. 

With his Important resource, 
scientists can meetlhe challenges 
by the need for safer, more 
antimicrobials succcufully. Now. 
for the future, AaU.kroblalJ In I 
play. a critical role 
.poll.ge and or po'l50r.lng 
organisms In 
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ROSSOTTI 
SPECIALIZED CONSULTANTS TO THE FOOD INDUSTRY SINCE 1898 

OBJECTIVES: BUILDIIiG A COIISUMER FRAIICHISE 
FOR YOUR BRAND 

A LOT RIDES 011 THE RIGHT BRAND NAME AND SUPPORTING 
TRADE MARK. 
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I 
PRODUCT AND PACKAGE 

We have experience in these areas 

~ 
A. 

ROSSonl CONSULTANTS ASSOCIATES, INC. 

C. ROlla"!, Presidenl 

158 Linwood Plaza 
Fort Lee, N.w J .... y 07024 

Talephone (2011 944-7972 
Established in 1898 

Jack E. Raila"!, Vice President 
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