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Fibreboardmew-with paperboard
packaging plants on both east and west
coasts, proudly presents the East Coasts
number one name in macaroni packaging:
Rossotti.

So now we can provide you with the fine st
in merchandising, graphic and structural desicn
and machinery systems from Fibreboard along wi h
Rossotti's long established expertise in the pasta
and frozen food fields. ’l

Fibreboard and Rossotti. And how

with the profit squeeze we're all facing
it's a new packaging idea that'll really fl|l|‘ﬂ|lllﬂ|'l|
pay off. For you. Fackapes Wazs a7 8.

Fibreboard Corporalion, 560 Sylvan Avenue, Englewood Clills, N J. 07632, 201/568-7800
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Editor's Notebook:

The change in leadership in Washing-
ton does not alter the basic facts about
business conditions in the Unit=d States.
The economy is in a period of little or
no growth, and the trend is likely to
continue for some months. Any at-
templs to use public policy to bring
about a quick resumption of growth
would surely bring on more price infla-
tion—and dinflation is the principal eco-
nomic afliction of American sociely to-
day.

In a recent survey, macaroni manu-
facturers felt inflation would stay about
the same as it is now for another six to
nine months, or might even increase.

It was felt that the Federal Govern-
ment had the power to bring inflation
under control but there were some

doubts as to the resolve and delermina-
tion.

Attendance at the NMMA meeting in
Washington, D.C. was well attended and
afforded businessmen the opportunity
of visiting with their Congresslonal
representatives and servants in the
Bureaus.

All members In the House of Repre-
sentatives stand for election in Novem-
ber, Know your candidates.

Gerry Rhoads of Woman's Day maga-
zine writes: “Your Tiro A Segno lunch-
eon was a smashing success, as usual.
At least I enjoyed myself vastly, and it
was a pleasure again to say hello to
many of your members.

Food editors were glven press kits
with recipes and background material,
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At the New York Rifle Club

HE elghth annual Family Reunlon,

sponsored by members of the Na-
tional Macaroni Institule, was held at
Tiro A Segno, a private club renowned
for Italian cuisine located on MacDou-
gal Street in Greenwich Village.

As steward of Tiro A Segno, Larry
D'Erasmo’s expertise and knowledge of
Italian cookery was reflected in the
menu. Mr, D'Erasmo, associated with
the club for several years, is an avid
“"at home" cook. To the delight of fam-
ily and friends, he ls constantly perfect-
ing new pasta specialties. His enthusi-
asm was very evident in the luncheon.

An assorted antipasto centered each
table as guests entered the dining room.
In the arrangement were an elbow
macaroni<tuna-vegetable combination
mixed with a dressing of mayonnaise
and lemon juice, baked clams, stuffed
eggplant, marinated artichoke hearts,
thinly sliced salaml and crisp celery.

On the buffet table were two pasta
entrees. Timballo DI Maccheroni was a
presentation of zitl boked with a beau-
tifully seasoned beef-tomato sauce,
chopped hard-cooked eggs and ireshly
grated Parmesan cheese,

Mafalde Al Pesto appeared colorfully
tossed in the traditlonal sauce of olive
oll, parsley, basll, garlic and cheese.

A strict rule is observed in the service
of spaghetti at Tiro A Segno. It must
be brought “directly from kitchen to
table” to be enjoyed at its best. Lin-
guine Marechiara was the selection. The
linguine was topped with a blend of
coarsely chopped clams, mussels and
shrimp sauteed in oll with garlic. The
seafood simmers with tomatoes and
crushed red pepper.

Here are the recipes to be enjoyed at
home.

Macaronl Antipasto Balad
(Makes about 2% quarts)

2 cups elbow macaronl (8 ounces)

Salt

3 quarts boiling water

2 cans (6% or 7 ounces) tuna,

drained
14 cup lemon julce
243 cup mayonnaise®
1 package (10 ounces) frozen deluxe
tiny peas, cooked and chilled
1% cups diced carrots, cooked and
chilled

4
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Gradually add macaronl and 1 table-
spoon sult to rapidly boiling water so
that water coninues to boll. Cook un-
covered, stirring occasionally, until
tender. Drain in colander, Rinse with
cold water; drain again.

Meanwhile, dn n large bowl, flake
tuna finely with & fork. Stir in lemon
julce. Blend in mayonnalse and 1 tea-
spoon salt, Fold In cooked macaroni,
peas and carrots until well coated with
tuna-mayonnalse mixtwo. Cover and
refrigerate until serving tiine.

*Add more mayonnaise at scrving time,
If desired.

LI N R ]

Timballo Di Maccheron!
(Makes 8 to 10 servings)
1 pound ground beef
1% cup chopped onion
1 can (35 ounces) Itallan-style
tomatoes, undrained
1 package (10 ounces) frozen green

peas
1 cup dehydrated or fresh mushroom
slices
% cup dry red wine
% cup chopped parsley
2 teaspoons sugar
113 teaspoons salt
Dash pepper
1 package (18 ounces) ziti®
3 hard-cooked eggs, chopped
2 cups freshly grated or snredded
Parmesan cheese
1 tablespoon butter or margarine
Freshly grated or shredded Parmesan
cheese
In 4-quart Dutch over, hrown meat
and onlon. Drain off drippirgs. Add un-
drained tomatoes, frozen peas, mush-
rooms wine, parsley, sugar, salt and
pepper, Heat to boillng, separating peas,
Reduce heat to low; cover and simmer
1% hours. Uncover; simmer 30 minutes.
Meanwhile, cook zitl according to
package directions: Drain in colander.
In a 13 x 9-inch baking pan, layer
one-half sauce, one-half zitl, chopped
eggs and 1 cup Parmesan cheese, Add
remaining ziti; top with remaining
sauce, Sprinkle on remaining 1 cup
cheese. Dot with butter or margarine.
Cover with aluminum foll, Bake in a
350* oven for 20 minutes, Uncover and
bake 10 more minutes or until hot and
cheese turns golden, Serve with addi-

Eighth Macaroni Family Reunion

s it s "

tional grated or shredded Parmesan
cheese, if desired,
*3 cups elbow macaroni (12 ounces)
may be substituted. Prepare as follows,
Gradually add elbow macaroni and
114 tablespoons salt to 4-5 quarts rapld.
ly boiling water so that water continues
to boil. Cook uncovered, stirring occa-
sionally, until tender. Draln In colander.
. & &

Mafalde Al Pesto
(Makes 8 servings)

1 pound mafalde*®

7 tablespoons butter

% cup olive oil

2 cups firmly-packed Italian parsley

leaves*®

2 tablespoons coarsely chopped fresh

basil leaves®***

3 garlic cloves

% cup freshly grated Romano cheese

(about 2 ounces)
% cup freshly grated Parmesan cheese
(about 2 ounces)
1% teaspoons salt

¥ i=aspoon pepper

Cook mafalde according to package
directions; drain in colander.

Meanwillle, prepare pesto -auce
Place 3 tablespoons butter ond remain-
ing ingredients in blender con! iner.
Cover and hlend, at medium speec until
smooth, but with some specks of p rsley
still visible, Stop blender occasi: nally
and scrape down sides.

Melt remaining 4 tablespoons ! ater
In large saucepot. Add cooked m ‘alde
and ¥ cup pesto sauce; cook ove low
heat, toss frequently, about § mi dles
until mafalde is hot. Spoon info arge
warm serving dish; add rem: ning
pesto sauce, Toss until well cited:
Serve immedlately.

*One pound medium egg noodles may
be substituted. Prepare as follows

Gradually add egg noodles and ?
tablespoons salt to 4 to @ quarts rapidly
boiling water so that water continucs lo
boll. Cook uncovered, stirring occd
slonally, until tender, Drain In colander.
*sIf not available use curly edge pars
ley.

***If you must substitute use about !
teaspoon dried basil leaves.
L [ I
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Linguine Marschiara
(Makes 4 to 6 servings)

2do ‘n clams, shucked
2 do 'n mussels, shucked
1 po nd medium shrimp, shelled and

de cined

3 tal cspoons olive oil
| medium garlic clove, halved

1 can (16 ounces) whole peeled toma- :

toes, w.drained
1} teaspoon salt
tileaspoon crushed red pepper
Dash pepper
8 ounces linguine*

Salt
Freshly grated Parmesan cheese

Coarsely chop clams, mussels and
shrimp. In a large sklillet, heat olive oil.
Add garlic and saute over medium heat.
Stir cecasionally until garlic Is lightly
browne.. about 5 minutes, Remove with
slotted spoon. Add clams, mussels and
shrimp to skillet and saute over medium
heat, stirring constantly, until shrimp

tums pink, about 2 minutes. Stir in
undrained tomatoes, Y4 teaspoon salt,

red pepper and pepper; break up toma-
toes with wooden spoon. Cover and
simmer over low heat for 30 minutes.

Meanwhile, cook linguine according
lo package directions. Draln in colan-

der.

Serve seafood sauce over hot lin-
guine. Add salt to taste and, If desired,
serve with grated Parmesan cheese.

'8 ounces spaghettl may be substituted
for linguine, Prepare as follows.

Gradually add spaghetti and 1 table-
spoon salt to 3 quarts rapidly boiling
water so that water continues to boll.
Cook uncovered, stirring occaslonally,
until tender, Draln In colander,
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Wines

: served at the elghth annual
1i Family Reunion were Ruffino
and Lugana. The Ruffino Chi-
produced from select grapes
n tha Chiantl area of Tuscany
apart the typlcal fruity and ro-
oma, ruby red color and dry,
lanced taste. The label proudly
the official “Denomlnazione
ie Controllata” designation—the
government's guarantee thils
a true Chiantl. The wine should

be served at cool room temperature
Wilh hearty disnes, red meats and

chees..,

Belect grapes from the beautiful
Veronese area around Lake Garda gives
Ruffino Lugana its crisply dry, full-
bodied noble taste, This white wine Is

served chilled with light dishes,
cold plates and seafood.

The wines are imported by Schleffe-
lin & Co, New York, N.Y.

NWEum. 1974
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Favorable Industry Outlock

Like the U.S. Mail, it looks as if
nelither raln nor sleet, nor even drought,
will halt our ready supply of macaroni
products for this coming year.

Barring any weather calamities in
the next few weeks, there should be
an adequate supply of durum wheat
harvested to meet the increasing de-
mands of the consumer for elbow maca-
ronl, spaghelti, egg noodles and the
other pasta shapes and sizes. Durum
wheat is a variety of hard wheat which
is used exclusively for the manufac-
ture of macaroni products.

These were the comments of Robert
M. Green, executive secretary of the
National Macaroni Manufacturers As-
soclation, at the group’s annual lunch-
eon meeting at Tiro A Segno, New
York City, September 18.

Consumption of macaroni products
has steadily been increasing over the
past 25 years, but an even more drama-
tic increzse has been recorded in the
past 12 months, Green sald.

Supermarket studies reveal a 25 per
cent jump in dollar volume for pasta
last year and an even more remarkable
46 per cent increase during the last 12
weeks of the year, According to a re-
cent procery industry trade article,
shoppers always turn to pasta when
food budgets are tight.

Partly to economize and partly to
expand her menu reperioire, the
American homemaker has been turning
to pasta or macaroni products as an
all-season food, Summer, traditionally

T~
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a slow perlod for macaronl products
has turned around with the growing
popularity of macaroni salads, Green
reported.

Trade sources believe that pasta has
been a benefactor of the you-add-the-
meat prepared dinners product line.
Many consumers, according to super-
market representatives, have switched
from the more costly prepared dinner
mixes to plain macaroni products, add-
ing meat and thelr own scasonings and
toppings, thereby saving the difference,

The fact that the consumer is perhaps
the most important factor of all in the
new attitude toward macaroni products
is best demonstrated when we compare
actual food usage ns measured by the
Market Research Corporation of Amer-
ica’s Menu Census, Green said. Con-
trasting results of the latest (1972-'73)
Census with the one made five years
earlier, the combined trend toward
economy and more foreign-type dishes
comes through clearly. While total meat
consumption dropped slightly, hot
dishes containing meat and pasta
jumped as much as 67 per cent. For-
eign hot dishes as a category rose an
impressive 59 per cent in flve years,
while hot Italian dishes made the big-
gest leap of all—leaping by 105 per
cent. Green also polnted out that meas-
ured against ull vegetable salads, maca-
roni salads enjoyed by far the greatest
growth,

The fattening phobla seems to be
passing from the scene also, Green said,
due largely to the educational efforts of
the NMMA and its member companies.
We have presented our case with this
theme: good nutrition via an inexpen-
slve source of protein, and controlled
calories due to recipes that show the
way.

Nutritional labeling provides our in-
dustry with another way to point out
to the cuitomer that as a pure wheat
food, macaroni not only offers carbo-
hydrates for energy but 10 per cent of
the U.S. Recoramended Daily Allow-
ance of protein, Vitamin B Complex
and iron, plus a vehicle for every type
of food from all of the various nutri-
tional categories.

The domestic macaroni industry re-
quires better than 40 million bushels of
durum wheat to meet the demand and
exparts have been running equally as
high in recent years.

Our annual consumption of macaroni
products is now approximately 1.7 bil-
lion pounds. Barring frost before the
grain Is harvested, it looks like we will
survive our flood and drought extremes
carller this growing season and come
up with a crop that will fill our needs
at home and abroad, Green sald.
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9 reasons why yougontinuous Press
deserves a newpamaco Pre-mixer:

Want more details? Contact DE FRANCISCI MACHINE CORPORATION

46-45 Metropolitan Ave., Brooklyn, N.Y., 11237 US.A. @ Phone: 212-386-9880, 386-1799

e e TR T

It increases dramatically the efficiency of the Mixer. No need for mixer
to blend the product,

_-sL

It prepares dough properly for the Mixer. Eliminates white specks due
to improper mixing.

N

Western Rep.: Hoskins Co., Bex F @ Libertyville, llkinois 60048 © Phone: 312-362-1031

Improves product quality. Smoother consistency, more uniform result.

Mixer stays cleaner longer. No free water and flour dust build-up in mixer,

Easy to dis-assemble for cleaning in minutes. Thumb-screw construction;
® no tools required. All stainless steel and nickel plate construction.

A

SPECIAL SANITARY AIRLOCK AS SHOWN
ALSO AVAILABLE,
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All in the Family

“If you had to invent a brand name
to sell Italian foods, you couldn't come
up with a better one than Ronzoni,”
says Murray Firestone, the head of
Ronzoni's advertising agency. “There's
real magic in the name. We always re-
turn to it, it's the mother lode.”

“We keep the business in the family
because it ensures the qualily of the
product,” sald Emanuele Ronzonl, Jr,,
the company's 71-year old president and
son of the founder, “After all, our name
is on the label"

So says an article in the New York
Times, Sunday, Seplember 1. Pictured
was the Ronzoni family in a photograph
taken for an advertisement: President
Emanuele Ronzoni, Jr, his two sons:
Robert and Richard; and four nephews:
Ralph, Ronsald, Alfred and Emanuele
J. The latter two are not in the photn-
graph,

Ronzoni is credited with more than
40% of the New York market. One
might assume that this predominance
is due to the large Itallan popula‘ion,
But Emanuele, Jr. says that isn't so.
“Pasta used fo be an ethnic food for
Italian-Americans, but that isn't so any-
more—it's a universal food."

Who Thought Up Spaghetti?

Health-tex Stantogs of New York
City advertised in the New York Times
Magazine supplement: “Who thought up
spaghetti?—We think the famous Ital-
ian explorer, Marco Polo, discovered
spaghetti. He found the long, squiggly
food in China and brought it back to
Ttaly. The king named it spaghettl. And
now spaghetti eaters are everywhere
because nothing's more fun to eat than
funny skinny scooting spaghettl, Put
sauce on it. Catch a plece and slide it
down—{Tloop!

“And if you get a spaghetti spot on
your Health-tex, don't worry. Creepers
to jeans, single knits, doubleknits and
wovens, all Health-tex are machine
washable and most permanent press,
Who thought up Health-tex? Somebody
who likes mothers of boys, size six
months to siz¢ 8, and girls, size six
months 1o size 6X."

In Fun City

The East 58th Street Spagheltl &
Macaroni Factoria is a ristorante oper-
ated by Frank Riccl, serving good pasta,
some of which he makes and some of
which he buys, Atmosphere is of by-
gone days with a street-car up stairs
where you may dine, old time stop-
lights, memorabllia. Some tables are
old sewing machines. You will enjoy it!
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features with a recipe calling for kin. ' - 4 __P\
ner with Tabasco and the two pat .ges | L v PR !‘
shown together. They will appc - in { \ - 4
regional editions of Family ( rle,
Woman's Day, Ladles' Home Jo ma), ] 2
Better Homes & Gardens, and joud { i
Housekeeping. The same ad wil also /
appear in the full run of Souther: Liy.

Emanuele Ronxzoml, Jr.

In St. Louis

Metro Food Dealer, formerly the St.
Louls Grocer, had a double-page fea-
ture in its July issue on “Automation
at American Beauty."

The story sald, in part: “This plant
in St. Louis, built four years ago and
equipped with Italian made manufac-
turing equipment was a model in the
industry. Now with automated spa-
ghetti packaging, it becomes a show
place.

“American Beauly Is no stranger to
the St. Louis market, being founded by
Mr. Louis Vagnino in 1922, He retained
active management until his retirement
in May 1971,

"American Beauty is represented in
St. Louis by the Constantino Brokerage
Company ,assisted by American Beauty
salesman, Jack Dowling, Joe Zucchero
and John Cimino.”

Pasta Feature

Sue B. Huffman, food editor of the
St. Louls Globe-Democrat, recently did
a {r.ture on “Pasta, from linguine to
lasagne—it comes in 150 shapes.”

Interviewing Albert Ravarino, presi-
dent of Ravarino & Freschl, she wrote
nn interesting background piece with
instructions on how to cook pasta and
an enumeration of a variety of sizes and
shapes,

Skinner Macaroni and
Tabasco Team Up

The largest magazine advertising
schedule in Skinner history will com-
bine with excellent point-of-purchase
materials, attractive trade allowances,
and a strong “nutrition with economy"
theme 1o highlight the fall kick-off
promotion featuring Skinner macaroni
and Tabasco Pepper Sauce.

ing. These comblined publications have
a projected readership of over 20 mil.
lien people in the Skinner distribution
area.

Tabasco’s Gourmet Recipe
A whole new concept to simplify
good cooking Is being promoted by
Tabasco. It involves three sauce bases;
brown base, white base, tomato base.

Tomato Base
1 can (1 1b)) tomatoes
1 garlic clove chopped
1 teaspoon dried leaf basil
1 teaspoon salt
14 teaspoon Tabasco pepper sauce
2 Tablespoons salad oil
1 can (6 oz.) tomato paste

Combine ingredients except tomato
paste in saucepan. Bring to a boil, re
duce heat and simmer uncovered for
30 minutes, until sauce thickens. I
necessary, break up tomatoes. Add to-
mato paste, mix well, and cook §
minutes. For a very smooth sauce, put
through a sieve or colander. Makes 2
cups.

For Spaghetti

2 recipes for tometo base

1 teaspoon dried leaf oregano
15 teaspoon dried leaf basil

2 Tablespaons chopped parsley
clove garlic, minced
b, ground beef

1 medium onlon, chopped
Y4 cup chopped green pepper
¥ cup chopped celery

1 can (3 or 4 oz) mushrooms, ¢ ained
1 teaspoon Tabasco pepper saut
6 to 8 oz. spaghettd
Grated Parmesan cheese

Make double recipe for tomat base
in large saucepan, adding oreganc basil
parsley, and extra clove of garl . Se!
aside. Brown ground beef in larg¢
skillet, Add onlon, green peppc. ond
celery; cook over medium heat i min-
utes. Add ground beef to basc wilh
mushrooms and Tabasco: simmur fof
1 hour, Cook spaghetti according 10
package directions, Draln and remove
to platter. Pour sauce over spaghettl
and sprinkle with Par-iesan chees®
Serves 6.

—

About the only thing you can do todel
on a shoestring Is trip,
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Ship-shape

For super pasta products

you need pasta-perfact flour.

That's what you get from ADM.
Pasta-perfect Durum flour and Semolina.
Clear golden.

Clean.

Consistent.

ADM VILLING G0k

4880 Wast 108th Strest, Shawnas Mission, Kansas 88211
Phone (813) 381-7400
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Washington Meeting

GOOD turnout of macaroni manu-

facturers and allles attended the
NMMA Washington Meeting on Sep-
tember 17. They went by bus to the
Rayburn OMce Bullding on the Hill
where they lunched with representa-
tives from Congress and several aldes
from Senators' offices. The objective
was to make the business point-of-view
made known to Congressional represen-
tatlves in informal conversations.

Returning to the Washington Hotel,
a business session was held from 2:00
p.m. to 4:30 p.m. and a reception on the
rooftop in the evening from 6:30 p.m.
to 7:30 p.m.

On Statistics

Richard E. Bell, Deputy Assistant
Secretary of Agriculture, declared that
we will be hard put to match last year's
durum exports of 42,000,000 bushels,
because of better supplies in Argentina,
North Africa and the Near East. Derpite
our tight supplies, he saw no possibility
of export controls. In the discussion on
sintistical discrepancies, his answer to
the forecast of 89,000,000 bushels to be
exported last year and the actual 42,-
000,000 shipped, represented commit-
ments that were cancelled, diverted or
otherwise evaporated. And, he sald,
these statistics always need interpreta-
tion in the light of trading experience.

Jack Ashwedge, Chief of Crops
Branch, Statistical Reporting Service;
David Elenburg, Section Head, Export
Sales; Frank Gaum, Forelgn Agricul-
tural Service; and Bill Hamlin, Wheat
Statistician, U.S. Department of Agri-
culture, all dealing with grain statistics,
and Robert J. Nealon, of the Bureau of
Census in the Department of Com-
merce, outlined the problems of gather-
ing statistics but felt they were doing
a relatively good job, Mr, Nealon sug-
gested that an Inter-indusiry committee
sit down with them and review areas
of concern. This will be done,

On Sanitation

Nathaniel L. Geary, Office o! Com-
pliance, Food and Drug Administration,
predicted that Bill 2373, expanding FDA
survelllance, requiring food plant regis-
tration, and industry qualily assurance
programs would not be passed in its
present form, but something similar
will be passed in the not too distant
future. He suggested too, that an in-
dustry committee work with FDA in
setting up guide lines for industry
quality assurance programs.

Joseph Halow of Great Plains Wheat,
Inc., wrote that President Ford's state-
ment before the United Nations on

September 18, that the U.S. would In-
crease its food aid commitments, was
a surprise. Actually, Mr. Halow ob-
served, we are In a dilemma on the food
ald issue, On the one hand the US. is
concerned about export movement of
its commodities and on the other hand,
many consumer groups and the press
want to keep adequate supplies to curh
food price inflation. Oil vs. food be-
comes the issue and it is obvious that
we are now in a world market without
much merchendise on the shell,

A special briefing on the world food
situstion was conducted by the Depart-
ment of Agriculture In late August. It
appears below.,

In Attendance

Those attending the Washington
Meeting included the following with
invited guests from each state delega-
tion: Mr. and Mrs. Vincent DeDomeni-
co, San Leandro, California; Mr. Alvin
Karlin, Bellwood, Illinocis; Mr, William
H. Grady, Mrs. Carrie Lucenti, Mrs.
Susan Cahill, all of Chicago, Illinois;
Mr. and Mrs, Robert M. Green, Pala-
tine, Illinols; Mr, A. L. Katskee, Park
Forest, Illinols; Mr. Donald Knutsen,
Mr. George H. Utter «f Shawnee Mis-
slon, Kansas; Mr, Joseph P, Viviano,
Louisville, Kentucky; Mr, Cliff W, Kutz,
Bloomington, Minnesota; Mr. Willlam
Blodgett, Mr. Robert H. Cromwell, Mr.
W. A. Brezden, Mr, W. Dietrich, Mr.
8. F. Maritato, Mr, F, B, Wallace, Mr.
Lawrence D, Willlams, all of Minnea-
polis, Minnesota; Mr. Harold J. Wendt,
Lincoln, Nebraska; Mr. W. A. Henry
and Mr. Lloyd E. Skinner, Omaha, Ne-
braska; Mr, Paul A. Vermylen, Fair
Lawn, New Jersey; Mr. and Mrs, Char-
les C. Rossotti, Fort Lee, New Jersey;
Mr. Stuart Seller, Jersey City, New
Jersey; Mr. Frank C. Caatata and Mr.
John Marinl, South Hackensack, New

Jersey; Mr. and Mrs. Nicholas A, R. 4,
Auburn, New York; Mr. Louls J. o
niglio, Brooklyn, New York; Mr. .
thony H. Gloia, Buffalo, New York: Ir.
V. F, LaRosa, Flushing, New York: Ir.
Andrew M. Rondello, Great Neck, ! -
York; Mr. William Goodale, New Y rk,
New York; Mr. G. P. Marron, Wi ite
Plains, New York; Mr. Melvin A. Muer,
Bismarck, North Dakota; Mr. Sum
Kuhl, Mr, V. M. Petersen, Mr. Juhn
Tobia, all of Grand Forks, North Da.
kota; Mr, Norman Weckerly, Hurtzficld,
North Dakota; Mr. Alvin Kenner,
Leeds, North Dakota; Mr. Herman
Schmitz, Williston, North Dakota; Mr.
Paul Reining, Millersburg, Ohio; Mr.
and Mrs. Sidney R. Tregillis and Mr,
and Mrs, Stanley J. Tregillls of Wau-
seon, Ohio; Mr. Hugh G. Oldach, Flour-
town, Pennsylvania; Mr. Will S. Dade
and Mr, Henry J. Guerrisi of Lebanon,
Pennsylvania; Mr, Luke Marano, Phila-
delphia, Ponnsylvania; Mr. Joseph 8.
LaRosa, Warminster, Pennsylvania;
Mr. L. M. Anderson, Memphis, Tennes-
Beg,

i

World Food Situation

Special Briefing by USDA
Economic Research Service
Foreign Agricultural Serv.ce

World food production In 1074/78
will be hard pressed to match last
year’s record totals. We now see o de-
cline from last year's record high grain
production o a level slightly below the
long-term upward trend of the 1100's
and early 1970's. This Is tempered 0 a
limited extent, however, by Increas s in
livestock production. The rising ! end
in grain production over the year: has
allowed per capita food productic to
increase 1.5 per cent annually in the
developed nations and 0.4 per ce t 8
year in the less developed coun' ies.
With the bad news about the U.S. rop
shortfalls, the picture for the world 10w
is much more sobering than it wi in
the spring. Instead of a really fine ro-
duction year, it may turn out lis-
appointing, but this by no means . di-
cates anything of disaster proport ns

Grain Blocks Low

World grain stocks are still very ow
and production prospects for gralns are
very uncertain at present for Inliz,
the People’s Republic of China (PHC)
and the Southern Hemisphere. Dennd
continues to be spurred by populatior
and income growth. Real growth In
GNP in Western Europe may gein 2
to 4 per cent durlng 1974, but 'he
Japanese growth rate may shcw only 8
1.5 per cent increase In real .erms. In-
flation Is still a serious problem in thest

(Con‘inued on page 12)
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We Agree With President Ford
(1]

We'«+: heard enough falk about fighling inlla-
bon. What we need now is action . . . action that all
olusean ~» something about.

Sp+ tically, wa must do what President Ford
i usw . the “first request™ of his Administra-
ton: Ele:  .ore Senalors and Representatives to
Congres:  ho have the courage lo cul federal

W teenhearing alol about the symptoms
vl not enough aboul Ihe basic causes.
Popular ¢ ol 1o the conlrary, rising wages and
Preesd .« - causeinflation. They're ils symploms.
The  sjor cause of the inflation confronting
‘e the many years ol deficit spending
~ticesy -mr:pendm;-ll:y the Federal Govern-
+erexpansion of the money supply to
faancet: - apidly rising federal debt, RV
ot ' .uts the focus right where President
$3y.  nelongs—-on the Congress, which is the

regulator of federal spending. Thal makes Ik ainlla-
tion problem more political than economic. And
that's why we can do somelhing about il=by send:
ing to Congress people who will have the wisdom
and courage lo vote lor anli-inflationary measures.

As a public service, Lhe National Chamber has
developed a kil of materials to help us=the Ameri
can voler—vote smarter in the Congressional alec-
lions this (all. The kit includes:

1. A quiz for testing our own 1.Q. (Inllation
Quotient). How can any of us help fight inflalion
unless we know whal il's all about?

2. The voling records ol our Senators and
Representalives 1o help us decide whether Ihey
have been willing to make the lough choices be-
tween spending and fiscal responsitilily, and de-
serve re-election.

3. Aquiz for all candidates for Congress, to
test their understanding of inflation and how they

would vole on key inflation issues if elecled.

It is our beliel thal if more voters understand
inflation and whal to do about it, we are more likely
to do what President Ford told Congress and the
Amenican people: :

*The lirst specilic request by the Ford

Administration is not lo Congress but

to the volers in the upcoming Novem-

ber elections. It 1s this: Supporl your

candidates, Congressmen and Sena-

tors, Democrals or Republicans, con-

servative or hberal, who. consisiently

vole for tough decisions fo cul the cost

of government, resirain Federal spend.

ng and bring inflation under control.”

To help all of us make tha righl choices lor
members ol Congress, begin by wriling Ic the
National Chamber for your iree copy of 1.Q. (Inlla:
tion Quotient) Test. Ask for Kit 3599.

Chamber of Commerce of the United States

ol
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World Food Situation
(Continued from page 10)

countries. The growth in real GNP is
expected to show further gains in 1975.
With supplies curtailed and demand
growing, graln markets will continue
to be very tight and prevent any signifi-
cant rebullding of stocks.

Wheat Production

World wheat production is now ex-
pected to toial about 360 milllon tons,
slightly below last year’s level. This Is
down ebout § million tons from the
month-earlier estimate primarily be-
cause of a reduction in the Soviet, U.S,,
Australian, Canadian, and Indian esti-
mates. Production Incivases in the ma-
jor exporting countries—the United
States, Canada, Argentina, and Austra-
lin—were partlcularly disappointing in
view of high hopes held earlier in the
season. Production fell off sharply in
South Asla where stocks were already
at minimum levels. However, produc-
tion increased In the less developed
countries as a group at about the same
raie as their increase in population.
Import de:nand grew more rapidly than
population because of income growth
in some countries and substitution of
wheat for rice in others.

Statistics and Stock-piling

Frederick G, Uhlmann of Drexel Burn-
ham & Co. wrote in early September:

The subject of crop reporting always
triggers the question of what degree
farmers exaggerate their various crops.
Apparenlly government analysts keep
very accurate records and adjust ac-
cording to previous inaccuracles. One
official once said farmers always lle in
the same proportion, at any rate, the
whole subject has become quite sclen-
tific and currently, in addition to com-
puter calculation of figures, U.S.D.A.
place over 1,000 crop enumerators in
the fleld, These individuals actually
examine ears of corn for length and
the number of kernels, but the real
difficulty in assessing ylelds is the fact
that of all the cards mailed to pro-
ducers only about 25 to 30 per cent ever
respond. It used to be that crop esil-
mates came within about 10% of the
July report, but that figure has varied
up to 20% over recent years due to
variables in weather and growing con-
ditlons. Crop production reports are
Issued without adjustment while other
arms of the Department of Agriculture
will from time to {lme issue some rather
slanted surveys. Earller this summer the
economic research service gave a range
of corn production figures running as
high as 6.4 billion bushels when in fact
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most amateur analysts were quite cer-
tain that the yleld potential was far
less. That disservice to the agri-business
community resulted in marketing dis-
tortions and price variances that might
not otherwise have occurred. That re-
iease last June 24 was in advance of
any of the crop enumerators having
gone into the fields to conduct objective
yleld surveys. Nevertheless futures
prices for corn were rising then because
the private trade, both commercial and
speculative, were apprehensive ebout
growing corditions and doubtful of the
ER.S. forecast,

Weather Factors

The August U.S.D.A. Report for the
first time took into account the fact that
some ears of corn may not be filled
with kernels and for that reason it is
difficult to portend how the overall pro-
duction figure will compare to the offi-
clal July estimate. In addition, of
course, weather has and can continue
to affect corn as well as soybean ylelds
and since the crop was planted late and
has grown under adverse conditions, it
is more than ever vulnerable to an
early frost. Record low temperatures
over the Labor Day weekend Included
some frost readings in northern tiers
of the graln belt and has created fur-
ther concern. The National Oceanic and
Atmospheric Administration points out
that near optimum weather conditions
combined with increasing technology
has produced record yields in recent
years. There is no reason to expect that
83 years of variable weather and {ech-
nology will not reappear thus preclud-
Ing the possibility of consistently and
continuing high yields. They estimate
the probability of drought affecting
ylelds per yleld ar¢e about 10% for
wheat and corn and ahout 2% for soy-
beans, so that real crop disasters are
unlikely.

Export Controls

Whether smaller crops will lead to
export controls later in the season is
academic. The point is that the adjust-
ment will be close but the politics and
economics of cutting off forelgn sales
at this juncture would creale terrible
repercussions. We learned earlier this
year how [t feels to be cut off ourselves
from vital supplies when the Arab oil
embargo occurred. The Japanese felt
panic when thelr soy protein was stop-
ped during our bean embargo last year.
Recent dollar devaluations exhibit the
need to maintain exports which last
year made up one-fourth of our total
overseas sales. Our trade balance
showed a slight surplus but will turn
to a deficit this year following a rise of
$25 billlon in the cost of importing

energy products. Additionally, en ar.
goes encourage the development of ew
markets and the Arabs may have | red
insofar as our turning to altern.iive
energy sources ranging from coul 1o
nuclear and solar power. The Japunese
turned last year to Brazilian soybcans
and the common market is considering
shifting some acres in France and Italy
into that commodity because of the
tight U.S. supply situation. Our eco-
nomlc strength stems from technology,
especially in the area of agriculture and
we can prosper better when we can
maintain the rate of growth in exports.
Consumers lose when shipments decline
because the profit from the sale of a
bushel of any grain creates business
and income in various domestic mar.
kets,

Food Reserves

It would be just as serious a mistake
to attempt to agaln build back com-
mercial food reserves at home because
farm commodity stock-building over
the past several decades led to de-
pressed prices in most farm products.
Taxpayers footed a huge storage and
conditioning blll with millions of bush-
els of various items spoiling in the
process. At that time we were subsi-
dizing people in forelgn countries who
were then more able to afford their
own food security. In other words, to
bulld grain reserves of the magnilude
mentloned by some Congressmen we
would have to put aside wheat, feed
grain, cotton and soybeans valued at
billions of dollars with storage cosis
adding millions more. The losses then
in export earnings because of surplus
supplies depressing values would take
further dollars out of the pockets of
American producers and handlers. It
may take several years for the e ono-
mles of western nations to catch up
with the recent sharp rise in oll | rices
but when we do our own economit sys-
tem with reservolrs of natural reso irces
should keep us In a very strong ifer-
national economic position.

Lower Yields for Durum
Durum wheat production is now fore:
cast 78,380,000 bus, 8% below the 197
crop of B4,880,000 but 8% above w0
years ago when it was 72,012,000, It was
down 8% from the Aug. 1 estimate of
85,254,000. The sharp reduction in the
past month is attributed by U.S.D.A. 0
lower yleld expectations in North Da:
kota and Montana. Expected U.S. yleld
is now 21 bus per acre compared with
28.5 bus last year and 28.6 bus In 1972
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Your best salesman.

When you have a quality product, the

proof Is in the cocking! And one woman
tells another. Word of mouth Is a great

sales tool, 80 be sure your product

slarts with quality durum. Order today:
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Durakota No. 1 Semolina, Perfecto

TS T T Ty v

Durum Granular or Excello Fancy Durum
Patent Flour. Start with the best — from

North Dakota Mill,

the durum peopie

Vi
NORTH DAKOTA MILL

Grand Forks, North Dakota 58201
Phone (701) 772-4841
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Curt F, Schneider

Buhler-Miag Personnel

Curt F. Schneider was elected presi-
dent and general manager of Buhler-
Miag, Inc, Minneapolis, manufacturer
of food processing plants and bulk con-
veying systems. He succeeds Peter May,
executive vice president, who retired
for health reasons. The Board of Direc-
tors also elected Willi Zogg vice presi-
dent, finance and administration and
Willlam Berger vice president, engi-
neering and production.

The Men

Schnelder, who was secrelary-treas-
urer of The Buhler Corporation in
Minneapolis from 10508-1965, has been
assistant vice president, International
division of Buhler Brothers Lid., Uzwil,
Switzerland for the past nine years.
H: holds a degree in business adminis-
tration and joined the Buhler organiza-
tlon in 1850.

Zogg joined Buhler in 1951 and was
transferred to Minneapolis in 1958. He
succeeded Schnelder in 1965 as secre-
tary-treasurer. F

Berger, employed originally as a me-
chanical engineer by Buhler in 1955,
was transferred from the former Buhler
company in New Jersey to the Minnea-
polis organization in 1861,

Wide Operations

Buhler-Miag, Inc. operates six divi-
slons in the United States, serving the
milling, brewery, macaroni, chocolate,
paint and chemical industries with the
latest In process and conveying equip-
ment, It employs 150 people and has
sales offices In Indianapolis &ud New
Jersey. Sales for 1074 are approaching
the $20 milllon mark.

The company has its headquarters for
the United States in Minneapolis and
is aMliated with the world-wide Buhler-
Miag organization consisting of 19 com-
panies and 80 agencies in all major
countries of the world and employing
over 9,000 people.
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Wiltiam Barger

Microwave Drying

Compact three-stage microwave-con-
ventional dryer cuts drying time for
macaroni products up to 80% and
energy use In half, according to an
article in the September issue of Food
Processing magazine.

Macaror! drying time has been re-
duced from 10 hours to 36 minutes at
Golden Grain Macarond in San Leandro,
California, through use of a microwave
middle stage ‘sandwiched’ between
conventional drying stages. All three
stages are built into one compact unit
which gives up to three times the dry-
ing capacity of the standard 80 foot long
2.story pasta dryer it replaces.

Information on microwave drying of
specific food products can be obtalned
from Microdry Corporation, 3111 Fos-
toria Way, San Ramon, California 04583,

Braibanti Long Goods Dryer

In the past few years the macaroni
manufacturers and the Sanitation and
Health Depariments of countries all
over the world have given the manu-

facturers of pasta production equipment
four specific and important problems to
solve. These four problems are as fol-
lows:

First, improving the quality of the
product in relation to the quality of the
raw materials which are avallable;

Second, reducing the time required
in the production cycle due to the limi-
tations of labor availability during the
work week;

Third, reducing the bacteria plale
counts so that they will comply with the
levels of acceplability which have been
established in various countries;

And fourth, improving the accessl-
bility Into the machines so that they
can be cleaned more easily, with as
little labor as possible being uscd for
this cleaning.

Now Developments

Bralbantl & Co., a leading ma ufac-
turer of pasta production mach 1en,
introduced their new line of “( bra"
automatic pasta extrusion presse: with
high speed centrifugal mixers and scil-
lating mixer shafts In 1072, In 107¢ they
introduced their new Type ATR High

Microwave Dryer

THE MACARONI JOURNAL

Ter erature Dryers, and when used in
con nction with the new “Cobra”
pre 5 @ major contribution towards
solt 1g the four problems of the pasta
ind try was made.

T ¢ new Type ATR Dryers, when
usec with the appropriate “Cobra” ex-
trus. on presses, have the following out-
put capacities:

Pounds  Tons
per Hour or per day
Model ATR/ 500 1050 to 1200 11-13
Model ATR/ 800 1700 to 2000  18-21
Mode]l ATR/1300 2600 to 3000 28-32
Model ATR/1800 3500 to 4000  38-42

High Temperatures

The Type ATR Dryers have been de-
signed to dry pasta products at tem-
peratures which are much higher than
those used in standard driers. This dry-
ing procedure, in fact, ensures calcu-
lated reactions due to well balanced
relationship belween time factor, tem-
perature and relative humidity.

The Type ATR Drying Line consisis
of a preliminary dryer, a final dryer
with a cooling sectlon, storage silo,
stripper(s), and a sticks return and stor-
age unit.

The metal frame of the line supports
the insulating panels and it fitted with
panel clamping bars and assemblies for
quick and positive locking and sealing
of these panels to the frame. Within the
frame there is a special heating system
that has been designed to eliminate
condensation,

The panels themselves have been de-
signed to facllitate easy cleaning and
can | unlocked and swung away from
the {- 1me, or easily detached and com-
plelc + moved away from the dryer, if
50 rc uired,

Tt e panels utilize Insulating mate-
rial the proper thickness so that
even hough extremely high tempera-
lure: ire used within the unit, the in-
lerio is completely insulated from the
ut:l;; 1 which the dryer has been in-
8

Mechanical Features

TI mechanical features of the Type
ATlt Dryer, which are based on more
than '3 years of experience, have been
furt) r improved to match the improve-
meni resulting from the new concepls
of diving employed within the dryer
and ure designed to work In conjunc-
tlon with the higher temperatures that
the dryer uses,

This higher temperature, coupled
With the proper control of the relative
humidity levels, and a fast but con-
trolled cooling before the product ls
transferred to the storage silo, insures
the quality of the product, a substan-
tial reduction in the drying time, and a

Novemser, 1974

much lower bacteria plate count. As a
result, the product that is delivered will
be properly dried and stable, pasteur-
ized, and will have superior cooking
qualities,

As with the standard dryers, the Type
ATR Dryer is equipped with an auto-
matic stick return and accumulator, and
has been sized so that it is not neces-
sary to remove any sticks from the line,
store them and then feed them back
into the line during periods of normal
operation. This section Is separated
from the product processing section of
the dryer and easy accessibility is
achieved by means of moveable panels.

Thus ease of cleaning and mainte-
nance is assured.

Coated Sticks

Because of the higher temperatures
used in the drying process, the Type
ATR Dryer uses sticks that are coated
with food grade plastic {o insure prod-
uct quality.

The dryer is equipped with the latest
temperature and humidity controls, and
comes complete with an electric switch-
board that, in addition to ils other
control components, contains a CAE,
Electronic Control,

Finally, the dryer is also equipped
with a cooling section which cools the
product in a controlled manner and to
the desired degree before the product
Is transferred to the storage silo.

The storage silo can be supplied in
various length sizes and tiers number
in order to ensure unloading in one or
two shifis daily.

The stripper(s), which complete the
silo, can be supplied for discharge on
either side to facilitate its connection
to the packaging equipment.

These lines, with their highly de-
veloped degree of mechanical and tech-
nological features are another major
innovation by Braibanti, and as with
all of their lines, and the separate
pieces of equipment that Braibanti
offers, the Type ATR Dryers were
operationally tested in commercial
macaronl factories before they were
offered to the pasta producing industry.

Italians Protest
Pasta Shortage

Housewlves across Italy are demon-
strating agalnst an acute shortage of
pasta products, including spaghetti and
fettucine, as Italy’s economic crisis con-
tinues to worsen. The pasta shortage
resulted when the government an-
nounced a 45% price increase—{rom 52
to 75¢ per kilogram—then cancelled it.
With the expectation that the rollback
would not hold, pasta is becoming a
black market commodity. Both house-
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wives and shop owmers are accusing
each other of hoarding pasta during
the shortage. In a Naples suburb, about
70 housewlves marched oulside stores
shouting, “Close these shops or we'll
destroy them!" Other demonstrations
have demanded, “Down with specula-
tion; give us at least a plate of maca-
ronk.”

Pasta Gains In Britain

Pasta Post published in St. Albans
predicts a promising outlook for dry
pasta in Britain.

While current consumption does not
approach that of many other developed
countries, the growth rate is exciting,
the Post proclaims, The per capita con-
sumption of all types of pasta has
doubled over the last eight years and
growth is expected to continue at the
rale of 8% per annum at least until
1978. This rather conservative estimate
would show a total market of 48,000
tons of pasla.

The pressure upon food processors o
produce new and economlic packaged
meals, combined with the need for
housewives to use high protein meal
extenders in their own cooking, all
favor thie growth of the pasta market.

Increasing use in school meals, where
it is proving extremely popular with
the children as well as the cooks, is
serving to develop tomorrow’s market
and there is the added spin-off that
pasta is gaining popularity in hospitals
and industrial catering,

Catelli in Canada

John Labatt I!mited is a Canadian
management holding company. One of
their holdings ig Catelll Ltd., largest
pasta producer in Canada.

The annual report says Catelli in-
creased both jts sales and profitability
during the past year. The improved re-
sults reflect the increased demand for
pasta, and the successful introduction
of several new products including the
company's new creamed soups and ad-
ditional varieties of puddings and pasta
products. The substantial investment in
expanded and modernized facilities in
recent years, Is showing results and
should ensure continued growth of
sales and profit.

In Trinidad, the Catelli-Primo opera-
tion also experienced a greater demand
for its products and, despite some mate-
rinl shortages, achleved its best results
to date,

IPACK-IMA is preparing its international
exhibition of packing and packaging, food
processing moachinery for Feb. 16-22, 1976,
Milon Fair Grounds,
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The heart of a macaroni factory is its
pasta equipment. if the pasta equipment is
efficient, then it must be Braibanti.

Braibanti, a name known everywhere in the food
industry because of the high technical level of :
Braibanti past> equipment and their continuing pursuit

of excellence and efficiency. Braibanti is one of the setact
group of world-wide food machinery companies associated
with Wemer/ Lehara. Together, we can do almost anything.
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20122 Milano- Largo Toscanini 1

3200 FRUIT RIDGE AVENUE, N.W.
GRAND RAPIDS, MICHIGAN 49504
PHONE: {6816) 453.56451

WERNER/LEHARA TELEX: 22-6428 CABLE: WERNERMACH




Soups Warm Up To Energy
Crisis, Belt-Tightening

HE homemaker’s search for budget-
stretching foods has turned inlo an
opportunity for soup sales—a chance
to cash In more than ever on the hearti-
ness and versatility of these products.
Where it was once "soup and sand-
wich,"” more and more it seems to be
"soup Instead of sandwich,” Following
the same basic theme, the nation's lead-
Ing soup manufacturer has introduced
a timely new use for its Chunky prod-
uct line: soup as a main dish ingredient.
Natlonal advertising is featuring
Chunky Soups in budget recipes as a
pour-on with rice, noodles, etc. The
idea is a spinofl from you-add-the-meat
and no one needs to be re-
minded of thelr instant success nol so
long ago.

According to SAMI figures for 1973,
U.S. dollar volume for soups rose by
healthy 12.5% to $834 million. Canned
soups had the biggest dollar expansion
with an increase of $73 milllon (11.6%).
But dry mixes performed best (up
18%), and bouillon next best (up 16%).

Soup sales were given another boost
by the winter cutback of heating fuel
supplies. In an energy-crisis poll, 44%
of consumers included soups among the
“hearty” foods they expected to buy
more of in order {o counteract the chill-
ing effects of lowered thermostats.

Individual Dry Servings

Most of the credit for the solid 18%
advance of dry mixes Is given to indi-
vidual-serving dry mixes. Since becom-
ing active in the category, individual-
serving products have helped push total
dry sales over the $100 million mark.
That's just about double what they
were only a few years ago. Their ac-
ceplance as a convenience food has
made individual-serving dry mixes
popular in homes, offices and lunch
boxes.

Marketers trace bouillon's strong per-
formance to its acceptance by dieters.
Its low caloric content makes bouillon
a natural to many welght-conscious
consumers.

While new items are no less essen-
tial than ever for excitement and profit-
ability, the all-time favorites of the
canned soup category continue 1o domi-
nate. Out of nearly 50 items marketed
by the industry leader, a handful
(fewer than 10) still account for over
70% of its canned soup sales, and that
means close to 60% of all canned soup
sales.

Meatless Main Dishes
Green Giant Company features ver-
satile vegetables in a wall-chart for

18

Units
Itemy

% to % o s % to
Carried Weekly Total Weekly Total Weekly Total Ma in
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Dollar Sales Margin

SOUPS 1119  6666.8 (2.8) 1515.84 (1.1) 189.40 (0.6) 1.3
Canned 81.5 6385.0 Dgg 1357.54 89.6 150.71 82.7 115

Dry Mix 222 185.3
Eciracts,
Cuabes, Inst. 8.2 116.5 1.7

79.26 5.2 14.07 7.9 1t
78.C8 5.2 17.81 0.4 225

school use in the September issue of
Forecast, Among the eight recipes for
putting meatless main dishes on the
menu are one for Tangy Tuna Lasagna
and another for Jify Macaroni and
Peas.

School Lunch

The school lunch program represents
a market of nearly $2 billion annually
to Institutional distributors.

Kraft Advertising

Kraft offers ideas on how to do battle
for you food dollar: making ends meet
without meat. Recipes include Spa-
ghetti Pie made with Kraft Tangy
Italian Style Spagheiti Dinner with
cggs and mozzarella cheese. Also for
Saturday Supper: Kraft Macaronl &
Cheese Dinner served with zuechini and
bite-size shredded rice biscuits.

Baby Egg Lasagne

Mrs. Grass Enriched Baby Egg La-
sagne is being introduced in midwestern
markets with a 7¢ off coupon offer.

Advertising states this new enriched
product is the only lasagne noodle made
this special way. Its unique bite-gize
shape means no more split lasagne;
makes it easler to handle; shorter pre-
paration time—just pour and spread.
The lasagne is made with 2% whole
€ggs per pound.

Egg Production

5,386,000,000 eggs were produced dur-
ing August, 1% less than a year ago,
according to the Crop Reporting Board,
Layers on farms September 1 totaled
275 million, down 5% from a year ago
and 1% below a month earller. Rate of
lay on September 1, aveisged 63.0 eggs
per 100 layers, up from 60.2 a year
earller and the same rate as on August
1, 1074. Egg type hatch during August,
totaled 34.5 million, down 19% from the
42.5 million a year ago. Eggs in incuba-
tors on September 1 at 20.1 million
were 28% below a year ago.

Egg production slightly trailed 1973
levels in the first half, reflecting lower
layer numbers as the rate of lay was
up. Production is expected to continue
lower for the rest of this year and then

drop off further next winter and spring,
Prices rosz durlng July and early Au.
gust and they likely will rise further
this fall. Winter prices may hold fuirly
close to autumn prices, but some weak-
ness is in prospect for next spring.

A Now Look ot Farming

After years of rhetoric over the de
cline of the family farm, the govem-
ment finally is trying to find out Just
how deeply U.S. corporations have
moved into farming. The results—which
will take two years or so to compile
fully—could determine whether farm
state congressmen succeed in their
perennial efforts to curb corporate take-
overs of farmland,

In the new Census Bureau survey,
every company known to be involved
in farming Is being asked to list the
farms it owns and to report its other
business lines. Early indications are that
most of the companies with farm sub-
sidlaries have agribusiness foundations,
as farm equipment distributors, feed
manufacturers, wholesalers, and the
like. But mining companles, real estate
developers, general manufacturers, nd
more than 15 conglomerates also are
thought to be farm owners,

The Agriculture Dept. guesses hal
farm subsidiaries of such comp: ies
may be producing more than $5-bi ion
worth of crops a year. But the new ur-
vey is the first effort to nall that d wn
and to trace the corporate farners'
other interests.

UPC

The food industry's universal p -
uct code—a manufacturing-level 1 ar-
keting system almed at unifying prod-
uct codes and speeding the retail check-
out—is proceeding far ahead of sched-
ule. Excluding fresh meat, poultry, ind
produce, 65% to 75% of all packajed
food items are now expected to cury
the new code by yearend. The previous
goal of 50% by yearend, Both NCR
Corp. and International Business Ma-
chines Corp. have begun full-scale tests
of their first scanning systems in Amer-
fcan supermarkets.
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Microwave
Drying —

Controlled
Cooling—___

MICROWAVE /1000-4000::

wi:h lower operating costs. ..

Microwave drying and controlled cooling, with or without preliminary drying
n the same unit, can do this for you:
drios ten times faster @ takes one-fifth to one-tenth the space B [mproves
Product quality m reduces dryer malnienance 1o as littla as one hour per
! k ® lowers capltal Investment m lowers power cosis in most areas
enerally can be Installed without shutting down the lines
d When standard preliminary drying Immediately precedes microwave
rying (as In complete unit shown above) it eliminates the need for equilibra-
m‘:‘"": .r.loe%a“ and reduces time and space needs of preliminary drying as
Controlled cooling (third stage) determines product molstura content
8ppearance,

'on in leading pasta plants, Call or write today.

MICRODRY

MICRODRY CORPORATION

3111 Fostorla Way, San Ramon, CA 84583
415/837-9108
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King Midas Semolina and Durum Flour
Where Qualily Pasla Products Begin
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PEAVEY COMPANY
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Medallion Laboratories

Establishment of commercial labora-
tory service known as Medallion Labo-
ratorles al General Mills' James Ford
Bell Technical Center has been an-
nounced by the company.

Medallion Laboratorles offers consul-
tative and analytical services to the
food, feed and related businesses, “pro-
viding clients with access to one of the
food industry's most versatile and re-
spected laboratorles,” sald Medallion's
manager, John Hall

“Our objective,” Hall said, “is to not
only assist clients with their routine
analyses, but also to help them solve
their problems by development and
interpretation of testing programs.”

Analyses

An Analytical Department offers all
types of analyses on thousands of in-
gredlents and finished products, Among
numerous client services the Depart-
ment is organized to provide are quality
assurance programs, and packaging
material testing and storage studics,
Varlous protein, lipid and carbohydrate
related parameters can be measured,
ns well as physical properties, toxic
residues, emulsifiers, detergents, flavors
and preservatives.

Monitoring

Through Its Microblological and
Regulatory Services Department, Me-
dallion Laboratorles ls available for

monitoring plant sanitation, product
safety, various forms of contamination
and nutrient composition. Its microbio-
logical analysezs can extend to plant,
process, ingredient and finlshed prod-
uct inspections and include checks for
contamination of nearly all types—
mycotoxins, pesticide residues, metals
and ext:.aeous matter. Additive analy-
sis is uiso avallable, as are analyses for
most vitamins and minerals, The latter
service is recelving considerable empha-
sis from Medallion Laboratories in view
of the concerted efforls of the Food and
Drug Administration to inform con-
sumers of product nuirition through its
nutrient labeling program.

Further information, prices and indi-
vidualized presentations are available
by calling or writing John Hall, Medal-
lion Laboratories, 0000 Plymouth Ave-
nue N., Minneapolis, Minn. 55427,
Phone (612) 540-4453.

Seaboard Gains

Seaboard Allled Milling Corp., with
plants strategically located on three
continents, “is in a uniquely favorable
position to proser in a world that
needs increasing quantities of food,”
the company's annual reporl states,
while revealing record sales and earn-
ings for the fiscal year ended June 1,
1874,

“Our satisfaction with the showing,”

Raalddn Boisl
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the Seaboard report says, “is em; a.
sized by the fact that it was the sec 1d
successive year of unprecedented | ce
moves—with all the attendant risk in
the markets in which we operate

With reference to strategic locati 1s,
the report observes, “Seaboard's | w
mill building program ranks the ¢ m.
pany in the forefront of flour 1.ill
builders in both the United States und
overseas, and continued at an active
rate in the past fiscal yecar."

For the fiscal year ended June 1, 1074,
Seaboard reported record net sales of
$303,114,882, up 73% from volume of
$175,548,768 in the 1973 fiscal year, and
compared with $138,715,023 in 1972, The
company's volume first exceeded the
$100-million mark in the 1869 fiscal
year, Of the increase in sales, the re-
port comments, “that rise in dollar vol-
ume was largely the result of unprece.
dented upturns in the price of wheat,
our basic raw material. Unit sales again
posted a modest increase, marking the
tenth successive year in which our sales
in cwts of flour have increased.”

Productivity Down

The average weekly paycheck for
production or nonsupervisory em-
ployees in private nonfarm industries
has risen $0.685 in the past year, to
$156.20,

That's a ris: of 7%.

EST. 1920

5—Sanitary Plont Surveys,
6—Pesticides Analysis,

8—Nutritional Analysis

JACOBS-WINSTON
LABORATORIES, Inc.

Consulting and Analytical Chemists, specializing in
all matters Involving the examination, production
and labeling of Macaroni, Noodle and Egg Products,

1—Vitamins and Minerals Enrichment Assays.
Z—Eu Solids ond Color Score in Eggs and

3—-Samollnn and Flour Analysis.
4—Micro-analysis for extraneous matter.

7—Bacteriological Tests for Salmonella, etc.

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007

WANTED:

Informed
Sales
Representatives

Have them read
The MACARONI
JOURNAL

P.0O. BOX 336
PALATINE, ILLINOIS
60067, U.S.A.
Please enter one year subscription:
[ $8.00 Domestic

[0 $10.00 Foreign

Name

Firm

Address

City ond State Zip.
Renewal New Subscription——
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NI PLAS BUCKET

DELRIN ROLLERS

BELT CONVEYORS

A completo line of sanltary, modern streamlined slandardized belt
conveyors applicablo to most conveying applications. Custom spo-
clal designs avallable,

ACCUMAVEYOR

The only Automalic Belt Slor- |
nga System with first-in and
first-out lor the clorage of
non-free-flowing materlals
such as snack foods, cookies,
frozen fonds and/or other
items pronn tn Lridge,

Capacities up to 70,000 lbs,
Bullatin CAC-20

ELECTRIC PANELS AND CONTROLS

The key to practical aulomation is In tho deslgn of a system using clectrical components such as
rhoto conirols, sonar dovices and solid siate relays, Asecco engineers incorporale proven commer-  H
:Ially avallablo components which are standard and do not require extraordinary altention,

Lllnn a plant expansion, conlact Asceco Corporation for the following inte-
srated services: Plant engineering and layout, elecirical and mechanical, supply of equipment, ¥

Il you are contemp!

erection and starlup, All from one sourco with one responsibllity,

\Vrita for Bulletin CG-20

gy Je22 v |

VIBRATING CONVEYORS =

I1deal for convoylng malterlals w!ihoul degradation such as polato}’

chips, coreals, anack foods, «.c., Sanltary=-sell-cleaning tmu.lhl.A.
balanced designs, capacitics up to 6500 cu. {t./hr. Pracessing deslyns 't}
available ‘for screening, dewatering, cooling and’drylng’ ﬂ‘lllll td
conveying, Write Iur Bulhlln CVC-:O ‘I

MODULAR VIBRATOR
D!STRIBUTION
SY3TEM

A unlque system for the
simultancous distribution and
dellvery of non-free-flowing

Any line can be oxlended to
service additlonal peints. No re-
lurn runs, Compacl, sell clean-
Write for Bulletin CMV-10

products from storage to mul- Ing.
tiple packaging poinis.on de-
mand by the use of a modu-
lar vibralor concepl,

Positive delivery on demand.
No starvation possible, No re-
circulation which couses
product degradation. Feed
any number of packnging
machines at different rates

simullancously.

Write for your nearest representotive.
T TTTTITT
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8857 W, Olympic Boulevard, Beverly Hills, Calif. 0211 * (213) 652-5760

Novemser, 1974

23

& e e

-

¥
3

e
o

aTTaRTS,

[Yfesarre

imte s ey L i

T Sy

Shrerve—a q;;r;.--'-ﬁ'-ln'—-t-n‘-‘-‘—._&-“ﬁ:&"i&!cﬂ -

1 S R s




Rail Rates

Rall freight rates have increaced on
two occaslons in 1874, As we will dis-
cover later, there was more stability
and understanding to these rate in-
creases compared to the motor carrier
industry,

In March of 1974, the rallroads were
granted a 3.3% fuel surcharge 1o offset
increased costs of fuel to operate diesel
locomotives. The surcharge was added
to the totanl freight charges on each
shipment, It was not incorporated into
the freight rate structure.

Shortly thereafter, the railroads peti-
tioned the Interstate Commerce Com-
misslon for a 10% increase 10 use the
revenues as they see fit in their opera-
tion. Effective June 20, 1874, the 1.C.C.
granted the 10% rate increase and
ordered the rallroads to degregate the
revenues derived from this increase.
These revenues are only o be used to
improve the plant and equipment of the
rallroads, i.e., road beds, rails, car fleets,
etc. In addition, In that Order, the 1.C.C.
told the railroads to cancel the 3.3%
fuel surcharge but allowed them to in-
corporate the surcharge into the rate
structure.

Thus, in effect, the railroads have re-
celved since January 1, 1874, a total in-
crease in rates and charges of 13.3%
and must use the 10% increase for plant
and equipmeni, ‘Lhis should be most
welcome by the grain industry because,
hopefully, it will mean more and better
rallroad cars for the future.

In the August 156 issue of the Wall
Street Journal, there appeared an artl-
cle indicating the 10% increase may not
appear as rosy as shippers and rallroads
would like it to be, The I.C.C. has is-
sued specific instructlons for repocting
the revenues derived from the 10% in-
crease and how those monies are to be
spent, The wealthy rallroads (contrary
to public opinion, there are many) lo-
cated mainly in the West and South
have their plants and equipment in

Report From the Traffic Committee

by G. R. Heckman, Jr., Traffic Manager, Hershey Foods
and Martin E, Conghlin, Director of Traffic, Thos. J. Lipton Co.

very good shape and really do not need
to spend any money In those areas. The
ne'er-do-well rallroads on the other
hand nced the 10% not only to upgrade
plant and equipment but to offset other
costs for labor and supplies. So, basic-
ally, the rallroads are in the homs of a
dilemma when It comes to spending the
10% incrense in accordance with the
L.C.C. mandate,

Louls Menck, President of the Bur-
lington-Northern, predicted rallroads
will need an additional 16% increase
by January, 1075. Mr. Menck appears
to rule out the opinlon that increased
rail frelght rates will cause a diversion
of their traffic to trucks either private
or common carriage. His logic Is that
these costs will rise in the same propor-
tion as the rallroads.

The railronds' attempted on August
10 to put into effect a .2% fuel sur-
charge. This was suspended by the
I.C.C. because they will not accept any
further surcharges. In all probability,
they will approve the 2% increase if
the railroads incorporate it into the
rate structures, At this time, there is no
indication how the railroads plan to
handle this Increase.

Motor Carriers

Compared to the railroads' freight
increnses, taotor carrier freight rate
situation is really one that requires
careful analysis and a close survelllance,

The motor carriers atlempted to pub-
lish rate increases ranging from 5 to
7% to become effective July 1, 1974,
This increase was to offset the labor
increases which were granted to the
Teamsters effective the same date.

The July 1 increnses received many
shipper protests due primarily to the
fact the I.C.C. granted indusiry a 6%
fuel surcharge in February, 1874, and
the shipping public had no recourse but
to pay that cost. The shipping public
was convinced, and this was substan-
tiated by the motor carriers® profit and
loss statements for the first half of 1074,
the 8% surcharge was a windfall reve-
nue that improved profit pictures tre-
mendously,

You may recall the fuel surcharge
was put into effect to resolve the truck-
ers' strike—which It did, Some shipper
groups took the 1.C.C. to court alleging
a violation of 1.C.C. authority in grant-
ing the fuel surcharge. Thus, the 1.C.C.
was In a delicate position in having to
Justify the fuel surcharge,

i ..ause of the many protests, the
Commission did suspend and ordered

the carriers to cancel their § to 7% - ite
increases scheduled to become effec:ive
July 1. They further ordered the (.n.
cellation of the 8% fuel surcharg: as
of August 28, 1074. Under this Order,
the carrlers were permitted to incorpo-
rate the 8% into their rate structure in
a same maonner as the railroads. The
Commission stated that the fuel costs
from February, 1074, to July, 1074, had
only risen 3%. They told the motor
carriers they could publish increases of
8 to 8% including the 8% fuel surcharge
effective August 26, 1074. We assume
their logic was 3% for fuel, 5 to 6% for
labor, a total B to 8%!

Thus, you have a net Increase effec-
tive August 20 of 2 to 3%. The 1.CC.
further instructed the carriers using
owner-operators must continue to pay
6% to the owner-operator In addition
to the normal percentage of revenue.

Most of the motor carrier industry
has taken the 8 to 9% Increase. How-
ever, many of the independent special-
ized carrlers have merely Incorporuted
the 6% fuel surcharge Into thelr rate
structure and have not taken any addi.
tional increase. All motor carriers must
cancel the 6% fuel surcharge. They do
not have to incorporate it into their
rates if they do not wish to do so.
\i'ery few, however, will take this posi-
tion.

Water

Sea-Land Service operates betv 'en
the East Coast and Florida, Texas nd
the West Coast. Their rate structu: is
designed to compete with the railr s
and subject to 1.C.C. supervision. T us,
on rate increases, they normally fo ow
Increases received by the rallroads

In 1874, Sea-Land obtained a 3 1%
fuel surcharge which is still in el cf.
Sea-Land has not incorporated this -
charge into their rates, Effective Jul 1,
they increased thelr rates 10% follow ng
the rail increase of June 20, which s
been included In the rate structure

Contrary to the railroads' Order by
the I1.C.C,, Sea-Land does not havt to
restrict the use of that revenue and can
use It as they sco fit.

Boxcar Fleet Approved

An initial fleet of 10,000 50-ft., wide-
door railroad boxcars has been author-
ized for the pool concept endorsed by
the Association of American Railroads
and the Interstate Commerce Commis-
sion.
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(212) 499-3555

America’s Largest Macaroni Die Makers Since 1903 - with Management Continuously Retained in Same Family
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ch as dough rings, roughness, splits, breakage, collapsing,

color, uneven wall thickness, raggedness, and shape. For increased and
recommended that Dies be returned for recondition
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stand ready to make all necessary repairs as expeditiously as
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D. MALDAKI & SONS, INC.

Preventive maintenance on Dies resolves itself into both guality and quantity
5§57 Third Avenue, Brooklyn, N.Y. 11215 « Tel

control of products. For improved quality we strive to ccntrol obvious flaws
continuing production we strive to control hidden difficulties which may be

encountered in drying, packaging and handling.
In view of the many variable factors involved in production, and the highly

complex equipment necessary for the close adherence to high standards of

in appearance su
controls,
Our fac
possible.




Food Prices and Profits

(L Briefing by Jane Fawcett, Manager, Domestic Affairs,
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) Grocery Manufacturers of America, Inc.

A4
Evsnw’rnma-fsigomg up. The fact
of life in America today is that
everything is increasing in price. The
goods and services purchased by the
food Industry are no exception to this
rule. Grocery processing inputs have
increased substantlally in cost since
1070. For Instance, the cost of farm
products alone has increased by 67%.
Meanwhile, the Consumer Price Index
for food has increased 38% during this
same period of tme and the cost of
operating the government has in-
creased, too. Since 1970, the federal
budget has increased 55% and the fed-
eral budget requests for 1975 over 1974
figures show increases for the follow-
Ing: (1) Cost of running Consumer
Product Safety Commission +23%; (2)
Cost of running Food and Drug Admin-
istration +421%; (3) Cost of running
Federal Trade Commission +18%.

While inflation has been taking its
toll on the consumer and processor
alike, more subtle changes have also
had an impact on the cost of producing
and consuming feod. An incredible
array of circumstances beyond the con-
trol of either the food industry or the
consumer has reshaped our food econ-
omy.

These incredible circumstances can
be broken into four parts:

1. The United States is now compet-
ing for food with the rest of the world;

2, Acts of God and Government;

3. Energy Shortage;

4. Problems of geeling food out of the
ground,

Each of these Incredible circum-

stances Is worthy of careful considera-
tlon.

Competing For Food With The World

The law of supply and demand is no
longer lUmited to the domestic level.
1t used to be thal when a consumer
pushed her cart through the grocery
store she was compeling only with
other American consumers for the food
on the shelves. Today all of that has
changed, and the American consumer
is now part of a globe-circling compe-
titlon for those products.

Domestle demand for more and
higher quality food has increased. The
United States population iz growing by
0.8% annually and the average hourly
eamnings for 1873 were up 6%. Even
with inflation, consumer purchasing
power will continue its upward trend

26

with the directly related effect of in-
creasing demand. The other natlons of
the world with whom we share' this
planet have also increased their de-
mand on our food supply,

Dr. John Knowles, President bt the
Rockefeller Foundation, has warned
that the world 4s on the brink of a
“Malthuslan Disaster” where popula-
tion will outrun the food supply.
Whether Dr. Knowles' forecasts come
true in the long run or not, we can
cite short-run developments which in-
dicate that the rest of the world is
looking to the United States as their
breadbasket.

For the first time in six successive
years, foreign wheat, feed grain and
rice production for 1072-73 declined
(by 28 million tons), and it fell to the
United States to fill the void.

Increasing world affluence has
brought about a dlet switch from vege-
table protein 40 animal protein, thus
leading 1o an increase in American ex-
ports of corn and other feed grains.

Two dollar devaluations have made
domestic agriculture 17% cheaper for
the rest of the world.

As a result, the value of American
farm exports in 1873 jumped to $17.1
billion—twice as much as the year be-
fore. A $20-24 billion is projecled for
1974,

Clearly, more and more people are
pulling themselves up to our dinner
table, Of every 100 tons of commeodities
in world trade, the United States con-
tributes: 80% of the soybeans; 74% of
the corn; 53% of the wheat; and 26%
of the rice.

The net result of this new inter-
natlonal competition Is that the .cost of
the raw agricultural inputs to 2s0d
production has increased dramatically.
Between the end of October and the
end of February, commodity prices be-
haved like this: Wheat increased 40%;
Corn increased 49%; Soybeans in-
creased 20%; Hogs increased 6%; Broil-
ers increased 21%; and Sugar increased
167%.

The February numbers are used here
quite deliborately because that was a
high point. The Intent, however, is not
o mislead, but to emphasize that when
the statisticlans speak of recent de-
clines in commodity prices, they are
speaking In relative terms and one
should not become too buoyed by the
trend.

Since February, wheat declined 1rom
$6.36 a bushel to $3.44, This figure, liow.
ever, is 23% above the $2.70 level of 3
year ago. Likewise, corn which reached
$3.45 a bushel is now in the $2.70 range,
still 20% higher than last year.

Headlines that commodity food prices
are declining are correct, but don't put
your hope in a return to the good old
days of food prices, Decline is like
coming out of the stratosphere and into
the upper levels of the atmosphere—
you've come down, all right, but you're
still way up there.

The maln force that has driven the
commodity prices up is the new reality
that we have become provisioners to
the world,

Acts of God and Government

The weather pattern Is changing. For
several years now, odd and unpleasant
things have been happening to weather
around the world. Mean temperatures
peaked in 1945 and have been dropping
steadily ever since, The most telling
effect of this has been to alter the vast,
integrated system of winds that sweep
around the planet. The most grievous
result of the new wind pattern has been
the blocking of vital monsoon rains
upon which large sections of Africa,
Asia and Central America depend

This change in weather has ha | an
effect on the international supply and
demand of food. We are all fan liar
with the Sub-Sahara drought an: ac-
companying mass starvation, Ja an's
Meteorological Agency has warni | of
long-term increasing coldness In the
North and drought in Western J. san.
Meanwhile, English farmers have f.und
that the average growing season is 10w
iwo weeks shorter than it was pri rto
1050.

All of this, while admittedly ' ng-
term, means subtle changes in the
world's production of foodstuffs an ! an
accompanying change in the wa:lds
food economy,

We cannot dismlss the short-term im-
pact of weather elther, and the impact
it has had on this year's crop. Cold
snaps in Illinols have wiped out the
peach crop and a severe drought hit
the winter wheat-growing belt (Texas,
Oklahoma, Southern Kansas) and win-
ter wheat prices soared.

We've already mentloned devalua:
tions of the American dollar, which in

(Continued on page 28)
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Here is the
semolina
you've wanted
from AMBER

Yes, the finest of the big
durum crop is delivered to
our affiliated elevators.

And only the finest durum
goes into Amber Venezia No.
1 Semolina and Imperia Du-
rum Granular.

We make Amber for dis-
criminating macaroni manu-
facturers who put “quality”
first” and who are being re-
warded with a larger and
larger share of market.

by Gene Kuhn
Manager:
AMBER MILLING DIVISION

These macaroni manufac-
turers tell us the consistent
Amber color, uniform qual-
ity and granulation improve
quality and cut production
costs at the same time, Am-
ber's “on time" delivery of
every order helps too!

A phone call today will in-
sure the delivery you want
for Amber Venezia No. 1 and
Imperia Durum Granular.,

Be sure . . . specify Amber!

O'? AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION

Mills ot Rush City, Minn.—General Offices: St. Paul, Minn., 55165

TELEPHONE: (612) 646.9433
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Food Prices & Profits
(Continued from page 20)

the short period of fourteen months
made United States agricultural ex-
ports 17% less expensive to foreign
consumers, thus increasing internation-
al competition for our food supplies.
United States imports became 17%
more expensive to American consumers,
thus fueling the fires of inflation.

We also had economic controls im-
posed. From August of 1871 to April,
1874, the food industry was under con-
tinuous strict government price con-
trols, Virtually no other segment of the
economy can make that statement. The
net result of these economic controls
has been to drive food prices higher
than they otherwiss would have gone
because the control program itself
created shortages which added to the
food price spiral,

Everyone remembers the pictures of
chicks being drowned because the price
freeze made it unprofitable to raise
them. But the result of the price con-
trols was much more widespread than
just creating a shortage of broiler
chickens.

In order to more fully understand
why economic controls caused higher
food prices, put yourself in the position
of a hog farmer, Imagine that the farm
you own has space to keep belween 10
and 100 sows. Your decision is how
many to rear,

First you hear that corn prices are
going up and that will raise your feed-
ing costs. Then you learn of a retail
food price freeze and you begin to
worry that you may be unable to re-
coup your increased costs.

So—to play it safe—you decide to
keep only 10 sows.

The 80 sows you didn't keep could
have produced 10 pigs each (five twice
a year). These 800 pigs represent 180,000
pounds of pork the consumer will never
see, Multiply that by the thousands of
hog farmers and you see why produc-
tion went down and why consumers
bidding agalnst each other bid up the
price of pork.

Fertilizer is another example of how
economic controls have pushed food
prices higher. The early control phases
pegged fertilizer prices at a level es-
tablished during a period of over-sup-
ply. Because of controls producers
didn't add to production capacity as
demand increased. Foreign competition
didn't increase production because
artificlally prices of U.S. fertilizer was
lower.,

As of October 25, the Government

decontrolled fertilizer, but it was too
late, Prices for food will now go up

because fertilizer is now more expen-
sive than it would have been without
controls, The insufficient fertilizer sup-
ply means farmers can't boost ylelds as
much as they could if it were In suffi-
cient supply.

Unfortunately, the lifting of controls
on April 30 will not mean that these
problems will be solved and the short-
ages will disappear, The residual effects
of controls will be felt by consumers
well into 1875. You can't produce more
chicks or sows or fruits or vegetables
by turning on a spigot. It will take
time for the supply to build back up
now that the disincentives to increased
supply are gone.

On March 27, the Federal Govern-
ment announced that henceforth all
hamburger used In the school lunch
program must be made from prime
grain-fed cattle, In previous purchases,
the hamburger could come from lower
priced range-fed cattle. The net effect
will be that the packers will now have
fo ask $1 per pound as a wholesale
price for prime hamburger. (Currently,
retail hamburger is selling between
$1.00-1.15 per pound.) This, of course,
will force up the price of hamburger
as well as other beef for consumers,

Energy Shoriage

The energy crisis is another of the
incredible circumstances which has up-
set the balance of our food economy
and brought higher prices,

Food from farm to the table uses
12% of all the energy consumed in the
United States. And this food-related
demand for energy Is growing at an
annual rate of 3.3%. 40% of this in-
crease {s because of population growth,
and 60% Is changes in per capita food
consumption.

Food is also energy-inefficient. This
means that on the average, the energy
contained in food is less than 1/8 of
the energy required to produce and
deliver the product. For example, it
takes about 7.5 calories of fuel energy
to produce one calorie of food energy.

Willlam Simon testified that, on the
average, the price of each gallon of
refined petroleum product would in-
crease by 10 or 11 cents per gallon in
1974 to offset the increased costs of
crude oil. According to USDA, farms
used 8.5 billion gallons of gascline and
{fuel oil in 1973, A 10¢ per gallon in-
crease means farm costs will go up a
whopping $650 million,

Likewise, the energy shortage has
made itself felt in the cost of fertilizer.
43% of the material cost of fertilizer is
due to petroleum-based chemicals and
natural gas, according to 1872 Census
of Manufacturers,

From Oclober to March, ferli! ser
prices Increased over 37%. The 1t {al
cost of fertilizer used on all farm: in
1072 amounted to $2.51 billion, A 4%
increase In fertilizer will add an addi-
tional $028 million to farm costs,

An even more Important featurc of
the energy crisls, however, is the role
food plays in making it possible to
bring crude oil into this country. In
calendar year 1073, for instance, we
ended up with a balance of payments
surplus of $1.7 billion, thanks to a $0.3
billlon surplus in agricultural exports
over imports,

American agriculture has been the
dominant force In our balance of pay-
ments turnaround. This is essential in
order to lmport Japanese electronics,
European automobiles, Swiss watches,
etc,

Most important Is the role which
American agriculture plays in paying
the increased price for crude oil. On
January 1, 1973 a barrel of Amb oil
cost around $2.50. Today that barrel
costs almost $12.00. Our food is the
major export we have to gain the for-
elgn capital necessary to pay for the
importation of oll. At the going price
of around $3.50, one bushel of whest
pays for less than % barrel of Saudi
Arablan oll,

In fact, we are engaged in an inter-
natlonal fuel-swapping arrangement
whereby we swap agricultural fucl—
food for human energy—for fossil fuel
—oil for mechanical energy. There is
a price, of course, which we must pay
for this fuel-swapping arrangement for
it depletes our domestic food supply
and bids up the price of our own fuod.
The net result is that, to some extent,
consumers are paying at the super-
market for what they buy at the gus
station.

Thas Problem of Getting Food
Out of the Ground

This entire discussion has taken the
detalls of agricultural production preity
much for granted. No commentary on
the status of the American food econ-
omy, however, would be complete
without reference to the problem of
the farmer.

Farm productlon is being threatened
and farm costs are increasing because
of widespread shortages of farming
essentlals, Farm supply production was
geared to the crop surplus years of the
late 1860's.

Fertilizer has been mentioned before,
but it provides a perfect illustretion of
the farm-related shortages. The USDA
predicts a 2-5% fertilizer shortage this
year; the fertilizer industry predicts @

(Continued on page 30)
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Food Prices & Profits
Continued from page 28)

10-15% shortage, Petroleum costs have
forced fertilizer prices up and 43% of
the material cost of fertilizer ls due to
petroleum-based chemicals an'l natural
gas. The demand pressures ova an In-
elastic supply have forced prices even
higher.

The release of 40 million acres in
1073 and 20 million acres in 1974 from
the set aside program generated a need
for an additional 12 milllon tons of
fertilizer. The magnitude of this in-
crease in demand Is hard to appreciate,

Imagine, if you will, a 100 car train
made up of 100-ton hopper cars. The
train will handle 10,000 tons of fertilizer
and will be a mile long. A boy watching
the engine pass will wait 3 or 4 minutes
for the caboose. The new acreage in-
creases for 1974 alone will require 400
such trainloads of fertilizer-

And to top it all off, USDA says we
are short 4,000 additional railcars
needed for fertilizer transporting.

A shortage in fertilizer means a de-
crease in yield. If the fertilizer shortage
cuts corn yields by just five bushels an
acre (as some analysts think it will),
there could be 387 million bushels less
of this key feed grain, 6% less than
the 6.7 bushels the government pro-
jected would be raised.

Fertilizer isn't the only item in short
supply, either. The cost of items pur-
chased has increased 15% over last
year, largely because of short supply.

Farm equipment, for example, is
both hard to come by and more ex-
pensive. The resulling squeeze on farm-
ers Is reflected in a March drop in
parily from 85 to 00. Parity is a mca-
sure of how well off farmers are and
is derived from a ratio of prices paid
to prices recelved with 1010-14=100.

Last year's flush times for farmers
prompled many {o buy new tractors
and other farm machinery. This in-
creased demand exceeding the output
of the manufacturers of farm machin-
ery equipment. Other shoriages com-
pound the equipment shortage: Petro-
chemical shortages impinge on tire sup-
plies; Metal casting production has been
Aurt by the foundries closed by federal
safety rules; Complicated paris like
double reduction axles simply cannot
be made easily or quickly.

As a result, 8 farmer who orders a
tractor now could have to pay about
14 more than he did last year and
would have to wait about 6-8 months
to get it.

Even baling twine is in short supply.
Supplies of twine, used to bind bales
of hay fed to cattle, are unavallable be-
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cause of a drought last year in alsal-
producing areas,

This problem is aggravated because
the substitutes for twine are also in
short supply. Wire supply is approxi-
mately 30-40% below normal and plas-
tic iwine is out because it is made
from a petrochemical base,

Even when farm supplies are avall-
able, farm supply prices are up, Seed
prices are almost double last year's
levels because seed growers had to be
paid more in order to competle with the
prices they could receive on the cash-
grain market. Herbicides and pesticides
are available, but some prices are up
by as much as 15% over last year. Land
costs last year rose an average of 21%
across the country, the second highest
gain in history, topped only by the
22% of 1019,

And, lastly, the problem of gelting
food out of the ground is compounded
by the lack of new tillable acreage.
Plantings are up this year—10% in-
crease In corn to 78.8 million acres and
18% increase in wheat to 70.0 million
acres—but we have reached our limit
of plantable land. We could plant Mt,
Everest if we are willing to pay the
price! The planting increases for the
most part are on marginal land and it
is doubtful that ylelds will increase as
much as the planting.

An Example of the Ecology
Of Our Food Economy

The disappearance of the anchovy
from the waters off the coast of Peru is
a perfect example of the bizarre cir-
cumstances which have affected and
will continue to affecy the delicate bal-
ance of food prices. The anchovy ex-
ample includes all of the incredible cir-
cumstances we have been talking
about: (1) Bad weather, or at least a
similar act of God, which caused the

fish to disappear; (2) Increased domestic_

demand; (3) Increased international de-
mand; and (4) Economic controls.
Besides being something you take off
the top of your salad and put on your
butterplate, the anchovy is a major
source of proteln for animal feed. A
shift of just a few degrees in the ocean
currents off the coast of Peru drove the
anchovies into hiding. Normally, Peru's
coastal waters produce between 12 and
13 million tons of anchovies annually.
In 1873, production dropped to 1.5 mil-
lion tons. Most of the anchovies are
ground up to become an ingredient in
animal feed. With anchovies in short
supply, feed manufacturers turned to
soybeans as a substitute source of pro-
teln. Concurrent with the drop in sup-
ply of anchovies, the world soybean
production took a downturn and the

United States became the maln 5 ).
plier of soybeans.

The net result of the anchovy . ;.
appearance was two-fold: As soybe s
Increased in price, all soy-based pi J.
ucts inereased In cost and as soybe¢ n-
fortified feed increased, it forced up ne
price of beef.

Economic controls affected all aspiis
of our economy. One segment of 1he
food industry which was particulurly
hard hit was the canners.

The canners were hesitant to push
{o the limits of production because of
the controls. Growers seeing the can-
ner's hesitancy, went easy on their pro-
duction. The end result is that in 1074
we have the lowest inventories of
canned goods in over 20 years, As of
January 1, 1874, stocks of canned vege-
tables had shrunk to 138 million cases,
oft 6% from January 1, 1973, As of
January 1, 1074, stocks of canned fruits
stood at 53.2 million cases, a decrease
of approximately 50% over the previous
year, Some current examples of short
products include: peas, green and wax
beans, tomato products, apple sauce,
sour pitted cherries, peaches, plums,
frult cocktail and apricots.

Meanwhile, the demand for canned
goods has continued to soar, Canned
goods are increasingly belng used as
the center for many low-cost meals

As the demand for canned goods was
soaring, the energy crisis hit and s«n
canners were forced to pay higher
prices for their production materi‘ls,
such as steel-tin plate, fuel, paper « ir-
tons and transportation.

The unexpected material costs to
canners should Increase retall prices
25-50% .

Will prices go down? Probably it
until late summer or early fall w n
the new crops are harvested. The ¢ 1
ners have pledged to increase acre. ¢
by 25% over last year. Many farm: 3,
however, do not want to plant a h h
risk crop (fruits) when they can 1t
soybeans in the ground and for
about them. This will result in hig
prices for raw produce.

Not until 1975 can we expect ' ¢
laws of supply and demand to rij it
themselves from the wrong of contr 5.

Just as the anchovy saga indirec!ly
affected all consumers at the supr-
market, so have controls and the ener.y
shortage. It will be some time before
the canners can stabilize thelr industry.
In the meantime, the American con-
sumer will feel these pinches ond
squeezes in her pocketbook as she be-
comes increasingly sophisticated re-
garding the complexities of the econ-
omy,
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Quality doesn't happen by
accident. It happens by look-
ing at every job under a
microscope.

And the benefits to our cus-
tomers are plentiful and
valuable: less waste on your

CLOUDSLEY:

us a call or drop a

QUALITY FLEXIELE PACKAGING CONVERTERS

The Cloudsley Company/470 West Northland Road/Cincinnati, Ohio 45240/ (513) 825-4800

Nuvmum, 1974
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QUALITY:CONTROL

machine; more units per hour,
higher production — higher
profits at the bottom line.

To us, it's quality control. To
you, it's quality assurance. Give

us show you first hand.

|

line and let
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HE only person who can help

you Is yourself, says Morris 1.
Pickus, Chairman of Morris Pickus
Associates, Manogement  Potential
Achievers, Solana Beach, California,

“Men are what they think they are—
no more, no less. When the thinking of
man changes, everything changes,” he
explained. Pickus then drops this
bombshell: “Mental decay starts from
the inside. If a man has a negatlive atti-
tude and negative thinking, he will self
destruct within five years or sooner.”

But Morris Pickus has the solution to
this common problem. He has had the
opportunity of working with 1,500 dif-
ferent companies In the almost 40 years
he has served as one of the natlon's
highest paid management consultants
and marketing advisors. He is con-
sldered to be one of the most knowl-
edgeable top executives in the fleld of
communications and development.

Communications

“Our experience has been that the
one Ingredient that is lacking in man-
agement is communications, Everybody
is too busy to talk to anybody.

“When we go into a meeting of de-
partment heads and chief executives,
we ask ‘When is the last time your
boss, your immediate superior, had a
private talk with you? Not about busi-
ness, but about yourself, your desires,
your ambitions, your future? When was
the last time?'

“Most people shake their heads,”"
Pickus continues. “And then they say
‘About a year ago' Some even say
‘Never.”"

Morris Plckus, with a gleam in hls
bright eyes, then asks “How would you
like a program for the next year where
your boss agrees on a schedule to hold
five private Achlevement Communica-
tion Conferences with you—not only
about your future, but to encourage and
compliment you on a Profitable
Achlevement that you have made for
the company? All hands go up.”

One Year Program

In outlining his one-year, tallor-made
program for each individual, based on
that man's own expressed goals and
desires, Pickus says: “We have found
that the thing that will increase profits
and keep everybody happy is to de-
velop a program which we call Indi-
vidual Manager Growth Stimulation.

In order for a program to be specific
and measurable, it Is necessary for us
to set up Management By Personal Ob-
jectives, individual goals, for each job,

Individual Growth Stimulation Analyzed

and help the individual measure his
improvement in job performance.

“The heart of the program is based
on the most recent findings of the be-
havioral scientists who all agree that
the average person uses only 5 per cent
to 10 per cent of his potential.

“We say that individual energy must
be self-stimulated, that all development
is self-development, and the only per-
son that can really help you Is your-
sell.

“But it is the function of your boss
to communicate with you and stimu-
late you to use more of that potential
in a positive way,

“We say that the most Important
person is you, to yourself, your family.

“We don't use the word ‘weakness’
but call it an ‘undeveloped area’ and
we sny before you start working on an
undeveloped area, strengthen your de-
veloped area. It is easler,

“Find out what you can do best and
do more of it.

“We get unusually good results be-
cause our policy is to have Individual
managers pay part of the cost, and
have It refunded if the managers com-
plete the program.

“Qur records show 100 per cent com-
pletion—not because they get their
money back, but because five times a
year they have had the chance to have
an Achlevement Conference with their
boss and he has had a chance to en-
courage them and congratulate them on
their proven achlevements."

For further information, write to
Morris I. Pickus, Chairman, Morris
Pickus Associates, 777 Academy Drive,
P.O. Box 704, Solana Beach, Calif.
02076,

Support the Guard & Reserve

For the first time since 1047, this
nation is filling its military personnel
requirements without the aid of a draft.
‘With this all-volunteer force has come
an Increased role for the National
Guard and Reserve Forces.

Established policy on the future role
of the Guard and Reserve Forces states
that:

Guard and Reserve units and individ-
uals of the Selected Reserves will be
.+ » the initial and primary source for
augmentation of the active forces in
any future emergency requiring a rapid
and substantial expansion of the active
forces. 3

This means our country will turn first
to the Guard and Reserve Components,
rather than to the Selective Service, to
augment the active forces in a time of
national need.

As we reduce the size of our active
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forces we rely more heavily on our
Reserve forces by bringing their re di-
ness and responsiveness to the hip iest
achievable levels. As we achleve our
goal of an all-volunteer force, the G..ard
and Reserve will become an even 1.0re
vital segment of our total military
capubility, Their readiness has been up-
graded and they have been provided
with the modern and combat-service-
able ships, alrcraft, vehleles, armament
and equipment they require,

Besides equipping Guard and Reserve
forces adequately, other necessary steps
have been taken to make citizen-mili-
tary careers both attractlve and chal-
lenging. However, the ultimate success
in obtaining and maintaining a strong
Guard and Reserve will depend on busi-
nessmen and employers across the
United States.

The indlviduals who make up the
Guard and Reserve are people from our
communities and our local businesses
who have undertaken an added respon-
sibility for the security of our nation
by making themselves available for
recall or mobilization, These men and
women who put service to their coun-
try ahead of comfort—who are willing
to leave family and friends when their
duty calls—cannot be allowed to risk
loss of employment security. They need
our support and understanding,

Dear Fellow Voter:

You don't have to be told that infla-
tion is a serious problem. Both at work
and at home, the inflationary symptoms
of rising prices and costs are too serious
to be ignored.

While these symptoms are readily ap-
parent, the causes of inflation are (om-
plex and the cures are painful As
Treasury Secretary Willlam E. Si non
recenily sald: “Inflation is not jus an
economic problem, it is a peclitical | ob-
lem as well. In fact, the biggest w i1y
I have about our economlc futur: is
whether or not the American pc ple
and their government will have the us-
tained political will to carry this | ng,
rough anti-inflation battle through 0 @
successful conclusion.”

The political expediency of candic.tes
promising both tax cuts and new iov-
ernment programs can nly
be checked if a majority of the elccto-
rate understands that such promises
produce no real dollars-and-cents bene-
fit.

After all, "Needed: An Inflation-
Proof Congress” is more than just an
other political alogan, It is a politicsh
economlic and social necessity.

Cordially yours,
Arch N. Booth
President
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Vownen? Unique New VMP-3
Extruded Noodle Douglh Sheeter - 1600 Pounds Per Hour

Clermont Exttuded Noodle Dough Sheeter VMP-3
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. | Clermont Super High Speed Nowdle Cutter, Type NA- working In con-
ot wq junction with the VMP-3 for continuous 1600 lln. per hour operations,

f FOR THE SUPERIOR IN NOODLE MACHINES
1's ALL WAYS (lormont!

Machine can be purchased with attachment for producing short cut macarond,

TAILOR-MADE FOR THE NOODLE TRADE
Available with or without vacuum process

CapaCIty LANGE = Two speed motor allords lexibility for 1600 s, or 1000
1bs, per hour or any two lesser outputs cain be arranged,

¢ i W s A
V18 with short cut attachment,

aArge screw for slow extrusion for better quality,
Eﬂglﬂﬁﬁred for simplicity of operation,
Ruggcd construction to withstand heavy duty, round-the-clock usage,

Matchlcss controls. Automatic proportioning of water with flour,
Temperature control [or water chamber,

Oﬂly ane piece housing. Eusy to 1emove screw, ciny Lo clean,
No separation between screw chamber and head.

NCle designed die gives smooth, silky-finish, uniform sheet,

Totally enclused in steel frame. Compact, neat design. Meets all sanitary requirements,

280 Wallabout Street
Brooklyn, N.Y. 11206, U.S.A,
Telephone (212) 387-7540
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A Call For Leadership

by H. Geddes Stanway, formerly President,
Skinner Macaroni Company

AM delighted to have this oppor-

tunity to address you at this conven-
tion. It was some twenly years ago that
I first addressed an assembly of the
Macaroni Manufacturers and related in-
dustry leaders,

My subject todoy Is a "Call to
Leadership.” None other than the late
President Truman ls credited with say-
ing that, "Leadership Is merely getting
people to do what they should have
done in the first place.” This is simplic-
ity at its greatest.

Dr. Kissinger noted last week that—
“Never before has the Leadership of
the world had the capacity to destroy
human life to a near total elimination.”

Today, Leadership is said to be in
decay. Today youth is In a quandary
in assessing Leaderships purposes.
Leadership s in a crisis,

I have said many times, “A crisis is
often good for the soul—Many times
manifestations from a crisis provide a
basis for a new awakening and a new
awareness,

Too often the most profound trans-
formations In human relations are sel-
dom understood while these transfor-
mations are underway, The whole em-
phasis is on the result. Little is said
about the baginning and what goes into
providing for the end result.

The putting together with trials and
tribulations what was considered to be
an Impossibility, often is obscured by
the adeptness of the unsung artisans
who do get people to do what they
should have done in the first place.

A case in point of a world nature ls
what is greeted as a diplomatic miracle
—the Syrian-Israell disengagement.
The whole emphasis is on the “Mira-
cle." Yet the ability to effect transfor-
mation of human minds, together with
the ability to create confidence, are es-
sential efforts toward new concepts and
objectives in the call for Leadership
contrary to plous hypocrisies, sellouts,
and the like.

The burden of Leadership is truly
burdensome when practiced with less
than a self-serving motivation,

Leadership In Our System

To attempt a dissertation on world
leadership would need more time than
allotted today, but let us consider a
few moments of Leadership in the
American Free Enterprise System and
in our industry.
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Today, more than atl any time in 100
years, our political and governmental
leadership with few exceptions, is at
extremely low ebb as to morality and
credibility with the population.

The stigma has permeated 1o leader-
ship evaluation or “devaluation" In
business, and other segments of our
sociely,

A strong call is out for new leader-
ship, new concepts of leadership, and
new values for le:i —hin

The crisis has b 1ew aware-
ness, a new realizat..,' . 4 a cleansing
of souls. It has also brought destruc-
tion of the lives and careers of many
individuals some innocent bystanders.

This is why the responsibility of
leadership must not be taken lightly,

We hear much about leadership de-
cay today, The aftermath of Watergate.
No one can deny the guailt complex
emanating from this aflair even on
business leadership.

The vigorousness r our American
sociely, however, leuids Itself to certain
exaggerations of objectives, overzcalous
and misplaces: loyalties, and the gran-
diose (imporing) life of artificialities in
reaching for bigness unscrupulously,

New Values

Specifically what do you see you and
your leadership collcagues could do in
becoming aware of the new values?
What input do you give to looking
ahead to prepare for better uses of hu-
man resources, efficiencies of man-
power, effective necessary changes In
facilities, equipment and the like? What
new values do you give to those who
are in leadership functions?

A case in point, does your marketing
planning and implementation include
bribery, buying the buyer, maneuvering
cost, special deals even illegal or bor-
derline action as an easyroad to in-
creased sales?

Certainly we can agree thut many
times the Incredibility, Immoralities,
and plous hypocrisies have been a way
of life in our competitive system, the
Macaroni industry not exclided.

‘Would you not agree that the frustra-
tions of youth are not altogether un-
founded and unreasonable?

What I am saylng here Is that the
basic principles for good leadership
has not changed.

However, if the free enterprise sys-
tem is to survive, some new values for

H. Geddes Stanwey

leadership will need to be accepled.
Arnold Toynbee, a venowned hlistorian,
has predicted recently that the free
enterprise system as it has been, will
disappear, He says material conditions
of life will be at least as austere as
they were during two world wars
Toynbee believes that government will
have to imposz a regimented way of
life to conserve natural resources, Some
leaders have noted that if self-serving
leadership is not curtailed so that more
people can enjoy the good life, then
all may attempt to live a life of sell-
serving and this would be like having
an army of all generals and no one o
clean the latrines or other non-combat
and combat dutles,

Communications

Are you losing field leadership be-
cause of lack of direct and honest « im-
munications?

Do you delegate responsibility ith
adequate authority?

Do you really influence others o: are
your explanations and statemeni: ac-
cepled as B.S.

To be conscious of human reactio s ls
an essential prerequisite for leader hip
roles.

The rapidity of changes are a ¢ al-
lenge to leadership—technologlc 1y
socially, politically, and economic. ly.
These chang2s are further complic. ed
by the rapid changes in human va! s
and the increasing power of organ -ed
unionism, and government agencic.

The changes of our times really are
only preceded by the changes confrunt-
ing other generations, However, in our
times the speed of change Is such that
there is a narrowing of the time gap
between invention and implementation
as well as a shortening of time life, vr
obsolescence.

We live In a very dynamic society.
Many ambitious programs are con-

(Continued on page 36)
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A Call for Leadership
(Continued from page 34)

{inually developing that require vigor-
ous leadership with new opportunities.

Our own industry was in some parts
caught short by the sudden switch of
buyer habits.

With the advancing and inflationary
labor and material costs, can industry
leadership prepare to avold consumer
reactions to high prices as hit the meat
industry?

We can look for future leadership to
tend toward greater centralized control
of certain aspects of the enterprise such
as planning resource allocation and ade-
quate coordination, However, the
implementation and operational func-
tion will be decentralized to a relatively
autonomous status. Leadership respon-
sibility and autharity will spread much
more widely through the various levels
of management.

Influencing Pecple as Leadership

Two basic principles have demon-
strated successfully the art of influenc-
ing people.

First, the willingness to accept the
premise to respect the reasoning of
others; to accept the fact that persons
do have a reason for what they say, do,
write, and believe. Now this does not
commit one to ‘accept’ the reasoning of
another, but to respect it.

Secondly, the process of suggestion
had been an acceptable approach to in-
fluencing others, when combined with
respecting reasoning of others. Leader-
ship by suggestion tends to appeal to
the subconscious self of the individual,
and also minimizes the possible argu-
mentation resulting from a conflict of
reasoning. Management by suggestion
provides the other person with a rea-
soning status of equality. It has in-
fluence In selling an idea, a product,
or a person to immediate action rather
than deliberation.

Two leaders in one—is this a way of
life that should be expected from fu-
ture leadership?

A case In point is two Richard
Nixon's—The top leader of our coun-
try—

One—a leader who vowed to end the
war in Vietnam. A leader who set out
to Improve American-China relations
and American-Russian relations. A
leader who stood his ground to help
Israel with arms to defend herself while
seeking peace and better relations with
Egypt and Syria and all the Arab
countries.

This side, you must admit, a remark-
able job well done—The second Mr.
Nixon equally strong in convictions of
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political practices finds himself in a
real dilemma. Watergate is an affair
that cannot go unheeded or unpenalized
or we shall weaken our very system.

How do we resolve the two leaders
in one? Do we see this In business as
well as dn politics? Do we see it in
religious leadership? In unlons?

I think we do—if we are honest in
our own analysis and observations.

The real question, does it have to be?

‘What the country needs right now 1s
not a 5¢ cigar, but to re-establish old-
fashioned integrity, morality, and the
basic ethics that made America truly
great.

The loss of faith In each other is like
a virus spreading to a loss In faith of
the Almighty by our youth,

Unscrupulousness of those in leader-
ship roles has spread like a lisease so
that even distrusted leaders ¢t the Boy
Scouts is a fact. In Chicago they have
admitted to padding their membership
lists to get free Federal money.

Three weeks afo a GCallup pole
showed that in Amoarica we are craving
moral and spiritual Jeader ship with the
educated needing religion more. Too
many so called plous community lead-
ers live a double standard. Religious
confessions are short lived in dally
routine away from the religious atmos-
phere and absorbed in materialistic life.

The New Gensration

In looking to the new generation
there is hope that this generation of
leaders that watched the turmolls of
the 60's and is now emerging will heed
the call 10 leadership with open minds.

They have lived through the Water-
gate corruptions cover-up, crackdown,
political assassinations, and career de-
struction.

The Walergate revelations have
demonstrated how leadership drunk
with power can in politics declare a
war on opponents as if they were ene-
miea of the state. Businessmen with
plous Images confess before the TV
cameras how they have Ignored the
laws for self or corporate gain.

The new leaders are watching the
sifting out of the ashes of Watergate
drawling conclusions about the excesses
of power in politics, news media, busi-
ness, and traditional institutions of
church and universities.

The outlook is a generation of leader-
ship with a hope for higher values and
scruples, more wide spreed. They will
not get out of the kitchen regardless of
how hot the temperature is. They will
experience the competition of values as
all generations before them, but they
are better prepared.

This Is truly a great time for ew
leadership, great opportunities are
open, and just as generations have « ine
since the beginning of man, there n ver
has been, and never likely 1o be, & in.
gle system of values. This gener: ion
will shape things to come with its »wn
characteristics playing a major ro e,

In a recent presentation to sume
candidates for leadership coming out of
universities, the Dean of Business Ad-
ministration at Boston College had this
to say to a graduating class—"we ncever
had graduated & class whose formal
education was less relevant to the stu.
dent's future professional career and
never have we done less (o prepare
graduates for a fulfilled personal life.
.+ Come 1980 or 1885, capital and hu.
man resources will no longer necessar-
ily go where they yleld the highest
commercial return but where they will
perform soclally desirable functions
that cannot readily be reduced to the
return of investment criteriu we have
taught you ., ., , our system of private
enlerprise , . , has justly been credited
with creation In the United States of
the most prosperous economy the world
has ever seen. With equal justice, it
has been blamed for the emergence of
the largest inequalitles in income dis-
tribution in any modern Industrial na-
tion and for the intolerable prolifera-
tion of social, environmental, cultural
and human debris behind the glitter of
technological advance . . e

He goes on to say, “the task before
us Is to conserve personal freedom and
private initlative while ensuring that
the exercise of both is subordinated to
the common good. The challenge is: 10
accept the reality of almost total {-ans-
formation which our society an' Il
institutions are about to undergo; 1 be
aware of the opportunities for per onal
fulfillment and professional rewarc thal
this process offers; to renew the ¢ ter-
mination necessary to be an age:t of
change, not just an object; an & tive
participant, not just an observe Itl
will lead to a career worth l 18’
This message rings in the ears of 10s¢
called 1o leadership,

Credibility

What are you looking for in le.der
ship? If you want credibllity you muﬂ
be credible. If you practice intrigue
that's what you're likely to get. If you
want morality you will have to be
moral, A double set of standards breeds
contempt; acquiesence is not alway$
support; you can Jead a horse to watef
but you can't make it drink, and un
kept promises shall welgh on YOUf
mind.
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1 dership is telling people what to
do, 'ou can turn people off by the
ma: er in how you tell people what to
do Mten it is not what you say, it is
hov you say It, or your inannerism
whe it you say it

G ving Instructions, can be In abrupt
orders, or relative questions, or co-
operative suggestions. How you tell
people what to do can be an art. You
can get understanding and dedicated
efforl even when the listener feels your
instructions are wrong,

Motivating leadership requires skill,
but more 80 it requires confidence by
those, one Is trying to motivate, Boss-
{sm can get results for a short range,
but to be truly effective for long range
in motivation one must be respected.
To be respected by others one must
respect others,

The generation of activism of the 60's
has brought about a re-evaluation of
humen values.

The Call for Leadership

The call for leadershlp is a call for
those who can take on leadership re-
sponsibility with more competition and
dedication 10 not only get more of the
good life for themselves, but to get it
also for more of the ordinary people.

In a recent article in the Food Indus-
try letter emphasis was placed on the
use of management time. The article
noled the current need for stronger
efforis in the managing of company re-
sources o maximize profit return and
o reach potentlals,

That group of words put in proper
persjoctive and into practical applica-
tion cin be effective in small companies
as w' |l as large.

I ¢ uld write a book about the many
time [ was told when I £ ca.ne Into
this ' \dustry about things I pivposed,
coul not be done. Yet today we are
doin  them.

Tc raw this to a conclusion, one can
8y cadership that is inspiring and
reall great comes from a combination
of n: »d and heart.

It ; said that our great leader, Abra-
ham Lincoln, led from a sense of in-
odeq.acles, heart break, disappoint-
menl, depression and personal drive.

There Is @ strong call for leadership
that has experienced these feelings.
They are said to be better fit to lead
than one who has never experienced
any personal need for others such as,
one who by independence has swung
the rod of master. There is a crying
need for leadership to replace unscrupu-
lous intrigue with compassion.

Novemses, 1974

Women - Blacks

This brings us to women in leader-
ship. A new White House top aide—a
woman—on the first day on the job
held a news conference and is quoted
as saying, “that if more women had
been in the White House top alde jobs,
there never would have been a Waler-
gate"—she sald the reason Is that
“women have greater sensitivity to
such Intrigue in management func-
tions.” You will see more women an-
swering the call to leadership in all
segmentis of society, and (his will be
good.

One cannot talk about a call for
leadership without recognizing the new
trend in business and government {o
have Blacks in the top echelon posi-
tions. The accelerated pace of some
managements to enhance their public
image by recruiting Blacks has resulted
in some areas where whites as a minor-
ity are claiming equal rights.

The danger that ‘bugs' some Bluck
executives Is that they have a feeling
of being exploited by business bosses.
Be careful in your motives.

The dilemmas facing the new leader-
ship les in many dark closets. Will this
new leadership eradicate plous hypocri-
sies In business and politics, and other
national and international segments of
free socleties?

Time will tell!

Look Forward

This industry has much to look for-
ward to—when I came in 1 saw 120
pounds macaroni produced per square
foot of total space—today 1 see more
than 700 pounds per square foot and I
visualize potentlally 3,000 pounds per
square foot In the not too distant fu-
ture. This kind of potential will call
for leadership to attaln.

My thanks to all of you for your
patience, and for those I may not see
again, I express my appreciation for the
enrichment I have received from asso-
clations with you in the past 24 years
in this industry,

A 1 retire from my company, I look
forward to the future with a philosophy
—*“That there is never really an ending,
only a new beginning"—However, I
am hopeful my new career will keep
me in close contact with my many
friends In the Macaroni Industry.

Son’s Reports

Three Son's Reporis are offered free
fo the younger generatlon in any
family-owned business—sons, daugh-
ters, sons-in-laws, nephews, and cou-
sins, Based upon extensive interviews

with fathers and sons In family busi-
nesses and feedback from workshops
conducled each year by the Manufac-
turers’ Institute, the Reporis explore
common problems which face younger
people coming into their parents' busi-
ness, report on the experiences of
others, ond draw useful conclusions,

To the average person, the son of a
successful business owner has it made:
he can go to work for his father, play
at the business for years as an over-
paid, underworked, and nonfir ible em-
ployee, and then Inherit and run it as
he sees fit, In practice, it seldom works
out that neatly. First of all, father can
be an [rascible boss; many sons find
working for him quite Intolerable,
Those who stick it out have none of the
leverage of the average employee—
most hove no other work experience
and cannot readily quit and go else-
where, and threats to do so are laughed
at. But worst of all, they are almost
universally shunted Into departments
and fuuctions where they have no au-
thority and little responsibility; seldom
indeed do they actually learn to run the
business which they will someday in-
herit. That is, they will Inherit If father
does not leave it to his widow (which
is typlcal) and she leave it In equal and
ineffectual pleces to each of her chil-
dren (also typical). But there are solu-
tions to every obstacle; these Reports
examine three typlcal problems, ways
to work them out—and should be of
considerable interest to youngsters con-
templating working for their family's
business, those just entering it, and
those who are already employces of
their own fathers,

Manufacturers' Institute — Box 228 —
Oxford, Michigan 48051

Farm Population

Population on U.S. farms in April,
1872, Is estimated at about 9.6 million in
the annual report by the Bureau of the
Census and Economic Research Service
of the Department of Agriculture, Since
1860, when 15.8 million lived on farms,
the total has declined by almost 40%.
Between 1060 and 1072, the rate of loss
in the total farm populalion avernged
4.1% a year. Of more than 207 million
persons in the U.S. in April, 1972, only
4.6%, or one in 22, lived on farms. The
1072 on-farm total is not significantly
different from 8.4 million estimated for
1871, and the apparent uptrend “should
not be interpreted as a reversal of the
long-term decline in farm population,”
the Census Bureau sald.
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INDEX TO
ADVERTISERS

ADM Milling Co, .......cco... 9
Amber Milling Co, 27
Asaeco Corporation . 23
Braibanti-Waerner Lal 1617
Buhler-Mieg .................. . 29
Clarmont Machine Co. 1
Cloudiley Company ...... WU - |
DeFranciscl Machine Corporetion .. 6-7
Diamond Packeged Products Div, ... 39
Fibreboard Corpoeretion .
Internationsl Multifoods Corp. . 40
Jacobs-Winston Lab b 22

Macarenl Journal ... 22
Malderi & Sons, D., Inc
Microdry Corporation ..

Nationsl Macaroni Institut i
North Dakote Mill _. i} )
Peavay Co. Flour Mills . 20-21

CLASSIFIED
ADVERTISING RATES

(PPN Y M— 1 | TR T
Minimum $3.00

Displey Advertising _.Retes on Application

FOR SALE—Hydreulic Tote Bin Dumper,
2,500 M. cepacity, Class 2-GPG explosion
proof motor and controls, Excallent conditian.
Prica $1,973,

Ambrette Du,lt $Sheet Former with teflon
slot die for 20°" sheet, 1000 Ib./hr. Die-
support stand and connecting tubes, Excel
lent condition. Price $1,500. Call or write
A. G, DeFalice, U.S, Macaroni Co,, East 601
:ac.l;ic, Spokene, Wash. 99202, (509} 747-

FOR SALE—150-200 Ib. copacity dough
mixer and knesder, Various 14" posto dies:
elbows, sters, alphabet, spaghettl, stc, Best
offer. Telephone (312) BAT-6439.

Mr. Butz Reassures Bakers

Agriculture Secretary Earl Butz told
the American Bakers Association that
farmers and private industry will be
able to maintain sufficient reserves of
wheat and other agricultural commodi-
ties.

u“Some individuals," Buiz said, "are
trying to convince the American people
that farmers and private industry can't
maintain adequate reserves wilhout
government help. . . . This is sheer
poppycock.”

He told the assocliation's annual con-
vention: "We came out of the last wheat
marketing vear with a carryover of
about 249 milllon bushels of old crop
wheat—carried entirely by the trade.”

He added that new-crop wheat this
year is estimated at 1.0 billion bushels
and “farmers and the trade are carrying
those stocks, 100."

Butz claimed it is consistent with this
country's agriculture policy which per-
mits the trade—farmers, tradess, millers
and bakers—io declde when the crop
moves and at what price.

—
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iation holds its Winter Meeting ot the Doral
Country Club, Miami, Fiarida, Jon. 29-Feb. 2, 1975. The state of the industry, management
motters and product promotion will be discussed. On the social scene there will be on
Italion dinner, golf and tennis tournoments. Detalls from NMMA, P.O. Box 336, Palatine,

International Grain
Management Corp.

Huge price filictuations in grain h.ave
brought about the developmuent of a
new profession, and perhaps 8 vew in-
dustry; that of professional luintory
risk management for grain and grain
product consumers, and The Interna-
tional Grain Management Corporation,
of New York, has been formed to fill
the need of such services by domestic
and forelgn users,

Since factors affecting grain prices
today are more global than natlonal or
regional, the new industry draws heav-
ily upon the technology of large inter-
national trade houses. Houses that rou-
tinely move huge amounts of grain with
relatively small amounts of risk capital.

“Typically, our market is a whole-
sale consumer of fair size, that is forced
to accept far greater inventory risk
than it has been accustomed to do in
the last few decades"; said Willlam R.
Goodale, president of the new company.

“The impact of these risks either po-
litically or in terms of profit or loss can
be fa. greater than anything encoun-
tered so far In the areas of manufactur-
Ing or finished-goods markeling," he
added.

“Owing to the relative scarcity of ex-
perienced risk managers in graln, and
the cost of building an effective infor-
mation, evaluation, and commercial in-

telligence center, a vacuum exists for
a top professional flrm operating as
independently as possible, and without
sponsorship of the international grain
trade or the commodity futures broker-
age communily”; asserted Mr. Goolale.

“Such a firm can deliver completely
objectlve evaluation and management
capability to a number of industrial and
government consumers simultaneou 1y,
he declared.

Mr. Goodale was formerly vice p esi-
dent of Continental Grain Comj 0y,
Continental Sales Corporation, nd
Commodity Manager for spec Uty
wheat. He jolned Contlnental in 157,
after recelving an Uhlmann C ain
Scholarship, and a B.S, degree om
Northwestern University. Mr. Good le's
posts with Continental included St
Louis, Chicago, New York, and se: 'rél
temporary overseas assignments. ] 2 is
a member of the U.S. Durum Indu ArY
Advisory Committee, and has devoted
most of his career to international
operatlons.

Mr. Goodale will become the chiel
executive and minority stock holdcr of
the new International Graln Manage
ment Corporation, a subsidiary of Food
Corporation International, of Houslon.
The International Grain Management
Corporation established its offices at 111
Broadway, New York 10008, New Y
on Sept. 1.
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Macaroni, spaghetti, vermicelli, lasagne, ziti, shells, linguine,
mafalde, tripolini, orzo—and many, many more.

They're all pasta—they're all different—
and they're all masterpicces made by art-
ists with a true love for and dedication
to their profession.

Diamond employs its own brand of
artistry in developing a frame for these

pasta works of art—creative folding
cartons, labels, streamers, shelf-talkers
and point-of-purchase displays.

Let us show you how your artistry can
be cnhanced by our kind of creativity.
Just call (212) 697-1700

DIAMOND INTERNATIONAL CORPORATION

PACKAGING PRODUCTS DIVISION

733 Third Avenue, New York, New York 10017

[ITTLE MASTERPIECES
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Okay.

Who put egg in the noodles?

. Sal Maritato did.

So nowwhen you buy Multifoods'

new noodle mix called "Duregg"”

—all you add is water.

We've gone ahead and added the

egg solids to Multifoods’ top-

P quality durum flour.

A number of our customers have already ordered

“Duregg" In heity lots.

Here are a few reasons why you should:

® Duregg eliminates time-consuming, in-plant
blending of flour and egg sollds with ex-
pensive machinery.

& Duregg Is ready when you need it. No thawing,

less chance of contamination, and less time

and mess,

® Duregg eliminates the need to re-freeze
unused egg.

® Duregg assures a consistent blend.

» Duregg eliminates the necessity to inventory
wo Ingredients. Storage and record keeping
Is reduced.

® Duregg simplifies delivery. Now it's one
source — Multifoods,

® Duregg lowers your manpower requirements,

Enoughsald.OrderyourDuregg with a phone call.

INTERNATIONAL

D reqgg s a
registered
trademark of
International
Multifoods
Corp.

MULTIFOODS

DURUM PRODUCTS DIVISION

GENERAL OFFICES, MINNEAPOLIS, MINN. 55402




