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Industrial Qutlook

Projections of the “Industral Out-
look™ by the US Department of Come-
meree for both 1975 ol through 1980
points to gans i vilue of shipments
hy milling, baking and pasta indus-
tries

The prajection for brewd and other
bhakery  products. except cookies  and
crackers, a5 a3 gaine Cookies and
erickers are expected o gain 6'¢ In
1975, Flour and other grain mll pro-
ducts are projected at 10° increase

The sharpest increase  projected  is
for pasta products. The pasta industry
enjoyed o 25 mervase in ovalue of
shipments n 1974 over U733, und s
expected to post o 15% pgain in 1975
Iowill hikely grow ot an annual com-
pound mte of growth of 92 in the
197480 period

We are glad to hear such optinustic

projections, hut as Cassandra we would
caution it might ot be. Why? Beeause
in the year of 1974 there was wide sub-
stitution of wheats other than durum
and history shows that pasta consump-
tion generally mses or falls with the
avallability of durum. Durum priced it-
self out of the market when it went
to 8% Even when 1t went back to 87
it was 82 higher than hard red winter

Department of Commerce predictions
i year ago that more durum would
he exported than produced in the 1973
crop started the blending. High prices
encouraged it

Lower meat prices, plentiful potatoes,
riee and beans made competition rough
in the last hall of 1974, Pasta sales
were saft compared o the previous
year. They ean firm up quickly if
durum is sold on a4 more competitive
basis.




e

s

B T it

A A S

i G A iR WSS i shdad A nal

WINTER MEETING

NATIONAL MACARONI MANUFACTURERS ASSOCIATION

DORAL COUNTRY CLUB AND HOTEL
4400 N. W. 87th Avenue, Miami, Florida

January 29 — Wednesday

11:00 p.m.
2:00 p.m.

7:00 p.m.

Convention Registration desk open
In Executive Lodge.

Board of Directors Meet,
Conference Room, A Lodge.

Welcoming Reception

and Cocktail Party, Poolside,
MOVIE PREMIERE;
“Nutrition by the Numbers"’,

Business Sessions
in the Andorra Room Executive Lounge.

Junuury' 30 — Thursday

2:00 a.m.

9:15 a.m.
10:00 a.m.

10:30 a.m.

11:30 a.m.

12:00 noon
1:00 p.m.

7:00 p.m.

8:00 p.m.

Business Session — “'State of the
:{tdust‘ry", by President Nicholas A.
ossi,

Product Promotion Plans:
Ted Sills and Elinor Ehrman,

Washington Report:
Horold T. Halfpenny.

New Davelwnents at FDA:

Dr. Robert W. Harkins, Director of
Scientific Affairs, Grocery
Manufacturers of America.

Durum Industry Advisory Committee
Concerns: Alvin Kenner,

Adjournment,

Tennis Round-Robin — sign up at
Convention Desk.

Suppliers’ Soclal — Hall of
Conquerors, Lobby Level, Clubhouse.

Italian Dinner Party — Ballroom,

Janvary 31— Friday

9:00 a.m.

Business Session —

"Selling In Today's Economy"!,

Moderator: Lester R. Thurstgn, Jr,

President, C, F. Mueller Co.

Panelists: Guy Hudon, Hudon et Orsali,
president, IGA Franchise, Montreal.

Sheldon B. Sosna, VP Marketing
Pantry Pride Stores, Philadelphia.

Steven P, Horowlitz, Grocery Buyer,
Wakefemn Food Corp., Ellzabeth, N.J.
Panelists will discuss changing food
patterns, distributor’s concerns, man-
ufacturer's concerns, consumer con-
siderations,

After brief statements from the pon.
elists and discussion of these topics
from them, we will separate into
small discussion groups with each
panelist acting as the focal point for
questions and answers,

12:00 noon Adjournment.
1:00 pm. Golf Tourmoment — White Course —

Sign up at Convention Desk.

7:00 p.m. Su@ﬂglr‘so'usgoclal—bbby Lounge —

NO planned dinner function.

February 1 — Saturday

9:00 a.m. Planning For Performance and Profits:

Presentation to be made by and discus-
sions led by Henry J. rrisi, Vice
President and Treasurer; Jerome V.
Guerrisi, Vice President, Sales ond
Marketing, San Giorglo Macaroni,
Inc.; Joseph P, Viviano, President,
Delmonico Foods.

1. Forecasting — the work to be
done;
— the resources to perform
the work,
2. Identifying and setting the
priorities.
. Estublishing specific performance
and object ves‘.”
. The role of the budget in
planning.

. Guliding managers to develop
detailed plans for meeting tne
ob]jectives,

A Salute To A Professional Managar:
Will S, Dade.

.
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12:00 noon Adjournmerit,

Afternoon free for recreation.

7:00 p.m, Suppliers’ Sociol — Hall of

Conquerors, Clubhouse,

8:00 p.m. Dinner Dance — Ballroom.

February 2—Sunday
9:30 a.m,

Board of Directors meet, Conference
Room A.

Ad|ournment by noon,

sell her with quality.

The demand for macaroni products is
up. Pasta dishes are popping out of
ovens all over America as housewives
try to keep thelr food costs down. Re-
clpes are being exchanged over coffee
cups, and good cooks are looking for

quality pasta products. You'll be giving
them quality If you start with durum
from the North Dakota Mill. Keep your
sales up with Durakota No. 1 Seraqlina,
Perfecto Durum Granular or Excello
Fancy Durum Patent Flour,

the durum people

NORTH DAKOTA MILL

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

i L e i e




There are no cracks or crevjces where bacteria can
form. Mixer paddies are welded to shaft, ehimin
ating all joints.

Géar box, pulleys and motors have been eliminated
from extruder.

There are no corrodible materials to contact the
product at any time.

| SBnd of most importance . . . it will produce 500 to 3,000
. - Wounds per hour for you under conditions that are . ..
., 3
New simplified engineering by Demaco now provides a USDAR k .mp!v immaculate.
Approved all stainless steel Samtarv Extruder that is by far thi

easiest to keep clean. Just hose it down .. . in place! f: Ber the (ull story now. Contact

f4 46-45 Mctropolitan Ave., Brooklyn, N.Y, 11237 US.A. * Phone: 212.386-9880, 386-1799
g Western Rep.: Hoskins Co., Box F, Libertyville, lilinois 60048 * Phone: 312-362-1031
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The Food System in the United States

Remarks by Fritx Corrigan

President, Peavey Company - Minneapolis

Food Editors Conference - Dallas

I am especially happy to share this
platform with my associates, Cather-
ine Clark and Bill Bokman, because of
the common fnterest that unites all of
us here this morning—you food editors
who are interpreting and reporting, and
we as managers of a company deeply
involved in the people-feeding business.
The one thread that binds is' the
restless mood of the consuming public
in the face of deep uncertainties, H
You find yourselves increasingly
writing front page news about hunger,
food supplies and inflationary prices.
1 assure you that what you are doing
is quite helpful to people like myself
who are coping with the very factors
that make those headlines. Your parti-
cular kind of reporting from the base
of your knowledge about food and
nutrition is not only good input for
our decision making, but also you are
reaching an audience which we think
wanls and needs to know more about
the U.S. food system and the world
food situation.
What can I offer in just a few short
minutes that will be the most help
to you in your communications efforts?

Perspective

1 concluded that I should have one
simple objective—to help you have as
good a perspective as possible of our
own U.S. food system—what it is, how
it developed and why we take it so
much for granted.

1 could just throw Peavey Company's
positions at you on such public issues
as government intervention in export
marketing—we are not in favor of
that—or a stronger flour enrichment
program—we do favor that one.

But it would probably be less of 3
credibility gap If I just explained the
situation as I see it and let you come
to your own positions on public issues
affecting our food system. 8o li* me
try that.

We L.ve o remarkably good food
system in this country.

With only 2% of our people on the
land, we produce one-fifth of the entire
world's output of food and feed grains
which in one form or another is what
the human race lives on.

Our commercinl farming is very
capitalized—$80,000 of capital per job
compared to slightly over $33,000 per
job in manufacturing.

Our food system is a very sophisti-
cated team effort and some % of all

Fritz Corrigen
jobs in this country are related to food
agriculture.

In 1800 each farm worker supplied a
little less than 7 persons with food and
other products. In 1974 this has risen
to about 55 persons. An interesting
comparison—the present ratio in the
Soviet Union is 1:5, the same as it was
in the United States a century ago.

The beneficial result of this whole
process is familiar on the supermarket
shelves—a varlety and quality of foods
that no peoples anywhere ever have
even come close (0.

Our food system is hit by inflation
just as is everything else.

Hit By Inflation

Up until now, however, it has cer-
tainly not led the Inflation. Other things
have come up faster. It is a fact that
over the past 20 years, food costs have
risen only half as much as wager

The latest data for 1973 indicate that

we Americans spent 18.4% of disposable
income for food—and that is far below
any other people on earth.
« Americans are not the only consumers
of the food we produce, Normally, over
14 'to % of our total wheat production
goes for export.

Our food is in the news in another
way these days. In calendar 1973, the
$9.3 billion contributed by. our farm
exports 1o the plus side of our inter-
national balance of payments account
exactly offset the $0.3 billion we paid
out for petroleum.

This year with higher oll prices and
less grain to export, it won't come out
that even, but it stlll is extremely
i nt.

me we are faced with a new
round of export controls as ‘mnunud

e r - 10

recently, and while we would li"e to
remain out of the political arens, tha
is where we find ourselves, Whatever
one thinks as to the merit of the :ction
taken, in the long run we must guard
against clobbering this wonderful
market system that we are so proud
of by sending up the wrong signals to
two of the most important segments of
the world food complex by the imposi-
tion of these controls.

We cannot ignore inflation that Is
crippling our total world economy, but
we must avold making it worse by these
wrong signals.

More Food Needed

The signal should say “more foud
needed"—loud and clear to producers
everywhere—and that language can
only be interpreted in terms of price,
the language of profitable production.

The other signal must say fo the
world “we have the capability and the
desire to furnish a dependable supply
within limits,"

The first wrong signal to the United
States commerclal farmer comes ¢ 8
time when he, too, faces a crisis. His
sales may go up, but so do his costs—
maybe twice ns fast. It may surprise
some people to know that he is nol
insulated from inflation, Hls net in-
come is going to be down from a yesr
ago.

On top of this, drought anc fros
have only made a tough si.uation
worse.

Barring unwise government :ction
it is just possible neither s.le of
the supply/demand complex—t!.: pr*
ducers or consumers—need he ' fesf
of the food future.

For the U.S. farmer, there m st b¢
a reasonable promise of more th 1 just
enough to keep pace with his st of
production—as we expect him to plst
from fence row to fence row wih the
best of high quality, high cos: .
with heavy fertilizer np;‘.\llcu.tln.n-—l
has to have some Idea of his reasnsble
expectations. He has a right to vxpect
his government (o be predictable
not try 4o reduce his prices recelved blrs
imposing spur-of-the-moment contro!
in the middle of the ballgame.

For the forelgn buyer we must nﬂ‘::
some of the same predictability. Hm
of you will recall the years of surp
graln supplies when we spent conside®
able mmounts of government

Tus MACARONT JoURNA
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prom “ing 1o the world our capability
to fc-d new forelgn customers—cash
custo:-ers like Japan and the EEC,

Sur, we were trylng to cut down
burdcr.some surpluses, but also we saw
the practicalities of generating export
trade--the real salvation of a free
world —and at the same time Improve
our hulance of payments.

We cven granted speclal rail rates
west to encourage the movement
through the West Coast to Japan, who
as a resull became our first $Blllion cus-
tomer in 1870,

Then last year, on the spur of the
moment, we imposed export controls
on soybeans, cutting through contracts
already on the books. This, of course,
was harmful to our customers overseas,

These are only examples, but I hope
they lllustrate what I mean by “let’s
send up the right signals”.

The position as I view It is this.

On the Demand Side

People are being added on this earth
il a rate of B0 million every year, but
more important than that, is that where
It is humanly possible people are up-
grading their diets into more protein
foods and are doing s0 on an increasing
ﬁﬂe' even in the less developed na-

ons,

This upward trend In per capita re-
quirements is real. It is thoroughly doc-
umented and shows every sign of con-
linuing.

Directly behind this type of market
demand looms the larger question—and
the genuine dilemma—of the world
food s:tuation: Can the world develop
"{ foo:d system fast enough to keep up
with ¢ :ploding populations?

One hing is for sure—there are no
ugns nywhere that say "less food
neede:

The ,resent 1.3 blllion tons world
Erain . itput needs to go to 1.7 billion
by 196 That is an increase about equal
to the .resent production of the United
States and Russia together.

On the Supply Bide

Our U.S, food system Is fully capable
of greater expansion. We can be pro-
ducng by 1885 @ 91 billion bushel
om crop; a 2.8 billloa bushel soybean
op; a 2.3 bllilon bushel wheut crop,
Sccording to U.S.D.A. estimates. This
Would be half again as much tonnage
& present levels,

1t will take profit incentlve to bring

It about,
Through the years of government
and subsidies and large sur-

Pluses, we really camouflaged our food
m"mm&!hhmwbelhe reason for

Iwuary, 1975

our tendency to take it for granted.

A whole generation of Americans got
a very unclear pirture of the true cost
of food which -was never as cheap as
people thought it was.

Food will probably never again bt as
cheap as people thought it was, either,
because of the rising costs of energy,
labor and the other elements of the
food marketing process.

It the basic economics of our magni-
ficent food system can be thoroughly
enough undersiood by the American
people, two things ought to happen: (1)
consumers will make it very clear that
farm producers get the message loud
and clear: “make more"; (2) producers
and consumers alike will ask the gov-
ernment to be the one thing the market
system needs most in order to do its
best job, We will ask the government
to “be predictable”,

We must be global in our thinking
and planning. We can't do it all alone
and for all peoples. But we can do
our share and strengthen the economy
of our country in the process. And
if we treat long term problems with
long range solutions, I don't fear the
food future. We can have reasonable
prices in the supermarket and our
country can stlll participate In this
extremely important industry of help-
ing to feed the world.

In Closing

In closing, might I say I can't expect
you to agree with all 1 have sald—
much of It Is my own personal opin-
lon-~ but also, some of it is part of the
basic facts about the complex process
that puts food on the peoples’ tables,

I hope I have said something here
that can be communicated to th» people
thiat you reach so effectively tL t says
there is more to the situation than
merely lower prices in the marketplace,
however desirable that might be. If you
can instill global thinking in the minds
of your readers with whom you have
established confidence, I think our time
will have been well spent.

We need a strong healthy people-
feeding syslem in America and the
world; anr you, the food communica-
tors, can d« so much to give it strength
and competitive health.

Expensive Eating

Wall Street Journal,
recentlv filed (his report:

Food price anslysts, fresh from Ji-
gesting the latest crop estimates and
other data, say that the U.S. appears
headed for its third straight year of
uouble-digit increnses in food prices.

St E U R

Next year's hikes probably will at least
match this years jump, now estimated
at about 15%, the analysts say. (As
measured by the Department of Labor’s
consumer price index, food prices rose
14.5% last year; they increased 4.3%
in 1872 and by slightly less than 3% In
1871.) A few observers think that next
year's food-price increase may come
perilously close to the 21.5% surge
posted in 1947, one of the largest on
record,

This is very bad news for the wearers
of WIN buttons, for it has become In-
cicasingly clear that the general in-
flation now raging in the U.S, can't be
whipped without controlling food
prices. Just a few weeks ago, a Federal
Reserve Board study cited rising food
prices as the major cause of inflation
In the US. and six other industrial
nations, accounting for 20% to nearly
50% of the overall price rises in those
countries from mid-1073 to mid-1874,

The continuing surge in food prices
also will leave a bitter taste for the
nation’s consumers, They have been
led by this fall's flurry of economic sum-
mit meetings and food-price conferences
to think that something was being done
about food prices. Now, as they dis-
cover that nothing is belng—and prob-
ably can't be—done, they are losing
their jobs In droves,

One consumer actlvist warned that
the continual upward push of food
prices “is the seed of food riots." Boy-
coits agalnst sugar have been organlzed
in California and other states, and
demonstrations against rising prices
were held in numerous U.S, clties.

Even as President Ford's economic
summitry was suggesting the promise
for action on 1975 food prices, those
prices already had been largely deter-
mined, observers say. They were deter-
mined by 15 inches of raln in parts
of the Corn Belt between May 15 and
June 15, washing away planted seed
and delaylng planting time beyond
optimum-yleld dates. They were de-
termined. when lowa corn baked and
withered in the July sun. And they
were determined in September when
still-maturing crops in the nation's
brendbasket were stopped short by
early frosts,

Disappointing Crop Year

“There will be & good deal of talk
by politiclans, but icalistically little
can be done now,” says Wendell Earle,
marketing professor at Cornell Univer-
sity. “We just can't change the fact
that we've haod a very disappointing
crop year."

The nation's crop is now estimated
at 4.6 billlon bushels, 18% below last

Continued on pagel2
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colton, “the government hasn't pald of disclosing that Jewel food slo: 3 Jog
farmers to hold cropland out of crops more than $5 million before tax: s and
for three years," saya Clayton K, interest on $05 million in fres -meal
Yeutter, assistant Secretary of Agri- sales in the first half of 1074, M~ Per.
year's 5.6 billlon and 31% below the culture. “Food prices have gone up in kins also contended that Jew:l and
8.7 billion optimistically projected by recent years despite our farm policy, other supermarkets are 8s much the
the Agriculture Department early in  pot because of It victims as the perpetrators of highe
1974. Corn is the key feed ingredient  yyont production set a record this Prices. In 1872, he said, supplien
used in producing the protein staples of  oor 14 it |s still a smaller crop than Passed along to Jewel stores cost in.
15 the American diet: beef, pork, poultrty, oo originally expected and wheat Creases on 8868 grocery items; in (h
; eggs and dairy products. Production of | :co0 remain higher than last year, So, first 10 months of this year, Mr. Per.
sorghum, another feed grain, will be bakery and cereal-products prices aren't kins said, the chaln incurred cost in.
down 35% from last year and the small- 101" 1o come down and could shoot creases on 14,671 items.
it est In a decade. Soybean production is up if “the government lets too much
i ?:qsseget)swar:rr:alym i‘:“;b?';m::e:} wheat get out of this country” in the
; products ranging from margarine to form'of exposts, Mr. Myers says. How About Prices?
H Because farmers turned over much

d i bea: il. The Th f th 0 8

¥ ;nz:imﬁm Egp:t:em::{ uyl: u:]ut over. Of their land to feed grains this year, cunu:nue‘: ?—::c%e:u;' s‘\!ul':.::re;dg:l;m;g:

' all crop production is down 8% from production of canning vegetables such weast Coast University stated that price
Jast year o the lowest level sinca 1970. % dﬁ;ﬁﬂiﬂ'&:‘ﬂ:ﬂ’:ﬂw&;ﬂg ‘m"j’- was the major factor in determing

' 1
Assessing the imipact of all this, plus ' ycts to customers. Such speclalty items :: :‘;::o m‘h‘:gic%ngnig?ula:t:g;ﬂzﬁ
sucl‘: th‘ings a; tnr:reu:rf:ai?su ::: lga:::; 8s white asparagus won't be found In - jmprove This desplt; the fact that T1%
n "

:::d]acsu lgh:? foodn:uglceu ,;imu rise from most stores this years, industry sources  yqigye food prices will b higher next
say. year than now, while only 7% forecast

}.%?e::.: 5'?0‘!?:;::1?1;\';“0:01:“1;:: l:; Packaged grocery items, many of a food price drop. Price Is not the only
five-point decline in the rate of In- which contain sugar, also are Mkely factor Influencing shoppers, according
crease, but I just don't see that happen- {0 cost more this year. Sugar itself? o the survey, A similar study taken
ing," he says. Mr. Earle has been pre- “I don't know, I just don't know," last year found that convenlent lozatisn
sating food-price projections for 25 Mr. Myers says “Someday it's going to rated first with customers, so it wasde
years. come down.” liberately left off the most recent ques-
B B c tionnaire. Other important considen-
Forecasts umper, LIopa tions, in order of frequency, were fod
. There were some bumper crops this selection, habit, store cleanliness, layout
.* p Foreter o Wiiron Bl v polton, o il and e st darmrt
o, eans, oranges, tomatoes, onlons
5 University of Pennsylvania's Wharton cabbage, There are enough turkeys on

School of Finance see food prices rising

§ qor 4 t hand to assure an ample supply at least -
i at a rate of 11% to 12% “at least A0S ORER AR NG STEAPS U ey Food Brokers” Costs Go Up

Expensive Eating
(Continued from page 9)
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The food price increases that these
economists forecast in 1875 follow on
the heels of the third straight year of
attempted all-out production of key
crops. Except for rice, peanuis and

12

In rebuttal, Donald S. Perkins, chair-
man of Chicago-based Jewel Cos., told
the same conference that the Agricul-
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1 . prices will rise as much s 17%, but likely candidates jor lower prices. first six months of 1974 and proect E £ . o 3 . £ £ ‘E e o ¥
i e at \he osny cosis of Ibor. - Bit some crilcs et thia food ihdustry - estimates for the, full yesy Q = g g2 gt w
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i prices between the farmer and con- low farm prices no longer assure corres- o1o .0 Up 113% 1o 1225 = E‘ = g € 2 _3 c B o =
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Customer Gets Better
Receipt with UPC

Customers are carrying away some-
thing new in their shopping bags when
they purchase groceries at the Piggly
Wiggly supermarket at 6732 Camp
Bowie Boulevard, Fort Worth, Texas.

It's a more descriptive and informa-
tive receipt which lists the name—like
green beans—as well as the price of
most purchases.

More Detalled Record

The more detailed record of purchases
is made possible by the installation of
IBM's 3660 supermarket system that has
a scanner which reads the Universal
Product Code (UPC) symbol on food
packages. The code identifles the prod-
uet and its manufacturer, and the sys-
tem automatically searches a flle to
determine the previously stored price of
each item.

Besides displaying the description
and price of each purchase on a lighted
panel at the checkstand as the item is
scanned, the sysiem prints the sane
information on the customer’s receipt.

“We expect the system to make shop-
ping faster and easler for our cus-
tomers," sald Dan Stricklin, general
manager of Shop Rite Foods, Inc., which
operales 165 Piggly Wiggly super-
markets in the Southwest, “Now, for
the first time, our shoppers will have a
descriptive recelpt that shows the price
and the name of most items purchased.

“with such a record, there will be no
question that the customer wus charged
the correct prices for all grocerles pur-
chased. If a customer feels the wrong
price has been charged, she can review
the tape with the checker or store
supervisory personnel," he explained.

132,000 Products

About 13,000 products on the shelves
of the supermarket here will have UPC
symbols. For those items not yet labeled
by the manufacturers, siore employees
will attach a symbol manually as they
stock the shelves.

1f there is no symbol on certain other
{lems, the checker will key in the
data at the checkstand.

The new system speeds up shopping
because a single clerk can both check
and bag a product in one easy motion.
The checker merely places the UPC
symbol face down and pulls the prod-
uct across the scanning window. No
special alignment is required since the
scanner can read the symbol from any
angle. Using a two-hraded motion, the
checker can scan and bag groceries
simultaneously.

Multiple priced or mix and match
groceries need not be scanned at the
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Shoppens ot this Piggly Wiggly supermarket

are carrylng awoy @ more dascriptive re-
ceipt of their purchases like the one shown
in the shopping bog obove. The receipt
shows the nome, os well os the price, of
groceries, now that the store has installed
IBM's 3660 supermarket system which
scans the Universal Product Code like those
shown on the coffee can and poper towel

packoge.

same time. The system's controller
tracks such items—Ilike when canned
corn s on special at three for $.80—and
at the end of the transaction applies the
right price formula,

All Checkout Calculations

The system reduces misrings sub-
stantlally and performs all checkout
calculations, including those for dis-
counts, food stamps, refunds, store and
vendor coupons, epplicable taxes and
correct change.

It also permits fast check cashing
when personal checks are used to pay
for purchases, The checker keys a cus-
tomer's courtesy card number Into the
system to get immedlate authorization
to cash checks. Up to 24,000 check
authorization accounts can be main-
talned in the system's controller.

Sales Information

The system also captures up-io-date
sales Information needed to manage
o complex, modern supermarket,

At the end of the day, the system
transmits a report to a central IBM
computer about the day's activities, This
information will help store manage-
ment improve inventory, reordering and
warehouse operations to make sure the
right grocerles are on the shelves In
the right quantitles when consumers
need them.

Campbell Soup Gains

Consolidated net sales of Ca::phell
Soup Company and iis subsi iaries
reached a record $1,468,180,000 o the
Company's 105th year, for an ir:reas;
of 10.1% over sales of $1,233,171,00
in fiscal 1973,

Approximately one-third of the total
increase in sales for fiscal 1874 repre.
sented an increase in volume, with price
increases accountlng for the romain-
ing two-thirds,

Combined sales of the company's for.
eign subsidiaries in Australia, Belglum,
Canada, England, France, Germany,
Italy and Mexico reached a new high
with a gain of 20.6% over the previous
year.

Frequent changes of pace and em
phasis were characteristic of Campbell's
markeling programs in 1074. Shortages
of many ingredients and supplies, alld-
butable in part to the Impact of price
controls, made it desirable to defer
some new product introductions and
to delay or reduce some marketing pro-
grams.

Wide fluctuations in consumer pur
chasing patterns were responsible for
expenditures. Early in 1974, spiraling
prices for meats, poultry and fresh pro-
duce made processed foods exceptionl
values, As a consequence, Pr
products were In heavy demand. Later
in the year there was a more normal
balance.

New Macaronl & Cheese

In March, 1974 Franco-American
Elbow Macaronl & Cheese was added
{o growing line of canned pasta prod-
ucts.

Advertising and
featured Campbell's condensed soup!
and Chunky Soups as timely food
values helpful in providing nutritiou
family meals in an era of risin: pricet

Effective Advertising

Campbell Soup Company h:s bull
its business with quality producls,
actions and by effectlve adverti:ing the
consumer values it offers [ r 83
Campbell advertlsing has been L{l'edl\t
because It is believable. It I beiievable
because historically the comp:ny b
sought to be truthfu), tasteful ﬂnd"""
ponsible, The Company state:: "0
advertlsing is an asset of considerable
economic value. 1t must be protected
and enhanced.”

recipe materials

—

Human Wisdom

“There are two statements about b
man beings that are true: that art
alike, and that all are different. O
these two facts all human wisdam
founded.” Mark Van Dore?
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Sho-.per Habits Shift

Su: rmarket News recenily reported
incre. <2d shopper price sensitivily is
caus: ; significant changes in merchan-
dise .ix and forcing some merchants
to re. <amine their traditional policy of
low : argins on staple items.

A trend away from high margin items
in favor of increased staple purchases
was revealed in a nationwide Super-
market News survey, but was most evi-
dent in Northeastern industrial areas
that have been hard hit by unemploy-
ment.

There also has been an “unbeliev-
able” response to price promotions in
recent weeks, increasing movement of
jtems by as much as 20 times regular
movement. Coupon redemption has
risen dramatically, Sales of secondary
brands and private label are increasing
at the expense of national brands.

“Ultimately, these trends will have to
change our merchandising strategy,”
sald one Northeastern retailer. “Tradi-
tionally, we've subsidized a large num-
ber of grocery items, selling them at
9 to 15 percent markups and making
it up on other items. But as shoppers
home in on basies, it will force us to
look again at the markups we are
getting.”

Canned Tomatoes Move Well

Canned tomatoes are moving well, as
consumers have begun to use them sep-
aralely as a side dish, as well as in
sauces for pasta and less expensive
meat cuts. The gain has been primarily
in domestic brands, and one retaller

sald imported tomatoes were off 75
percent.

Irexpensive Prepared Foods

Incvensive prepared foods—both
@anne’ and frozen—are gaining in sales
it the rxpense of higher ticket items.

Cann spaghetti dinners, macaroni and
;hl:.: !ishes, frozen pot pies and frozen

‘or example, are up in sales
dcor. og {o several retailers.

Pasi.. rice and potatoes are selling
well. Tread sales also remain strong
formi .t chains, despite price increases,

Meat Tonnage Up

Meu! tonnage is up slightly for many
thalns, although one retailer sald con-
fumers are not as responsive to sales on
'l meat as to other promotions.
Poultry is selling well at lower prices

last year,

Tight money, shortages and product
uctions were the major faclors
product category tonnage changes,
many of them dramatic, according to a
Tecent SAMI infiation study,
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Dry Dinners Down

Dry packoged dinners, a hot item
when introduced, showed a decline of
10.8 percent. According 1o SAMI, the
category hit $200 million in sales when
it reached its peak last year, but has
been receding constantly since then.

Now that the introductory period Is
over, promotional actlivitics have
slowed, pasta prices have increased and
consumers are fending to make their
own “convenlence” dinners ot a lower
price. The category is leveling off, and
most involved companies are weeding
out slower-moving items.

Beans

The high cost of beans contributed
to a 17.6 percent decline in canned
beans and pork and beans. Dried beans
doubled in price from the year before,
were down 18.2 percent in tonnage and
were blamed for the higher price of
the canned products.

The situation has changed since the
study was made. In June, dried pea
bean prices were 60¢ o pound and now
are about 15¢ a pound.

The dramatic price decrcase was at-
tributed to an excellent crop. When
the study was conducled, the crop situ-
ation was tight and suppllers were
keeping beans off the market in order
to swell prices.

Dried beans are expected to increase
in sales as the price drop is reflected
ot the retail level. However, canned
beans and pork and beans may not re-
flect & price drop, because tomato paste
and packaging costs have risen.

Meat sauce rose 14.5 percent and
instant potatoes increased 16.1 percent.
This was said to point to an upswing
In one-dish, cheaper meals. However,
sources say, the situation is probably
changing since fresh potato prices have
dropped sharply.

Other evidence of cheaper-meat buy-
ing, some say, could be found in an
18.2 percent rise In barbecue sauce and
meat sauce. Relish is up to 16.9 per-
cent and Italian food sauce, used in
many non-pasta dishes, is up 10.8 per-
cent.

Lead the Shopper

“To be successful in the food business,
the businessman will have to identify
his profitable customer base and try
to lead, rather than react, to the shop-
per.” So stated Harry G. Beckner, Presl-
dent, Jewel Food Stores, in a recent
statement, "You will have to be more
value oriented and customer aware
than ever before,” he stressed.

“The food retailer has taken a double
whammy—product price increases and

rising labor costs,” Mr. Beckner stated.

The outlook is that things will never
be the same again in food, which has
and is changing the consumer's percep-
tion of the importance and priority of
food. In addition, it has raised expecia-
tions relative to quality and has signi-
ficantly incrensed awareness of nutri-
tion.

Consumers are adjusting their food
buying to stay within their budgets by
changing the mix of what they buy.
The changes may involve a shift from
expensive to inexpensive cuts, from
beef on down to fowl and fish, then
pasta and grain,

Convenlence foods are losing out with
strong increases in pasta offset by drops
in meat “helper” dinners.

Kraftco Marketing Research

C. C. (Deke) Grinnell has been named
director of corporate marketing re-
search of Kraftco Corp,, according fo
Chesler R, Green, scnior vice-president,
corporate development, marketing and
research. Mr. Grinnell will be located
at the Kraftco Research and Develop-
ment Center in Glenview,

A groduate of Amherst University,
Mr, Grinnell joined Kraft Foods in 1968
ns manager of development in the long-
range planning department, a position
he held until 1870, when he assumed his
most recent post, marketing manager of
new products,

Kraftco Gains

Krafteo Corp. reported n 22% increase
in its third quarter earnings on a 26%
gain in sales.

The large food processor earned $20.5
million, or $1.08 a share, up from $24.2
million, or B7 cents a share, a year
earlier. Sales rowe to $1.16 billion from
$911.7 millioi..

Included in the recent third quarter
earnings was u credit of $4.2 million, or
15 cenis a share, from the company's
elimination in the quarler of part of an
$18 million inventory write-down
charged ogainst second quarter earn-
ings. The write-down, caused by a sharp
drop in wholesale cheese prices, reduced
second quarter earnings 05 cents a
share. Kraftco sald the "normal inven-
tory turnover” had absorbed the bal-
ance of the inventory adjustment and
that cheese prices are incrensing.

Krafico also sald its 1973 third
quarter earnings were depressed due to
raw agricultural product shortages.

“Life can only be wvnderstood by
looking backward. But it must be lived
by looking forward.
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Editor's Note: Perino's is a posh Los
Angeles restaurant,

Lunch for pennies at Perino's?

By Barbara Hansen,
Los Angeles Times staff writer

That's exactly what hoppened the
other day. It was a stunt, of course, a
put-on by a macaroni company to dram-
atize how economically its products can
be prepared.

Perino's regular pasta offerings In-
clude fetitucine Alfredo, tagliatelle
Bolognese and ravicli Genovese, all at
$6.75 a serving. But on this occasion,
guests dropped down to Chicken
Tetrazzini at $0.1887 a helping, Maca-
roni Jardinlere at $0.196, Spagheitl
Campobello at $0.225 and Noodles
Monte Cristo which, at $.245 a serving,
was the highest priced dish of the
day.

Back fo Leftovers

Ted Stavropolous, chemist with Globe
Al Macaroni Products, Inc., worked
out the recipes. Stavropolous is Greek
but had to eliminate such excellent
Greek pasta dishes as pasticcio from hils
project. They cost too much,

Instead, he turned to canned soups,
leftover meat, milk, frozen vegetables
and the most basic seasonings—salt and
pepper to bring each dish in under a
$0.25 a serving maximum.

And he did a good job. Perino's chef,
Miguel V. Olmeda, who worked on the
preparation of the food, said, “Pretty
good. All right as he surveyed his
handlwork.

There were other comments like,
This is great. This is the greatest dish
in the world.” They came from Robert
Willam, who is president of Globe Al

A Fussy Cock

Olmeda chose noodles Monte Cristo
as the best dish. Sous-chef Carlos Bor-
unda liked the looks of Macaroni Jar-
diniere, And Willlam liked the looks
of everything,

There were problems, of course.
Stavropolous, a fussy cook, wants his
dishes baked and served immedlately.
Due 1o the mechanics of the luncheon,
they had to stand in large restaurant
pans for a considerable time before
serving. And they did get a little
gloppy, particularly Spaghetti Campo-
bello.

But the maln problem was, who
wants to go to Perino's for a cheap
lunch?
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Robart Willlam

However, Willlam wasn't once a
Warner Bros. publicist for nothing.
“Hors d'oeuvre, dessert and wines will
be up to Perino's high standards of
haute cuisine,” sald his letter of invi-
tation.

Lettuce to Lemon

And the hors d’oeuvre were stagger-
ing, Beds of ice heaped with jumbo
shrimp, crab and oysters and clams
on the half shell were constantly reple-
nished during a lengthy cocktall hour.
And there were other tidbits such es
hot, crab-stuffed mushrooms and little
deep-fried cheese balls,

The luncheon started with limestone
lettuce salad with bay shrimp—$2.50 a
serving on Perino's regular luncheon.
menu—and ended with hot lemon
pouffle—$5 a serving. Waiters offered a
choice of white or red wines, They
were Bolla Soave—$7.60 a bottle on
Perino's wine list—and Sterling Vine-
yards Cabernet Sauvignon 1060—$0.50
a bottle.

“l want your dishonest opinions,”
William said as he went from table to
table to see how guests were taking
the macaroni. Waiters presented
samples of each of the four dishes as
lovingly as if they were truffles.

In a more serious moment, William
said, "Macaroni is the best food bargain
in the world. I don't want you to think
of it as just a cheap, starchy foul.

William brought in some stw-llo publi-
cist frlends to help stage the event.
They winced when the acctrdion musie,
which was supposed to be Italian,
switched to something Israell. And they
sat quietly when a guest who was in a

A Quarter Pasta Luncheon

position to promote the macaroni p: d-
ucts heckled Willlam during his spe: -h.

Pasta Tralts

William talked about protein, fat .nd
calories. There's a surprising amcunt
of the first in his macaroni products,
he said, none of the second and not so
many of the third as you would think,

“The attractive skin, hair, eyes und
teeth of the Italian people” come from
eating pasta, he said.

Willlam also provided a celebrily—
Jim Backus—whom he placed, with un-
derstated elegance, in a corner. And
he invited television crews who lit up
the place.

Attached to each souvenir menu was
a quarter, and emblem of the low cost
of the food but a bane to parking lot
attendants later.

Guesis were given the recipes, broken
down (o the cost of each ingredient, In
Noodles Monte Cristo, the salt, pepper
and paprika, figured at the rate of 15
cents per pound, cost a penny. The
most expensive ingredient in this dish
turned out to be the noodles, at 5§
cents for a 12-o0z. package.

The noodles were also the costliest
part of Chicken Tetrazzini but stepped
down to second place in Macaroni
Jardiniere, lopped by two packages ol
frozen broccoll at 62 cents.

A profligate use of salt, pepper and
paprika brought the cost of these ingre-
dients up to two cents in Macaroni
Jardiniere. But economy triumphed in
Spaghetti Campobello, which included
parsley as well as salt, pepper and
paprika for the same two cents.

Lawry’s Foods Directors
Approve Stock Offering

The board of directors of Law ry's
Foods has authorized managemc: {0
purchase up fto 200,000 shares oOf
slightly more than 10 per cent, ¢ the
outstanding common stock of the -or-
poration through Jan. 15, at ite dis
cretion.

The program has been undertake: for
several reasons, spokesmen Indicited,
including the possibility that sharvi 50
acquired may be used to provide for ex:
lsting or alternative executive slock
purchase and option plans, and for use
in connection with possible future ac-
quisitions.

The purchases are to be made on the
open market or through other trans:
actions, including block purchases and
privately negotiated transactions.

As of Oct. 31, there were 1,71'.717
shares outstanding, at & book value of
$7.61 a share,
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The Cloudsley Field
Service Policy:
*Any Customer
-Any Machine
‘AnyTime

When you purchase flexible
packaging materials from us,
we like to throw in a few very
important extras.

And our Customers’ favorite
is our one-of-its-kind Cus-
tomer Service Department.

Cloudsley customer service
representatives are available
to you on almost instant
notice. The machine goes
down, our man goes to you.
At no extra cost to you.

And our people are good at
what they do. Average of 20
years experience with adhe-
sive and heat sealing equip-
ment. Totally trained as to

how the product relates to
the machinery.

When a Cloudsley field service
engineer shows up at your
plant, you know he’s going to
adjust and tune the machine
so that when you start running
it with your quality Cloudsley
product, it's without a hitch.

So drop a line or give us a
call. Let us explain first hand
our field service policy and a
lot of the other extras that
come from dealing with
Cloudsley: the name that's
synonymous with Quality
throughout industry.

-~ CLOUDSLEY:
QUALITY FLEXIBLE PACKAGING CONVERTERS

The Cloudsley Company/470 West Northland Road/Cincinnati, Ohlo 45240/(513) 825-4800
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F D A Review

Dr. Alexander M. Schmidt, Commis-
sioner of Food & Drugs, following
Senate Hearings during which charges
of industry favoritism, improper admin-
istrative practices, and harrassment of
employees were leveled at the FDA, has
asked for a review of FDA procedures
and practices. Both HEW Secrelary
Casper W. Weinberger and Assistant
Secretary, Dr. Charles C, Edwards, have
ngreed with Dr. Schmldt's request and
an impartial panel of three government
and three non-government experts will
carry out the review.

While the review specifically is aimed
at the general process of decision mak-
ing on new drug applications and
specific charges of mishandling of ad-
verse recommendations made by indivi-
dual medical officers within the FDA,
the panel's findings will undoubtedly
affect handling of petitions covering
food additives and food fortlfication.

Criminal Responsibility

Approximately one year ago FDA in-
stituted a policy of holding corporate
officers criminally responsible for un-
satisfactory conditions in food plants.
This procedure will probably be re-
viewed by the U.S. Supreme Court as
a result of the conviction of a super-
market presldent. The conviction was
later reversed by the US. Court of
Appeals for the Fourth Clrcuit. Indlca-
tions are that FDA will ask for review
by the U.S, Supreme Courl.

FDA is continuing to bring criminal
action against officers of companies—
notice of 5 actions being taken was
issued by FDA on August 14. These
actions were against bakeries and
charged that products were prepared,
packed, or held under Insanitary con-
conditions, products were contaminated
with insect fllth, producls were con-
taminated with rodent filth, and prod-
ucts were stored under insanitary con-
ditions. A statement on August 21
covered criminal action brought against
officers of another company for “product
contamination and storage under in-
sanitary conditions” of potatoes, cab-
bage, and celery, A number of addl-
tional criminal actions against officers of
companies were also noted .

Retall Sampling

A third review of FDA effectiveness
will result from large scale retail samp-
ling of food products. In a recent talk
Dr. Schmidt commented on the retail
sampling efforts and preliminary results
as follows: “The final phase of recent
FDA efforts to improve food quality
and safety involves retail sampling—
a selective and continuous survey o

20

tell FDA and industry if the resulls
are worth the earlier investment in
GMP's, HACCP and cooperative quality
assurance.

“To sum up our new approach,
HACCP inspections, guided by GMP's,
tell industry and the FDA what needs
to be done to assure safe, high quality
food production and distribution. Co-
operative Quality Assurance puts these
findings into effect with maximum in-
dustry responsibility for its own oper-
atlons; and, retail sampling tells how
well the whole system is working.

"]t s too early to tell the ultimate
effect of all these mew programs. A
recent analysis of inspectional results
has, however, disclosed some significant
trends.

“We have just completed our first large
scale retail sampling program, This
program measured the safety, quality
and truthfulness of labeling of four
types of low-acid canned foods. More
than 35,000 cans were randomly col-
lected from retail outlets in 10 metro-
politan arcas. The results of our anal-
ysis are encouraging. In no can tested
did we find any evidence of under-
processing—the major indicator of
potential safety problem. And, all of
the samples were well within estab-
lished safe limits for residues of pesti-
cides, industrial chemicals and heavy
metals.

Warshouse Improvement

“Another study which reached my
desk within the past week shows signi-
ficant improvement in sanitation in the
food warehouse industry, In 1971, our
inspectors found that only 41% of food
warehouses were In full compliance
with FDA sanitation regulations. New
Inspection figures given me this week
show that 86% of food warehouses
are now in full compliance.

“Clearly, the increased resources pro-
vided by this Administration together
with our improved approaches and in-
spectional efforts have made an impact
on food safety.”

Because of a GAO (Government Ac-
counting Office) report in the early 70's
documenting disturbing sanitary viola-
tions in many of the nation's food
plants, FDA was successful in sccuring
additional funds for basic foud plant
and warehouse inspection. As a result,
food plant inspections have been In-
creased from less than 10,000 per year
to 20,000 per year,

Nutritional Labeling
Moves Ahead
Nutrient fortification / enrichment

Nand labeling are rapidly moving
ahead with many major companies

committed to use of nutrient labe ng
on the majority of thelr products

Nutrition labeling will become 1 .
datory January 1, 1975 for foods shipped
interstate to which nutrients have l..en
added or for which nutritional cliims
are made, FDA has sponsored sur cys
to determine consumers’ knowledge of
nutrition and to develop best methods
of disseminating informatlion.

USDA has received requests for label
approval from G0 flrms that are incor-
porating nutrients Information. The
estimated number of labels involved,
1-3,000, is small as compared to the
150,000 labels used on meat and poultry
products, however, the labels represent
some high volume meat items such as
hot dogs.

There can be little doubt that people
are very much concerned with the nu-
tritional content of their daily intake.
Sales of “organic” or “health” foods are
approaching the blllion dollar per year
mark and gales of vitamins and mineral
supplements continue at high levels.

Marketing

The October issue of Food Processing
magazine states that it is difficult o
separate the exact contribu-

tion of fortification to the success of a
marketing program, To be effective,
new and expanded advertising is
usually an integral part of the total
fortification/marketing program. They
cite several successful marketing pro-
grams attributed to enrichment such
as the W. E. Long Company-Independ-
ent Bakers Cooperative program for
enriched bread, and Standard Milling
Company's “Maypo” hot oats ce:cal

Buitonl Cass

Also cited is Buitonl Foods Cor;ora-
tion. Buitonl was the first compa: ¥ 10
introduce a macaroni that cont..ned
20% protein and one of the first t-. re-
move all artificial preservatives rom
their line of frozen food products. ‘osi:
tive consumer reaction to these wo
programs and the fact that homem #ems
are currently treating pizza as a .ieal
rather than a snack, was used s 2
basis for thelir decision to fortify ;izz8
products.

In July '78 Bultoni decided to fortify
its plzza so that a portion would supply
30% of the U.S. RDA of vitamins A,
C, B-2, and caldlum and protein. It
contalns 50% of the U.S, RDA of vila-
min B-1 and 35% of iron. Stability and
distribution evaluations of the vitamins
and Iron in the pizza showed that unl
form production of the fortified product
was possible, Only minor changes in
equipment were needed to add the
vitamins to the sauce.
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t January '74 the new producl be-
go -nthing thr marketplaze without
an; dditienal tosl to the consumer.
Wi it Is too corly to determine the
ful npact of the fortifization program
it i+ =teresting to note that in July "73
D ni Pizza rated 6th in th2 New York
ra: b and tcday it is tied for 2nd
pla. with a 129 share of th2 market.

7i.+ company introduzed their pizza
preduct into the Philadelphia market
aboul the same time July '74, and now
enjoys & 10% share of the market and
is rated in 2nd place.

Agaoln, the package label was chang:d
with the start of the fortifization pro-
gram and the pactkage now ccntains a
“flag” that reads “contains 30% or
more of U.S. RDA for nutrients per
s:rving”

Guidelines

To prevent a fortification or cnrich-
ment power rare among companies
FDA has proposcd various guidelines
and additional ones will be developed
over a period of time. Any fortification
guidelines will result in time consum-
ing debate. As an example, Del Monte
Corporation has petitioned FDA for
approval to add vitamin C to tomato
juice so as to make it a more desirable
breakfast drink. This immediately
brought adverse comments from th2
¢itrus industry as the tomato juice
would be fortified to the same vitamin
C level as citrus julce und, conse-
quently, would eliminate one of their
marketing plusses. The debate continues
:Ivrn though FDA has approved the pe-

tlon

Education Program

FI' commissioned J. Walter Thomp-
son  lvertising Agency to produce a
4 e movie which has been given
the ¢ “Read the Label, Set o Better
Tab!  starring Dick Van Dyke. The
anin  »d nutrient characters were de-
velo, | as part of this education pro-
gran  nd appear in the move. Pamph-
lels e been prepared to be used in
educ onal programs and suggestions
for * / and radlo commercials have
been leveloped. In addition a slide
thov. unsisting of 27 slides and a script
have cen prepared for general con-
sumd; audiences, All of the information
I . ullable to nutrient education
groups or to food manufacturers who
an include their name on the litera-
lure before distribution.

‘Workshops

FDA  consumer affairs officials
throughout the country are scheduled
10 hold some 600 workshops on nutri-
tlonal labeling this year and, it is

Insuary, 1975
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Somebody Better S

hut Off the Pasta Machine!

R T P T T S A OB I e T e

Leo Pollano (center), owner of Venezia Italian Foods, Inc,, of Redwood Cit

helps hold @ strond of noodles from the pasta-making machine at his boolhcoly'thsﬂw:;‘ei:r;
Notional Restaurant Convention held ot Brooks Hall, San Francisco in Sepember 1974,
A highlight of his booth was the “World's Largest Lasagne'' made by his firm, They used
200 Ibs. of noodles, 200 Ibs. of tomato sauce, 50 Ibs. of Ricotta cheese, 25 Ibs, of Moz-
zarella cheese, plus meat fillings, seosonings ond other goodies for the mammoth lasagne.
Helping to hold the noodles are (left to right), Elwood Kirschner, Executive Chef of Del
Webb’s Primadonna Restourant in Reno, Nevada, Ted Shoker, Restaurant Columnist for
the Palo Alto (Calif.) Times, Pollano, and his children Michoel and Sandra. Venczia Italion
Foods make over 100 frozen speciolly products which include pre-portioned lassagne for
Individual servings, cannelloni, ravioli, tortellinl and mancotti. They are ovalloble 1o leading

frozen food distrbutors throughout the West.

estimated that these workers will reach
about 60,000 persons. Since many of
these persons will be dieticians,
teachers, extension agents, etc., the ultl-
mate number of people reached will be
substantiolly higher.

419% of consumers participating In
an FDA survey soid that they received
their knowledge of nutrition from their
early schooling with the next largest
group, 31%, stating that their informa-
ticn sources are magazines. 24% learned
most about nutrition from newspapers.
Nutritional knowledge gained from the
“mother” ranked fourth with 14%, just
ahead of television programs and diet
books each accounting for 12%.

Requesis for Information

One of the encouraging aspects of
nutritional labeling und the making
available of nutritional information is
that a high percentage of the requests
for information is from the professional
groups. It is anticipated that the re-
quested information will be used in
education programs and by the medical
profession in furnishing information to
patients. With the education push and
the medical profession it is anticipated

that the consumers will become more
aware of nutrient content of thelr foods
and the need for a balanced diet.

Honor to Marco Buitoni

Marco Buitoni, nephew of Glovanni
Bultoni, founder of the Buitoni Foods
Corp. and a leader in the pasta manus
facturing business, was sclected by the
City Club of New York to be one of 12
foreign-born New Yorkers to be
honored for making New York o
“world city."

Food Is Something More
It's a very odd thing—

As sad 0s can be—

That whalever Miss T. eats
Turns into Miss T.

Words of Wisdom
“Anyone who is well adjusted these
days just isn't paying attention.”
"Il you say whatl you think, don't
expect to hear only what you like."”
Malcolm Forbes
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Pezey doesn’t
quit working until
dinner is served.

It takes more than
wheat to make King Midas
Semolina and Durum flour.

1t takes art and science.
That's why our Technical Center
uses the newest laboratory equipment to
analyze every crop of durum wheat.
But our field representatives rely on a well-trained eye
and a pocket knife. Peavey's newest durum mill,
in Hastings, has automated virtually every
milling process to maintain quality and uniformity.
But our miniature macaroni press still needs
the knowing hand of a pasta maker.
We can precisely graph the color,
nutritional content, even
shape retention in finished pasta.
But bite and {lavor are
personal evaluations again.
We're proud of our ability to mix
complex systems, human judgment,
and the finest wheat into

King Midas Semolina [ i
and Durum flour. And we're never more
proud than when dinner is served.

Peavey Semolina and Durum flour.
Sales Offices:
Minneapolis, Minnesota (612) 370-7840;

White Plains, New York (914) 684-8773;
Chicago, Illinols (312) 831-2700

1Y) PEAVEY COMPANY
Flour Mills
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rs. Consumer enters a super-

market. She sees 10,000 different
food items, 85 cuts of meat and poultry
and 260 combinations of brands, sizes
and varieties of vegetables alone to
choose from, She knows their price
will dent her household budget more
severly than they did the week before.
She thinks her only hope for getiing
dinner on the table by 8 will be to pop
frozen potpies in the oven by 5.

Then, intercepting her youngster's
lunge for the Twinkies, she spots the
disturbing public-service sign: “Will
your family receive the U.S. Recom-
mended Daily Allowance of vital nu-
trients today? What have YOU done
to insure it1"

To many consumers, already harried
by the economics of food and condi-
tloned by the soclology of food, nu-
trition is as provocative as broceoll
and as lucid as alphabet soup. Nutrition,
as most remember it from their Bth
grade health class, has a lot to do with
vitamins and minerals and something
to do with building bodles at least 12
ways.

There is a great deal of evidence
building to suggest that as world-wide
food shortages and dietary deficlencles
worsen, nutrition may become a popu-
lar sclence, a theme for far-reaching
domestic and international policy and
the focus for consumer consciousness-
raising.

The Signs

The signs are larger than the one
the shopper sces in the supermarket:

(1) Over the last 20 months the u.s.
Food and Drug Administration haos
initiated more than 50 actions to up-
grade the nutritional information on
food labels, i.e. food labels must list
nutrients as a percentage of Recom-
mended Daily Allowances, rather than
the much smaller Minimum Dally Re-
quirements used for years to specify
vitamins ard minerals necded to main-
tain health,

(2) In June the Senate's Select Com-
mittee on Nutrition and Human Needs
heard 6 panels of interest-group repre-
sentatives criticize the Government for
failing to develop a national-interna-
tional nutrition policy. The groups
called for an expansive program of pro-
fessional and popular nutriton educa-
tion.

(3) Following those hearings, Sen.
Edward M. Kennedy, Mass. Democrat,
ordered his staff to add reimbursement

Most People Know Little About

from The National Observer

for nutritional services to his proposed
national-health-insurance plan.

(4) Controversies over the relation-
ship between diet and health, between
cholesterol and atherosclerosis, between
salt and hypertension and between ma-
ternal nutrition and infant retardation
have made their way from professional
journals into the popular media.

(5) Federal legislation is pending that
would provide $50 million over § years
to medical and dental s:hools for plan-
ning, developing and implementing pro-
grams of nutrition cducation.

Not since World War 11, when eating
was associated with surviving as well
as thriving, has world-wide interest in
nutrition and a proper diet been so
high. In November the United Nations
held a World Food Conference in
Rome to consider the distressing facts
and frightening possibilities of the in-
ternational food situation.

Hunger and Malnutrition

Experts say that more than one-half
billion children in the world are mal-
nourished. Scores die daily in the
drought areas of Africa's sub-Sahara.
World population Is increasing by 70
milllon persons a year, but production
of fertilizer for rich harvests s not
keeping pace. World-wide grain re-
serves have dwindled to their lowest
level since 1847 (a 30-day stockpile).
According to Dr. Norman E. Borlaug,
father of the “Green Revolution,” “If
there is a crop failure now In any of
the large grain-producing areas of the
world before there are reserves re-
established, we could have disasters
in which tens of millions could die, and
we could do nothing ebout it."

Closer to home, in the land of his-
torical food abundance, the nutritional
report card is hardly satisfactory. In
1065 the U.S. Depariment of Agriculture
sald that half of 7,500 households it
surveyed reported diets that failed to
meet recommended allowances for such
vital nutrients as vitamins C and A.

In 1989 the White House Conference
on Food, nutrition and Health was held
and from it resulted the current food-
stamp program and food programs for
the elderly, nutritional labeling, open-
doting end unit-pricing of food and
food-additive guidelines.

While many question the effective-
ness of the food-stamp program there
is consensus on one point—Middle-and
lower-Income Americans are not only
less well-nourished than they ever have

Nutrition

been, but perhaps are also lezs cap. sle,
financially and intellectually, of e ing
correctly. They're besel bzth by r:.ing
food prices and by inadequate kiow.
ledge of what constitutes good nutri.
tion.

Technology and Diet

“We're in the midst of a food revolu-
tion,” says Dr. D. Mark Hegsted, nu-
trition professor at Harvard. “Techno.
logical changes in the food industry
don't necessarily mean that convenience
foods are less nutritious than other
foods, but there is certainly less per-
sonal control over the individual diet”

What is critical in an age cf food
shortoges and changing food techno-
logy, the experts say, is for people to
eat better for less money, and to eal
less and feel betler physically. The
problem is that the average consumer
knows little about nutrition.

A Fledgling Field

The Food and Nutrition Board of the
National Academy of Sciences' National
Research Council has flatly stated that
nutrition information is Incomplete.
Man's requirements for many nutrients
have not been established, the board
says, and only in recent years has the
essentiality of many nutrients been
proved.

In the 10408 the board set down the
first RDAs, the recommended d:etary
allowances from which almost 30 years
later the FDA developed its R.com-
mended Daily Allowances. The L ard’s
RDAs are defined as “the level ! in-
take of essentinl nutrients c asid:
ered . . . to be ndequate to me . the
known nutritional needs of prac caly
all healthy persons”” But allov nees
must not be confused with nutr .onal ’ —
requirements, says Dr. Paul E. ohn

son, the board’s executive dire. or. y
“Nutritionists don't know whe they LBS.
are talking about when they say This | “%EJ'R

or that will fulfill man's nutr. .onal y
with lower operating costs. .. i

requirements.’ We just don't know what
different individuals need to l;tll{ M
healthy, and we know nothing .bov trowave drying and
the nutritional variations among p ople l“g‘& same u?l'll.%ln dgaf.nll;olg?;gl??“ng' T ot
With RDAs' we can only gumianiet mgﬂs ten times faster ® takes one-fifth to one-tenth the space ® improves
that, on tn average, most human :utr: - “:‘ quallty ® reduces dryer maintenance to as littla as one hour per
tional needs will be adequately mel % gene lowers capltal Investment = lowers power costs In most areas
Johnson says. Wﬁ:ﬂ'-wam"'rﬂ'.ﬁf Mmgml sh:;ttlng glmlm? the lines
nary drylng immediately precedes microwave
A Nutritional Catch-22 drying (ﬂﬁ:‘}'n complete unit shown above) It eliminates the need for equilibra-
and reduces time and space needs of prellminary drying as

Microwave
Drying ——

Controlled
Cooling—

— ——

MICRODRY CORPORATION
3111 Fostorla Way, San Ramon, CA 94583
415/837-9108

cga
To many people, the situation is n¥: Much ag !90%.
Conlrolled coo
4 appearance. ling (third stage) determines product molsture content

Proven i leading pasta plants. Gall or write today.
INVARY, 1975

trition's own Catch-22: The nutritions!
needs of the nation will not be deter

(Continued on page 26)
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About Nutrition
(Continued from page 24)

mined, expanded nutritional knowledge
will not be forthcoming, and sound
mecthods of educating the public will
not be developed without Federally
supported nutrition surveys and re-
search, But the Government will not
support such wide nutrition programs,
many feel, until nutritional needs and
reliable nutrition knowledge have baan
established.

“Nutrition is simply not a high-
priority item,” says Dr. William J.
Darby, president of the Nutrition Foun-
dation in New York City. “It's not
one of those things that a politiclan
can put in front of the people as an
attention-getter, Maybe It's our fault;
we haven't made the nutritional needs
of this country sufficiently clear.”

“The solutions to nutritional problems
in this country must come from the
Federal Government, from the food in-
dustry and from consumers them-
selves," says Dr. Jean Mayer, professor
of rutrition at Harvard. “It is a world-
wide problem, everybody's problem,
and the consequences will be extra-
ordinary If we lgnore it. Just as war
is too Important to be left to the
generals, we are learning at last that
nutrition is too Important to be left o
nutritionists.”

A Table of Viial Nuirlenis

The U.S. Food and Drug Administra-
tion's Recommended Daily Allowances
(RDAs), listed here, represent the esti-
mated amounts of nutrients the aver-
age healthy person needs daily to stay
healthy, Because nutrient requirements
for Individuals are not known, these
quantities ere weighted on the high
side, the FDA says; many adults need
only two-thirds to three-fourths of these
established amounts, and children need
only about one-half,

Infants and Adulis and
Children Children
Under 4 Over 4

Years Years
Protein 28 g.* 65 g.*
Vitamin A 2,600 IU 5,000 IU
Vitamin C 40 mg. 680 mg.
Thiamine 0.7 mg. 1.5 mg.
Riboflavin 0.8 mg. 1.7 mg.
Niacin 9.0 mg. 20 mg.
Calclum 0.8 g. 1.0 g.
Iron 10 mg. 18 mg.
Vitamin D 400 1U 400 TU
Vitamin E 10 IU 301U
Vitamin B0 0.7 mg. 2.0 mg.
Folacin 02 mg. O04mg
Vitamin B12 3 ug. 6 ug.
Phosphorus 08 g 1.0 g
Iodine 70 ug. 150 ug
Magnesium 200 mg. 400 mg.
Zine 8.0 mg. 15 mg.
Copper 1.0 mg. 2 mg.
Blotin 0.15 mg. 0.3 mg.

Pantothenic Acid  § mg, 10 mg.
26

RDAs, stated in grams (g), Inter-
national Units (IU), milligrams (mg.),
and mizrograms (ug.):

*If an individual's protein intake
comes primarily from high-efficlency-
gmtein foods such as milk and milk

-products, the RDA for protein is
45 g. for adults and 20 g. for infants.

Nourishing Reading

For those who might want to en-
hance their nutrition knowledge, the
the following publications are helpful:

The Faml'y Guide to Better Food and
Better Health, By Ronald M. Deutsch.
Meredith Corp. 277 pages. $7.95,

Living Nutrition. By Fredrick J, Stare
and Margaret McWilliams. John Wiley
& Sons, Inc, 467 pages. $10.95.

Food and Man. By Miriam E. Lowen-
berg et al. Wilcy. 459 pages. $11.59.

Let's Talk Abut Food, By Philip L.
White. Publishing Sciences Group, Inc.
$06.95 (available in September).

“Food Is More Than Just Something
To Eat.” Prepared for the U.S. depart-
ments of Agriculture and Health, Edu-
catlon, and Welfare in co-operation with
the Grocery Manufacturers of America
and the Advertising Council Free.
Write Nutritlon, Pueblo, Colo. 81009,

Slim Growth Expected

Shipments of corrugated and solid
fibre products are expected to echieve
only modest gains during 1975, accord-
ing to economist John W. Enders, who
reported 1o a group of some 450 corru-
gated executives at the 1074 Annual
Meeting of the Fibre Box Association.

Enders, director of marketing econo-
mics for Lionel D. Edle & Co., Inc. ex-
pects total shipments to increase 0.4
percent, from 2243 billion square feet
projected as a probable total for 1974,
to 225.2 billlon square feet in 1875

He cites a combination of four ad-
verse developments—premaiire retreat
from tight money policles and >fTorts
to contain federal spending; & wane
explosion; another jump In oll prices;
and more bad weather and poor crops—
ns responsible for present and continued
difficulties with the economy.

On a brighter note, Enders anticl-
pated Inflation beginning to recede by
next spring or summer, with housing
and consumer spending leading the
economy into a recovery period.

Exercise

America must be the only country
in the world where people jog five miles
a day for exercise, then take an ele-
vator up to the mezzanine.
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Egg Production

The nation's laying flock prodi ed
5,367 million eggs during October, i%
less than a year ago, according to the
Crop Reporting Board. Layers on fi:ms
November 1 totaled 280,000,00, dwn
5% from the 204,000,000 a year eor'icr,
but up 1% from a month earller. Hate
of lay on November 1 averaged (2.2
eggs per 100 layers, up from 61 a year
ago and slightly above the rate of (1.2
on Oc:tober 1, 1974. Egg-type chickens
hatched during October, 1074, totaled
95,500,000, down 23% from a year ago.
Eggs in incubators on November 1 at
31,400,000, were 13% below a year ago.

The Poultry Divislon, Agricultural
Marketing Service, USDA, reports:

A total of 48 million dozen shell eggs
were broken September 15 through
October 12, 1074 under the USDA's
Egg Products Inspection Act—down 6
percent from the corresponding four
weeks of last year. Percent decreases
by regions were: South Atlantic, 12;
North Atlantic, 9; North Central, T;
and South Central, 6. Eggs broken In
the West were up 1 percent from the
4 week period of last year,

During the four weeks, 70.7 million
pounds of liquid egg products were used
in processing—down 7 percent from the
same period last year, Ingredients added
in processing totaled 2.4 million pounds,
35 percent less than a year ago.

Liquid egg production (including In-
gredients added) for immediate con
sumption and processing totaled 251
million pounds during the 4 week
period—up 6 percent from the ame
period last year. Products for im:nedi-
ate consumption totaled 11.5 n llion
pounds compared with 9.3 milln 8
year earller, Those for proc ssing
totaled 13.8 million pounds, com: ared
with 14,5 million last year.

Frozen ¢gg products amounted 1 254
million pounds, 18 percent less th..: last
year, Drled egg production wi 51
million pounds, 10 percent below thed
week period a year ago.

Cumulative totals July 1 though
October 12, 1974 and percentage in-
creases from the corresponding 1013
period were as follows; ghell et
broken—181 million dozen, 10 pereent;
liquld egg used in processing—280 mil-
lion pounds, 11; liquid products for im-
mnediate consumption and processing~
93 million pounds, 20; and dried prod:
ucts—21 million pounds, 8. Frozen
products, at 108 million pounds, were
down 2 percent from the same period
last year.
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TO INSURE QUALITY IN ANY MACARONI
PRODUCT, ALWAYS SPECIFY AMBER

In any size — any shape —it's always
easier to control the quality and color
of your products with Amber's first
quality Venezia No. 1 Semolina, and,
Imperia Durum Granular.

Nationally-famed macaroni manufac-
turers have long preferred these supe-
rior Amber products because of their
consistently uniform amber color, uni-
form granulation and uniform high
quality.

Because of our unique affiliations and
connections throughout the durum
wheat growing areas, Amber is able
to supply the finest durum wheat prod-
ucts available anywhere,

We are prepared to meet your orders
—prepared to ship every order when
promised. And because of our rigid
laboratory controls, highly skilled mill-
ing personnel and modern milling
methods, you can be sure of consistent
Amber quality. Be sure—specify AM-
BER.

0";“9 AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION
Mills ot Rush City, Minn,—General Offices: St. Paul, Minn, 55165

IMurRy, 1975

TELEPHONE; (612) 646-943)
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by Richard G.

Advice on Buying

Myers, executive vice-president of

Seaboard Allied Milling Corp., Kansas City, at the annual general
managers' conference of Quality Bakers of America Cooperative, Inc.

You have built a strong sucessful
organization, well-equipped to cope
with the ever-changing times. By uti-
lizing the best thinking of all mem-
bers for the common wealth, com-
bined with a high order of integrity and
fairness to suppliers, QB.A. has dem-
onstrated that there is great strength
in numbers under intelligent leader-
ship.

1 believe that the series of events
commencing some two years ago have
created conditions that enhance the ad-
vantages of working through group
action. For, there is no doubt that the
long expected transition from a world
of surplus foods, albeit poorly distri-

‘buted, to a world of scarcity, or at best,

very close adjustment, has occurred
almost overnight.

Nakedly Exposed fo Market

With the ending of surpluses and
elimination of the US. subsidy on
wheat exports, domestic processors—
both millers and bakers and also con-
gumers—are now markedly exposed to
the world wheat market's gyrations.
These gyrations have been made espe-
clally volatile by the close adjustment
of supply and demand. Therefore, more
than any time before, we must look out-
side our country for many Bnswers
which we formerly sought within our
domestic confines.

As a supplier of the baker's principal
ingredient, It is appropriate for me to
discuss the problems faced by flour
millers, and how these affect bakers
pricewise and in the timing of buying
decisions.

Millers’ Unit Costs Up 50%

In the decade prior to 1072 the milling
industry enjoyed a relatively stable
cost of manufacturing. True, mild in-
flation and yearly labor {ncreases were
experienced, but enlargement of capa-
city of milling units, combined with
cost savings inherent in the continuing
conversion from sack to bulk shipments
served o provide compensatory cost
control, Inflation in the past two years,
especially in the arcas of power and
labor, together with the high price of
wheat and money have expanded unit
costs by approximately 50%.

Accounts Recelvable in Climb

The high price of money saw Sea-
poard's interest costs elone this past
year rise 250%. This situation is magni-
fled by the inadequate supply of work-
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ing capital to cover the enormous de-
mands of agribusiness, There is not only
the problem of financing purchases of
cash wheat and providing the greatly
Increased margins now required for fu-
tures hedges, but there s also the
need 1o carry swollen accounts receiv-
ables as our baker customers purchase
our products at double the price of
just two years ago. Although payment
terms may not have been liberalized,
automatically every customer now owes
roughly twice as much as before for the
same amount of product. Consequently,
some millers find their receivables al-
most as great as their net worth.

Much More for Inventories

Furthermore, with the lengthened
wheat pipellne brought about by the
shift of milling capacity from wheat
production areas to consumption areas,
a very substantial sum is required to
maintain adequate raw material inven-
tories, In some instances millers are
forced to operate with a short supply
of wheat and a limited variety selection.

As enormous users of bank funds the
milling industry in total has probably
more than doubled its line of credit in
the past two years in order to do ap-
proximately the same amount of busi-
ness ln number of cwts sold. The ques-
tion bothering many millers today is,
exactly how much credit can their fi-
nancial strength warrant, and beyond
that, how much can the banks allocate
to this one industry, which taken as a
whole is not growing? Already some
mills are contracting, due in large part
to the money crunch, others have sold
out to other millers as well as to new-
comers into the industry, and several
other companies are presently wrest-
ling with serious financial problems.

Great Risk In Feed Swings

In this era of Inflationary markets
the role of millfecd as a flour pricing
tactor takes on helghtened significance.
Many years have witnessed swings of
30¢ or 40¢ in millfeed credits per cwt.
of flour as markets moved slowly from
lows of perhaps 70¢ to highs in the
neighborhood of $1.10. In the last few
months, millfeed credits have been as
high es $2.25 and in one two-week
period fell 75¢. Such unprecedented
uncertainties dictate ceution in accept-
ing long-term flour bookings and sug-
gest the wisdom of introducing healthy
reserve factors into quoted flour prices.
Reduced supplies of corn, soybeans and

other feed ingredients create o friendiy
attitude toward millfeed prices, but
there is a real danger that demand
for mixed feeds—where millfeeds ure
used—might fall as cattlemen and
poultry ralsers turn to cheaper ingre-
dients, such as forage, or reduce the
number of animals and birds because of
relatively low prices for consumer meat
products.

Of increasing concern is the ques-
tion of avallability of protein wheats.
The Kansas winter wheat crop for 1074
averages only 11.3% protein, with
practically no carryover of high pro-
tein from previous crops. Canadian
wheat production is presently estimat-
ed at 10% less than last year, serving
to divert overseas demand to U.S. dark
northern spring. And don't forget that
the estimate for the 1874 spring wheal
erop is down 15% from last year,

Protein Is scarce and, therefore, ex-
pensive. Bakers will have to reevaluate
thelr need for protein in view of the in-
creased costs, and millers are having
to scramble for necded supplies, In one
week, the basis for 13% hard in KC.
soared as much ms 17c. At Fridey's
market close (Sept. 27) the difference
between 125 and 13% proteln wheal
was 28¢ a bushel, or about 84¢ on a cwl.
of flour.

Incidentally, if the baker would be
more lenlent on ash requirements he
would help conserve some protein By
using the same mill streams this vcer
as last year the miller will produ.c b
flour of similar color, although 1sh
readings will be higher because of he
greater mineral content in this y .r's
crop of wheat,

No Final Word on Exporis

Turning now to Washington, at als
moment we do not expect any gov: ™"
ment programs or actions that m isht
have significant bearing on flour pri-es.
Of Course, the final word has not yel
been given on the possibility of re:
straints on grain exporis.

Flour purchasing has become vaostly
more complicated in the last year wl
the rapidly changing wheat prices
When dally market swings were hield
to 10¢, up or down limit moves were
rare, Today, with 25¢ limits permilted
on the Kansas City Board of Trude,
limit markets are frequent, and We
have even witnessed a few occasions of

(Continued on page 30)
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The Tonget is Sales!

Invest 1%4¢ per cwt. monthly in pasta product promotion,
consumer education, and trade advertising to keep sales up.

NATIONAL MACARONI INSTITUTE

P.O. Box 336, Palatine, lllinois 60067
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Advice on Buying
(Continued from page 28)

limit up and limit down in the same
market sesslon. Such occurrences may
be with us until the day when, hope-
fully, adequate wheat reserves will
again be held.

Bakers, who in the past mulled over
a quoted price for a week before tak-
Ing action, or who bought in the eve-
nings, or on weekends, find more and
more that their flour suppliers quote
only during the market session, and
then subject to ability to place hedges
for any sale of appreciable quantity,
Consequently, flour sells over a wide
range of prices during a single market
session. Frequently, changes in market
relationships make for fast-moving
flour quality differentials, creating
difficulties for bakers trying to estab-
lish fixed specifications.

Overseas Miller Like Baker

Until the time two years ago when
the world wheat market went from sur-
plus to shortage and prices went from
stability to volatility, our company was
probably unable to appreciate fully the
agonizing loneliness of the flour pur-
chaser. We hardly understood the for-
midable task of trying to select those
market spots where the buyer would
commit his company to a longtime
purchase that could bring competitive
advantage at best and no disadvantage
at worst. With the removal of the pro-
tective umbrella of subsidized, ever-
constant world prices under which Sea-
board farmerly operated its overseas
flour mills, we now have to think like a
baker.

Operating in five other countries and
being subject to some rather unusual
price celling regulations, we only dare
buy wheat when it is cheap enough
to make flour for the proper price.
Yet, we don't dare buy ahead if we
feel that the wheat market could re-
tract, because we then would have a
mill full of wheat overseas, and a
market drop that could ralse the threat
of flour imports,

Decline in Flour Foods Use

As we have ralsed our flour prices
in these overseas countiries, consump-
tion has declined rather dramatically.
People are eating other foods or eating
less. With limited flnancial reserves,
these countries have decided to give
first priority to oil imports over food.
Let us not forget that 80% of the wheat
exported last year was sold at consid-
erably lower prices than today's levels,
even though present prices are well
under last year's highs. Seaboard is
supplying its overseas mills only
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enough wheat to maintain a full plpe-
line, Demand for wheat overseas is
price elastic in our view.

Fortunately, the American baker to-
day is not worrying about the last
nickel. He is more concerned, as he
should be, with establishing a posi-
tion at those times when flour costs
permit a purchase with a reasonable
certainty of a profit on existing bread
prices. Our company highly recom-
mends this obviously astute buying
philosophy.

Wheat Situation

What once appeared to be a huge
1074/76 wheat crop in the making has
turned out to be a record harvest of
only modest proportions. The current
production estimate of 1,781 million
bushels is 4% above last year's record
crop, but well below earlier expecta-
tions. A 18% increase in harvested
acreage was couniered by sharply lower
yields of 27.8 bushels per acre, pri-
marily the result of unfavorable
weather and disease,

Despite the record harvest, total
wheat supplies will be 6% less than a
year ago since carrying stocks of 249
million bushels were the smallest in
more than 25 years.

Disappearance Declines

First quarter (July-September) dis-
appearance was off the pace of a year
ago. Lagging export shipments, a
moderately lower mill grind, and
sharply reduced feeding were the rea-
sons, However, demand for the remain-
der of the year is expected to be strong.
A broadly based surge in export book-
ings during October lifted cumulative
exports plus outstanding sales for the
year to over 800 million bushels. The
outlook for 1874/75 is for another billion
bushel export year, perhaps more.
Domestic mill grind is expected to
recover from the low first quarler pace
and could total 530 million bushels for
the whole year, Price relationships and
propective low livestock and poultry
output are expected o keep wheat feed-
ing well below the level of recent years.
Tight feed grain supplies combined with
low quality wheat could result in ad-
ditional feeding during the remalning
3 quarters, pushing total 1074/76 feed
use to around 100 million bushels, These
demand projections would cause ending

B laavi i Lty Gt 1A Y

stocks to remain about unchanged fr.m
the low level of last July 1.
Prices Firm

Whent prices have firmed since July
after recovering from last spring's shuip
decline. Farm prices by mid-Octoler
had risen to $4.85 per bushel, 20% above
the July level, Worsening crop situa.
tlons in major exporting countries und
slow-paced marketings by U.8. farmers
have been the primary reasons for re.
cent strength In prices. With heavy ex-
port expecied the remainder of the
season, wheat prices are expected to
continue strong for the balance of the
1874/75 crop Yyear.

Quarterly Durum Report

Durum wheat production at 78,000,000
bushels Is 8% below the 1073 crop
but 7% above iwo years ago. The
slight decline from the September 1
forecast Is the result of lower yields
in Minnesota. U.S. average yleld at
20.9 bushels per acre is the lowest
since 1061 and compares with the 285
bushels last year and 28.6 two years
ago. Harvest of durum wheat was com-
pleted by mid-October. Heavy dews in
the morning and mid-September caused
some loss of quality and quantity of
grain in Minnesota. Lzte Seplember
freezes in North Dakota resulted In
some damege to late planted immalure
durum.

Stocks Down

Stocks in all positions totaled
87,900,000 hushels, 10% les than a year
earlier and 24% below October 1, 1972.
Farm holdings of 63,800,000 bushels
declined 16% from a ycar earller while
off-farm holdings were up 12%, Dis-
appearance during  July-Septe:: ber
1874 amounted to 10,600,000 busels
compared with 24,500,000 a year ea:'ier.
Smaller supplies this year were di-
rectly related to adverse weuther .on-
ditions which cut yleld to 20.8 bushels
per acre.

Total exports of durum wheat \ere
lower. This crop year only B5,60i.000
bushels were shipped overseas (.m-
pared to 12,000,000 bushels for the rime
period a year ago. The decrease in £.1ip-
ments was directly related to Juber
problems at the Duluth-Superior purts

Cash prices for durum wheat held
firm to the demand of terminal buyers,
mostly in the $6-$7 range.

Durum Wheat Prod.
1,000 Bushels Est.
1972 1973 1974

California 166 100 150
Minnesota 92 2,088 2,014
Montana

4,221 4,004 4,84
N. Dukota 65403 75980 66,000
S. Dakota 2,050 2,688 3,120

Yield per Acre Harvested Acreag?
Bushels  Est. 1,000 Acres

18972 1973 1874 1872 197

30,0 500 500 4 2 3

31.0 360 310 32 88 L
315 220 200 134 182
285 200 210 2208 2620 3,80
250 240 150 83 112

Total U.S. 72012 B4,860 78,014

2808 285 200 2550 2074 37
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Durum Production
Durum production in the United

States was estimated at 78,014,000

bushels as of November 1. North Da-
kota, which produced 88% of the total
had an average yield of 21 bushels to
the acre, down 8 bushels from 1873,

DURUM SUPPLY from U.S.D.A.
varterly Durum Reﬁons
(in thousands of bushels}

July 1 Pro-

Year Btocks ductio Supply
1071-72 68,480 91,805 113,494
1072-73 69,251 72,812 142,183
1873-74 36,870 84,860 121,730
1074-75 29,633 78,014 107,547

DURUM DISRTRIBUTION
(in thousands of bushels)

Year Mill Grind Beed Exporis
197172 33086 3,584 43804
197273 35736 4,200 64,861
1973-74 35601 5200 40,168
In Canada

The 1974 durum wheat production
was estimated at 65,500,000 bushels on
the basis of September 1 conditions.
This well over last year's crop of
51,800,00 bushels. The yield per acre,
Indicated on conditions of August 15,
was 21.8 bushels per acre compared to
28,5 a year ngo. Durum wheat exports
were slightly below a year ago at
15,000,000 bushels.

Great Plains Wheat reporis weather

reversals this fall did not seriously af-

fect the quantity of wheat in Canada
but quality suffered greaily. An un-
usually large percentage of the 1974
crop is considered to be “utility" grade
which means feed wheat. Traditional
Canadlan customers are studying the
situation, attempting 1o determine
what use can be made of the utility
grade and No, 5 durums.

Mr. G. N. Vogel, chief commlssioner
of the Canadlan Wheat Board, has
stated; “It is evident that we will not
be able to supply the full quantities of
the grades preferred by many of our
customers."”

Concern in Argentina

Trade sources from Argentina report
rumors the Argentine Grain Board is
closely checking wheat crop prospects
with a view toward suspending again
grain export sales. The rumors follow
recent reports that adverse weather
conditions have possibly affected ylelds
and reduced the size of the crop.
Earller reports Indicated the new
Argentine crop would probably not
exceed 5.8 million to 6 million tons
(between 213 million and 220 million
bushels). Greater concern is over the
durum produced in Argentina, now ex-

pected not to exceed 450,000 (about 16.5
million bushels). Production at that
level would leave an exportable surplus
of durum wheat of only 300,000 tons.
Argentina  has already committed
150,000 tons of durum to Algeria and
70,000 to Libya, reducing even further—
it not completely prohibiting—Argen-
tina's abllity to export any further
quantities of durum wheat.

The Fertilizer Problem

"l" he tragic shortage of fertilizers, a
key ingredient in the world food
crisis, has started to ease,

“A couple of months ago, we couldn't
buy it, even at the new, very high
prices, Now, supplies are becoming
available,” sald Robert Steiner, the top
United Nations fertilizer expert.

Another major shift in the last B0
days, he sald, is the decision by North
Americans and Europeans to invest in
new fertilizer capacity in their own
regions.

In an interview at the 100-nation
World Food Conference, he said that
money to pay inflated fertilizer bills
is the crying immediate need of the
poor countries,

“Many countries in Africa couldn't
order any fertllzer at all for the coming
1976 season,” he said.

One ton of fertilizer adds seven tons
of grain production. That is why these
nutrients are vital to feeding the
world's fast-growing population.

Stelner is co-ordinator of the Inter-
national Fertilizer Supply Scheme set
up in July by the UN Food and Agricul-
ture Organization (FAO).

Outlook

After consulting in capitals around
the world, he added up the needs and
future outlook:

For the next 8 to 12 months, the 21
needlest nations are 800,000 tons short
of nutrients, $620 million worth at
present prices.

Of this, 87 per cent Is in three huge
neighboring populations—India, Pakis-
tan and Bangladesh.

FAO member governments have
pledged only $22 mlllion so far to
Steiner’s fertilizer fund, a further $21
million is coming from a UN emer-
gency fund,

The signs are that direct govemn-
ment-to-government ald will have to
carry most of the burden, The United
States, for example, has allocated
700,000 tons of fertilizer ald.

However, U.S. ald is labelled “politi-
cal” by many American and world
critics. An estimated 50 per cent goes
to South Vietnam, a country not even
on the FAO neediest-nation list.

Soaring oll prices added $3.8 b 'iion
fo the poor countries' fertilizer bill,
assuming they could buy what ‘hey
need.

Vast expansion of farm planting iv. the
United States and other rich couniries
helped create the shortage of available
‘ertilizer,

Investment Cycles

But Steiner says high prices and
shortages were coming even without
these trends. “Investment in fertilizer
production follows cycles with peaks of
oversupply followed by shortages," he
says.

Enough new plants now are planned
to take care of world needs In the late
1070s. They take about four years to
tuild,

China has begun a 13-factory build-
ing program to become self-sufficient in
fertilizer. China imported $2 billion in
wheat and other grain since 1972

Major new capacity is planned in
Mideast oll countries. “Gas worth §20
million is flared off (burned) daily,” Dr.
Jamshid Amquzegar of Iran sald. “This
gas could be used to make fertilizer."

Interior Minister Amouzegar says
Iran would be willing to supply the
gas raw material free if other countries
put up the expensive factories to sup-
ply the hungry natlons,

Present new fertilizer plants in Iran
are strictly commerclal ventures sup-
plying home markets for Japanese and
West Germans.

To Meet Food Crisis

Steiner slices solution of the world
food crisis into three parts:

® To feed the hungry now, wec must
ship food.

e For the harvest slx months away,
we must export fertilizer to covalries
that can't produce enough.

® For the most practical, econ mical
golution for years frum now, W¢
to increase investment in fertiliz:r ¢
pacity.

This last years crisis has worked
against world thinking, pushing coun
tries to iry to assure their own sell-
sufficiency first, Steiner says.

“But fertilizer s too important u sl
ject to be left to a few major producing
and consuming countries to control," ¢
argues,

Realistic about the limits to squceziné
direct gifts out of richer countries, X
peclally in present world reccssion
times, he stresses the need for a “monl
toring"” system to smooth out capaclty*
price ups and downs.

The World Food Conference will vol¢
on a new information forum for kecplnd
world investors aware of supply and
demand trenrs.
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¢ 1874 fertilizer year, an increase of 7

f\ micro-nutrient materials increased from

\lom in 1874, Most of this change was
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Fer..uzer Consumption Can Macaroni Products

Fer ilizer consumption In the United Be Produced Successfully in
Stat. - and Puerlo Rico during the year North Dakota?
endv. June 30, 1974 is placed at 47.0 “Yes", says Bulletin 496 from the
milli o tons, an Increase of § percenl Economic Development .- iministration
abov- the 433 million tons consumed of the U.S, Department of Commerce
duri:¢ the 1972/13 fertilizer year, ‘This “Analysis of the Economic Feasi-

Fertilizer consumption represents all  bility of Processing Pasta Products in
comnierelal fertilizer tonnages suld or North Dakota" dated October, 1974, was
shipped-Lorfarm and non-farm use w3  Prepared by Ronald G. Fraase, David
fertilizer. Mhteninls used in the man. E. Walsh and Donald E. Anderson, of
ulncture of regis «mixes or for the North Dakota State University at
North Dakota State Wheat Commission,

Consumption of mixed fertilizer con- Drj Walsh has taken an appoliitmeni

Aalning 2 or more primary plant nu-
trients was 24.1 milllon tons for the

will ‘answer*questions for us when we
hold our Technical Seminar on campus
April 13-18, 1075,
Combination-Mill-Plant

The basic thesis is that by having a
combination mill-pasta processing plant
in the area of wheat production, they
will save freight of moving wheat to
the mill and milled products to the
plant and will be able to gain market
penetration in three-quarters of the
country by negotiated freight rates in
rallroad car shipments,

gen materials (excluding organ- Cost Extinata Below
d for direct application increased Estimated cost of a model pasta pro-
ns to 145 million toms, cessing facllity is based on two capa-
onla, up 22 percent cities with price data for December,
from the previo accounted for 1973. 1t is noted that inflation and
the majority of the incressePhospate Mmoterial shortage makes these estimates
malerials totaled 2.3 million tons, 2° unstable over long periods of time.
percent more than the previous year, %
and all potash materials at 3.5 milllon
tons were up 15 percent from last year,
Tonnages of natural organics used were
virtua)ly, unchanged at 0.5 million tons,

In North Dakota: Commerclal ferti-
lizer 1:sed during the year ended June
%, 151, totaled 477,903 tons, according
lo ib‘l North Dakota Crop and Live-
sock “‘cporting Service. This is a ds-

percent over the preceding year.

The use of all direct application ma-
terials increased 11 percent during the
1974 fertilizer vear to 22,9 million tons,
Primary nutrient materials (N, P,0O,,
K;0) accounted for 20.8 million tons of
the total compared with 19.3 million
tons a year ago. Secondary nutrient and

15 million tons in 1873 to 2.1 million

ue to increased gypsum consumption
California,

“Labor requirements for;the 30 million
pound plant would be” 50, with 9 in
the mill and*41 In the pasta plant. For
twice that capacity, it would take 60
in the macaroni pl-:i and 10 in the mill,
Estimated labor costs are low because
North Dakota has a labor surplus area,

The transportation analysis of this
study has two objectives: (1) to deter-
creas: of one percent from the sr.pe MiNe optimum product flows within
perioc © year earlier, Use of mixed fer- the pasta industry, given the existing
tllize: .1t 257,383 tons increased 8 per- rate structure; and (2) to determine the
tent L.om a year earlier and accounts

\]
with a food company, bui Professor™y Worthy of consideration by firms wishs
Anderson is still at the University and g
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sensitivity of the optimum flow solu-
tion to rate changes., The mathematical
model chosen to carry out the transpor-
tation analysis is a specialized technique
of linear programming called The
Transportation Method.

In Conclusion
In the conclusions, it is stated: *“L'hls
report should be of interest to those
pasta processors who are thinking“in
terms of expanding their market area’

and market potential. The concept of *

processing pasta products in North

duct to major consumptionareas is’
1ng‘,‘!o-genelrate several regional ma.n_f
kets from a single plant location. 1t%
is believed by the atithors of this study”
that pasta procesaing facilities with'the
pacity discussed In the model plants

ca
{.should be considered only by firms who

‘are already in the Industry or by firms
who currently purchase large quantities
of pasta products to be usediia con-
venience foods of some type (canned or
boxed soups, packaged dinners, etc.).
A new firm attempting to operate a
facility of this size with a new'brand
name consumer product would find
marketing difficulties virtually impos-
sible to overcome,” ]

Copies of the study may be obtained
from the Department of Agricultural
Economics, North Dakota State Univer-
sity, Fargo, North Dn‘kotn 58102,

o ager PV s SEFAE %
«Canadian Wheat Crop
oo Labor-Transportation e=ais,, 4 »2At the Indicated level,}the 1874 crop

Is off 82,225,000 bus, or 14%, from the
final 1873 harvest 604,738,000,
Following are 1074 production esti-
mates for major grains in Canada, with
comparisons for prior pears, In thou-
sands of bus:
1874 1973
Winter wheat 10,070 14,812
Spring wheat 441,043 538,126
Durum wheat 61,500 51,800
All wheat 522513 604,738

1872
15,440
546,950
48,560
610,950

for 5. percent of total tonnage used
Nn:pu <d with 49 percent for the pre-
tedl:; 12.month period,

P'gl"fll application materials (N,

Nllr:) 'nd KiO) totaled 200,344 tons.

lll.ﬂg".m materials used amounted to

e < tons, down one percent; phos-

Puale materials 110,116 tons; up two

Nmf:nt; and potash materlals 17,802 Bullding and Site Work

N::‘.:up 30 percent from a year earller, Shioet M'Lll,‘,l: ?I,g?‘ﬂ?g;“ kﬁgﬁ.r)'")
4l organic materinls totaled 202  Die Wusher

:ﬂ:l compared 4o 300 tons the previous Installation, Set-up and Delivery
month period, Data originated with

Total Pasta Plant Cost
Ste Laboratories Department, Bis- Architect's Fees (8% of Building Cost)
marck, North Dakota.

Construction costs of Model

Mill:
Bl e Mo S
quipment Including Installat
Wheat Storage ' N

Total Mill and Facllitles Cost
Pasta Processing Plant:

Misc., Handling, Storage, Lab
and Bu-nitntgm Equipment

Total Mill-Plant Cost

Pasta Procassin~ Facllities

30 Milllon Poun 60 Million Pound
Capacity Plant Clplcﬂ# P?:nnt
$ 456,000

1.uﬁngmo sl;gg;gg
135,00 222,750
~ $1,640,000 $2,706,000
sl.zaa.oug $2,160,000
) 1,120,150
1,649,000 2,057,695
20, 20,475
i
877, $6,318,320
147,600 250,680
132,000 210,000

4 acres=4,000 6 acres=6,000
$6,803,070 $9,491,000

Dakota and shipping the finished pro-
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»mpletely Re-designed. suhiers new tine of extruders have
the basic leatures which have made BUHLER the favorite throughout
world . . . plus many new improvements which put il far ahead of any
ar you can buy In North America loday!

Super Sanitary

# Struclural members are complelely enclosed. can't collect dust
or dirl.

@ Motors and drives are In the open. away from product area. com-
pletely accessible for service.

@ Drive guards are open at bottom so dust falls through, can't
accumulate.

® One-plece mixing trough has smoath rounded corners for easy
cleaning, no place where dough can lodge

@ Unique trough design wvirtually eliminates producl hangup on
mixaer walls.

@ Oulboard bearings on mixer shalts absolulely prevent any prad-
ucl conlamination by lubricant

Finest Quality Product
® Efficlent vacuum completely de-acrates product.

@ All processing elemenlts are ol proven design. are properly sized
and balanced to rated copacily.

Seven Models Available

Model Lbs./hr. Capacity
TPAL (Single Screw) 660- 1.320

| TPAD (Double Scrow) 1.320- 2.640

' 'I;Eééﬁ{s_ir{_gla}j!:;_nw[ 1.000- 2.000
TPBD (Double Screw) 2.000- 4,000
TPCE (Single Screw) 2.000- 4.000

TPCD (Double Screw) 4000 -8.000

TPCV {Four Screw) 8.000-16.000

3.-Built Drives

® All motors, sprockels, chains and electrical conlrols are stan-
dard components readily available throughout the U. S.

| Full Details on the new Buhler exiruders and other Macareni
vssing Equipment. Call us or wrile: BUHLER-MIAG. INC.. 8925
ata Blvd., Minneapolls, Minn. 55426, (612) 545-1401/Eastorn Sales
¢ 580 Sylvan Ave. Englewoud Cliffs, New Jersey 07632, (201) B71-
BUHLER-MIAG (Canada) LTD.. Don Mills, Ontario, (416) 445-6910.

BUHLER EXTRUDERS
are the most sanitary you can buy'
Model TPCE shown above

Coi plete Macaroni Plants by

Mixing trough Is one-plece slainless-sleel consiruc-
tion. Unique shape provents product hang-up on

walls,

Bearings of mixer shalts are completely separate
from preducl seal. Seals may be replaced withoul
removing bearings or shafls, Praducl conlaminalion
virtually Impossible.

N\

Pross base and bell guard rellecl the clean. efi-
cient design and ottention to detall in every Buhler
press. Bose is sturdy, easily accessible Al jointy
have smooth welds lor easy cleaning

i1s equipped wilh specially-
designed twin head
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profits ot work, and discussion on durum.

At the table on the left: Peter F. Vagnino, Jr., Vincent DeDomenico, and ok Borelll, On the right (f
left to right are Roy Andrews, Jean assell, Pot Gabriele, Paul Guido, and Xay Rauen.

Wast Coast Macarenl Maeting ot Little Joe's Restourant, Los Angeles, November 12 heord presentations on industry product promation,

Standing are Fred Spadafora and Sid Bone.

i
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oreground); John Williom. Seated,

Gioia Advertising

Gloia Macaroni Company of Buffalo
has created a unique product person-
ality in their current television spot
advertising, reports Advertising Age.

Glola is a real family business, run
by a real Italian family. Instead of
making generalized product claims, as
the company had previously been doing,
the family became the symbol of its
own products, They were related 1o his-
torical and ethnlc background by shoot-
ing actual scenes in a community in
Italy that Giola family came from.

Sign-off states: “Our family name
goes on everything we make". The
Gloia label is on the products eaten at
the Giola table. '

Mamma Mia

D'Amico Macaroni Co., Steger, 11, is
Introducing its line of Mamma Mia
pasta products in the Chicago area. The
company, a supplier of private label
products, is using singing star Louls
Prima in its TV, radio and print ad
campaign. Prima signs the products’
slogan: “Mamma Mia, Atsa for Mia."

Feliks Basista

Fellks Basista, 70, founder of New
Mill Noodle Company and reputed
maker of Kluski noodlest passed away
in Chicago November 18, Survivors in-
clude his wife Harriet and a sister, Mrs,
Mary Romanczyk.

Federal Deficits

In the past en years the federal
government has spent $102.9 billion
more than it took in. In four fiscal years
alone, 1968 and 1871 through 1873, out-
go exceeded income by more than $85
billion. That's money. That's inflation.
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Divestiture of Maj>r
Italian Foods

The FTC has received an application
from Golden Grain Macaroni Co,, San
Leandro, Cali!,, rcq :esting prior Com-
mission approval of 'h» proposed sale of
its 51% stock owaership in Major
Italian Foods Co., for $245,000 in cash
to Major.

Major, located in Seattle, Wash., is
engaged in the business of manufactur-
ing and selling macaroni and other dry
paste products. Since Ils incorporation
in 1061 the company has been managed
by the Merlino family.

FTC approval ls required under the
terms of a modified order issued by the
Commission on June 26, 1973, which
requires divestiture of respondent’s in-
terest in Major.

Dennis James (center),

tional Sales Manoger. The occoslon was @ tw

where Golden Grain was host to 60 of the firm's top solesmen ond their wives.

star of television game shows “The Price Is Right"! and ""Name
Tune", Is guest of honor ot a dinner given by the Golden Grain Macaroni Co. Shown L
Jomes are (left) Paskey DeDomenico, president of Golden Grain ond Dominle FD"'Q,#

Peavy Company
Annual Report

The Peavey Company annual reporl
for 1074, Centennial year of operation,
has this to say about its durum opers-
tion:

Durum products include semolina,
durum flour and blended flour products
for manufacturers of spaghetll, maci
roni and other related products. Milling
is done at Hastings, Minnesota; Sur
perior, Wisconsin; and Buffalo, New
York. Distribution spans the country
with sales chlefly by the company's
sales force and some broker representa:
tion.

Gales volume of 1874 surpassed thal
of fiscal 1973, The year was accom
panied by concern for durum wheal
supply and experienced substantial sub-
stitution of hard wheat producls for
durum products.

For super pasta products
you need paste-perfect flour.

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

Clean.

Consiatent.

ADM NMILUNG

4850 West 108th Strest, Shawnes Missl
Phone (813) 381-7400 ) MEEIDLE S S
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FOR SALE—Hydraulic Tote Bin Dumper,
2,500 Ib, cspacity, Clais 2-GPG explosion

 motor and controls, Excellent condition,
rice $1,975.

Ambratte Dw’h Shaet Former with teflon

slot dia for 20" sheet, 1000 Ib./hr, Die-

suppert stand end connecting tubes. Excel-

lent condition, Price $1,500. Call or write

A, G, DaFalice, U.S. Macaronl Co., East 601

;-c.lhg, Spokane, Wash, 99202, (509) T47-
0

.

FOR SALE—1 Large Mixer and Kneader.
Good condition, Write Box 336, Pelstine,
1ll. 60067,

WANTED—Clybourn Model B Carton Ma-
chine, Write Box 336, Palatine, 1Il. 60067,

FOR SALE—8) pege book on Macaroni,
Noodles, Pasta Products by James J. Win-
ston, $5.00 postpald if check is sent with
order, P.O, Box 336, Palatine, 1Il. 60067,

Fred Mueller Joins Skinner

C. F. Mueller Jr. has jolned the
Skinner Macaron! Co,, Omaha, Nebras-
ka, as manager/market development,
a new position in the company.

At Ekinner he will be involved in
the development and launching of pro-
grams for new products and new mar-
kets. He will work closely with and
report to W, E. Clark, senlor vice presl-
dent-sales, and Alan Pascale, vice presi-
dent-marketing. )

Mueller graduated from Dartmouth
College in 1857 with a major in Econo-
mics. He completed the Gruduate School
of Sales Management and Marketing at
Syracuse University in 1861 and then

C, F. Muslier Jr,

joined a family-founded business, the
Mueller Macaroni Company, Jersey
City, New Jersey .

Over the 15 years spent with the
Mueller organization, he served in var-
lous capacities including retail sales
representative; manager, chein store
operations; reglonal manager and di-
rector of marketing. He left Mueller
Macaroni in 1972 to start his own con-
sulting firm and was in that business
until joining Skinner,

Hershey Pasta
Companies Merge

Two pasta companles nwned by
Hershey Foods Corporatls .« w'il become
one, according to an ~an wuncement
made by Harold 8. Mohi. -, ilershey's
chairman of the board and president.

Delmonico Foods, Inc., of Loulsville,
Kentucky, will be merged into San
Giorgio Macraoni, Inc., of Lebanon, Pa.,
with the operation to be headquartered
in Lebanon. Delmonico’s plant opera-
tions will continue in Louisville under
the Delmonico brand name.

Mr. Mohler sald the two companies

haa combined sales of over $21,000,000
in 1973. They employ nearly 400 per-
BONS8.
The merger is to become effective
January 1,1075, with the new company
operating under the direction of
Willoughby 8. Dade, president of San
Giorglo. Joseph P. Viviano, president of
Delmonico, will continue to head oper-
ations In Loulsville. Several manage-
ment changes were announced in con-
nection with the merger.

Henry J. Guerrisl has been named
Vice President and Treasurer of the
combined operation with responsibility
for all financial operations including ac-
counting and budgeting. He is a native
of Lebanon and a graduate of Villanova
University., He jolned San Giorglo in
1956 and held various positions, includ-

ing that of Treasurer and Contr ller,
prior to being named Vice Presider:! last
December.

Jerome V. Guerrisi has beer ap.
pointed Vice President with resjonsi.
bility for all sales and marketng acti.
vities for the merged companies. Cur.
rent sales and marketing stafls at both
Louisville and Lebanon locations will
now report to him. Also of Lebanon,
and a graduate of Villanova Universily,
he joined San Giorglo dn 1960 s sales
representative, then held positions as
Assistant Sales Manager and Sales
Manager before belng promoted to Di-
rector of Sales and Marketing in De-
cember, 1973,

Charles J, Niskey has been named
Vice President with responsibilities for
all manufacturing operations in Lebe-
non plus the firm's frozen food manu-
facturing at East Greenville, Pa. Niskey,
a native of Berwyn and a resident of
Hershey in 1967, was named Assistant
{0 the Plant Manager at San Glorgloin
1868 and was promoted to Plant Mana:
ger in 1869,

Brexden’s Ace

Bill Brezden, senlor account execu:
tive, International Multifoods Durum
Division, recently made his first hole.
in-one in 32 years of golf. He did it
playing in a threesome at Madden's
Resort course near Brained, Minn.

Using a pltching wedge from an ele.
vated tee on the 108-yard, par 3, eighth
hole, Brezden's shot went in on the
fly. “It didn't touch the green ot all’
he says. “The ball was wedged bctween
the cup and the flag."

He wus so unnerved that he fubbed
his next tee shot, finished with a 4
for nine holes, and didn’t play th: back
nine,

Attesting the ace were the oth: r two-
thirds of his threesome: Sal M: ritalo,
Brezden's boss, and engineerin; hesd
Hank Ameson.

How the Brands Line
Up in Britain

Pasta Post from St Albans tcpori$
the following brand shares by value
are reported for the packaged dry pasts
market:

Quaker 20%
Record ]
Buitoni 7
Marshall's ]
All others 58

(219 brands estimated)
Here is the distribution by sizes and
shapes:
Shortcut macaroni ' 31%
Long spaghetdd,
ten inches or more 40%
Noodles, rings, lasagne
and assorted shapes  20%

THE MACARONI JOURNAL
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LITTLE MASTERPIECES

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 thees

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

Let us show you how your artistry ci:n
be enhanced by our kind of creativity.
Just call (212) 697-1700

DIAMOND INTERNATIONAL CORPORATION

PACKAGING PRODUCTS DIVISION

733 Third Avenue, New York, New York 10017
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Okay.
Who put egg in the noodles?
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less chance of contamination, and less time
So nowwhen you buy Multifoods' and mess.

new noodle mix called “Duregg” ® Duregg eliminates the need to re-ireeze
—all you add Is water. unused egg.

We've gone ahead and addedthe  ® Duregg assures a consistent blend.

egg solids to Multifoods' top-  ® Duregg elimingtles the necessity to inventory

quality durum flour. two Ingredients. Storage and record keeping
A number of our customers have already ordered is reduced.
*Duregg" in hefty lots. s i d ! :
Here are a few reasons why you should: 2:J;gag_:‘r:|w£$z R o 8 1
® Duregg eliminates time-consuming, In-plant y
] blending of flour and egg solids with ex- ® Duregg lowers your manpower requirements,
; pensive machinery. Enoughsald.OrderyourDuregg with a phone call. '
® Duregg is ready when you need it. No thawing,
INTERNATIONAL
Duregg is a
registered
Z: @MULTIFOODS
International
Multifoods . .
L i DURUM PRODUCTS DIVISION A

GENERAL QFFIGES, MINNEAPQLIS, MINN, 55402




i A b A e i e i et ¢ i b i b

LAEi it il ) il b 5 bk

P e

o P T AT Y

e s

N

Okay.

Who put egg in the noodles?

= Sal Maritato did.

Sonowwhen you buy Multifoods'

new noodle mix called "Duregg"

—all you add Is water.

We've gone ahead and added the

3 egg solids to Muiltifoods’ top-

333 quality durum flour.

A number of our customers have already ordered

“Duregg" in hefty lots,

Here are a faw reasons why you should:

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

= Duregg is ready when you need it. No thawing,

less chance of contamlpaliou. and less time
and mess.

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

= Duregg assures a consistent blend.

® Duregg eliminates the necessity to inventory
two Ingredients. Storage and record keeping
Is reduced. i

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

» Duregg lowers your manpower requirements,
Enoughsaid, OrderyourDureggwitlh a phone call.

INTERNATIONAL

= @MULTIFOODS

DURUM PRODUCTS DIVISION
GENERAL OFFICES, MINNEAPOLIS, MINN. 55402
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