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Editor's Notebook:

\s wer go Lo press the Plant Opera-
tions Seminars in North Hollvwood,
Calitornia, and Dearborn, Michigan.
are hetore us, They will be reported in
the nest issne.

The T20d Sl Mecting of the
National  Macaroni Mannbacturers
Mawaroni Manulacturers Assaviatiotn
in this Bicentemnial vear will be held
in Colorado Springs in the last week
in June. Partienlars on page 31,

Spring is early this vear and durnm
planting is ofl to an unnswally good
start, A technical paper from the
North Dakota State University Experi-
ment Station begins on page 185,

Small Business

The 13000000
prises mahing ap e sonall Dusiness
cennmiity acconnt dor 95 ol all
US. fivms, 135 o US, hisiness ant
put. one-thivd of gross national progd-
nel, 32

Minenician enle

al all private cmployment
and more than one-hall ol all wajor
ventions,

Some o the problems of small bus
iness are disenssed on e 3.

Nestmonth wee will bring yon some
ideas om planming lor suecession in the

Lamily business,
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to improper mixing.

B It prepares dough properly for the Mixer,

Here’s what }he Demaco ﬁre-mixer does for you:

B It increases dramatically, the efficiency of the Mixer,

Eliminates white specks due

in Mixer.

Want more details? Contact

TWX: 710-504-2449

B Improves product quality. Smoother cor

B Mixer stays cleangr longer. Negligible fre

B Easy to dis-assemple for cleaning in minu
All stainless steel [and nickel plate constr

46-45 Metropolitan Avenus, Brooklyn, N.Y. 11237 U.S|A.,

ction.

sistency, more uniform

g water and flour dust b

result,

hild-up

tes. Thumb-screw construction.

¢  Phone: 212-386-

Cable; DEMACOMAC NEW YOR

Western Rep.: HoslTins Co., Libertyville, lllincis 60048 * Phone: 312-3
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Go California—
With Macaroni

How fortunate we are to live in
such a vast country, with such variety
of terrain and climate, There’s an
area where the finest dwium wheat
in the world is grown: this special
wheat is used to muke macaroni
products, There are places favoring
the raising of large herds of animals
for meat. And other spots for fruits
and vegetables, With such efficient
methods of food manufacture and
processing plus swift transportation,
we might truly call our country
“America, the Bountiful.” We're think-
ing now of just one state, California,
which produces a fantastic array of
fruits and vegetables for the whole
country. We've chosen a few of the
sunny state's products to combine with
macaroni for delectable and nourish-
ing main dishes.

Casserole Concoction

Macaroni California is a casserole
blending elbow macaroni  with
oranges and ripe olives in an inter-
esting sauce, Chopped almounds add
the final exotic touch to a delicious
dish. Kraut and Frankfurter Sauce is
a natural with egg noodles; and when
you add California seedless raisins,
you have a recipe far from ordinary.

Macaroni California
(makes 4 servings)

1 tablespoon salt

8 quarts boiling water

2 cups elbow macaroni (8 ounces)

2 tablespoons butter or margarine

2 tablespoons flour

1 cup milk

% cup French dressing

8 slices bacon, cooked and crumbled
%5 cup sliced ripe pitted olives

Y4 cup chopped almonds

salt and pepper
2 medium oranges, pared and sliced

Add 1 tablespoon salt to rapidly
hoiling water. Gradually add maca-
roni so that water continues to boll.
Cook uncovered, stirring occasionally,
unti] tender. Drain in colander,

Meanwhile, melt butter. Add flour;
blend. Gradually add miik and cook
over low heat, stirring constantly,
until thickened. Add French dressing;
mix well. Combine macaroni, bacon,
olives, nlmonds, salt and pepper to
taste and French dressing mixture;

6

Spring Salad

mix well. Tum into buttered 2-quart
casserole, Top with orange slices.
Bake in 350° gnodento} oven 30 min-
utes. Garnish with cooked slices of
bacon and whole blanched almonds,
if desired.

Egg Noodles with Kraut
Frankfurter Sauce
(Makes 4 to 8 servings)
1 pound frankfurters, quartered
2 tablespoons butter or margarine
1 small onion, cho,
1 or 2 cloves garlic, minced
1 can (1 pound, 12 ounces) tomatoes in
puree
2 to 4 tablespoons Armly-packed
brown :ug]nr
Y2 teaspoon salt
Y4 teaspoon basil leaves
V4 teaspoon oregano leaves
dash crushed red pepper
2 cups drained sn-F:Smut
% cup California seedless raisins

1 tablespoon salt
3 quarts boiling water

8 ounces wide egg noodles
(about 4 L'ulg)f)

In saucepan saute frankfurters in
butter until lightly brown; remove
with slotted spoon, then saute onfon
and parlic until crisp-tender. Add
tomatoes, brown sugar, % teaspoon
salt, herbs, pepper, and kraut, Simmer
covered 1 hour, stirring occasionally,
Add frankfurters and ralsins; cook
over low heat 15 minutes.

Meanwhile, add 1 tablespoon salt to
rapidly boiling water. Gradually add
noodles so that water continues to
boil. Cook uncovered, stirring occa-
sionally, until tender. Drain in colan-

der. Combine with frankfurters
sauce.

Every Month Is Salad Mo

Springtime is traditionally .
time as are the summer months.
the Marketing Research Corporafi
of America suggests that every m
could be a salad month based on
conclusions of their research.

About 8 out of 10 householdo s
a vegetable salad at least once du
their two wecks of reporting to
Menu Census. Not surprisingly,
tuce is most often used: 2 out
households serve a salad contais
lettuce at least once in the two we

When lettuce salads are se
there are about 2% individual s
ings per salad, which makes ther
family item rather than an individ
item,

Whenever lettuce salads are se
more than 85% of servings con
some sort of salad dressing. Dressi
are only a part of the story, how
for consumers add cottage ch
sour cream, chicken, beef, hard bo
eggs, vies, sauces, lemons an
host of other ingredients,

Marketing Research Corpora
notes that either mayonnaise or of
spoonable salad dressing type |
ucts are added to about 10% of
lettuce salads, Also, 18% of tl
salads appear with some type
bottled French Dressing added; ol
10% with Italian; 9% with bottled
and vinegar; 7% with Thousani
lands; und 8% each with Russiun
Blue Cheese. In total 60% of le
salads appear with some sort of
lar liquid dressing.

Over 5% of lettuce salad:
served with some sort of low-ci)f
dressing, most popularly Fra
Italian and Thousand Islands.
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No Pu?zl.

It's no puzzle. Superior pasta products begin with suparior
ingredients. ADM pasta-perfect ingredients. Milled from the
finest Durum into golden Semolina and flour.

Clean and crinislatent.

Pasta Salads

Pasta salads have their greal
popularity in the April-May-J
quarter with almost half of their y4
long average consumed in that peri
although July through Septe
salad eating has taken the sum
slump out of macaroni production
pasta makers know, Cucumber ¢
has its greatest popularity in the
summer months, while slaws
poultry salads come into their
during the fall and winter season,

(Continued on pap
THE MAcARONI Jour

For the quickest route to outstanding pasta products —start
with ADM,

4880 Wast 108th Strest, Shawnes Mission, Ksnsas BBR211
Phone 813.281-7400 .

% 3
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ADM WILLING Co, -




Y L PN I e

g e ————— T

/ A e ) R e —. ]

' ta Salads
(Continued from page 6)
1shing pasta salads develops effec-
i~ A rl‘mlrl‘l"N =N ; advertising approaches and gives
d E)
P g

le opportunities for in-store mer-
.dising and creating better sea-
|l campaigns, Pinpointing products
specific market segments such as
-nagers, dieters, working wives and
iers are good ways to promote pasta
ladls,

rocer profitable tie-ins with

pcipe Leaflets

@ The National Macaroni Institute is
ering two recipe leaflets for a quar-
—sent to you first class mail. Plan
ead with Pasta has eight Spring
ad recipes. Entertaining with Pasta
elght easy to do, economical party
e recipes. If you want to distribute
e recipe sheets the Institute will
er them at five cents each fob,
latine, 1llinois.
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amburger Helper
r Spaghetti
Hamburger Helper introduces its
@ west flavor—Hamburger Helper for
aghetti—via ads in April women's
prazines and network television in

-March,
{4 ull-color paﬁe ads announcing the

v flavor and carrying i0¢ store
ipons will appear in April Family
rcle, Good Housekeeping, Better
mes & Gardens and McCall's,
hirty-second TV commercials back-
the introduction will run in day
pie and fringe time for six weeks
W ting March 22,
8 Like the nine existing flavors, the
w Hamburger Helper for Spaghetti
juires only the addition of a pound
8 hamburger to make o complete
oin dish that serves five, While

@illct preparation is featured in the
n the commemoration of thisj

mmercials and magazine ads, the

] ¢ 263 duct can also be prepared as an

milestone in our nation’s history, vwef#fr casserole as suggested on the
: re-ledicate our policy of excellence in thef

design, manufacture and service of Food Extrusion Dieu.§

-

ckage back,
Dual usage of the Hamburger
elper line (skillet and over casserole)

s been advertised and promoted
ce October,

bod for Fitness

@ April issue of Seventeen magazine
ommends pasta rather than steak

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, N.Y. 11215/ (212) 49.-3555

/ ‘ ¢
America’s Largest Macaroni Die Makers Since 1903 - With Management Continuously Retained In Same Fa i an__ath S Syest: 2
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Rice-A-Roni Co-Sponsors
Tennis Event

Again this spring, Rice-A-Roni is a
co-sponsor of one of the most exciting
TV tennis events of the year—the
annual Family Circle Cup featuring
the world’s top women professional
tennis players.

The event will be telecast live on
the NBC network Saturday, Mayl and
Sunday, May 2. As cosponsor, Rice-
A-Ronl television commercials will be
seen both days during the telecast.

Held in picturesque Amelia Island,
Florida, the tournament is part of the
Big 4 of women's tennis. According
to Sports Illustrated it ranks among
Wimbledon and Forest Hills in im-
portance. An Invitational list of 56
international ranked stars will com-
pete including: Chris Evert, Evonne
Goolagong Cawley, Billie Jean King,
Kerry Melville and Margaret Court.

Rice-A-Roni, a regular advertiser
in Family Circle, is participating as
co-sponsor of the Family Circle Cup
for the fourth straight year.

Ragv’ Campaign

Ragu' Italian Cooking Souce is
launching a new ad campaign that
features recipes for various chicken,
meat, fish, egg, and vcgetnbln dishes
—all cooked with Ragu’,

The campalgn breaks with a full-
color page ad in Aprily Family Circle
offering four different recipes for
chicken, us[nﬁ Ragu’ Italian Cooking
Sauce. The ad explains how the con-
sistency of Ragu' is such that it can

be used for poaching, stewing, broil-
ing, baking, roasting and braising.

Subsequent ads in the new cam-
paign will offer recipes for beef,
shrimp, egg and other dishes. All the
ads will invite readers to write in for
a free recipe book, “There's More to
Italian Cooking Than Spaghetti,”

In addition to Family Circle the ad
series will appear in Ladies’ Home
Journal and Redbook. Network and
spot, television commerelals in major
markets will support the magazine
campaign,

Ragu’ Italian Cooking Sauce has
been a “resounding consumer suc-
cess,” reports Ragu' Foods, Inc,
Rochester, N.Y., the manufacturers.
The unique sauce is basically a rich
tomato stock with chunks of tomato
in it and hefty mushroom slices, with
seasoning that is subtly Italian, It is
versatile because of the variety of
cooking forms it can accommodate
and the variety of foods it can be
used with, “Whatever you cook in
Ragu’ will end up tasting authentically
Italian,” says the firm,

John Bruno Joins Bravo

John R. Bruno has joined the Brave
Products Company with headquarters
in Rochester, N.Y., as assistant to the
president and director of marketing
and sales, Anthony J. Giola, president,
announced, Bravo Products manufac-
tures a full line of pasta products
which include macaroni, spaghetti and
noodles, and spaghetti sauces sold
throughout New Fngland, the Middle
Atlantic States, and as far west as
Michigan, Distribution is through
supermarkets, brokers, wholesalers
and other food distributors,

Previously Mr. Bruno was a vice
president and account supervisor for
Rumrill Hoyt, Ine. of Rochesier, and
has been associated with Batten, Bar-
ton, Durstine and Osbom Advertis-
ing Agency in New York City.

Mr, Bruno is a graduate of the
Wharton School of Finance, Univer-
sity of Pennsylvania, He, his wife and
tln;fr three children live in Pittsford,
N.Y.

Push Pasta
National Macaroni Institute puts

pasta sales at $707,000,000 last year
with £ billion pounds consumed.




San Giorgio Macaroni

Hershey Foods Corporation annual
report says:

The new management organization
installed in early 1975 has made signi-
ficant productivity gains in coopera-
tion with employees at all plants, This
performance has helped the subsidiary
attain  higher operating  margins,
which in turn, raised operating in-
come to record levels.

Hershey's brands, “San Giorgio™ and
“Delinonico” uchieved higher sales
volume in 1975 and together realized
the largest market share increase of
any pasta manufacturing company in
the United States. Total sale volume,
however, remained approximately
equal with the previous year due
primarily to lower selling prices plus
reduced volume on private brand sales
and institutional products,

Intense Competition

The generally lower selling prices
in the industry were brought about by
intense competition and the reduced
cost of semolina, Durum wheat prices
receded to an average per bushel
price of $6.03 versus a 1974 average of
$7.50. This came about because of
heavier plantings induced by 974’
higher prices and because of new
strains of durum wheat being de-
veloped in the Southwest, primarily
Arizona, While the U.S. manufactur-
ers continue to use the long establish-
ed durem wheat of North Dakota, the
Arizona Aurum is being well received
in the export market,

As commodity prices receded in
1975, the company engaged in exten-
sive promotional programs to stimu-
lute demand and maintain shell po-
sition,

Major capital additions in 1975 in-
cluded two new presses installed in
the Lebanon plant. These are modern,
high speed wnits, one for long cut
products such as spaghetti, and one
for short cut products such as maca-
rond,

San Giorgio continues to supply ten
major  markets—Philadelphia,  Pitts-
burgh, Baltimore-Washington, Colum-
bus, Cincinnati, Louisville, Indiana-
polis, Richmond-Norfolk, Southern
New  Jersey, and  Northern  New
Jersey, The company expects to enter
several new markets in 1976,

10

Up to their elbows are Joseph P. Viviono,
President of San Giorgio Macaronl, Inc. (left)
ond Poul Serff, General Manager of Hershey-
park. The two are werking on a joint project
offering $1.00 disco.+* coupons to Hershey-
park with purchases of specially marked Son
Gior?io products, Colorful end-oisle displays,
shelf talkers, rodio commerciols and specially
designed boxes will promote the offer in
nine eost coast markets.

San Giorgio Brings You
Hersheypark

San Giorgio Macaroni, Inc. has an-
nounced its participation in a joint
promotion with Hersheypark, Her-
shey, Pennsylvania,

One dollar discount coupons to
Hersheypark, a multi-million doller
thewe park and one of Pennsylvania’s
largest commercial travel attractions,
will be packed inside special boxes of
San Giorgio Rigatoni, Rotini, 1 1h, and
2 1h. Elbow Macaroni.

The Lebanon, Pa, based company
will suppart the offer with 60 second
radio commercials, with a jingle intro
and close, 8 ft. tall end-aisle displays,
shelf talkers and specially designed

packages throughcut the Philadelpl i
saltimore, Washington, Pittsbur 8§
Scranton / Wilkes Barre, Altoo) 3%
Johnstown, Wheeling and Stenl) «§
ville areas. San Giorgio will also pla
full-page trade ads in these market
According to Joseph P. Vivinif
San Giorgio President, “Families v
always looking for new things whi(
taey can cn{uy together; and peo
are constantly searching for ways 18
save money. This family-oriented p
motion fulfills both these needs &
we have every confidence that it wilAnd that's only a start.
be an extresiely successful venture 8 We just designed in a tough,
—_— ) Ivud-surc(il nn(i ](ighlning fast
sorai Mintegrated solid state circuitry
San Giorgio Offer lubfilr.lgyoun system that thinks
San Giorgio Macaroni, Lebanod@e o colf once you've told it

Pa,, is offering 25 per cent more macd# Lot to do.

roni in specially marked boxes of i Set it and you've got hands-
clbow type. The boxes note that ths8 o packaging that electronically
free extra macaroni is part of i y

; . #monitors every performance-
Bicentenaial bonus, as is a Colonia# Itering variable and each
flag playing-card offer, also being pnioight, then instantly adjusts
moted on the boxes. self, like no team of experts

‘dcould ever do.

Advertising & Promotion [  'This meanszcro under-

The role of promotion in marketin \'L'Ij.{hls: really b

A selvariisli 5 Tiely's el production, exceptiunal repeat-
and advertising is likely to grow eveghility, and the kind of reliability
more over the next five years, Eugendihat only comes with currents
S. Mahany, senior vice president difhnt don't depend on contacts,
Needham, Harper & Steers, Inc, Wi8cyitches and cam shafts to
a recent marketing conference of g i et the job done,
cery l}ﬂ)(lll(.'ls manufacturers, 'T- Our nevw system not ()n].\'

Mahany cited some trends in oxi@takes orders, it also tells you
sumer and trade promotions in US#8how it's carrying them out.
marketing: 15 Diagmostic lights on the simple

o Cents-olf packs have been out o plug-in printed circuitry l"!ﬂ"‘l-“
favor, due to trade resistance, heigitell vou currents and functions
lately they have started to re-eme are hnppcn'ir!g in eyele sequence,

® Premiums continue to grow, © IlSE:}nphf.‘it_\' n.ﬁi c(i(.m"m'vl- "
pecially in the more expensive ar: Il'rrtl l‘ul bAn, m‘lhl oSl
and also in the “free” write-in pre lll-.‘\bﬁ c':’t' l’ﬂl.ll)t"b.‘ ‘nt!t‘;j.i u; 3
miums for multiple proofs of pu . _“ n"_‘ L 'lmp_" PUE
o i a fresh PC board and you're

i . - . wl and running,

* Couponing has “gene through I3 And, when mated with our
roof” in today’s value-oriented cen 80w Pulsamatic form-fill-seal
omy—up 75% in the last four yeir §

o Sampling is expensive but eft [
tive, and it continues to grow. '

e Consumer sweepstakes are o uf:_
ing hack strong after heing out ¢33
favor a few years ago. .

Looking ahead to future prorw 8
tional steategies, Mahany feels ther s
will be more selectivity in fine-tunm: 3
promations to slwuiﬁc marketing n|";
jectives, -

another setting while the unit
Is running!

g
&
-

98¢ worth of Spaghetti sells $7.6:8
in related items, ;

L‘.
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qoquipment, you actually can dinl
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stroducing FLEXITRON 1600
iet weighing system

'ut this new integrated solid state system together

vith our new Pulsamatic form-fill-seal equipment

ind you've got a packaging line that continuously
onitors and adjusts itself to deliver outstanding reliability.

Gone is the wear-prone cam
shaft. Pulsnmatic's solid
state generator nlso makes
limited-life contacts and
relays only a bad memory.
Sanitation and
sufety come with things
like hose-down clean-up and
gasketed eleetrical junctions.
And you can
readily interface with
your computer for
realtime analysis and
information storage.
Get the full story. Write
for our new brochure: Triangle
PPackage Machinery Company,
6655 West Diversey Ave,
Chicago, linois 60635,
Or Call (312) 889-0200

a

L

| PULSAMATIC ]

l'

TRIANGLE

» net weighers e lorme-lill-seal bag
machines « and related
high-performance equipment

Producing more with high-performance product
moving and packaging sysltems

Hydraulic vibralory conveying systems
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Grocery Sales Rise Again '

In the keynote address delivered to
the annual meeting of the Na-
tional-American Wholesale Grocers’
Association in Chicago, Edgar P.
Walzer, President and Editor-in-Chief
of Progressive Grocer, pointed out
that with retail food sales climing
0.5%, to $143,250,000,000, “the indus-
try as a whole managed to come out
of 1975 in better condition than jt
went in,”

This rise of almost 12% billion for
the year is sme'ler than that reported
to the same group the year before, in
both dollars and percentage-wise, due
to the lowered rate of inflation,

But it is, Walzer noted, “a some-
what healthier increase because it in-
cludes more ‘real’ growth than any
year since 1972 The “spread” be-
tween last year’s sales gain and last
year's advance in the “food-at-home”
portion of the Consumer Price Index
widened in the right direction, ac-
cording to the speaker. Examples
given: sales gains in 1973 were 11.2%
vs. & 16.3% gain in the CPI . . . in
1974, 15.0% vs. 14.9% . . . while in
1975, 9.5% vs. 8.3%.

“Given the inadcguucics of the CPI
and the consumer’s ability to out-
maneuver the statistical market basket
by trading down and buying specials,
the actual growth was probably even
bigger than is shown here,” he con-
cluded.

Consumers Cope—And Tell How

About those consumer practices to
adjust to that markat basket: a con-
sumer panel reguiarly tapped by Pro-
gressive Grocer shows agreement with
the trade’s assessment. To the market
managers’ observation that coupon
cashing has reached blizzard propor-
tions, 58% of the consumer panel
would answer that they're doing more
of it, as against only 4% of consumers
reporting less, Some 40% of the con-
sumer panel report more “cherry pick-
ing" in doing their shopping, while
only 8% indicate less indulging in
this cautious practice. And some 38%
of the panel report they are doing
more shopping for cheaper cuts of
meat, with only 7% reporting less.

Asked to rank these practices as to
their importance to smart shopping,

the figures we:e even more impres-
sive, with a whopping 78% saying
coupon redemption is “economically
important,” 69% saying purchase of
cheaper cuts of meat is, 53% so ratin
“cherry picking” as their mude o
shopping.

Coupon Blizzard

The consumer preference for cou-
pons produces some staggering statis-
tics, It is estimated that 60 billion
coupons of all types were put into
distribution last year, This can be
measured in another way—some 1,000
per houschold. Super markets re-
deemed about 3 billion of the total
—for a 5% redemption rate,

The weekly rate of redemption by
su?er markets is now running at 60
million, an operating factor that is
causing some anxious looks at the
practice by operators,

In spite of this, half of chain execu-
tives polled anticipate even more in-
ad coupons coming their way, if that's
possible. About the same proportion
expect more TV advertising for super
market-distributed products, while
still greater numbers of them look to
more discounting across the board and
(even more) hotter specials as the
competitive weapons of the near fu-
ture,

Trade Generally Feels Optimistic

In its annual “Mood Barometer”
Progressive Grocer this year finds a
rising degre= of optimism, especially
noticeable amang chain executives,
followed closely by wholesalers and
independent super market operators.

This optimism Is seen particularly in
relation to the spokesman’s own com-

pany and personal economic situatin
a bit less so in regard to the proj
ability o be expected from food
tailing Vii the near future, While si
up, the +ptimism is less pronounced
when it -omes to the possibilities 1o
ricu stubility being maintained |
ood items and all items across th

board, :

{Two thirds of consumers surveycf§
feel that super markets are makin
more money than ever before, eith
a lot or a little. And even larger shn
would opt for 1ore government regu
lations—even conceding ns an over
whelming majority of this already-im
pressive proportion does that “the cor
sumer pays” for these regulations.)

Independents Set the Growth P

In a year marked by sharply ing
creased competition, pressures fron
government and consumers, squee
on margins, it was the faster-movin
independent operations that set th
growth pace. Nen-public chains gre
by 14.4% . . . independent super marf
kets by 12.1% , , . and that part of th
industry which insiders have bees
watching closely for some time—confg
venience stores—by 16.5%.

In dollar terms, it reads thus: inde
pendents grew by $8.025 billion is
1975, chains by $5.510, convenienfig
stores by 8.880. (The greater propu
tionate growth of convenience sto:
offers a comment on consumer buyingi
habits and price sensitivity, since thesd
outlets dou't offer price as an indu.
ment.)

In numbers of stores, chains show ed}
a net decline (largely A&P’s contrils
tion): 19,690 stores in 1974 . . . 18,603
in 1975; while independents increased§
from 11,740 in 1874 to 12,730 in 19734

Interestingly, there is the growing
phenomenon of a super market cl 3
ing and reopening “under new mung
agement.” In almost all such cases 1hif#
original operator was a chaln, the n-v§
one an independent. Marginal chuing
units are being taken over and turncdg
profitable with personal supervisio
neighborhood awareness and respo
sive pricing,

Durum is our middle name . . . unifor-
mily is our game. If you have a formula
that Is successful, you want the same
uniform results every time. We contin-
uously test our product to give you the
uniformity you desire. You can depend
on the durum people. You start with the
best when you order Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour.
And you get the same uniform quality
every time. Call us for uniformity.

the durum people

Y W
A A

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201

Phone (701) 772-4841

Thus the American Dream, goin.
into the Bicentennial Year, :
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Senior editor Frank Lalli recently
wrote in Forbes magazine: The aver-
age American, the figures show, now
consumes 1,500 pounds of food a year,
about four pounds per day, That's a
lot of calories, and it's also a lot of
money—about $185 billion Jast year.
Within this glant market there are
powerful trends taking shape: Busi-
nessmen alert to these shifts will do
well, come recession or boom. Those
who ignore them are bound to suffer.

Cooking Coming Up

Craig Claiborne, the New York
Times' renowned food editor, calls
what is happening a “beautiful revolu-
tion.” Cooking, once a demeaning ac-
tivity fit only for servants, sissies and
overweight mothers-in-law, has begun
taking on glamour, In a recent issue of
starstudded People magazine, no
fewer than six of the celebrities pro-
filed said their hobby was—cooking.
And what a range of peoplel Olympic
gold-medal skater Dorothy Hamill;
MIT Professor James Williams; novel-
ist Paul Theroux; movie producer
Dino DeLaurentiis; professional ski
racer Henry Kashiwa; Sweden's Prince
Bertil,

Claiborne, with his food columns
and restaurant reviews was an early
revolutionary. So was cooking teacher
Julia Child, And so, too, were the
flower children and food faddists who
first preached of health and nutrition,

What was dismissed in the mid-
Sixties as gourmet cooking (whatever
that is) for the elite (whoever they are)
has filtered down to a mass apprecia-
tion of good cooking and natural
foods. People are spending one-third
of their food and drink dollars in
restaurants and demanding higher
quality there. They are also cooking
home “from scratch” with efficient
new appliances, such as stand mixers
that knead bread dough and “crock
pots” that simmer stews and soups,
Many are becoming extremely com-
petent,

The Price Factor

Lately, the biggest factor—among
many—Dbehind the trend was the 40%
increase in food prices over the past
two years, Specifically, shoppers have
used their pocketbook veto on food
products that are relatively expensive
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and easy to duplicate at home (like
canned soups, frozen vegetables with
butter or “nifty” sauces, frozen en-
trees, TV dinners, frozen pies and
prepared puddings). For example, the
sales lonnaEe of frozen vegetables
with butter has been dropping 10% to
20% per year since 1972, Instead, con-
sumers have been sticking to basics
(like flour, cheese, fresh and frozen
seafood and fresh produce). And for
relatively cheap thrills, they have been
experimenting  with ethnic dishes.
Sales of tomato sauce—for Italian
pasta or, say, Mexican-style omelets—
increased 15% last year alone. A food
market researcher calls Chesebrough-
Pond's 1969 purchase of the dominant
spaghetti sauce maker, Ragu, “the
best acquisition in ten years.” And the
longtime director of the National
Macaroni Manufacturers Association,
Robert Green, exults: “People in Bos-
ton are eating more pasta now than
beans.”

Back to Basics

Reaction to this back-to-basics shift
among the major food processors is
sdﬂit. Some say it is a long-term trend

at they must meet with new prod-
ucts and concepts.

Others, however, call it a recession-
ary fad that will peter out as the
economy rebounds; consumers will
again spend their extra money for con-
venience,

Polls by Yankelovitch, Skelly &
White suggest that, as a result of the
recession and the traumatic run-up
in food prices, “a lot of new behavior
has taken root.” It is now fashionable
to save.

For as long as anyone can recall in
the U.S,, cooking was considered a
chore, The fashionable “woman of the
house” planned the menu; the servants
cooked. As servants began disappear-
ing in the late Thirties and Forties,
the trend-setting “new women” of that
time were forced to cook.

Their daughters grew up in the
Forties and early Filties determined to
be “modern mothers™ rather than dull
housewives, They stocked their Frigi-
daires with new “labor-saving” frozen
food. The heat-and-eat concept cap-
tivated the generation. By the late
Fifties, shortly after Claiborne began

his avant-garde Times column, the
were a mere handful of cookin
schools in the New York area (todu
there are more than 100), The Ladics
Home Journal had yet to run one
recipe calling for wine as an ingre.
dient. And Gourmet magazine, whose
cireulation has quadrupled since 1860
was then hanging in largely by appeal
ing to'male gourmands,

Julia Child’s cookbooks and those
of other pros (like Cluiborne, Jame;
Beard, Mexican food specialist Diana
Kennedy and baker John Clancy) con
tained relinble recipes and also illus
trated solid cooking techniques, Youn

ple especially learned how to cool

y studying those books, just as the)
learned geology from their colleg
texts. There are indications now that
the cookbook boom may have crested
But at what a levell Last year, pub
lishers printed 474 new cookbooks
more than double 1870's output.

Variety of Trends

In addition, economic and health
concerns were compelling people t
think more about food. Beginning in
1878, with the lifting of price con:
trols, food prices shot through the
su%ermarkct roof and became the
public’s No. One worry, ahead of ris
ing gasoline prices, drug addictios
and even crime and violence,

Now middle-class familicz felt they
couldn’t afford conveniesice foods
they had to start cooking,

Back at home they learned anoth
lesson. Those blenders, mixers an
other appliances that they had gott:
as gifts really could take the drudgen
out of cooking, Today something li
90% of the households have mixes
45% have blenders; 38% have dish
washers; 17% have slow cookers; an
44% have full-size freezers to store ty
bounty of a weekend cooking jag.

Generally, much of the new hain
entertaining is among friends who
pool their talents once a month or
and cook a high-class, pot-luck dinner

Another nationwide trend is men
in the kitchen. By some estimates
fully one-third of the students em
rolled in the thousands of night cook]
ing classes from coast-to-coast art
men. Even more notable high school
boys are pouring into hoine economic
to study “bachelor cooking.”
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The Food Revolution

(Continued from page 14)
Behavioral Studies

Sensing the country’s new food con-
sclousness, GE commissioned exten-
sive behavioral studies last year that
included in-depth interviews of
couples while they shopped and
cooked,

GE's food preparation product man-
ager, Freeman Robinson, says the re-
sults divided the market into three
main parts, Roughly 60% of the house-
holds are run by Love-to-Cooks, 30%
by Hate-to-Cooks and 10% by
Couldn't-Care-Lesses,

The biggest—and fastest growin
—portion of the Love-to-Cooks ten
to be young, affluent and educated
couples who often vat out together
and also cook home together, One
can call the other part of the Love-to-
Cooks, the mammas, She tends to be
an older, blue-collar, and less edu-
cated woman, who shows her love by
trying to fll her husband’s belly. But
she dloes not want him in her kitchen.

GE believes that the Love-to-Cooks
rarely buy TV dinners, and then only
for their children, But more than half
regularly eat frozen vegetables.

At the other extreme are the
Couldn’t-Care-Lesses, who cut across
age, economic and social brackets.
They simply have no interest in food,
and tend to buy large amounts of TV
dinners and other prepared products.

The Hate-to-Cooks are in the mid-
dle. Interestingly, they tend to be as
young, affluent and educated as the
first group of Love-to-Cooks. They are
also the most concerned of all with
dieting, health and nutrition. Yet, their
eating habits are schizophrenic. On
weeknights, they lean toward takeout,
fast-food and convenience items. On
weckends, they are likely to dine at a
fine restaurant, or cook a five-course
dinner for guests,

It's probable that some of the grow-
ing number of Love-to-Cooks were
Hate-to-Cooks only a few years ago,

Heart of the Home

The kitchen has upstaged the family
room as the heart of the home. The
shift began in the Sixties as home-
builders merged the kitchen and din-
ing room into one informal space, The
housewife loved it; instead of cooking
in isolation, she was at center stage,
with her family around her,

While other are welcoming the new
food consclousness, executives of the
giant food companies remain wary.
They fear that {Plahe public continues
to reject higher margin prepared prod-
ucts, they will be forced to make
sweeping adjustments back to basics,
Fewer frozen pis=s, more flour,

A number of companies are begin-
ning to react, For example, Norton
Simons’ Hunt-Wesson divislon, which
has relled on superconvenience in the
past, has just named a new executive
vice president, Robert Fox, The divi-
slon is now launching a spicy spa-
ghetti sauce called Prima Salsa to
complement its line of basic tomato
and oil products, At the same time,
it is suffering with such slumping old
favorites as Skillet Dinners, and Snack
Pack Puddings. Right now, the com-
pany’s Snack Pack sales are running
75% under the original annual target.

The most promising possibilities ap-

ar to be in frozen ethnic entrees,
ike Buitoni’s popular baked shells,
manicotti and so on, The trick there
is being sure that today's cooking
consumers can't easily approximate
the dish at home,

The next ethnic explosion, following
Italian and Chinese, could be Mexican
food, Recent National Restaurant As-
sociation surveys show that Mexican
restaurants are catching on especially
with the young,

Diana Kennedy, the leading Mexi-
can food authority, says the trend has
been building for three years: “It is
spreading east from the Southwest.”

Someday the taco may be as Ameri-
can as chop suey and pizza.

Productivity

Productivity was the underlying
theme of the National-American
Wholesale Grocers Association Con-
vention in Chicago.

Outgoing president of the Associa-
tion and president of Chris Hoerr &
Son Company of East Peoria, Illinois,
Chris R, Hoerr III declared “The cost
of fuel has become so critical, we now
must measure its use as a factor of
productivity.” He contended whole-
salers are beginning to look for total
energy-management programs when
attempting to increase efficiency. Such
an approach includes a look at back-
haul, strongly linked to fuel use,

“We have to look at everything,

from how you design a building
installing heat-reclamation syster

warehouses to running trucks,” 11q
pointed out. “And if we are 1
going to be serious ahout energy
we cannot ignore the energy savij
of backhaul, 1t is ridiculous for e
trucks to travel the highways.”

October Conference

The Association has deemed
ductivity so critical that it
planned an entire conference on
subject. Scheduled for October
Minneapolis, the conference will g
sist of seminars, feld trips to v
houses and equipment exhibits,

art of the program, NAW
aunched a manufacturer-wholes
exchange program last October wh
enables members of the two indu
branches to become familiar
each ather'’s operations,

People Are the Key

People are the key to producti
was emphasized at two works
sessions on Positive Personnel }
grams during the NAWGA Con
tion, Ralph A, Clinton, Executive \

out your
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See that new flour mill

in Albany? It features the very
latest in plant layout and
durum milling equipment and
will produce 4,000 cwts

of durum semolina a day.

President, Scrivner, Oklahoma O ’
summed up the problem when
noted two identical warehouse fag
ties which have totally different
ductivity. The answer, he said, li
the fact that “people are still
important than machines”

Saul Pilnik, President, Human
tems Institute, Morristown,
Jersey, declared: “Absenteeism, sl
product damage and sanitation are
factors that affect productivity :n
more than mechanical ones, Ind
accepts medocrity as its stanca
noting that most people rarely ofe
at much more than 50% of prod
efficiency, even though they often
pend more than 110% of the requi
energy. Technological problems g
erally are comparatively easy to 10
he noted, whereas peaple prolil
tend to stymie management,

UPC

Supermarket News headlined
their front page: “Electronic Frd
end Benefits Stressed But Com
User Appraisal Advised.” Vincent
Little, President, Roundy's, Milw
kee, said: “The food industry IE
been loose with cash controls
electronic front end systems provi

(Continued on page
Tue Macaron! Jours
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Product quality? You can be assured
that thoroughly knowle:igeable

and experienced durum peopie are
sclecting the very finest hard amber
durum wheat with uniform color.

So now you get truck delivery
of freshly-milled No. 1 Semolina direct
from the mill in a matter of hours.

The new Seaboard mill in Albany is just
one more step in the company's
program of locating modern milling
facilities close to the marketplacs.

Seaboard . . . the modern milling people.

Y

Seaboard Allied Milling Corporation

P.O. Box 18148,
Kaneas City, Missourl 84141

Telephone:
(818) 661-9200
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1. Published with the approval of the
Director, North Dakota State Unl-
versity Experiment Station, Fargo,
North Dakota as Journal Series No.
621, Presented at the 6th Confer-
ence of International Problems of
Modern Cereal Processing and
Chemistry, September 21-26, 1975,
Potsdam, GDR.
Professor and Chairman, Depart-
ment of Cereal Chemistry and
Technology.
3. Post-Doctoral Fellow, Akademia
Rolnicza, Warszawa, Poland,
4, Assistant Professor, Department of
Cereal Chemistry and Technology.

Dumm is a speciality class of
wheat which is used almost ex-

clusively for producing pasta prod-
ucts, The quality of durum wheat
relates to its unique processing char-
acteristics. Most durum varieties show
a very wenk type of gluten, are highly
pigmented, yet are very hard and
vitreous,

The cellular structure of wheat was
studied very extensively by Bradbury
et al, (1-4) for the purpose of present-
ing a detailed account of the structure
of the wheat kernel. This work point-
ed out differences between the vitre-
ous endosperm and the soft, floury
type. The vitreous endosperm showed
cells that were completely filled with
starch and proteinaceous material
packed together in a solid mass; the
cells of the mealy or floury endo-
sperm have many small spaces around
tho starch granules of fissures between
cells. These authors stated that en-
dosperm texture is one of the most
constant  characteristics assoclated
with different classes and varieties of
wheat.

Microscopic examination provides a
means to observe structural differ-
ences that may be of value to the
finislied product as well as to reach
certain decislons concerning the man-
ufacturing process. Several papers
have been published concerning the
milling process by microscopically ex-
amining cell wall disintegration dur-
ing milling (5-8),

Recent work by Moss (9) employed
sectioning and staining techniques to

L)

Microscopic Structure of Durum Wheat,
Semolina Dough and Spaghetti

by Orville J, Banasik,' Tadeusz A. Haber and Abdelmonem A. Seyam'

study the micro-structure of bread
doughs. From his study Moss con-
cluded that mix{rl?I destroys the pro-
tein matrix in wheat that encloses
the starch granules and develops the
gluten into compact masses  sur-
rounded by starch granules free from
any supporting protein, These masses
are then stretched out to form a
continuous network throughout the
dough which appears fibrillar up to
optimum mixing time, Mixing did not
alter the amount of damaged starch
granules, The references listed in
Moss () show some of the early
studies conducted on the structure
of bread and dough.

Very little information has been
published concerning the microstruc-
ture of durum wheat or the micros-
copic appearance of the pasta prod-
uct. The appearance and texture of
cooked pasta are important physical
properties, Pasta should not be sticky
and should offer a certain resistance
to the teeth when chewing, Holliger
(10) discussed some of the factors in-
volved in cooking macaroni while
Walsh (11, 12) and Matsuo et al. (18)
indicated various means of evaluating
the quality of cooked macaroni prod-
ucts. Many of the causes of poor
cooking quality are not known.

Only recently has the structure of
undried pasta poods been examined
microscopleally (14). The changes in
the framework of the gluten struc-
ture, starch damage and the arrange-
ment of starch and proteln materials
as a result of cooking were observed.
The gluten framework is of utmost
importance to the cooking behavior
of conventional pasta goods. Factors
that improve and strengthen this
framework nutomatically helps to im-
prove the caoking quality. From this
research (14) certain properties were
notec. (1) the raw material must con-
tain at least 11-12% proten (D.B.), (b)
the gluten must contain certain quali-
ties that provide sufficient elasticity
and strength, (c) certain component
parts of the wheat kemel affect the
protein framework, (d) certain added
protein materials such as coagultable

o Al

yon I3

albumins can enhance cooking
erties, while others may not, and
the addition of dialdehyde starch
proved cooking quality conside
by strengthening the gluten f
work,

The objective of the present s
was to follow the structural cha
microscopically that take place f
the original wheat kernel to the fi
ed product. The effect of en
ment was also examined,

Materials and Methods

Two varetles of durum
Rolette and Leeds, grown at
North Dakota locations during
1974 crop year were utilized.

The experimental spaghetti
processed on a unit described
Harris and Sibbitt (15) with mo
tions by Walsh et al. (186).

Stain Solutions

An 01% Ponceau-2R aqueous
lution acidifled with 4 drops of
HiSO« per 50 ml of stain solutic
saturated 70% ethanol solution
Sudan IV, and 0.01% aqueous s
tion of methylene blue buffered
pH 4.6, a buffered (pH 8.0) 04
congo red solution and an 0
aqueous solution of toluidine
buffered to pH 4.4 were all empls
as staining solution.

Equipment

A Nikon microscope Model
with ‘a built-in Koehler illum
was used in this study, The ni
scope was fitted with a Nikon &
matic  exposure setting Micr
Model AFM photomicrography Wi
An International Cryostat Micrutd
was utilized for preparing se:b#
from frozen dough or spaghetil.
ultra-thin Sclentific Products mid
tome was used to prepare wheat
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vod critics always give good reviews when the cook serves up good-tasting, wholesonte noodle dishes.

g Sometin, *s the people hardest to please a‘e
CO 'i 1 sitting right around the family table. So the smart cook
really uses her head...and serves up good-tasting

efilss‘}, custo eﬁ noodle dishes. . )
But the best noodle dishes begin long before they
t reach the table. They begin on the farms of the aorthern
as O use plains, where the nation’s best durum wheat is grewn.
. d]e From this durum wheat, Ah?ﬂwrSMillirlm mi||ls fine
‘le sasta ingredients...Venezia No. 1 Semolina, Imperia
e o r ILOO ¢ burum Eranuhr. or Crestal Fancy Durum Patent Flour.
Wheat Sectioning At Amber Milling, we're serious about pleasing our
customers. We know you're fussy about quality. So we

Prior to sectioning, 50 g of wh f"‘b deliver semolina and durum flour that makes it easier for
kemels were steeped in a fixative§ \g you to please all your “fussy” customers. Specify Amber! QT
b4

O The ey iy, 3 ERMINAL ASSOCIATION
1). The mixture contained 80% e DIVISION of THE GRAIN T /
AMBE::"T,H;:,“NCS., Mimv|, « General Oifices at St Paul, Minn, 55165/hone (612) 0409433 W

alcohol (85%), 5% glacial acetic
(Continued on pagt
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Microscopic Structure
(Continued from page 18)

10% formaldehyde and 5% wuter. The
kernels were soaked in this solution
for two weeks prior to embedding in
parrafin. A diagramatic sketch (Fig.
1) shows the area used for the prepar-
ation of the transectional and longi-
sectional slices of 8 microns thick.

1. D tic sketch showing the area of
the kernel for preparing transverse (A)
and longitudinal (B) sections,

Dough Sectioning

The structure of a semolina dough
is too fragile to enable thin sections
to be successfully cut without a sup-
port medium. Paraffin wax, gelatin,
water-soluble waxes, - celloidin and
plastics have been used as embeddin
medla, All are unsuitable for use wi
dough. The only embedding medium

Table | Quality of Leeds Durum, 1974 Crop v |

that a to be mlt:ble was ice
derived from the naturally occurring

dough water,

Samples of dough' made from
Rolette and Leeds semolina were
taken at the following processing in-
tervals: (a) pasta dough after 8 min,
of mixing; (b) pasta dough after
kneading and resting; (c) pasta dough
after extruding; and (d) spaghetti after
cooldngl., The 5 g sample was rapidly
frozen by immersion in liquid nitro-
gen. Rapid freezing was necessary to
avoid any observable disruption of
the structure due to ice formation,
Cubes of 0.5 cm were cut from the
frozen samples, fastened to the stain-
less steel holders by freezing a sup-

rting medium with liquid carbon

oxide, The 8 micron sections pre-
pared from the frozen cubes were
oriented on cold glass slides and
allowed to thaw. The sections were
allowed to dry at room temperature
at least 24 hours before being stained.

Results and Discussion
Q“'[.'l!x"ygml lina and spaghetti
e grain, semolina and spaghe
quality of Leeds durum is summarized
in Table I while the quality of Rolette
is shown in Table II. The averages
show that both varieties are quite
similar in most properties. Leeds

A ol A B B Wl L a ) T ek LU b

durum is higher in spaghetti ¢k
cooked weight and tenderness sio
Rolette durum has larger kernd
higher. wheat protein and a be
semolina extraction. The ash (minz
content of Rolette averaged Jess th
Leeds.

The grain quality from the five s
tions is quite variable. Test weig
ranged from 58,0 to 63,7 lbs/bu.
vitreous ' kernel content varied frd
75 to 95% while wheat protein co
tent ranged from 14,5 to 18.6%,

Microscopy of Durum Wheat

Over. 100 individual slide sectiof
were prepared to study the st
tural difference between Leeds a
Rolette durum as affected by differe
environmental conditions (locations
growth), Careful study of the
tions and the photographs made fi
them showed differences between
two varieties, Also, environ
affected the amount of protein fou
in the wheat grown at the five loc
tions (Table I and II) which in tu
clmnjed the appearance of the i
ternal  structure, Photomicrogra
were selected from Langdon (low p
tein), Carrington (medium protei
and Dickinson (high protein) to illg
trate the differences between varicti
and stations,

T )
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ction of Leeds durum grown at Lang-
on, stained with Congo Red and mag.
pOx. Lelter designation for this and
her figures are as follows: A-aleurone,
p.enveloping protein, FP-fibril protein,
M-protein mass, S-starch granules and
y-void.

ieures 2, 3 and 4 show sections of
s durum which includes the peri-
b and adjacent tissues. Longitudi-
W scctions magnified 200X are shown
5SS ﬁeﬁn differently. In gen-
, the fibril protein (FP) is discon-
hous in nature and is not a uni-
I type of network. Most of the
ein appears to be concentrated
fhe outer third of the cellular struc-
e of the kemel. As the protein
centration increases some protein
ks (PM) appear near the pericarp
rs. A significant amount of pro-
BB appears to be surrounding the
kch granules (enveloping protein,

3, Section of Leeds durum grown at Car-
rington. Non-stained, Mag. 200X.

The next three figures (Fig. 6, 7, 8)
show similar photomicrographs for
the variety Horctte durum from the
same three locations that Leeds was
grown, Figure 6 illustrates a charact-
eristic of Rolette durum that is quite
different than the Leeds variety. First,
the aleurone (A) cells of Rolette vary
more in shape and uniformity com-

¢ colored photograph or viewing pared to Leeds. Also, the voids (V)

Spaghetti

- in the aleurone cell pockets of the low
Test 1000 Vi Proteln Semolina orked Bl stained section through the micro- : - o
Station Wi K. Wt Kermels Wheat Semo  Exir sﬂch Ash  Color CWI c'i:."."' jlrc:.: pe shows increasing intensity of the protein sample (Fig. 6) are evident
The/bu g % % % % o % 1 g goo (@l solution, Geneally, it can be
i cluded that most of the protein
T P ¢ ¥ - A P
e ane 2 b i = e 82 o 364 3 g be found within the cell structure
T b e e 62.7 402 87 15.5 13.9 529 27 0.52 95 379 48 521 rounding the starch granules as
Carrington ..... vereenns6LS 345 75 163 148 532 33 053 90 377 53 sol Wcloping protein with lesser a-
Dickinson +.vvevreeresn 608 380 97 171 167 %00 22 072 95 350 50 12 "‘3 found as fibril protein or de-
' Willlston ...... eS80 251 %0 188 18 412 12 o6l 100 46 43 s [RC “5" }’m“”“ 'l““‘l g
e s 613 359 89 : y [ 'cure 5 shows a longitudinal sec-
Average 16.5 153 514 24 0.58 9.5 363 50 62) O r 1 eeds durum grown at Lang:
h indicating the lack of strong,
Table Il Quality of Rolette Durum, 1974 Crop Jriovset thell uosi e
1t
Statlo e T e Semoline CostedCooliog
n Kernel Semo Extr Ash  Col Wi
lbs/bu 8 % % % % sﬁ?l % e E h'ns
Langdon sescvevrareanss 61.5 42.6 BS 15.0 13.5 330 30 0.50 15 369 55 I
Minot siveeensnes ceeeesd63.7 416 90 158 143 538 22 0.46 9.0 363 54 5.08
Carringlon +ovvveeerrens 602 394 78 175 155 508 48 045 BS 394 55 4D
DIckinson ..eveveeerenns 607 346 95 178 167 528 20 066 90 1 53 6% _
Williston «voevserssens 597 331 91 186 172 SLS 17 061 BS 343 46 716l & g e 7 Tonaiuadtasl ‘sostlos o1 Roletie. docurs
Average ..... PPt T 39.5 88 169 154 524 27 0.54 8.5 36.2 53 5.57 Distal end section of Leeds durum. grown at Carrington. Stained with Me-
i Etained with Methylene Blue, Mag. 40X. thylene Blue, Mag. 200X.
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4. Section of

Leeds durum grown at Dick-
inson. Note protein mass (PM). Stained
with Congo Red. Mag. 200X.

)

with a few showing up in the medium
protein sample of Rolette (Fig. 7) and,
finally, a complete disappearance of
the volds (Fig. 8) when the wheat
protein reaches 17.7%,

A few scamming electron micro-
graphs (SEM) were made of the
aleurone and adjacent cell structures
supplied by the Department of
Botany, NDSU. The samples used

i S BN
1

] =tk 2
6. Rolette durum longiludinal  section.
Samples grown at Langdon and stained
wilh Ronceau 2R. Mag, 200X.

8. Longitudinal section of Rolette grown at
Dickinson. Stained with Ponceau 2R,
Mag. 200X.

R boan st s L e




o
i

Pasta
Masters.

Super cool summer salads start with
pasta made by Peavey experts from
our tine Semolina and Durum Hours,
A Peaves . there s a lonestandime taditien ot
sedt lne out swas s ek oun proddogts
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Aoother teason wiin Peaveys s sucha popular mame st pasha imanutac e
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W anrt sl Darum s heat tronn thie Sorthe oty Fhen it oun thdern
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Boat Sl and Do thoar e abable ko
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o v
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Microscopic Structure
(Continued from page 21)
w ik

10, SEM photograph of Rolette durum

uleurone and adjacent cells near the
outer, central area of the kernel, Mag.
270%.

were grown at Dickinson (high pro-
tein) and the specimans prepared by
cracking the kernel through the
crease,

An entirely different view of cell
structure of Leeds durum is noted as
shown in Fig. 9. Notice how endo-
sperm structure cracked along cell-
wall outlines. The aleurone cells ap-
pear to be a podlike structure con-
taining an irregular shaped cell with-
in the pod.

The SEM photograph of Rolette
durum aleurone cells shows a differ-
ent shape as illustrated in Fig. 10,
The cells are more elongated and have
a very rough texture as compared to
Leeds. A close-up view of Rolette's
aleurone is shown in Fig. 11.

Microscopy of Semolina Dough and
Extruded Pasta

The microstructure of semolina
dough, extruded and cooked spaghetti
are shown in Fig. 12-15. Since the
details of Leeds and Rolette doughs
were quite similar, only the Leeds
photographs will be shown,

Figure 12 is a photomicrograph of
Leeds semoling dough after 3 min,
mixing, The Jarge and small granuled
starch with protein surrounding the
starch is casily seen, The few voids
are airspaces caused by the mixing
action, Poncean 2R is the stain used.

The intermixing of the protein and
starch for durum semolina is entirely
different than the network shown by
a bread dough. Moss (1) showed in his
studies of the microstructure of bread
doughs that the protein fibrils link
together to form a continuous net-
waork. There are large spaces between
adjacent  fibrils  containing  starch

: h

9. SEM photograph of Leeds durum cleu-

rone and adjacent cells nea rihe outer,
central area of the kernel, Mag. 270X.

granules free from enveloping protein,
The pasta dough has mainly envelop-
ing protein and no detectable fibril
protein network,

Little change has taken place after
3 min. of kneading and resting of the
dough under pressure (Fig. 13). How-
ever, most of the air bubbles noted
in the mixing stage have disappeared.

A considerable change takes place
in the dough during extrusion. Heat
and pressure causes the starch to lose
it's granular shape as shown in Fig, 14,
The intermixing of the partially gela-
tinized starch and protein is quite
uniform,

Another interesting  change  takes
place when the pasta is cooked. In

lina ufter mixing. Stained with Ponceau
2R, Mag. 200x.

13. Pasta dough from Leeds durum semolina
after knzading and resting. Stained with
Ponceau 2R, Mug. 200,

11. SEM photograph  of Rolette  dun
aleurone cells, Mag. 270,

Fig. 15, the starch gelatinization
complete while the protein reappe.
as chain-like fibrils of coagulated pr
tein, It is this network that is m
important to the consumer as it a
parently establishes whether pasta
tender or more resistant to I}w hit

Summary

Studies of the structure of dun
wheat showed that varieties respodl
dilferently to how protein is deposite
in their matrix. Two durum varieti
used in his study were quite simil
in their external appearance
processing  characteristics but  wes
qquite different in their internal stro
ture, The aleurone cells were differe
hetween the two varieties as show
by SEM photographs and light-ty]

@ There s no substitute for the engineering expertise
hat comes with experlence. Buhler has it. Over one-
hundred years experience in the deslyii and operation
of hundreds of modern, efficient macaroni plants and
machines In practically every country of the world

If It's anything to do with macaroni plants or equip-
ment, talk to the experts at BUHLER-MIAG, INC., 8925
Wayzata Blvd., Minneapolis, Minn. 55426, (612) 545-

wood Cliffs, New Jersey 07632, (201) 871-0010/

omplete Macaroni Plants by

—%

it ot g S e & Bt

here macaroni is made.
Single screw presses from 600-4000 Ibs./hr,

Skillad. experlenced BUHLER Englnoers d
U I tem after maki

Double screw presses from 1200-8000 [bs./hr.
Four screw presses up to 16,000 Ibs./hr.
Shaking pre-dryers for short goods

8hort goods beit dryers from 600-16,000 lbs./hr.
Two-stick spreaders an four-stick spreaders
Long goods dryers from 600-40C0 Ibs./hr.

Long goods accumulators for one shift per day discharge
Long goods cutters

Raw material handling systems

Complete production linss

U.8.-made molors

U.8.-made electrical contruls

U.8.-made climate controls

Enginesring services Including design, planning and Installa-
tion of complete macaron! processing plants

1401/Eastern Sales Office: 580 Sylvan Ave., Engle-

BUHLER-MIAG (Canada) LTD., Don Milis, Ontario,
(416) 445-8910.

world's largesi

lous examination by Bu

macaroni oqulrmon! for any size oporalion.

shorl goods press (4-screw, 16,000
Ibs./hr. capacity) dwarls 100 Ib./hr. laboralory
maodel shown In inset.

svelop lha
P y 1 a careful
analyais of the customer’s Plnlcum plant layout,
operation and specific requirements.

W

Every facet of machine nﬁlrnllon undergoes scrupu-

ler Design Englneers. Ex-
trusion of short goods will be viewed in extrema
slow-motlon from hig:.-apeed, 500-irames-per-
second movie camera used above.

Buhler deslgns, fabricales and Installs all lypes of

bove,

. Extruded pasta dough from Leeds ¢
rum semolina, Stained with Ponceau 248
Mag. 200%. {

15. Cooked spughetti from Leeds dung

semolina.  Stained with Ponceau 2

Mag. 200%.
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Microscopic Structure
(Continued from page 24)

photomicrographs.

The presence of “voids” in the
structure of Rolette probably caused
the increased speck count in the semo-
lina. Since 1974 was a very late crop
year, the varicty-environmental inter-
action may have caused this to hap-

pen.
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Testimony on Proposed
Grain Standards Act

On March 16, 1976, Dr, Alvin W,
Donahoo, Executive Vice President of
the Minneapolis Grain Exchange,
testified before the Senate Committee
on Agriculture and Forestry and sev-
eral other Senate subcommittees on
the proposed S. 8055 U.S. Grain
Standards Act.

The Act, calling for federalization
of all inspection and weighing, was
characterized by Dr. Donahoo as
cumbersome, complex, and nonrespon-
sive to the marketing needs of the
farmer, the grain trade and users of
grain. Dr. Donahoo testified that
while we are proud of our marketing
system and believe it to be the best
in the world, we recognize that there
have "2en some dishonest practices
in the handling of grain at some ports.
We want to go on record that the
members of the Minneapolis Grain
Exchange do not in any way condone
unethical, dishonest or criminal prac-
tices that weaken the credibility of
our marketing system and destroy
public confidence.

The original grading of grain in
the Minneapolis-St. Paul and Duluth-
Superior markets is done Ly State
cml:lnyces. In the States of North
Dakota and South Dakota the original
grading of grain is done by private
inspection firms licensed and super-

, vised by the USDA. Both State and
private inspection agencies have
served our market adequately,

The Minneapolis Grain Exchange
"has one of the largest, if not tﬁe
'argest, Weighing Departments in the
country and serves a great cross sec-
tion of both buyers and sellers. The
change over from supervision of
weights by the State of Minnesota was
made in 1988, when the cost of this
supervision became excessive Dr.
Donah, 0 testified that, “We are proud

of the skill and integrity. of weig
and welgher supervisors in ow ;
ket. The change over from Stat:
ervision to Grain Exchange suy
sion was accomplished with ny
if integrity of welghts in our
et.”

ine and added minerals. These
/ritionally important components

recovered from the part of the
yeat kernel immediately under the
- dcoat.

No changes are needed in mill set-
/148 or procedures for regular flour
\oduction, The flour has a slightly
irker color and higher mineral con-
at than are currently considered
ptimum, Dr. Shuey zoys. Neither
roduction environment nor kernel
liaracteristics appear to affect the
mount of flour recovered, but flour
ield is influenced by varietal differ-
nces in hard red spring wheats,

In summary Dr. Donahoo saic,
do feel that the present basic sy
of grain weiFhlng should be cm
studied and analyzed before
stantial changes are made that
prove extremely costly to the prod
and the trade and yet may not ud
the integrity of the weighing
cedure,”

Planting Plans

Great Plains Wheat, Inc. reports
it private estimates indicates spring
heat planting may be increased by
hout 11 or 12 percent, because of the
pnusually mild weather this year,
cedings of durum are expected to
+ lower, however, because of the
adly depressed market.

Export business is down largely be-

wse of favorable crop conditions in
wreign countries. Algeria crop condi-
ions are reported to be excellent and
Algeria has deferred shipments of at
st two cargoes of durum it had
burchased in the United States. Al-
cria s reported also to have exported
yme small quantities of oats, a rare
tion in, milling flour from other tj-currence, since Algeria is custom-
of wheat. He, Robert D. Maneval, {8y grain deficient.

Joel W. Dick developed the | \dequate rains in southern Ttaly
cedure in cooperation with N -wiﬂso enhanced the prospects for
Dakota State University, Fargo + Italian durum erop, and Ttalians,

Three Additional Steps R wise, appear to be in no hurry to

2 g jiis "¢ new purchases.
e procedure requires three 3
tional steps after milling shai In Canada

grade flour the usual way, The b ports from Canada indicate that
and head shorts are reground to;/e§ ir the Soviets have taken only
in an impact mill, and the flon t one-third of the million tons
covered by sieving, Tail shors lirum sold last fall. Canadian
reground twice in an impact mil, “rs are reported to be increasing
the flour recovered by sieving. ¢ wheat acreage by about 26.7
extended extraction flour is a W  cnt to approximately 26.7 million
of the original straight-grade B <. OF the total, about 3.4 million
and the three flours obtained Lyl s should be seeded to durum
grinding the millfeed products, il ich would indicate a decline of
usually go into animal feeds. it 7 percent,

Dr. Shuey points out that the /Sl Diurum markets are also anticipat-
contains more than double the amdil « large erop in Arizona and Cali-
of vitamin B in straight-grade 6§oriia, which are creating further
Its nutritional value is further JlPrcssure on the market. Although a
proved by an increase of ahosScry large percentage of these crops
percent in the essentinl amino S reported to have been sold, there

More Flour Extraction

Five percent more flour cun
Eruund from each bushel of wj
y a new milling procedure dy
oped by scientists of USDA's A
cultural Research Service.

With the extended extraction
cedure, Dr. William C. Shuey
mates that a mill of 5,000 hund
weight daily capacity could prof=s
enough flour for about 51,000 n
people each year from the
amout of wheat.

Dr, Shuey, an ARS food tech
gist here, says the procedure has |
tested only with hard red s
wheat but may have equal app!
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is still some durum there not yet under
contract. Since, however, farmers in
Arizona and California do not have
adequate storage space for wheat, all
this durum is cxpected to have to
move into the market relatively soon
alter harvest, which may begin as
carly as May in some areas.

Crop Glossary

Cereal— A grass cultivated for its
edible seed or grains,

Seeded—also planted or sown—
The sced has been placed in the soil
and covered,

Sprouted—The seed has put forth
a shoot and root in the soil.

Emerged—The new shoot has ap-
peared above the soll surface.

Seedling—The juvenile stage of a
plant grown from seed.

Tiller—An erect shoot arising from
the crown (base) of a grass.

Stool—A clump of young shoots or
tillers arising from a single plant. (The
terms “tiller" and “stool” arc com-
monly used synonymously.)

Jointing—Developing joints (nodes)
and internodes in a grass culm (stem).

Shooting or shot blade—A rapid
elongation of the stem, pushing up
the leading leaf.

Boot, also sheath—The lower part
of the leaf that encloses the stem and
growing head.

Heading—Emergence of the first
heads from the boots.

Flowering—The stage after full
head formation when fertilization
takes place. Evident to the casual
observer by the appearance of pollen.

Milk Stage—Kernel development
has progressed to a point where a
milky liquid can be squeezed out with
pressure of the thumb and finger.

Dough Stage—Kemel development
is such that the milk has stiffened into
a doughy consistency. (Also further
refined to early dough and late or stiff
dough).

Ripe—The plant is mature and
sced formation is complete.

ADM Approves More Shares

Archer Daniels Midland Co. said
its shareholders approved a previous-
ly proposed increase in the number
of authorized common shares from 30
million to 40 million.

Controling Indian Meal Moth

A microbial insecticide, a granulo-
sis virus, cffectively controlled the
Indian meal moth in wheat and corn
in preliminary Jaboratory experiments
by USDA's Agricultural Research
Service.

The virus is thought to act by in-
hibiting only unique aspects of the
target insect’s physiology, says Dr.
William H. McGaughey, the ARS
entomologist who conducted the tests
at the U.S. Grain Marketing Research
Center in Manhatton, Kansas. The
virus affects cells of the epidermis,
fat, trachae, and perhaps other tissues
of Indian meal moth larvae,

Demonstration of its potential as a
biological altemative to_insccticides
is n significant step toward safer, more
effective protection of stored grain
and grain products. Dr. McGaughey
points out that the Indian meal moth,
a serious pest, fs difficult to control
because of its resistance to malathion
and synergized pyrethrins.

Where the Food Doliar Goes

Farmer's share o 38¢
Labor's SHare w3
processing
distribution
retailing
Packiting e
Transportation

Profits after tax -
Federal taxes ...
Business taxes .
Depreciation ...
Rent coovvevvenes

Advertising . 2.0
Repairs - 1.0
) (10 S 1] SETITTTTIRUOORTAPRPPRPTS I ||
Utilities,

Other eXpense w30

Supermarket Tabs

Supermarket tabs are up almost
100% [rom 10 years ago, says Progres-
sive Grocer magazine in a recent
study. An average shopper now
spends $25.75 per trip compared with
$12.99 in 1065, and the time spent
in a supermarket has climbed l‘rum
22 minutes a decade ago to 27.5 min-
utes. Another big change in shopping
habits is that 41% of today’s shoppers
use u list vs .35% 10 years ago. More-
over, says the study, 6% shop with
calculators,
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hy Nation urk Baltimore/Washington' is an un-
Way i Mirieting usual market for private labels. It has

Needs Local Focus the highest store brand penetration

When it comes to buying and eating  in more than a third of the categories
habits there are still enough differ- monitored for this study, such as:
ences among items, brands, sizes, Italian food sauces, peanut butter; dry
flavors, and seasonality to make indi- dog food; pasta; mayonnaise; fabric
vidual marketing knowledge a must. ~ softeners; plastic household bags and

Chain Store Age collaborated with ™MOre.
Selling Areas Marketing Inc. in a Brands & Items

study of 33 markets to track specific  There's another factor which varies
product categories according to prod- market-by-market, and that is the
uct movement and houschold usage. pumber of brands in a category or the
By creating a total base of 100 as an  pymber of items. This is especially
index of household usage, it is pos- e for pasta. The market extremes
sible to make market-by-market com- point up the contrast: Oklahoma
parisons for each of the above vari- City/Tulsa has the least number of
ables. bliands h:l cut:mpeﬁtioa. ([l,lm;]_,nm in
Cleveland there are 21 bran in|
Market Development Indices—dollar  for the business, Looking at the ‘.?:,mg
basis: 52 weeks ending 8-20-75. Per per of pasta items offered in a mar-
household consumption rate in all 33 ket, there is a range from 64 in Kansas
SAMI markets combined—100. City to over 200 in a host of cities in-
cluding Boston, Chicago and Los

Pasta Angeles,
m % E::o:mk }13 The Atlanta market has fewer than
Hi 3 Pittsbur, 139 90 items offered but 29 of these, 35%
o4 SmlEsien - of the total, account for a huge 88%
Lo 3 Minneapolis 60 of the business. This means that 55
pasta items are fighting it out for just
e Chn:::t: Sauce ‘s 12% of the Atlanta pasta business,
a: gallm'u :g!; In Miami, one-third of the items
ouston
pull in better than three-quarters of
; ﬂ i mm, §§ the sales, And in Cleveland there are
Lo 3 Pittsburgh 61 352 different pasta items! Yet only 10
el Faats’ Didas of these nccount for fully one-third of
Hi 1 Boston b 156 the total business,
Hi 2 New York 149
Hi 3 Baltimore/Wash. 124 Markets Vary
‘.;';, ; ‘,E,‘;:,‘,Eﬁ;‘;},‘{;," giinen 2} Markets, then, vary widely. Season-
Lo 3 Cleveland 65 alty starts and stops at different times,

lasts for varying periods, and shows

Canned Oriental Food widely fluctuating extremes whenever

Hi 1 Seattle/Tacoma 226

Hi 2 Poriland OR 184 one market {s compared with another,
' Hi 3 Milwaukee 155 Aud geography alone is not a. good
3 ; Hﬁn“ﬁ:ﬁr:’ Little Rock 32 indicatus, There are differences from
Lo 3 Chatlone™ 47 downtown oy the inner city to the

rural and outlying aseas. Each local

Canned Mexican Food marketing area has its own character-

Hi 1 Phoenix/Tucson 548 istics,

Hi 2 Los Angeles 379

Hi 3 Denver 289

i g,

o adelphia

Lo 3 Boston 3 Television Favored Media

Private Label Penetration—marketby-  Print advertising isn’t the most con-
market differences in § shares. 52 wecks troversial subject in town, but re-

ending 8-29-75, cently it has been the target of both

Pasta—17.8% criticism and praise,
Washi 363
!B;‘ﬁm;ﬁ, O T 13eas First, the bad news, as they say.
i;." L?uis 1;%% In a survey of small- to medium-
am y sized advertising agencles, news-
,",‘,':,‘1‘,",""‘“‘ 3:3% papers were lowest in terms of the

28

T T B D Y e P T P ,,.ﬁ.ﬁ,._ﬂ.av
} £ > 193 § g dRaaibE

agencies’ marketing efforts. Televis;

was ranked first, radio second ;
magazines third,

The survey was made among {
85 member algendes of the Natioy
Federation of Advertising Ager
The members of the loosely knii
vertising network have billings of
million to $16 million,

Members were asked to rate each
the media on 11 different questio
The media were given a point ruti
of 4 (the best) to 1 (the worst) in ey
of the areas,

On the total point count, TV end
with 624, radio with 548, magaziy
with 448, and newspapers with 351§

Asked, “Which media have
most effective sales representatioy
agencies gave TV a 49, radio a
magazines a 46 and newspapers a

Newspapers also fared poorly
“Which 'media understand best wh
you're trying to accomplish for yo
clients?” (TV 43, radio 34, magazi
45, newspapers 3) and “Which med
are apt to go out of their way to
something special for a parti
buy?” (TV 56, radio 62, magazines
newspapers 38),

Newspapers Score

Newspapers scored best in “whi
medium do you think your clients
derstand best?” Newspapers score
58, compared with 20 ‘Et:. TV, 3 §
radio and 12 for magazines,

While the survey reflected the [y
ings of smaller agencies, an execu
of one of the larger agencies was
ing that print and outdoor advert s
deserve more attention from major
vertisers,

Edward M. Stern, vice president
media and programming at Foo
Cone & Belding, said “, . . most :n
tive departments almost automati
start thinking of television stof
boards. . , . There is really no pro )k
in making o commercial that wil
corporate all of the selling poln
The question Is, how mu51, if s
will be absorbed by the viewer?”

Stern said the 100 largest alse
tisers spend about two-thirds of
total media budget on TV, while t
remaining one-third is divided amo
radio, magazines, newspapers and 0
door.

He made his remarks ina s
the annual meeting of the Tm
Audit Bureau in Miami.

nvest 1%c per cwt.
onthly in pasta
production promotig)
onsumer education,
and trade advertising
o keep sales up.

onstant promotion of macaroni, spa-
ghetti, and egg noodles by the National
Macaroni Institute, keeps these products
n the consumer’s view.

Receipes and photographs go to food
ditors of every type of media.

ducational materials and recipe leaflets
pre distributed to consumers, teachers
ond students,

ilms and film strips are distributed
or general use and special television
showings,

Kits are periodically prepared for
program producers,

Looperation with related item advertisers
ond publicists is sought and obtained.

ppecial projects include press parties,
aterials for Consumer Specialists,
background for editorial writers.

Do your Share—support the effort,

NATIONAL
MACARONI INSTITUTE

P.0. Box 336, Palatine, Illincis 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing in
all matters involving the examination, production
and labeling of Macaroni, Noodle and Egg Products.
1—Vitamins and Minerals Enrichment Assays.

2—Egg Solids and Color Score in Eggs and
oodles,

3—Semolina ond Flour Analysis.
4—Micro-analysis for extraneous matter,
5—Sanitary Plant Surveys.

6—Pesticides Analysis.

7—DBacteriological Tests for Salmonella, etc.
8—Nutritional Analysis

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007
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Problems of Small Business

Legislation to stimulate in the fed-
eral govenment greater understand-
ing of the problems of small business
has been introduced by Sen. Gaylord
Nelson (D-Wis.).

“Small business has been at the
bottom of every Washington priority
list for n generation,” said Nelson, the
chairman of the Senate Small Busi-
ness Committee. “It obviously would
be at the top if people in government
understood the crucial role of small
business in the economy, This legis-
lation takes steps to help achieve that
understanding,

The legislation consists of a resolu-
tion and a bill,

Under the resolution a federal
nfency would designate an individual
already on the staff to become expert
in small business problems. This per-
son would be alert to the impact on
small business of any policy, regula-
tion, reporting form or deadline pro-
posed in the agency.

He or she also would serve as an
agency contact for smaller companies.
*“This individual would become, in a
sense, the small business spokesman
in dhis or her organization,” Nelson
said,

The bill would require that small
business be sufficiently represented in
the make-up of the 1,300 citizen
panels that federal agencies and de-
partments appoint to advise them.
Nelson said a recent study of panels
advising the President’s Office of Bud-
get and Management reported domi-
nation by the representatives of big
business.

Both pleces of legislation will help
“guard against unreasonable federl
policies that too often in the past
have sapped the time, energy, funds
and patience of small business,” Nel-
son said.

Big Business Well Organized

Nelson said that big business was
well organized and well represented
to the federal government, “Small
business, by comparison, is disorgan-
ized,

“Big businesses are generously sup-
plied with legions of techaical and
managerial experts to help them take
advantage of federal programs. Small
businesses simply cannot afford that
sort of help.
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“As a result there is a big business
bias in the federal establishment. De-
spite the fact that small business fur-
nishes 52% of all private jobs, 43% of
the business output, and one-third the
gross national Jproduce. it plainly is
neglected here,” the senator declared.

Examples of Neglect

Nelson offered a list of examples in-
dicating  how Washington neglects
small business.

Taxes

Despite repeated complaints by
owners of family farms and small
businesses that estate and gift taxes
are preventing them from passing on
their enterprises to their children, and
forcing them to sell out or merge with
big corporations instead, the taxes
have remained unchanged since 1942,
Nelson said. Although inflation has ex-
panded the value of farm and business
assets 289.3% since then, the amount
of an estate or gift not subject to
steep taxes has remained at $80,000
and $30,000 respectively since 1842,
Nelson pointed out.

He said that the corporation income
tax treatment of small business did
not change from 1850 to 1875. When
a “modest” change was made in 1975
it was only temporary to help small
business get through the recession,

“A number of studies have docu-
mented how the biggest corporations
pay an effective rate of only 25%,
while most small comnpanies pay the
full 48% rate,” Nelson said. “Income
taxes discriminate against small busi-
ness. But, again, nothing has been
done about it because the voices of
big business drown out small busi-
ness,” the Senator declared.

Energy

In the arca of energy, the Energy
Research and Development Adminis-
tration concocted a plan to stimulate
solar heating and cooling research
without consulting the Small Business
Administration, although 14 other
agencies did participate in the plan’s
development, Nelson said,

“This happened despite the fact that
virtually all the finaginative work in
solar energy so far has been done by
very small businesses, and despite the
fact that the potential in this field is
great for small business because large
amounts of capital are not required,”
he said.

OSHA

The federal government, Nel:o
charged, issued a 330-page volume ol
regulations in occupational health sndlll Association at the beautiful
st to eyl s o, o e ol
stand, and comply with the applica)!
sections under penalty of substanti;
fines.”

i Annual Meeting

 National Macaroni Manufac-

. Board Meets,
Pension Reports

In the area of pensions, he said, 4
20-page form was issued to get repo
from each of the country’s 680,00
small pensions plans, Nelson said
form was long, complex and poorl
designed. It was eventually withdraw
following complaints by Nelson, oth
senators and the public.

“I could go on at length document
ing examples of how the federal lgm
emment is oblivious of the problem}
of small business, which means tl
it also is oblivious of the position of
small business in the economy,” Nel
son said.

“Every important study of the las
decade about innovation confirms tha
half of all innovations, including ma§
jor industrial inventions, and &)m
cesses, were originated by individua
inventors and small businessmen. Sof8
cial scientists and economists havt
documented time and again that th
quality of life is better in communitie
where small business furnishes most
of the jobs.

“I hope it is becoming commo:f
knowledge that small business is in 4
very serious bind because of confisx
tory and discriminatory tax policie:
government red tape, lack of und.r§8
standing and the economic situatinn

*Small business needs and deser e[

equal treatment; not special treit .
ment, but equal treatment. We cin@NESDAY, JUNE 30
L Breakfast

not ignore this any longer, If we win
jess Session 9 to noon,

I Sunday evening, June 27, 1870

Bming Reception,
nned dinner function.

BDAY, JUNE 28

| Breakfast in Broadmoor West,

i:ss Session 8 to noon.
bal Fitness, State of the Industry,

ment Affairs in an election

5 Mixer in the afternoon.
hdo Cookout in the evening,

BDAY, JUNE 29

Breakfast
ss Session 9§ to noon.

72nd Annual Meeting
June 27 - 28 - 29 - 30 - July |

plogue with Gracers,

Tournament in the afternoon.
h Dinner Party with the

) Singers in the evening,

to preserve the kind of life we have§
enjoyed in America we have to ¢
create a climate in which small busi
ness can grow and prosper.”

National Small Business Week

May 9-15 is to be designated 5§
“National Small Business Week'§
Smaller independent enterprises, i
trepreneurs, and family farms have
been the backbone of our economy.§
the heart and sou) of local communi-
ties, and the key to the survival of
competitive, free enterprise system.

bct Promotion Plans,
; s for Election of Officers,

utions,

oon tour of Air Force Academy.

fr-Dance in the evening,

RSDAY, JULY 1
Board of Directors Meeting.
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Cous-Cous
Cous-cous is a Middle Eastern con-
coction, Here is a Sicilian style recipe:
1 pound semolina
2 tablespoons olive oil
Y2 teaspoon cinnamon
4 teaspoon salt
Vs teaspoon saffron diluted in ¥ cup
warm water
3 pounds fresh fish as varied as pos-
sible (a piece of halibut, a small
porgy, ' pound mussels, %
gnund shrimp, a whiting, a butter
sh, a piece of blue fish)
1 large onion
¥4 cup olive oil
V4 red pepper pod, seeded
% cup almonds
3 to 4 cloves garlic
2 tablespoons minced parsley
2 cups plum tomatoes, chopped
1 teaspoon ground white pepper
3 quarts warm water
2 teaspoons salt, or to taste

Two Methods

For the cous-cous you can follow
two routes:

1. Use prepared cous-cous, avail-
able in many supermarkets or in stores
carrying Middle Eastern products. Mix
it well with 2 tablespoons olive oil,
cinnamon and salt and saffron diluted
in 2 teaspoons warm water. Steam it
in a cous-cous steamer or rice steamer
for 1% hours. If steamer isn't avail-
able, follow the instructions on the
package.

2. Mix the saffron with % cup
warm water, Put in 1 or 2 tablespoons
of the saffron water in a large shallow
earthenware howl and whirl it around
to dampen sides of bowl. With one
hand, sift the semolina flour into the
bowl and with the ﬁnFerlips of the
other hand mix it swiftly to obtain
small lumps of cous-cous, no bigger
than a grain of rice. (It takes a few
tries, but it can be done.) Once you
have obtained the grains, put them to
dry on a clean kitchen towel or brown
paper (Clean paper bags are fine for
this). Continue until all the flour is
dampened and then let dry for 30
minutes. Once dry, mix it with 2 table-
spoons oil, salt and cinnomon and
steam semolina in a cous-cous steamer
or a rice steamer for 1% hours,

While the cous-cous is steaming,
prepare the fish broth, Clean fish and
save heads and shrimp shells. Slice
onion thinly and saute gently in a
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lu}e pot with % cup olive ofl and the
red pepper pod. Pound together in a
mortar almonds, garlic and minced
parsley, Add to the onions, stir and
cook gently for 2 to 3 minutes.

Add chopped tomatoes and pepper
and cook for several seconds, until all
the ingredients are blended,

Add 3 quarts warm water and salt
and bring to a boil. Once boiling, add
fish heads and shrimp shells and cook
20 minutes, Taste for salt and adjust
if necessary. If using mussels, clean
them well and add them to the sou
and boil them until they have opened.
Retrieve the mussels with a slotted
spoon and put aside for later use,
When cooked, put the soup through a
sieve into another pot and keep warm
on low heat. Discard fish heads and
shrimp shells,

As soon as the cous-cous is steamed,
put it into an earthenware bowl and
add enough fish soup to barely cover.
Cover bowl with a plate to keep
warm

Put the fish into the pot with the
remaining broth, according to tex-
tures, the meatier fish first, and when
gently boiling add the more delicate
fish, Keep Lﬁe broth boiling gently
until the fish is done. (The fleshicr
fish take about 20 minutes total time
and the smaller fish 14, while the
shrimp are done in 5.) Take care not
to overcook., When all fish are almost
cooked, add the mussels to reheat
them,

Serve fish and its broth in one plate
and the cous-cous in another. Cous-
cous should be eaten adding some fish
and some broth to the cooked seino-
lina as you please. 6 to 8 servings,

Spaghetti takes on
Spanish flair

Spaghetti suppers usually are Ital-
ian in style, but here's one inspired
by the Spanish—fideos a la cazuella,
which means spaghetti in a pot, The
seasonings in this pork and cheese
dish are lively surprises. Trim excess
fat from 2 to 8 cups cold cooked pork
(leftover pork roast, simmered pork
hocks, country spareribs, etc.). Cut in
small pieces, Skin % pound garlic
sausages; cut in Y-inch chunks.
Lightly brown meats in casserole or
dutch over adding oll, if needed. Add
1 onion, chopped, 1 clove garlic,
minced, and cook to golden. Stir in 1

e torato, led and aut
?l:&nks, 2%38 ?:I:lespoom chopy
green chilir, and 1 teaspoon seaw
salt. Dissulve 1/16 teaspoon Spar
saffron in 1 cup pork, beef, or chi
stock; add to pork mixture, Siing
20 minutes. Add 1 teaspoon chuopg
parsley, Mix well 3 tablesjx
ground lightly toasted almonds,
tablespoon cocoa. Stir into mixty
Cook 12 ounces spaghetti rings
other thick, short spaghetti to pack

for

Well, dont [ook
at me!

Want a perfect egg
maiting noodles?

directions. Drain; add to pork mixty
About 20 minutes hcg:'o servi
sprinkle with %4 cup shredded
terey jack cheese and slivered
monds. Bake at 350 degrees w
bubbly and cheese melts. Makes 6
8 servings.

u.p.C.

(Continued from page

almost unbelievable information
this area.” Little feels this and of
advantages of scanning systems
more important than faster custod
throughput, which “js not as much
we were led to believe.” The of
advantages he mentioned were "
believable accuracy” and “better
ventory management.” His firm
four scanning systems in operali
another four on line and three

planning stages.

Egg Review

The nation’s laying flock produd
5.2 billion eggs during February,
above February, 1975. The av
rate of lay during the month wus
5% from a year earlier. The num
of layers on farms March 1, 197€, %
279 million, down 1% from 281 mill
a year earlier but nearly the sane
a month earlier. The rate of luy
March 1 average 642 eggs per !
layers, an increase from the 613
year earlier and 63.8 on Februen
1976.

Egg-type chicks hatched d .

February, 1076 totaled 39.2 million,
7% from the 36.6 million produte!
year ago. Eggs in incubators on Ma

1, 1976, at 42.0 million were 6% ol

last year.

Egg Processing

Shell eggs broken in the last
of 1975 were down 7% compared ¥

the last half of 1974, Frozen prod

were down 9%, dried products 1!
THe MACARONI JOURN
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There isn't a hen in creation that can provide
you with egg solids as suitable for making
ege noodles as Marshall, the Egg People. In
fact, Marshall whole egg and yolk formula-
tions are custom-made for the noodle-maker
who wants uniform high quality and rich col-

or every time,

What makes Marshall egg products so special

is simply this—Marshall is able
to control quality from the very
start,,.even before the hen gets
down to laying eggs.

Marshall uses hens fed a spe-

cial diet formulated by its own
grain mills, Its processing plant
utilizes spray-drying to assure

MARSHALL

MARSHALL PRODUCE COMPANY

total uniformity of product and has on site
U.S.D.A. inspectors to continuously monitor
quality. Nest, prdducts are certified for purity
at Marshall's U.S.D.A, bacteriological laborato-
ry. Finally, the pasteurized products are sub-
mitted to continuous testing in Marshall’s own
test kitchen,

Sure, that's a lot of trouble to go to...but then

Marshall didn’t get to be the na-
tion’s No. 1 dried egg processor
by taking short-cuts. So for qual-
ity—plus Tree technical service
that may prove an important
cost-saver—why nol contact
your local Marshall representa-
tive or call the company colleet,

103 North Eighth Street, Marshall, Minn 56258
1f you call collect, please ask for Dick McCluskey at (507) 532-H26
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Automatic Extrusion Press
with Spreader

Preliminary Dryer

- %ﬁb@aﬁfﬁ&mﬁi corporation

60 EAST 42ND STREET-SUITE 2040 . NEW YORK N.Y. 10017

PHONE (212) 682.6407-682.4400 . TELEX 12-6797 BRANY

G ndiadof iRty A ek Eniall
i b T g v el

brastically reduces the time required in the production cycle.

iigher drying temperatures reduce plate counts to well below industry standards while
nhancing product flavor and quality.

lectronic controls sequentially start and stop fans as the product moves by.

@nsumatic controls requlate relationship between time, temperature and relative
umidity.

Hhe end of the final dryer, a power-driven cooling section reduces product temper-
@iure to a safe packaging point.

raibanti ATR—newest in the long line of Braibanti pacesetting Pasta Dryers.

raibanti, the world's foremost manufacturer of Pasta Equipment.

Plate Counts Side Panels Open for Cooking Qualitics Drying Time 3
Slashed. Easier Cleaning Improved. Chopped. i
Lock Tight to Stickiness Eliminated §

Conserve Energy,

o S Ao e
T Y e

A o P P NG 3 2 B A
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Product Cooling Section Storage Silo Stripper

3raibanti

DOTT. INGG. M., G. BRAIBANTI & C. S. p. A. 20122 Milano-Largo Toscanini 1
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Water re-use has become a common
practice as a matter of necessity. We
no longer have enough fresh water,
ona {mr capita basis, to use it once—
and then throw it away.

The world's supply of water could
be considered unlimited in relation to
man'’s foreseeable needs. But this does
not mean that an unlimited supply is
available for *nd immediate
use,

Quuality ... Location

Quality and location are but two
of the problems. About 87% of all the
water on earth is salty—in the aceans,
This leaves about 3% that is fresh, Of
this latter small quantity, about three-
fourths is found in remote locations
—bound in polar and glacial ice, The
remaining quarter of our fresh supply
occurs as ground water, and much of
it at great derihs,

At any one time less than 04% of
fresh water (or less than 0.004% of
the total supply) is present at reason-
able available locations in lakes and
rivers and as ground water,

Weather

Another important factor in fresh
waoter availability is the unpredicta-
bility of weather. It's directly depen-
dent on our global weather system.
Changes in lﬁe weather can either
take from or add to our available
supply of fresh water.

Climatologists now predict a dry
weather period in many water-critical
areas throughout the world. Consider
that:

® The drought, which has struck the
Great Plains of the United States and
Canada like clockwork every 20 years
since the Civil War, is overdue, say
the weather experts,

® More frequent drought (every
fourth year instead of 18 years) also
is expected in India and other parts
of Asia, The monsoons are moving in
a cyclical shift away from land (and
population) masses, dumping their
water directly back into the sea,

® No letup is foreseen in North Cen-
tral Africa where severe drought has
persisted for eight years, and where
the south edge of the Sahara Desert
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WATER-The largest Single Component of our diet

By the editors of The Professional Nutritionist, a public service publication of

Foremost Foods Company

is over-running fertile land at a rate of
up to 30 miles annually.

Social Concern

Water has long been woven into the
sacial, political and economic affairs
of man, The traditional uses are well
known: irrigation, industrial, hydro/
steam electric power, power cooling,
recreation, and of course, domestic
(municipal and bottled), Further, its
use, in terms of withdrawal and con-
sumption, has been classified by Pro-
fessor J. E. McKee of the California
Institute of Technology, as follows:

Withdrawal use includes domestic,
industrial, irrigation, and steam-elec-
tric power. Non-withdrawal use in-
cludes hydro-power, navigation and
recreation,

Consumptive use include evapo-
transpiration, water in products (such
as beverages), losses, and evaporation
from cooling towers, Non-consump-
tive use of water includes returned
sewage, returned industrial water, re-
turned irrigation water, and returned
cooling water,

The extent of water re-use is difli-
cult to quantify in precise terms. River
water, for instance, may be used
many times and for different purposes
as it flows from city to city in its
journey to the sea. One measure, the
almost $10 billion annual expenditure
for water treatment (incoming and
waste water) in the U.S,, is proof that
water re-use is already an economic
necessity,

Outlook

The outlook: more of the same. As-
suming we stay on our present popula-
tion growth pathway, that industrial
production will keep up with the surg-
ing needs of man, and that weather
changes are more likely to deplete
than add to the fresh water supply,
it may be concluded that:

¢ The need for fresh water will in-
crease with the population growth—
exponentially,

® Fresh water supplies available for
municipal and ingustrlal use will be
stretched by sophisticated water treat-
ment, to achieve more extensive water
reclamation and re-use,

D" PROCESSING & HANDLING EQUIPMENT

® Desalting of brackish and sea w4
will be used where necessary to s
plement the fresh water supply.

® And, even tighter government rif
lations in the areas of safety and «
servation can be expected.

COH‘IPCH!‘!]

P.O. Box F
LIBERTYVILLE, ILLINOIS 40048
Area Code (312) 342:1031

TWX 910.684.3278
Hoakins Liby

Aim for Water Use
Efficiency

AddressInF the North Dakota §
Water Conterence, Dr, Donald
Anderson of the agricultural econd )
ics department of North Dakota § o
University described the increa Ve
demand placed on water resources i,
expanding world food needs. Dear Sir:

b Ares";‘:c}f Tg’h::::t;n u':;r:eelpn{ | Hoskins Company proudly represents to the Macaroni Industry the SEMCO sl

agricultural and industrial uses pneunatic flour handling systems. i
water,” Dr. Anderson said. “The
logical budget of mankind stipul4
that water is demanded in ever
creasing quantities by n growing p SEMCO completes the system through storage to mixer and extruder. U
ulation seeking higher standards ‘ e

SEMCO features fixed or portable unloading from hopper car or truck.

living.” SEMCO offers a pressure system, a vacuum system, or a combination of both,
Dr. Anderson noted that 300 to
Ibs of water are required to prod
a Ib of organic matter in wheat, §
to 800 lbs for a Ib of potatoes

8,000 to 5,000 Ibs for a Ib of org SEMCO provides design, manufacture, installation, and start-up of your

matter in vegetables. Further - s
he noted, many agricultural pn flour handling system. ;‘ #

ing industries require huge volume
water in preparation of food and f!

SEMCO produces mixing, scaling, and blending components as well as complete
systems,.

SEMCO assures you of dust free and efficient systems which are in constant i

products. use by macaroni manufacturers throughout North America and overseas. 5
35 Gals. per Slice Call Hoskins Company -- specialists in the Macaroni Industry -- for complete
“It is estimated that 35 gals of evaluation of your requirements, We will be pleased to visit your plant

go into production of one sli:
bread from the wheat feld to
consumer’s table,” Dr. Ancer§
stated.

He observed that industrial p
essors, such as rubber, oil refinin £
coal gasification require even )ar
quantities of water,

He said that research to determ
the optimum use of irrigated land
the Garrison Diversion Projedt
North Dakota indicates that !
water-using crops, such as potat
beets and beans, do well under S
gation, ;

at your convenience.
Yours very truly,
HOSKINS COMPANY

Rbbe115

Albert B. Green

Smooth waters—making prog
rough waters—the opposite,
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Littleton, New Hompshire 03561,

GMA Opposes Anti-UPC

Legislation

Those who want to stop the tests
of the Universal Product Code-ns-
sisted automated checkstands “carry
the banner of a ‘Consumer’s Right to
Know,' yet their efforts would prevent
consumers from finding out for them-
selves what they wish to know, how
they wish to acquire such knowledge
and how much t{my are willing to pay
for its presentation,” according to
Senate testimony of the Grocery Man-
ufacturers of America, Inc. (GMA).

Jane E. Fawcett, Manager of In-
formation Services, appeared on be-
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half of the Association to state their
opposition to H.B, 720 which would
require that all products sold at retail
bear an individually marked price on
each item.

Miss Fawcett referred to consumer
concern over high food prices and
commented that, “the chief link in
covering Increased costs, is obviously
an increase in productivity. Rarely
are we given an opportunity to in-
crease productivity while simultane-
ously improving the quality of cus-
tomer service,” she observed,

In Testing Stage

“The UPC,” according to the GMA
witness, “is still very much in the
testing and experimental stage, Al-
though considerable research has
been done on developing a more effi-
cient pric:gﬁ and checkout system for
grocery products, much more is still to
be done. The primary purpose of
these tests is to determine whether
the addition of other pricing informa-
tion elsewhere can serve the interests
of consumers just as well or better
than individual item pricing and; of
course, whether significant cost sav-
ings can be achieved through this
method in conjunction with other
vmiinhlcs within the system’s poten-
tial.”

The GMA representative concluded
her remarks by saying, “H.B. 720
would kill an idea which has yet to be
born. If left to its natural course, the
idea might prove unfruitful, in which
case it will die a natural death in the
marketplace. If mmketplace experi-
ence proves it to be a bad idea, that
is the time for the legislature to con-
sider regulation in this regard.”

GMA Endorses Upgrading
and Strengthening FDA

“It does not appear that the num-
ber and quality of scientific personnel
in the FDA have kept pace with the
demands placed upon them,” said Dr.
Robert O. Nesheim.

Dr. Nesheim, Vice President for
Research and Development of The
Quaker Oats Co., testified hefore the
House Subcommittee on Health and
the Environment on behalf of the
Grocery Manufacturers of America,
Inc. The Subcommittee is considering
legislation to upgrade the status of the
FDA within the Department of
Health, Education and Welfare,

ek ‘,'.:*."L"'"-L."-'L PAET KT h§%

In Nesheim's testimony he csll
for a thorough upgrading in n
levels of the FDA with the headl
the agency having the rank of A
ministrator, appointed by the Py
dent with the advice and consent
the Senate, The Administrator's 1o
would be that of Assistant Secret
of the Department of Health, Edn
tion and Welfare,

Single Location Suggested

Dr, Nesheim also suggested ti
proposed legislation include a futu
single location for the FDA. “Hi
quality scientific personnel can be ¢
tracted to the FDA, and retained
the agency, only if the current facil
ties are substantially wpgraded
consolidated,” he said,

Several recommendations were
lined by Dr. Nesheim to strengt
the scientific capabilities of the FD!
Among them he propsed the con
of “visiting scientists” and academ
authorities who could provide ady
and supplementary opinion on s
fic issues as well as consultation
broader areas,

Nesheim urged “greater use
advisory committees, particul
through the National Academy
Science, in order to bring to
agency the best expertise availal
on Food Safety matters in his co
try.”

National Food Policy Needed

“A mandate for a natioa.! |
policy is essential to prevent fur
unneccessary inflation of food prit
according to Nesheim, To accomjl
this he suggested that a natin
policy on all food and drug law 1
ters be established, with federal fu
ing to states to assure complii
and uniformity,

A current trend, he said regretfll
is, “ . . an increasingly diverse sct
requirements established by state a
local jurisdictions, in conflict with
in addition to federal requirements
Federal law, he said, should preem
state law in the food area.

Nesheim concluded by opposi
that aspect of the bill which wo
authorize unlimited FDA subpo
power in its information gatherir
He recommended the provisions ol
similar Senate bill (S. 641) be sub
tuted.
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ckaging is more than a Box

i " comes to pasta, the choices are many...
aionl, spaghetti, vermlicelll, lasagna, ziti,
i+ - and numerous more.

when It comes to packaging, Dlamond Inter-
nal is your logical cholice. Dlamond packaging

Is designed to provide your product with creative
folding cartons, plus labels, streamers shelf-
talkers and point-of-sale displays...Dlamond can
be your one-stop, one-source for packaging and
merchandising aids.

We're in the middie of it all!

DIAMOND INTERNATIONAL CORPORATION
KAGING PRODUGTS DIVIBION, 733 THIRD AVENUE, NEW YORK, NEW YORK 10017 AREA CODE: 212 — 6971700
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Multifoods’ durum experts are ;
at home in their jobs. i
That's because they've been at i
so long. Some of our sales people, buyers,
millers and technical people have made durn -
their business for 20, 25, even 35 years. :
These people are “old folks” in their jobs, even though they're not old -
in years. They know their business
like you know yours. “Working with you toward zero defects” { .
Their experience makes for fewer 2\ INTERNATIONAL i ;
defects...in your business and in ours. . - {
Order your durum products from m A MU LT'FOOD }
the old folks at home. Call us at 612/340-3583. Multifoods Enilding « Minneapolis, Minnesota 55402 i
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