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Good Meeting

The T2l Avnnal Mecting ol the
National Macaroni Sinnlacturers s
sociilion wis several
seores: it attracted a large attendanee,
acgond bit ol dnportant business swas
done; evers one enjoved the lovale
the tacilitios and serviee ol the heant
tul Broadmoor.

There

SHCUEeSS i

wits  sonne satisbaction ex-

pressed bt the progeess that liad
Been made in the List twenty as well
as b fnadved years, There was opti-
misme as well as coneern as to what
might e aliuld,

President Nick Rossi sunined it ap
i his President’s Address, And it was
reitesated in the romnd-table disens-
stones sitmmaries of which will printedd
RILRIT

The Cost of Regulation

Just how costly is government reg-
nlation? General Motors made an as-
the
operations. Here e the finclings:

AL estimates government regula-
tion will cost it at Teast S13 hillion
this vear, Vice Chainuan Richard 1.
Terrell pointed out this - was
i it cost o operate the federal gon -
croment duaring s first 75 veins ol
enistenee,

CGAEowill spend that S13 hillion
comnplying with - or antivipating -
government vegulitions at all levels,
Ouly twice in the past 10 vears line
the company s amial - dividends on
commnun stuck exceeded that ligore,

That S13 hillion figare wis nearhy
as el as the cotmpany spent world-
widle in 1971 tor plart aud equipment.
1t was ane-tourth more thin it spent
worldwide for special tools. T is more

sessiment ol npact on ity own

e

than a thivd wreater i net inconmee
aned tally i thind sore than dividends
o common stock in 197 4

Mree Terell said GAL doesn't e
lieve all govermment vegulation s had
Nor does the company see govern
went as the “enenn” But he belieyes
that hetore more veealations e im
needs o weigh
the conts to D sure thes are el
necessaey Jor the wellane ol e conn
iy il s |M'u||||'. e alsor feels the
hurden ol prool should e on thos
whao propose regulitions, not on those
alleeted by them,

“What veally s critieal” he sail
“is the need lor a0 compmonsense na

poseed, the conntry

tional rechoning ol costs llllll|l.l|l'l| tn
the henefits, wherever and howeve
vovernment regulations impact “\h
Terell wade his vemarks heloare the
Detioit Chapter ol the
l"nllluh‘nm'u\ Sueiely

\tmericin
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W e salute the Bi-centennial year and extend
our compliments to our forefathers on the
founding of our nation in 1776.

D. MALDARI & SONS, INC.

557 Third Ave., Brooklyn, N.Y. 11215
Phone: (212) 499-3555
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* America’s Largest Macaroni Die Makers Since 1803 - With Management Continuously Retained in Same Family *
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A new Wright capability-
MACARONI PACKAGING

Macaroni short goods yield to Wright
packaging machinery capability. This
new Rotary Net Weigher and cartoning
system weighs and packages macaroni
at speeds of 200 per minute. Faster
because there are more weigh heads.
More accurate because there's more
time to weigh. And, the continuous
motion of this system vs. standard
stop-and-go motion means less wear,
less maintenance. Minimum floor
space, too.

Wright Rotary Net Weighers—- re-

commended for high speed,weighing
and packaging a variety of products
in cartons, Jars, or cans. An example
of Wright Machinery capability to
design, manufacture and service

packaging machinerysystems tailored
to your requirements. Ask for our
new Rotary Net Weigher brochure.

PDESIGN ) MANUFACTURE ) SERVICE

L WRIGHT MACHINERY COMPANY, INC.

Durham, North Carolina 27702 Tel. 918-882-8161
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The 72nd Annual Meeting of
the National Macaroni Manufacturers
Association at the Broadmoor in
Colorado Springs at the end of Junc
had mind-stretching presentations,
round-table discussions and muscle-
building cvents such as the tennis
mixer and golf tournaments.

President Nicholas A, Rossi passed
the baton on to incoming President
Lawrence D, Williams of The Cream-
ette Company, Minneapolis; 1st Vice
President Paul A. Vermylen, A.
Zerega's Sons, Fair 1.awn, New Jersey;
2nd Vice President Angelo Guido of
Anthony Macaroni Company, Los
Angeles, Caiifornia; 3rd Vice President
Lester R. Thurston, Ir. of C. F.
Muecller Company, Jersey City, New
Jersey. All dircctors were reelected,

Opening Session

In citing the progress of the past two
vears, Mr. Rossi pointed to the pub-
licity and promotion garncred by the
National Macaroni Institute, the de-
velopments of a reporting system for
industry statistics and coping with the
regulations pouring out of Washington,
He said the future is oplimistic as more
women arc working and need the con-
venience of foods like macaroni, The
popularity of cooking from scratch will
help our product category.

Director of Research James Winston
reported the Standards Committee has
met frequently in the past year con-
cerning Good Manufacluring Practices
in discussions with the Food and Drug
Administration. His comments on
vitamin enrichment and iron, sanita-
tion matters and pull dates on pasta
products will be reported in the next
issue of the Macaroni Journal,

Jack D'Asaro of Ernst & Ernst said
there arc some macaroni manufac-
turers who are not participating i the
statistical program. The present level
of participation reflecting about 75
percent of the industry's level is good
but it would be better it it were 95
percent. The program will be more
significant when a full year's cycle is
completed and comparisons can be
made on a year-to-year basis. The
Board of Directors determined that
participants in the program would be
recipients of the monthly reports with
only gencralized information to be

Nick Rossl posses the gavel onto newly
elected President Larry Willioms.

disseminatced by Association communi-
cations.

Louis Marchese, Counselor of the
firm Halfpenny, Hahn & Roche, de-
clared that Government is organized
opinion—what we do does make a
difference. Business has not done
enough in balancing the input to gov-
ernment of the Ralph Naders, labor
unions, environmentalists, as well as
other groups. He emphasized that
politics are people. “Let your Rep-
resentatives know where you stand,”
he urged. The NMMA Washington
meeting with luncheon on the Hill and
business sessions at The Mayflower
Hotel will be held on Thursday, Sep-
tember 16.

School Foodservice

Dr. John Perryman, Excowive Direc-
tor of American School Foodservice
Association, stated school nutrition
programs represent more than 10 per-
cent of the $50,000,000,000-a-year
food service industry. He deplored
present administration efforts to cut
back on this type of program with
bloc grants. He declarcd individuals
must apply health information to their
own benefit and a knowledge of food
is desperately necded in school edu-
cation. He observed that the increasing
costs of energy will increase food costs
and by the year 2000, it will cost the
average family three times as much
per week for food as it does today, He
noted that with 8% percent of the
world's population the United States
is consuming a disproportionate
amount of the world’s resources and

our wasteful ways arc knowr ang p.
scnted by the developing coun ries,
said change must come or the  will j
forced by socio-political devel pmeny

Dialogue with Groce:

In the Dialogue with Groc:rs, Ry
Rose, President of King Soojers, b
Thompson, General Manager of Asg
clated Grocers of Colorado, and Jem
Mickelson, General Manager of Weg
ern Grocers, fielded questions alo
with a panel of three representain
macaroni manufacturers: Bill Hen
of Skinner selling branded merchandiy
to retailers primarily through broken
Paul Vermylen of A. Zerega's Som
with the primary trade of private lik
industrial and institutional accoum
on the Eastern Seaboard; and Ni
Rossi with primarily branded mercha
dise in Western New York State a
New England,

There was. gencral agreement th
dry mixes and canned skuces b
helped macaroni "product sales iz
measurably, It was emphasized (b
tie-ins are always good for additiond
sales,

Bill Thompson urged thut mam
facturers and distributors use imagi
tion and not be mechanics tied to cor
puters, Ray Rosc stated 24 hour ks
time for store deliveries was necess)
to cope with the critical out-of-stl
problem. Their Cosmos comjputer p
gram with the National Asso.iationd
Food Chains has helped meas ire prf
by movement of products an | the d
velopment of space allocati n ba
on that movement. Cosmos i: used (3
schematic layouts.

Jerry Mickelson noted thar the @
sumers have become mure 1 wal ®
that retailers must have con: imer
lations managers to conduc pané
interviews and consumer rese. rch. R
Rose added that the consum r movEe
ment is one of the greatest tl ngs
has ever happened—"it made 15 betH
merchants,”

Bicentennial Salute

The final day's program bc jan ¥
the multiple slide presentation of "
Slices” by the Sosland Publishing (%
pany, publishers of Milling & Bil?
News, Markets Editor Mel Sjer
made introductory remarks to the?
centennial Salute showing graphic ®

(Continued on pa#*
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You can measure the results when you

start with the best. The best durum

wheat Is raised on the prairles ot North
Dakota, and the North Dakota Mill usas

only the best durum wheat for our
durum flours. If you want the best
results, start with Durakota No. 1

Semolina, Perfecto Durum Granular or

Excello Fancy Durum Patent Flour.

Call us today — you'll get the results

you want. The best.

the durum people

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




Bicentennial Convention
(Continued from page 6)

velopments from miller George Wash-
ington up to the present day with his-
torical pictures of the grain trade,
milling, baking, breakfast cereals and
pasta.

Macaroni Publicity

Elinor Ehrman also used slides to
report results thus fur in the Bicenten-
nial Year for publicity placements in
behalf of the National Macaroni insti-
tute. She noted that there were 19
outstanding magazine placements out
of a total of 67 appearing in the first
six months of 1976, and now that the
Pasta Portfolio Kit is available in
quantity, o major effort will go into

outh Programs. National Macaroni
Week, October 7-16, 1876, will have as
a theine “Back to Basies”

Poiuting to the April issue of the
Seventeen Magazine and the widen-
ing role of carbohydrates as an energy
source for active sports persons, Miss
Ehrnan announced that one of the
themes for publicity for 1977 woul be
“Score High With Pasta”,

Lead-off man of the opening session
was Ron Useldinger of the Physical
Fitness Institute of America, San Jose,
California, Mr. Useldinger said the
human body needs rest, fuel and exer-
clse, Most of us get enough rest—most
of us get too much fuel—most of us
don't get enough exercise. A regular
duily program of isometrics or iso-
kineties will help the problem,

In reporting the activities of the
Durum Wheat Institute Chairman
Bohh Howard said that the durum
millers’ objectives are to promote mac-
aroni and the use of durum wheat,
He stated they must evaluate opera-
tions periodically and they are going
through the process at this time. They
will want to review areas of coopera-
tion such as the distribution of films,
“Macaroni, Nutrition and Numbers”
and “Durum, Standard of Quality”;
quantity recipes; and Durum Wheat
Notes which are golng out quarterly
to some 52,000 home economists, food
editors and thought leaders,

Durum Grower

Wayne Tessman of Goodrich, North
Dakota representing the U.S. Durum
Growers Association said that pros-
pects for 1976 crop are excellent. The
North Dakota crop report for the week
ending June 20 noted that light

showers had Improved prospects for
late sceded crops but early seeded
grain in drought stricken areas in the
southeast showed little improvement.
Three percent of the durum crop is
in the milk to dough stage with 29 per-
cent headed to flowering, 35 percent
in boot and 33 percent jointing or
earlier,

In the final round-table discussions
at the convention there was general
agreement that progress had been
mado in the last twenty years in the
Macaroni Industry and that the pros-
pects are bright for continued progress
despite the many challenges and prob-
lems that appear. Details of some of
these conclusions will appear in the
next issue of the Macaroni Journal,

Our Thanks to the Hosts ol e
Suppliers’ Socials:

A DM Milling Company, Shawnee
Mission, Kansas

Amber Milling Division, St. Paul,
Minnesota

Ballas Egg Products Corporation,
Zanesville, Ohio

Briabanti Corporation, New York,
New York and Milan, Italy

Buhles-Miag Corporation, Minne-
apolis, Minnesota

Cooley Sales Company, Shawnee
Mission, Kansas

DeFrancisci Machine Corporation,
Brooklyn, New York

Faust Packaging Corporation, Cen-
tral Islip, New York

Fibreboard  Corporation/Rossotti
Sales, Englewood Cliffs, NJ

General Foods, Pendleton, Oregon

General Mills, Palo Alto, California

Henningsen Foods, Inc, White
Plains, New York

Hoskins  Company,
Tllinois

International Multifoods Corpora-
tion, Minneapolis, Minnesota

D. Maldari & Sons, Inc., Brooklyn,
New York

Microdry Corporation, San Ramon,
California

Monark Egg Corporation, Kansas
City, Missouri

North Dakota Mill & Elevator,
Grand Forks, North Dakota

Peavey Company Flour Mills, Min-
neapolis, Minnesota

Rossotti Consultants Associates, Inc.
Fort Lee, New Jersey

Schneider Bros., Chicago, Illinois

Libertyville,

Seaboard Allied Milling Carp
tion, Kansas City, Missouri
Milton G. Waldbaum ompg
Hinsdale, Illinols

The President’s Add: s f
by Nicholas A. Roul;

I’ll bet that there is nol a sy
person here who is not aware
there's a Dbicentennial ' celehn
going on, It seems as if half the pey
in the country are looking bad
the past two-hundred years, or thy
izing about the next two-hun
That may be how I got the idea sy
talking about the future, 1
Of course, no one needs an e
to think about the future, pe
everyone is interested in it anyw
Not only businessmen, but b
wives, employees, government’s
cials, students, writers, you nim
But as businessmen, you and|
to pay particular attention to the
ture, because you and 1 have to sl
those decisions which affect the I
hoods of our businesses and ew
thing else connected with them.'#

Look to the Future

We have to be fortune tellers
way. Good businessmen have b
able to predict whether the m
will call for larger or smaller im
tories, whether capital ernansion
be justified, when to hold ont fork
commodity prices, and so on.

Unfortunately, we don't h.ve o
balls to help us with our plinning
we do have two things jus s g
the past and the present.

Science fiction writers ha e be
especially adept at accw tely
dicting the future, and Isa c As
one of the most famous su h wikgEnn -y
once indicated that with « 100
formation about the pas and
present at hand, it's hard a0t b
able to predict the future,

Let's try an example, 1 uring
past two years, our macaro. i indejs
experienced some amazing event
1975 we wenthered wildly luctus
prices of durum, yet emerge 1 withe
of our best years ever, Pirt 0’|y
success may have been due o thek
prices of competing foods, bul ®
of it, I think, was actually due
enormous effectiveness of the pe
tional efforts put forward by owr
tute.

(Continued on P¥
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1" D'Agosting, of tv-cooking and cookbook fame, serves up prool-packed pasta ar annu;;!.n‘ popular Sammy D's restaurant

If it looks good and tastes good. That's good pasta!

But good pasta requires good products. Like Amber's
Venezia No. 1 Semolina, Imperia Durum Granular, or
Crestal Fancy Durum Patent flour,

Thanks to uniform high quality, color and
granulation, these ingredients make your pasta
operations run more smoothly,

Amber works exclusively with the finest durum
wheat grown by farmers of the northern plains. And
Amber grinds this fine durum in its modern efficient mill.

And Amber serves you right...by matching your
specs and by shipping when promised. And the
consumer gets a break, too, because the proof is in
the eating. Call Amber now for your own proof.

AMBER MILL(NG DIVISION of THE GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Minn. » General Offices at St. Paul, Minn. 55165/Phone (612) (469433

poaf

[

&7
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bone of America. Bu® if the itle
is t2 survive, there’s got to b Assq;
tion like ours to represent his |
intarests in a way which he iy
goy couldn’t afford by him A, g,
else, for example, could ou: interey
be so effectively represented n Wy
ington? An individual woult never}
heard, you can be sure of ' at,
Since 1 mentioned Washin :ton, ps
haps this would be a good time
say a few things about govemnmen
regulation, If things keep going
the direction they have becn, ther

The President’s Address

(Continued from page 8)

Would you care to drav' a conclu-
slon from just that little bit of infor-
mation? I would. It's not hard, It
should be obvious that if our products
are to continue to hold their share in
the marketplace, if we are to continue
to attract the shopper’s attention, we
can't depend on quirks in the weather
or the whims of competing foods, An
active, aggressive Institute is a must
for the promotion and exposure we
nleed. Not one of l_"” Is ib!g lennudgih ¢ s soon be a time when all our packpy
?on?lfetgx::::r::eec;ssﬁr;m il Nicholes A, Rossl willlh:lve lc;lbbe made m}llt ol[ staink

! steel, there’ll be so much informati

Most of you are probably already the nation's eating habits are con- required to be on the label that
aware of this. 1 say this because 1 cerned. But again, someone’s got to  room will be left for our brand name
have some things in mind which sup- tell the consumer that macaroni is an gnd every single picce of matn
port it, One Is that such a large per- ideal basic in'gredlcnt lm: this kind will have to carry a certificate th
centage of you are voluntarily report- of cooking. It's natural, it's versatile. says jts been examined by microsop

from 6004000 Ibs./hr,

ing your production figures, and the Yow nd I know it, but the consumer X.ray, and chemical analysis for & rd o ithell e :
ulﬁer is that attendance at our spring has got to know it, too. Simply ad- purities, Now, I may be exaggent: ks prossss from 1200-8000 |bs./hr,

seminars in Detroit and California vertising our own brands doesn’t do just a bit, but the point is that goven e proeses Up 10 16,000 Ibs./hr,

broke all previous records. These the job. But our Institute, with its ment regulations do affect us i .& dghaee louhorlnoodn 3 k

things wouldn’t happen if the mem- budget of less than $200,000, is reach- very real way, and they're doing
bers didn't have faith in their associa- ing national magazine food editors, more and more. Just wait until G
don. This is exciting. I think I can newspaper columnists, television and Manufacturing Practices take effei
safely predict, based on this enthu- radio reporters home economists, and  the next few months.

rl oo Mok dryersfrom 600-16,000 e/
o it

TR

siasm, that our Association is golng so on. If we were to have to pay for Paclat dryers from 600-4000 Ibs./hr. | i
to become stronger, become still more this coverage, it'd cost us literally articipate B !"'or os Shift per day dischare '
effective in meeting our needs, Par- millions of dollars, I sincerely believe that if you ar ! P
ticipation goes a long way. So many When 1 think about it, we must be member of the business comn.un )
of you are renlizing that the more crazy for donating less than twe cents  but you are not involved in pub ! :
you put into our Association, the more per hundredweight to our Insitute. affairs, you're selling yoursell sho . ' i
you get out of it. And by the way, What if we were to make it three The climate in which we opentt ;
I don’t think it will be long before the cents? It wouldn’t be a hardship to  very much affected by what goss
number of members reporting pro- any of us, and can you imagine what jn government, and you know it.
/ duction figures reaches 100 percent. a fantastic job the Institute could do  Association helps, of course, butb
Ch with gver half a million dollars! And I'm urging you to particip te on
Ange if ::Im dm;'t !l‘hlnk lthlns'llih;,t: i3 individual basis in your own comme
) You know, if you look at our na- worth it, think again. You' tter jties. The Association work ona gl
tion's society, you can see important believe that the Dairy Industry recog- tional scale, but only you ¢ a talt hi oouﬂ?btommmm processing plants
changes taking place, More and more  nives the importance of its association. active part in your own 1 ality A GOl ‘
{aml:l[;:s nn;._ ﬁen[dt'dibg P;fﬂnts Wtﬂ :':-‘ “‘g’ :: “E’.“‘“"tihc ‘:g“‘l;“‘ no 0“&" IS In general, I suppose you can I I It anything'to:do with macaronl plants or eq" p-
»oth have full-tirr - jobs. You can be in a better position to help us than  4f husiness as a ac We . e LA AR
sure that this is creating a I'nnmst[: our own Institute. tryinlé .os_ssmy ull;::x]:ly ;f mpig Mer talk to the experts at BUHLER-MIAG, INC., £325
demand for foods which are quic foods, while at the same ime,  Way ata At L
S e 5 oiemre Eark Kis e Save Small Business foodc il Uiy, el Way ata Bivd [.I’I!Er:gg?pollal,l Minn, 55426, (612) 545- |
roni. But someone’s got to tell the  Another trend which has been pre-  peing changed not only b g 140 ' Easte 'Sales Office: 580 Sylvan Ave., Engle-
consumer that. You and I know about  dominant in our country, and I'm not jent, but also by the oth: * e Rt Lot B
the convenlence macaroni :;ﬂ'crs, not  tao happy x!xlmul thi- one, is lllle ten- a5 well os the spectators, 1 all® New Jersey. 07632, (201) 871-0010/
to mention its superb flavor, but we've  dency for businesses to consolidate, confusion, it's our Associat m wh ‘ Attt ' . 3
got to keep rcml;ndlng the consumer  with many small businesses being re- keeps us on the right track Wi ..(O_annda), LTD" Don Mills, Ontarl, i K
of this. You can be sure our competing  placed or swallowed up by fewer and ¢ we'd be out of the runing ) R  BuetTdeslone! tebricales sd Thatalts all "o' /

macaroni equl t for any size operation, Above,
s wgae s goods gk T e, 6000
model ;hwﬁn inset. s iyl

foods will be doing it. In this game, fewer big ones, Look at the auto in-  that's for sure,
if we do nothing, we move backwards. dustry, for example. Unfortunately, So as I pass the baton to our/

Another popular movement is the 1'm not sure that our macaroni indus- ciation's next President, I “'S; N ’plg_tg;M__ anpPIgntSbY ik

interest in cooking with pure, natural  try is immune from this. membership to support him 8s L2dal i Laherdi S e
ingredients. Personally, I think this is At the present, our Association is me, The past two years have beet :

great, Starting from scratch is, for me  made up predominantly of small bus- wonderful for me, I enjoyed then :

anyway, the only way to cook. It's a inesses, This is great, because I think mensely, and I think it was 85 . &

step in the right direction as far as that small businesses are the back- two years for our Association 8% ‘ | «
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World Wheat Outlook
Less Wheat Harvested 1975

A wrap-up of the 1975 world wheat
crop shows a harvest of 344 million
metric tons, down 2 percent from
1974, The poor crop in the USSR was
rriuclpu]ly responsible for the smaller
arvest, World production. excluding
the USSR, would be 278 million tons,
10 million tons larger than for 1974,

Argentina and Avstralia finished up
the world’s 1875 harvesting season
with good crops. After a poor start,
Australin experienced exceptionally
favorable weather during the growing
period and the 1975 wheat harvest is
currently estimated at 12 million tons,
up around 300,000 tons from 1974,

entina’s 1875 wheat karvest was
well enough developed to escape a
dry December. Production is esti-
mated at 8.6 million tons, over 40
percent greater than 1974's and the
third largest in 15 years.

World wheat exports for 1975/76
(July-June) are now estimated at 67
million tons of which the United
States is expected to account for about
50 percent. Canada, Australia, and
Argentina will account for about 40
percent.

‘ Durum Outlook
s From Wheat Situation, May 1976

According to April 1 planting inten-
tions, wheat growers expoct to seed
about 21 million acres to spring
wheat, 12 percent more than a year
ago and 6 percent more than indicated
on January 1. However, the story in
the Spring wheat belt is the reduction
in planting intentions for durum
wheat from January as well as from
1975,

It appears that recent reductions in
durum prices have caused growers to
shift their plans from durum to hard
red spring wheat. Also, there may
have I:cun some shifting from earlier
plans to sced oats, barley, flaxsced,
and perhaps sunflowerseed. As a re-
sult, prospective acreage of other
spring wheat was up 11 percent from
January indications and 17 percent
from last year.

Durum wheat has recently been in-
troduced in the Southwest as will
become particularly apparent in 1976,
Since this wheat is all inigated ex-
tremely high yields are expected.
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Much of it is contracted for export.
Durum acreage in Arizona and New
Mexico, which is reported for the first
time in 1978, totals 325,000 and 20,000
ncres, respectively. While there was
a significant area planted to durum in
these States in 1975, much of the cur-
rent estimated acreage represents ex-
pansion this year, However, durum
growers in North Dakota, the leading
State, expect to reduce plantings by
10 percent while acreage in South
Dakota and Montana is also expected
to be down sharply.

Rapid Seeding Progress

Seeding of spring wheat progressed
well ahead of schedule throughout all
major production areas. A combina-
tion of generally adequate moisture
conditions, accompanied by extended
periods of open weather allowed
growers to finish field preparations
and permitted expedient planting.
While wet weather rm.s plagued prep-
arations in some areas of North Da-
kota, planting is still ahead of normal
and as of May 9, over 80 percent of
the crop in the four Northern Plains
States had been planted compared to
less than 20 percent last year and
around 50 percent normally.

Stocks

Durum stocks as of April 1 totaled
71 million bushels, 44 percent ahove
last year. Farm holdings accounted for
75 percent of the total. Stocks in
North Dakota, which are now re-

rted individually, accounted for
our-fifths,

Disa;:fwnmnce during April-June is
expected to continue reasonable heavy
with exports slightly larger than do-
mestic use. In receat years, sharply
higher prices of competing foods set
the stage for an increase in the con-
sumption of pasta products, However,
durum was left in the wings as up-
ward spiraling durum prices caused
pasta manufacturers to substitute hard
wheat flour for semolina. In fact,
1974/75 consumption of pasta prod.
ucts was reported to be up signifi-
cantly while durum grind fell. Weak-
ening durum prices and lower quotes
for semolina this year have apparently
helped durum regain at least part of
its traditional share of the U.S. pasta
market. Seed use may fall somewhat
short of last year's level as farmers in-
dicate reduced plantings.

Usage
For the crop year, tol | yg,

durum is expected to climl: tg pey
heaiy
nld o

100 million bushels, secon
on record. Domestic use

about 10 percent, due to the
mill grind.

The foreign market for 1 §,

iner

uny
has held up well as eviden ed by
pace of this year's exports. Alp

continues to be our largest m;
followed by the European Commg

ity and Eastern Europe. Throg

March over 40 million bushels }
been inspected for export. By
May another 3 million bushels }
been shipped but outstanding

had slipped to 5 million. This docs

include 5 million hushels reported

optional origin sales, however, a

tionals sales are projected.

If the disappearance estimy

prove correct, they would still

short of the 1975 harvest. This wo
leave about 25 million bushels s
able for adding to stocks, pushing
total this July up to around 45 mille

Prices

Durum prices at Minneapolis b

declined precipitously from the g

levels of recent years and are curr
ly trading near traditional level

early May, No. 1 Hard Amber Dun

at Minneapolis was selling for ab
$4.00 per bushel, over $2.00 less t
it commanded just 1 year ago. T
pects for a large buildup in sid
will keep durum prices und r press
for the remainder of the y: ar.

Improved Crop Cond: iom
Noted by Crop Qual y
Council

In a report released Ju ¢ 24,9

Crop Quality Council, basec in Mi#
apolis, indicated that mo: wre &

ditions were quite good In nost PR

of the spring wheat area and !
recent rains had materially imp™
the condition of the crops. T 1e C¥)
stated that the drought h:d thw
crops and somewhat reduc: d b H
tential, but they still expect 3°
which will be near average. The ¥
cast cornes of North Dakoia W
most severely aflected, and in ¥
parts of the Red River Va'ley ¥4
yields are expected to be no
than 25 bushels, as comparcd 10
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al yields { 3.'; to 50 bushels per acre.

bris of linnesota have also been

ercly ¢ cted, but the wheat which
come rough the drought is now
very go | condition. Montana is re-
bied to | in excellent condition. The
in duri 1 arvg 't North Dakota was
least o voted, and durum is in ex-
lent sh.. . Tl Council estimates
at the wrcwt 35 mmaturing rapidly and
t this is the carlicst season on rec-
d, probably a little carlier than in

071772, Early maturing of the crop

akes it vulnerable to hot weather in
ly.

zonc Durum Harvest

The much publicized Arizona durum
op is being harvested. The USDA
op Reporting Service estimated pro-
jon at 22 to 23 mil. bu. with mer-
andisers saying 15-18 mil. bu, is a
her figure. Yiclds are averaging 70
75 bu. per acre with isolated cases
135 bu./acre crop. Best estimates
icaled that about 80% of the crop
s contracted before planting at from

§.60 to $4,50 per bushel. Quality re-

s have ranged from 9 percent or
ler vitreous kernels to around 25
freent. The quality has been variable

to grower inexperience with the
pp under irrigation. The lighter

Jdy soils in Yuma county were prone

ard yellow berry while the heavier
| of Maricopa and Rival counties
Ided the best quality. The Arizona
public, an area newspaper, stuled
L practically all of the crop is ex-
ted to "¢ shipped to Long Beach
d San 1" >go, California and Hous-
, Texa o export. The article went
10 52 hat some grain is being
Pped 1 ne of the country’s major
Ing ¢ anics for use in a pilot
piect fv uffed wheat.

port | mgy

pome  wona_durum is going to

le, G Plains Wheat reports n

e of 44 00 bushels,

e 1L government accepted

for s. - of 800,000 tons from in-

ention. tocks, '

uropei.  Community in  early

Brch bosited the minimum import
for :Iumm wheat to $7.35 per

el wiih o guaranteed price of

2 10 their producers,

lgerl;! signed a three-year agree-

it with Canada for 37,000,000

els of durum,

el e Ry
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Conadians Sell Durum

According to trade reports, the
Canadian Wheat Board sold what may
amount to as much as 200,000 tons
(about 7.3 million bushels) of durum
to international traders. Although the
prices were not given, the durum was
reportedly sold at a price discount to
U.S. durum, The aggressive pricing by
the Canadian Wheat Board indicates
the Board's desire to supply as much
as it can of a smaller world market for
durum this year, Durum markets have
been depressed because of large durum
stocks in the principal producing coun-
tries and prospects for large crops in
durum importing countries, The Cana-
dian durum is expected to fill export
orders which might have been supplied
with durum from California and
Arizona. Reports indicate that the
quality of the Southwestein durum has
been disappointing, with much of it
grading only “Amber Durum,” which
exporters cannot supply against orders
calling for “Hard Amber Durum,” a
higher grade.

New Semidwarf Durum

Cando, a new durum wheat varicty,
has been developed and released by
the Agricultural Experiment Station,
North Dakota State University, in co-
operation with the United States De-
Burlment of Agriculture. Cando is the

rst semidwark durum variety released
by the Agricultural Experiment Sta-
tion and represents a continuous re-
search effort over a 20-year period,
Cando has been about equal to Ward
and ranked higher than Rolette and
Wells in grain yield during the past
four years over northeastern and north
central North Dakota and the Red
River Valley. Cando is a tall semi-
dwarf with excellent lodging resist-
ance and has been similar to Rolette
in disease reactions, It is about 1%
duys later in heading than Ward.

Milling and spaghetti processing
characteristics of Cando were satisfac-
tory when evaluated over a three-year
period (1973-75) in North Dakota drill
strips. The test weight and wheat and
semolina protein of Cando were lower
than Ward and Rolette; however,
average semolinn yield was higher
than Wells and Rolette, but lower
than Ward, Kernel distributions was
similar to Wells. Spaghetti color was
slightly higher than Wells and Rolette
and slightly lower than Ward.

e L G LA A Ly

The authors are Dr. James S, Quick,
Associate Professor, Department of
Agronomy, North Dakota State Uni-
versity; Dr. B, ). Donnelly, Associate
Professor, Department of Cereal
Chemistry, NDSU; and Dr, J. D, Mil-
ler, Plant Pathologist, U.S. Depart-
ment of Agriculture, Fargo, North
Dakota, as reported in the North Da-
kota Farm Research Bimonthly Bul-
letin.

Heurings of Wheat Food Bill

The Livestock and Grains Subcom-
mittee of the House Committee on
Agriculture is considering H.R. 13099,
the Wheat and Wheat Foods Research
and Nutrition Education Act.

The bill, enabling legislation author-
izing a cooperative program of re-
search and nutrition education among
wheat  producers, processors, end
product manufacturers and consumers
was introduced in the House on April
T

The bill, introduced by Representa-
tive Thomas 8. Foley of Washington,
chairman of the House committee,
and 19 co-sponsors, is supported hy
American Bakers Association, Millers'
National Federation, National Asso-
ciation of Wheat Growers and the
Wheat and Wheat Foods Foundation.

Estimating the Crop

The Agriculture Department is re-
quired by law to issue the estimates
monthly during the growing and har-
vesting season. Once of interest pri-
marily to farmers, agri-business coin-
panies and futures-market speculators,
the reports now are mulur news in
many government capitals and most
US. houscholds. For wrapped up in
those latest projections are huplicu-
tions for future US. grain sales to
Russin, food supplies for muny poor
nations, farmers’ incomes and  the
price of meat, bread and other foods
in U.S, supermarkets,

The report is produced by a dozen
or so commodity experts, some from
Washington and others from the S ta-
tistical Reporting Service (SRS), fiekl
offices, who make up the servied's
Crop Reporting Board, On the day a
report is to be issued, those experts
are locked in a room on the first floor
of the Agriculture Department at 5

(Continued on page 16)
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Drasti illy reduces the time required in the production cycle.

Highe: drying temperatures reduce plate counts to well below industry standards while
enhan ng product flavor and quality.

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

Pneumatic controls requlate relationship between time, temperature and relative
humidity.

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

4 Braibanti ATR—newest in the long line of Braibanti pacesetting Pasta Dryers.
;1', Braibanti, the world’s foremost manufacturer of Pasta Equipment.

y Plate Counts Side Ponels Open for Cooking Qualitin ng Ti ‘
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Conserve Encrgy. Stickiness Eliminoted

>l ‘
FR N W S R R M G
s, 0 e e G O G )
, || e .

T

wA RISl

Automatic Exiruslon Press
with Spreader
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Estimating The Crop
(Continued from page 13)

a.un, Scated around a U-shaped table,
they review crop data received from
two basic sources: questionnaires
filled out by farmers and projections
made by 44 field offices on the basis
of on-site inspection of 20,000 care-
fully selected sample plots in 10,000
fields throughout farm country.

Given the awesome task of fore-
casting the total crop production of
the world’s most productive ngricul-
tural country, the reports have over
the years proven to be “phenomenally
accurate,” says Thomas Hieronymus,
agricultural economist at the Univer-
sity of Illinois, William Dobson, an
agricultural economist at the Univer.
sity of Wisconsin, has studied, along
with two colleagues. the decade-by-
decade accuracy of the reports. Mr.
Dobson found tnat from 1959 to 1968
—the last 10-year period studied—the
government's first production fore-
casts each year were on the average

able yield. In addition, because of the
increase in large, specialized farms,
probability samples are now used to
%:w.- a truer cross section of all farms,
the SIS says. Aerial photography is
being used increasingly, and the use
of satellites is being explored, “We're
taking the guessing out of our esti-
mates,” Mr, Graham says.

Benefits of
Market Uncertainty

Consumers should be made aware
of the benefits of uncertainty in mar-
kets and the hazards of complete
stability, William R. Goodale, Inter-
national Grain Management Corp.,
Nevs York, told the annual meeting of
U.S. Durum Growers Association in
Devils Lake.

In stressing the importance of com-
munications with producers, Mr.
Goodale said, “Uncertainty supports
the whole marketing structure. It
attracts risk capital to the grain econ-
omy. That is, uncertainty tends to en-

William R. Goodelo

rerhaps one of the few things youw
huy today for a nickle if you comet

my farm. However, the money |

postage, bags, and packing runs i

cost up to 50¢.

If I have your attention now, let e

ask you a question. To assure s

of this wheat in the long run, wolf

ASEECC))

BIN STCRAGE

A ful - automatic bin storage system for

ree flo\ ing materlals — Product is con-

d fr.in processing inlo the Aseeco Bin

florage System by means of conveyors.
he operator can fill any bin by operating a

ector switch at floor level. In a few hours,
hen the bin is full and a signel is actuated,

b next bin can be selected manuslly or
ulomatically.

Material is discharged from bins on de-

mand from packaging or processing ma-

nes, Automatic discharge gates at bottom

of bins control material flow Into belt or
ibra-Conveyors.

Blns are available In sanitary construction with bolt
or weld on support structures. Optional equipment
nrovides for a complete aulomated storage system for

ge slorage or overnight slorage.

OPTIONAL EQUIPMENT:

* Bin Full Signal System
* Bin Empty Signal System
* Bin full light indicators

you risk paying six or eight cents fre
time to time if we have heavy a
ports? or would you rather put meo

just 4.5% off from the final crop
figures.

* Bin empty light indicalors
* Lucite view porls on side and bottom of bins

courage the speculator, the grain
merchant, the foreign miller, the for-

The ration's farmers (78,000 of them
receive the forms), react in various
ways to the government requusts for
help. Many farmers—about  two-
thirds, the SRS says—ignore them.
Other fill out their survey cards as-
siduously and take great pride in do-
ing so. (The SRS gives citations to
long-term cooperators.) But some
farmers lie, apparently because they
believe false information will cause
the reports to influence commodity
markets in their favor.

Conservative Tendency

There are problems even with those
who answer honestly. “A farmer may
look at his corp and say, ‘1 think it
will make 80 bushels of com to the
acre,” but we don't known how good
a judge he is,” says Bruce M. Graham,
chairman of the Crop Reporting
Board.

Overreliance on farmers is much
less a problem today than it has been,
the SRS says. That's because the SRS
in 1665 began sending its specially
trained enumerators into key felds
for first-hand observation of the crops.
The enumerators actually measure
und count plants to determine prob-

elgn government, all to invest more
heavily in U.S. grains.”

With complete stability, he said,
foreign grain reserves and speculative
activity would be minimal, placing the
burden of supporting the grain econ-
omy almost completely upon the pro-
ducing country, “and especially upon
the farmer and the taxpayer.” he
added.

Mr, Goodale described producer
holding as “more myth than reality”
and called the use of grain sales as an
instrument of foreign policy “the
equivalent of taxing the fanmer to
support the State Department,”

No. 1 Priority

Communication with the con-
sumer ought to be our Number One
priority at this time Election time,
Coupled with the symbol of “food”
concern, should provide an oppor-
tunity for the industry, including the
producer, to communicate with the
consumer. But how do you get his
attention? One suggestion is that
every family in the United States be
sent a one-pound bag of wheat with
a note as follows:

Dear Consumer:
The enclosed pound of wheat is

Ty e

-

of business at four cents?

Sincerely,
The Product

Basic Truth

There is a basic truth in sudh
proposition. Uncertainty not w

makes higher prices, but als. it unde

writes much of the expen-e of o

marketing system. To deny i prodos

the possibility of highe: pric s imp
that you either take him for a fod
that you intend to deny th: prose
of lower prices. Going furth r, if pi
stabilization is an euphe iism
price ceilings without us: Jle p&
floors, then neither the pro ucer
the consumer interest s ser .
The major issue here to: 1y s
very survival of the U.S, gra 1 mae
ing system, It can be maint ined
improved while retaining its
efficient free market charact: ristic:4
it can be destroyed with |l-cos
cred, redundant, and inconsi tent®
straints imposed by well-me.ming?

uninformed consume, oriented [}

tionaries, Change seems jnevitah
Our challenge is to bring it abod
the most constructive way.
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* Y type multi discharge outlets
* Spiral lowerator chutes

* Multi-siation infeed conveyors
* Under bin collector conveyors
¢ Pneumatic control panels

* Flectrical Control and indication panels

Sorvices offared:
Erection and Start-up

Write for your nearest representative.
ASEECO 8887 W. Olympic Boulevard, Beverly Hills, Calif, 80211
TWX 910-480-2101

@13) s5n-5780
UST, 1976

Plant Engineering and Layout
Electrical Engineering and Control Panels
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Joseph C. Halow

Joseph C. Halow became executive
director of the North American Ex-
port Grain Association Aug. 1, it was
announced by Gilbert M. Vigier of
Garmac  Grain  Co., president of
NAEGA,

Mr, Halow for the lust seven years
hus been the executive v. .c-president
of Great Plains Wheat, Inc, Ken Ken-
drick, president of G.P.W., said the
wheat llareign marketing organization
“regretfully accepted Mr, Halow's
resignation,”

Affiliated with Great Plains Wheat
the past 11 years, Mr, Halow was di-
rector of foreign operations prior to
becoming executive vice-president, In
the former post, he was directly re-
sponsible for overseas market develop-
ment program in Latin Amerlca,
Europe, Africa and the Middle East,

A native of Pennsylvania, Mr,
Halow received a bachelor’s degree
from George Washington University
where he was graduated Phi Beta
Kappa. He is married and the father
of three children,

At G.T.A,

Richard Johansen has been name
director of research for Farmers
Union Grain Terminal Association, it
was announced by B, J. Malusky,
president, Mr. Johansen succeeds
Robert Handschin, who has retired
after heading research for the coop-
crative since 1943,

Mr. Johansen formerly was director
of public relations for G.T.A., and to
fill that vacancy Roger Olson X:as been
named to the new post of director of
communications, Mr. Malusky said.

Mr. Johansen joined G.T.A. in 1852
as o legislative analyst, and has di-
rected public relations since 1063, He
is a graduate of Macalester College at
St. Paul, and holds a master’s degree
from the University of Minnesota,

Mr, Olson has been director of com-
munications for the feed division of
G.T.A. since 1071, and in his new posi-
tion is responsible for advertising,
member relations and public relations,
He is a graduate of South Dakota
State University.

Skinner Engineer
Burton Freeman has been named to
the newly created position of Director
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Joseph C. Halow

of Enginecring and Maintenance with
Skinner Macaroni Company. In his
new capacity Freeman will be coor-
dinating all regular and preventive
maintenance functions as well as supcr-
vising all plant engineering and equip-
ment installation under the direction of
C. Mickey Skinner, Executive Vice
President.

Freeman in a 1972 graduate of New
Mexico State University with a Bach-
clor of Science in Mechanical Engi-
neering. Prior to joining Skinner, Free-
man was the maintenance supervisor
for the D, H. Food Company in
Omaha.

A native of Anthony, Kansas, Free-
man and his wife, April, reside in
Springfield, Nebraska, with their three-
year old daughter, Elizabeth,

Grant Law Acquires
Mrs. Grass, Inc,

Grant W. Law Enterprises, Inc., has
acyuired the Mrs. Grass Division of
Hygrade Food Products Corp., for an
unoisclosed amount of cash,

The privately held company will be
known as Mrs, Grass, Inc., at 725
South 25th Street, Bellwood, 1II. Grant
W. Law assumes duties as President
and Chief Executive Officer.

Law is the former corporate dircctor
of marketing for Hygrade. Before join-
ing the company, he was director of
product development with Miles Lab-
oratories’ Grocery Product Division,
developing Morning Star Farms prod-
ucts. Priar to that, he was with Thomas
J. Lipton, Inc., as director of product
managemeal on Pennsylvania Dulch
Brand Noodles and Lipton Soup
Mixes,

Mrs. Grass, founded in (9))

Mr. & Mrs. I, J. Grass, is th nym

one selling noodle brand in he
cago area, Building on that « /lig p,
Law intends to expand the fi m's py
tion in the dry soup mix ma ket \,
Grass products have wide d tribygy
throughout most of the Unit.d §;

Heinz Pizza Plant

Heinz US.A,, division of I
Heinz Company, has annouriced iy
it has signed a lease agreement wij
Gold Kist, Inc., Atlanta-based fan
ers cooperative, for a food pro
plant in Lithonia, Georgla,

The facility will be operated b
Heinz U.S.A, as a frozen pizza po
essing plant. The company has |
engaged in the sale of frozen pin
to the food service industry since
introduced a frozen pizza for uei
the school lunch program about the
years ago. Heinz pizza is curen
produced at the company's planti
Schaumburg, Tlinois, near Chicaga

David Speakman, manager of ts
new Heinz U.S.A. facility, said pm
essing equipment will be installed k
testing within a few months and t
production should get underway b
fore the end of 1976,

The plant was previously used b
Gold Kist for processing of fror
fried chicken,

Name Change

Eastman Chemical Products, Ib
Kingsport, Tennessee, has i nnou
that its DPI Division, whic1 ma
products to the food, phar et

olifor a'Living

Maxine  Dartlett, Los Angeles
lerald-1 .miner staff writer, tells the
ghett  (ory of Robert William in

e May  issue of California Living,

Willia:  first went to California

fom New Vork City in 1938 to play in

golf t wnament, In 1941 he re-

med to \Warner Bros, did ngency

otk, el ostate, operated a heli-

bopter  Dusiness, did press agent's

ints for such stars as Bette Davis,
i finally decided he had to “get
to something more malleable, per-
anent and tangible.”

Ile set out looking for a business,
Ind after looking at 43, none of which
liked, the agent showing them to
im told him he wouldn’t like any,
cause he wasn't a business man.

lle was intent on becoming a busi-

man, 5o he chose a tiny East Los
geles macaroni factory with no
lomatic machinery, no salesmen,
e truck, no jobbers; besides it was
the red.

That was just the challenge he
eded, He attacked the business with

be enthusiasm he would give to per-

ing his golf swing, the competi-
eness that had made him a tourna-
ent winnier, Today, he owns a major

pmpany, has developed new prod-

,and is using his press agent's skill
r spaghetti, not stars,

Higatoni Roberto

One of 1is favorite quickie recipes
Rigator! Noberto.

Boil, d: n and butter 8 ounces of

Falonl.  inkle with seasoned salt;

in -quarter-inch chunks of

and agricultural industries, has b
renamed the Health and Nutit
Division,

In announcing the chan e, L
Farmen, director of marketi g for?
division, said the new nan - wa
lected because “it more ccunt
identifies the nature of the prodo
marketed by the division to the p¥
maceutical, food and agric: Jtunl
dustries, sich as naturally def
vitamiit E, food-grade antioxids
sterols, distiiled monoglycerides, @
ulose acetate phthalate fur ent
coating, oxidized cellulose and
for grain preservation.”

These products are manufa
by units of the Eastman Chem?
Division of Eastiman Kodak Com
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plian si ue. Place in 400-deg. oven
Smi 5 garnish with chopped

ives. S with o dash of Parmesan
C,

f Cho  2amen

LaCh Food Products, Archbold,
Io, is  roducing Ramen noodles
three ictles—beef, chicken and
ettal, Ol iy 8.0z cello wrap
ages it include a packet of
oning inix, the items sell for about
- Ramc noodles will be supported
' Bewspaper ad and point of sale
terials featuring a consumer offer
Buy Two, Get One Free. Spot TV
Panned in some markets,

IR it
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Robert Willlam

Creamettes and Spam

The Creamette Company is team-
ing up with Hormel to offer home-
makers three appetizing summer meal
ideas. A joint full-color, full-page ad
in July Family Circle will carry three
easy recipes using Creamettes Maca-
roni and Creamettes Spaghetti with
Hormel’s Spam luncheon meat.

The featured recipe in the promo-
tion is “Cooool Summer Salad,” using
a 7-0z, box of Creamettes Macaroni
and a 12-0z. can of Spam, along with
cheese and peas us basic ingredients,
Another recipe—for “Fruity Summer
Salad"—also calls for Creammettes
Macaroni and Spam, while a recipe
for  "Spaghetti Italiano” requires
Creamettes Spaghetti and Spam.

The tie-in promotion helps empha-
size statistics from the National Maca-
roni Institute indicating that “every
dollar’s worth of macaroni sold at
retail generates $8.41 in sales of re-
lated grocery items—meats, dairy
products, condiments, fruits and vege-
tables.”

Ronco Salad Ad

Ronco Foods of Memphis will give
homemakers just what they want this
summer: a light, easy-to-fix, garden-
fresh salad, A full-color, two-thirds-
page ad in Southeastern regional edi-
tions of July Family Circle will feature
a “super supper salad” made with
cheese, vegetables and Ronco Maca-
roni.

Along with the recipe for the dish,
the ad will show Ronco's 8- and 12-

ounce elbow macaroni packages—to
boost shelf recognition in the store,
The same ad will appear in other
family magazines, um[ will be sup-
ported by television commercials in
Southeastern markets,
—————

Veg-All Salads

Veg-All Mixed Vegetables, des
cribed as the leader In the canned
mixed vegetable market, will offer
exciting  new ideas for refreshing
summer salads in o full-page, four-
color ad in July Family Circle,

The ad will tell consumers that
Veg-All can be used “in about every
salad you can think of,” including
macaroni, egg, potato, tossed, aspic,
grapefruit, chicken, tomato, seafood,
meat, and others,

Readers will be told they can get
free salad recipes by writing to the
Larsen Co,, Box 500, Green Bay, Wise,
54305,

New Construction

Skinner  Macaroni Company  of
Omaha has made a two-story addition
of 8800 sq. ft. for expansion of proc-
essing plant, laboratory and office, In-
cluded is 0 new long goods line for
lasagna, manicotti and large shells.
Architect was Virgil Wamsat & Asso-
cintes; general contractor, Timmons
Contracting  Co.;  $900,000 project
completed September, 1975,

Ragu's Foods

Ragu's Foods Ine. have built g
120,000 sq. ft. facility for spaghetti
sauce products in Owenshoro, Ken-
tucky. Basic construction s pre-
stressed conerete frame, roof and wall
pancls. Office area is brick masonry.,
Lockwood Greene En rincers, Ine,
provided site search, are hitecture, en-
gineering and construction manage-
ment services, Completed in 1975,

——

Bite-size Frozen Dumplings

Reames Foods, Ine. of Clive, Towa
have introduced a bite-size dumpling
packaged in a 12-ounce tray for retail
and four 3-Ib, cartons for institutional
use, Product is made of pasta dough
cut approximately ¥a inch square, Re-
tail price about 65¢,

National Macaroni Week
October 7-16, 1976

-




Pasta
Partners.

Peavey and pasta makers. Warking 1ogether partners in
proht. Milling of Semoting and Durum llour isn 't i sideline
with Peavey. We re maore in the total people feeding :
process than most supphers to the pasta industries from
field 1o table. Peavey is a leadina supplicr in both quality
products and production capacity for setvice to customers
total needs, We ve been at o over 100 vears And o
beheve our future arosth depends on helping oar pasta
manufacturers arown

Infact pastais a aas of il aith man, of our Peavey
people. Evervihing we do has cne obective To binneg you the
finest Dutum products With rich goldon cotor The color of
quality King Midas Semolina and Duram flour

That's why we beain with the Narth Country < toest Dutum wheat. And mil
in facilities designed specitically for the prodaction of 7L .

g f v prod e .»*’j:_‘

Semolina and Durum flour
We make pastain mumiature pross and dryer operations,
And we check the pasta tor color and constancy We also |l

work with our customers on new product mnoyations
creative shapes .. with thus minaiture cquipment
Confidentially. of course
We even develop recipes usima pasta Like the dishes gt o

the left Recipes are a.niable 1o yon aath no obhgation Just
Ante to Peavey Anytning that helps make pasta more

I appeahing to the houseaaite s good 1o the pasta miakers
( l And qood for Peasey

| Today. Peavey s the st supplier of Durum products with
atotal range of arades and granulations. To mate b your needs
Plus peeplisw ho 1ook upon themselyeos 48 vour pasta poartnes

Peavey

Industrial Foods Group

ol
e Sales Othices
i
<

+
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New Fibre-Saving
Specifications Proposed

For Corrugated Boxes

The Fibre Box Association has de-
veloped a plan for major revision of
the specifications for corrugated ship-
ping containers which would pave the
way for metrication

Details have been presented infor-
mally to the Uniform Classification
Committee and the National Classifi-
cation Board, These non-public agen-
cies establish specifications for accep-
table shipping containers on behalf of
the railroads and truck lines respec-
tively, Rule 41 of the Uniform Freight
Classification (rail) and the compara-
ble Item 222 of the National Motor
Frelght Classification are the major
rules involved.

The Association’s recommendations
affect only the use of corrugated shi
ping containers. Members of the trade
group produce almost 80 percent of
the nation’s corrugated boxes, Indus-
try production of 194 billion s(iuare
feet in 1975, valued at $5.8 billion,
was used to provide shipping contain-
ers for 95 percent of all packaged
consumer goods as well as for indus-
trial parts and products.

Objectives of the proposal, in addi-
tion to future metric conversion, are:
to achieve greater internal consistency
in the rules; to allow for better utiliza-
tion of linerboard; and to provide a
more logical series of grades of cor-
rugated containerboard.

“Being in a position to convert to
metric is an advantage,” according to
Thomas J. Muldoon, vice president of
the Association, “but the many other
advantages in making the rules more
of a workable tool for medern pack-
age designers, both in box plants and
in customers’ plants, are even more
important.”

More than two years of study by the
Fibre Box Assaciation’s Technical
Committee went into the develop-
ment of the suggestions, and at least
two years of testing will now be re-
quired to establish their viability, For-
mal docketing as a proposed revision
of rules, incorporating any modifica-
tions indicated by tﬁe test results,
will follow.

“The proposal is being announced
at this time because of the massive
impact it will have on all carriers and

22

TABLE 1
LINERBOARD
Metric v o:——-:
(Ibs. per MSF) (ibs. per MSF) (2.':: l:. : )
26 26 1253 ;o]
kK| k] 160
38
41 200
2
61 300
69
82 400
90
92 450
TABLE 2
GRADES OF COMBINED BOARD
Present Proposed Metric Equivalent
B
e BT B MR g G
(1bs. per (Ibs. per (Ibs. per  (lbe, per Strength 9. m)
sq. In) M sq. fL) 5q. In.) M sq. L) (kilopascals) Welght of
SINGLE-WALL GRADES
125 52 125 51 . BSO
160 66 1100
175 75
200 84 200 82 1400
250 122 1700
275 138
320 164 2200
aso0 180
370 184 2550
DOUBLE-WALL GRADES
200 92
225 91 1550 465
275 110 275 107 1900 52
320 123 2200 600
aso 126
160 163 2450 800
440 205 3000 1000
500 ”m
520 246 1550 1200
575 276 3950 1350
600 270 :

shippers,” Muldoon said, “and because
we want to work closely with all con-
cerned. As detalls of the tests are de-
veloped, we will contact box users,
carriers, the classification agencies and
ather interested groups to seek their
advice and cooperation in field tests.”

The basic changes being recom-
mended affect: the minimum com-
bined weight of facings (sheets of
linerboard) used in manufacturing
corrugated board, the bursting

strength of the board, the . 1axin?
gross weight which can be « vried
and maximum size of, Lo: s M
from board at each lev:l of bunt¥
strength, and the method of «letem”
ing bursting strength compliance.
New basic weights of linerb
will be required to produce b
meeting the recommended spec™
tions, All of the new weights b™
proposed except the highest art
standard use in Europe, and all @
(Continued on paF ¢
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For pasta products worthy of distinction, you naaed perfact
ingredienta... ADM paata-perfact ingredients.

We salact only the finest Durum. Then quality mill it into
golden Bemoline and clean, consistent pasta flour.

Want people to treasure your pasta products?...be vary
particular about your ingredients. AOM is.

ADM WVILLING ©@,

4ABED W. 108sh Bt., Bhawness Mission, Kansas SBR11
Phene 813-381-7400




(Continued from page 22)
vert easily to metric expression. The
number of basic weights, six, would
remain unchanged.

The more even spacing of weights
will permit greater flexibility in com-
bining the facings for corrugated
board to produce various levels of
bursting strength,

For single-wall corrugated board
(a sandwich consisting of a fluted
sheet of corrugating medium and two
facings of linerboard), the rules now
speci[éy five levels of bursting strength,
expressed as Mullen grade, The pro-
posal calls for six levels, all of which
will convert readily to metric units,

For double-wall corrugated board,
the number of grades would he in-
creased from the present five to seven.

“What we are in effect proposing,”
Muldoon said, “is that by establishing
more evenly spaced grades, many of
the items now packed in a given grade
can be safely carried in a slightly
lower grade, with the remainder up-
graded.

“This is a long-term proposal havinﬁ,
long-term implications to our overa
industry,” according to Muldoon,
“However, by providing a better struc-
tured series of single-wall and double-
wall grades of board, we believe it
will ‘better At the needs of industry
and the needs of the carrlers, and
will utilize the natural resources of
our country—our forests—far more
effectively.”

Precision Package Weight

The first Total Package Weight
Control System for Vertical Form,
Fill, Seal packaging machinery is now
being offered by Hayssen Manufac-
turing Co., Sheboygan, Wisconsin.
The system eliminates both under-
weight and overweight packages by
combining the proven technology of
the Hayssen Digitron Electronic
Scale System with a unique solid state
memory/product feed/recycle system,

Package underweights are elimi-
nated by the Digitron system through
the automatic checkwc!ghu::ﬁ of
each scale bucket, and re-filling
(when necessary) to target weight be-
fore the product is released. If a scale
bucket is over-filled beyond the pre-
set weight limit a special electronic
memory system insures that the prod-
uct is gently routed back into the
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ignal  roduct feed before it is

Checkweigher Company, Inc. of
Ithaca, New York. The wnit is called
the Model IM74 Checkwelgher, The
speed of the unit is matched to the
Bartelt dryer belts running at 30

Features of the Model IM74 Check-

*® statle intermittent motion check-
weighing for superior accuracy,

® compact size (20%4"}; custom di-

available,

® cast aluminum weight cell en-
closure, heated and thermostatic-
ally enclosed, for maximum me-
chanical and electrical stability
as well as environmental protec-

One of the primary purposes of the
IM74 Chcckwlt:lg}wr is to ﬁztect miss-
ing pouches in cartons. The attached
photograph illustrates the package
flow. The cartons are received from
the discharge of the Bartelt dryer belts
where they push onto the infeed table
and continue to advance until they hit
a contact switch. This causes the
crossfeed cylinder to retract which

TABLE 3
3 GROSS WEIGHT caged The system insures that
Metric Equl e [oduct ; -caway Is minimized with.
Provent Fropem .. il t the « tly and inefficient nlmnual
Mullen Moullen ndling [ the product, or the re-
Grade Max. Gross Moullen MG alre. i ” .
g:" "‘",::.f"’" Obe. per  Welght Grade W g™ bding o already packaged product. cartons per minute,
5q. in. (pounds) . ) (pounds) (dlopascals) (k! ogram) Weight control is  instantaneously h !
==[Rjsted ‘it extreme accuracy Ly Weigher include:
SINGLE-WALL BOXES ting all: wable overweight limits on
125 20 125 n 850 10 iital thuinbwheel switches, This sys-
160 44 1100 b1 can b adjusted to give virtually
175 40 p underwelghts and no overweights mensionin
200 65 200 66 1400 ] for precise welght control,
250 88 1700 0 Hayssen Manufacturing Company,
275 90 Bemis Company subsidiary, has
320 110 2200 50 de automatic packaging machinery
150 120 d systems for over 60 years. Head- tion.
370 132 2550 60 arters and main plant are in She-
DOUBLE-WALL BOXES B W tieonkn,
200 65
225 7 1550 3
275 90 275 %0 1900 4  Eheckweigher
320 1o $200 0 A custom designed intermittent mo-
350 120 p checkweigher designed specific-
360 121 2450 35 y for use with the Bartelt IN Car-
440 143 3000 L er [s available from the Hi-Speed
500 140
520 165 3550 i
600 160 575 187 3950
TABLE 4 -
MAXIMUM UNITED DIMENSIONS W I p“ ght
: s We keep-our weight.
n
lle Moulle -y d I
H:‘.n gl::‘h::' (G‘r:‘u- A g"ﬂ? B'?_ un Br Contro At PR
Ibs. s il 2
Pl per | Dimont e e ekl frec onzoni
SINGLE-WALL BOXES
125 40 125 40 8BS0
160 35 1100
175 60
200 75 200 70 1400
250 83 1700
2175 90
320 93 2200
350 100
370 120 2550
DOUBLE-WALL BOXES
200 75
225 83 1550
275 90 275 98 1900
320 110 2200
350 100
360 130 2450
440 150 3000
500 110
520 180 3550
575 200 3950
600 120
-~ THE MACARON! J¢
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moves the carton to the right and on
to the scale platform. The package is
checkweighed and  correct weight
packages are discharged in the diree-
tion shown, while reject cartons re-
main on the scale until the next load-
ing cycle. When this oceurs, the re-
!cct carton is pushed off to the right
w the incoming carton, Standard on
all Madel IM74 Checkweighers is the
sophisticated HE70 Control, designed
and maaufactured by Hi-Speed,
Several hindred HE70 Controls are in
aperation all over the world, in a wide
variety of checkweighing operations,
The HET0 is an all solid-state control
utilizing  modular construction and
rlug-in printed circuit boards for long
ife, high reliability and low mainte-
nance, Optional accessories and fea-
tures for the HE70 Control include
counters, a remote Read-Hold Meter,
automatic calibration, digital displays
and set point adjustments, computer
interface, and floating set points.
Complete information on the IM74
Checkweigher s contained in Applica-
tion Sheet 145A and Bulletin 70-12.




Food In The Future

From the Wall Street Journal

‘ he US. and Canada today pro-

duce about 80% of all the world's
export grain, By 2000, some agricul-
tural experts say, they may be the
only two countries in the world that
produce more grain than they con-
sume, And they may well decide, in
OPEC fashion, who gets how much
and at what price. Grain is the key
foodstull, Directly or indirectly (after
being fed to animals) it accounts for
70% of what the world cats.

Two developments since 1966 have
affected all projections about food.
One is the energy crisis. The other is
the weather, The experts and seers
consulted by the Wall Street Journal
in 1868 implicitly assumed that cheap
energy and favorable weather where
here to stay.

It now appears that they were not.

There was a major nondevelop-
ment, too. Though Americans have
done their share, the world as a whole
has made little progress in reducing
the rate of population growth. By
2000, the present world population of
8.9 billion will have grown to nearly
7 billion, Before 2050, it will double
to 14 billion.

That means, according to studies by
the United Nations and others, that
food production will have to grow
by an average of 3.6% to 4% a year
if all thosee people are to be fed.
These growth rates are impossibly
high, many analysts believe. They say
the world will i+ hard-pressed to
match its recent fuod-growth rate of
less than 3% a year, a rate that still
leaves anywhere from 500 million to
1.5 billion people underfed.

High Cost of Energy

The high cost of petroleum threatens
the efficiency of America as a fond-
producing machine, David Pimentel, a
food scientist at Comell University,
estimates that the 240% increase in
US. corn yields between 1946 and
1970 was accompanied by a 310% in-
crease in the energy used to produce
that corn.

That increase was at the farming
level. Other links in the food produc-
tion chain, from the tractor factory to
the food processor to the supermarket,
consime perhaps four times as much
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cnergy us the natlon's farms. Joln
Steinhart, food and energy analyst
at the University of Wisconsin, says
that the U.S, food system nuw uses
about 10 calories of fuel for every
calorie of food consumed, Higher fuel
costs, then, at the very least, mean
higher food prices, and one study sug-
gests that a tripling of fuel costs ulti-
mately doubles food prices.

At some point, too, no increase in
the price of food will increase its
supply. “Modern agriculture . . . is
an energy consumer of a magnitude
that raises profound doubts as to its
ability . . . to prevent wholesale
starvation,” a special report on food
by the National Science Foundation
said in 1975,

Weather Worse. ®

At the same time, the weather has
taken sharp turn for the worse, per-
haps as part of a long-term cycle.
Some weather experts belicve that
the U.S. farm belt is in the early stage
of a long drought. Some think tem-
peratures in the northem temperate
zones are cooling, and that the trend
will produce frequent frosts and
shorter growing seasons. And some
suspect that monsoon rain failures in
Asin are increasing, Only one such
failure occurred in the 1960's. So far
in the 1070's, there have been two.

Even if the current weather is
“normal”, experts say, Mother Nature
was unusually Dbountiful during the
1060's when there were no major
weather-caused crop failures in the
world, Weather historians quote the
odds against such a decade at 10,000
to 1. “Each good year now just in-
increases the probability of bad ones
in the future”, a weatherman says,

It is a statement of fact, rather than
a prediction, to say that food is going
to cost substantially more in the year
2000, Only 10 years ago, U.S. food
prices were rising less than 3% a year,
and the Wall Street Journal was able
to talk of “quite possible cheaper”
food in 2000. Now food cconomists
think that the family spending $50
a week for food today may be spend-
ing 8150 a week (in today's dollars)
in the year 2000,

Americans will eat less food, prob-
ably, and certainly less of some kinds
of food. Marbled, grain-fed beef, a
mainstay of many diets for genera-
tions, apparently is becoming a Juxury.

Meat Consumption Will )xrop

The steer is an Inefficient con ertery
grain to meat, and Kenneth fonfor
co-chalrman of Monfort of € oray

Inc., the country's largest fe liot

erator, says beef consumpt m “

drop dramatically”,

Research into meat substit ites 4
become more urgent. “If we can g
velop a palatable substitute [or meat
says Jean Mayer, professor of nuty
tion at Harvard and newly-namd
president of Tufts Universily, “wel
have made a great advance in th

fght against hunger”,

Soybean-based meat “analogs” an
on the market, though some peopk
think their taste leaves a bit to bede
sired. At the moment, the question
academic because analogs cost mo
than the real thing. Toward the ye
2000, as they become relatively chesy
some analysts think that perhaps h!

the “fresh meat” in a typical

market will consist of soy :cnn,m
gluten or some other nonmeat prole

Larger Farm Machines
Mr. R, E, Baumheckel, produd

search mana[i{er at International Ha
oresees “larger and g

vester Co.,
more sophisticated” farm machi

and almost every farmer will use lofd
rowed computer time to plan plantiz

capital-equipment  purchases
other strategic activities.

At the same time, a worsening
the energy crisis might retum o

farming technology and rodudt
arrangements  to  favor, Famd

might, for example, use les: chen
fertilizer and pesticide, mo ¢ ai
manure and natural pe: ;
Farmers might resume cro  rob
to preserve soil nutrients, T ey m
buy smaller, less energy-r msur
gear, and farms might heco
smaller; with euergy a sc ree ©
modity, bignes wouldn’t i wcesst
create economies of scale, / (il
might become more labor inte
and some people even set @

to draft animals for cer in

k.

Bucket Elevators

A new bulletin containing comf
information on bucket elevaton
signed and manufactured hy \e
Machine Company, P.O. Box:
San Antonio, Texas 78201, is a¥
for the asking,
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_ Do yo ir Share—support the effort.

3} it AR

TR Tt ease s o

Inves: 1Yac per cwt. =)
By oo
consumer education,

P I)SH
menthly in pasta :‘
and trade advertising

PASTA

: =
production promotiof, 3%‘;',9
fo keep sales up.

Constant promotion of macaroni, spa-

| ghetti, and egg noodles by the National
b Macaroni Institute, keeps these products
in the consumer’s view.

| Receipes and photographs go to food
editors of every type of media.

 Educational materials and recipe leaflets
| are distributed to consumers, teachers
ond students.

Films and film strips are distributed

for general use and special television
showings.

1TV Kits are periodically prepared for
progr-m producers.

Coop ation with related item advertisers
ond | blicists is sought and obtained.

Speci  projects include press parties,
mate ls for Consumer Specialists,
back. und for editorial writers.

ENATIONAL
MACARONI INSTITUTE

P.0. Box 336, Palatine, lllinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

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

Z——E‘gg Solids and Color Score in Eggs and

3—Semolina and Flour Analysis.

4—Micro-analysis for extraneous matter,

S5—Sanitary Plant Surveys.
&—Pesticides Analysis,

7—Bacteriological Tests for Salmonella, ete,

B8—Nutritional Analysis

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

Noodleprocessing

WITH

noodle processing system

Continuous Flow

DISSOLVE

This continuous, automaled

using Model MW-F Flow Jal

Mixer upsels 100 years of

mechanical noodle processing.
The Flow Jet Mixer insures
thai every particle of wheal

flour is moistened to the

proper viscosity. The three
phases - flour lilm, liquid film

&induced air-produce A
tasty noodle that far
exceeds hand processed
noodles.

The remarkable
Conlinuous Flow
Dissolver is ideal for
moistening and mixing
all pasta producis:
noodles, spaghelti,
macaroni. Bon giorno!
Give us a calf for
complete informalion.

@g

- <EURGE ATR]

=L~ FLOWJET
Y= MIXER

&

FUNREN
AUTO FEEDER

S. HOWES C0.,INC. /2053 Miter st Sitver Crook, N.Y. 14136

Telephone 716/934-2611; TWX 510 246-6935

ers of pi g
Liconsed by Funkeu Co., LIJ.

quip

since 1856,

[OUsT, 1976
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PANIC IN THE PANTRY

A book everyone should read about
Jood facis, fads and fallacies.

. You're at a meeting in a too-sinall
room, and after an hour of pro and
' con with a dozen others over a tough
problem, you're not too comfortable,
Ventilation is poor, and the room is
heavy with the smoke from dozens of
cigarettes, Tempers are beginning to
flare; the meeting seems to be going
In circles.

Then somebody gets up and opens
windows. Fresh air flows through the
room, the smoke swirls away. Sudden-
ly your eyes see clearly again. Your
perspective improves markedly.

Scientific Facts

You get the identical feeling after
reading the book “Panic in the Pan-
try” by Dr. Elizabeth M. Whelan,
Se.D., and Dr. Frederick ]J. Stare,
M.D., published by Athenium, New
York, N.Y. Unlike the health-scare
v books, current and otherwise, which
claim that Americans are being ad-
dled by additives, clobbered with
chemicals or short-changed on calo-
ries, “Panic in the Pantry” stays calm-
ly with the scientific facts as it ex-
amines food additives and human
health, The book points the finger at
unsupported conclusions, wherever
they have originated, and like a good
mother, warns of the dangers of ac-
cepting dictary ndvice from strangers,

It is probably true that the health-
scare hooks would attract little atten-
tion anyway if many people did not
feel genuine concern about the foods
they've been eating and feeding their
families, There is concern over not
only additives, but also pesticide lev-
o els, cyclamates (an additive), chemi-
cals, calories (or lack of calories), su-
ger, cancer, DDT, PCB. Sitting down
at the family table for a good whole-
some meal is not always quite the
|:qusant. relaxed occasion it used to
e,

The co-authors, highly respected
professional nutritionists, do not take
lightly the growing popularity of so-
called “natural” foods. But they are
disturbed at some of the claims made
for the new foods and some of the
new diets being recommended today.
They point out that a history of eating
and food fads will reveal that past
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panfcs have targeted on  virtually
every one of the staple foods of the
present—milk, fruit, vegetables, cof-
fee, meats, flour and others.

Food Faddists

History will also show that after a
food faddist had alarmed the Eopuln-
tion of the day, in many cases his own
chain of special “health food” stores
would suddenly spring up, Whatever
was sold had miraculous properties
and would not only clean out the
system, discarding the residues of
years of bad eating habits, but would
also impart new energies and vigor,

The authors of “Panic in the Pan-
try” are suggesting that we ought not
discard all the accumulated nutritional
and medical information of the last
two centuries at the drop of a book
cover, They are concerned. They ask
readers to weigh such faddists and
their statements carefully, to check
their credentials,

In the not-so-distant past, one such
faddist moved from a soda fountain
into real estate on the way to becom-
ing a health expert. While still in real
estate, he ran into trouble with the
law for using the mails to defraud
and for writing bad checks, He de-
cided to try something new. He ob-
tained an Honorary Doctor of Medi-
cine degree from an unaceredited uni-
versity (which closed its doors a year
later) and was on his way.

He announced that about 90 per
cent of the people in this country had
intestinal worms—and they were two
to 20 feet long, In fact. jost about
everyone was in poor health becanse
of the diet, which encouraged such
worms to grow. But waitl Help was
available! Special foods (available
nearby, always) would save the day.

For years, the man created quite o
stir, and his foods sold well, Then one
night, following a lecture, reporters
caught him eating a restaurant meal
comprised of fried fish, white bread
and beer—all “deadly” foods in his
lectures—and his bubble burst,

Life Spans

Throughout the 200-year history of
America, its people have survived
many food panics of one kind or
another. The simple truth is that food
additives, and particularly those that
have appeared in the last decade, have
undergone and survived rigid testing
procedures that many so-called “na-

]

pled ! the new Americans, und
dapted i » their diets. Creole recipes
Japted * natoes to French cooking,
or exan ¢, and com found use
erywhe  in hundreds of recipes for
ain dis! , breads and desserts.

The e: v settlers weren’t accus-
pmed to . iting much meat in thelr
omelandl. according to the IFT
ooklet, vt it formed a large part of
e diet iu carly America, where game
as abundant. Many frontiersmen
ved almost exclusively on meat they
ould kill as they went, or carried

tural” foods or ingredients  oulg o
pass.

The authors take strong xceps,
to the Delaney clause and [ ¢|
should be stricken from the aw,

After reading the book, : seemy
worthwhile to check the r cords,
the average lifespan in tlo Upy
States to learn how the jopula
is doing, additives and all. Here
the U.S. government figures.

Years of Life Expected at Binh
(Average, male and female)

1974 ,7_'3.0 ong dried as pemmican or jerky,
1073 714 ¥ rontier wives even processed calves
1072 L1 pot jelly into an early version cf boul-
}g:l"l) Zéé Mon cubes called “portable soup.”
1065 -:-02 Booklet Released by 1FT

1860 697 The booklet, prepared for release
1650 652 conjunction with IFTs Annual
1840 629 eeting in Anaheim, Calif., picks up
1630 50.7 be (heme of the meeting, “Food:
16820 54l erica’s Bountiful Heritage,” and
1910 478

e role of food technology in adding
that abundance, because—in spite
the many new varieties of food—
e diet of our forefathers was very
ited and would have seemed bor-
g by our standards, Climate played
major role in the availability of fresh
its and vegetables, and life for the
pusewile was very much orented
ound preservation  techniques to
Ip provide varlety,

Nutrition, of course, was an un-
Pown scicice, and many of the proc-
s wsedd virtually destroyed vital
ptrients :id led to deficiency dis-
es. Ty;al winter diets of comn-
ad, me sses, beans and salt “fat
& led  sularly to pellegra. Scur-
Was ©  mon in the winter and
the f1. ier, since vitamin C was
quentl: lacking, and preserved
lts anc  getables such as dried
B an  werkraut had little vita-
conte 1o relieve the diseases,

e 24 se hooklet, available on
luest, « cribes the various food
] “Vati  processes in common use,
uding  \ing, salting, pickling and
Pillg. @ el as dry storage in root

ars. It ) describes the somewhat
fising «_ent to which early Amer-
housi vives used chemicals in
erving (hejr foodstuffs, in their
tinuing fforts to supply a varied,
Tound, nutritious diet.

he Iuslitlmc of Food Technologists
Professional scientific society de-
to the discovery and applica-

Colonial times—Mid to late 30s

It would seem that we're not doig
so badly after all.

Food of Our Fathers

In spite of the celebrated Tha
giving Day feasts of Colonfal X
England, and the bountiful table
by Virginia plantation owners
George Washington and Thomas }¢
ferson, the food supply of eurly Am
ica was more often beset by proble
of “inadequate yields, seas nal aw?
ability of produce, nutritic n-robbé

reservation techniques, ¢ astant

r, continual attention tn schedd
and danger of contaminatio ." ac
ing to a new booklet calle. “Food
Our Fathers,” produced by the I
tute of Food Technologists

The Pilgrims found many oodst
had never seen before v hen D
landed in the new land, incl ding®
(as every schoolboy knows). sweetP
tatoes, pumpkins, squash
sunflower seeds and cranbe: ‘les.
also found unfamiliar new wa)
cooking, such as ronsting muat on¥
and slow baking in rock-heated
for baked beans and clams.

As colonists settled in other pat
the country, and as settlers pus
back the frontier, other new ¢
were discovered, such as tom¥]
peppers, uira, crayfish, catfish
salmon. These foods were (V¥

THE MACARON! JoU™

w7

tion of new and existing know ledge
to improve the world's food supply,

The Bran Boom

Most of the recent reports on bran
say it Is ideal for getting fiber into the
daily diet because it is inexpensive,
readily available and ensily amenable
to many everyday recipes.

Cereal companies, which generally
report increased sales of bran cereals,
obviously have read the reviews,
“New sclentific observations suggest
that food fiber may play an even
greater role in our diet than pre-
viously believed,” says the copy on a
box of Kellogg's All-Bran. “You prob-
ably know ﬁﬁat bran is one of the
richest sources of food fiber avail-
able,” reads a carton of Post 40%
Bran Flakes,

However, there’s a difference be-
tween the bran found on grocery
store shelves and that in health food
stores, Health food bran sales con-
sist mainly of unprocessed “miller’s”
bran, often packaged and distributed
right off the boxear as it arrives from
the mill. This unprocessed bran is
reported to be showing a greater in-
crease in snles than bran-based
cereals, which often are cooked,
ground, further processed and con-
tain preservatives,

“Save Your Life Diet”

Dr. David Reuben discloses almost
everything we always wanted to know
about bran, including recipes, in his
book “The Save Your Life Diet,”
which has sold 200,000 copies in less
than a year,

Calling the various bran research
accounts “the most exciting medical
story of the 1970s,” Dr. Rucben sug-
gets that as little as two to six teas-
poons of unprocessed bran daily will
provide protection from certain types
of cancer, hemorrhoids and other
“dread diseases of civilization.”

Such claims worry some health ex-
perts, including Dr. David Kritchev-
sky, who has studied the effects of
dietary fiber at the Wistar Institute in
Philadelphia, “Many people carry
these popular oversimplifications to
the point of danger,” Dr. Kritchevsky
warns,

Iron Problem?

Recent laboratory experiments indi-
cate that iron enrichment of foods

B R C R A v e T ey

might enltnce the ability of bacterla
in the hody to eause disease, un Ohio
microbiologist said,

The researcher said that as a result
of the experiments, he believes iron
shouldn’t be added routinely to foods,
such as bread.

While iron is an essential nutrient,
there's a limit to how much the body
can absorb, Ivan Kochan, professor
of microbioligy at Miami University
in Oxford, Ohio, said at n meeting
here of the American Chemieal So-
clety, Any excess iron taken in passes
through the gastrointestinal  tract
where it becomes exposed to poten-
tially harmful bacteria.

Bacterin, and other parasites, need
iron to multiply, Mr. Kochan ex-
pliined to reporters. Bacteria such as
Escherichin coli, the most common
organism in the Intestines, send out
tiny growths called siderophores to
grab up available iron, he said, If
these bacteria begin to proliferate
they can lead to an intestinal inflam-
mation called colitis,

Starve Porasites

Mr. Kochan said recent studies in
several laboratories showed that ani-
mal tissues normally possess an ability
to starve parasites by limiting their
supply of iron. ie sald his own ex-
lmrimunls in recent years show that
ncteria normally can’t multiply in
animal blood because there isn’t suffi-
cient iron available to the bacteria,

On the other hand, Mr. Kochan
said, bacteria that normally are un-
able to cause infection in animals
can cause disease and death in fron-
treated animals because the extra iron
promotes the growth of the bacteria.

The iron routinely added to many
foods becomes available to the bae-
terin, the researcher said. While per-
sons  with iron-deficiency anemia,
which afflicts many children as well as
adults, may need an iron-rich dicet, the
average person doesn’t, he said,

With the iron enrichment of foods
“we aren't only oversupplying our-
selves with iron but we're oversupply-
ing all the parasites we have,” Mr,
Kochan said. All food sources of iron
don't provide potentinl nutrition to
harmful bacterin, however, Mother's
milk, for instance, contains iron as
well as iron-binding proteins that
make the jron unavailable to bacterin.
Cow's milk, on the other hand, con-
tains very little jron-binding protein.

B ATty P et Fo e




Whey Fortified Macaroni?

High protein macaroni products
equal in nutritional value to casein,
the major protein of milk and cheese,
have been developed through the ad-
dition of high quality whey protein
by scientists at the Agricultural Re-
search Service’s Eastern Regional Re-
search Center, Philadelphia,

The new products, which were
made public in the April issue of
Agricultural Research magazine, ap-
pear similar to the high protein bread
products currently being test mark-
eted by ITT Continental Baking Co.
The new macaronl products devel-
oped by the AR.S, scientists have a
protein content of 20% and a protein
efficiency ratio (PER) value of 25,
Under new nutrition labeling regula-
tions, a protein content of about 20%
and o PER value of at least 2.5 is
needed for “high protein” labeling,

The research on the new product
was carrled out by Howard 1. Sinna-
mon, Edwin F, Schoppet and Curtis
Panzer, food engineers at the A.R.S.
Eastern Regional Research Center in
Philadelphia,

Common macaroni has a protein
content of about 13%. The new prod-
ucts call for sufficlent whey protein
to ‘be incorporated Into the finished
product to bring the total protein con-
tent up to 20%—the standard estab-
lished by the National School Lunch
Program.

Results from animal feeding tests
designed to quantify nutritive value
(protein efficiency ratio or PER) in-
dicate that the added whey protein
substantially improved the food value
of the macaroni.

Agricultural Research points out
that PER is a widely used index of
protein nutritive value and is defined
as the grams of weight gain per gram
of protein eaten by weanling rats.
Common macaroni gave a corrected
PER value of 0.80, while the whey
protein-enriched macaroni had a cor-
rected PER value of 2.5, not signifi-
cantly different from the standard
casein. The whey alone, which is in
the form of a heat-coagulated insolu-
ble protein, had a PER value ranging
from 28 to 3.1,

“The plain and protein-enriched
macaroni products were also sub-
jected to comparative flavor and tex-
ture tests,” Agricultural Research

points out. “The trained taste panel
detected a difference in the texture,
but the difference was not enough to
render the protein-enriched product
unacceptable, Similarly, the panel also
detected differences in flavor, but both
the flavor and texture differences be-
came insignificant when tomato or
cheese sauces were added to the test
samples. As a matter of comparison,
the taste panel consistently preferred
the whey protein-enriched macaroni
samples over samples enriched to 20%
protein now commercially available
at retail.”

The process for enriching the maca-
roni with the whey protein is termed
“uncomplicated, requiring no change
or modification in the commercial
macaroni production process.”

The scientists at the A.R.S. labora-
tory in Philadelphia point out that the
key to this new fortified food product
is heat-coagulated protein obtained
from cottage cheese whey, Whey is
the aqueous product remaining after
removal of casein and fat from milk in
the process of making cottage cheese.
Cottage cheese whey contains more
lactic acid than the ‘sweet whey' from
Cheddar, Swiss and such Italian
cheeses as Provolone and Mozzarella,

Whey processing previewed

While whey generally contains
about one-half the total milk solids
and is rich in amino acids, vitamins,
lactose and highly nutritious soluble
protein, it is still 93 to 94% water.
“The food industry has become in-
creasingly interested in utilizing whey
proteins in various foods,” the article
points out. “Several methods useful
for concentrating and fractionatin
whey proteins have been developed,
such as reverse osmosis, polyphos-
phate precipitation, gel filtration, ul-
trafiltration and heat coagulation. The
article terms heat coagulation the
simplest and most economical and
adds it produces a water-insoluble
whey protein product needed in the
intended application.

The process of heat coagulation in-
volves holding the whey at a high
enough temperature and for a suffi-
cient length of time for the proteins
to become insoluble and form a curd
or clot. Up to 60% of the whey pro-
teins can be coagulated in this man-
ner. In experiments designed to de-
termine optimum conditions for heat

coagulation, the ARS. ngines
achieved the best results by djusti
the whey to pH 6.0, hen: ng it
250°F, ond holding at that temy
ture for up to eight minu: s, fip
ever, the calcium salts of vhey 1
insoluble above pH 5.8; ther fore, i

articular process results in | prody
having a high (20 to 25%) as.i contey

For applications where high
content might be undesiiable, t
whey slurry containing coagulad
protein can be acidified with gees
acid to pH 4.8, This serves to reds
solve the calcium salts before fid
separation of the insoluble prot
This step reduced the ash contentd
the dried protein product to less tha
5%.

Related tests show that spray &
ing of whey is preferable because
yields a powdered product dired
Other methods, such as freeze-dnyin
dium-drying and cross-circulati
drying yleld a hard, caked prods
that must be ground before use,

The A.R.S. engineers tested seven
high-protein fractions containing va
ing amounts of soluble whey protei
however, processing difficulties pe
cluded their use, In contrast, the e
neers encountered no processing dil
culties with the insoluble, heat-cosp
lated protein; analyses showed tha
retained its amino acid b
throughout the manufacturing, dyf
and cooking of the macarunl,

A Consumer Cry for Help

Woman's Day food edi'or Jes
Voltz told the American ' leat I
tute that “Women in our fi :us g
brag about being thrifty, * his iss
nificant to the food indus 7y, In
view, the marketing sys ms ¥
founded on the concepts of it
dance, affluence, and unlir ited
tites,. But 10 years from now,
American table may have new?®
—moderation,”

However, Voltz also p‘imql
that this “new” consnmei fsot
comfortable with her new attitw
“She feels inadequate at the
making her family happy W
dandy little casserole dish. Shﬂ
ing for help—a ing to ws
ecﬁtnrs) and to [;rgflﬂ(the food i
try) to give her the foods she
afford and her family will like
first concern still is, “Will they et

RAVIOLI FORMER
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Demaco’s Continuougtion Ravioli Machine-

i & T 3
CAINPING i \ i i
ROLLERS .
ELECTRICAL
CONTROL
PANEL
DOUGH BEING EXTRUDED FROM SIX-ORIt ICE CONCENTRIC DIE,
) 1 —_—
AR 4 U.S.D.A. APPROVED
-
’ ! The U.5.D.A. Consumer and Marketing Service Consumer
L Protection Programs, Equipment Group has approved all of
fii : > the equipment in the DEMACO Continuous Motlon Ravioll
el i S Machine,
The DEMACO Mixer {shown on the left) has all welded and
Bl d ground smooth stainless steel construction which eliminates
e N ¢ L any cracks or crevices which could harbor bacterla,
. \e e ' Mixer paddles are welded to the shafts with Joints ground
X smooth as above, to eliminate any probable trouble spats.
N Bearings and the gear box are located well away from the
el o product zone,
) ot
Dry powdered raw material and liquid are  rollers and then passes between tw) ~ OVERHEAD VIEW OF SIX TUBES OF DOUGH
continuously fed into a two shaft continuous crimping rolls to form pockets and is -hen j A T ENTERING RAVIOLI FORMER,
mixer to form dough which drops into an ex- at the crimp to make pillows with nesat ] e
trusion screw that extrudes multiple tubes of cheese filling enclosed in a dough e velop
smooth dough through a die plate, If the product is ravioli, fins are ext: ided®
Meat and other filling material is pumped into  the sldes.uf the tube so that there 8
the Inside of thistubeas it is formed by means  tinuous fin around the complete pill: w.
of a suitable continuous flow pump. Chinese egg ii‘OUS. t:edplllow :ef':"‘:' ‘i'i'm
; : od b in cross section and does not hawt % j
In the ravioli former this tube is flattened by the edges. / b
_ ;. 4 ; 4 Call or write for factory-trained field rep-
" resentative to assist you in planning with-
500 Ibs. per hour consisting of approximately 50% dough envelope and 50% filling; ¥ out obligation,
1,000 Ibs. per hour; g
2,000 Ibs. per hour.
v m——— e et
1 T CrspR T - L et et e L " q T il it «[Tip;’“:;‘}”). ' PR T £ et h L o
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Demaco’s dependable Short Cut attachmen:
may be used in line of the Ravioli Former.

Mounted on a portable stand, this attachmem
can be hooked up to the Demaco Mixer —
Extruder in a matter of minutes,

Using a round die {15%" outside diameter) and
a rotary knife, this attachment will produce
most standard small macaroni products such
as elbows, ziti, ditali, “’O's" or any other prod-
uct depending upon the skill of the die maker.
The only limitation of the existing rotary cut-
ting knife would be products less than 1/64"
thick or greater than 4" long. Extruded nood-
les are also made with this attachment,

You can also make lasagna with this attach:
ment in 4" lengths.

Special cutting device modifications are avail-
able for lengths beyond 4",

Mostaccioli is another product that can be
made by adding a special detachable cutting
device and knife for achieving the bias cut of
this product.

ROTARY KNIFE WITH PRODUCT

Jper Semolina Service!

Fo  our delivery. That's how fast you can get freshly-milled
Nc  semolina from Seaboard's new Albany mill to
You  ‘ant in the New York / New Jersey or Boston Metro Area.

Op ing its own fleet of bulk trucks, Seaboard has complete
cor. i of loading and unloading schedules. And load-cell scaling v
8V you super-accurate weights.

Ch .. us out!
Seatoard ,

. the modern milling people.

Seaboard Allied Milling Corporation ¢ P. 0. Box 19148, Kansas City, Mo. « (816) 561-9200
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Production Begins at
Seaboard’s Albany Mill

Seaboard Allied Milling Corp. has
comii~need operations at the 6,000-
cwt daily capacity hard wheat bakers’
flour unit of its new milling complex
at Albany, N.Y, Start-up of the 4,000
cewt durum plant is scheduled for
mid-July,

The Albany mill, the fifth new flour
mill to be built by Seaboard in the
USS. in the past 14 years, will prim-
arily produce bakers’ flour for the
New England and New York state
market. Shipment from the new plant
will mainly be by bulk truck and rail
car. The market served thus will be
different from that handled by Sea-
board’s mill at Buffalo, N.Y,, which
mainly makes flours for the eastern
jobbing trade, as well as serving bulk
flour needs of bakers in the Buffalo-
western New York state area. The
Buffalo mill also has a rye milling
unit,

Scaboard's Albany mill complex,
besides the two flour milling units, has
350,000 bus of wheat storage capacity.
The milling complux is located on a
site adjoining the Albany grain eleva-
tor of Cargill, Inc,, and an overhead
conveyer connects the mill with the

~ Cargill elevator.

The mill is the ffth new flour mill
built by Seaboard in the U.S. in the

ast 14 years. In February, 1975, Sea-
Eaard apened its new mill at Port Al-
len, La,, with capacity of 5,000 cwts
of hard wheat bakers’ flour 2nd 1,000
cwts of semolina. That opening
marked Seaboard’s entry into durum
milling.

Movement to consuming areas

Construction of the Albany mill
marks latest extension in a program
begun by Seaboard in 1863, shifting
its flour milling capacity from being
largely concentrated in hard wheat
growing areas of the central Plains to
southern and eastern consuming cen-
ters. First step in that program was
opening of a new mill in Chattanooga,
Tenn., in 1963. That plant has a capac-
ity of 7,800 cwts. The secon] new mill
built by Seaboard is the plant in Jack-
sonville, Fla., which began operativis
in 1965 and now has daily capacity of
5,500 cwts. The third new mill built
by the company is at Culpeper, Va. It
began production in 1970 with daily
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capacity of 7,000 cwts, and now pro-
duces 12,000 cwts of flour per day.
The fourth is the Port Allen plant,

Other Seaboard mills in the U.S. in-
clude two mills in Topeka, Kas,, with
a combined capacity of 13,800 cwts,
the Kansas City mill of 11,900 cwts,
Buffalo, N.Y., with 10,560 cwts and
Cleveland, Tenn., at 2,700, The Buffa-
lo mill also has capacity for 1,000 cwts
of rye. With completion of the Albany
flour mill, Seaboard's flour milling ca-
pacits = "+ US, is about 80,000 cwts
per

Seab.uici also has flour mills in five
countries in South America and Africa
with a combined capacity of 13,600
cwts,

Wheat Pooling Program

A pool marketing program for
wheat ard corn has been approved
by the board of directors of Farmers
Unpjon Grain Terminal Association, it
vvas announced by B. J. Malusky, pres-
ident of the Upper Midwest cooper-
ative,

Mr. Malusky said that the signup
period for the program would begin
mid-June at GTA line and affiliated
clevators, and would continue until
July L

According to Mr, Malusky, the pro-
rram is designed to reduce price risks
Fur the producer by assuring an aver-
age annual price for at least part of
his production,

“The plan allows member farmers
to commit not less than 1,00 nor
more than 5,000 bus of four grains—
com, spring wheat, durun ancl Mon-
tana winter wheat—from the 1076
crop,” he said, “Committed grain will
providle GTA with a dependable
supply of known volume that can be
marketed in competition for domestic
and international grain sales.

Mr. Malusky said that participating
producers will reczive advance pay-
ments of $2.50 per bu of spring wheat
and durum and $L75 a bu for com.
All payments ar Jess freight 1o Min-
neapolis and Duluth except for Mon-
tana points, where farmers will re-
ceive $2.80 a bu for winter and spring
wheat, less freight to the West coast.

The advance payment will be made
within 30 days after the grain is de-
livered to thz elevator, and a final
settlement will be made after comple-

tion of delivery and mark ‘g, y,
Malusky said.

Inauguration of the i grap fluming ton of liquid egg yolk
GTA is a response to req. st [l 90 pc s of dry yolk powder
many members of the c iperjj, Jlly how { every production day
Mr, Malusky pointed out. Oclegui il provid 2 8 sticky problem for
attending GTA’s annual m: cling |, Seymo! Foods Company head-

dy Eg  Problem

ered i Topeka, Kansas,

Driginall; he yolk powder traveled
ma spr. dryer through a sifter
was (ollected, weighed and
ped [t @ batch blender by two
who were responsible for weigh-
the “charge,” blending, packing
rewelghing into finished product
ners. By adding the vibrating
discharger and a weigh cell appli-
on to the blender it znabled the
uction to be discharged from the
r to the blender. batch weighed
discharged from blender into final
ges. During the actual blending
packaging cycle the sifter is shut
nd powder allowed to accumulate
ge) in the vibrating bin discharger
releases in desired flow rate as

he tacky consistency of the dried
yolks makes the material unusu-
diffcult to handle since it adheres
ery contact surface and tends to
n a cohesive bond itself,

he enI;incm at Seymour Foods

well aware of these inherent
lems, When they learned about
problem solving capabilities of
eties' lin Discharger, Louis-

December passed a resolut m eyl
for a grain commitment lan, 3
studies have since been uncor wayly
GTA staff members and 1:preseny
tive producers.

To Grain Exchange Board
At the June meeting of the Min
polis Grain Exchange Board of Di
tors Mr. Lewis A. Remcle, Grog
Vice President of Agriculture for id
Peavey Company, and Mr, §,
Matthies, Director of Grain 0
tions for General Mills, Inc, wen
elected to serve on the Minneapol
Grain Exchange Board of Diredn
They were elected to fill the ua
pired terms of Mr, M, M. Beeson uf
Mr, Edmund P. Karam, Jr.

Mr. Remele was first clected
member of the Minneapolis Grin
change in 1950. He will be repr
ing Milling Interests on the Boarde
Directors, Mr. Remele will also
on the Directors Membership Coo
mittee,

Mr. 8. L. Matthies has beena
ber of the Minneapolis Grain Ef
change since 1958, He will be rep
senting Terminal Elevator Inters
on the Board of Directors. His dfillp Kentucky, they investigated the
as a member of the Board  Direcorf@ilivilites.
will include chairmansh.» of B ﬂl’“l'lg with the Topeka mn'.[m“y
Changes in Rules Commit: ¢, s v etics' ' 1d representatives ana-
as serving on the Director Meni*S the - ,dyction requirements
ship Committee. recom: ided installation of a

The terms of office for both YRR ftsl.  hin—5 ft. high by 3 ft.
Remele and Mr. Matthies vill cpiameter ricated of 304 stainless
in October, 1976, 0 b ispended through the
g fron: - floor above the sifter.

From IM Annual Rep nt ‘;‘I“": he bottom of the cylin-

“Durum volume in the U ited ﬂﬂt)' \ T\::::mngti 11)3‘0-]? @ ft.
was higher but dollar salc and IR ¥4 ol El scharger,
gins both declined. Some | st Wy - c?gac tynof 40 cu, ft,
facturers used increased mou! S o ‘I e “"!ﬂ 5, also of 304
wheat blends in their proc icts 0 op ope: '_‘t°P° ownward from
place relatively more expen ive (g - ctoa bottom outlet of
products. In Canada, duiam '

sales, volume and margin: all Vib:netics’ Options

lower.” i
ower. rtlln{: tue of Vibranetics' many
o Ui engineers installed a
U.S. Durum Show AR food yrade” neoprene flexible
October 18-20 at Langdon, fon aid special fnlet skirt to

Dakota. Make reservations with e Vibrating Bin Discharger t
Nowatzki, P.O. Box 310 atie hin, 'ﬁm eonnecu:f:,wm‘3
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Vibrating Bin Discharger ot Seymour Foods,
Topeka, Kansas, moves sticky, dry egg yolk
powder from storage bin to blender without
interruption.

cured with stainless steel drawbands,
assures purity of the end product
while the necessary flexibility for of-
fective vibration isolation of the bin
itself,

Vibranctics’ patented  suspension
system of 90° opposed heavy duty cast
steel hanger arms with solid subber
bushings on both ends bolds the Vi-
brating Bin Discharger firmly in posi-
tion beneath the bin. Each arm—in
this case, three arms are mounted at
120° intervals around the circumfer-
ence—has a tensile strength of over
200,000 pounds.

Although drive force capabilities of
up to 40,000 pounds are available, this
unit at Seymour Foods require only a
1000-pound drive force which is sup-
plied efficiently by a single, totally
enclosed % ILP., non-ventilated elec-
tric motor,

“This Vibranetics fistallation has
nov only saved us man-hours,” points
out Mr. Bill Wallace, “but that low
horse puwer electric drive really is
an energy miser.”

Vibration amplitude can be adjusted
by changing the easily accessible ec-
centric weights mounted on both ends
of the double-extended drive shaft,
thus “tuning” the Vibrating Bin Dis-
charger to the specific requirements
of each production joh.

Teaming up shear and mass inertin
forces with a unique high-intensity
horizontal motion transmitted to the

outlet, the Vibranctics Vibrating Bin
Discharger induces immediate and
continuous free flow of even wet,
sticky or tacky materials as proven
again by this Seymour Foods job.
Now the egg yolks flow without pause
or surge from the discharger into the
sifter and from there into the blender.

“We haven't experienced any down-
time since the Vibraneties installa-
tion,” says Mr, Wallace,

Egg Mix

The Department of Agriculture pur-
chased 576,000 bs, of egg mix to be
distributed for use by needy families
and in supplemental food programs,
The purchase, made at a cost of
$0685,000, required about 29,000 cases
of shell eggs.

New Type Noodle Cutter

A new type of noodle cutter, said to
offer several improvements over cur-
rent models, has been added to Micro-
dry’s growing line of pasta equipment
and proven by two trouble-free years
in production at Golden Grain in San
Leandro, This is said to be the first
noodle cutter with automatic speed
coutrol, Solid state electronics auto-
matically edjusts cutter speed to mixer
speed,

Since speed control is not done
electrically nor mechanically, but by
sensing dough speed from the press,
the new cutter is simpler, with fewer
moving parts than others, It also is
about one-quarter smaller.

At Golden Grain it eliminates one
man because no one has to watch;
a man just starts it and leaves for
other work,

Die changes are positive, state
Microdry engincers, with no gear
slippage, Golden Grain tests showed
die changes took only five minutes,
compared to fifteen minutes for other
types of cutters.

For simplest, lowest cost mainten-
ance, all parts are off-the-shelf; there
is no need to wait for, nor pay higher
prices for proprietary parts. Nor are
there any cast-iron parts; all are of
steel for long life,

Price is $60,800.

For more information write Micro-
dry Corporation, 3111 Fostoria Way,
San Ramon, Californin 94583,
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FOOD PROCESSING & HANDLING EQUIPMENT

Dear Sir:

C 0”1’3“”‘11

P.O, Box f
LIBERTYVILLE, 1LLINOIS y
Area Code (312) 362000
TWX 910-684.3278
Hosklng Liby

Hoskins Compuny proudly represents to the Macaroni Industry the SEMCO

pneumatic flcur handling systems.

In & 1973 survey of the entlre
pasta industry by an indepen-
dent research flrm, 87% ol
respandenis slaled that a
combinallon ol microwave and
canvenlional drying Is "the
method of the future.”

Three-stage dryer, 8' x 27*

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

SEMCO completes the system through storage to mixer and extruder.

SEMCO offers a pressure system, a vacuum system, or a combination of both,

JDAY'’S DRYER

H H The microwave dryer is standard 24 hour/7 da |
he pionmrl ng IS Over! equipment for any size macaronl or noodle pl:nl |

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

SEMCO provides design, manufacture, installation, and start-up of your

flour handling system.

SEMCO assures you of dust free and efficient systems which are in constaut
use by macaroni manufacturers throughout North America and overseas.

Call Hoskins Company -- specialists in the Macaroni Industry —— for comp ete

evaluation of your requirements.
at your convenience.

a8

We will be pleased to visit your plant

Youzs very truly,
HOSKINS COMPANY

Qbot,

Albert B. Green
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104 times the production In the same feet of fioor space (a bargain in
i with construction costs In the $20 sq. it. range).

ir'sstatlon up to 99.89%. Kills: bactera, Salmonella, E. Coll,
oms, - -id, yeast, weavils and eggs.

easit. anitized dryer, Hose It down or steam It clean.

81 r looking product; no blanching.

0¥ 82 s reported: 52% less BTU's, 6% less KW's.

- ime, “We keep an accurate record of all downtime and
s ¢ ' percentage of time down 1o time scheduled. Microdry leads
8t :than 2%" — Pit, Mgr., leading mid-west operation.

* Uipment will be Microdry" — Tech, Dir., large pasta plant.

'&':mha by Micro-
Compact; 2
waler pact; 2000

1976 110 o

Compared with conventional dryer
Units In these Ibs./hr. Capacilius: 1500, 2500,
3,000 and 4,000,
Operaling today al: Golden Graln, San Leandro
(2 units); Golden Grain, Chicago (2 units);
D'Amico, Chicago; Catelli, Montreal; Gooch, Lin-
coln; O. B., F1, Worth; Lipton, Taronlo (2 units);
Gilster Mary Lee, Chester, Il

Completely fabricated and assembled in our
plant. All stainless steel construction. Com-
plete microwave and process control in.
strumentation systems with the unit — no
extras to buy. Personnel generally can learn
operation In one day. Continuing consultation
privileges with Microdry.

MICRODRY CORPORATION

3111 Fostorla Way, San Ramon, CA 84583
415/837-9108

o rr————
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Internetionsl Mutifoods Corp. ...._... 42
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MNorth Dakota Mill .. . . 7
Peavey Co, Flour Mill ............... 20.21
Secboard Allied Milling Corp. .. ... 35
Wright Machinery Co, ............ .ccc.... 5

CLASSIFIED

ADVERTISING RATES
Want Ady oo -$1.00 per line

Minimum $3.00
Display Advertising ....Retes on Application

FOR SALE—Hydraulic Tote Bin Dumper,
2,500 Ib. copacity, Class 2-GPG explosion
proof motor and controls, Excallent condition,
Call or write A. G. DeFelice, U.S, Macaroni
Co., Eart 601 Pacific, Spokane, Wash.
99202, (509) 747-2085.

WANTED—Working foreman, modern west
coast i plant. M i fectur
ing experience requind, Sand resume to P.O,
Box 336, Palatine, Il'inois 60067,

FOR SALE—83 page boock on Macaronl,
Noodles, Pesta Products by James J, Win-
ston, $8.00 postpaid if chack is sant with
order, PO, Box 336, Palatine, lIl, 60067,

Campbell Sets Tonnage Goals

In its current long-range planning,
Campbell Soup Company has set an
internal goal of an annual 8% in-
crease in product tonnage, Company
officials stated,

Speaking at a luncheon meeting of
the Consumer Analysts Group of New
York, Campbell Senior Vice Presi-
dent E. Marshall Nuckols, Jr, and
Richard J. Censits, Vice President-
Finance, said that achieving this goal
is likely to require a dollor sales in-
crease of more than 10% each year,
“At that rate our dollar sales could
double in less than eight years,” Mr,
Nuckols said.

40

A dia for this special shepe to celebrote the
Bicentennlal year was made by Landuccl &
Lottl, of Pistola, Italy, for an Italian pasta
manufacturer,

Campbell recently announced for
the Rrst three quarters of this fiscal
year an earnings gain of almost 19%
on a sales increase of 6.8%. The
Company improved its net cash posi-
tion from $27 million borrowed two
years ago to ¢ positive net cash posi-
tion of $90 milio:: at its recent third-
quarter end, a :iug of $117 million,
the officials said.

Reporting that Campbell has also
placed a great deal of emphasis on
new product development, Mr, Nuck-
ols stated that “approximately 55% of
our growth in the United States over
the past ten years has come from new
products.” A total of more than 90
national new product introductions
were carried out by the Company in
the United States during fiscal years
1671 through 1975, but today the
Company is on the threshhold of an
even more pronounced era of new
product development, it was reported.

Camphell also projected that its
capital expenditures will be approxi-
mately $62 million in the current fis-
cal year. “The majority of our capital
expenditures have been directed to-
ward product improvements, Dur-
ing fiscal 1073 through 1975 and the
first nine months of fiscal 1976, the
productivity of our canned food plants
improved 32% and our frozen food
plants improved 23% —an average an-
nual overall improvement of about
8%," Mr. Censits said,

Pepperidge Farm

The Company's Pepperidge Farm
subsidiary plans the acquisition of a
28,000-square-foot plant building at

Reading, Pennsylvania, .d
quisition of 67 acres of nd
Earnllon for constructio of

iscuit plant and bakery at Wy
Ohio, between Cleveland \nd T,
The Reading Plant will | ackagsi

| 've been going -toge\ther for
diva chocolais and Pep. i ) nearly 50 years:. b,

ridge Farm’s Downinglon, Pe ; ! : ! Py
vania, plant, freeing sone space .
additional equipment which wil
increase the efficiency of candy;

facturing there, -

Restaurant Division

Campbell also reported that it |
tuurant Division reached an
ment this week for the propose
of seven of the dozen food e
operations in its Clarks restn
group located in Washington and{
on. “The operations we plan tof

ve of which are located in the
attle area, are table-service and
fee shop style units acquired o}
which no longer fit in with the
range development plans. for’
Restaurant Division,” Mr., Censiy
ported. o

The officials also emphasized
whatever price trends may ded
for ingredients, containers and
plies, the Company is better prep
to react quickly with the nes
price changes. Newly-developedd
puter models permit the Compas
forecast production costs witha)
degree of accuracy for four m
in advance. This permils the 0
pany to see trends dev: loping 8
enough to change price as the
changes occur.

The officials said one = ow p
the Company’s marketin actiite
aimed at developing t! 1 abiy
compute accurately the incrend
sales that result from | i
vertising campaigns or o ¥
elforts.

Diamond International Corporation
Packaging Products Division

Sales Call Cost: $i1.27

‘The average cost of -n i
call in 1975 hit a record h ghof ¥
according to a survey oy M
Hill. This was more thai dou
cost of o sales call in 1065, wha
average was $3555, The ¢
showed that companies with 4%
force of fewer than 10 persons®
far more per call than tho®
larger sales forces,
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Multifoods' durum experts we
at home in their jobs.

That's because they've bee ' at
so long. Some of our sales people, buy 'rs,
millers and technical people have made |
their business for 20, 25, even 35 yeu.s.

These people are “old folks” in their jobs, even though they're not Id
in years. They know their business
like you know yours. “Working with you {oward zero defects”
Their experience makes for fewer INTERNATIONAL
m)

defects...in your business and in ours. MULT' Foo ’

Order your durum produets from
the old folks at home. Call us at 612/340-3583. Multifoods Building « Minneapolis, Minnesota
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