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National Macaroni Manufacturers Association
74th Annual Meeting — Hotel del Coronado, Coronado, California 92118

,',3.\‘ Q S A
SUNDAY, JULY ¢ , AN = ——
1:00 p.m. Committee Meetings in the Windsor Complex; Registration Desk in Main Lobby Opens. . / )
4:30 p.m. Tijuana Tour: Dinner; Jai Alai games; shopping; sightseeing. Return ot 10:00 p.m.

MONDAY, JULY 10
8:00 a.m.  Continental Breakfast in Ocean View Room.
9:00 am.  First Business Session in the Crystal Room.
Greetings from the President; rXsp;:oolnlment of Convention Committees.

9:15 a.m.  Pasta’s Potential 'in the Foodservice Industry —
by Christopher Smith, Burson-Marsteller.

Comments, Questions, and Answers from a panel of foodservice specialists:
Moderator; Jo David.

Mary Duffy, Interstate United Corporation;
Donna Roberts, American School Foodservice Association Journal;
Ralph Franks, Jr., Lawry Foods.

11:00 a.m.  Product Promotion Report—Elinor Ehrman, Burson-Marsteller.

1:00 a.m.  Tennis Mixer—Sign up in advance at Convention Registration Desk,
7:00 p.m.  Suppliers’ Social in the Garden Patio.

8:00 p.m. Italion Dinner Party in the Ballroom.

TUESDAY, JULY 11
8:00 a.m.  Continental Breakfost in Ocean View Room,

9:.00 a.m.  Second Business Session in the Crystal Room.
Grocers’ Panel: What's Happening in the Supermarket?
Moderator: Vincent DeDomenico.
Stan Cook, Vice President, Grocery and Liquor Division, Ralphs Grocery Company;
Les Lorge, Head Grocery Merchandiser, Vons Grocery Company;

Everett Dingwell, Vice President, Marketing, Certified Grocers of California.
Round-table discussions; Adjournment.

1:00 pm.  Golf Tournoment—sign up in advance, Convention Registration Desk.
7:00 p.m.  Suppliers’ Social at Poolside. No planned dinner function.

WEDNESDAY, JULY 12
8:00 a.m. Continental Breakfast in Ocean View Room.

9:00 a.m.  Third Business Session in the Crystal Room.
Report of Director of Research—Jaomes J. Winston,

9:20 am. Report of Standards Committee—Paul A. Vermylen.

\ \

Super Semolina S

our hour delivery. That's how fast you can get freshly-milled

ervicel

9:40 o.m.  Review of Durum Research—Dr, Jomes S. Quick. 0.1 Semolina from Seaboard’s new Albany mill to

10:00 a.m. Washington Review—Louis Marchese, Halfpenny & Hahn, ur plant in the New York / New Jersey or Boston Metro Area, =
10:30 a.m.  Macaroni in Europe—Freddie F. Fox, Pasta Foods Ltd, | -'Perating its own fleet of bulk trucks, Seaboard has complete

11:00 a.m.  Association Business — Convention Committee Reports — Election of Directors. i fm"o' of loading and unloading schedules. And load-cell scaling

12:00 noor  Organizational Meeting—Board of Directors. ‘1Ves you super-accurate weights.

7:00 p.m.  Suppliers’ Social—Periphery of the Ballroom. Check us out!

8:00 p.m. Dinner-Dance in the Ballroom,

Seaboard . . . the modern milling people.

THURSDAY, JULY 13
9:00 a.m. Board of Directors Meet in the Windsor Complex.

: Seaboard Allied Milling Corporation ¢ P. 0. Box 19148, Kansas City, Mo. « (B18) 561-9200
4 TieE MACARONI Joursd
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B "he United States Department of Agri- in Federally Inspected Meat and Poultry
ulture, Consumer and Marketing Service, Plants. Each DEMACO Extruder so
'rotection Programs, Equipment Group approved has the Continuous Macaroni

1as approved use of DEMACO Extruders Mixer shown here,

BACTERIA PROOF!

The DEMACO Mixer {shown on the left) has all
welded and ground smooth stainless steel constr-
uction which eliminates any cracks and crevices
which could harbor bacteria.

Mixer paddles are welded to the shafts with joints
ground smooth as above, to eliminate probable
trouble spots. Bearings and the gear box are
located well away from the product zone.

OIL LEAK~PROOF!

The mixer shafts come through the stainless mixer
end-plates, Delrin spacers seal the product zaone,
The mixer shafts continue into the gear box, where
conventional packings are used.

There is sufficient space between the delrin spacers
and the gear box to allow for ready cleaning. The
delrin spacers prevent any seepage of gear box oil
Into the product zone,

EASY TO CLEAN!

Thumb screw construction allows the airlock to
be easily dismantled for rapid cleaning. Using a
small special wrench and removing thumb screws
makes cleaning the Pre-mixer a simpla task.

The all-stainless, no-crevice mixer basin lets you

/ L clean with liquids without fear of rust,

Want more detalls? Contact DE FRANC'SC' MACH'NE CORP.

46-45 Metropolitan Avenue, Brooklyn, N.Y. 11237 U.S.A. * Phone: 212-386-9880, 386-1799
TWX: 710-584-2449 Cable: DEMACOMAC NEW YORK
Western Rep.: Hoskins Co., Libertyville, lllinois 60048 ¢ Phone: 312-362-1031

The only continuous macarég
mixer U.S.D.A APPROVED#
use in meat and poultry plat
under federal inspectif

A s e T




BEAUTIFUL DEL CORONADO

HE San Diego area offers conven-

tion visitors much to see and much
to do along with ideal convention fa-
cilities at del Coronado Hotel,

Delegates can take hest advantage
of these attractions by arriving carly,
hefore the convention business: starts
Monday moming, July 10, and staying
after its conclusion with the Board of
Dircetors Meeting on the morning of
July 13,

San Diego is the hest of Calitornia
with a dash ol international  [lwvor
added Tor zest, IUs actually  just a
short filteen minutes away from the
del Coronado Hotel to Tijuana, Mes-
ico. Enjoy everything from duty-free
shopping to the excitement of racing,
bullfights. and jai alai on the week
end, all in foreign country atmo-
sphere.

San Diego ofters a wonderful world
of water, with two great hays and
seventy miles of samdy heaches. Take
vour pick: sailing, water skiing, swim-
ming, surfing, fishing, skin  diving.
sunning. Or venture out 1o the open
sea where the Pacific Ocean s alive
with fighting game fish.

Enjoy the excitement ol San Diego
Zoo. with the world's Targest wild ani-
mal collection in 125 acres ol losh
tropical setting. and heantiful Balboa
Yark,

Aud visit Sea World, with per-
torming dolphins, rare captive Killer
whale, beantiful sea maids, and Japa-
nese pearl divers,

Or take your pick of 64 year-rond
vall courses,

Everett W, Dingwell
. Marketing, Certified Grocers
of California, Ltd.

Hotel Del Ceronado on Glorietta Boy, site of the 74th Annual NMMA Mectin

Grocers' Panel

Everett W, Dingwell came to Cali-
fornia from South Dakota. e has
been a warchonseman, food  broker
and since working for Certified Gro-
cers of Californis  Ltd, in 1965 has
heen a grocery buyer, manager—pri-
vate label purchasing merchandiser,
director of sales, excentive director of
merchandising  and  presently  viee
prosident—marketing. Here he is re-
sponsible Tor grocery, frozen food ad
deli purehasing: general merchandise;
advertising: marketing developiment;
corporate  sales  program: - member
services department; bakery and dairy
products divisions,  produce  ware-
house and meat plant.

Everett and his wife Lenny have
a diughter. Dawn,

Lester L. Lorge is head grocery
division merchiandiser Tor Vous Gro-
cery: Company.

He started as a box hoy in 1935

Lester L, Lorge i
Head Grocery Merchandiser,
Yons Grocery Company

and has come up throngh the vk
to grocery manager and store mae

ager in 1962, He has worked in e

duee and liguor divisions: was mad
“new store set-up man” in 1970, 5
Divgo District Mamager in 19711
1977 was appointed Grocery Diviso
Merchandiser. the position he presoe
Iy holds,

Les and his wile Pameli have thie
children.

Stan Coop went to schaool and st
ed in the grocery husiness in lows
He joined Ralphs Grovery: Compa
in 1966 as a meat department ich
clerk. He was promoted 1o meat bin
er. grocery buyer and is presenth v
president, grocery-liquo= divisic .

Stan s a past |m'\idv||t 0
Southern Calitornia Deli Conner
a director in the local Boy & o
urganization,

He and his wite Dena bave
hoys and three girls,

Stan Coop
Y.P, Grocery and Liquor Divisior,

Ralphs Grocery Company
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These sample jars hold just some of the designs, shapes and
sizes made with Maldari Dies.

Seventy-five years of experience in developing dies for extrud.
ing new and unique food products is available to you at Maldari.

We will be pleased to work with your research and develop-

ment staff to produce special extrusion dies to your specifica-
tion,

Nt

S~
¥,
~

NV d D. MALDARI & SONS, INC.

) ;4[\.{
x_a;-%;‘-};;r‘:f_; -~ 557 Third Ave., Brooklyn, N.Y. 11215
o N Phone: (212) 499-3555
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Pasta Parly Specialties
Cook in 15 Minutes

Expecting guesis? Short on time?
Today's suggestions from the National
Macaroni Institute will help you
entertain easily and quickly.

Consider Egg oodles  with
Swedish Style Meat Balls. Once the
meat balls are mixed and shaped,
cooking takes only fifteen minutes,
(Here's a tip to help make the meat
balls quickly, Use a teaspoon to
scoop the meat from the bowl; a
couple of uIc;l!c1 twists round the side
unsha y the spoon). As the
ncmdlti’sed cook, bm\[\:?lo the meat :Eﬁ
heat in a fast sauce using canned
soup and other convenience ingre-
dients,

Spaghetti is a party favorite. When
youre in a hurry and want a new
version,. tum to your food processor
and microwave oven. Make a Gouda
cheese sauce for the pasta. Let the
processor do the grating. Microwave
the sauce, It's a fifteen minute wan-
der to present with pride.

These outstanding pasta  dishes
need little more to be a complete
meal. A bowl of bright salad greens,
crusty rolls and wine with the entree,
and angel food cake for dessert {pur-
chased at the supermarket) topped
with frozen strawberries round out
the festive menus,

Keep these recipes handy for occa-
sions whenever quick-to-make, nour-
ishing meals are in order. We are re-
minded to increase our carbohydrate
intake (pasta is an excellent carbo-
hydrate source), and decrease our
consumption of fats and sugars. Pasta
also gives us iron and the B vitamins
—niacin, thiamine and ribofl.vin,
Egg noodles, spaghetti and «luow
macaroni are low fat, low sodium,
casily digested foods,

Fgg Noodles with Swedish
Style Meatballs
(Makes 8 servings)

2 pounds lean ground beef

2 eggs

4 slices white bread
crumbled (2 cups)
Salt

Y4 teaspoon nutmeg

Y teaspoon pepper

1 small onion, minced

2 tablespoons salad oil

2 cans (10% ounces each)
condensed cream of celery soup

10

1 cup sour cream
Y4 cup milk
1 pound medium egg noodles
{rbaut 8 cups)
4 to 6 quarts boiling -vater

In large bowl, mix together beef,
eggs, bread crumbs, 1 teaspoon salt,
nutmeg, pepper and onion; shape into
82 meat balls, In large skillet brown
meat balls in oil on all sides. Drain
off fat, if necessary. Cover and cook
over low heat 5 minutes. Blend soup,
sour cream and milk, Pour over meat
balls, Cover and cook 5-10 minutes or
until hot.

While meat balls are cooking, grad-
ually add noodles and 2 tablespoons
salt to rapidly boiling water so that
water continues to boil. Cook un-
covered, stirring occasionally, until
tender. Drain in colander, Serve with
meat balls,

Spaghetti with Gouda Cheese Sawt
(Makes 8 sexvings)
1 pound spaghetti
2 tablespoons salt
4 to 8 quarts boiling water
6 ounces Gouda cheese,
cut in chunks
2 ribs of celery, quartered
1 can (10% ounces) condens: |
cream of mushroom soup
Y4 cup milk
1 tablespoon chopped chives
Grndtlnli'?;ndd spaghetti and -alt¥
rapidly boiling water so that wale
continues to boil, Cook uncove
stirring  occasionally, until tends
Drain in colander. i
While spaghetti cooks, with cuttir
blade in place, put cheese in for
processor  container, Process usUjEs
grated. Add celery, mush. reom s}
milk and chives. Process until celet
(Continued on page 12)

THE MACARQONT Jou

When you start with the best In durum,
you'll find your sales curve going up.
There Is a difference, and you and your
customers will be able Lo taste the
difference. If your labsl goes on a
product, you want to be able to take
pride in it, That's why you will want to
start with the best: Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour.
Then sit back and watch your sales
curve go up!

the durum people

NORTH DAKOTA MILL
Grand Forks, North Dakota 58201

Phone (701) 772-4841




Pasta Party Specialties
(Continued from page 10

{s finely chopped. Pour into micro-
wave-proof howl. Cover and micro-
wave 3 minutes. Stir after 1 minute
and 2 minutes, Serve spaghetti with
sauce,

Conventional method: Grate cheese
and finely chop celery; combine with
soup, mi’k and chives in saucepan.
Stir over low heat until hot, Proceed
as above,

German ‘Nudel’

Noodles originated in Germany
where they have been in popular use
for centurles,

They are a member of the macaroni
family distinguished in the Federal
Standards of Identity by having 5.5%
egg solids and being ribbon shaped.

“Noodle” is an American spelling of
“nudel,” the German word for maca-
roni.

Noodles are made from special
wheat flour and e'ﬁ's, pressed through
rollers or extrude
large sheets, They are cut into various
sizes aud forms by special machines
and then carefully and thoroughly
dried. After processing they are pack-
aged in cartons or transparent bags.

US. Department of Agriculture
gives values for 100 grams of enriched
egg noodles as purchased, dry state,
as follows: 388 carories; 12.8 grams of
protein; 4.5 grams of fat and 720
grams carbyhydrate. When cooked,
noodles about double their volume,

Noodle Promation in Brazil

Marx Koehnke, director of inter-
national marketing in the Wheat
Division of the Nebraska Department
of Agriculture, will make n three-
week trip to Brazil to examine the
potentinl market for U.S, wheat in the
production of flour for noodles for the
growing Oriental population of that
country. Mr. Koehnke, who spent two
years in Brazil in the 1060's on an agri-
cultural mission for the Department
of State, observed that a sizable
Oriental population lives in that
country, especially around the city of
Sao Paulo, and that noodles are an
important part of their diet.

“There Is no definitive information
available on the noodle market poten-
tinl and the possibility of increasing

12

y special dies into,

that market through an intensive ad-
vertising and promotion program,”
Mr. Koehnke said, “We'll be contact-
ing the manufacturers and checking
systems and consumer attitudes to get
some answers.”

Mr. Koehnke's trip is being spon-
sored by Great Plains Wheat, Inc. He
will be accompanied by Fred Day,
C.P.W.'s baking consultant in Brazi,
and a member of the staff of G.E.W.s
Caracas office. The Nebraska Wheat
Division, whose activities are fi-
nanced by a grower levy, aided
G.P.W. in securing o grant from the
Old West EeFionnl Commission for
the pilot noodle promotion project, as
a program aimed at increasing exports
of wheat.

Wheat Foods Petition

Legal counsel for the Wheat and
Wheat Foods Foundation, Inc, is
drafting a petition to be filed with
the Department of Apgyiculture for a
proposed  order establishing the
Wheat and Wheat Foods Research
and Nutrition Education Program
authorized in the Food and Agricul-
ture Act of 1977,

Submission of the petition by the
Foundation is the initial step toward
creation of a Wheat Industry Council
to develop and administer a program
of research and nutrition education
financed by assessment of end prod-
uct manufacturers such as bread and
cake bakers, biscuit and cracker man-
ufacturers and macaroni manufac-
turers.

Foundation officers recently voted
to retain Jehn F. O'Neal, Washington
attorney, to represent it in implemen-
tation of the wheat foods program,
‘That action was taken after the three
Washington-based breadstuffs organ-
jzations represented on the Founda-
tion—American Bakers Association,
Millers’ National Federation and the
Natlonal Association of Wheat Grow-
ers—confirmed that legal costs could
be shared on an equal, or one-third
basis.

Support from Wheat Growers

Directors of the Foundation voted
last Dec. 15 to begin implementing
provisions of the Wheat and Wheat
Foods Rescarch and Nutrition Edu-
cation Act as soon as financing was

assured, Jerry Rees, executive viee
president of the N.AW.G., expi 2ssed
gratitude that wheat growers ha
raised their share of the legal cosy
through pledges from state a.oda
tions and commissions, thus cl aring
the final financial hurdle,

“The growers simply soid they wer
not going to spend this much tim
and effort to accomplish somcthing
that would benefit us and then jut
let it stop,” Mr, Rees said of wheat
grower support for implementation o
the program.

Establishes Procedures for Order

The petition now being drafted, ar
cording to Donald Heitman, an asse
ciate in Mr, O'Neal's law firm, &
tablishes provedures under which the
Erogmm would be implemented. I

asically is a procedural documen,
he said. “The proposed order would
not include details on the progrn
itself.” He indicated the petitin
would be ready for filing in sevenl
weeks,

Public Hearings to Follow

Publication of the progased orda
by the Secretary of Agriculture &

Eelltloned by the Foundation would J8

e accompanied by an invitation b
comment and |articipate at publk
hearings on the proposal, Mr. Heit

man said. From testimony presented

at the hearings, U.S.D.A. determins
if the proposed order should be pros

ulgated and a referendum held i mont Je§

end product manufacturers.

Mr. O'Neal, who represente | th
Foundation in its successful ffos
before Congress to have the vhed
and wheat foods program er wcted
has estimated that implementat on d
the program will require 12 ‘o
months from submission of the petr
tion to actual initiation of projc s b
the Wheat Industry Council.

Mr. Rees noted that the N: tiow

Wheat Institute will be dis olves

shortly after July 1 and will b o2
tributing a substantial amou it
research and nutrition material ot
new Wheat Industry Council vet ¥
be formed,

The Institute has founded mo?
than a dozen research and educati
projects in wheat foods through !1’
Wheat Research and Promotion
of 1970, utilizing about $2 million ¥
1968-69 export marketing certifia
poo! funds.

THE MACARONI JOUR
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Wo'id Wheat
Situ-.tion Tighter

S¢. cted wheat production projec-
tions for major wheat producing
cour.'ries under good and bad weath-
er aiternatives respectively include:
dw 1.SSR, with 1103 to 89.7 mil-

{ iows ‘uns, compared to 92.0 million

tone st year; Canada with 20.7 to
184 million tons, compared to 19.7
million tons the previous year; Aus-
tralin with 14.8 to 11.2 million tons,
compared to 9.3 million tons in 1977/
78; and Argentina with 8.3 to 6.1 mil-
lion tons, versus £.2 million tons a
year carlier. All other major wheat
producing  countries have an esti-
matedd mid-point range of production
about the same or greater than the
actual 1977/78 output, except in the
United States.

| Quarterly Durum Report

The Crop Reporting Hoard on
April 1 reported that durum wheat
growers intend to plant 4.1 inillion
acres, n 29 percent increase from last
year's 3.3 miillion acres, but 14 per-
cent fewer acres than in 1976. The
April 1 planting intentions were two
percent less than on January 1. The
New  Mexico estimates have been
discontinued and will be included in
winter wheat estimates in the June
Acreage Report. Growers in Minne-
sota intend to plant 18 percent more
duriin acreage this year while North
Dakota and Montana are increasin
29 1 30 percent, respectively. Soutﬁ
*a farmers are indicating no
2 In ncreage, California growers
" a large increase in acreage to
ousand this year. Growers in

Dakota, the leading durum

ing State, began the seeding of

« wheat by May 1 and by the

char.
115
Nont

pro:
dun

seco. | week of May, barring adverse
wea' er, should be full swing in all
distr ts, Last year, by the first of
Ma: 21 percent of the durun wheat
had seen planted compared to only

jercent seeded by the first of
May this year,

Steckst Durum wheat stocks in all
Positions on April 1, 1978 totaled 81.3
million: bushels (25 million metric
tons), 18 percent less than last year’s
108.4 million bushels (28 million
metric tons), Farms held 67 percent of
the durum wheat stocks, totaling 61.0
million bushels (1.7 million metric
tons) and over 80 percent of these

Juy, 1978

stocks were on North Dakota farms.
Off-farm storage of durum wheat
amounted to 297 million bushels
(808 thousand metric tons). Disap-

earance of durum from January 1,
1078 through March 31, 1978 totaled
17.1 million bushels (465 thousand
metric tons). Last year's disappear-
ance for the same cuarter amounted
to 19.4 million bushels (528 thousand
metric tons).

Exports: US. exports of durum
wheat during the June-March period
totaled 42.8 million bushels (1.2 mil-
lion metric tons), which was an in-
crease of 108 million bushels over
last year. Over 3.5 million metric tons
went to Algerin and 1.5 million metric
tons cach to Italy and Tunisia. Ex-
ports out of Duluth/Superior this
shipping season took the lead over the
hard wheat classes, Since the opening
of the shipping season through the
end of April, 3.8 million bushels of
durum have been exported compared
to 0.2 million for the same period a
year ago. The strong demand from ex-
porters Increased the cash price by
over 10 cents during the past three
months.

Canadian Situation: Durum wheat
acreage, according to Canadian sta-
tistics, based on March 15 findings
decreased by 867,000 acres and if
acreage intentions are carried out,
prarie farmers will plant 3,550,000
acres compared to 1,800,000 grown
in 1977, The visible supply of Ca-
nadlian durum in licensed storage and
in transit on April 28 amounted to
635 thousand metric tons, which was
834 thousand metric tons less than
one year ago. Canadian exports of
durum wheat in June-March 1877/
1978 amounted to 1.8 million metric
tons compared to 1.3 million for the
same period a year ago. Algerin, Italy
and USS.R. were the largest im-
porters taking 1.7 million metric tons.

Spring Seeding

Although somewhat behind  the
normal rate of seeding, farmers in the
upper Great Plains states got some
good weather after a cool, wet spring
and had most of their crops planted
by the end of May. The same condi-
tions that caused the delay were very
favorable to the crops that were
sceded.

In Canada, although similar con-
ditions of cool, wet flelds delayed

TR {WL‘:';{?:T;" R

spring planting somewhat, more favor-
a\)le weather and  soil conditions
made for more normal speed and
progress than in the U.S,

There was a cold, wet spring in
Europe but with the exception of an
outlack for a poorer than average
production of wheat in Portugal and
a fall-off of corn production in France,
the crops are generally making good
progress,

Durum Markets in May

No. 1 Hard Amber durum ranged
from $3.75 to $3.85 per bushel Minne-
apolis with semolina quoted at $9.40
to $9.70, granular 15¢ less, durum
flour 40¢ less.

Wheat Target Price Raised

Congress approved to raise the
wheat target price from $3 to $3.40
and the President signed the measure.

Under the target-price program,
the government pays directly to
farmers the difference between the
target price and the average market

rice, Under the borrowing program,
oans are extended to farmers who put
up their crops as collateral,

North Dakota Mill to
Expand Durum Capacity

North Dakota Industrial Comunis-
slon has instructed moanagement of
North Dakota Mill & Elevator to pro-
ceed with plans to more than double
the mill's durum milling eapacity.
Specifications  will  he prepared
promptly, to be followed by advertis-
ing for bids, Sam Kuhl, general man-
ager of the state-owncd mill, expects
hids to be received by early Septem-
ber.

Two Units

Plans are to increase the company’s
“A”" mill capacity by 40%, or to 7,000
ewts u day from 5000 cwts, and to
build a new semolina mill of 5,000 to
7,000 cwts adjoining the existing
durum and bread flour units. The
mill's “B” unit has n capacity of 5000
ewts of spring wheat flour,

North Dakota Industrial Commis-
sion, which serves as the mill's board
of directors, includes the state’s gov-
ernor, attorney general and commis-
sfoner of agriculture,
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Letter to the Editor

Dear Sir:

1 am responding to a letter ad-
dressed to you by Dr. Ellis of R.H.M.
Research Ltd,, England, published in
the April issue, regarding my research
work on detection of non durum
wheat Triticum vulgare) in durum
wheat (Triticum durum) products by
thin layer chromatography.

The purpose of this research was to
investigate the presence of sitosteryl
palmitate  qualitatively in durum
wheat varieties presently gmwing in
North Dakota (Botno, Cando, Crosby,
Rollet, Rughy, and Ward). Gilles and
Youngs in 1064 developed the tech-
nigue thin layer chromatography to
estimate sitosteryl palmitate in Sen-
try, Wells, Lakota and Mindum
durum wheat varietics grown in
North Dakota. They reported that the
sitosteryl palmitate was found to be
substantially absent in these varieties,

These durum wheat varieties no
longer exist in the feld; they are re-
placed by the above mentioned six
varleties. As per my knowledge, thin
layer chromats raphy work on these
varieties was not published. So there
is a necessity to know whether these
presently growing North Dakotn
durum wheat varicties contain any
sitosteryl palmitate.

European Objections

As I mentioned in my paper, Euro-
pean Research Workers have some
objection, They cannot use this tech-
nique because their durum wheat
varieties contain as much sitosteryl
palmitate as the common wheat, This
is because of their environmental con-
ditions and genetic origin of durum
wheat varieties,

In Europe the durum mills buy
durum wheat from different countries
including United States with different
genctical origin, whereas in the
United States, the mills get 80 percent
durum wheat from the state of North
Dakota. So, there is no chance of
getting durum wheat outside the
United States, Because of this reason
of having sitosteryl palmitate in
durum wheat, the main conclusion
drawn at R.H.M. Research Meeting
to use other method than thin layer
chromatography,

While in the United States after 14
years, thin layer chromatography
technique can still be used to detect
non durum wheat in durum wheat

product because presently North
Dakota durum wheat varieties do not
contain sitosteryl palmitate. If the
future North Dakota durum wheat
varieties are crossed with any Euro-
pean varieties, then this technique
cannot be used for detecting non
durum wheat in durum wheat prod-
ucts.

During the annual meeting of The
American  Assoclation of Cereal
Chemists in October, 1977, at San
Francisco, the committee on Maca-
roni Products Analysis recommended
to use Gilles and Youngs' thin layer
chromatography techniques as AACC
approved method to detect non durum
wheat in United States durum wheat
products, For this reason. they recom-
mended to conduct a collaborative
study on the technique. Dr, Pierre
Feillet of Montpellier, France, also
attended the meeting and agreed on
comm..‘ee’s decision with exception
for only United States durum wheat
products,

AACC and Macaroni Products
Analysis Committee which consists of
a durum miller, a macaroni manu-
facturer, USDA, an ' independent
macaroni analysis laboratory, Cereal
Chemistry Department of North
Dakota State University, Canadian
Grain Commission are reviewing all
methods of analysis for evaluating
processed and cooked pasta and con-
ducting collaborative studies when
possible on new methods related to
pasta evaluation and to recommend to
the AACC's Approved Methods Com-
mittee,

I would like to suggest to your
renders that the thin layer chroma-
tography technique is rapid, simple,
and less expensive to be used to de-
tect non durum wheat in United
States durum wheat products,

Very truly yours,

S. Rasheed Ahmed

Quality Control

Prince Macaroni of Michigan, Inc,

Analytical Chemists Meet
The Assoclation of Official Analy-
tical Chemists (AOAC) will hold its
92nd Annual Meeting October 16-19,
1978 at the Merriott Hotel, Twin
Bridges, Washington, D.C. Cument
developments in analytical method-
ology pertaining to agricultural, en-
vironmental, and public health areas
will be presented and discussed,

the U ¥GC Executive Committee of
the Be rd of Directors, and presented
to the appropriate U.S. Government
as guidance during the con-
stages of the GATT multi-
latera. trade negotiations in Geneva,
Switzland. Prior to adopting this
sitiv, there was apparently some
sentiment within certain cquarters of
the US. feed grain industry that a
loose international agreement on feed
grains, or the inclusion of feed grains
along with wheat in an international
grains agreement, would serve to gain
long-term, sustaining access to vari-
ous restrictive import markets, par-
ticularly the European Communities
(EC). It would appear that even this
limited degree of support in the U.S,
feed grain industry 'nr attempting to
gain substantive foreign market nccess
in return for a loose arrangement for
feed gmins rapidly evaporated be-
cause of little, if any, prospects of
gaining any degree of commitment
from importing countries to moderate
or move to eliminate highly protec-
tive import barriers to U.S. corn and
feed grain imports. In light of the
USFGC opposition to an international
accordd on feed grains, there in a con-
sensus in the total U.S, grain industry
fin opposing the inclusion of feed
gralns in any agreement, While vari-
ous wheat industry organizations tend
to support the concept of a halanced
wnd canitable international agreement
lor only wheat along the lines of the
current U.S, position in the UNCTAD
INego' sting - Conference they have
consi ntly cautioned and expressed

‘ion to the inclusion of feed
n such a wheat agreement,

Car Shortage in
North Dakota

The current situation of deteri it
ing rail service has been a major toplc
of discussion within many govern nent
agencles and at varlous mec.ing
involving producers, elevator man
agers, agri-business figures and gov.
ernment officials, The current concem
with branchline abandonment and the
rail car shortage presently fucing
N.D. and the other Ywavy producing
areas of the U.S. seem to be causing
the greatest concemn. The “boxcar’
shortage usually presents itself during
the harvest season when grain ship
ments are typically heaviest. This
time however, despite the attempts of
the Interstate Commerce Commission
and various state and local agencies
to correct the situation, the rail equip
ment shortage has been with us since
early last faﬁ through the winter and
spring and shows no sign of lessening
in the near future, The nation’s trans
portation problem is of particular im-
portance now since this year's harvest
is not far off in many areas of the
country and there are considerable
quantities of old crop grain yet to be
moved. The North Dakota producers
major concern lies within the fad
that during the past 5 years N.D. ha
produced 47% of the Hard Red
Spring (HRS) and 81% of the Dumum
produced in the U.S. In that same$
year period 49% of the HRS and 51%
of the Durum produced in the US
was exported. Over the past 20 vean
HRS and Durum exports hav: ir
creased 274% and 336% respect vely.
The rail system represents the fird
link in the marketing-transporttion
chain which eventually results i1 the
delivery of a quality product i im
porting nations worldwide, Th: im
portance of a viable transportation
system to the N.D. producer c ol
be overstated.

—_—

sars of Growth

Im oved eamings from bakery
crations, coupled with acceler-
‘owth In consumer lines and
om-home eating, enabled In-
mal  Multifoods Corp. to
* - record income in fiscal 1078,
Iuding a decade of continuous
“amiiis improvement, according to

the Company's annual report for the
Year caded Feb, 28,

Multifoods, as announced earlier
s:‘d et earnings for the year of
i-2.-l-m.000. up 12% from $19,060,000
n the previous year, Net earnings per
Omimon share were $2.83, up 11%

from $2.58 11, fiscal 1977, In fiscal 1076,

oLy, 1978

Oppotition to Feed
Grain Agreement

The US. Feed Crains Cound
{USFGC), a broad based organizatio
of all sectors of the U.S. feed grait
industry devoted to expanding foreif®
markets for US. feed grain, ov
nounced this week its opposition ¥
the negotiation of an internatio
commodity agreement for coar®
grains, This position was adopted ¥
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Multifoods had income of $16,380,-
000, equal to $2.19 per share.

Net sales of Multifoods in fiscal
1978 totaled $822,676,000, off from a
record $847,030,000 in the previous
year. Sales for fiscal 1976 were $800,-
834,000.

William G. Phillips, chairman and
chief executive officer, and Darrell M.
Runke, president and chief operating
officer, in reviewing operations in the
annual report note that fscal 1978
“marked 10 years of continuous earn-
ings improvement under our new
management team, Ten years ago the
management  of  Multifoods, then
known as International Milling, set
down a series of goals to guide onr
growth and development Sales have
grown at an nmma} rate of 10% dur-
ing the past 10 years. They note that
despite the decline in dollar sales for
the past year, sales unit volume,
“which we consider to be a key indi-
cator of the health of the business,
rose 4%,"

Dividend Increase

Reflecting  Multifoods' confidence
in continuing improvement in opera-
tions, the company during the past
year raised its annual dividend rate
from 85¢ per common share to 81,
marking the sixth consecutive year in
which the rate has been increased.
“Our intention is to keep the dividend
payout at between 30 and 40% of
earnings,” Mr. Phillips and Mr. Runke
state,

“Multifoods is a much stronger
company than it was 10 years ago,
hath in terms of fnancial and human
resources,” the officers say, “Our con-
fidence in the future is based in part
on past achievements as well as the
outlook for the markets in which we
operate, During fiscal 1079, we plan
improvement in all four of our market
areas.”

Gain by Industrinl Group

Multifoods’ largest U.S. market
area, the Industrinl group, improved
on last year's carnings performance,
Mr, Phillips and Mr. Runke note,
“Bakery flour and durum had a very
strong year and the grain merchan-
dising business also was up,” they
state,

The report points out that major
earnings gains were achieved during
the year in the U.S. and Venezuelan
bakery flour lines, Canadion bakery

SRR ORI e -

flour operations were impacted by an
cight-month strike which shut down
Montreal mills early in the year, The
growth of Multifoods' Venezuelan op-
erations was reflected in record camn-
ings and a substantial volume gain in
the relatively new bakery mix busi-
ness in that country. U.S, hakery miy
operations continued to be the largest
earnings producer in the group.

“The fine bakery flour performance
in the U.S. was accomplished despite
heavy snows which disrupted business
in much of the eastern and central
U.S. as well as parts of Canada during
the fourth quarter,” the Multifoods re-
port states, “Mill shutdowns and se-
vere shortages of rilroad cars con-
tinued into the first month of the new
fiscal year, and more than 70 produc-
tion days were lost to weather and rail
equipment problems.”

Earnings from duram milling oper-
ations returned to more normal levels
of profitability in the U.S,, the report
says, while Canadian operations re.
ported lower earnings sinee durum ca-
pacity was used to produce hakery
Hour during the strike. It also notes a
sharp increase in sales carnings from
U.S. export flour eperations, with part
of the increase representing lour sold
to Canada during the strike, Export
carnings in Canada were hampered by
a lack of milling capacity.

Improvement at Peavey

Peavey Company ammounced net
carnings for the third quarter ended
April 80, of $3,259,000 or 57 cents
per share on sales of $128,713,000,
This compares with net carings of
$820,000 or .14 cents per share on
sules of $120,386,000 I]ur the same
period a year ago,

Net earnings for the nine months
ended April 30 are $9,700,000 or $1,67
per share on sales of $378,641,000,
This compares with net earnings of
$6,801,000 or SL17 per share on sales
of $369,505000 for the first nine
months a year ago,

“Agricultural operations were prof-
itable for the third quarter and nine
months of the year,” Peavey President
and Chief Executive Officer Willium
G. Stocks said, “recovering satis-
factorily from losses in both periods
a year ago, Grain margins and volume
continued to strengthen in the thind
quarter, though rail car shortages
hampered carnings opportunities,”
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Industrial Foods Group eamings,
while up for the third quarter, re-
mained lower for the nine months
compared with a year ago, Flour vol-
ume was up both for the quarter and
nine months,

Stocks indicated that Consumer
Foods Group sales and earnings im-
proved for the nine months, though
results for the third quarter were
disappointing.

Peavey's Retail Group sales and
earnings continued to show significant

*growth for the nine months, The farm

store and fabric store divisions both
had substantial third quarter earnings
increases, Stocks said. Adverse
weather earlier in the year reduced
industrial and homne construction ac-
tivity which, in turn, slowed building
supply division sales and earnings for
the third quarter, Stocks noted.

“For the full year,” Stocks said,
“consolidated earnings should be up
significantly. The Agricultural, Con-
sumer Foods and Retail Groups
should improve from a year ago,
while Industrial Foods Group earn-
ings will probably not reach last
year's level,”

Mark Heffelfinger Chairs
Millers’ National Federation

Marcus W, K. Heffelfinger became
chairman of the Millers’ National
Federation at their 76th annual meet-
ing May 7-11.

Even though the Industrial Foods
Group of Peavey Company, which he
heads as gruuy vice-president, is
among the very largest milling enter-
prises in North America, Mr, Heffel-
finger is the first executive of Peavey
to head the Millers’ National Federa-
tion. He noted that his associates in
the management at the company re-
sponded positively to the assumption
of the Federation chairmanship, while
cautioning that the post in no way
lessens his management duties and
the results for which he is account-
able,

According to Mr. Heffelfinger, his
term as chairman of the M.N.F. be-
gins with flour milling in a state of
transition. Interviewed by Milling &
Baking News, he said:

“Even though the industry is really
in a continual state of transition,” he
said, “the current period has certain
waming signals. Capacity expansion
may have moved ahead of demand,
but I Jook upon that as u temporary

Mark Hetfolfinger

situation that can be corrected by
market growth as population gains
and per capita flour consumption sta-
bilize. And, also, it is obvious that the
capacity excesses are in certain geo-
graphical areas and in specific
products, not for the industry as a
whole. For instance, an excess appears
to be the case in durum.”

Mr, Heffelfinger's helief in the via-
bility of the domestic flour market is
underscored by the fact that his In-
dustrial Foods Group is just complet-
ing the spending of 816 million on the
modernization of its milling complex
at Hastings, Minn. This outlay is prob-
ably the largest amount ever spent in
the U.S. on a milling plant, except for
the new mill recently bullt at Toledo
by Nabisco, Inc. The Hastings outlay
is devoted “more to modemnization
than to capacity increases,” Mr. Hef-
felfinger explained. It also reflects “a
very %arge vote of confidence in the
industry's future.”

Concern with Consumption

Since his term as chairman begins
with a strong, new direction for the
Wheat Flour Institute and since it is

hoped that the Wheat and Wheat '
*Foods Foundation program, through

the Wheat Industry Council will come
into being before his term ends, Mr.
Heffelfinger has given a great deal of
thought to the ways in which flour
foods consumption can be stimulated.
It is his view that bread still has a
strongly negative image in the entire
field of weight reduction and dieting,
and that as long as people tend to cut
down on bread consumption when
weight reduction is desired, the in-
dustry faces a great challenge,

Mr. Heffelfinger attended the Con-
ference on U.S, Dietary Goals spon-
sored by the American Institute of
Baking in Kansas City and he came

away from that session helievin, thy
there are opportunities for 1read
stuffs in espousing the goals an | th
recommendations  that  Ameiicay
should eat more wheat foods, At the
same time, he recognized that then
is not full agreement among niillen
on the proper path to be followed iy
embracing the Dietary Goals, and he
did not disagree with those wh
voice caution. At the same tine, he
acknowledged that further scicntife
investigation is not needed, only,
decision on how best to procecd,

Strengthen Ties

He said he sees the launching of the
Wheat Industry Council as an addi
tional opportunity for strengthening
ties between the Federation and
American Bakers Association and the
National Association of Wheat Grow.
ers, He pointed out that these rels
tionships are now about as close
they have ever been, and he declared
“I am committed to making these tie
work,” He also said, “To say that|
look forward with great enthusiasm
to the implementation of the Whea
& Wheat Foods Program is no exag
geration. Indeed, I am excited wilh
that prospect.

Mr. Helffelfinger is a son of Tuttos
P, Heffelinger, one of three brothes
who ran the Peavey company for:
number of years, He is the great
grandson of the company's founder,
Frank H. Peavey. After attending
Stanford University and the Univer
sity of Minnesota, he entered th
business In 1947,

His first management duties wert
with King Midas Flour Mills, which
came following service in the Koreas
War in 1050-51, It was in 105 that
he attended his first M.N.F. caverr
tion, as sales manager for con ume i
Hour in King Midas. The next y arhe
was named assistant secretary.

Following Peavey's 1954 acqu sition
of Russell-Miller, Mr. Heffelfing: r wa
appointed assistant to the pre-iden!
in 1055. He later became vice prest
dent of Russeil-Miller. He was iust:
mental in *-.e merger of Russell- \ille
and King “Midas {n 1060 to create whi!
is now the Industrial Foods Group.

In 1965, Mr. Heffelfinger, now 51
became i;roup vice-president of th¢
Industrial Foods Group. He has hed
that assignment with great vent.
bringing a professional-type of mar
agement that sometimes is lacking &
family businesses,
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The METAMORPHOSIS'

In the old days, the first generation Italo-Americans arrived here
and many of them chose the production of Pasta for their liveli-
hood. Though the business was laborious, the procedures were
simple—select the best semolina for their basic ingredient—turn
out the best looking and tasting product possible, and sell it to as
many markets as would place the items on display.

In the course of time, complexities arose. The retail outlets be-
came a jungle of products. Each one created to shout—buy me!
Then the macaroni manufacturer became immersed in selling re-
lated items—and now completely prepared pasta products are in
vogue,

However, a metamorphosis appears on the horizon: Fully appre-
ciating the profit possibilities of the macaroni industry (which
has only scratched the surface in America as compared to other
countries) the giants of industry here are buying plants; and for-
eign money from several sources have sent professional buyers
to secure the best possible purchases . . . it's happening all around
you NOW!

Now! at the height of your business efforts, you must either fight
‘em—or, join ‘em.

We believe that just about everyone in the Macaroni Industry
knows the reputation of Rossotti, which we have achieved over
years. Some of those still in the Industry will remember my father
and my brother. Therefore, our promise of complete confidence
in any situations is a pledge. Regardless of the direction you
choose for your business, | believe we can be helpful. All inquiries,
of course, will be held in the strictest of confidence. We would be
happy to discuss such situations with you.

* METAMORPHOSIS—transform; change of form structure or
substance.—Webster.

Ci urles €, Rossotti, President George Leroy, Marketing Director

2083 Center Avenue
Fort Lee, New Jersey 07024

Telephone (201) 944.7972
Established in 1898

—

Jack E, Rossottl, Vice President

ROSSOTTI CONSULTANTS ASSOCIATES, INC.

fuy, 1978
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BUCKWHEAT IN CANADA
by Ronald J. Wasik* and Joe Y. isukamoto

* Conlribution No. 313 of the Food Re-
search Institute, Agriculiure Canada, Otta-
wa, Onlario,

uckwheat is a relatively important

cash crop in Western Canada, A
large portion of the production is
directed to the export markets, par-
ticularly Japan. Canadian producers
provided approximately 40-50 percent
of the buckwheat imported by Japan
(yearly consumption of 50-60,000
metric tons) primarily for the manu-
facture of “soba,” o traditional Jap-
anese noodle containing buckwheat
flour,

Although buckwheat exports to
Jupan make very significant contribu-
tions to the Western-Canadian econ-
omy, there is little available literature
on the manner in which the Japanese
process this crop. Such information is
thought to be vital for both marketing
and breeding purposes.

This report outlines Canadian buck-
wheat production and marketing
practices, and describes how certain
Japanese industrial firms mill and
process this crop. Various short-
comings in Canada's present buck-
wheat production and marketing prac-
tices are discussed, and improve-
ments suggested. Emphasis in this
discussion is placed on buckwheat
quality, an important, but little under-
stood and therefore often neglected,
subject,

Canadian Production and Exports

The Canadian production of buck-
wheat fluctuates with climatic and
market conditions, During the period
of surplus wheat production, 1969-
1072, the acreage devated to buck-
wheat ranged from 46,000 to 103,000
acres, The trend during this time
interval was toward progressively
larger acreages to meet export de-
mands, which increased from approx-
imately 400 thousand bushels to 1.2
million bushels,

Seventy-three percent of the Cana-
dion acreage sown to buckwheat in
1072 was located in Southern Mani-
toba. Most of the crop was grown by
farmers under contract to private ex-
porting comp.unies, who, in tum,
arranged its sale at the highest price
attainable,

Over a nine year period from 1865
ta 1874, the price of a 48 Ib. bushel of

20

buckwheat fluctuated from $1.35 to
over 89.00, The low. price of wheat,
during the years of surplus produc-
tion, made the production of an alter-
nate crop necessary, Recent increases
in wheat prices make this no longer
necessary, and acreages previously
devoted to the production of buck-
wheat are now being seeded to wheat,
This has produced a buckwheat short-
age at a time when Canada could be
selling more and establishing new
foreign markets for this cm‘{n. As a
result of a shortage in 1974 Brazil
sold 20,000 metric tons of buckwheat
to ]npan thus replacing Canada as
Japan's principle supplier.

It therefore becomes apparent that
the industry could be more viable if
altemmate domestic uses were devel-
oped for buckwheat. If this were done
the maximum could be taken from the
export market and in times of over-
supply carry ourselves with the
domestic production. 3

Grading of Buckwheat in Canada

The grading system currently used
by the Canadian Grain Commission is
outlined below and has been taken
from the Specifications for Statutory
Grades of Canadian Grain, schedule
of the Canadian Grain Act amended
to August 1, 1873 and reproduced
with tﬁz permission of the Canadian
Grain Commission. For more details

on grade subgroups the reader I 'ro;
ferred to the 1973 edition of the!
_Oﬂicial Cunad!an Grading Guidc b

Problems Facing the Japanese
Buckwheat lndtsulry

A. Supply !

A sometimes major and recuring’
problem facing the Japanese buck]
wheat industry is one of supply and {
it largely controlled by ige supply.
and-demand situation of the previous

year. Periods of scarcity and infation]

are followed by periods of over pro-]
duction and deflation. However, sup. |
ply has not been Japan's only prob-:
lem. !
B. Contamination i

In the opinion of “Mr, Takeo]

Shigeta, President of the Japanese]
Buckwheat Millers’ Association, prob-|
lems arising from contaminated ship-’
ments have ranked next to those of
supply. Contamination has taken three
forms, each of which will be discussed
briefly.
1. Mixtures of old and new seed
Because old buckwheat (over a
year old) has lost desirable quality,

the Japanese dislike old crops. Belng’
unaware of such quality deterioration, |

and thinking in terms of the same
grades (age is not presently a factor in
establishing a crop’s grade), Canadian
producers and exporters tended to
mix old and new harvests and this had
a detrimental effect on the renutation
of Canadian buckwheat in the Jap-
anese market.

(Continued on page 22)

GRADES OF BUCKWHEAT (Cannds)

Maximum Limits of

Standard of Quality Foreign Maderial
Minlmum
Welght Per Matier 7 tal
Grade Measured Varlety Degree of Other Than Other Nitt
Bushel Soundmntss Cereal Grains E» ceed
In Pounds Gralss
No. 1 Any Reasonably Practically 1 % E
Canada 48 Domestic  sound, cool free
Variety and sweet,
No. 2 Any Reasonably free
Canada 45 Domestic  from damage, 1% 2% %
Variely cool and 3
sweel. X
No. 3 Any Excluded from
Canada 42 Domestic  the ing
Variety on
account of
of damage; 2% 5 % 5%
may have
a ground or
grusy smell
ut not
musty,
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Before you buy an automatic
spaghetti packaging system,

do a little

shopping.

.m..m
¢ K

The Hayssen RT 178 has changed all

that. Now you can get a simple, easy to

operate, highly accurate automatic spa-

fhﬂ“ packaging system which Is, quite

rankly, an Incredible bargain,

A timple, accurate feed sysiem.
The ke{nlu the RT 176 Is a revolutionary
c2-:ading tower volumetric feed system.
W2 it can achleve the same accura-
cic obtained on expensive, hard-to-
ha: ile scale systems, It Is as aimple to
un -ratand ‘as It Is 1o maintaln, You
do t need a highly trained speclalist

Jus ' keep your packaging line runnin
ot ‘mly_pvo packaging ]

. maiched to a proven Horizontal

;Il ~aging machine
Tr AT 176 features the very same high

Qv 'ty Horlzontal Form, Fill, Seal ma-
ch.-a proven on Ilterally. hundreds of
ackaging applications
ar. .nd the world, High speed, high qual-
Ity sackaging over a variety of materials
='rom cellophane to pol;pmr‘lene fo

with quick

ol «r “pauch

poyethylena — comblne

chingeover features, assure a simple,
verzalile, and amazingly rugged pack-
8ging system.
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" RATSSEN
RT 126...

AYSS

HAYSSEN MANUFACTURING CO., SHEBOYGAN, WI 53081, Thetlord, England, Zingonia, Italy
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Match your packaging o your production,
The design versatility of the RT 176 al-
lows you to inlegrate your packaging to
roduction and plant requiraments. it can
automatically fed from the floor above
as the spaghetll is discharged from the
stripper culter, Or, it can be led from
the same floor with an oplional bucket

elevalor system,

Totally U.8, bullt,

Thare's nothin

g quile as frustrating as
downtime. An

fhat's exactly why a
totally U.S, built machine, backed by an
extensive domeslic fleld service organi-
zalion and local parls supply can be of
critical imporlance to you,

There's more to the AT 176. Write or
call now and we'll be happy to help you
do some comparlson shopping.
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Buckwheat in Canada-..
(Continued from page 20)

2, A wide distribution of seed sizes.

This could arise naturally and in

cases where it did, the only solution
to the problem was through breeding,
More trequently, however, the prob-
lem arose when several different va-
rietles were mixed to make up a
cargo,

In Japan, a Conadian shipment of
buckwheat after cleaning, had to be
segregated Into streams of equal size
permitting it to be dehulled properly.
Tokyo, our traditional variety, was
routinely divided into five or more
such streams. This increased the
millers’ production cost.

8. Forelgn seed.

Canadian buckwheat cargoes often
arrived in Japan containing high
levels of weed (wild mustard, green
foxtail, smart weed) and grain (barley,
breadwheat, oats, flax) seeds, Clean-
ing operations increased the millers’
overhead and decreased cargo sizes,
Although it was often impossible to
determine the source(s) of contamin-
ation, it was felt that cautions
routinely applied to cereal grains
could eventually eliminate the prob-
lem if they could be Ludiciously ex-
ercised by both buckwheat producers
and distributors.

Buckwheat Milling in Japan

If given a choice of seed, the Jap-
anese buckwheat miller would prefer
buckwheat produced in northemn
Japan, then Chinese, which has a
larger seed size than Canadian buck-
wheat, Canadian, Brazilian and per-
haps, as a last resort, South African
buckwheat, which is silver hulled.
Canadian varieties of buckwheat do
not have the size, seed uniformity and
flavor properties of the buckwheat
produced in northern Japan.

According to reports from the
Nisshin Flour Milling Co. Ltd. Jap-
anese millers believe that buckwheat
cating quality deterforates rapidly
after harvesting and thus they prefer
to mill their seed as soon as possible,
However, if this is not possible, they
may hold the shipment in cold stor-
age (0-4°C) for no longer than two
weeks to prevent any further flavor
losses.

Buckwheat exported to Japan
should have a low molsture content
(12% or less), lar%e uniform seed size,
low percentage of forelgn seed (1% or
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less), be less than one year old and
have a flavorful groat,

New cargoes are first cleaned of
foreign seed, then, if necessary,
brushed or polished to remove adher-
ing flowers prior to sizing, The sized
streams are then automatically con-
veyed to dehulling machines con-
sthucted from either carborundum
disks or metal break rolls, Laiger
seeds dehull more readily than small-
er ones and are therefore preferred,
The thickness of the hull affects de-
hulling efficiency. Although the miller
prefers those varieties with thinner
seed coats because they yield more
flour per bushel of seed, he recog-
nizes that fragile seed coats are more
difficult to remove and offer less pro-
tection to the seed during shipment
and storage,

After passing through the dehullers,
the hulls and groats are separated by
alr and/or sleves. The groats are now
conveyed to buckwhent mills, closely
resembling wheat flour mills, where
they are completely reduced and
divided according to particle size and
into at least three streams of flour.
Flour from the first break received
the highest grade and subsequent
fractions which are darker in color
from increased amounts of bran and
embryo, receive lower grades.

Visual examination of Chinese and
Japanese buckwheat flours reveal that
they closely resemble cake flour in
particle size. To the author’s knowl-
edge quality data representative of
the above analysis have never been
published. Flour is processed imme-
diately so that the maximum buck-
wheat flavour is retained,

Noodle Processing

Most of the flour milled in the
manner described above is sold di-
rectly to noodle manufacturers who
use it to make a buckwheat noodle
called “soba.” Buckwheat flour alone
does not form a thick workable

Fig, 1

Buckwheat Flour
20 - 70%

Wheat Flour

dough and must be blended it}
breadwheat and soft wheat flows he.
fore a dough suitable for noodle 11an.
ufacture can be produced. The m .
facture process is outlined in Fis, |,

Noodles are prepared fresh «aily
according to secret recipes. The
noodles are precooked in unsalted
water, drained and delivered to res.
taurants on bambo mats in such n way
as to equal an individual serving,
Tradition binds many restaurants to
specific noodle manufacturers, A res.
taurant customer may order his “soba”
in a variety of ways—hot or cold, asa
main or side dish with sauce and
blended mustard or with soups con-
taining fried shrimps and other addi.
tives—to name a few.

Noodle quality has never been ob-
jectively defined by the Japanese but
is often collectively expressed us
“fumi,” a subjective estimate of aroma
and taste. Other criteria believed to
be associated with estimations of
“fumi” are noodle firmness, color,
stickiness, gumminess and surface
smoothness, One company believes
that the important flavor character-
istics arise from Interactions of the
embryo and pericarp lipids and pro-
teins, and that textural properties are
controlled by starch, This has yet to
be confirmed.

Future Prospects

It would appear that the Canadian
share of the Japanese market could be
maintained or increased if the de-ired
product could be supplied on a on-
tinuous  basis, Canadian buckw heal
breeders are now concentrating 1. pon
the development of prolific, I.rge
seed varieties, Although impor ant,
milling, processing and eating qu ity
are often not considered in bree ling
programs because there are no obr
jective means of measuring these ari-
ables,  Japanese millers and obs

(Continued on page 24)

Buckwheat Noodle Manufacturing Process
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ca,i" peciection can only start with palatable pasta products
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AMBER MILLING DIVISION of THE GRAIN TERMINAL ASSOCIATION
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Macaroni masters know what they want...and demand it:
Nutritious, economical, good-tasting pasta products.
Amber Milling can help you del: ver top-quality pasta
products to your pasta people. Amber knows your pasta
operations require the finest ingredients... Amber's
Venezia No. 1 Semolina, Imperia Durum Granular or
Crestal Fancy Durum Patent Flour.
Only the best durum wheat is used at Amber. QOur modern,
efficient mill grinds the durum into semolina and flour
with a reliable consistency that makes it easier to control
the quality and color of your pasta products. .
And because we know that demanding customers are waiting
for your products, we meet your specs and ship when promise.

For quality and uniformity...specify Amber! ."
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Buckwheat in Canada

(Continued from page 22)

processors have recently funded a
project at the Japanese Food Re-
search Institute for purposes of de-
fining buckwheat quality and develop-
ing tests to nssess these criteria.

In order to assist Canadian plant
breeders the required objective qual-
ity testing methods should be estab-
lished in collaboration with the Jap-
anese buckwheat industry.

The development of prolific, large-
seed, high-quality varieties will not
tself solve supply problems, nor will
increasing the contract prices have a
lasting effect, Changes in our present
production and marketing practices
must be made to ensure that Canada
is in a better position to compete with
other exporting countries.

For example, Canadian producers
and exporters must become aware of
the contamination problems discussed
carlier and make every effort to de-
liver a clean quality-product or face
the inevitable possibility of losing the
Japanese market to China, Brazil,
possibly South Africa and Russia.

Coupled with the above refine-
ments in breeding, production and
distribution efforts should be made
to help the industry realize a more
adequate return and a steady de-
mand for its product, This could be
accomplished through the develop-
ment of domestic uses so that the in-
dustry is not as dependent on the
export market, The industry would
then be in a position to maximize its
return from the export market and in
times of over supply carry itself with
the domestic market.

Japanese Student Studies
Quality at NDSU

Although rice has been a staple
food in Japan and other nations of the
Orient throughout the ages, wheat
products have been the staple food
aren where the action has Eecn on
Japanese grocery shelves during the
last two decades. This trend, of
course, has delighted U.S. wheat pro-
ducers who have increased their share
of this growing export market, U.S.
wheat producers have developed a
number of programs designed to help
this healthy market growth continue
h—\\}t‘hich brings us to Tomoyuki Hiro-

ashi,
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Mr, Hirohas%!, a 1975 agricultural
chemistry gra:luate from pmzislmu
Tokyo University, is employed by
Japan's Flour Millln& Company in its
Quality Control and Assurance De-
partment. However, he is presently
enrolled as a post graduate in the
North Dakota State University
(NDSU) Department of Cereal Chem-
istry and Technology. His stay in
North Dakota is the culmination of
over a year of planning by the North
Dakota Wheat Commission and one
of its affiliated regional overseas
market  development organizations,
Western Wheat Associates. The ob-
jective of the project, to paraphrase a
statement in the original project pro-
posal, is to enroll one qualified Jap-
anese flour milling technician for two
years at the post-graduate level in
the Department of Cereal Chemistry
and Technology at North Dakota
State University for the purpose of
learning the overall quality aspects of
North Dakota spring wheat. It is
hoped that such an action will help to
develop a better understanding of
North Dakota spring wheat among
Japanese - flour millers and  bakers,
thereby promoting its increased usage
in that market, A

Investment in Market

For some time, the North Dakota
Wheat Commission has felt that
famillarizing a Japanese cereal tech-
niclan with the unique characteristics
of U.S. hard red spring wheat would
be an excellent investment in the
future of the Japanese market for that
wheat class. Hirohashi's superiors
at Nisshin expect him to gain respon-
sibility and influence in the company
and the knowledge he gains regarding
U.S. spring wheat while studying in
North Dakota will, hopefully, cause
him to be a U.S. spring wheat advo-
cate when he retumns. Having a strong
U.S, spring wheat advocate in the
Nisshin Company could be extremely
beneficial to North Dakota and other
U.S. spring wheat producers. Nisshin
is recognized as the pace-setter in the
Japanese wheat industry and holds
considerable influence on the Jap-
anese Food Agency's wheat import
and marketing policy (The Food
Agency is the government entity re-
sponsible for all import wheat pur-
chases). As a single, large bread flour
supplier to all major bakerles in Japan,

Nisshin is very influential and entnu.
fastic in achieving further dev:lop.
ment of the baking industry. 1'ach
day the Nisshin Company mills ap.
proximately 7,850 metric tons (81,
000 bushels) of wheat and its siare
of the Japanese bread flour markt i
more than thirty-seven percent.

Hirohashi arrived in the U.S. iy
June of 1977 and traveled to Denver
to take a two month Enﬂi‘sh lan-
guage course at the ELS Lanpuage
Center. Upon completion o lﬁt
course he left Denver for Fargo and
his planned studies on the NDSU
campus, Hirohashi's course of study
has g:n carefully structured by the
NDSU Cereal Chemistry Department
staff and his superiors at Nisshin to
deal with specific areas. Subject mal.
ter for his graduate thesis includes
maturation, how flour reacts to stor-
age and how the quality of flour is
affected when the flour does not go
through a bleaching process. These
specific research areas ure of pertinent
interest to the Japanese flour milling
industry.

Company Bene.fit

Obviously the Nisshin Company
feels that Hirohashi's North Dakota
training will also be of benefit to the
organization ftself. As the Japancse
student puts it, “My company nceds
someone with knowledge about US.
hard red spring wheat production,
quality characteristics and milling
practices.” He explains that because
it is necessary for a member of
Nisshin's Quality Control section to
be knowledgable about milling and
baking, studying at the NDSU de
partment is also a great opporti.nity
for him personally. Hirohashi .dds
that he is extremely grateful to North
Dakota wheat producers for pr vid:
ing ' this chance to become fanliar
with US. spring wheat milling and
handling,

Hirohashi is especially looking for-
ward to being in North Dakota dvring
the actual planting—harvesting c: cle
“I am interested in seelng how the
farmers plant hard red spring wieat
and what they do to insure quality,
he explains. Hirohashi will also have
the opportunity to observe variety de-
velopment work during his stay in
North Dakota,

By cooperating in the Hirohashi pro-
gram, the Nisshin Company has agsin
shown that it recognizes that
North Dakota wheat producer and th¢
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Jap.iese flour industry have devel-
ope @ certain interdependence since
tne arly sixties. The market for U.S.
spri. £ wheat in Japan has increased
draratically throughout this period.
A look at statistics shows an increase
in Japanese U.S. spring wheat pur-
chases from 8.1 million bushels in
1965 to a 1977 total of 239 million
bushels. Japan has been the single
lurgest oversens purchaser of US.
hard red spring wheat for a number
of years, Yarious factors have con-
tributed to this market prowth, in-
cluding baking schools and consumer

[ promotion programs carried on in

Japan by U.S, based Western Wheat
Associates, a lower freight rate to the
West Coast for export wheat fought
for and obtained by the North Dakota
Wheat Commission and other state in-
terests, and the fact that once the
Japanese tasted bread, they just plain
liked it.
Rapport
However, another factor which

| must be evaluated as an important

contribution to the success of hard
red spring and other U.S. wheat
classes In Japan is the rupport that
has been developed between Japanese
wheat industry leaders and U.S,
wheat producers and rescarchers.
Nearly each year a group of Japanese
millers visits North Dakota and other
wheat producing states, Similar visits
are made by officials of the Japanese
Food Agency. Such delegations are
extremely interested in leamning more
sbor' US, wheat quality, milling
prac: es and production problems.
fewr  of North Dakota wheat pro-
du  have also journeyed to Japan
ot the story of U.S. red sprin
whe  under the auspices of the North
Dak- \ Wheat Commission, Western
Whe Associates and the Foreign
Agn ltural Service Branch of USDA.
T. contacts made during such ex-
char s have produced an atmos-
pher conductive to a varlety of co-
oper tive efforts designed to be bene-
!iulql 0 both parties. The “Hirohashi
I:;‘;l"l‘l is just the latest step in what

Deen and will continue to be o
profitable relationship between the
US. wheat producer and his Japan-
€5t customers,

Canned Tomatoes

Consumption climbed 19% be-
tween 1870 and 1976, Pizzas and Bi
i\tfn“ may have had a lot to do wItE

Juiy, 1978

Study Causes of
Grain Dust Explosions

Secretary of Agriculture Bob Berg-
land said U.S. Department of Agri-
culture engineers at Manhattan, Kan,,
are building special equipment to
make a systematic study of grain dust
explosions, as a continuation of their
current grain dust research.

Engineers of the department’s Sci-
ence and Education Administration at
the US. Grain Marketing Research
Center, are patterning the equipment
after that used by the Bureau of
Mines In studies on coal dust.

Airborne grain dust, long a concern
of bath safety engineers and environ-
mentalists, is believed the cause of
recent explosions at large grain stor-
age and handling terminals at New
Orleans, La., and Galveston, Tex.

'We don't know enough about the
conditions influencing grain dust ex-
Plnslons." Secretary Bergland said.
We need to know more about what
causes the explosions and, more im-
Forluntly. how we can more cffective-
y monitor, anticipate and avoid these
dangerous conditions.”

How to Reduce Damnge

Research engineers at the Man-
hattan center have been studying how
to reduce the amount of fuel required
for grain drying, measure and control
dust generated from handling grain,
and how to reduce damage from
grain handling. They are now trying
to develop instruments and methods
which will measure both airhorne and
residual grain dust. The engincers
also are studying the use of additives
to minimize the emission of dust and
trying to find possible uses or ways of
disposing of grain dust,

Dr. Yeshojuhu Pomeranz, director
of the center, said recent research is
concentrated on why and how much
broken grain and dust are generated
in repeated handling, A second area
of study has covered what grain dust
particles are made of and their size
and shape.

“By studying wheat, corn, sorghum
and rice dusts, we are trying to learn
what conditions influence grain dust
explosions,” Dr, Pomeranz said, “We
need to learn more about concentra-
tions of dust, the size and distribution
of particles, and related humidity and
temperature  conditions. Omnce  we
know more about these factors we

will try to establish why and how
they combine to cause an explosion.”

“Based on our research,” Dr.
Pomeranz said, “we will try to devel-
op a monitoring device which can be
installed in grain-handling installa-
tions which can wamn of possible ex-
rlnsivc situations, Thus operators can
be alerted to evacuate or take pre-
cautionary i tions,

Egg Review

According to the Crop Reporting
Boord the nation's laying flock pro-
duced 5.5 billion eggs during April,
3% more than a year ago. Layers on
May 1 totalled 276,300,000, 2% more
than the 269,600,000 a year carlier
but down slightly from the previous
month’s number of 277,000,000, Rate
of lay on May 1 averaged 664 egps
per 100 layers, compared with 65.7 a
year carlier and 665 on April 1,
1078, Egp-type chicks hatched during
April 1978 totaled 51,400,000, down
7% from n year ago. Eggs in incu-
bators on May 1 at 49,800,000 were
2% above a year ago,

Egg Products
May prices:

Central State Nest Run—
$0.90 to $12.20
Southeast Nest Run—
$10.20 to $11.10
Frozen Whole—
37¢ to 40¢
Frozen Whites—
28¢ to 30.5¢
Dried Whole—
$1.45 to 81.60
Dried Yolks—
$1.42 to $1.54

Packaging Industry Mokes Big
Contribution to U.S. Economy

The value of packaging shipments
will reach $41.5 billion in 1978, a 9%
increase over lost year's figures, ac-
cording to the U.S. Dept. of Com.
merce. The figures released in a re-
cent Department publication indicate
that the increase in value of shipments
in 1977 was due more to the growth
in physical volume rather than infla-
tion. Packaging is expected to rank
fourth among all industries in ship-
ments for 1878, Automotive products
leads the way with $65.5 billion, fol-
lowed by meat and steel products.
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In Semolina and Durum flour, quality has a
color. Pure, flawless gold. The color of King
Midas Semolina and Durum flour.

It's the color we get in Semolina and Durum
{flour because we begin with the North Coun-
try's finest Durum wheat, and mill it in facilities
designed specifically for the production of
Semolina and Durum flour.

It's the color you get in pastawhen you begin
with King Midas Semolina or Durum flour, and
i's your assurance that you've got the right
start toward pasta with fine eating
characteristics.
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At the modern Peavey mill in
Hastings, Minn., as in all the King
Midas Semolina and Durum flour
mills, Durum wheal receives all the
extra milling, cleaning, purilying

and filtering processes that make
Durum run on a Semolina mill
something special ... processes
that mean pure, golden pasta with
fine eating characteristics. And al

And from the time our golden King Midas
Semolina and Durum flour start on their way to
becoming your golden pasta, Peavey is follow-
ing through with the fastest, most reliable
service possible. And we're working to be
better. Qur modern King Midas Semolina and
Durum ftlour mill at Hastings, Minnesota,
rounds out a distribution network second to
none.

It still comes down to this. We want you to
keep putting Peavey in your pasta ... right
along with your pride.

King Midas Semolina and Durum Flour from Peavey, for Pasta with
“The Golden Touch." Pure Golden Color. Greal Ealing Characteristics.

the Peavey mills, automation of
virtually all processes means that
quality levels are maintained — all
the way. We wouldn’t have it any
olher way.

Salus Offices Minneapolis. MN 612/370-7850 » White Plains, NY 914/428-7750 @ Chicago. IL 312/640-7122 # Denver, CO 303/269-6141
San Mateo, CA 415/343.2361 » Oakland, CA 415/763-5055 # Salt Lake Ciy, UT B01/355-2981

Pea\’ey Industrial Foods Group




Corrugated Performance Reviewed

“We do not believe that there are
any packaging developments on the
liorizon which will take serlous vol-
ume away from corrugated shipping
containers,” according to Wﬂfiam
Laimbeer, Chairman of the Fibre Box
Association’s Packaging Study Com-
mittee.

Laimbeer, Vice President of Owens-
1llinois, Inc., and general manager of
its Forest Products Division's box
rlnnt operations, reviewed the per-
ormance of both corrugated and
competitive packaging materials at
the Association’s § rins Meeting,

“We need more data,” he noted, “In
the area of loss and damage.” Rall-
roads are currently pnylng 14% of
their revenues in claims and the truck
lines are paying 1.1%, with a very
hlfh pnrcent::;_'e categorized as mis-
cellaneous ‘hidden damage.’ “This, of
course, is no help when we are trying
to &llffereg‘t)i;te hbetween the cInIm‘.;

id on s shi in corrugate
!::d clalngu paid ogwdm shipp%d in
shrink-wrap or er competitive
packs,” Lalmbeer said,

In addition to the lack of data, “We
have a hasic problem with the rail
and truck Classification Committees
which seem to authorize new con-
tainers even though they do not pro-
tect the contents,” Laimbeer noted.
The Association, which monitors new
package permits, plans to test some of
the new designs in laboratories, chal-
lenge them before the Committees
when warranted, and tum the data
over to its members for presentation
to potential users,

Protect the Product

“The users of corrugated . . . have
as their principal objective the de-
livery of their product to the con-
sumer in a safe condition,” Laimbeer
said, “If they save a few pennies
through inferior packaging but deliver
damaged goods, they want to know.”

In the search for meaningful data,
the industry turned to corrugated’s
largest customer, the food industry,
But here, too, little is available.

One food warehouse study, con-
ducted in 1975 by the National Amer-
ican Wholesale Grocers Association,
showed that the average warehouse
cost of recoupering (repncklr:f) about
half its damaged goods and of ab-
sorbing the remaining loss was $128,-
000 per warchouse per year,
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“When you add to that the claim
payments paid by the rail and truck
carrlers, you can easily conclude that
« + » people simply do not realize the
vast sums of money which are bein,
expended,” Laimbeer mmmenlecf

ere is no way we will ever com-
pletely eliminate damage, but it cer-
tainly can be reduced far below its
current level” with adequate pack-

aging,
Warehouses Served

One of the Association’s efforts to
pinpoint areas and causes of damage
involves Tﬂhysical surveys of ware-
houses. These have been conducted
in various sections of the country for
the past six years, according to Laim-
beer, with both FBA's staff and mem-
ber company personnel making in-
spections and interviewing the ware-
house superintendents.

In the most recent survey, “the re-
action of the warehousemen toward
corrugated was very favorable,” Laim-
beer reported. “The main problem
they noted is with items packed in
corrugated which are nonsupporting,
such as plastic bottles for liquid
bleach,” with most Jamage appearing
in private goods.

Two other defects mentioned by
the warehousemen in relation to cor-
rugated were: (1) the flaps on end.
opening containers are often not
securely glued, tending to pop open;
and (2) when glue is used to bomrtc]m
boxes in a pallet load or on a slip
sheet, the boxes are often difficult to
separate due to either too much or the

wrong typo of glue.

One m:Lor defect noted by the in.
spectors themselves, Laimbeer said,
was improper stacking of boxes on
pallets. Overhang “creates consider-
able damage to goods,” he noted, add-
ing that corrugated’s “inherent stack-
ing strength . . . is very often dissi-
pated when the boxes are not cor-
rectly positioned.”

“If a food manufacturer or other
user wants to get maximum utilization
from a corrugated box and recelve
full value for his dollar,” Laimbeer
said, “he should use the box correctly,”

As n result of these findings of fre-
quent misuse, the Association is plan-
ning to develop educational materials
for distribution by its members to
their customers, Laimbeer said, Al-

though the format has not as y
estal:ﬁ?shcd. subjects will incl)l(n -PI::
closure, palletization, selection ¢ : ghe
for unitizing loads, and loadi.g of
trucks and rail cars,

In regard to other packaging mate.
rials, the warehouse survey fou.d
increasing use of shrink and stretch
films to unitize bagged producs
While this has made ﬁundling caser,
bags remain the biggest warchous
problem,

The survey also showed that “gen.
eral reaction to shrink-wrap was some.
what adverse,” Laimbeer reported
Warehousemen claim that it is bad for
automation, often spills its contents
upon impact, and cannot be repack
aged when damaged.

Use of shrink-wrap is not spreading
appreciably, the inspectors found
“Our estimate stands that we have
lost about 1% of our volume” to film
Laimbeer reported.

He went on to announce that a slide
presentation would be developed by
the Assoclation stressing the inherent
advantages of corrugated over shrink.
\\.rr'nr?I packaging.’

e role of the Association’s pro-
gram, Laimbeer concluded, is to de-
velop information on changes in
packaging materials usage, to respond
to threats to corrugated, and to helﬁ
users of corrugated to obtain its fu
benefits,

Corrugated Shipments Up

“Shipments of fibre boxes in the
first quarter have probably re!ected
efforts by businessmen to build trade
inventories,” which were deplet -d by
higher levels of demand in ti* lat
two months of 1977, accordig fo
economist S. Paul Mosuirello,

The Merrill Lynch Economle - vt
president cited the stronge: thar
expected quarter in raising si ghlv
the 1978 forecast for corrugated oe
mand to 4.1% (from 8.9%). His | rojec-
tion was updated for industry «xec
tives at the Spring Meeting of th
Fibre Box Association, whose mem
bers produce 88% of the $6.7 hillion
industry’s volume.

Either figure will mean a ne¥
volume record for the industry, whost
1977 shipments of 227.2 billion squar®
feet were less than %A% below
1973 peak of 228.1 billion,

“With consumption of all gm‘t’
weakening somewhat in the fn

(Continued on page 30)
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Plas Buckets (Pol
7 rollers on chaln—re:
chain bushings where lubrication is not possible, Sectlon- »
allzed uni-frame construction permits easy changes in height
‘. or horizontal run—allows for case In cleaning and inspec-
.7~ tlon, Available as standard with conventional frame or sani-
/" tary open fubular frarae design, Capacities to 4000 cu. ft./hr.

ASEECO

UCKET ELEVATOR SRl
The Versatile Bucket Elevators with Space Age DBI‘EI’I'SII\I-
ypro‘lxylmc) FDA approved, Sanitary Delrin .

uce frictlon and wear, Pre-lubricated

Write for Bulletin CAL-50
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Vibrating Convoyors: Ideal for conveying materlals gently
without breakage. One plece stainless steel trays which are
sell cleaning meet the most stringent sanitation requirements.
All units utilize corrosion free “Scolch Ply" reactor springs
which can be washed down plus siinple maintenance free
pusitive eccontric drives. Capacities of up to 2500 cu. ft. hr,
with lengths over 00 foet.
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! Plant Engineering and Layout
sorvices offered: Elalr:‘lrm En%m%rins and Control Panels
Erection and Start-up

ASEECO 8887 W. Olympis Beulevard, Beverly Hills, Callf, 80211
(213) 682.8780 TWX 810-490-2101
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The Modu-Tran I Vibral-
ing Conveyor feeds product
sideways as well as in the
normal forward direction,
This unique development by
Asoeco Corporation makes it
possible to split a stream of
product, to any rates of flow
tustred, with sanllary esthell-
cally designed vibrators,
Unlis can bo Installed Inseries
to distribute product to mul-
tiple packoging machines or
10 several use polnts simulta-
neously on demand,
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Corrugated Shipments Up
(Continued from page 28)
quarter, inventories are prohably now
rising,” Moscarello said. “But con-
sumption is expected to advance
sharply in the second quarter and,
therefore, buying for inventory will
probably continue thrnugh the third

quarter.” -

“During the fourth quarter,” he
added, “consumption will ease, and it
is possible that there will be an effort
by businessmen to reduce inventories
in order to control working capital
requirements,” His forecast for cor-
rugated reflects a fourth-quarter de-
cline, he noted, “But if activity does
not weaken at that time, then annual
shipments will probably be higher—
by about ¥%—than we are presently
forecasting.”

USDA Urged to
Push Modularization

The General Accounting Office has
urged the Department of Agriculture
to take the lead in an effort to imple-
ment the practice of modular pack-
aging—the sizing of all shipping con-
tainers in geometric proportion to
each other—a move GAO feels will
benefit all segments of the industry,
and also ease the ultimate conversion
to metries,

The recommendation is based on
the findings of a studies summarized
in n 70-page report prepared by GAO,
with sources oﬁn[onnatiun including
USDA, National Center for Produc-
tivity and Quality of Working Life
and National Bureau of Standards.

The report reiterates that a con-
sensus of food retailers and whole-
salers feel modularization would im-
prove productivity and space manage-
ment, and reduce product loss, How-
ever manufacturers, in a stance rem-
iniscent of their original approach to
the Universal Product Code system,
insist they would foot the bill but
reap few benefits from such a con-
version,

The study reports retailer-whole-
saler opinions varled regarding the
potentinl savings available through
modularization, One representative
felt increased selector productivity
would provide half the savings, and
improved truck space use and dam-
age reduction would each account for
one quarter,

A spokesman for a second company
felt warchouse space savings were the
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most :emfomnt benefit and then dam-
age reduction and an overall effi-
ciency increase, A third ranked dam-
age reduction as the greatest benefit,
followed by efficiency in warehouse
and truck space and faster inventory
control,

A representative of a large whole-
saler noted distribution comprises
85% of wholesaler operating costs,
with 50% of that for order selecting.
As such, he views modularization as
the single most important influence
that could affect the industry,

Despite the predominantly negative
reaction from manufacturers, a num-
ber of them surveyed predicted some
bentfits at their end. These include
decreasing loading time in shipping
and recelving, and reduced inven-
turli:s of product and packing mate-
rials, -

Hearings on Labeling, Dating

A joint Agriculture Department-
Food and Drug Administration panel
has set “sometime in late August” for
a wide-ranging hearing on the need
for nutrition labeling and open dating,
and “deceptive practices” in the food
industry,

In addition, the panel will seck
comment on the USDA's long-stalled
nutrition labeling proposal,

“The purpose of the hearings is
somewhat general in that the panel
wants consumer and food industry
input on varlous ‘food issues,’ includ-
ing such things as fortification, the
listing of ingredients by percentage
and so on,” sald Ronald Brewington.
an official with the USDA's food
safety and quality service,

“In addition, USDA hopes to pet
some good information from these
hearings that will permit it to (enact)
a good set of nutrition labeling regu-
lations,”

It is the agency's intention to issue
final labeling regulations by fall,
Brewington said.

Calling such action on the nutrition
labeling proposal “long overdue,” he
noted it is still being revised to reflect
comments and objections made since
it was first proposed in 1074,

FDA has since enacted its own set
of labeling regulations. These rules,
however, do not pertain to meat and

ultry products, which are regulated

y USDA.

As proposed in 1974, agricul ure
regulations set specific guidelin: ; fo
the posting of nutritional inforn tion
on meat and poultry products,

For exnmgle. food processors muy
callbrate n “serving” based on wha
“an adult male en§nged in light phys.
ical activity” would need to provide
him with the nutrient levels statid op
the label.

The label must also tell consumen
the amount of protein, carbohydrates,
fat, minerals and calories supplicd by
1 gram of the food, -

The proposal also sets standards for
the Recommended Daily Allowances
(RDA)—such as 60 milligrams of Vita.
min C—and stipulates that a good
label state what percentage of this
recommended allowance a person will
receive in one serving of the food.

In addition, the meat and poultry

roduct manufacturer would have to
ist a separate table on the label to
reflect the food's nutritional value
after cooking, or after the addition ol
another food product, such as milk.

Finally, the proposal mandates that
meat and poultry producers submit
their products to USDA for nutrition-
content testing and label approval.

Metrics Growth Slow

There has been a slow movement
toward metrication in the food and
grocery products area.

The American National Metric
Council has established committees
on metrication for dairy products,
meats, food services, shelf-stable
foods, frozen foods, and ohes
ANMC Program Administrator *lich-
ael F. Thompson explained red mtly
that in moving to metrication “w: also
have additional problems or situ. tions
that have arisen over history. 1 sues,
such as standardized package :izes,
reduction of the proliferation of .izes,
and others are involved witl the
change to metrication.”

Currently, metric-size soft lrink
bottles are being sold by the follow:
ing companles; 7-Up, which wa. the
first with the liter, along with Coca
Cola, Pepsi Cola, Shasta, and Dr.
Pepper. The Bureau of Alcohol
Tobacco and Firearms has mandated
metric sizes for wines and liquors
with a 1870 and 1880 cutoff date for
these products, respectively.

This year will be critical to the
future of food packaging, particularly
plastic packaging,
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Golden Grain Promotes
Spaghetti Sauce

Among the many advertised prod-

B ucts «* Golden Grain is a rich Italian

style Marinara sauce for spaghetti,
maca i and many other meat or
pasta dishes. The sauce, thick and
zesty, is available in 3 flavors—the
original full-bedied Marinara sauce, a
meat flavored sauce, and a third sauce
with mushrooms. Each of these
Golden Grain sauces is simmered for
hours and cooled slowly to retain the
full rich flavor of peeled Pomidoro
tomatoes, olive oll, spices and Italian
seasonings. The  Marinara  sauce
comes in cans and in family-size 2-1b,

jars.
Colden Grain Italian Style Mari-

§ nara Sauce is regularly featured in

Golden Grain newspaper and Sunset
magazine advertisements along with
the company’s Lasagua, Spaghetti and
other macaroni products. It is extra
rich, extra flavorful—all ready to use
and enjoy.

Around the World Promotion

Buitoni Foods Corp., S. Hacken-
sack, N.J., Is one of the participants in
May's “Around the World in Tasty
Ways" supermarket promotion, the
biggest ever run in Metropolitan New
York. Early reports from some of the
chains backing the month-long sales
event—A&P,  Shoprite, Pathmark,
Grand Union, Waldbaum's, Shopwell,

| Acme, Key, Food Fair—indicate that

its gol of assisting the retailer in

| altracting a larger share of the total

food illar is being met.

In Idition to Buitoni, represented
with Pasta and Parmesan Cheese,
other - ompanles and products in the
Prom: tion which focuses consumer

8 attentm on the fun and relative low

ost ! cating international fuods at
ome. are; Atalanta Celebrity Brand
Slicedd Ham and Bacon, Bellacicco
Frozei. Bread and Dough (Italian),
Ehblers Herbs and Spices (French),
Goya Canned Spec!aYlics (Spanish),
liygrade Meats (American), La Choy
Products (Chinese), Lender's Bagels
Uewish), Old El Paso Taco Shells
Mexican), Seabrook Farms Mixed
Vegetahles (International) and Wasa
Crisp Bread (Swedish),

The international campaign is being
Promoted to consumers through pub-

iy, 1975

licity and newspaper advertisements
featuring cents-off conpons from all
narticipants, Fifty million of these are
seing made available over a two-
week advertising period in major New
York City, Long Island, Westchester
and New Jersey dailies, All store loca-
tions have been pravided with display
mobiles and shelf talkers.

A tabloid sized flyer is being dis-
tributed to customers which gives
recipes, and umklnr, and entertaining
tips highlighting all the products in
the promation.

Included is a recipe which com.
bines Buitoni pasta and fresh vege-
tables:

Spaghetti Primavera

1 1h. Buitoni spaghetti No. 3, cooked

Y2 Ib. mushrooms

1 1. small zucchini

Ya package of frozen broceoli,
barely cooked

4 tablespoons butter

2 cloves garlic

Y cup parsley, chopped

1 cup heavy cream

Y4 cup grated Buitoni Parmesan
cheese
salt and pepper to taste

Slice washed mushrooms and un-
peeled  Zuechini very thin. Saute
mushrooms, zucchini, cooked broceoli
and garlic in butter over a high flame
until all Tiquid has evaporated. Shake
the pan continually to avoid sticking,
Add cream, reduce liquid for 3 min-
utes, Toss the cooked pasta with the
vegetable mixture. Season to taste,
add parmesan cheese and toss, Serve
immediately to 5-6.

The “Around the World in Tasty
Ways™ promotion was developed and
Is being coordinated by Zachary &
Front, Inc,, a New York public rela-
tions agency,

Weight Watchers
Frozen Meals

Weight Watchers  advertises  in
trade publications that their 18 meals
with 33 facings takes only 4% linear
feet in the frozen food cabinet.

It is claimed that these frozen
meals return 34¢ to 5% gross profit
per package to the retailer and that
these items generate approximately
£0% of their total unit sales at normal
pricing, including the new Weight
Watchers Italian Pies,

Other Italian specialties in the line
include  Lasagna, Ziti  Macaroni,
Camnelloni  Florentine,  Eggplant
Parmigana,

Heinz to Arquire
Weight Watchers

Extending its push into dictary
products, 1. J. Heinz Co, said it has
agreed in principle to acquire Weight
Watchers International Ine. for about
S71 million, or $24 a share for Weight
Watchers' 2,968,348 shares outstand-
ing,

Weight Watchers, based in Maa-
hasset, N.Y., carned 837 million Inst
year on sules of $39.2 million. The
company operates  and  franchises
weight control and  welght-mainten-
ance classes in the U.S, and abroad
and licenses food manufacturers to
produce food products wnder the
Weight Watchers trademark,

Food Prices Relative

Despite today’s higher food prices,
consumers now pay less for food in
terms of real buying power than they
did 15-20 years ago—when food
prices were considered  reasonable.
For example, in 1960 some 20% of con-
sumer income went for food; today
it's about 17%. Among industrinlized
nations, only Canada dovs better than
the U.S.—in 1976, only 13.8% of na-
tional disposable income went for
food. Ttaly, on the other hand, has to
use the largest amount of disposuble
income (20.5%) for food, followed by
the UK with 21.5%, Japan with 20.5%,
and Denmark with 19.2%. Most of the
others range between 16-18%, Devel-
oping nations can reach 50-75%.

National Macaroni Week
to be celebroted
October 5 to 14
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CLOSE ENCOUNTERS OF THE FOOD KIND

by Captain Stuart F. Platt, SC, USN
Deputy Commander, DPSC, for Subsistence and Commander, Subsistence Field Activities
At the 32nd Annval Meeting of the Research and Development
Associates for Military Food and Packaging Systems, Inc.,

You know, this is a world of close
encounters, We daily face erupt-
kg new technologies, changing social
conventions and an increasing need by
our population for interdependence.
Since my job is to feed all the mem-
bers of the United States Armed
Forces, 1 want to talk about close
encounters—of the food kind—as they
relate to the military services, other
federal agencies and the academic
and industrial communities.

Our service personnel are in every
climate, from the middle east around
the world to Diego Garcia in the In-
dian ocean, from North Polar Area to
South Polar Area, patrolling the carth,
skies, on the high seas and under
every ocean. In many situations, they
are accompanied by their families.
Altogether, there are about nine mil-
lion of them supported by my office,
My job is unique for, as you know, it
is not a market program survey, but
national policy which decides where
I am to send those boxes of beef and
crates of lettuce before they spoil,
and the ten thousands of other items
which make up our shopping list.

Operating Criteria

We have a number of operating
criteria. We must find the most eco-
nomical way to feed our military per-
sonnel, whether they serve in the
Alaskan wildemess or NATO defense
lines of Europe. Within that economy
are the other criteria: the food must
be nutritious, it must be appetizing,
and it must be tasty—and, consider-
ing the meltm& pot our nation is, it
is nppropriate that our menus include
more ethnic food items. You may be
interested to know that chicken is the
favorite dish—or at least the most
consumed dish—of our service peo-
ple and milk is our most consumed
product from a tonnage standpoint,
This contrasts with our nation’s
school lunch program where pizza is
the number 1 dish. My primary ob-
jective, and this is at the core of my
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management  philosophy, is  the
morale, vitality and health of the
serviceman and woman from a nutri-
tional strength standpoint. Our service
people must be in a position to stand
up to the extreme physical demands
of wartime, should that ever be re-
quired. My job is therefore two-fold:

et the food to them, and assure
them it is nutritious, The military
food procurement system is under-
going considerable change. I want to
address these changes this afternoon.

Why Were Changes Necessary

I already have told you of the scope
of our operation, and given you a
capsule definition of my job. My talk
will focus on why changes were made
necessary and why they will continue;
the nature of our food operation; my
personal philosophy; and solutions to
problems that are underway, 1 also
intend to shift the spotlight on you
for a moment, and talk about the re-
lationships—the close encounters—
that exist, and of what I sece in the
future regarding these encounters as
far as nutrition and commercial buy-
ing are concemed.

In order to do this, our operation
needs good management tools. The
old ways of doing things, as all of you
know from reading about the Chiles
Senate Subcommittee Investigations,
were not good enough. Problems of
various kinds, particularly in beef
buying, as you remember, were un-
covered throughout the intricate and
interconnected system that involves
cach of the Armed Services, other
federal departments and private in-
dustry. In the past two years, much
thought and effort has gone into re-
vamping the defense Food Procure-
ment Organization, and one of the
chief clements to come out of it was
the designation of one individual who
is fully accountable for food and food
alone. I am that individual, RADM
Shepard and General Vaughan are my
bosses and counselors, The process

for re-organizing the system hus not
stopped. It is continuing, with a real
probability that our operation will be
given increasing responsibilities, The
road is not clear as to all the ways we
will change, But change there will be
and 1 want to address this shortly,

In the meantime, 1 want to put the
spotlight on myself and my organiz-
tion, so that you will have some idea
of who we are when doing business
with us. We have, in offices around
the world, 1,300 civilian and military
personnel, most of whom are located
at the headquarters office in Philadel-
phia. The remainder are in ficll
offices and storage and distribution
facilities, comprising a  complex,
worldwide network. Additionally, we
have many thousand contractor em-
ployees working directly for our sub-
sistence operation in warehousiny and
shipping our stocks,

Complex Business Operation

Actually, perishable and nonperish-
able foods comprise almost separate
business operations, and this is made
even more complex when you thiok
that we provide widely differen’ sup
port for two types of customer: —the
troops, and the patrons of ow com:
missaries. So vast is this systen and
so complex in its worldwide in egn-
tion with the systems of other se: vices.
that within the past three years, t has
out-grown its former role as a lire¢
torate within the DPSC com wand
As of last December it now viy ually
became a command within a com
mand, and the director’s positic 1 hs
been expanded to Deputy Com
mander for Subsistence and Com
mander, Subsistence Fleld Activities
This is a new executive position—
the one I hold—which has placvd the
subsistence operation in a much i
proved position to respond to tht
commander, DPSC, Director DLA and
to our dramatically expanded glo!
responsibilities,

(Continued on page 36)
THE MACARONI JOURNAL

=

. R

Juy, 1978

We have over
four million chickens.
Does that make our
egg products
better?

Egg City is
the largest single
egg-producing facility

in the world, and we have
4.5 million of theworld’s
most carefully raised
chickens (over 3 million

of them in production). We
know, because we raise them
ourselves, from our own
breeding flock, with care
from our own veterinarians,
monitoring from our own
laboratories and feed from
our own feed mill. Every
moment of their lives is
quality- controlled by us for
just one reason: to make our
eggs and egg products the

very best
you can buy. And
those products are
ready for your
products right now,
including fresh shell
eggs, a frozen line that
includes whole eggs,
whites and yolks in plain,
salted, sugared or colored
(full NEPA range) form,
and our spray-dried
albumen (standard or
angel type). Why not find
out more about Egg
City ? We've got good
reasons for thinking we
can meet your needs —
4.5 million of them!

Send for our free
color brochure !

8643 Shekell Rd., Moorpark,
Ca, 93021 »(805) 529-2331
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Close Encounters
(Continued from page 34)

The integrated system I mentioned
above is geographically and concep-
tually awesome, It encompasses total
responsibility for worldwide subsis-
tence acquisitions, inventory manage-
ment control and support of the
Armed Forces. It entails assignment
of delegable authority to me so that
I may act for the commander of
DPSC, or independently. as a com-
mander. The subsistence operation,
less than three weeks after I moved
into this new position, was designated
as a procuring activity, and 1 was
designated as ﬁead of this procuring
activity,

Career Background

My own background, as you know
from the introduction, is varied. Sub-
sistence has meant problems, and 1
was no stranger to problems while on
the staff of Admiral Rickover. My
common background with construc-
tion and procurement of nuclear sub-
marines and food is an ability—or so
General Vaughan and others felt—to
robe into the core and solve prob-
ems, So here 1 stand today, almost
four months into my new job, wonder-
ing what tree I can find all these
marvelous solutions on, 1 was told
before taking this job that it probably
is the toughest in U.S. Military Logis-
tics. I want to assure you I have a
dynamic interest in my job and am
open to new ideas and your sugges-
tions.

Exploring Solutions

Actually, we have been moving out
in the exploration of solutions, par-
ticularly in the area of studying new
ways of applying the classic rule of
checks nuH balances. I have put an
end to telephone solicitations and
directed all phases of our major pro-
curements be in writing, 1 have di-
rected the standardization nationwide
of price determinations for beef buy-
ing. I have transferred some purchas-
ing responsibilities from my Philadel-
phia headquarters to my Kansas City
Field Office. 1 have begun the estab-
lishment of tighter controls, More
changes, and siﬁlliﬁcnnt ones, are
coming, and they’ll be coming fast,

You will be interested to know that
I personally review and sign each
contracting officer’s warrant, 1 con-
sider cnn:%nlly the individual’s quali-
fications and sense of responsibility,
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and inform them that their responsi-
bility stems from me, and that while
I am pleased to approve their war-
rant, | also can withdraw it. I spoke
to you ahout controls. As these are
imposed, our organization will be-
come ever more capable of preventing
problems of the kind the Chiles Com-
mittee and Department of Defense
Task Forces uncovered,

Right now, you will be interested to
know, we have wnderwny a major
study on our ki meat type—
hamburgers, W: i cing at the
right ?lnccs to buy ¢ e right times
and what ought to be the right prices,
We're trying to learn all we can about
the market conditions so that we can
institute  mutually  advantageous
changes. These include leveling off
the buy volumes, and attracting more
vendors through greater cempetition,
which will lead to mo:e favorable
prices for us,

Controls Eupose Problems

Parndoxically, as the controls are
imposed, they will have a tendency to
flush into the open any problems still
lying out of sight. These, and any
others that might develop, human
nature being what it is, will receive
quick, corrective action from me, I
am really impressed by the integrity
of the vast majority of people with
whom I deal—my own people, those
in other agencies, and those in the
private sector.

Other changes are being experi-
enced by the defense food operation.
These include the acquisition of major
army depots in Europe and the trend
toward buying commercial products
and the transfer of meat and seafood
origin inspection to other federal
agencies. 1 look toward establisl.ment
ng‘ closer coordination in the procure-
ment of all federal food buying, thus
eliminating varying standards and
sometimes competition within govern-
ment for the same products, I hope to
see established a real time feedback
program, in which we can meusure
the serviceman's acceptance of the
food we send to him. Most of you are
familiar with our relatively new direct
vendor delivery system.

Now it is time for me to shift that
spotlight.

One of the first things 1 leamed
when 1 filled this Iposition last De-
cember was one of the cooperative
relationship that exists between DPSC
and private industry,

T want to build on that relation Jiip,
The need for close. cooperatior wi
become incrensingly important . s jp.
dustry and the universities bring antg
the scene ever new products, & the
same time that we in military pro ure.
ment move ever deeper into 'j'u.- Jrac
tice of buying commercial itenis of
the shelf, With us, you know. this
practice began the first week of April
with seven meat items being trans.
ferred from military to commercial
specifications, Both my agency and
USDA have been learning much from
each other as USDA assumes the role
of our agent for source inspection of
meat products,

Conservative on New Products

Often I have said that 1 am con
servative in my views of new products.
My reason_for this goes back to the
one word I've probably used most
since I took this job: Nutrition,

There are many viewpoints on nu-
trition. Take Balzac, for example, the
great 19th century novelist who was,
unfortunately; a coarse man and large
cater. At one meal he devoured a
dozen cutlets, a duck, two partridges
and 110 oysters, He topped this of
with 12 pears and a variety of des
serts, Not bad. Greta Garbo, the
legendary actress, preferred to eat
simple bread with unsalted butter,
cheese and ham, She also liked steak
and huge green salads, accomp.nied
by the drinking of beer or vodka
General Ulysses S, Grant, on the other
hand, during the Wilderness cam-
paign, was content to make a m: al of
sliced cucumber with a cup of m»F
coffee--one cup being called . ful
ration, Thinking on this, I con lude
for a variety of reasons, some d ling
with food, I still like Greta ¢ arbo
the best.

Viewpoint on Nultrition

But back to where we were, o (o
o viewpoint on nutrition tht
harshly realistic. The problem cally
is very simple, We are one ol two
global powers, In order to star | up
in an arena of prolonged conflict with
any other power, we have to be flev
ible, and from a subsistence stand:
point be ready instantly to redirect
our pipeline to any spot on the globe.
We cannot pick and choose the places
where we send our food. The food
must go where our forces go. When
I think of our encounters with all the
new commercial foods available, |
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worry 1bout the little time we have
had b evaluate their quality.

As ¢ move into the acquisition of
more .nd more commercial items, 1
envisicn @ kind of procedure where
we in he military formulate our spec-
ificaticus for the minimum overall
nutritiomal requirements, and then go
into the commercial world and seck

| competitively the foods that alreacly

exist there, A consequence of this en-
counter will force a kind of de facto
roducts list, On it, I must assure will

an abundance of products that are
nutritional, tasty” and attractive. 1
must cause a few limits on other items.

I'm sure by this time you see where
my thinking is taking me—to the
point where the military—our food
mission encounter—hecomes a pace-
setter.

Military Has National Impact

What we do in the military has
national impact, to the extent it se:ves
as a standard, The de factor list in-
evitably would become a model for
emulation by, for example, county in-
stitutional districts; state prison sys-
tems; local school districts; hospitals;
boy and girl scout camps; and so on.
Consumer groups and food columnists
could use it or work with it as a ref-
erence point, In short, 1 assume we
are, and our encounters, will bhe a
silent force in shaping wholesome
nutritional habits nationwide.

Surely, with this extended applica-
tion in mind, the commercial com-

8 moditv acquisition program becomes

mucl: more exciting than seen in its
origh | scope. We know you approve
our ' to buy commercially, We

P¢ ou continue to approve of this
encor iter when you discover we in-
tend - buy intelligently.

‘ew Combination Ration
Il ¢ spoken of the close relation-

i ship - at exists hetween us, I cannot

let ti 5 occaslon slip past without
tomn nting on the wholesome, mu-
tually profitable close encounter be-
weer the military and the private
sclor in development of the new
oml.it ration we soon will be giving
our troops, This ration is called the
MRE, or Meal, Ready-to-Eat, that is
far superior to anything that has gone

ore. To us in the Defense Depart-
ment, the MRE program is important,
alive and well, 1 plan, by the way, to
Amnounce shortly information vn our

first proposed buy which I estimate
at $64 million. This is forecasted to be
a $100 million a year DOD program
for many years to come,

We need to continue vigorously this
ploneering attitude in food,

Those of you who are university
Lwnple in the audience, I want you to

now that I regard your research into
new technologies to be one of the
most important facets of our modern
world.

Understonds Private Problems

Those of you in industry should
know that 1 understand your produc-
tion and capital resource problems, It
is not an easy thing to b+ing out a
good new food, such as 'e MRE.
Neither I nor anyone in tue military
wants you to take an unfair share of
any risk financially because of your
desire to be supportive of military
needs. We do need financially healthy
contractors out there in our industrial
base. However, we do feel that as you
become a little more adventurous, you
will share in the benefits of develop-
ment of such an impo.tant new prod-
uct; after all, new products like the
MRE potentially have vast commer-
cial applications and are really o
strong contribution to the strength
and mobility of the armed forees.

Intrigued by Fast Foods

One area that is intriguing to me is
fust foods, something that is making
n profound imprint upon our society.
This modern phenomenon must he
taken into consideration in our mili-
tary food program, for we cannot
simply take a young man out of the
mainstream of American society and
impose new habits on him. If he
wants fast foods these should be made
available to him, 1 believe—but, and
this an important but, to all of us
here—only if these foods are nutri-
tious, The mau and woman in uniform
should have the choices ranging from
the mess hall to the vending machine,
for we cannot ignore an American’s
right to choice any more than we can
ignore changing social conventions.

Remember—and I'm speaking as
one of your largest customers—it is
Important that we regard each other
with the respect that comes from a
professional and businesslike relation-
ship. It is important that you under-
stand 1 am pledged and must be
ready to support on an instant notice,

T e e S e S

our Army strike troops, Marine com-
bat units, Naval combat and Amphib-
fous Lift Forces and Tactical Air
Forces at any point on this globe. Our
encounter should be a relationship of
cooperation, trust, integrity and love
for country, I want to trust all of you
and need all your support,

Above all, it should be a relation-
ship that sees ay its end result a well
nm‘ cconomically managed  defense
food program leading to the good of
healthy and strong bodied servicemen
and women, who could be your sons
and doughters,

Thank you for this pleasant, close
encounter,

Risk/Benefit Concept
Applies to Food Supply Also

Although there is a widespread be-
lief that there should be no hazard
whatsoever associated with the food
supg)ly. the iden of food safety in-
cludes u constant ccmparison between
risks and Dbenefits, according to the
Institute of Food Technologists,

The risk/benefit concept is cansing
much debate among research seien-
tists and regulatory agencies, accord-
ing to 1IFT, a scientific society repre-
seating some 18,000 members, In a
newly released Scientifie Status Sum-
mary, “Benefit” is defined as anything
that contributes to an Improvement
in a condition, while “Risk” is divided
into the categories of “vital” and
“non-vital.” In developed countries,
risks from food are normally far from
vital or life-threatening, hut zero risk
or absolute safety in any area, includ-
ing food, is unattainable, according to
the Summary.

Gonl: Absolute Sufety

“The goal of absolute safety is o
worthy ane,” the IFT Summary went
on, “mnd some industries have ap-
proached it, For example, more than
800 billlon units of commereinlly
canned food have been produced in
North Ameriea since 1840, with only
five deaths attributable to botulism
from that food.” Yet in attempting to
prove absolute safety for a process or
ingredient, “the best we can ever hope
for is to show no harm in every situ-
ation attempted to date, or no harm in
the situation in which a material is
useful”

(Continugd on page 40)
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C. mpletely re-designed

wit ‘eatures that make them
Tt E MOST RELIABLE
IN THE INDUSTRY!

Ne: Conveying system never stops.

P luct moves slowly and continuously from
s; ader to accumulator. No starls and stops.
Spliied design means greater reliability
sitce there 1s less wear than conventional
"¢rop and go” dryers.

Product is consistently excellent

because drying action 1s always steady. You
can count on the product 1o come out with
appealing color and texture. Umform and
straight every lime. |deal for handhing with
automatic weighing. transporting and pack-
agng machines.

Climate zones are
positively separated.
E - remely tight enclosure with Buhler patented

1a T" control allows hinh temperature.
I humidity drying environrment,

Car acity range 500-4,000 lbs/hr.

¢ dard stick lengths: 60 or 80 inches,
‘or details

2built-in rehability of Buhlerdryers and
' macaroni equipment. Call us or write:
“ER-MIAG. INC.. P.O. Box 9497, Min-
olis. MN 55440. (612) 545-1401 / East-
>ales Office: 580 Sylvan Ave.. Engle-
i Cliffs. NJ 07632. (201) 871-0010 /
LER-MIAG (Canada) LTD.. Don Mills,
"o, (416) 445-6910.

>
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Risk/Benefit Concept

(Continued from page 37)

The Status Summary describes a
number of situations in which at-
tempts to insist on absolute safety
have deprived consumers of demon-
strable Il))encﬂts without providing
freedom of choice, and it urges that
a broad-based judgement as to “ac-
ceptable risks” be part of any regu-
latory decision, Among these instances
is the proposal to ban saccharin, and
questions as to whether (and how) to
increase the iron content of the diet.
Iron-deficiency anemia is relatively
common and could be alleviated by
increased supplementation of the food
supply. However, a very small pro-
portion of the population suffers from
a condition known as hemochromato-
sis, in which they absorb more iron
than they need. They could thus be
endangered by increased amounts of
iron in bread, for example, while most
consumers would benefit.

Risks from Food Additives

The Summary also points out that
widespread attention is being paid to
possivle risks from various food addi-
tives, although far less is known about
comparable or greater risks from
natural components of the food sup-
ply. "Arply[ng the Delaney clause to
naturally occurring carcinogens in
food would, in many cases, make spe-
cific foods unavailable,” the IFT
Communicator stated. “Since there is
ample precedent for setting a toler-
ance level for a natural carcinogen in
food . ., it would seem that similar
reasoning could also be applied to
foods containing added chemicals, if
the risks were judged to be low
enough,”

Dilemma of Compounds

The Summary describes the di-
lemma posed by compounds such as
DES (diuthylstilbcslro?)(,' used to fat-
ten cattle ot a faster rate than normal
feeding practices would permit. DES
is known to be carcinogenic, as are
almost all estrogens. Yet estrogens are
produced in the human body and are
naturally present in many food stuffs
in much larger quantities than ever
found in livers of cattle fattened by
this technique.

Decisions require comparison of the
valuable protein produced at a saving
of almost 8 billion pounds of grain
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feed per year vs. the predicted but
undemonstrated slight increase in
disease,

According to the Swinmary, pro-
duced by IFT's Expert Panel on Food
Safety and Nutrition, “The ability of
sclentists to detect minute quantities
of chemicals has outstripped their
ability to interpret their findings.
Chasing an ever-receding ‘zero’ level
with improved analytical instruments
could bring you to the ultimate ques-
tions: ‘Does the presence of one mole-
cule of a carcinogen constitute
grounds for removing a food from the
market placef””

Although it doesn’t propose a final
solution as to how risk/benefit deci-
sions should be made, the IFT Expert
Panel points out that “Pressure on
food production is increasing each
year, and we will soon reach the
point where every technological con-
cept in food availability will be
needed to keep up with population
growth, The need for a realistic a
proach to the risk/benefit problem
will thus become even more iripor-
tant.”

Business Education Needed

“Businesses do an excellent job of
training employees to do thelr jobs,
but a terrible job of educating them
about how business works in our
economic system,” Harry K. Wells,
Chairman ¢ McCormick & Co., told
the annual Management Recognition
Night of the Personnel Association of
Greater Baltimore,

“You've made the well-trained
American worker the envy of most of
the world. But you and I have done
a miserable job of teaching our em-
ployees how business works,”

Mr, Wells, Chairman of the Board
and President of the Baltimore-based
internatior.al producer of sensonings,
flavorings and specialty food products,
was honored at a dinner at the Hunt
Valley Inn here and was presented
the 1978 Scroll of Appreciation for
services to the business community.

He declared:

“As managers we've made the mis-
take of assuming that because our
employees work in business they also
understand how business works, We
have to look no farther than the cur-
rent list of regulations to see what a-
tragic blunder that has been.”

Mr. Wells was referring to the
wasteful federal regulations wh -h, e
said, by the administration’s o\ n ad
mission, cost $130 billion a ye. .,

One reason so many regressi: o fed.
eral regulations exist, Mr. Wi ls r.
marked, fs that business carclessy
assumed. that if it successfull: per
formed needed services for society, i
would be nEprecialcd and allowed to
0 ]mta in the most effective way pos.
sible,

Others Work Against Business

“Unfortunately,” he went an, “while
we in business were busy building and
nurturing the greatest economic sys.
tem the world has ever known, othen
were working against us under the
misguided notion that the public and
the private sectors were the same.

“Those of us in business sat bad
while the social and economic initix
tive was assumed by the public sec
tor, These regulators were sure that
only the government knew what the
country needed, that only they could
solve the country’s problems, that
only they knew low and where to
spend taxpayers' money,

“Those of us in business watched
while they decreed larger and larger
budgets which demanded Jarger and
larger taxes, We watched while they
put forth an endless successfon of ur
workable welfare schemes and vat
investments in utoplan projects which
have created endless bureaucracies
dedicated to running the goverament
at the private sector’s expenst.”

Urges Nonpartisan Prograis

Mr. Wells called on managen ont to
promote non'rnrtisnn political iction
programs and to encourage bu iness
men and businesswomen to b come
“new activists” to fight unreas nable
government regulations,

He also challenged managen mt o
develop and promote economi edv
cation programs, He said:

“Don't you think employees ught
to know what makes your b sines
operate successfully and how it naket
a profit? No one has a Letter sty 0
teﬁ than we do in Amurican bu-ines
But who's going to tell it unless you
and I do?

“Who's going tu translate it inl?
everyday terms Aw.ericans can under
stand unless you 0 4d 1 doP No one s
o better system tr-an our free markd
system. But who is going to sell #
unless you and I doi}

THE MACARONI Joumnd

MODULAR NET WEIGHER WITH
INDEXING CONVEYOR

For packaging rif)id containers at speeds
from 30 to 90 par:kages per minule.
Ofiered in multi-neaded designs of from
2 to 6 scales to work with existing carton
unils or available as complete system
wilh carton machine.

ROTARY NET WEIGHER

For high speed packaging of a variety of

macaroni/noodle products in rigid con-

tairers, Allows the packager to maximize

sp2ed without compromising accuracy.
Available with 12 or 18 scales.

WRIGHT MACHINERY COMPANY, INC.
Durham, N.C. 27702 U.S.A.O Tel. (919) 682-8161

packaging

automation

MON-0-BAG® VOLUMETRIC
Single tube form-fill-seal system for packaging elbow macaroni,
small shells, and short-cut noodles. Excellent speed when welght
accuracy is not the prime requirement.

DU-O-BAG 1l

Versatile, high production system that
combines two Mon-O-Bags in one unit.
Delivers up to 120 form-fill bags per
minute. Each side has its own controlled
feed and can accommodate up to three
scales.

MON-0-BAG" NET WEIGHER

Employs an automatic single tube form-
fill-seal system with a fully controlled feed
system and two or three Electroflex*
scales. For macaroni/noodle product that
can be handled on vibratory feeders.
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h hill country, cighty miles south of Cleseland  The Reiming Famly
ngmnally in the restauront business serving chicken and nocdles and biscuits. Now they qust make the nocdies Here 1 lunch
con wos served ot the plont with noodle casserales and salods
sheese tactory, there was a reception back at the Reining home atop a hill cyverlooking beautiul landscapt

Maijor Iralian Foods of Kent, Washinston (suburban Seattic) has a brand new plant with dack facilities on the left and main entranz Inn Moid Noodles in Millersburg, Ohio is in the heart of the Amis
on the right. Otfices are on the first floor with @ r zeption area obove complete with kitchen. The staff prepared o delicious lunche:r
nlant teur ond discussions on energy conscrvation aond quality assuranc:

qrams, the group was bussed to Everett threcugh the scenic countrysid: 1o the Boeing 747 plant, largest industrial complex under cne 2z

assisted by members of the Merhno family. After Alter a tour of Amish industry
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Richard Utley ilcoking around ope

John Williem of Western Globe Products points out an interest-
ng conveying conncclion

rater), Harry Wann ani
Reinhart of Wright Machinery Company demonstrate their
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)
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Delane Vertiechio of Wright Machmiry

nate of Clermont Food Machine Co. shows how nood
d ette Co, o packaging uperation

Chairman Erncst Merline, St , leads o group  Jenniler McBane and Bob Sonborn head up  President Ernest Merlino, Jr., explains » P’

ticular operation.

135 of Ballos Egg Products describes  Duane Ahrens, Paul Reining and Luigr Gras-  Ted Zuecher i white unitorm dons notian

»dling operations,

Tue Macaront Jouks

hamess and buggs Shop

shows Do Littergr Cregrr
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Introducing the ultim: r conveying equipment.

8 SIMPLEX
B Pas-taword”

People all over the industry are talking about it They pass the
word about the Meyer Simplex “Pas-ta Word” system, the newiest
innovation in long goods conveying equipment.

The new “Pas-ta Word” system reaffirms the Mever Simples
reputation for dependability. For more than 50 years, Mever
Machine Company has produced quality cquipment — desiged and
engineerad o return the greatest passible dividends in ceonomy of
aperation, efficiency, gentle hiandling, sanitation, low maintenanee,
and i long profitable life,

Reduee your long goods production costs, The Meyver Simples
“Tas-ta Word™ conveying equipment can be designed to meet your
specifie hiundling needs. Send the coupon today, or eall our
engineering consultants at 5127361811, From eutter to packiging
machine, Meyer means profit for you.

MEYER
Machine Company

Specialists in Material Hlandling Systems

YEN. Plesasassend me muore infornaton abeout the Meser Sunplio Thas t Wl
OOV T suiprent.
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Meyer Machine Company
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Electricity and You
By Robert F. Thompson
Regional Safety Manager
Michigan Mutual Insurance Company

About 65 percent of all electrocu-
tions are the result of 110 volt cur-
rent. The reason is that few peogie
respect 110 volts of electricity be-
cause they handle it many times per
day in some way, in drop cords, light
cords, extension cords, hand tools or
machines in the shop and appliances
in the home, It is our everyday work-
horse. Because it is, most people don't
realize the dangers involved.

If we see a switchbox or line
marked 220 volts or 440 volts, we

immediately respond to the fear of
being electrocuted. Fact of the matter
is, 110 volts can be just as deadly.

Most electrocutions are caused by
defective equipment. Cords probably
rank number one, Too many times
the ground prong Is removed from the
plug or a socalled cheater plug is
substituted, This happens both in
the home and in the shop. Many times
cords in the shop are broken, expos-
ing bare wire. This defective equip-
ment should receive immediate atten-
tion from the service man or depart-
ment.

You may have a cord, tool, or a
pliance at the same snot doing the
same fob many times before, Chang-
Ing circumstances can affect your ex-
posure to danger. This time the floor
may be moist or wet. Maybe you
have been perspiring heavily and your
clothing or shoes are molst, setting
up a positive ground, Circumstances
can and do frequently change, and
there is absolutely no way of knowing
in advance whether your body con-
dition is right to pass a fatal amount
of electricity.

There are several precautions you
can take to prevent electrical shock,
The precautions are so simple—they
seem all so unimportant—that they
don't lnsEIrc many people to be alert.
That's where the danger lics.

A few of these safeguards are:

L. Never attempt electrical repairs
yourself. If you are dealing with
an appliance, do not introduce
foreign obejets to this appliance
until it is lmpluﬁged. If it's 2 home
appliance, call the service nan. In
the shop, call the maintenance de-
partment,

2. Before you work with electrical
equipment, make sure your hands,
clothing, and feet are dry. If you
have to work on a damp or wet
floor, wear rubbers. Do not stand
on cardboard as it will soon be-
come soaked,

3, Before you plug in a tool, drop
light, extension cord, or other ma-
chinery, examine it and the cord
and plu& for visible defects. If you
find a defect, forget about using
the unit. Have it appropriately
serviced at once,

4. Make sure you plug into a
grounded socket. And make sure
your unit is grounded either by a
third J)rong on the plug or a
ground wire,

5. When you connect the plug, see
that it is properly protected, If the
cord has to be placed across a
walkway or aisleway, protect it
against damage, and Sso make
sure it does not become a tripping
hazard,

6. If anything goes wrong with a
piece of electrical equipment being
used—Iif you get a shock, or if it
becomes damaged or the cord
comes loose—turn it off and see
that it is properly serviced before
it is used again,

Don't take chancesl Remember,
more people are killed by 110 volts
of electricity than by higher, feared
valtage.

FDA Cameras?
Court Test Proposed

The need for a court test to decide
whether the Food and Drug Admin-
istration has the right to use cameras
in its food inspections was indicated
by FDA and industry speakers at the
Food and Drug Law Institute’s an-
nual educational conference,

Two FDA staffers—Seattle Re-
gional Director James W. Swanson
and Associate Chief Counsel Robert
W, Spiller—defended the right of in-
spectors to take photos.

Mr. Spiller sald that photographs
“are undeniably a reasonable, prac-
tical, accurate way of recording con-
ditions in an inspected facility” and

FDA does have legal authority to use
photos as a reasonable part of an in-
spection,

Howevr, Mr, Swanson said that
while inipectors will make every
effort to convince those being in-

spected to allow photographs, * [ yo
still object the inspector is inst:ucte
to put his camera away and co:tinge
with the inspection without use of the
camera.”

FDA's right to use a camer wy
strongly disputed by Kraft Vice Pres.
ident Dr, Channing H. Lushbough,
and Washington Attorney Danjs'
O'Keefe.

Dr. Lushbough explained that it i
Kraft's policy to prohibit both phe
tography and oral tape recording
during a plant inspection and that the
firm questions FDA's assertion of
authority in this regard, He explained
that Kraft is “sensitive to the inad:
vertent disclosure of trade secrets
which such practices may entail.” He
pointed out that under the Freedon
of Information Act competitors could
and would request copies of such
photographs and transcripts of such
conversations,

He said that Kraft believes “it is
inappropriate and improper for the
FDA to direct its inspectional staff to
request information to which FDA is
not clearly entitled by statute, The
effect of such instructions is that the
FDA positively encourages its inves
tigators to entice and persuade the
persons and companies whose plants
it inspects to incriminate themstlves”
“Seen calmly and objectively,” he said,
“this practice risks adulterating ow
working| relationships and the monl
atmosphere. . . "

He recommended that FDA “seri-
ously consider brief prescheduling for
its plant inspections,” By the word
brief, he explained, “we mean 2
Eeriod of perhaps no more than four
ours’ advance notice.”

Responding to the FDA'ers, attor
ney O'Keefe said he was “frankly
appalled that an official government
manual would urge its employ es ©
attempt to cajole plant personn| ur
trained in the law into providing
evidence in this unseemly mumer
While there may be no obligation ®
wam plant officials or advise them o
their rights, the procedure outlined
here, complete with shallow threals
goes well beyond what I would er
pect from our government.”

Mr, O'Keefe reminded his audienct
that FDA's inspection authority er
tends to a reasonable inspection
food establishments, pertinent equip

(Continued on page 48)

Invest 1¥4c per cwt.
monthly in pasta
production promoti
consumer education,
and trade advertising
to keep sales up.

Constant promotion of macaroni, spa-
ghetti, and egg noodles by the National
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
and students.

Films and film strips are distributed
for general use and special television
showings.

TV Kits are periodically prepared for
prcgram producers.

Ceoperation with related item advertisers
ar| publicists is sought and obtained.

Sp-cial projects include press parties,
m terials for Consumer Specialists,
bc kground for editorial writers.

Dc your Share—support the effort.

NATIONAL
MACARONI INSTITUTE

P.0. Box 336, Palatine, lllinois 60067

[

JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

We are pleased to announce the relocation of our
laboratories and office effective March 1, 1978.

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

1—Vitamins and Minerals Enrichment Assays.

2—Egg Solids ond Color Score in Fggs ond
oodles.

3—Semalina and Flour Analysis.
4—Micro-analysis for extraneous motter.
5—Sanitary Plont Surveys.

6—Pesticides Anaolysis.

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

JAMES and MARVIN WINSTON, DIRECTORS
P.O. Box 361, 25 Mt, Vernon St.,
Ridgefield Park, NJ 07660
(201) 440-0022

Pu! a feather in your Cap!
Send a copy to a key man.
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FDA Cameras?
(Continued from page 46)

ment, finished and unfinished mate-
rin), containers, and labeling,” “FDA’s
authority with regard to food estab-
lishments,” he ndlf'cd, “generally does
not legally require a company to per-
mit access to complaint files, internal
quality control procedures and quality
cont.ol audits, or processing records.
The agency has only questionable
authority to inspect records under the
good manufacturing practice regula-
tions and to take evidentiary mate-
rials such as photographs. Low-acid
canned foods are a special case.”

He wamed ogainst signing state-
ments relntinﬁ to the inspector’s ob-
servations and giving information or
data to FDA inspectors, since “it may
be used against you in court and that
it may be publicly available.”

FDA Stays Macaroni Rule

Food and Drug Administratior,
after a series of administrative delays
extending back to 1872, has issued
formal notification that new stand-
ards of identity for enriched macaroni
rroducls with fortified protein have
heen stayed.

The proposed standards have in
effect been stayed since late 1972,
when F.D.A. received several objec-
tions and requests for public hearings
on the regulations, An F.D.A. spokes-
man said that formal notice of the
stay had been delayed pending final
completion of new administrative
procedures at F.D.A. and by other
“internal problems,”

The formal notice published in the
Federal Register states that “during
the period of the stay, the product
defined in the stayed regulation may
be introduced into interstate com-
merce with appropriate labeling as a
nonstandardized food.” The F.D.A.
spokesman said interested companies
had been so notified at the time the
stay went into effect in late 1072, and
that publication of the notice in effect
gives public notice of the action,

As proposed in September, 1972,
the standard of identity for enriched
macaroni products with fortified pro-
teln including the following provi-
sions:

1. Set the protein content at not
less than 20% by weight,

2. Set the quality of the protein at
not less than 85% of the quality of the
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milk protein, casein.

8. Provide that milled wheat is the
principle ingredient.

4. Permit the use, in part, of flours
or meals made from non-wheat cer-
eals or oilseeds.

Microwave Saves Energy

It is estimated that the U.S. pasta
industry alone would save 80,000 bar-
rels of fuel oil or 650,000,000 cubic
feet of natural gas each year if it were
to combine microwave drying with
conventional drying methods. That's
just one example, say experts, of
energy savings Eosslble with indus-
trial microwave heating,

Lockheed Aircraft cut energy use
by 583% in switching from conven-
tional to microwave drying of ceramic
blocks for spncecraft heat shields,
Energy savings to 70% are cited for
doughnut proofing. Gentry Interna-
tional, Inc. cut energy costs of one
stage of onion drying by 30%. Pre-
cooking chicken with microwaves
used 40% less energy than conven-
tional pre-cooking. Bacon, pre-
cooked with microwaves, when sold
through markets, and to restaurants
and institutions, cuts final cooking
time to 30-80 seconds, providing huge
energy savings if applied to millions
of stoves nationwide. Significant
energy savings are reported for micro-
vacuum drying, bread baking and
wave tempering of frozen foods,
fish thawing, Other possible uses are
for laminating plywood, ronsting
coffee, cocoa beans and peanuts,

In Macaroni Drying

According to The Macaroni Journal
over two billion pounds of pasta are
produced each year in the U.S. Two
of the largest producers measured
condensate (reportedly the most ac-
curate method) to pinpoint an average
248 BTUs (heat units) required with
microwave drying, whereas 564 BTUs
were needed for the same drying by
conventional methods. Since some

conventional drying still must b yseg
with microwaves, overall ener v yo
duction is only around 25%. ( e
Grain  Macaroni Company, huse
}aresident, Vincent DeDomen o, j
ormer president of the Nationa! Mae
aroni Manufacturer’s Associati n, j
one of the firms that did the test.ng,

Slow acceptance of indstrl
microwave heating is blamed upo
the new concepts required. Micro
wave heat does not creep into the
product, but is generated simultanc.
ously throughout the product wher.
ever there is moisture,

Leader in Field

A leader and pioneer in the design
and manufacture of such systems is
Microdry Corporation of San Ramon,
California. Their president, Frank
Smith, points out that U.S. industry
accounts for almost half (about 43%)
of our energy use; so microwave heat.
ing, where applicable, could save
huge amounts of gas and oil. Al
though it costs more to create micre-
wave heat, its efficiency is much
Frenter (around 80-65% from power
ine to product heating, whereas con-
ventional heating sometimes is quoted
at around 380-50% cificiency). For
nearly twenty years Microdry has
tested, and compiled data, on hun
dreds of microwave heating applica-
tions, This information is available
to manufacturers from Microwave
Corporation at 8111 Fostorin Way.
San Ramon, California 94583,

High Temperature Dryinc

Braibanti & Company of °lilan,
Italy has a1 ounced it has solve | the
problems innercut to high ten e
ture drying of all short pasta s' \pes
The process applies to long go: Is a5
well,

At the IPACK-IMA Show la  fall
they presented a continuous line com:
posed of automatic press ¢ obn
800-C, shaking preliminary Iryer
TL/1000, pre-dryer model 1 omet
24/8, and  finishing dryer 10ddl
Teless 13/9, These lines have u pro-
duction range from 5 to 50 tons 1
day and more for each particular
shape to be marketed.

More than twenty of these linvs art
presently operating in Italy and
abroad while others are under con
struction.
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In a 1973 survey of lhe entire
pasta indusliry by an indepen-
dent research firm, 67% ol
raspondenis slaled thal a
combination of microwave and
convenlional drying is “the
method of the future.”

Three-slage dryer, 8' x 27’

TODAY’

The pioneering is over!

PJ’O July 1915

DRYER

The microwave dryer is standard 24 hour/7 day
equipment for any size macaroni or noodle plant

Up o 4 times the production In the same feet of floor space (a bargain In
itself with construction costs in the $20 sq. ft. range).

Rec.ces Infestation up to 89,99%. Kills: bacteria, Salmonella, E. Coli,
Col'5rms, mold, yeast, weavils and eggs.

Mo:- nasily sanitized dryer. Hose it down or steam it clean.

Ma} s a richer looking product; no blanching.

Enc .y savings reporied: 52% less BTU's, 6% less KW's.

Lov st downtime. “We keep an accurate racord of all downtime and
exp “sit as a percentage of lime down to time scheduled. Microdry leads
our it al less than 2%" — PI. Mgr., leading mid-west operation.

"All lure equipment will be Microdry” — Tech. Dir.. large pasta plant.

New! Digwasher by Micro-
dry. More compact; 2000
P waler nozzie pressures,

luy, 1978

Compared with conventional dryer
Units in these |bs./hr, Capacities: 1500, 2500,

3,000 and 4,000.
Operaling loday at: Golden Grain, San Leandro

(2 units); Golden Grain, Chicago (2 units);
D'Amico, Chicago; Catelli, Montreal; Gooch, Lin-

coln; O. B, FL. Worlh; Lipton, Toronto (2 units);
Gilster Mary Lee, Chesler, Il

Conipletely 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.

LAk, A
b Ryt s g

MICRODRY

MICRODRY CORPORATION

3111 Fostorla Way, Ssn Ramon, CA 84583
415/837-9106
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Hershey Acquires
Procino-Rossi

Substantially all of the assets of
Procino-Rossi Corp., Auburn, N.Y,,
were sold to San Giorgio Macaroni
Co., Lebanon, Pa, a subsidiary of
Hershey Food Corp., and strong indi-
cations were that C. F. Mueller Co.,
Jersey City, N.]., a subsidiary of Fore-
most-McKesson Inc,, San Francisco,
would soon conclude negotiations for
the acquisition of d’Amico Macaroni
Co,, Steger, Il

Procino-Rossi, with processing ca-
pacity of about 80,000 1bs daily, pro-
duces pasta for retail, industrial and
institutional markets. Nicholes A.
Rossi, formerly president of Procino-
Rossi, will remain with San Glorgio
with sales responsibilities. The com-
pany does business mainly in upstate
New York. The San Giorgio sub-
sidiary of Hershey, whose president is
Joseph P, Viviano, also includes the

former Delmonico Foods Co, of
Louisville, Ky.
50
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D'Amico to Foremost

D'Amico Macaroni Co., with capac-
ity of about 30,000 lbs a day, manu-
factures pasta products for retail,
institutional and private label mar-
kets. C. F. Mueller Co., purchaser of
D'Amico, was acquired by Foremost

in October, 1876, trom New York Uni-
versity for $115 million in cash,
Mueller is the nation's largest pasta
manufacturer. Lester R, Thurston, Jr.,
is president of the company.

A1

Antonio 5. Vagnino Dead

. Antonio 8, Vagnino, co-founder and
retired vice president of American
Beauty Macaroni Company, passed
away in Denver on April 21, 1978,

Born in Denver August 29, 1880, he
attended Denver schools and in 1909
started the company with his brothers.
He was a founding member of Christ
the King Catholic Church, a life mem-
ber of the Lions Club and many civic
and business organizations including
the National Macaroni Manufacturers
Association and the National Maca-
roni Institute,

Survivors are three children, Dolly
Zarlengo, Ed and Anthony M. Vag-
nino; two sisters and a brother Louls
of St. Louis, seven grandchildren and
thirteen great grandchildren.

JoAnn Maritato

JoAnn Maritato, wife of Sal F.
Maritato, died suddenly on April 8
at the age of 56, She had been in
fragile health.

Mr. Mariteto is vice president for
durum sales for International Multi-
foods, Minneapolis.

Sha is survived by her husband, son
Cerald and daughter-in-law Jacinta,
grandson Johnathon, mother Frances

jrgemeral manager of the US, pickle
‘”E:Ion of H. ], Heinz, is vice presl-

i Alfred Metzger has been named
i+ manufacturer of equipment and sup-

i under Buhler-Miag, Inc., Minneapalis

' dent and gencral manager of Bubler.

Giardina

and sister Mrs, Maney
D'Elia,

We’ve been going together for
| neéearly 50 years.

At Lipton's ;
Hubert M. Tibbetts, preside it of
Thomas ], Lipton Inc., member «{ the
Unilever Group, has been namd to
the additional post of chief executive’
officer, He succeeds W, Gaidner
Barker, who is retiring as chairman

and chief executive officer.
vy i
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ot of American Beauty Macaron
Company, recently acquired by Pills Diamond International Corporation

Packaging Products Division

hler-Miag Chief 1 Bt § Aeririges Py

Yorrkh Pgov Mol s

ehief executive officer of Buhler-Mis
bH, international designer an&

for grain processing operations.:
company's U.S. operations are

Mr. Metzger previously was presi

Miag, S.A,, Madrid, Spain, ;

Buhler-Miag said the following'
executive officers will continue in
current responsibilities:

Fritz Haller, executive 1 ice-presi-
dent, manufacturing; Dr. Wollgang
Rust, executive vice-president, admin-
istration, legal; Ernst Auer, executive
vice-president, sales, and llarmy
Strube, executive vice-president, fi-
nance,

Creamettes and Armour

Beef Tie-in

A highly successful tie-in pr :mo-
tion is repeated by Armour Star & iced
Dried Beef and Creamettes Mac ronl
with a full page ad in the M: " 19
issue of Family Circle magazine. The
joint ad features an appetitizing rec
ipe for “Beef and Macaronl C usse
role,” an economical dish desc:ibed
as just right for meal service,

Barilla Lasagne

Dalt International, Inc. of Engle
wood Cliffs, N.J. is importing and dis
tributing Barilla Lasagne from Italy.
The enriched macaroni product i
packed in one pound boxes with
recipe suggestion printed on the car
ton.
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