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by Fold-Pak
of course

A premier pasta deserves a
premier package. And that’s just
what Fold-Pgk gives you. We've
been making packages for the
best pasta manufacturers in the
business for many years.

Whether you require high fidel-
ity, multi<olor offset, rotogra-

of elegance, packages can be
varnished, waxed or poly-coated
depending on your individual
product need. Our graphic and
structural designers are also
available to update your pack-
age or give it a completely new
look. The end result is a pasta

vure or flexographic

package that your product

richly deserves

printing, Fold-Pak

guarantees a
superior package.
For an added touch

CORPORATION

. . . A premier
pasta package
by Fold-Pak.

Mewark, New York 1451) 315-111 3200

Englewood Cliffs Sales Office | [0 Chartotts Place, Englewood Cliffs, New jersey 07611 Phone (101) 548 7800
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QUICK WAYS WITh PASTA
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Quick Ways with Pasta

(Continued from page 3)

® Pan-fry sliced onion in bacon drip-
pings until golden; add drained,
cooked noodles; heat through, Serve
instead of potatoes.

® Saute chicken livers, chopped
green onions and sliced mushrooms
in butter until tender; season with
sherry and salt. Stir in cooked elbow
macaroni.

® Partner cooked tubettini macaroni
with drained canned red  kidney
beans and cooked broceoli, cut into
L-inch pieces; toss with oil and vine-
gar and season to taste with salt,
pepper, sugar and your favorite herh.
® Create a great new lunch by com-
bining tuna, mayonnaise, minced
celery, carrot and onion. Stufl into
large cooked shells and serve cold
wiﬂl creamy dressing.

® Add cooked bow-tie or shell maca-
roni to your favorite coleslaw for a
different, more filling salad.

® Pair hot noodles with cottage
cheese pnd peas for a tasty accompa-
niment.

e Substitute ziti macaroni for pota-
toes in pot roasts and stews. Add
cooked, just before serving.

® Try cooked tubettini or small shell
macaroni instead of rice in stewed
green Just brown the ground
beef and onion; stir in canned tomato
sauce and cooked macaroni; Rl
green-pepper shells; bake,

@ Stir cooked small-sized pasta into
hot rice, add sauteed onions, mush-
rooms for a new pilaf.

® Form patties of cooked fine or me-
dium noodles combined with shred-
ded vegetables, beaten egg and Par-
mesan cheese. Pan fry in salad oil or
butter until browned on both sides.
® Cut up leftover cooked spaghetti
and add to the egg mixture for an ex-
tra hearty omelet.

® Prepare an envelope of white-sauce
mix; add strips of chipped beef, a
package of frozen mixed vegetables
and toss with an §-ounce package of
cooked pasta, Tust heat through for a
robust one-dish meal in a hurry.

® Dilute canned cheese soup with a
little milk for easy, creamy macaroni
and cheese. Add chunks of frank-
furters, ham or bacon, if you like, to
the cooked macaroni.

® Make macaroni salad the no-fuss
way. just toss cooked macaroni with

thawed frozen vegetables and a bot-
tled creamy dressing,

® Lightly brown minced garlic in ol-
ive oil and toss with cooked spaghet-
ti, fusilli or spaghetti twists.

® Use cooked small pasta such as
stars or tubettini insead of rice or
bread in stuffings for meats or poul-
try,

® Stufl a tomato with cooked elbow
macaroni  tossed  with mayounaise,
diced green pepper and  cooked

“Now You're Cooking”
Compstition

Fourteen national food advertisers
have signed up as patrons of Seven-
teen Magazine's third annual “Now
Youre Cooking™ Menn  Planning
Competition. Twenty-eight teenage
cooks were chosen as finalists, and re-
created their winning meals for a pan-
el of judges during the national finals,
July 17-19, at the famed Culinary In-
stitute of America, in Hyvde Park,
New York,

Contestants were asked to use at
least three of the official patron pro-
ducts, all of which are advertised in
Seventeen, in their menu plans. The
products also will be featured in the
magazine's  supermarket  promotion
in November.,

The “Now You're Cooking™ con-

test was open to all US, home econo-
mics students between the ages of
13 and 19. Finalists were selected
from hundred of entries by the Sev-
enteen editors, who judged the menus
on the basis of nutrition, cost, crea-
tivity, taste and appearance. Seven-
toen provided travel, meals, ac-
commodations and entertainment for
the finalists from around the coun-
try.
Each of the 28 finalists received
t ophies and gift packages, as well as
the trip, and their home cconomics
teachers received patron gift pac-
kages, an assortment of Tuppe-ware
containers, a starter set of Creu-
set cookware, and a Recipe Card La.
brary from The Betty Crocker Kit-
chens.

Four national winners, one for each
of the four categories, will receive a
$500 savings bond and an engraved
trophy, in addition to their finalist
prizes. The four winners' teachers
will be awarded to RIVAL Convec-
tion Oven.

The 11 official patron products f
the cooking competition are:

@ Chicken of the Sea Tuna
(Van Camp Seafood Co.)

® Dole Cunned Pineapple
(Castle & Cooke Foods)

® Fleischmann's Yeast

® JELL-O Bramd Gelatin

® Kikkoman Soy Sauce and hil.
koman Terivaki Sauce

® Kraft cheese and cheese
products

® Kraft mayonnaise and salul
dressings

® Kraft pourable dressing

® Milk (American Dairy
Association)

® PAM Non-Stick Vegetable Spray
(American Home Products
Comp.)

® Parkay Margarines (Kraft, Inc

® Rice-A-Roni (Golden Grain
Macaroni Co.)

@ Sweet 'N Low Brand Granulated
Sugar Substitute  (Cumberland
Packing Corp.)

® Tender Chunk Ham, Chicken.
Turkey (Geo. A. Hormel & Col

In Reader's Digest

“The Great American Pasta Time”
by Jack Denton Scott appears in fhe
July issue of Reader’s Digest startin:
on page 22, “It is delicious, Healt'n.
Inexpensive. Low in calories and | 2h
in energy. No wonder America s
gone Eﬂzzn (crazy) over pastal”

Jack Denton Scott, 'wipt?: his - e
Maria Luisa Scott, is the anthi. o
numerous cookbooks. His best-se! g
“The Complete Book of Pasta”, | -
lishedd in 1969, has become a ol i

This issue of Reader's Dige i
being sold in supermarkets wi' 4
promaotional cover on the front
ing “More Ways to Flatten our s m-
ach™ which has to do with am wr
item but which is good to be ass
ted with.

;.

The Beauty of Languaze

Fiorello LaGuardia, one of e
most colorful mayors in New Yobs
history, had a way with words — wd
burcaucrats. When a  conscientions
city lawyer took a long time rxpl.-IfF
ing a complicated piece of city leciv
lation, the mayor snapped: “Never
mind the commas and semicolons
What does it do?”
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We Id Wheat Outlook
fron U.S. Department of Agriculture

E ly prospects for world wheat
cutp t in 1981/82 suggest a recond
63 illon metric tons with a range
fon. 443 to 483 million tons. This
com; ares with 439 million in 1980751
md e revious record of 47 million
tons 1 1978/79. This vear's crop will
Mel  exceed the 1980 near-recond
lanvest, if generally favorable grow-
mg conditions continue. Another im-

nt factor in the outlook for
El'g‘:r global production is the indi-
ation of significant increases in the
aea planted to wheat, particularly in
North America. Barring any  drastic
weather changes in major producing
countries, world production will ex-
wed utilization and  cause world
stocks to rise after 2 years of reduced
levels.

Winter Wheat Good

Iu the Northern Hemisphere, win-
ter wheat crops came ont of dorman-
o in good to excellent condition be-
ause of widespread, moderate win-
ter weather, Moisture shortages that
poisted in some arcas have heen
ofset in varying degrees by spring
nins. In Western Europe, moisture
supplies have been adequate, and in-
weasenl seeding should result in an-
other large harvest in the European
Community this year, Southern Eur-
ope, Italy, azd the Iberian peninsula
are evceptions, with indications that
dry o uditions may have a serious im-
pact « .+ the final wheat outtum. Pro-
ductic  in Northemn Africa has been
reduc | by drought, with Moroceo's
op ¢ most seriously affected. Un.
favor. le weather conditions reduc-
tdla fall's winter wheat seedings in
Este . Eurcpe. Although the crop
@me rough the winter with below
sorm.  winterkill, the 1981 harvest
my o off significantly as spring
“hez: Cields will not be sufficient to
et duction in winter wheat area.

US' IU's winter wheat arca was also

1 because of adverse weather
Lt £. 1. A winter that was more fay-
wabli than normal should reduce the
Bpica damage to winter wheat,
Total 1981 output will be heavily de-
Pendent upon plantings und develop-
ment of spring wheat. In China, ex-
Pected increases in spring wheat
¥edings may compensate for lower
“iater wheat sowings, but total wheat
2 will likely be smaller than in

Aucust, 1981

1980. Nevertheless, improved mwis-
ture patterns have increased carlier
production  prospects.  Larger crops
are forecast throughout other middle-
Asian areas — Pakistan, Bangladesh,
and India. Changing growing condi-
tions throughout the year in India's
wheat-producing arcas make a recond
1951 crop unlikely, bnt improvement
from 1980 is expected. In response to
strong eaxport prospects, farmers in
Canada are expected to expand the
area sown to wheat by 8 pereent. Soil
moisture conditions have  recovered
from last year's drought, and no ma-
jor problem is apparent. Overall,
larger wheat production in 1981/82
may come from the United States,
Canada, the Soviet Union, India, amd
China. The Western and  Eastern
Euwropean harvest may  fall  helow
1950/81's  record and  near-iecond
level.

Despite the expeded record workd
wheat outturn, world trade should
remain around  19%0/81's  recond 93
million tons. Competition for mar-
hets is expected to be keen, but the
US. market share may  increase
slightly as non-traditional exporters
are unlikely to repeat last year's lev-
els. Exports from traditional compee
titors — Canada, Australia. and Ar-
gentina — will be highly dependent
on their 1981/82 harvest. due o low
stocks in these countries at the emd
of 1980/81. On the import side, re-
duced requisements from the Soviet
Union and China are likely to be
offset by increases among developing
countries,

1981 Wheat Program

Provisions of the 1951 wheat pro-
gram were announced Tast Auguost.
The main decision was for no ae eage
setaside  requirement. . Since  then,
legislative and USDA announcements
have almost made the program final.
Features of the program are:

@ December  legislation  removedd
requirement that producers had
to stay within their normal crop
acreage (NCA) limits to qualify
for 1981 program benefits, Thus,
wheat farmers are now eligible
for support loans, the reserve
program, target price protedion,
and disaster program coverage
on all acres seeded for harvest.

e There will e no land divers-
i or special grazing and hay
programs for the 1981 crop.

o On March 31 USDA annonneed
a 8351 per bushel target price.
The regular and the reserve Saan
rates were each raised 20 cents
o $3.20 and 8350 per hushel,
respedtively. This higher loan
rate establishes the release price
at SLAS a bushel amd the call at
85.60 for wheat already in the
resenve. A decision specilying
entry dates of 1981 crop wheat
into the reserve will be made
later,

@ The Agricultural Aet of 1950
waived interest charges for the
first year of the 3yvear fanner-
owned reserve loans (the secoxd
amdd thind year have been inter-
estefree). Recent Administration
budget proposals to Congress in-
chide a recommendation to res.
cind this first vear waiver which
would otherwise apply to 1981
reserve wheat when ent.y is per-
mitted,

o Interest rates for 1981 commd.
ity loans will be 143 percent,
comparcd with the current 115
peicent. Beginning October 1,
ISL rates may  be adjusted
twice vearly to more fully reflect
the ant of borrowed money to
the Government. Interest rates
tor grain storage  facility and
dever loans will e identical to
commadity loans and under the
same adjistment procedure,

NMMA Fellowship

A S5.000 graduate fellowship in
cereal chemistry and techmology cov-
ering hasic researe!y of durum wheat
and pasta products was awarded to
Rhoda Ko Kordonows of Dickinson,
N2 on Honors Day at North Dakota
State University at Fargo.

Macaroni in Thailand

Tira Siwadit, managing director of
Seriwat Co. Ltd, in Banghok reports
there are two major plants amnd some
200 small ones i Thailand.

Long gods are most popular in
half-pound and one-pound sized pac-
hages. Sales tremd s slightly up.

Fluctuating durm prices are their
greatest problem,
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NFBA Management
Conference

At the National Food Brokers
Association Management Conference
held at the Greenbrier recently C.
James McNutt, President, Campbell
Sales Company, said: “Food industry
executives must provide leadership
by setting examples in areas of enthu-
siasm, positive attitudes, integrity,
honesty, and drive . . . all of which
are necessary to increase the produc-
tivity needed to keep our companies
and the food industry growing.”

McNutt said that the trade allow-
ance syndrome is not improving the
skills or making professionals of sales-
people. “I feel moderate allovances
are an important part of 2 promotion
package . . . but your principals and
my comany cannot survive if they sell
everything with a trade allowance. 1f
you are not teaching your pt-oplu to
be truly professional business people
and to sell on the merits of the pro-
ducts you represent, you may live
to regret it.”

In closing, McNutt stated that "if
gslimhm springs from a demonstrat.

record of achievement in the past,
1 think we all have optimism about
the future. And if we all display sin-
cere enthusiasin for our business, our
industry, and cach other, we will pro-
vide the leadership needed to do our
share in getting the United States
back in a world leadership position.”

Cost Controls

In discussing cost controls, man-
agement consultant Theodore Cohn
suggested that executives zero-hase
all expenses, especially the “holy”
ones nﬁninlng. professional fees, in-
surance, and telephone. Identifying
personnel as a maru expense, he rec-
ommended spending ten times as
much on selection as on training. The
normal cost of personnel acquisition
is 6 months salary, he noted. He ur-
ged that every techniques be used
to reduce selection errors — careful
job description in terms of results,
detailed interviewing, including inde-
pendent industrial psychological tests,
where applicable, and trial working
periods.

Thomas W. Wilson, Jr., Director,
McKinsey & Company, discussed a
number of current trends in consum-
er food expenditures, household size,
retail sales per square foot, and the

number and impact of working wom-
en today, Studies show, he said, that
retail sales per square foot are going
down, because of store size (too large)
and number (too many). He cited fig-
ures of $4.08 per square foot in 1972,
$3.03 in 1975, and $2.38 in 1979,

Increased Use of Scanning

Wilson indicated that the industry
is tuming to technology to help com-
bat the no-growth economy. He out-
lined the increasing use of scanning,
the Universal Product Code, and the
coming use of computer-to-computer.

In an address on “Planning for the
Future”™, Maurice Charlat, Senior Vice
President, Marketing, Califo:nia Can-
ners and Growers, asked the audience
to become of the “information
revolution as it is installed scanner by
scanner In your marketplace. The
best training money you can spend
will be or youn e who can
learn all there is ﬁlmpllho informa-
tion systeins our distributor fricwds
will build.”

This, he stated, is because in the
final analysis, the food brokerage
business is a people business, “Your
coin in trade remains confidence and
credibility bome of vyour special
knowledge of your customer's busi-
ness.” In summary he said there are
changes in consumer buying habits,
specifically the trend toward cheap
food, cansing the biggest increase in
private label and generics as a cate-
gory since the early 1970%. This trend,
in the face of Hat tonnage trends,
means the consumer is trading her
purchases down. The foodservice busi-
ness, with its stronger orientation to
private label, clearly illustrates this
problem.

Peavey Sales, Earnings Up

Peavey Company announced net
camings for the third quarter ended
April 30, 1981, of $4.604,000 or 81
cents per share on sales of $204,262,-
000. TES compares with net camings
of $4,149,00 or 74 cents per share on
sales of $17,169.000 for the same per-
ind a year ago.

Net eamings for the nine months
ended April 30 were $18,031,000 or
$3.21 per share on sales of 3626854,
000. This compares with net carnings
of 816,675,000 or 8295 per share on

sales of $561,329,000 for the first ni
months a year ago.

In the third quarter, the Comp: o
recorded a net gain on the disposit w
of the Brownberry Division and a
reserve for anticipated loss on he
planned  disposition of US, Flu
Systems, Ine. The net impact of thse
non-recurring items was o ineroase
net eamings by nine cents per share.

Peavey Chairman and Chief Fa-
ecutive Officer, William G, Stodks
said: “Agricultural Group eamings
increased for both the thind quarter
and nine months as both grain mer-
chandising and commaodity brokerage
volume remained reasonably strong.”

Food Group Up

The Food Group had higher sales
and eamings for both periods, due to
a gain from the sale of Brownbem
and improved operating results from
Home Brands. Flour Milling camn-
ings were below last year, reflecting
reduced margins in the third quarter.

Retail Group sales improved for
both the quarter and nine months.
Eamings of the Group, before reflec
ing special charges velating to US.
Floor Systems, were up modesthy for
the quarter, but slightly behind last
vear for the nine months. Fabiic store
sales and eamings were up substan
tially for both periods. Farm store
sales were higher in both periods.
but eamings declined, reflecting low-
er margins and higher administr. tive
costs. Building Supplies sales wd

carnings continued to trail yea
levels for the nine months, but b
to improve in the third quarter.

“While camings year-to-date
ahead of last year,” Stocks said
anticipate lower camings in
fourth quarter due to a current +
er environment for both grain
chandising and flour milling as
as the expected impact of convt
fabric and building supplies inve
jes to a LIFO basis at July 3. As
sult, we expect full vear eamin
approximate those of a year ag

Signs of Bad Times
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rrSONS allln“t‘t‘
for 75 I:vll openings a vertised recent
e U.S. Social Security Admin

istration in Baltimore. Qualified ap-
Elimnta were selected by lottery 1
Il the jobs.
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Switching to Demaco’s Tech
Lube synthetic gear oil from the
lubricant you are now using can
reduce the amount of power you
consume by as much as 15%, and
signiicantly reduce the amouat of
downtime you experience because
of gear-wear and breakdown. It will
further lengthen your lube cycles
hl“mlﬁ:'ﬂm It can even
decrease noise gears
n':l:c. hhudwbc?n"n

use in food machinery by the
United States Food and

De::m‘sT;:hLuchamTD
gear oils start by clinging to the
gears, forming a flm with a
strength of 100,000 psi and an
excellent coefficient of friction. This

again. The gears are, therefore,
fully lubricated during the first 12
seconds of operation, which Is
when 82% of all wear takes place.

Domace's Tech Lube hidricant
lengthans lube cyciss by up to 500%.

Jue to their superior ability to
dhere to gears and resist foaming,
hese new lubricants have excellent
“2al transler properties. Most
onventional oils actually insulate

t )ur,ngw lubricant
'won't improve your pasta.
Just your profits.

- -

the gears, resulting in heat buildup

and carbonization of the lubricant.
Tech Lube oils are specially

compounded synthetic metallic

DEMACO s using Tech-Lube as
original equipment in all its new
machines, and is pleased to be

exclusive agent for these excellent
lubricants in the macaroni industry

We heartily recommend that you
swiltch to Tech Lube lubricants
whether you have our machine or
anybody else's

For complete details

el or write Joe DeFrancisci at
DEMACO., DeFrancisci Machine
Corp , 280 Wallabout Street.
Brooklyn, NY 11206 (212)
963-6000




Peavey to Build
Grain Export Termiral

On West Coast

Peavey Cempany’s Board of Di-
retors granted preliminary approval
to construet ¢ grain export terminal
amd docking facilities on the Colum-
bia River, in the Pacific Northwest.

Peavey Chainnan William G. Stocks
said: “This new facility complements
our existing cxport capacity at New
Orleans and provides an opportunity
to substantially inczease our share of
the export grain market which is pro-
jected to grow substantially in the
1950°s. In addition,” Stocks said,
“we'll have the opportunity to be
more competitive in serving the Pa-
cific Rim countries, where higher
than average grain export growth is
seen for the 19805,

Construction plans call for a com-
plete grain handling and storage com-
plex, including dock loading facilitics
and barge and rail car unloading,
Design incorporates the latest “state
of the art” in grain handling, safety
and environmental technology.

The facility, with ship luadinﬁom-
pacity of 100000 bushels per hour,
will handle com from Peavey’s grain
origination facilities in Nebraska and
wheat from Peavey grain clevators in
Montana, North and South Dakota,
Colorado and Nebraska.

The Company said final selection
of a construction sit on the Columbia
River and construction target dates
will be announced in the near future.

Tony Braunagel
Visits North Africa

US. Durum Growers Association
Secretary/Treasurer Tony Braunagel,
a Devils Lake area durum producer,
participated in  high-level  United
States Department of  Agriculture
consultations in five target countries
where growing grain market potential
exist.

The five countries which already
take 12 million tons of U.S. wheat
and feed grains annually, are Algeria,
Moroceo, Chile, Brazil and China,
Braunagel was chosen to visit Algeria
and Morocco June 12-24. These two
countries together import 33 percent
of the overall US, durum exports.

Accompanying Braunagel on the
North African Grain Trade Mission
was Deputy Under Sceretary for In-
8

ternational Affairs amd Commaodity
Programs Khomas Hammer, lowa
Com Promotion Boanl Chairman
Howard Mueller and Charles Pence,
Export Credits USDA.

The activities the team carried out
included assessing quality and finan-
cial requirements of wheat imports;
discussing differrnces between the U,
5., Algerian, and Moroccan market.
ing and grain inspection systems; and
initiating program activities designed
to encourage continuing purchiases of
U.S. wheats.

The USDA team has also inviied
US. Wheat Associates Secretary
Harrell Ridley to go to China, and
former National Association of Wheat
Growers President Jack Felgenhauer
to visit Latin America.

Durum Market

Semolina ranged from $13.50 to
$15.70, Minneapolis, in June; gran-
ular $13.35 to $1550; fancy patent
durum flour $13.10 to $14.60.

No. 1 Hard Amber Durum drop-
ped half a dollar to range $4.30 to
$6.00.

Burlington Northern's
Crop Report

Development of the small grain
crop in North Dakota is ahead of av-
crage. Rainfall averaging 2 to 3 in-
ches throughout Burlington Northern
territory  during  the  latter  part
of May and intermittent shower
activity in June has greatly improved
the outlook for the crop. The new
maoisture caused some delays in feld
work and contributed to weed and
disease infestation but was most wel-
comed, particularly in western re-
gions of the state and castem Mon-
tana where serious drought conditions
have persisted for several months.
While some areas in the Red River
Valley and westem Minnesota were
hit by downpours, flooding damage
was maostly localized. Spraying her-
bicides is now the major activity. A
majority of the crop in the southern
region is heading. Progress in other
arcas varies widely from just emerg-
ing to entering the boot and jointing
stage. Overall, the crop looks very
good.

I Montana, the spring grain crop
is now in considerably better condi-

tion than two weeks earlier. Ger, ra
precipitation, especially in o th
castemm Montana, has improved the
crop outlok. Crop developmer iy
comparable to the five-year aver e

The Noith Dakota Crop & 1 ive
stock Reportu.g Service for mid. juue
says: “Additional rain over most of
the state last week improved the al
ready promising 1981 crop prospects
although discase and pest problem
became more prevalent.” Most of the
crop was rated in good comdition
with a fair proportion considered e
cellent. With virtually the entire cop
plarted, 4 percent was in the boot
stage, 21 percent jointing and 64 per.
cent stooling. “Desert durum” in An-
zona, a fall-planted crop, was in good
condition, ard yields were above av.
erage,

U.S. Wheat Associates reports that
Canadian wheat production is now
forecast at 826.7 million bushels, up
184 million bushels from previow
estimates and 18 percent larger than
last year's crop. The dry weather
throughout May was relieved
widespread showers and above no-
mal precipitation in  early June.
Sl:rin planting was generally com-
pleted ahead of normal and in time
to take advantage of June's moisture
as crop conditions are now rated
good to very good.
Story of Milling

The Story of Flour ‘Milling - “as
of today”™ — has heen reteased |1 the
Millers National Fedention. The e
sentation of 249 slides shown vith
two projectors, tape players, di ihe
control runs 25 mic .tes. The St v of
Flour Milling is told — fron the
classes of wheat grown to the end
products made from flour, The  caw
ing, milling, sifting, bleachiny «r
richment, testing, storage, pack. ing
and distribution are all depict 1 i
a way to show that the industn kb
value to the wheat along witl: pro-
viding the highest quality flou pro-
ducts in history.

The price for the two-slide tray
presentation is $275 for MNF em-
bers and $325 for non-membeis. A
single tray version is available as well
as a 35 mm filmstrip and cassette ap
propriate for professional audicncs
Write Millers National Federation.
600 Maryland Avenue S.\V., Wash
ington, DC 20024,

Macaront Jour

AEEECO offers mui:h more than high quality, automated equipment.
ASEECO s also a 52 'vice company whose years ol inlernational processing
Sxpenence can provice you with:

® Piant Engineering —Layout and Mechamical
@ Elecincal Engineering and Control Panel Design
® Machinery Selection and Procurement
@ Evaluation of Sub-Contracts and Bids
@ Erection and Instaliation o Machinery
® Piant “Start-Up " and Final Adustment
® Tranung of Operating and Maintenance Personnei
@ Service Atier Sale
PRODUCT TESTING:

To ensure the proper apphcation and design ol ASEECO products, a research and
devolopment facility is maintained to conduct actual on-product lests to determne
handiing characteristics and 1o oblain data for the design of specialized process

TURN-KEY PROJECTS:
In addition 10 the design, engsneenng and supply ol equipment, ASEECO will, it
desired, assistin ing a process laciity on stream. This service includes
the preparation of operatng and mainlenance manuals, the raining of operating
personnel, conducting trial and test runs and the supervision of inihial operations.

PROJECT FINANCE PLANNING:

ASEECO is prepured 10 assist chents in comprehensive project

financing. This assistance is inclusive of counseling on the type ol financing best

sufted 10 your requiroments and locating the source thal can provide it.

Ask for the following literature.

g o wnderioad iy
p Ly Tl adable 0 nalural o —
ek Tith requency desgn = ionany

ompuny

\ddress

Phaone

] [m]
Zip

ASEECO Condensed Engineering
& Specifications Catalog.

| 16-page cataiog provdes

! leatures, applicatons,
specifications and mode!
selechon guide lor entire
ASEECO ine Includes
diagrams and photographs
US and loreign sales
oftices isted A must on any
equipment speciher's desk
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VARIETY DEVELOPMENT AND AGRONOMIC CHARACTERISTICS OF DURUM
Dr. L. R. Joppa, Research Geneticist, North Dakcta State University

unim breeding and genetics at

North Dakota State University
has been the responsibility of Dr.
James Quick and Dr. Leonard Joppa
for the past 12 years. Recently Dr.
Quick has accepted a new position
with Colorado State University as
the winter wheat breeder. Over the
past twelve years Dr. Quick has had
primary responsibility for the release
of nine durum varieties which include
Holettte, Ward, Rugby, Botno, Cros.
by, Cando, Calvin, Edmore and Vic.
Cando and Calvin are semidwarf
varieties and Edmore and Vic have
strong gluten. These varieties ocoupy
more than 95% of the acreage in
North Dakota, South Dakota, Minne-
sota, and Montana. These four states
in turn produce 80% or more of the
US. production of durum wheat.
Consequently, Dr. Quick has had a
considerable  influence on  durum
wheat production and quality in the
United States.

North Dakota State University has
hired Dr. Roy Cantrell as a replace-
ment for Dr. Quick. Dr. Cantrell is
originally from Texas but did his
graduate work at the University of
Minnesota. Most recently he was a
com breeder with a major seed com-
pany in southern Minnesota.

1881 Crop Prospects:

The acreage planted to durum
wheat is expected to increase in 1981,
Planted acreage in 1950 was 4.4 mil-
lion acres. 1981 #_.age should be
somewhat larger.

Plant Breeding:

The improvement of crops is en
tirely dependent on the availability
of variation. Variability in genetic
terms refers to the availability of al-
temative genes at a particular posi-
tion in the chromosomes (i.e. differ-
ent alleles at a locus). The plant
breeder searches within the breeding
population for these differeaces s
then recombines the available vari-
ability irto new favorable combina-
tions by crossing one line or variety
with another. Crossing involves re-
moving the male portion of the flow-
er (anthers) in wheat and pollinating
the female portion of the flower with
pollen from another (male) line. He
then selects within the segregating

generations for the desired combina-
tion of genes or characteristics, When
a new and better combination of
genes is found, the seed is increased
and the new variety is released to the
farmer. It usually takes from 7 to 10
vears from the time the original cross
is made until a new variety is re-
leased.

Some of the agronomically impor-
tant breeding characteristics are:

1. High yield — The farmer must
get as much production as pos-
sible from his land in order to
make a profit.
Early maturity — In general
the carlier a variety is ready
for harvest, the less chance the
crop will succumb to hazards
of production such as ad-
verse weather.

3. Plant height — Usually the
taller the plant the more likely
it is to lodge (i.e. fall down)
and make it difficult to harvest.

4. Strong  straw — Like plant
height this characteristic re-
duces the likelihood of lod-
ging.

. Herbidide tolerance — In ne-
cent years it was found that
some durum wheats are more
susceptible to injury by weed
control chemicals than others.
We now test all new varieties
for tolerance to herbicides.

6. High tillering — Tillering s
the vumber of heads produced
r-r plant. A plant that has a
arge number of tillers is able
to take advantage of good
growing conditions better than
a low tillering variety,

. Large number of seeds/head
— Dr. Quick has recently
found durums which produce
nearly ¥4 more seeds per head
than the older types. This
could mean more yield per
acre, However, these types usu-
ally have smaller seeds. This
could be a disadvantage be-
cause large seeds are usually
associated  wtih high milling
yield.

8. Large seeds — The size and

shape of the seed affects test
weight  and  milling  yiell

=

o

There is a great deal of vari-

ability in durum wheat jor
this character. We should « .
duet additional research to Jde.
termine  the  association  he
tween seed size and shape
the characters test weight and
milling yield.

9. Drought tolerance — This is
the ahility of a plant to viekl
well in spite of lack of s
ture. Recent studies indicate
that some varicties do iels
tively better than others under
low moisture conditions. The
old variety Wells is thought
to have some degree of
drought tolerance. Cando may
also have drought tolerance.

10. Resistance to shattering - If
the seed falls to the soil before
harvest, the amount of seed is
reduced.

11. Resistance to sprouting — A
considerable proportion of the
North Dakota crop was
sprouted in 1980, Breeding
for this characteristic is apt to
be especially difficult. Resis-
tance in wheat has usually
been associated with the red
seed color. Of course red
seeded durums are  undesir-
able because of its effect on
semolina and spaghetti color
We have begun some studic
on this characteristic but pro-
gress will probably be slow.

Pest Resistance:

Disease and insects  frequenth
cause problems for the produce: and
are considered a hazard of pr loe
tion. Some of the important dis 1o
and insects are:

I. Stem rust — This fungus i >
able of completely jl'lll’! ing
the durum wheat crop as it did
in 1853 and 1954, T[:e i ase
is highly variable and new : i
oceur periodically, The biord:
er is constantly searching for
new sources of genetic 10i-
tance. Our current varieties are
resistant to all US. races of
this fungus,
Leaf rust — Caused by a fungw
similar to stem rust but usuall
is not as severe oo stem st

(Continued on poge 12)
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Judge for yourseli. No matter what people stuff inside
manicotti or ravioli, the pasta just won't hald its own
unless it's nutritional, good-tasting and economical.

Others might court you with eager promises. But trust
Amber for top quality. Amber mills the finest durum
wheatinto fine pasta ingredients. . . Venezia No. |
Semolina, Imperia Durum Granular or Crestal Fancy
Durum Patent Flour. The consistent color and quality of
your pasta products will testify to Amber’s modern
efficient milling techniques.

At Amber Milling, helping you prepare a great pasta for
your customers’ stuffings is a matter of record. Need
prooft Next time you order, specify Amber,

Then you be the judge! o

P
e
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~ Mills at Rush City, Aunn. « General Offices ot SE Paul, Minn. 55165/ Phone (612) 646-94 11 w
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Durum Development

(Continued from poge 10)

However losses as high as 30%
have been observed. All of our
current varciies are resistant.

3. Leaf blights — These leaf dis-
eases are caused by Seploria
tritici and Pyrenophora trichos-
toma. They destroy the leaf
tissue and as a result the plant
produces less sugars for storage
and conversion to other com-
pounds and reduce yield. Cur-
rent varieti*s have moderate
levels of resistance.

4. Other fungi — Several other fun-
gi can cause yield losses due
to root rots, scab, etc. The new
varicties Edmore and Vic are
resistant to some root rot or-
ganisms.

5. Wheat stem sawfly — This in-
sect lays its eggs in the stem of
the wheat plant. The larvae
tunncls dawn the stem to the
base of the plant and cuts the
stem. The stem falls over and
the farmer is unable to harvest
those stems. Dr.’ Quick has in-
corporated resistance to this in-
sect into sorae dunin wheat
lines. The change to miniraum
tillage may increase the damage
caused by this insect.

6. Cereal leafl beetle — This insect
was introduced into the United
States from Eurc where it
causes severe yield losses. The

been shown to be important in

terms of a processing, the
m protein has been
to be important. The new

‘strong gluten’ durums appear
to have an advantage in terms
of processing loss and in pro-
ducing a spaghetti with greater
resistance to bite. Recent stud-
ies by Autran’s laboratory in
France and Bushuks liboratory
in Canada indicatr %1 the
strong gluten duries  dlmost
wilboull exception e 3 glia.
din e no? poiont in
the memm Autran used
sodium-dodecyl-sulphate poly-
acrylamide gel electrophoresis
of n(izliadiru and labeled one
band 45. This band was found
iii the strong gluten durums.
Anotiier band (band 42) was
found : weak gluten durums.
Durum varieties with both
bands are rare or non-existant.
Joppa and Bictz (unpublishd)
have tentatively shown that
bands 42 and 45 are controlled
by chromossme 1B. In fact
they may be allcles (that is al-
temnative genes at the same lo-
cus). Therefore, strong gluten
would appear to be simply in-
herited and it should be possible
to produce strong gluten varie
ties with relative ease. Experi-
ence in the durum breeding pro-
gram appears to bear out this
conclusion.

6. Bread — Cooperative

the sced. We curmrently :e
studying the iaheritance 4
color. Preliminary data appe: s
to favor a two gene muhgl: h
a number of alternative alle

at each locus. Therefore, bre: 1.
ing for good color levels is res.

tively ecasy.

4. Firmness — or resistance to bite

seems to be related to the stro
gluten character and l!)ouﬁ
therefore, be relatively easy to
breed for,

5. Q:her quality characteristics -

Durums are routinely tested for
several other characters such as
milling yield, speck count, and

cooking loss. In general little is |

known about the genetics and
breeding  behavior of  these
characters except that they are
generally associated with some
of the previously discussed
characteristics.

studies
between the Agronomy and
Cereal Technology departments
at North Dakota State Univer-
sity seem to indicate that an ac
ble loaf of bread can be
made fiom high gluten varicties
such as Edmore and Vie. Of
course durum wheats  have
been used for a long time to
roduce bread in the countrics
Eurdrring the Mediterrancan.

New Varieties

“Flex time” scheduling
Lpinpoint delivery” tine!

Quick and Joppa (unpub- The quality of the new varicty

insect is presently confined to
the upper midwestern U.S. How-
cver, resistance to the insect
has been incorporated into some
durum wheat lines, Should it
become prevalent in the durum
producing area, we are ready.

Quality

Al new durum wheat varicties

lished) have recently found a
tetraploid wheat with very high
protein content, that is when
ordinary durums have scen

tein levels of 14%, this line has
20% protein. What effect the
increased protein has on proces-
sing and quality characteristics
is at present unknown. One may
speculate, however, that there

Vie was compared to that of so e

of the older varieties. Overall, Vicy
equal to other varicties in vitre:
kemels, semolina yield, semol
speck count and 5 i color, |
tein content was higher than Rug
or Calvin and spaghetti firmness
supe-ior to Rugby and Calvin
oqual to Edmore.

The acreage of Edmore is not

LR YERG

[

must have those characteristics which
make it desirable from the standpoint
of the miller, processor, and ultimate-
ly the consumer. Consequently, sev-
eral seed characteristics are impor-
tant:

1. Test weight — New varicties 3.

may be a change in the relative
quantities of various amino
acids, which could affect the nu-
t-itional value of duruin wheat.
Further work on high protein
wheats is being conducted.

Flour and spaghetti color —

pected to increase very much beca @
of its low yield level. The yield of * ©
is much better and acreage of this + 3 "
riety should increase to about 25 ¢
of the acreage in 1981, 50% in 1632
and by 1983 it should occupy aboat
70% of the North Dakota acreage of

-

must have high test weight. Pri-
marily because varictias bring
a higher grade and higher price
than low test weight varieties.

*. High protein content — While
protein content itsclf has not

North Dakota durums are
known throughout the world
for their good yellow color. The
amount of yellow color is de-
pendent on the kind and quan-
tity of xanthaphylls present in

durum wheat. The 1980 acreage of
Vic and Edmore was only 6%, Ward,
Rugby, and Cando, the highest ylc'lld'

e

ing varieties, occupied 70% of
acreage in 1980,

Continued on poge 16)
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(Continued from poge 12)

¢ ywne 30 varieties were com
4 locations in North Dakota,
h Dakota, Minnesota, Montana
Canada in 1980, Over these 14
experimental line had the
yicld followed by Vic rnd
Another tal line
fourth highessyield and Can
ﬂftb.Anofh:beupcﬂh melntnls
program ve hi uten
The data from &:u‘tuu
te that the plant breeder needs
more em on yielding
. All of the advanced lines
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Wrenching ad ts in trans-

Loos. Pope, Ballard & Loos, counsel
for Millers” National Federation at the
Federation's recent annual conven-
tion. Rail service may be substantial-
8 Iy o rtailed and a nuch more con-
petit e environment will develop in
the « otor carrier industry. Mr.
wge ted. More secrecy and one-on-

pote ial problems in the area of
tran: ortation.

Highlights:
R | service may be substantially
zl- |$ mi;ph!he 1880's, especially in
i in-growing area.
Con. dler the fol 4 .
1 - A Counrail breakup bill is being
trculated in  Congress which, in

L= The Usion Paciic and the Mis-
"_:ﬂhm rail system between the

155

Southwest and the Northwest.

3 - 11): Southern and N. & W,
merger wil uce a dominant sys-
tem Irctwrcnlml,li Midwest and the
South,

4 — The abandonment and break-
up of the Rock Island system has cre-
ated a shortage of rail transportation
in much of the grain-growing regions
of the Midwest.

5 — The bankruptcy and abandon.
ment of major portions of the Mil-
waunkee Rai have reduced rail
service available in the Upper Mid-
west and the Northwest.

As a result, rail transportation
service will be curtailed in many com-
munities where there is little traffic
density and the remaining rail trans-
portation will be largely in the hands
of a relatively few large economical-
ly powerful merged systems. Thus,
from the south Pacific coast to the
Southwest and the Midwest the ma

ion of the transportation will be
r::dkd by two remaining systems,
the Santa Fe and the Southern Pa-
cific-Cotton  Belt. From the north
Pacific coast to the Midwest and the
Southwest rail transportation will be
controlled by the B.N. and the U.P.
M.O.P. From the South to the Mid-
west and to the East rail transporta.
tion will be controlled by the South-
em-N. & W. system and by the Fam-
ily lines. There may be no coberent
transportation system or company
operation within the East. B

Competition among the railroads
will be substantially reduced and the
ability for monopolistic pricing and
discriminatory practices will be en-
hanced. The regulatory agencies ap-
pear to favor the enhancement of
monopolistic pricing whereby captive
traffic — that is, traffic that is difficult
to move by other modes — will be
subjected to extremely high freight
rates in relation to the cost of service,

Motor Trends

The trends in the motor carrier in-
dustry are totally different. Consider:

1 —The ban on intescorporate
hauling established by the old Schen-
ly case has been mnﬁwul [.\!ow.cka
company operating a flect of trucks
Il’llyll"l:'lll not cmlt;rgiu own goods, but
those of affiliated companies provided
that the companies for whom it hauls
are 100% owned by or controlled by
the transporting company. Operatin
authority is ng long:rn required lﬁ

handle goods of 100% controlled
corporate affiliates.

2 — Private fleets may be augmen-
ted by leasing equipment and drivers
from the same source. This will per-
mit private carriers to lease vehicles
urrnlnl by owner-operators to sup-
plement the private eet when neces-
sary. Heretofore, it has been consid-
ered that a supplying both
vehicles and drivers is a carrier per-
forming trunsportation service and
that the practice of ohtaining drivers
and carriers from the same source
was a device to evade regulation and
thus a violation of the Interstate
Commerce Act.

3 — Operating rights for private
carriers to pm\-i(fc a return Ilal::: has
been simplified and ratified by the
Motor Carrier Act of 1950. In a land.
mark decision, the Toto case, prior
to the Motor Carrier Act of 19580, the
Commission granted operating rights
for return haul to a private carrier
contrary to long-established prior pre-
cedent. The legality of the Commis-
sion’s action has been challenged by
the motor carrier industry on appeal.
However, any doubts regarding the
future validity of guntini operating
rights to private carriers has largely
been removed by passage of the Mo-
tor Carrier Act of 1950.

4 = The standard goveming entry
into the regulated motor carrier field
has been relaxed, making it easier for
motor carriers to obtain territorial
and commaodity authority.

In the motor carrier industry,
therefore, there is emerging a much
more competitive environment where-
by private carriers are no longer at
a ‘rlnd\-mlage in competing with
regulated carriers. The monopolistic
tendency created by stringent obser-
vation of a carrier's commodity and
territorial operating rights has dis-
appeared. So much so, that at last
several of the larger carriers are dis-
counting the valuation of their cer-
tificates in their financial statements
and have taken losses which have
been applied against current eamings

for tax purposes.
What does this mean to the millers?

1 — Rail-oriented shippers, should
look for ways to protect themselves.
Primarily this would take the form
of long-term contracts  protecting

(Continued .5 poge 18)
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Dynamic Decade
(Continued from poge 13)

your erquipment supply wil holding
down or moderating the price of rail
transportation. Il you do not have
sufficient leverage to negotiate the
good long-term contracts, then you
must assess the economic feasibility
of shifting to other transportation
maodes or changing your distribution
patterns  reducing  reliance on rail
lnus‘mﬂailon. Realistically there is
very little chance to secure relief from
the Commission. Unless you kave fil-
ed complaints regarding any of your
rail rates, those rates which were of-
fective as of October 1, 1980, are
now conclusively presumed to be just
and reasonable. The probability is
that whatever relief mi“ shippers are
able to secure from oppressive pric-
ing practices or unavailability of
equipment will lie in pursuing legal
remedies to eliminate  monopolistic
and predatory practices under the
anti-trust laws.

2 — For those of you which are
motor carrier oriented, this is a time
of opportunity. Many shippers oper-
ate private fleets of trucks. You now
have the opportunity to exercise some
ingenuity by picking up operating
rights to eliminate empty backhauls.
Reorganizing your trucking fleets so
as to take full advantage of the inter-
corporate hauling which is now per-
mitted is another way to climinate
dead-heading Instead of an expense, |
know many operators of private fleets
look forward to an opportunity to
make a few dollars on their transpor-
tation units.

3 — Loss and damage liability will
be a problem. New  transportation
contracts offered by carriers for trans-
Imnallml which has been exempted
w LC.C. order contain drastic limi-
tations on liability. Because the law
reqquires the carriers to offer full com-
mon carrier liability to all shippers —
although the carrier may negotiate
reduced lability in return for lower
rates — carriers are also offering full
liahility contracts at rates astronomi-
cally higher than normal. I know of
one instance in the field of perishable
agricultural commodities where the
contract offeredd to the shipper with
full Carmack liahility is approximate-
ly $1,000 per car higher than the con-
tract with limited liability for claims.
In this instance the claims experince

for the shipper involved showed an
average of only about 825 per car. The
millers should examine their claims
experience and determine whether, as
an industry, there is sufficient interest
to participate in the study now being
conducted by the Interstate Com-
merce Commission and in the legis-
lative battle which will begin probab-
ly soon after the Commission files
its report. There is no question that,
regardless of what the Commission
finds in its report or recommends to
“ongress, the railroads are going to
make a determined effort to limit 1i-
ability for claims.

4 = The battle over the future of
the Conrail system in the East has
serious implications for many indus-
tries. Conrail has proposed a rationa.
lization of service, reducing the on-
eration to those regions where it can
eventually  become  self-sustaining.
The Department of Transportation is
actively pursuing a policy of termi-
nating Conrail and selling off portions
of the system to other lines to the ex-
tent that they can be used and aban-
doning much of the remainder.

\Whether  the  milling  industry
should take part in this legislative
struggle depends on whether rail
transportation is important to the in-
dustry and whether there are serious
problems arising from the Depart-
ment of Transportation plan, If it is
important, now is the time to make
your views known and to delineate
those areas where, from the view-
point of agricultural transportation,
particularly grain and grain products,
rail transportation should be pre-
served.

All things considered, the 1980
will be an extremely interesting and
dynamic period in  transportation.
New concepts are being tried. Some
are proving to be beneficial and some
are doubtful. No doubt there will be
many legislative changes made over
the next few years as Congress tries
to halance the need for healthy trans
portation systems and the need to
move traffic economically and effici-
ently,

e e e e s e

New Offices

Millers' National Federation has
relocated its offices to Suite 305, 600
Maryland Ave., S.W., in Washington.
Telephone number for the new office
location is (202) 484-2200.

Wheat Industry Council Plar s

The Wheat Industry Coundil,
its first year of operation, plans
spend $325,00 for nutrition educati 4
I ns directed at conswners,
cording to the Council's budget
the fiscal year beginning July 1.

The budget, published in the Ju e
| Federal Register, details how 1.e
Council will use the estimated $1 vl
lion it will collect under the Whe at
and Wheat Foods Research and No-
trition Education Order.

W.LC's budget for fiscal 1982, .-
cording to the notice published by
the Agricultural Marketing Service of
the Department of Agriculture, in.
cludes total program expenditures of
$600,000; administrative expenditures
of $275.000, and 3125000 in repay-
ment of loans for start-up costs,

The budget includes $470.000 for
nutrition ﬂfll(‘ltiml programs, $125.
000 directed at consumers and $145.
000 for educators. The  consuner
portion of the program is deserilwal
as follows by W.LC.:

o “Develop amd place in appropri-
ate publications four (or more) mes
sages: wholesomeness of ingredints
used in wheat food produds; simi-
larities  and  differences  hetween
wheat food products; historical, «ul
tural, and technological developmont
of the wheat food products; cominie
value of wheat food prodi t
$230,000.

e “Produce a wheat foods re et
ence booklet for food editors on t I
nical. nutritional, and  econ i
values; $20,000.,

o “Produce fact sheets for cv -
mers on s breakfast cereals, ¢
and other sweet goods, hearth bi ol
white bread, crackers. Fact shee 10
include historical background of -
ducts, nutritional, economic and t b
nical information; $25,000.

o “Develop low-calorie menus
menu cards for restaurants. The -
tritiona) value of cach item to ap f
on the back of the card; $15.000

e “Prepare nutrition  informa w9
materials for food service mana »
and restaurateurs; $4.000,

e “Place a medical spokespeson
on national talk shows to discuss me
tritional concerns on the value ¢
wheat-based foods; $12.000.

o “Syndicate a regular nutritiot
release to newspapers, magazine

Continued on poge 18)
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At North Dakota Mill, there are

m 1y factors that make it one of

th top mills in the nation. The

wi Id’s finest durum wheat is milled
wi 1 the most modern milling

eq 'pment. Superior laboratory and
te: ing facilities assure you of

qu ity control. And, one of the
itest contributing factors is team-
wo k. Everyone at North Dakota

Mil: works together to insure the
highest level of quality production

When you order your durum
products from North Dakota Mill,
you become part of a team where
each member is doing his or her
best to insure that your products
are the finest available When you
start with the best durum wheat,
and mill it with the finest milling
equipment, you can’t help but win'

-
-

Because at North Dakota Mill, we
deliver teamwork

We Delive

Shown below are three of the Nornh
Dakota Mill people working together
?" st?m common goals. Lelt to nght:
Skip* Peterson, Leo Cantwell and
Howard Berg.

the durum people

NORTH DAKOTA MILJ,
Grand Forks. North Dakota 58201
Phone (701) 7957224
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Wheat Industry Council Plans
(Continued from poge 186)

and commentators on wheat  fomd
products and their mle in the diet;
$19,000.7

For Educators

Nutrition education programs for
educators totaling $145000 are des-
cribed in the bmfgﬂ as follows:

@ “Develop  nutrition education
materials for clementary, secondary
and adult users on wheat food pro-
ducts. The materials will include but
not be limited to leaflets, posters,
teacher's guide, and good filmstrips;
$125,000.

@ “Disseminate education  mater-
fals through professional magazines,
newsletters  and  special  mailings;
$20,000.

Market Research

A 850,000 allocation for market re-
search is outlined as follows:

*Identify the issues of greatest
concerm to the consumer; identify
the target audiences most receptive
to messages about the value and use
of wheat-based foods in a well-bal-
anced diet.”

Nutrition Research

The HRscal 1982 Council budget

blished in The Register lists $60,-
!'lull in for nutrition research, as fol-
lows:

o “Select a scientific review com-
mittee of qualified experts to review
the scientific literature and prepare
a background paper on the relation-
ship of wheat- foods to his or
her s ty; obesity, diabetes, coro-
nary heart discase, dental health, and
intestinal disorders. The background

pers will provide not only a “state-
of-the-art” of the relationship of our

roducts to important health issues,
I:nl also identify current problems
for Council-sponsored research; $38.-

consumer  booklet(s)
the scientific papers;

000.

@ “Publish
based on
$12,000.

@ “Disseminate nutrition research
information to media; $10,000.”

Newsletier Planned
The fnal wnii of program expen-
ditures is “indastny selations and com-
sliance,” with a Fo'iget of $20,000 as
’nlluws:
@ “Print summary of act stating
the purpose of the Wheat Industry

Council, objectives, and assessment
and refund procedures to be used as
supplementary information with let-
ters to the industry; $4,000,

® “Print necessary assessment and
refund forms, related  materials as
needed; $8,000.

® "Quarterly newsletter to indus-
try on operation and activities of the
Council. Writing and  postage;
$8,000.”

Administrative Expense

The Council's |llll|g('1| for adminis-
trative expenses, totaling  $275,000,
includes  allocations ﬁﬁ salaries,
office rent, utilities and other opera-
tional costs, as well as repayment to
US.DA. of referendum costs total-
ing 820000, and the Department’s
administrative fee of $40,000.

US.DA's notice of the W.LC.
budget points out that rules and reg-
ulations of the Wheat and Wheat
Foods Rescarch and Nutrition Edu-
cation Program “require all non-
exempt wheat end product manufac-
turers to register with the Council
by June 1. Any firms not registered
by June 1 must register as soon as
possible. Assessments are due and
payable to the Council on or be-
fore the 3xh day following the end
of the first reporting period and on a
quarterly basis thereafter.”

The notice says the budget was
published in the Federal Register to
give end product manufacturers an
upportunity to resrve the right to seek
refunds of assessments paid. Manu-
facturers wishing to reserve that
right must submit such notification
to the Council by registered or cer-
tified mail on or before July 3l

Advertising Permissible

The Wheat Industry Council may
advertise wheat-based foods to the
public as long as the messages |[n'u-
vide knowledge of nutritional facts
or economic value based on rescarch,
a Department of Agriculture official
said last week following pubilication
of the Council's first-year budget.

Adinowledging  some  confusion
within breadstuffs on whether the
Council's nutrition education author-
ity includes advertising, W. David
Spalding, marketing specialist in the
Agricultural  Marketing  Service,
which monitors Coundil programs,
said.

“The Department has not said t .
the Council may not initiate adver
ing p.ograms, The medium is no
problem — it's the message.”

Venet Advertising
Wins Awards

Venet Advertising has  recei o
four fint-place honors in the 1ith
Annual Jersey Awards sponsored In
the Advertising Club of North Jeruy,

“As an agency with offices on hath
sides of the Hudson, we are pleasl
that our New Jersey facility is re
ceiving this professional recoguition.”
said Zal Venet, president of Venct Ad.
vertising, Union, New Jersey and. in
New York City at 888 Seventh Ave
nue.

‘enet was the only agency to e
ceive two top honors in one categon
copping first place awards for televi-
sion spots produced for Prince Spag-
hetti and lLl Yogurt. The Agena’s
other first-place achievements were
for a newspaper supplement created
for Pathmark stores and advertising
developed for Frank Millman Distri
butors.

Commenting  on  the award
George Coscia, vice president in
charge of Venet's New Jersey opers
tion, said, “We are delighted by these
honors and look forward to maintain-
ing the high standards which charac-
terize all the work we do for ow
many clients.”

The Advertising Club of N ath
Jersey presented the awards . 2
special dinner on June 12,

Venet specializes in food anc s

arket advertising and has a ur-
rent billing level of $3 million.
Union, New Jersey facility is lox ted
at 485 Chestnut Street.

Foremost McKesson

Changes Ad Agency
Foremost-McKesson Foods Gr ip?
Crocery Products Division, a w '+ of
Foremost-McKesson, Inc., has av
nounced it is ending its three- cur
relationship with Botsford Ketc! um
According to G. Clinton Mer:ich
vice president of the Grocery Prv
ducts Division in the Foremost-Mc
Kesson Foods Group, the action ®
partly the result of the Group's de
cision to relocate Grocery Procluct
management in New Jersey, as well
as the results of potential conflicts-
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We have been very happy with
K tsford Ketchum's work for us™,
A rrick said. "It was a difficult deci-
si n for us because of the valuable
o itributions they have made in the
it roduction of several new produdts,
I vever, as we examined the future
w felt potential conflicts in a num-
be: of important areas required us
to find another agency, one closer
to our headquarters in New Jersey.”
Donald G. Sullivan, Botsford Ket-
chum president, noted: “We  have
greatly  enjoyed  our  relationship
with Foremost. While we hate to
lose any client, especially one as good
as Foremost, we understand their sit-
uation and wish them well in the fu-
ture.”

Botsford Ketchum  will continue
working with the Foods Group over
the next several months to insure an
orderly transition on current projects.
The agency, through its subsidiary
Mevers, Muldoon & Ketchum, will
wutinue  to serviee the  Valu-Rite
Pharmacies, Inc. whic his owned by
Foremost-MceKesson, Inc.

Buitoni Shows Profit

Industrie Buitoni Perugina (LB.P.),
the Italian pasta and foods group,
achieved eamings of L1.3 billion (81,
150.000) in the 1980 fiscal year on
sales of L5382 billion. In the prior
ye.r, the company had a loss of 1961
miion on sales of LASY hillion,
Lo es had been steadily reduced in
the wreceeding several years, with the
a nt results a marked improve-
m t over the peak loss of LI44 bil-
lio in 1977.

ith the profits, Buitoni has de-
e d a dividend on the common
¢ for the fint time since 1975
b dividend rate will be LI60 per
shi . to be accompanied by a stock
div fend am) new shares.

LP, was formed by the merger
in 6 of Perugina, a leading choco-
manufacturer, and Buitoni, long
ak der in producing pasta and other
fou s, Currently, Ghaith Pharaon, a
lea mg Saudi Arabian businessman,
ow s about 10% of the equity shares
through Interedec, a Bahamas-regis-
tered company.

Waeshington Meeting
Hotel Mayflewer
September 17, 1981

Aucust, 1981

Buitoni National
Sales Manager

James T. Powers has joined Buitoni
Foods Corporation as National Sales
Manager, it was announced by Wil-
liam P. Smolka, Buitoni Viee Presi-
dent of Marketing and Sales,

In his position as National Sales
Manager, Powers is responsible for
supervising  the  company’s  direct
andd broker retail sales organizations
thraughout the United States and
Pucito Rico for the sales of Buitoni
sances, pasta products, prepared ol
frozen fods,

Privr to joining Buitoni  Fools,
Powers was Director of Sales for
Ginia Macaroni. His responsibilities
inclucked  supervision of  sales
sales promotion ol the Gioia prasta
and sauce lines of retail branded,
private label and food serviee pro-
ducts.

Previously, Powers was with The
Fillshury Company. where over a ten-
vear period, he  progressively  rose
from sales representative to Denver

Birkel-Nissin

A joint venture finm. Birkel-Nissin
Gl & Co., which was formed
by Bithel G, m bl & Co. and Nissin
Food Products Co. of Japan, has be-
gun marketing “instant noodles”™ in
West Gernmany.

The company has just started pro-
duction at a plant with a capacity to
procduce 120,000 instant noadle meals
a day. The product is being marketed
wider the “Minuto™ brand name. The
price is 87¢

Gilles Is New
FGIS Adminstrator

Kenueth A, Gilles, 59, has been
confi med by the U S, Senate as
Federal Grain Ispedtion Service ad-
ministrator,  suceeeding Leland E.
Hartelt, who resigned last Janoan.

Before taking the FGIS post, he
way vice president for agricultural
aflairs for 11 years at North Dakota
State University,

"l see this new job at FGIS as a
great challenge,” Gilles said. "By
and large, FGIS has responded to its
mission in a positive way. It is time
now to reesamine our priorities - to
see how we are performing under the
realities of 19817

Gilles graduated from John Mar-
shall High School at  Minneapolis,
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Begional Manager. In that capacity,
b was responsible for sales of all
Pillshury grocers products, inchiding

American Beanty  pasta products
and the Speas apple product Tine, for
the siv intermonntain state area.
Huitoni Foads Corporation manu-
factures and markets a foll line of
auality Italian dey pasta prodduets,
Sl I"flal\ il.llll I"l’l'" entrees,

Oriental Noodles

Myojo Foods of Nmerica. Tne., has
built @ S, S0000-s-ft. plant at
Siduey, OIL Steel frame  stincture
with imsulated metal siding. Facility
pioduces "Oh My Goodiess™ Brnd
istant Oriental noodles. Al presduge
tion machinery imported from Japan,
where  company is headduarterad.
Architects / Engineers,  The  Austin
Co. Completion: 1951

Mivn, in FHOL studied cliemistry at
Vugsbury College, and spent 1942
16 in the US. Nawvy.

Ater the war, Gilles camed a DS
degree in chemical engineering at
the University of Minnesota.

Alter taking a leave of absence as
the head ot Pillsbury's Special Pro-
ducts Section, he returned to MU to
varm his PLD e Agricaltural  Bio.
chemisty, He spent 100 vears i
General Mills Foad and  Nutrition
Section before going to North Dakota
State as chainman of the Cereal Teds-
nology Department.

He has bheen editor-in=chicl of Cer-
val  Chemistry, president of - the
American Assue ol Cereal Chemists,
andd i the anthor or co-anthor of
more than 100 lnl'lnlirnlinm,

In the mid-60s Gilles served on g
trade team promating the sale of hand
red spring and duram wheats in Fur-
ope ad Asia
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WHAT'S NEW?
by Charles M. Hoskins

MACARONI DRYING AND COMMON SENSE

at the Hoskins Company Forum, 1960

E ach year that we have talked
about drying at this forum we
have tried to add new information
and we have gone deeper into the
theory of lll')'i?l';. However, it has
been our experience that most drying
trouble have been caused by a dis-

ard of the most basic fundamen-
tals of macaroni drying practice.
There will be some new information
in this talk, but basically it is an at-
tempt to get down to the fundamen-
tals of drying which cannot be ig-
nored if sound macaroni is to be
duced. Some of the points will be
discussed very briefly.

Air and water. Macaroni is dried
by mm-h:f water from macaroni to
air. The drying rates depend on the
tempesature and humidity of the air.
We discussed the properties of humid
air in detail in our forum last year
and if you wish to delve deeply into
this subject we refer you to last year's
speech.

Use Two Thermometers

The most common way of measur-
ing the properties of humid air is to
use wet IF dry bulb thermometers.
The dry bulb measures the tempera-
ture of the air. The wet bulb meas-
ures the temperature of water evap-
orating into air.

Wet Bulb Depression is the dry
bulb temperature minus the wet bulb
temperature and it is a measure of
the drying power of the air. A large
depression will cause rapid drying
and a small depression will cause
slow drying.

Absolute Humidity is the number
of pounds of water vapor per pound
of air. At high temperatures air will
absorly more water vapor then at low
temperature, When air is holding all
the water vapor which it can at a
given temperature, it is said to be
saturated.

Relative Humidity is the actual
amount of water vapor in the air di-
vided by the maximum amount it
could hold at that temperature. If no
water vapor is added to the air the
relative humidity will go down when
the temperature rises and the relative
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humidity will go up when the tem-
perature drops, If the temperature
drops far enough the air will become
saturated and moisture will condense
into liquid water,

If air is blown through wet maca-
rond, it will pick up moisture from
the macaroni and evaporation of this
moisture will cool the air. The wet
bulb temperature will remain con-
stant but the dry bulb temperature

will drop. For example, if air at dry
bulb 100°F, west bulb 90°F, de-
pression  10°F through very
wet macaroni, the final tem

might be dry bulb 92°F, west bulb
90°F, depression 2°F and this air
would have no further drying power.
If the air were recirculated and the
dryer completely air tight, all of the
air in the dryer would satur-
ated almost immediately and no dry-
ing would occur. Therefore, humid
air must be exhausted and fresh air
brought in if a dryer is to remove
moisture from macaroni. In addition
to this, heat must be added to the
air to replace the heat lost by evapor-
ation of moisture,

Summarizing the properties of air:
The drying power is represented by
wet bulb depression. When air passes
through wet macaroni the west bulb
depression is reduced by the lower-
ing of the dry bulb temperature. The
wet bulb remains constant. The dry-

ing power can be partially restor. |
by raising the temperature of the wir
and completely restored by a comlii.
nation of heat and fresh air.

Equilibrium Moistare of Macaroni.

If r;:acamnl is put lnb:"s:mm of air
with a constant wet depression,
it will either lose or pick up moisture
until it reaches a constant weight. At
this time it wil be in equilibrium
with the air and the moisture content
is called the “equilibrium molisture
content”. The equilibrium moisture

is high when the is low
and the ilibrium moisture is low
when the ison is high.

When the moisture content is high
(say 21%) a 4°F jon will
cause quite rapid drying. If the niois-
ture content of macaroni is 10% it
is in equilibrium with air with a wet
bulb fon of approximately
I4°F. This dry macaroni will pick

:r n.ug_hture in air with a depression
4°F.

The causes of Checked Macaroni.

Macaroni checks or cracks becawe
of the expansion and contraction cans-
ed by es in moisture conteit.
In last year's talk, the various typ s
of check and the causes for the »
various ty of checks were d -
cussed in I. Today 1 will disaa
only the most important kinds
d::& Eheck is most commo
ca y too rapid drying duri
the od when mﬁ"d i Iﬁ chat
ing from a plastic to a brittle sta .
The surface is more dense than t ¢
interior and when moisture redist -
butes itself evenly the case harder |
surface expands, the interior o -
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cept in extreme cases, Jd
for the product to check several hot. s
or several days after it has been 1 -
mved from the dryer. This problc n
of delayed check has been with tie
macaroni industry from the start and
I am rather amazed at the number
of people who have asked me about
it as though it was a new thing
brought on by vacuum or Teflon or
sprouted wheat or some other ui-
usual occurance in the last few years.

A other common form of check is
that aused by the pick up of mois-
ture n the surface after the product
is d . Contrary to popular miscon-
cept 0, a product is more susceptible
totl « type of check if it is very dry
than f it is around 12%. Thus, a pro-
duct may be resistant to check caus-
ol b high humidity when it first
comes out of the dryer at 125% Af-
ter it has been around the factory
for several days it dries down to 9%,
Then a humid day will cause the pro-
duct to check because moisture will
be picked up rapidly on the surface.

Fairly wet goods at 125% mois-
ture are sometimes susceptible to
dheck caused by cold temperatures.
In this case moisture migrates from
wamn goods in the center of a truck
or bin to cold at the outside
o the truck or bin. The increase in
moisture condensed on the surface
o these goods causes them to check.

The causes of check boil down to
two very simple statements:

L. If macaroni is dried too fast at
any stage it is susceptible to
check.

2 Macaroni can be made to check
by violent changes in humidity
und temperature even though
it has dried perfectly.
However, it will check more
casily if it has not been dried
properly.

Co:trol Instruments. Most dryers
isus in the macaroni industry today
are ¢ ui with temperature and
hum: ‘!typgndlrols. These instruments
are ke ul tools which can
maki a fine, finished piece of work
i m ntained and properly but
whic can do an immense amount of
if misused or nlluw:d to l'al}
isrepair. The dry bulb control
nent usually regulates a steam
supplying steam to a high ca-

steam coil. The high capacity
s large enough to cause the
oni to check if left on all the
and the function of the control
ment is to hold it in check so
t will supply just the correct
int of heat to achieve the maxi-
safe drying rate.
ie wet bulb instrument controls
pers to admit fresh air and ex-
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haust humid air and in some cases
it alo controls a humidifier to add
moisture at times when the moisture

given up by the gomds is insufficient
to keep the wet bulb temperature up.
Again, the instrument holds the
dampers and humidifiers on a leash
so that ust the correct amount of
humidity will be maintained in the
dryer.

The Importance of Small Temper-
ature Changes. Many people in the
instrument  manufacturing  business
are amazed at the effect of 1°F
change in the depression on the mac-
aroni  drying process,  Even some
macaroni people do not have enough
respect for these small changes in wet
bulb depression. A few facets may
drive home the importance of the
change of 1°F to 2°F in wet hulb
depression.

I. When wet goods are fist put
into a long goods drying room
a depression of 6°F will remove
twice as much moisture per
hour as a depression of 4°F.

2. A depression of 3°F will re-
move half as much moisture per
hour as a depression of 4°F, If
the 3°F depression is continued
for too long a time, the moisture
content will remain high in the
dryer far into the drying period
and a great deal of moisture
will have to be removed at the
end of the drying cycle probal-
ly causing checking.

If instruments are precise and
powerful tools, what must be done
to make them do the job which you
want done?

Care and Maintenance. The wet
bull instrument will record the cor-
rect temperature only if its sensitive
bulb is completely surrounded by
water and the velocity of air past the
wet bulb is 600 feet per minute or
more. If the wick becomes difty or
crusted with calcium deposits from
hard water, the instrument will not
record the true wet bulb temperature.
If it becomes dry in \\'ImL- or in

, it will register a temperature
much higher than the wet bulb tem-
ture so that dampers will open

when they should be closed.

Wet Bulb Wicks, Wicks should he
replaced immediately when they be-
come dirty, slimey or hard. These
wicks can be washed in a good de-
tergent but not in soap. Soap tends
to leave a greasy film, especially

when used with hard water. When a
wick loses its ability to soak up water
quickly, it should be thrown away
and n-pl.u“f with a new wick,

Frequently, a wick will become
dry because no water reaches the wet
bully reservoir from the water bottle,
This can he cansed by the accumula-
tion of salts from hard water or flour
from the macaroni. A regular system
of cleaning out water lines to wet
bulb panels should be maintained in
every factory using wet bulb instru-
ments. Most wet bulb instruments in
our industry are equipped with water
bottles. Where much trouble is caus-
ed by wicks going dry, serious con-
sideration should be given to supply-
ing the wick reservoir directly from
a plant water supply by the use of a
float device for maintaing  constant
water level.

All wicks should be casily accessible
so that they can e examined every
hour by the dryman. A dry wick can
cause the entire contents of the dry-
er to check very rapidly because the
instrument will register the dry bulb
temperature and call for the dampers
to be open comstantly. A small door
should normally be put in the side
of the dryer so that the wick is ecas-
Ay accvssible from the outside of the
dryer. Where the wick is high off the
ground, a permanent ladder should
be installed.

The drying out of wicks is prob-
ably  the most common  cause  of
chedhed macaroni in plants having
instruments.  Therefore, a condition
which canses wicks to dry out fre-
quently should not be tolerated even
il the solution costs a considerable
amount of money.

Dirty Compressed Air. Air opera-
ted instruments can be made inop-
erative by water and oil in the com-
pressed air lines. Instruments whose
working parts are covered with a
gummy deposit will have no disting
control point and may  stick ecither
open or closed causing untold dam-
age.

Oil and water in the compressed
air lines can be eliminated by a com-
hination of an aftercooler which con-
denses oil and water vapor and Filters
which remove the  condensed il
water and dirt from the lines. We
have had very gomd success with a

(Continued on poge 24)
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Macaroni Drying

(Continued from poge 23)

combination cooler and filter called
the Condensifilter.

A further help to dean instru-
ment air is a compressor with gra-
phite ann rings which does not re-
quire lubrication with oil or a Nash
rotary compressor with a cold water
scal which condenses moisture and
cleans the air.

How 1o Calibrate Instruments,
Wear, vibration, and the passing of
time sometimes cause instruments to
get out of calibration so that they do
not read the actual temperature in
the dryer. The plant personnel can
check the calibration of wet and dry
bulb instruments quite easily by re
moving the wick from the wet bulb
instrument and secing if it reads the
same temperature as the dry bulb. In
long gmu]:'d‘ryrn this is done by re-
moving the wick for one-half hour
when the room is steadily under the
control of the dry bulb instrument so
that the temperature remains con-
stant. A steadily controlled dry bulb
temperature can be achieved only
when the room is full. Care must be
taken that the dampers do not open
wide and check the cmtents of the
room. Where humidiiers are pres-
ent, they should also be tumed off.
If the wet bulb and div balb do not
read the same temperatare, the wet
bulb should be adusted to agree with
the dry bulb. If a set ¢f instruments
continually gets out of calibration an
instrument repair man should be
called in. The calibration of instru-
ments should be checked by this
method at least once a month. Some
plants make this check every time a
dryer is loaded.

Some instrument troubles are dif-
ficult to find and correct. Therefore,
we strongly recommend that every
plant which depends on control in-
struments  for successful  macaroni
drying should have a regular service
contract with an instrument consuls
tant or the manufacturer of the in-
strument.  Usually, these contracts
specify that the seniceman will clean
and check the calibration of the in-
struments three times a year.

Measurements Mist Agree
Before the serviceman starts his
work, you should emphasize to him
that the wet and dry bulb instru-

ments must agree exactly in the
range of temperatures used in the

ryers. Normally, instruments serv-
icemen try to get a good average cal-
ibration from one end of the dial of
the instrument to the other and they
don’t worry too much if the two in-
struments are a degree or two off at
some part of the ranpe. Furthermore,
you should show the instrument ser-
viceman how to work with the in-
struments  without ruining all the
macaroni in the dryer.

One thing that should be under-
stood by both a macaroni man and
the instrument serviceman is that the
temperature in a dryer is not abso-
lutely stable. The steam valve and
dampers open and close on a regular
cycle so that the temperature in the
dryer rises and falls over one or two
degrees range on a regular cycle of
from 3 to 10 minutes, If you put a
wet and diy bulb glass thermometer
in the dryer and took only one read-
ing you might read at the high or
low point of this cycle. The instru-
ment bulbs are large and lag behind
more than the glass thermometer so
that they do not always show this
cycle, Therefore, il you try to com-
pare a glass thermometer with the
instruments, you should take read-
ings every hall minute for 5 or 10
minutes depending on the length of
the cycle in the particular dryer con-
cemed. Furthernmore, after the instru-
ments are calibrated by a serviceman,
they should be checked against each
other by the removal of the wick re-
gardless of the method of calilia-
tion used by the serviceman, We find
that calibrating in a water bath does
not insure that both of the instin-
ments will record exactly the same
temperature when remounted in the
dryer.

Distribution of Temperature end
Air Flow. | am asked many times,
“What wet bulh depression should
be used in this drying unit?” It is very
seldom that a direct simple answer
can be given to this question because
the temperature and humidity vary
from one point in a dryer to another
and the correct instrument reading
depends on the point in the dryer
where the  instrument  bulbs  are
placed.

Cooling of Air Passing Through
Macaroni, In the fist place, the dry

bulb lnn][n'rn!ur!' amd the depre: oy
of air drop when the air b wy
through the macaroni and pick: up
moisture, In a preliminary dryer 1

jon of air hitting the g
might be 15°F amd the depressic  of
the air leaving the goods migh |
3°F. This air is then pas ver
heating coils and some of its is e
hausted and replaced with fresh uir.
The instrument bulbs should be il
ed at the point where the depression
is high in order to get the best con
trol. It might take a change of 3°F
or 4°F in depression of air striking
the goods, to make a change of 1°F
in the air leaving the goods, There.
fore, control of the air leaving the
goods is not very satisfactory because
it might result in great variation in
temperature which would not be ap-
parent on the instruments themselves.

Temperature Variation Through-
out Length of Dryer. Besides the un-
avoidable difference in temperatun
and humidity of air before and al-
ter it has gone through the goods
there is another chance of temp.a-
ture variation. On long continuow
dryers such as short cut or noodle
dryers or even long goods prelimin.
ary dryers, the steam usually comes
in at one end of a long coil. This v
of the dryer is normally hotter than
the ite end and the hot «nd
normally has a higher depres.ion.
Furthermore, the goods entering the
dryer are usually cool and wer so
that there is a need for more he. ng
near the entrance to the dryer wn
near the exit. The on at e
end of a dryer might be 5° Far at
the other end it might he 105 or
12°F. It is best to place the in n-
ment bulbs near the center of the
dryer to obtain a temperature v ich
is near the average temperatn in
the dryer.

There are long bulbs which ill
average the temperature of the I
bulb but we do not recommend  «ir
use, In many cises we have 1 lol
these bulbs up intn a coil and put
them next to the wet bulb, Wi do
this because it is practically im ov
sible to check the calibration of the
instruments when one of the bulls is
spread out from one end of the in-
er to the other. Furthennore we are
trying to control wet bulb depression
and if we have a wet bulb tempera

Continued on poge 30)
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The key to trouble - free
food extrusion and

maximum production

results. . .

Call or Write for Details:

D. MALDARI & SONS, INC.
557 Third Ave., Brooklyn, NY 11215
Phone: (212) 499-3555

Free Key Tag on Request

America’s Lorgest Mocaroni Die Makers Since 1903 - With Manogement Continuously Retaned In Same Fomily
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BUHLER-MIAG

) EXTRUDERS .

Performance Yo

Model TPCD Capacity, 8000 |

Eight Models — Capacities from 50 to 16,000 b,/

Model Lbs./hr. Capacity
TPLE (Single Screw) Lab Extruder 50- 300
TPAE (Single Screw) 660- 1,320
TPAD (Double Screw) 1,320- 2.640
TPBE (Single Screw) 1.000- 2,000
TPBD (Double Screw) 2.000- 4,000
TPCE (Single Screw) 2,000- 4,000
TPCD (Double Screw) 4,000- 8,000
TPCV (Four Screw) 8,000-16,000

We can help your
profit picture, re-
gardless of your

plant size.
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an Depend On!

tary Design
tructural Members completely enclosed; can'l collect dust
dirt.

lors and Drives are open, away from product area and
to service.

Guards are complelely enclosed in oil baths for chain
8. Belt Drive Guards are open at bottom, to prevent
t and dirt accumulation.

lece Unique Trough Design has smooth rounded
for easy cleaning. Product hangup on mixer walls is
itually eliminated.

board Bearings on mixer shafts absolutely prevent
uct contamination by lubricant. Seals may be replaced
ithout removing bearings or shafts.

y Supervision and Operation
ixer Cover has plexiglass window for easy inspection.

arlable Speed Drive with remole control for accurate
apacity adjustment.

ime-Saving Hydraulic Die Change Device.

Construction

ime Proven Design assures long, trouble-free extruder life.

la le U.S.-built Drive Components selected for low noise
i ion.

t 3t Quality is What Really Counts!

fa 2 quality is yours from BUHLER-MIAG equip-
L. Y ur customer recognizes and deserves it. Can
ilic 1to give him less?

Press base and bell guard reflec! the clean,
elficient design and attention to detail in every
Buhler-Miag press. Base is sturdy and easily
accessible. All joints have smoolh welds lor
easy cleaning.

Head for round dies: 154" (400 mm) diameter,
with hydraulic die change device (Single screw
extruder).

ta { us for information on BUHLER-MIAG Extruders and other Macaroni Processing Equipment.

g

(BUHLER-MIAG)

BUHLER-MIAG, iNC., P.O. Box 9497, Minneapolis, MN 55440 (612) 545-1401
BUHLER-MIAG (Canada) LTD., Ontario (416) 445-6910
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Most consumers don't realize the

R T o I fow caloric content of pasta products.

ADM Milling supplying Breadwinners since 1902

ADM

ADM also 1upplies quality bakers sthortening (orn sweetners
CO. soy protein and vital wheat gluten for the baking
industry




Macaroni Drying

‘Continued from poge 24)

ture which is measured at one point
and a dry bulb temperature which is
an average of temperature from one
end to the other, we are not actually
measuring wet bulb depression. The
averaging bulb is measuring the tem-

rature of different air than the wet
hulb,

Reversing Fans. There is a special
problem involved in controlling long
goods finishing dryers with reversin
fans. If we put a wet and dry bulg
control instrument in the front end
of the dryer and set the Jepression
at 4°F, the instrument will control
correctly when the air is blowing to-
ward the control instrument. In this
event the ion will be 4°F at
the front and probably 2°F at the
back of the dryer. When the fan is
reversed so that it blows toward the
back of the dryer, the instrument
will try to control at 4°F at the front
and a depression at the back of the
dryer might be as high as 8°F.
Therefore, in reversing dryers it is
necessary to install a duct system
which will pick up air at the hot end
of the dryer and blow it over the
instrument bulbs,

Cycling. Another source of temper-
ature variation is cycling of the tem-
perature. This is especially noticeable
with electrical instruments  which
open the steam valves wide and then
close them all the way but will not
control at an intermediate point.
\When the steain valve is open, the
coil heats up rapidly. The tempera-
ture begins to rise but the instru-
ment lags behind because it takes
time for it to respond. By the time
the instrument shows that the tem-
pesature has reached the control
point, the actual temperature may be
two or three degrees higher and it
will continue to rise after the steamn
is shut off because the steam coil is
still hot and heat must be removed
from the metal of the coil. The same
condition occurs when the temper-
ature drops so that a continuous cye-
ling is set up which may show as a
jagged line covering two or three de-
grees on the instrument chart. The
actual temperature variation would
probably be 10°F if the chart showed
3°F or 4°F. In one case where a very
large steam humidifier was used, 1
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encountered a case where the tem-
perature cycled 23°F. This cydlin
can be eliminated by the use
throttling control instruments such as

tic controllers. A pneumatic
instrument will the valve only
a small amount if the temperature
drops a small amount so that it does
not have such a tendency to over-
correct.

A little cycling over a narrow range
is not too serious in macaroni drying.
However, if the cycling shows two
or three degrees on the instrument,
measures should be taken to correct
it.

More of our clients have had real
trouble with checked macaroni with-
in the last year than within any other
time in my memory. There is a ten-
dency to blame this trouble on vac-
uum, Teflon or sprouted wheat, but
I believe it is caused by lack of at-
tention to the fundamentals of maca-
roni drying. This is y caused
by the rise of a new generation which
has to learn what the old generation
already knows, and it is partially
caused by people who have forgot-
ten the basic fundamentals in the
rush toward new drying methods.

Most factories are now equipped
with control instruments on It?leir
dryers and many drying troubles are
caused by misuse of these instru.
ments. Often the maintenance leaves
much be desired. Instruments are dir-
ty, wicks are dirty and the instru-
ments are out of calibration. Preven-
tive maintenance of production and
packaging machinery is a good thing.
Preventive maintenance of instru-
ments is not only a good thing but
is absolutely necessary. If a packag-
ing machine breaks down, you know
about it immediately and can
it immediately. If lil instrument does
not operate y, you will know
uhnulpl: only :ier the macaroni has
begun to check in large quantities
and 1 have seen this develop many
times into a major disaster for a mac-
aroni company resulting in the loss
of thousands of customers.

Maintenance Rules

These maintenance rules should be
followed rigidly in any factor which
uses instruments on the dryers:

1. Wicks must be clean and wet.

2. The waler supply to the wicks
must be absolutely reliable.

3. The wet and dry bulb ins w.
ments should be calibratec at
least once a month by ren n-
ing the wick as descri ed
earlier in my talk.

4. The compressed air supply to
the instruments must be ¢ m

5. The functioning parts of the in-
strument shmil be inspecied
and cleancd at least three tine
a year and more often in lac
tories where the atmosphen: or
the compressed air supply is
dirty,

6. If the indicating pointer or pen
does not follow the control
pointer accurately because the
iustrument is not working right.
the instrument should be ad-
justed as soon as possible by
qualified personnel.

This last part is a joint responsi-
bility of the maintenance and
the drying deput'mrnt. The
drying department har the re
s II‘blllty for s ¢ 1 that the
m operate pn perly if the
instruments are opet-
ating order and lheygoizld\'e the
responsibility for notifying the
maintenance  department  im-
mediately if the instruments
are not working.

Pay Attention
The drying d ment must pay
close Illcntigon me points | ted
below:

1. Look at the wicks every hoi “to
see that they are clean and et

2. Keep the water bottles ful
3. Look at the indicating pens nd
pointers to see if a ree
with the control pointer I
they do not agree, somet ing
must be done. A differenc of
1°F in the jon is a ery
serious thing during some | uts
of the drying cycle. There ure
too many factories in whicl the
drymen write down the rea ing
of the control pointers and the
indicating ters ! our
and do nothing about it to the
point where a large amour: of
the production is being checied
A temperature which is 1°1 of
2°F off from the control point
should be as much a sign o
danger as a fire siren. 1 a®

(Continued on poge 32)
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\ right Modular In-Line Net Weighers
1.+ packaging in jars, cans and cartons.
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Weigh and package
faster in bags,
jars or cartons.

Attention macaroni, nood!

e and pasta manufacturers

Wright Machinery’s complete line of automatic weigh
ing and packaging systems offers you a choice without
sacrificing high speed filling accuracy.

e, L
:w - hd

.
-

Wright Rotary Net Weighers for pack-
aging in rigid containers at extremely
high speeds.

Wite today fof techrical bulletins
Specily Enghsh, German, French or Spansh

Vice Pressdent Marn D. Cicchelh
Wiight Machinery Devisson
Rexham Corporation

Box 3811, Durham North Carokna 27702 USA

Telephone (919 682 8161
TWX 510 927 0925

Wright Mon-0-Bag® form

fill/ seal machines with scales,
auger or volumetric fillers for
pouch, side-seal or square
bottom bags.

WRIGHT MACHINERY DIVISION
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Macaroni Drying
(Continued from page 301

dwelling on this point at length
hecause there are so many pen-
ple that do not take it seriously
and it has caused much misery
in the macaroni business.

s

The instrument pointers should
be set aullrilll'll_\' at the time
shown on the drving schedule.
In some cases this is done by
antomatic cams,

L

On batch long goods  dryers,
drying schedules  should  be
worked out for each product
and recorded in a permanent
book. These rchedules should
show the meth i of loading the
dryers, the & e that the fans
and controls should be tumed
on, the temperature settings at
various times and the time that
the dryers should be shut down,
This should be done for time
schedule  controllers  operated
by cams as well as for manually
operated control instruments.

Drying Schedules

Drying  schedules  should  be
worked out for cach product
in a continuous dryer showing
the settings for each drying unit
in the drying line. Methods of
coping with shut down, gaps in
the dryer and starting up should
be specified.

On continuous dryers, standards
should be set up for the amount
of moisture which should be
in the goods leaving cach dry-
ing unit and in some cases cach
drying screen. These should be
recorded in @ permanent place.
Increase or decrease in the pro-
duction of the press may make
it necessary to change the in-
strument settings on a  given
drying unit but the moisture
leaving the dryer unit should
remain constant,

.

These things may seem so com-
monplace to you that they are bor-
ing. In spite of this, you should go
down the check list when you get
back to your plant to see which of
these very important things you are
neglecting. My observation has been
that almost every macaroni factory
represented in this room is neglecting
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e or more of these points, some-
times with disastrous  conseqquences,

Another Source of Trouble

Another source of bad trouble is
the practice of speeding up the dry-
ing schedule, A few years ago, a 45
hour drying schedule for spaghetti
was considered fast. This was reduc-
ed to 36 hours and then 30 hours
and there are some drying schedules
now as fast as 18 hours. In cases
where the drying procedure or the
dryer has been improved sufficiently,
this speed up may be justified. How-
ever, if no hasic change has been
made except to increase the rate of
drying. a small change in the weather
or in the raw material may result in
hundreds of thousands of pounds of
checked product.

1 would like to point ont one thing
about drying time which is not gen-
crally realizel. In many cases the
total drying time means nothing. If
you have a line or short cut dryers in
which the drying time is 18 hours
and you do most of the drying in the
first two units in 5 hours, you are dry-
ing too fast even if the Fmds 0
through all of the dryers, If you tfry
very slowly at the start of the 45-hour
drying cycle in a long goods drying
room, the center of the dryer or the
back of the dryer may not begin to
dry for 24 hours. It may then dry
down from 21% to 14% in 3 or
4 hours causing checked goods. The
fact that the 48-hour drying time is
sufficient for satisfactory drying does
not help the goods which were dried
rapidly in four hours and were dry-
ing slowly during the rest of the dry-
ing cycle.

This all boils down to one prin-
ciple. If the drying rate is too low in
any part of the drying cycle it may
be too high in some other part of the
drying cycle.

Conserving Water

Water conservation should be one
of the primary concems of everyone
in the food processing industry, de-
clares the Food Processors lustitute,
Washington, D.C. They have pre-
pared an audio-visual presentation,
"Conserving Water,” which brings
Lome to workers the role they play
in using water most effectively. For
example, a counterflow use system
describes how to conserve 50 pereent

of the total water required in : pro
cessing line.

The presentation explains ho  the
right spray nozees can cn eny
water; how  clogged  screems
waste this precious resource; lm
flow restriction devicss can help b
a small leak can make thousan Is
gallons disappear each day.

This excellent program, desigied
for in-plant instruction by manage.
ment personnel, s available as 4 L
for $90 cach,

Stouffer's Name V.P,
Of Operations

C. Wayne Partin has been named
vice president of operations for Stouf.
fer (Frozen) Foods, subsidiary of The
Stouffer Corporation, C. Alan \Mac
Donald, president of Stouffer Foods
announced.

In his new capacity, effective in-
mediately, Partin will coordinate and
direct all the operating and man-
facturing  «.2.ations  of  Stoufler
Foods and 1! .untinue to be lozated
in the food manufacturer’s head:juar-
ters in Solon, Ohio, outside Clevw
land.

Partin joined Soufter Feods in (k-
tober, 1977, as manager of the com
pany’s Solon frozen prepared toods
plant. He was promoted to diiedor
of manufacturing operations in 1991
In the food industry since Munh
1969, Partin began his carcer with
Camphell Soups where he start d o

rsonnel manager at the Su ater
South Carolina, Plant. He late wa
an assistant manager and mana 714t
Camphell's  Fayetteville, Ark wsa
Plant and manager at the Tecu wh
Nebraska, Plant.

Borm in Sumter, S.C., Parti e
ceived his early education ther and
later was graduated with a Ba. clor
of Science degree in Business A nirr
istration from the University of * wth
Carolina in Columbia. He is a « iree
tor of the Solon Chamber of © om
merce and a member of the A wn-
can Frozen Food Institute.

Partin is a US. Air Force veicrat
and lives with his wife and their twe
children in Aurora, Ohio, near Cleve
land.

Stouffer Foods, with its operatin
a}z::.l sales headquarters in Soh'i“- L
the nation’s leadin ucer of pr
mium cpuality lngumun\l foods

Tuw Maranone Loare

Ege Outlook
rom U.S. Dept. of Agriculture

I gher costs of feed and other in-
pat relative to product prices caught
pou ry and egg producers in a cost/
piz - squeeze, However, rising pork

ic.s and the continued strong ex-
port demand for poultry products
may bolster prices in the second half
of the year. These develop-
ments, coupled with lower feed costs
if large crops materialize, may permit

ucers to recoup some losses dur-
ing the last half of 1981. Also, a pos-
sble tax cut could provide more
strength to meat prices, depending on
its impact on personal income.

Following negative returns  for
most of last year, egg producers add.
el fewer pullets to laying flocks. Also,
continued  losses  during  January-
March have not encouraged pro-
ducers to increase replacement pul-
lets. Producers culled fewer hens
than last year, and the rate of lay
remained near a year earlier. With
fewer replacements, producers could
expandd output only be deleting cull-
ing, but the rate of lay for old hens
would be less, possibly pulling down
the rate for all hens. So, the potential
for expanded produdtion seems lim-
ited during the rest of the year.,

Fgg Production lo Stay Flat

E:g production in the fist 4
morhs of 1981 was 1 percent lower
tha i 1980. The decline was due to
one ess production day this year,
witl ‘ast year being a leap year, The
rate of lay has remained very near
the revious year's high, as produ-
ter- ontinue to cull nonproductive
bt ‘rom the focks. The percentage
of 115 with molt completed is high
rel. e to last year, but this percen-
L has declined as prices slipped
dur ¢ the first quarter. On Janvary
Lt - percent of the flock with molt
twn icte hit an alltime high of 18
Per at in response to profitable op-
trat s in fourth-quarter 1980. Onm
Ma 1, the percent of the flock with
mol: complete was down to 152,

Liver numbers on May 1 were
slightly above year ecarlier level.
However, numbers will likely de-
dine, because producers will increase
all hen slaughter after they delayed
“ulling to meet the Easter demand
!nr extra . The laying flock dur-
ing the second and third quarters is

expected o remain near a year-varlier
levels. The number of replacement
pullets hatched has been below
vear earlier every month since Sep-
tember 1979, In April, egg-type chick
hatch was 2 percemt helow Apnil
1980, However, replacements  and
reduced  culling of old hens have
been adeyuate to maintain flocks.

The potential for expanded  ege
prodduction is limited to the delayed
anlling of present layers, becanse re-
placement pullets are fewer. Even
if culling was delayed, output would
not expand  proportionally  because
the rate of lay would likely be lower
for old hens. Thus, output for the rest
of 1951 will likly remain near last
year.

Egg Frices Above 1950

Egg prices in the rest of 1951 will
likely rise from second-quarter lows,
The usual seasonal increase in price
may be strengthened further by in-
creasing prices for other high protein
foods. Prices for cartoned large Grade
A eggs in New York may average
75 to 50 cents a dozen in second half
of 1981, compared with 74 cents a
year varlier. More eggs will be newd-
ed for hatching use.

Cold Storage Lower but
Breaking Use Up

Stocks of frozen egg products on
May 1 totaled 22,1 million pounds,
compared with 259 million a year
carlier. Because of high interest rates
and the increasing use of fresh pro-
ducts, stocks were at an alltime low
on this date,

The movement of shell epgs to
breaking plant during January-March
was up 46 million dozen from the
173 million dozen a year cailier.
Weekly reports  show  that  April
breakings were alo above a year
ago.

Egp Products

June price range from US. De-
partment of Agriculture.

Central States Nest Run $11.70 to
$14.40.

Southeast Nest run $10.50 to $14.40
Frozen Whole 42¢ to 48¢.
Frozen Whites 23¢ to k.

Dricd Whole $1.73 to $1.95.
Dried Yolks $1.58 to $2.0G,

iy gy e T

RPN T L

U.S.D.A. Egg Review

The uation's laying Hocks produc-
vd 582 hillion eggs during May,
1951, up fractionally from a vear
carlier, according o the Crop Re-
porting Board.  Production inchuded
about 521 hillion for table or com.
mercial type eggs and 612 million for
hatching cggs. The total number of
layers for May averaged 252 million.
compared with 280 million & vear
carlier. The 252 million lavers consis-
tedd of 250 million layers for table
eggs and 318 million layers for hat-
chery type epgs. May egg production
per 100 layers for the total layving flock
was 2065 compared with 2070 a vear
JEIT.

Al Layers on Juue 1 1981 totaled
281 million, 1% more than the 250
million a vear cadier, but 119 mil-
lion fewer than the 282 million on
May 1, 1951 The 251 million Layers
consisted of 250 million for table eggs
and 313 million layers for hatchery
eggs. Rate of Lay on June 1 for all lay-
ers averaged 66.3 egys per 100 layers,
compared  with 667 a year earlier
andd 67.0 on May 1 1951

Fgg-type chicks hatched  during
May 1981 totaled 443 million, a 7%
decline from a year ago. Eges in in
cubators totaled 371 million on June
11981, 7% below a year ago, and
5% below the May 1. 1981 level.

Coming Events

Durum Harvest Tour
August 10-14. 1981

NMMA Washington Meeting
Hotel Mayllower
September 17, 1951

International Dourum Forum
Pastaville 11 Minot, N1,
November 916, 1951

NMMA Winter Meeting
The Breakers Hotel
Palm Beach, Florida
Feh. 25-March 4, 1952

IPACK-IMA Exhibition
Milan Fairgrounds, [taly
March 19-24, 1952

fad
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DOTT. INGG. M.. G. BRAIBANTI & C. S p. A. 20122 Milano- Largo Toscanini 1

meonﬂon

i o 60 E. 42nd St. - Suite 2040 » New York, NY 10165 * Phone (212) 682/6407-682/6408 * Telex 12-6797 BRANT s ;

BRAIBANT! has in operation a new high temperature drying

line for a wide variety of short pasta shapes:

-- Cobra 1000 press with two 16" diameter die holders
- Shaker type TM/1000 AT

- 2 Metal rotary dryers model Romet 24/8

- 1 Finish dryer type Teless ATR/17/4

- 1 Cooling shaker

Ii"ri [ 55

LUSTUCRU Macareni Co - Grenoble. France
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Buitoni Helps Fuel
Round-the-World Expedition

Centuries ago, Magellan was the
first to circomnavigate the earth “the
casy way.” Today, Buitoni is taking
part in the first circumnavigation of
the world “the hard way.”

Along with other major companies
worldwide, Buitoni is co-sponsoring
the Transglobe Expedition, a three-
year, 32000-mile journey  launched
in September 1979, to successfully
cvircle the globe transversing both the
north and south poles for the first
time. Part of Buitoni's contribution to
the exploration is a supply of the
company’s biglr-p otein  pasta  pro-
ducts to the 40 member crew,

His Royal Highness Prince Charle
of Britain is patron to the expedition,
| which is led by Sir Ranulph Fiennes
a 36 year old former British mility »
officer and explorer.

While the Transglobe Expedition’s
213-foot research and |.u‘|||l_\' ship
Benjamin  Bowring was docked in
Los Angeles in May, the public was
invited to view an exhibition featur-
ing various aspects and documenta-
tion of the vovage.

Shown visiting the Buitoni bhooth
at the Los Angeles exhibit are Robert
B. Home, Buitoni West Coast Sales
Manager, and Sir Ranulph Fiennes.

' Aseeco Appointments
Several management appointments
by the Board of Directors of Aseeco
Corporation  were announced I
Vaughn Gregor, President.
[ Peter V. Kenford was promoted to
[ Senior Viee President with primary
responsibility for sales and engineer-
ing functions, Since joining Asceco in
| 1970 as Sales Manager, Kenford has
served as General Sales Manager and
pu'\‘inu\l_\' held the position of Vice
President - Sales.
Vice  Presidential — appointments
‘ announeed were Audrey Gregor, Sec.
| retary=Treasurer;  Gordon  Hyatt,
| Sales; and Robert Babian, Opera-
l tions.
‘ Other  management  appointiments
‘ ‘ were Armen Hovannesian, Engineer-
ing  Manager;  Matt  Hattevossian,
Purchasing  Agent;  Mike Kennedy,
Plants’ Manager: and Robert Hudson,
Manager, Quality Assurance and Pro-
duct Development.

\'
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Robert B. Horne

At Buhler-Miag

Walter  Stehrenberger,  lormerly
Division Manager for the Macaroni
Machinery Division, has accepted the
position as Production Manager of
the Minneapolis plant manufacturing
facilities.

Duane Ahrens, Assistant Division
Manager, will be Adting  Division
Manager. Gary Carlson is the Sales
Engineer for the Macaroni Division,
Gus Boller is Group Viee President
in charge of activities in the Macaro-
ni Division.

Peter V. Kentord

Aseeco Corporation  maintains
corporate headguarters at 8837 Waest
Olympic  Boulevard, Beverly  Hills,
California. They design and produce
cquipment lor storage, conveying and
distribution of bulk materials.

| ABORATORIES, Inc.

EST. 1920

and ibeling of Macaroni, Noodle and Egg Products.

|—Vitcmins end Minerals Enrichment Asseys.
l—s‘“ Solids end Color Score in kggs ond

3—Semoline and Flour Analysis.
4—Micro-enalysis for extraneous matter,

$—Senitery Plant Surveys.
6—Pesticides Analysis,
gz pe -2:-?-... - T—Becteriologicel Tests for Salmonella, etc.
Sir Ranulph §—Nutritional Anelysis.

Transportation Study

North Dakota, Montana, and New
York will each receive $680.000 from
the US. Department of Agriculture
to help finance planning and evale

JAMES and MARVIN WINSTON, DIRECTORS
P.0. Box 361, 25 Mt. Vernon St.,
Ridgefield Park, NJ 07660
(201) 440-0022

WINSTON

Cor dting and Analytical Chemists, specializing in
all atters involving the examination, production

SALVATORE DI CECCO

Exclusive Sales Representative for:

RICCIARELLI:

Autematic Packaging Machingry in
cartons or cellcphane bags for

Long ond short goods macaron
Cereals, rice, dried vegetables,
cotfee, cocoa, nuts.  dried frunts
spices, etc

BASSANO:

Cemplete pasta hines equipment
Rolinox patented processing equipment

BRAMBATI:

Systems for pneumatically conveying
semolina and flour

Storage for noodles and short goods
Macarom products
Dry pasta mill grinders

Address:

R.R. 1, Richmond Hill, Ontario LAC 4X7
Canoda
Phone: (416) 773-4033

It No Answer, Call Alessandro Di Cecco,
898-1911

Telex No. 06-986963

ating demonstration  projects aimed
at improving rural and agricultunl
tiansportation. It the atuthm [rve
the projects are  coconomically  feas
ible, the states will then worl with
affected users to help develop o
upruliw or other non-profit o: gan-
zations to provide needed sen ces

h)
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Gas Consumption Down

The Highway Users Fedo ation
reports that both  motor-fue. cor
sumption and highway travel hae
decreased for the second cons: utive
vear,

Fuel use in 1980 was 6 pero t be
low 1979 levels. The 1.5 trillion niles
logged by the nation's 159 @ lioa
vehides were 1 percent und the
level for the previous year.

International Multifoods

International Multifoods ani mne
ed record sales and improved canr
ings for the first quarter ended M
31, 1951

Net camings for the first uarte
of fiscal 1982 were up 70 percent o
$39 million or 48 cents per connms

iContinued on poge 38)
Tue Macaroni Joursy KUy ggy

" Where's My Packaging 2

RALPH RIGATONI SAYS:

It vou're wondering where vour
packaging material s let
COOLEY SALES solve that problem
tor vou! COOLEY SALES has been
supplving Flexible Packaging and
Related Services to the industry for
over forty vears

For FAST ACTION-
Call TON WEHRLE, COLLECT....
(913) 362-6120

COOLEY SALES, INC.

Sunte TEY @ 025 Martaon
Shavnes Mission Ransas s (02
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International Multifoods
(Continued from poge 36)

share on sales of $279.4 million, This
compares to restated eamings of $2.3
million or 28 cents per common share
on sales of $235.1 million for the
same period a year ago.

Sales advanced in all four of the
company’s market segments for an
overall improvement of 19 percent.
Unit volume increased approximately
four percent.

Iu seporting the results to Multi-
foods” annual meeting of sharcholders
in - Mimeapolis, President  Darrell
Runke stressed that, “Much of our
sueeess can be traced to continuing
strong performances in the consumer
market in Canada and Venczuela, a
healthier  industrial market  world-
wide, and by our joint venture in
Mevien”

Excellent Consumer Gains

Excellent gains in the consumer
market segment reflects outstanding
results for com flour in Venezuela,

Jock Kemp

At Washington Meeting

Jack Kemp, co-author of the Kemp-
Roth Bill will be featured speaker at
the NMMA annual  Washington
Meeting at the MayHower Hotel,
September 17, Plan to attend now
for industry update and meetings
with your Congressmen amd Sena-
tors.

Lolstered by strengthening markets in
Canada amd the US.

Led by durum, bakery and export
flour, the industrial segment rebound-
ed from last year's disappointing
levels,

Eamings were lower for the away.
from-home eating segment due to a
decline in Mister Donut initial fran-
chise fees, hecause of fewer store op-
enings, and a majur new advertising
commitment in the United States.
Restaurant customer counts, which
had been dedlining, are showing en-
couraging signs of improvement,

Eamings in the agriculture seg-
ment declined  due  principally to
market conditions in the feed indus-
try in the US, and Canada. A change
in these trends is nrﬂnl to improve
,u-tfummm- in the fall. Earings per-
ormance in Venezuela and Mexico
continued to be favorable,

William G. Phillips, chainnan and
chief executive officer, pointed out
that “the exceptional percentage
gains in fint quarter camings were
measured against a weak first quar-
ter last year.”

“The outlook for another year of
improvement is good and is strength.
ened by this very encouraging start,”
Phillips said.

Field Selling Costs Up

With industrial selling cos .
some firms running as high as 313
per fiekd sales call, and an av rage
of 4.3 calls required to close o wle
an increasing number of US. tinm
are luining to their customer s i
Ill“ll.ll"hnl‘llil to hl'lp offset these .
away costs. In fact, some three uan.

* of the firms covered in a rcent
survey indicate that their customa
service departments are engaged i
one or more types of inside selling at
costs substantially below thow in.
curred in field sales.

The survey was conducted by Cu
tomer Service Newsletter and re.
ported in their June 15 issuc. AL
though patterns of inside selling van
from company to company and from
industry to industry, most finns now
recognize inside selling as a principal
means of retaining the business and

ood will of smaller accounts where
requent field sales contact can't be
justified. Many firms also take the po-
sition that an existing customer sen-
ive department performing sales fune
tions with marginal or secondary a-
comnts can both turn a profit and alw
release field salespersons to comcen
trate on large accounts where person-
al participation is essential.

While 29 percent of the firms sur-
veved use their customer service de
partments for direct telephone sales
calls to customers, Customer Serviee
Newsletter found that several times
as many were engaging in suh Tin
direct™ approaches as order 1 grad
ing, calling to sell discontinue: items
or seconds, calling to sell el
“specials,” contacting custon © in
advance of price increases, n fying
customers of pool truck shipm it
their arva and the like.

Most of the companies witl mside
selling programs in their o towe
service departments report | it
results. They recognize that th. e ar
some areas of potential conflic: with
field sales in the arca of comisios
and compensation, but they alo &
that these can be avoided.

Customer Service Newsletter
published by Marketing Puhliulﬁf'“‘
Incorporated, National Press Buikk
ing, Washington, D.C. 20045.

THE MacaroNi Jourst

Char .3 C. Rossotti, President

ROSSOTTI

LEADING CONSULTANTS TO THE MACARONI INDUSTRY
SINCE 1898

With more than half a century of experience we believe we might
be able to help if you have any problems in our areas of experience.

PACKAGING —we believe we have undoubtedly

modernized more packages than any
other sources. We constantly con-
tinue our updating processes.
PROMOTION — we have not only conceived many
promotional plans, but we have
studied many that oirers have
launched throughout the country. We
believe we can help promote your
products that you have by study, and
recommend additional products that
might be promoted in your trading
areas.

MARKETING —rather than depending entirely on

advertising dollars, we can show you
modern marketing methods which
will help copture more of your mar-
ket. We have done it for others

MERCHANDISING — We can point the way towards new
profitable products and lay out mer-
chandising methods.

We have experience in these areas.

Jack E. Rossotti, Vice President
George Leroy, Vice President and Marketing Director

ROSSOTTI CONSULTANTS ASSOCIATES, INC.

158 Linwood Plaza
Fort Lee, New Jersey 07024
Telephone (201) 944-7972

Established in 1898
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