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Ghe premickr Pasta
RGERAE)Rooo

by Fold-Pak
of course

A premier pasta deserves a
premier package. And that's just
what Fold-Pak 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<color offset, rotogra-
vure or flexographic

printing, Fold-Pak

guarantees a ro Ln [ﬁﬂ

superior package.
For an added touch

CORPQORATION

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

... A premier

pasta package

by Fold-Pak.

MNewark, New York 1451) 315-131 1200
Englewood Chiffy Sales Office |10 Chartotte Place, Englewood Cliffs, New jersey 07611 Phone (201) 548 1800
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w International Durum Forum,
held in Minot, North Dakota,
November 11-15, was blessed with
mild weather and good attendance.

The meeting at Ramada Ion open-
ed with a presentation from the Na.
tional Pasta Association, President
Lester . Thurston, Jr. asked: “Do
you believe in Santa Claus?

“Do you believe in the Tooth
Fairy?

“Do vou believe you can lose
weight on a dict that lets you eat all
the pasta you want?

“Neither does she!”

“She” is the typical American con-
sumer, and she appears in advertising
for a new magazine to be released
soon called “Spring.”

This misconception of pasta as fat-
tening is the biggest deterrent to in-
creased volume facing the pasta in-
dustry, and the National Pasta Asso-
ciation is determined to correct this
misconception, Mr. Thurston declar-
ed.

He pointed out that the Idaho Po-
tato Commission is spending $2 mil-
lion on promotion this year; the Na-
tional Potato Board another $1'2 mil-
lion. Pasta manufacturers will double

their product promotion through the
National Pasta Association in the

coming year by increasing dues as of

1

Josaph P. Viviane

aStavile USA
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Laster R, Thursten, Jr.

September 1 from 2¢ to 5¢ per cwt.
Mr. Thurston called wpon durum mil-
lers and durum growers to increase
their support of promotion for the do-
mestic market.

Councils Report

Chairmen of the newly established
councils of the National Pasta Asso-
ciation reviewed issues and objectives
facing the industry.

Anthony H. Gioia, Chairman of the
Government Affairs Council, observ-
ed that US. agriculture is the marvel
of the world. but many of their prob-
lems are the same as those of all small
businesses and are direetly impacted

i
J
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by the government. He introducnd
Counselor Gary ). Kushoer who des.
cribed the monitoring efforts of the
Association in general and spevific
areas such as labeling, moisture low
study, and a recent petition to the U
S. Trade Representative  protesting
the subsidization of ltalian pasta pro-
ducts into this country.

“The ultimate objective of these
activities is to increase per capita oo
sumption of pasta so all segments of
the industry from farm to table will
benefit,” Mr. Kushuer said.

Joseph P. Viviano, Chairman of the
Technical Affairs Council, stated that
the pasta industry uses 50-60 million
Ishels of durum annually. This rep-
resents 50¢ worth of merchandise
a 8100 cart of groceries. Gomd «ual
ity in raw material and finished -
duct is essential to compete in the
market place.

He observed that we are going
difficult times that call for disci
and  professional management.
business climate in the world wi
much more competitive, and i
don't know what we want to w
plish, we won't accomplish it.
cooperation and communicatior
needed between segments of tl
dustry.

The Japanese are masters of
ning, he observed — better ma
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Upper left: Lighting the torch
Cantar lelt: Welcome 1o Pastoville, US A

Lewer lett: Dennis Hill, Minot Chamber of C-mmerce
. Tewy Brounagel, US Durum Growers Associaton T
var “uhto, North Dokota Wheat Commussion, sample pasta dishes

thar e are = so the ¢ is oo room for  for 30 vears. He noted we are com
et jency if we are to realize the  peting in the groceny store with 1.

2ree future ahiead of us, GO0 items with plenty of competition
7|' named the chairmen of his com- from potoatoes, rice, ad beans. He,
mitt s as follows: Mickey Skinner.  too. cmplisized that commmcation
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Sanjorgio/Skinner, Standards Com-
mitt- ;. B, K. Matlick, Agribusiness.
Her ey Foods Corporation, Product
&. Focess Committee; Darla Tufto,
§" th Dakota State Wheat Commis-
Son. Committee on Nutrition.

I. John Westerberg, Chairman of

Letween virious segments of the in-
dustry iy essential. “To grow we mnst
do better and put our mones togeth.
er,” he said.

He introduced C. Joan: Resnolds,
Exeontive Direetor of the Wheat o
dustry Coungil. She stated that the

Center right: Welccme to Pastan

wn and Country

it lr|ll|'\rnlt'¢| many industoies worke
g together sporsored In manutacc-
Ie puer
quarterly will provade o buduget b
the end of the vear lor delivering o
promotional plan for wheat bod pro

turers, \ssessiments

duets.

Panl v Ve len Chammman of the
Comsumer Mbains Counil, said noth-
g happens until something is sold
The Product Pramotion Committes is

Lower right: Packaged pasta product

Center

"
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ol

Upper right: Start of the Higat ne Hue
¢ n Dakaota S

lmi}utr}' Advisory Council has  \Wheat Industnn Conneil could be
' with the Creamette Company  called the Wheat Foods People — that

Inwuanry, 1982
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now made up ol professional market-
g people in the pasta indiustne wha
Continued «n poge 8/
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BRAIBANTI 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 ‘ype Teless ATR/17/4

-1 Cooling shaker

[ , %

Braibanli

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

e
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Braibanti

« 60 E. 42nd St. - Suite 2040 « New York, NY 10165 « Phone (212) 682/6407-682/6408 « Telex 12-6797 BRANY! 55
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Judging Durum somples.

Durum Forum
(Continued from poge 5)

are directly to come up with
a promotional plan to increase con-
sumption. While the many appeals of
versatility, convenience, nutrition and
variety are being utilized, the focus
of the approach will be on the calorie
question. He noted that the Natioral
Potato Board has successfully chang-
ed the image of potatoes as a fatten-
ing food in an eight-year period. He
concluded: "We must be a working,
efficient family.”

He introduced Elinor Ehnman of
Burson-Marsteller who reported on
publicity placements, “[nst. present,
and future, She declared the pasta in-
dustry is focusing its marketing on
women aged 18-49 in low and middle
income brackets and that initial em-

is will be on the non-fattening
qualities of pasta — “lean cuisine”,

President Thurston summarized the
session hy calling for concerted co-
operation from producers, processors,
and end-product manufacturers.

Increased  demand, lower prices
and reduced crop production in some
Mediterrancan area  countries have
caused U.S. export markets for wheat
to open up this year, according to
Frank Piason, a US. Foreiga Agri-
culture Service marketing specialist
at the Filth Intemmational Durum For-
um in Minot. He told an audience of
a few hundred durum producers and
pasta manufacturers that American
durum exports are expeded to re-
bound to 2.2 million tons or higher
in 1981-82 M\r. Piason said 1980-51
durum exports were 1.6 million tons,
down from a record 2.3 million tons
the year before.

“The US. and Canada, which to-
gether account each year for nearly

Tory Brounegel floh) prevonts
o swerd te Jos Halew.

all of the world’s durum exports, have
ample supplies to satisfy a 3.5 million-
ton Mediterranean (area) import re-
quirement,” he said.

Durum ex to Algeria, Italy,
Tunisia and Morocco this year and
neat are expected to increase to near-
ly 3 million tons, according to Piason.

He said large durum supplies this
vear have caused prices to fail despite
increased export demand, Piason ex-

e strong sales to force prices up
rom present low levels.

'l-:uim'led export tonnage will not
be sufficient to keep stocks from soar-
ing.” Piason said. “But the outlook is
not as pessimistic as it would be with-
out the Mediterranean increase.”

Arizona Surrender

Joe Watson, general manager of
Arizona Grain Inc, came to the
speaker's microphone and waved a
white handkerchief. “I surrender,” he
said.

His gesture was symbolic of North
Dakota’s large durum production this
year,

Watson, of Casa Grande, Ariz., said
duram  production in  that state
amounted to 20 million bushels this
vear. North Duakota’s production is
listed at 125 million bushels this year.
He said Arizoua cannot afford to grow
more wheat because of current low
prices and decreasing water supplies.
Nest year, cotton would be grown in
place of wheat, lowering state wheat
production totals to 13 million bu-
shels.

With 13 percent of Arizona land
deeded (the rest owned by the federal
and state governments, and Indian
rescrvations), Watson said only 2 per-
cent of that is tillable,

“There's just not enough water and
enough land,” he said, “so Arizona is

Bob Gaven ) presents bellowship chack
to Br, Jool Bick aad Dr. Rey Comtrall of
Nerth Dokste Stete University.

no threat to North Dakota durum
growers.”
Halow Honored

The U.S. grain farmer should have
an  administration in  Washington
“dedicated to exporting” not one
hent on controlling markets, Jose
Halow, executive director of the
North American Grain Export in
Washington, D.C,, told a Durum For-
um hanquet gathering.

“When the farmer has an admin-
istration which is dedicated to export-
ing, then through exports should come
agricultural prosperity,” he said.

Before his bamquet speech, Halow
was presented wi-él the Annual Dur-
um Forum Achievement Award.

Halow said that government will
never provide the farmer the type «f
support prices “he needs to exist
this world.” He added that grain far-
mers’ financial prosperity can be re -
lized through exports, provided [ -
mers press govenment to “free (the
exports.”

When there are problems with | «
commodity-market  prices, Hal v
told his audience, “the farmer's £ t
thoughts are of approaching gove -
men? with a request for itio I
price supports.

“If government is more involved n
supporting agriculture, it then
sumes a greater role over agricult ¢
production or marketing, or .

Halow then noted ible leg «
lation in Congress ul?l;.:‘ for cv »
plete government control of exp it
marketing.

Turning to wheat markets, Hali
said that the grain's consumption is
increasing. “There has been a slight
increase in per capita consumption of
US. wheat flour products, and our
wheat exports are almost burgeon-
ing.

» (Continude on pagee 10)
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The shape
of things
to come---

Z_.. Maldari
dies.

% Unusual extruded
shapes and designs.

% Special extrusion dies
to your specifications.

Call now to discuss how we

can shape up for your special
extrusion dies. No obligation.

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

e
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" come from

America’s Largest Macaroni Die Makers Since 190} — With Mansgement Continuously Retained in Same Family
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Les Thurston congretuletes Rolond Redlini and Joyce Plow of

Finnt Western Bank for their prize.winning displey.

Export Session

Continued on poge 8

Halow  projected wheat  exports
this vear to range near 1LY million ba-
\lll"\

The grain export exeentive also
predicted that wheat prices “should
be stabilizing and rising™ in the near
future becanse “demand is apparent.
Iy quite strong.”

The demand for wheat. said Halow
suggest atremd away from meat pro-
duets. especially beel

“lo the US. there are figures which
inlicate per capita comsumption of
beel is alwmt 30 pounds lower.” hie
said. TThos s a drastic reduction
Part ol the consmuption change is un-
doubtedly due to the price of beet
an |n|||||.||n| to other meat forms

Displey of Amevitan Beauty Paste.
10

Halow indicated that it takes eight
pounds of grain for each pound of
beef, but only two pounds of grain
for a pound of poultry.

Al this also suggests. he said, that
the US. comsumer may be heading
toward a diet of other forms of pro-
tein, such as wheat.

Show Winnens

Winmers in the youth division were
Byron Aha of Moball and James Aho
of Stanley. Winners in the commer-
cial division were Lowell Larson of
Fortuna and Carter: Rennerfeldt of
Williston.

Winner ol the NPA'S Sweepstahes
Award for the best crop sample in the
show was Jumes Aho of Stanley.

FFA winners were Marty Ander-
son, James MeConnack awnd - Craig
Cerhowniak, all of Des Lacs. Winners

N competition were Jason Lei-
seth. Marty Paderson and Gena Gun-
derson. all of MeRenzie County

Pastaville Il

While hanners at the airport and
major  highwavs  entering Minot.
North Dabota. had signs of welcome
to Pastaville, VS during the entire
week of the Interational Durum For-
um. the events crescendoed on Friday
andd Saturday . November 13-4

Bob Mathias. Olvinpic Decatlialon
champion and head of the Olvmpic
Training Center at Colorado Springs.
Colorado, flew into town on Friday.
O Saturday . the major events were
the Pasti Olympics at Dakota Square
shapping mall which was o series of

Paste, Foed for Athletes, mode out of ma-
ereni products, presented by Towa oad
Country Cradit Union. Meary Jone Seutner
lllm.'lu Thursten (right),

athletic competitions for youngsten
from Ird-Sth grades

Some of the events:

Spaghetti Sprint — 100 vard dash

Pasta Bashet Shoot — o speed-shoot.
ing haskethall contest

I'.l\hllk'ddl - \pﬁ'll wontest on a sta-
tionary bicycle

Lasagne Leap = broad jump come o
tition over a heap of mock Lisagoe

Tortellini Toss = ring toss at statione
any pegs

Pastacle Course = mun through pas
\Iupﬁl obstacles

(Continued un page 13
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Displey of Creamette Company Preducts
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The future

of the pasta industry.
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/ | Defrancisci Machine Corporation \

200 Walishout Street, Brookiyn, N.V. 11208 U.S.A. (212) 083-6000 TWX: 710-584-2040
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A/Vital link in the foo chiin

Upper lefr: Bob Mariias wekrsmes contestants to Pastalymprcs
Lawer bett: Sign.up for the Losogna Leap

3o W;.;;;g:_:,:i.'g:h;: 1

Upper right: Bob orm wre *les Darin Egge while hiny
sister Lean, Les Thurston and Faother Denniy look on

Lawer right: Tortellii Toss

Pastaville I
(Continued from poge 10)

vodle Jump = high jump from an
-pright position

Torch Lighting

Iso at the Dakota Square was the
ting of the Pastalympics torch to
t the events and the mnning of
second annual Rigatoni Run — a
lometer and 10 kilometer race for
or runners that attracted 104 con-
s,

Vhile these athletic events were
£ g on, Pasta World was being held
@ the Town & Country shopping
¢ ter. Some 16 food boutiques pre-
s ted different pasta specialties in a
s ing of Pastaville sidewalk cafes
w hored and white checked table
d thes, strolling singers, and appear-
aces by Boh Mathias and Pasta Hoce-
k: « Cup contenders: the US. Air
Fure Academy Jr. Vamsity Faloons
and the Minot collegiates.

) Hockey
_The cup was presented to the Air
Force winning team by Bob Mathias

January, 1982
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after they whipped the Collegiates
83 Mavor Chet Heiten and NPA
President Lester R, Thurston, Jr.,
were present at the presentation,

A spedtacular Spaghetti - Supper
with musical estertainment where
some 3000 meals were served was
held at the Pastarena on Friday eve-
ning  while a  Spaghetti  Slurping
Contest was held between fraternits
and sorority members to see who
could slurp the most spaghetti in
two-minute time  period.

Citywide Participation

Throughout the week of November
9 the dity was decorated with bannen
and signs. Display  competition was
open to banks, grocery stores, and
non-food  retailers.  Fint - Western
Bank, Barlow’s Grocery Store, and ).
C. Penney were the winners in their
respective divisions.

North Dakota Incorporation

Secretary of State Ben Meier has
s articles of - incorporation 1o
North Dakota Pasta Association Ine.,

R R e L v i, .. i s

Cando, to do a general foreign and
domestic exporting  and  importing
business. Directors are ). Pederson,
K. Aardahl, G. G. Thomas. One hun-
dred shares at $300 per value have
heen authorized.

Spaghetti Sauce

Aunt Nellie's Foods, Clyman, Wis.,
has intricduneed Antoine’s hrand 1tal-
un-style spaghetti sauee, The saner,
available in a 32-0z. Gunily-size glass
. is |'\pﬂ'lﬂl to retail in the S1L19.
$1.29 range.

Ragu Homestyle

Chesebrough-Ponds,  Greenwich,
Caonn, is introducing Raga Homestyle
spaghetti sance in plain, mushroom
amd meat avors, Advertising suppont
includes network and spot TV ads
during prime and daytime hours. In
addition, siv separate coupon offers,
totaling 215 million coupons, will run
between December and April. Ex-
tensive trade allowances will also In
oflered,

13




Rigmis

Roa Senier Divisien winmer
Poul A. Yormylen recsives owvend,

Conmostine wins the

Heppy Joo Piaze Porier foeds
ofl runners rigateni olter the recs.

NORTH DAKOTA PRODUCTION
OF DURUM WHEAT

Burson-Marsteller sent out “Fat

- Light with Pasta™ television kit, re-
quested by 90 stations. Contents of
kit-on-air prop . . . trivet with wheat

motif, script, recipe leaflet, four slides

series, packages of elbow macaroni,

/ spaghetti and cgg noodles. Script

read as follows:

14

Sy,
Year (1,000) 1,000 Ba.) (Bu)
194150 ( 2,245 313400 149
(Ave.)
1951-60 ( 1,348 1511 13,7
(Ave.)
1961 1344 16800 125
1962 1,855 57500 310
1963 1651 49752 258
1964 2,064 8824 23
1965 1981 61,411 Mo
1966 2,060 WS 268
- 1967 2287 54888 240
y 1968 2989 83692 289
1969 2880 93600 328
= 1970 1,843 16,075 250
’ 1971 2,528 82063 328
19712 2295 65493 288
i - 1973 2,500 69575 218
’ 1974 3,540 Mo 200
1975 3960 100810 268
. 1976 3640 90500 250
1977 2470 60515 264
/ 1978 3240 102060 31§
1979 3250 m4500 260
1980 3850  713,1% 19.0
= 1981 4450 129050 190
Ten Year i 85,053 159
Average
/
Pasta Week TV Script

10,000 moter rea,
PLANTED ACRES OF DURUM
Other USs. % in
Year N.D. Ststes Total ND.
— 300 AcTes—

1970 1812 358 2167 B4%
nn 159 is1 2543 8%
1972 2333 259 2592 90%
1973 2680 362 loa2 Mm%
19714 3190 647 31T 5%
1975 3910 o689 4599 83%
1976 3710 1030 4740 8%
1977 2600 58} 3ie 2%
1978 3,300 B0 4010 B80%
1979 3330 652 1M M%
1980 4500 1.058 5,558 %
1981 4800 1,355 6,135 "%

DURUM USAGE
Somolion & Whewt
Year Duwrum Flowr Ground
(July -Jume) (1000 cwin) (1009 bu)
1970-T1 14,650 31.697
197112 15,475 33,066
1972.713 15,669 35,736
1973.74 15,234 35,546
1974-78 13,359 an
1975-76 14749 34297
1976-77 16,025 36,613
Jan.-Des.
1976 15.349 35.126
Jan.-Dec,
nn 16,361 37.7129
Jan.-Dec.
1978 16,292 37,008
Jan.-Dec.
1979 15.532 3RS
Jan.-Dec.
1980 14721 33,482

October 1-10 is National Pasta
Week . . . a perfect time to talk about
this popular food. Our theme is “Eat
Light with Pasta” and the sugges-
tions we have are designed for to-
day’s people who want to eat nutri-
tious meals and have adopted the
“light” eating pattem. Here's a per-
fﬂgh enmplt!.; ll:oln at this platter of
spaghetti served with a medley of
vegetables . . . green beans, yellow
squash, zucchini and tomatoes. These
nourishing vegetables plus the whole-
someness of pasta does indeed show
how easy and delicious it is to "eat
light with pasta.”

Chowders have a special a as
we begin to enjoy br:]; luturmW.
This beautiful mix goes together in
about twenty minutes. Fine egg nood-

les team with carrots, beans and 7 ¢
chini plus milk, chicken broth ; W
parmesan cheese. Savor for lunch or
supper. This is great, too, for aw v
from-home meals. Carry in a vacu m
container.

Chicken continues to be one of wr
best buys. Try chicken cutlets a »p
egg noodles with cho tomat: .
mushrooms and  scal k:l:'? seasor e
with basil and r. This appe iz-
ing. colorful rrll)l:pecpeis an excell nt
choice when entertaining . . . go -
to-eat, good-for-you and easy on the
budget,

Let's take a look at some of these

lar pastas. They are made from
mm and/or other high quality hard
wheat, and are an excellent source of
complex carhohydrates . . . thaoe

THE MACARONI JOURNAL

Produc:  C Ci

tios  Dom. P :2

19 0 20 b 1 18
19 1 M 26 6 20
19 2 21 0 16 5
1% 0 70 25 4 46
19 4 L] n 29 41
19%. +§ 67 L] 9 68
19" -6 70 e M 54
196¢. a7 63 41 47 29
1967 o8 63 41 ] 4
1944 69 100 M 4 41
196970 106 3 M 78
1w 50 3 » L1 ]
1971712 9 n “ 69
wnn ki 40 65 37
197374 ” 47 a2 1
1974758 L1] 41 47 26
1915.76 121 45 52 53
1976-17 1M 1) 41 92
1977-18 80 47 62 67
R 179 133 4 n 86
| 9980 106 H mn 61
19%0-81 108 0 9 61

198182 182 36 80 107

recommended in US, dietry guide-
lines as those which should be in-
crased in dur diet. In addition to its
curthohydrate value, enriched
offers us protein, iron, niacin, thia-
mine and riboflavin. It is a low-fat,
low-sodium, easily digested food.
Aud remember, pasta doesn't load
meals with calories — there are only
d 21020 calaries in an average entree
mlllg-

Here is another of our “eat light

with pasta™ series. Macaroni is blend-
ed vith shredded carrots, celery and
par'y, then t with cheese-fll-
ed .« icken or turkey franks,
|\ are really ready to celebrate
Nat nal Pasta Week! All of the sug-
ey s we've talked about and more
are ailable when you write for this
e, - leaflet. All of the recipes are
al . counted.

Go arnor Breaks Ground
For New Peavey Flour Mill

b )\ re than 100 Phoenix business
m‘i ivic leaders were on hand as
Ariz na Governor Bruce Babbit, Tol-
leso Mayor Mario Herrera and
P"-’f Y Company Chainnan and
Whiii Executive Officer William G.
Socks tumed the first shovels of
urth to launch construction of a
multimillion dollar Peavey Company

bu mill in the Phoenix suburb of
Tolleson,

Iwuaxy, 1982

DURUM STOCKS IN NORTH DAKOTA

Year
(:'l."l-l" Oct. | Jam. 1 April | June 1
197576 74,507 55618 45,124 33,581
1976-77 95,930 81,260 68,780 61,540
1977.78 89,562 70,197 sS4 40.54%
1978-79 100,019 81,689 T1.442 60,218
1979.80 103,090 74360 54925 38028
1980-8) 71,687 59,98} 49,742 31307
1981-82 120017

O Farm Oct. |1 Jan. | April 1 Jume 1|
1975.76 16,536 14,251 10876 9,148
197617 22124 18,4558 15,009 10,048
1977.78 . 18,280 13,231 10,209 1.4%0
1978.79 15,141 11,058 11468 8.211
1979-80 16,728 10,428 11.240 6.101
1980-8) 15973 15,600 11,050 8.600
1981-82 19,000
Tetal Oct | Jam. | Apdi 1 Jume |
1975.76 91,043 69,869 36,000 42,729
1976-717 118.054 100,718 N3,789 70,588
197778 105,842 82,428 61,647 48,035
1978.79 115,160 94,744 2910 68,426
1979-80 119515 84,788 66,165 44,126
1980-81 87,660 75,583 60,792 45.907
1981-82 139,017

The new five-story mill, to be built
in the 400 block of South 99th Ave-
nue in Tolleson, will have the capa.
city to produce 8,000 hundredweights
(800,000 pounds) daily of bakery
flour and semolina and durum flour,
Bakery flour, milled from hard winter
wheat, is used by bakers to produce
breads, sweet goods, tortillas and
hundreds of other food products. Se-
molina and durum flour, milled from
durum wheat, are both basic ingredi-
ents of spaghetti, noadles, lasagna and
other pasta-based foods,

The new milling complex will in.
clude separate milling units for bak-
ey Hour and semolina, a 500,000 bu-
shel wheat storage elevator, office,
quality control laboratory, and a
warchouse. Target date fc:' comple-
ticn of the new mill which will em.
ploy approximately 40 people, is early
1983,

One of the Largest Millers

Peavey Comany is one of the na-
tion's largest flour millers with the
capacity to produce 110,000 hundred-
weights of a wide variety of four
products daily, or approximately 10
percent of total U.S. Hour milling ca-
pacity, at nine flour mills located
throughout the country.

In addition to flour milling, Peavey
Company merchandises grain world-
wide and operates more than 225

building supply stores, farm stores
and fabric stores in 16 states and
Canada. These specialty retailing out-
lets are primarily oriented to the “do-
it-yoursell™ consumer market.
Peavey Company, headquartered
in Minneapolis, has annual sales of
more than $800 million, has some 350
operating locations throughout the
country and has 5,000 employees.

Catelli Annual Report

John Labatt is a broadly-based
Canadian-owned  company carrying
on business in three major industrial
groups: brewing, packaged food and
agri-products.

Catelli, in the packaged food
group, is the largest division.

Catelli produces and markets «
wide range of grocery products in
Canada and in the New England re-
gion of the United States.

In Canada, Catelli is the leading
producer of pasta and has a significant
market share in several of its other
product lines, particularly on a re-
Fiuual basis. Catelli’s other product
ines include soups, pickles, jams,
marmalades, table and maple syrups,

(Continued on poge 18)
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(BUHLER-MIAGE ORT GOODS LINES. ..
Performance Yoywan Depend On!

flicient Energy-Saving Design £
« High temperature and high humidily drying, requiring a mini- e ¢ -,‘-r;;ﬁ-]
mum volume of fresh air. The most energy-efficient design! “i‘r‘{‘..‘ Vs

£ 1 T ’
+Panels 1% thick with polyurethane foam core. Aluminum lining e " i”-‘/
on inside for heat reflection and absolute vapor barrier. No heat % /4 p "

bridges. & :
¢ / ]
]

TN A OIS

+* Smaller, high-elliciency units require less floor space.

+Circulating air fan molors are mounted inside dryers, utilizing
100% of electrical energy. (New type of energy-efficient motor
is available).

* Builtin heat recovery system (optional) utilizes exhaust air heat.

Product conveyor bell made of special heavy
2 duly rolier chains, exiruded aluminum alloy
acteria and Sanitation Control ST oo e, Siuad. st wiox
*High temperature drying controls bacteria. Dry bulb  product side guides. Automatic conveyor chain
temperature adjustable from 100°F to 180°F. tensioner and lubrication system
*Doors are in front panel for product control during operation.
They also give easy accessibility for weekly cleanouts. Swing-
out side panels extend entire dryer length, allowing last
cleanout and service.

*Dryer is absolutely tight, yet easy to clean, maintain and super-
vise.

op Quality Product

* Each dryer is equipped with a patentzd, U.S.-built BUHLER-MIAG
Deita-T Control System that allows the product 1o adjust its own
dry'"q climate. The resull is a stress.Iree, nice yellow-colored
finz product.

*Hic drying temperatures, in combination with idea: acing
tim increase cooking quality of final product.

*Prc ct losses are minimized through the entire product.an
pre ss, including startups, shutdowns, production interrup-
and die changes.

tior

Each dryer is equipped with two drive sta-

p,o uct Quamy is What RO&"’ Counts! ‘ons Seecial safsly device protects drives.

T Gearmolors mounted oul:ucu pmag for long

0p- ide quality is yours from BUHLER-MIAG equip- lile and easy service or variable
Models TRBB and TTBB  Capacity: up to 10,0 ) Ibs";man, Your customer recognizes and deserves it Can ;op::::l Standard US  built drive com-
You . ‘ord to give him less?

Mact 5 for information on BUHLER-MIAG Short Goods Lines and other Macaroni Processing Equipment

MODEL
PRE-DRYER | FINALDRYER | CAPACITY, LBS/HR Integr ] ty i 8 ’J// //// ®
e in design S 7 BUHLER-MIAG)

BUHLER-MIAG, INC., P.O. Box 9497, Minneapolis, MN 55440 (612) 545-1401
BUHLER-MIAG (Canada) LTD., Onlario (416) 4456910

IR0 G 2 b In construction., m:'_\\\\\
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Catelli Annval Report
(Continued from poge 13)
spaghetti sauces, puddings, packaged
mﬁ and other nmidrd products. Pri-
vate label and generic products are
produced by Catelli for retail food

chains.

In New England, soups, high qual-
ity processed meat products, specialty
condiments, and table and maple
syrup products are sold.

Catelli operators six plants in
Canada, two in Toronto, one each in
Lethbridge, Montreal, St. Hyacinthe,
and Delta (Ontario). In New Eng-
land, several small plants are oper-
ated,

Improved Performance

In fiscal 1981, the Division’s rr-
formance improved despite the slow
growth in the Canadian retail food
industry. Higher sales volumes and
improved operating efficiencies con-
tributed to this strong performance.
Despite high interst rates which have
caused major retail customers to re-
duce their inventories. Catelli's vol-
ume increased by 8.1% during fiscal
1981, mainly as a result of strong
volume in custom packed products,
flour, jarred and canned goods.

Catelli has continued to expand its
base in New England. The acyuisi-
tion of M. M. Mades and the recent
purcahse of the Portland, Maine,
lant by Cudahy Foods, added to the
f)ivlslun’n presence in the processed
meat products business, and the ac-
quisition of Vermont Maple Orchards
wovided new capacity and markets
or maple syrup products in the Uni-
ted States.

In fiscal 1982, it is anticipated that
the retail food industry will experi-
ence slow growth; however, Catelli
is positioned in the market to con-
tinue the trend in camings growth it
has achieved in recent years. Empha.
sis will be placed on strengthening
market share position in Canada, par-
ticularly in the important Ontario
market and on further developing its
operational base in New England.

Hershey Stock Issue

Henhey Foods Carporation  an-
nounced Nov. 6 that it filed with the
Securities and Exchange Commission
a registration statement covering the
proposed public offering of 1,500,000

S L0 e AN A e B

shares of the Company’s common
stock,

The net from the sale of
the common stock will be added to
the general funds of the Company to
meet capital expenditure and work-
ing capital requirements, The princi-
pal capital commitment at present is
the new major confectionery plant un-
der construction in Stuarts  Draft,
Augusta County, Virginia. Construc-
tion of the new 430,000 sq. ft. facility
began in October 1980, The plant is
expected to be operational in late
1982,

The cost of land, building and
cquipiment is expected to be 886 mil-
lion. Additional production equip-
ment being contemplated, if approv-
ed, could increase the cost further hy
$15 million to $30 million.

Hershey Foods Corporation is en-
gaged in the manufacture, distribu-
tion and sale of food and food-rela-
ted products amd services. The Com-
pany’s principal operating units are
Hershey Chocolate Company, a ma-
jor producer of chocolate and con-
fectionery products; Friendly lce
Cream Corporation, which operates a
chain of restaurants; San Giorgio-
Skinner, Inc, a major producer of
pasta products; and Cory Food Serv-
ices, Inc., which operates an office
coffee service plan.

Foremost-McKesson Acquires
An Interest in Spaghetti
Pot Investments, Inc.

Foremost-McKesson,  Inc.,  an-
nounced that it has acquired an in-
terest in Spaghetti Pot Investments,
Inc., a franchisor of take-home spag-
hetti restaurants,

As part of the agreement, Fore-
most-NMcKesson has a three-year op-
tion to purchase all of the capital
stock of Spaghetti Pot.

In making the announcement, the
company said the transaction is in
line with its long-term strategic Ji-
rection of investing in developing new
businesses which may have the po-
tential to make significant contribu-
tions to the company’s profitability
over the n=v. five to ten years,

Spagherst Pot is a privately held
corpotatiin located in Costa Mesa,
California. Currently, Spaghetti Pot
has ey tranchised and one com-
pany-owned takeout restaurants op-

in Southem California. F .
chises for about 120 additional +
have been sold to date.
Hal C. Hylton is chief exea .
officer and president of Spag’
Pot.

Foremost-McKesson is in the ol
(including pasta. bottled water nd
dairy products), drug and health « e,
wine and spirits and chemical in .
tries. Last year, the company rejon.
ed revenues of $4.2 hillion.

Regional Pattern
Uneven as Co
Shipments Rise 3+ %

Corrugated industry shipments for
the first three quarters of 1981 have
been  virtually flat, according to
Thomas J. Muldoon, Executive Vier
President of the Fibre Box Associa-
tion.
“All of you,”" he told industry e
ecutives at the trade group’s Annual
Meeting, “sat on the edges of your
chairs waiting for either spectacular
volume to come in or the bottom to
fall out.” Neither would have leen
surprising, he surmised, but neither
hlppmes. “We just limped along,
with each month and each quarter
being about the same as the perind
before.” But with volume for the fint
three quarters up more than 3%,
“we really shouldn’t knock it.” he
added.

Muldoon presented a profile of
the past decade’s shipments as b -
ground for the industry’s cn ot
data.

In the 1970-1980 period, “the
cessionary years of 1974 and 75 st wl
out,” Muldoon pointed out. Vol w
declined by 5% and 10% in ti w
two years,

“Shipments rebounded in 1976 ut
it took until 1978 to exceed the 73
levels,” Muldoon recalled. Allt o
high shipments of just over 250 il
lion square feet were reached
1979, he said, while 1950 saw a fall !
of 37%.

Leading into his review of 151
data, Muldoon noted that corrug. «d
shipments have always been higiost
in the third quarter, with the tint
quarter right behind. But “for the last
several years, this has not been true,
he noted. “The basic economic forees
in the country have altered the tradi-
tional seasonal pattern.”
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Quarterly Data

ir 1951, Muldoon noted that first-
quter shipments  of 626  hillion
w re feet were down just 14%
fn the all-time-high first quarter of
19

e second and third quarter fig-
ur of 624 and 62.2 billion square
fer  represent increases of 6.5 and
64 over the same quarters of 1950.
“These gains were not due to any
great increase in shipments,” Mul-
doon pointed out, “but rather to the
fall-off in shipments last year”

The fourth-quarter forecast, pre-

red for the industry by Memill
{:lel Economics, anticipates ship-
ments of 2.1 billion square feet, Mul-
doon noted, equivalent to a 1.97% in-
cease over the fourth quarter of
1950. This would make the quarterly

ofile for the year virtually flat and
Lln‘ng the current threequarters gain
of 37% down to +32% for the
year,

Total volume of 2492 billion
square feet would make 1951 the sec-
ond-highest year in industry history,
about one-half percent below  the
1979 record.

Regional Data

Muldoon continued his presenta-
tion of industry statistics by review-
ing regional data. Again he began
with a look at the past decade.

hox shipments in the Northeast and
Est Central states show the slowest
gr +th, Muldoon reported. The best
gro - th has occurred in the Southeast,
S0 h Central and Western states, but
th  pattem of 1981 recovery from

th Jdeclines of 1950 is uneven, he
w L

\ Tegaied Industry Sh by Area
1970-19
Average 1980 1981
Annual Vs, s,
Ar Growth 1979 1950°
Ne o cam 4+20% -52% 405%
S0 caunt +5.1% —07% +08%
E nral  +15% —10.1% +46%
Nooetral 425%  —S3% 4+22%
S onral 440% -07% +63%
We +4.0%  —01% +354%
o sty 430 —)7% 0 432%
I rimated.
Price Index

‘tuldoon also traced the corruga-
ted price index performance in recent
:ﬁ--rtm. The figure stood at 214 in

* fourth quarter of last year, and
has registered 223, 233, and 232 in
the first three quarters of 1981 The
slight third-quarter drop is identical
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to last year's pattern. The current
figure represents an 8.4 % increase
since the finst of the year.

Comparison of the cormugated in-
dex to the Producer Price Index shows
some stability in 1951 The gap be-
tween the two widened substantially
in 1950, Muldoon noted, with the cor-
rugated index dropping from 45 to 63
points  behind, The  current figure
shows corrugated 64 points behind
the average of all other products.

Muldoon also presented a thorough
analysis of containerboard mill adtivi-
ty. While current box plant inventor-
ies of 243 million tons (as of Odober
Ist) are the highest since Januany 1st
of 1975, he pointed toward a poten-
tial linerboard shortage by the end of
1953, Current inventories, he noted,
equal 6.5 weeks of supply.

New Management Team at
Packaging Industries

Clande ). Gaubert, Exceutive Viee
President and Board member of Pack-
aging Industries, Inc.. West Coast
manufacturer of printed and Lamina-
ted flesible packaging materials, has
been elevated to President of the
company.  The announcement  was
made following the annal meeting
of the Board of Dircctors.

Along with the election of Ganbert
as President, lan M. Reed was ap-
pointed Executive Viee President and
General Manager = the No. 2 post at
the company. Reed was also eleded
to the Board of Directors,

Another appointment went to Kris
Sigfusson, who becomes Controller
and Treasurer. Former President and
founder of Packaging Industries, Rene
J. Gaubert, takes over the Chainnan.
ship of the Board of Directors. Nathan
Kessler of Piedmont and Edward Le
Vescount of Portola Valley  retain
their position on the five man board.

Packaging Industries, Ine. has been
a prominent Bay Area company for
20 years. The company is a major
manufacturer and supplier of Barrier
films, foils, papers, pouches and other
flexible packaging materials to the
food imiuslr,\'. Industrial packaging
products, in a wide variety of fors,
are also produced by the company.

IPACK-IMA Exhibition
Milan Fairgrounds, Italy
March 19 - 24, 1952

McCall Joins Wright
Machinery Sales Force

Jolin DL ALeCall has joined Wright
Machinery of Durham, North Caro-
lina as Southwest Sales Representa.
tive. Aceording to Delano Verricchia,
Domestic Sales Manager, MeCall will
have responsibility in the territory
including Texas, Oklalioma, Arkansas,
Mississippi and Louisiana and will be
based in Richardson, Texas,

MeCall was formerly with  Auto-
mated Packaging Systems, leaving a
position as Regional Manager after
16 vears with the company. A gradu-
ate of Akron University, Akron, Ohio,
is he is a member of Sales & Market-
ing Execntives (SME) Dallas, Texas
and Society of Packaging & Handling
Engincers (SPHE).

Wright Machinery is a division of
Rexham Corporation, Charlotte, N.C.,
andd is one of the oldest packaging
machinery manufacturers in the US,

Foodservice Picks Up

After  two  disappointing  years,
the outlook for the foodservice in-
duistry appears brighter. Restaurant
castomer traflic and industry sales
pested the largest gains this spring
uarter in over two years, according
to the National Restaurant Associa-
tion’s (NRA) Consumer  Report on
Eating Share Trends, (Crest).

The 5.3 pereent traflic increase,
along with a 16 pereent sales gain,
lewds some to venture that mayhe
1951 wil be a rebound year. One
sonrer predicts aslight average ac-
tual growth of about two percent in
1992-195%4, because of better econo-
mic conditions, inereased lli\]kl\.ﬂ)‘(-
income lor cousumers and heightened
optimismabout government actions.
The CPLaway from home is expected
to increase less sharply than the CPI
at home, a favorable sign for fod-
service and a reversal of a pattem
established over the rast few vears.

The actual sales decline in 1979
and 1950, which was  particularly
marked in the non-commercial food-
service segments, has had definite re-
verbrations  thronghout  the  trade.
With operators increasingly concern-
ed about rising foud and labor costs,
andd consumers worried about money.
time and health, both are seeking
foods that offer good perceived dol-

(Continued on page 22)
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Foodservice Picks Up

(Continued from poge 19)

lar value, ease and speed of prepara-
tion and consumption, and better nu-

trition.
More Salads

At home when there is time, peo-
rle are making more salads with
ighter dressing. They are using more
economical entrees like poultry and
pasta that can be easily dressed up
with simple sauces condiments.
And they are drinking more low-cal-
orie beers and white wines, Short on
time, they are eating out more of-
ten. And since by 1990, 57 percent
of women over 18 will work outside
the home, it appears that this trend
will continue, and families will not
return to the traditional “three square
meals” eating pattern.

Search for Lower Costs

During the past couple of years,
economics also has forced food-serv-
ice operators to search for lower-cost
food items that can be prepared in
manys ways. These would include
pasta, soup, sandwiches and salads.
For fast food outlets thut previously
focused on beef, there is a prolifer-
ation of more economical alternatives
like chicken patties and fsh sand-
wiches.

At lunch and dinner, fewer ]zoplc
are ordering heavy meals. Michael
L. Minor, certified executive chef and
corporate executive chef for L. J.
Minor ., notes that customers
want something quick and light but
substantial, especially at lunch. Soups
and salad qualify. He says that al-
though salad bars are popular soup
really is the most profitable item on
a menu, offering a 500 percent to
1000 pereent profit. In fact, Mr. Min-
or recalls one lunch-oriented restaur-
ant in Montreal that offers only soup.
It is doing a “landslide business.”

It makes a strong case for speciali-
zation for smaller, less elaborate res-
taurants. Other possibilities he sees
for specialization include shops which
would offer only omelets, crepes, and,
of course, Mexican foods. In all cases,
specialized menus  help  eliminate
waste and reduce labor costs.
® The 198 percent of fast food cus-

tomers who visit twice a week or

more often account for nearly half
of total fast food visits.

Private Label Strong

Although 80% of 1,500 consumers
surveyed by a polling organization
had a good attitude toward private
labels, the study also disclosed one
person in six felt private labels are a
poor value and that their quality is
not worth the price.

Highlights of the study were given
by George Gallup, Jr., of the Gallup
Organization, at the Private Label
Manufacturers’ Association second
annual trade show and educational
conference. The association had spon-
sored the study.

Not totally unexpected was the dis-
closure that the public sees private
labels closer to the non-name brands
in price than to the national brands.

“Furthermore, the public perceives
relatively large differences in price
between private labels and national
brands, and relatively small differ-
ences in price between private labels
and the generics, namely, 2% com-
pared with 10%, Gallup said.

Although one in 10 respond-
inﬁelu the sunmlie\'ed pil::aic
labels to be an “extra® or “super”
value, 31% said they are a “good”
value, while 37% indicated they are
a “fair” value.

Against Cenerics

Predictably, for a group of
ducts that has been arou forre:
ades, private labels showed up well
against generics within a 30-day
riod, 69% of those polled had bought
at least one private-label product and
only 39% had bought a generic item.

“As would be expected,” Gallup
said, “the rtrr.vnll e of consumers
who limit their pu to national
brands, private-label products, or gen-
eric products is extremely small in
ecach instance,”

For example, only one respondent
in five limited purchases within the
previous 30 days to national brands.

On the other hand, only 3% bought
private-label or generic products ex-
clusively. A total of 2% purchased
private labels exclusively.

Good Prospects
Large families are good prospects
for private labels mdg enelr,'ks. pre-
sumably because of the lower prices.
But Gallup noted little differences in
purchase patterns by income for pri-
vate-label products. “Generics are rel-

atively more popular in the base |
the lowest-income families, howev: .
National brands perform relative -
better in the highest-income hous
holds, that is, those with $25,000
year or over.” Other observatio
based on the survey:

— The percentage of consume
buying generic products is relative
high in the West and Midwest ar.
relatively low in the East and Souti,
Gallup said.

— Private-label products are bought
relatively more often by those under
50, Generics are relatively more pop-
ular with the youngest consumers.

— Private-label products and gen-
erics are purchased by relatively few-
er consumers in the nation’s largest
cities — those with populations of
more than a million — than in me-
dium-sized and smaller markets.

Potential Promising

Gallup said the market potential
for private-label products “would a
pear to be very ising for d!;
immediate future™ for the following
reasons:

When asked whether they planned
to buy inore or fewer private-label
products in the next 12 months, 20%
said they J‘Iumed to buy more, Two-
thirds said they would buy about the
same number, 8% said they did not
know and 13% said they would buy
fewer.

“Significantly,” the youngest co:-
sumers showed the greatest likelihoo |

- -

. -

of buying more private-label pr -
ducts, Gallup said.
When those polled were askl

whether they planned to buy generi
within the next 12 months, the pictu *
was less favorable. For examp ,
about as many stated an intention )
buy fewer generics (18%) as said th +
would buy more (17%).

-

Generics in Supermarkets

Here are highlights of a spec
report by James L. Parks, Vice Pre -
dent of A. C. Nielsen Compan:’s
Marketing Research Group (US\)
and Westemm Division Marketing
Manager.

Over the past three years genenc
labels have Lewmc a new \gvay
life in many supermarkets across the
nation,

ctailers who have introduced gen-
er - openly laud their success from
th standpoint of:

Pure sales performance.
Traffic lmiltlling qualities.
Meeting “price customers™
needs in an era of incessant
inflation.

Manufacturers Concemned

Manufacturers  of  advertised
brands, on the other hand, have had
occasion to feel threatened due to
the initial thrust of generic labels
coupled with the and printed
publicity regarding the “success™ of
these low priced no-name market
basket entries.

People on the periphery, consul-
tants and researchers for example,
have assembled and commented on
reams of highly aggregated data
which, de ing upon who you are
listening to, support either retailer
contentions of unequivecal success,
or manufacturer concems regarding
the infringement of generic labels on
the brands that they originated, and
then tumed into houschold names
through years of careful attention not
to mention massive amounts of di-
rect marketing support.

Nielsen Comments

Due to the highly topical nature of
the generic phenomena, A. C. Niel-
s Company has undertaken to fac-
tudly and objectively illustrate and
o iment on the true impact of gener-
ic ‘abels. Nielsen data not only pro-
vile accurate measurements of total
p formance, but have the comple-
n tary ability to analyze informa-
ti by unique store groupings to iso-
la  specific market conditions. Both
tl e capabilities have been used to
[ e the aggregations of data avail-
a - in our effort to provide insight
I both manufacturers and retailers.

‘eneric labeled products in groc-
¢ stores are casily distinguishable
d  to their basic and plain packag-
i ;‘lmadedsﬂu mup?ed with the
a' ribute of primary emphasis on the
¢ itents of the pa.chgsl rather than
o a brand name. Early introductions
w.re often distributed in stark white
l’m kages with bold black content la-
wling. Fine print, generally located
on the bottom of the package would
further identify the product
ing the manufacturer or distributor
origin. Due to this plain no-frills and
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consistent  product packaging  ap-
proach, store customers rapidly be-
came familiar with this new innova-
tion. This familiarity is in sharp con-
trast to consumer affiliation with pri.
vate label merchandise which more
closely resembles advertised brands
in that a “brand name” is stressed in
the primary labeling with secomdary
content emphasis.

Furthermore, shoppers can casily
relate to generics across organizations
due to the packaging commonality,
whereas this identification is less like-
ly for private label entries for which
product labeling varies from chain to
chain, as well as oftentimes within a
given chain organization. This com-
monality across the industry  has
greatly aided  consumer  awareness
and understanding  of the  generic
label concept.

Recently even generic labels have
started to depart from the basic
hack and white package as attention
seeking  colored  labels have been
adopted by several chain organiza-
tions. Nonctheless, the  overriding
characteristic of bold labeling em.
phasis on package content has not
generally been tampered with,

Low Price Appeal

Of course, generics are attention
getters based on selling price alone
as these no-name entries significantly
undercut advertised brands as well as
traditional private labels. According-
ly. the obvious epportunity for shop-
pers to save money and stretch their
grocery hudget is the overriding sell-
ing point and the primary basis of
generic appeal,

Based upon unit share of market
for a recent interval, the top 50 gen-
eric categories were filtered out of
the more than 500 warchoused groc-
ery product categories normally avail-
able across supenmarkets. Store de-
livered items were not represented in
this listing.

Table 1 presents these 50 categories
in groupings of 10 based uruu share
of market range. Within cach of these
five distinct separations, individual
product classes are identified in rank-
ed order of generic label share per-
fo:mance. Overall, the top 50 generic
products’ absolute share of category
volume ranges from 3.7% for Canned
Tomatoes up to 9:6% for Canned
Salad Fruits.

Top 50 Generic Categories Ranked
Winter/Spring 1980-51 — Unit Basis

Top 10 (share range 6.8% -0.6%)
1. Canned Salad Fruits

2. Garbage Bags

3. Preserves

FR =R

9.
10.

Jelly

. Cream Substitutes
. Brownie Mix

Paper Towels

. Facial Tissue

Paper Napkins
Canned Oranges

Second 10 (share ranges 6.0%-6.77% )

—
SEFXID N -

Third

- BT -

10.

. Diet Salad Dressing-Dry
. Canned Spagetti Sauce
. Alumnium Foil

. Chocolate Syrup

. Canned Mushrooms

. Pasta Dinners-Dry

. Toilet Tissue

. Lunch & Sandwich Bags
. Coffee Filters — Paper
. Chocolate Chips

10 (share range 4.8% -5.8%)

. Baking Soda

Shortening

. Cat Litter
. Canned Applesauce

Il D. Liguid Detergents

. Canned Freestone Peaches
. Tea Bags

. Ground Pepper

. Fabric Softeners

L.D. Liguid Detergent

Fourth 10 (share range 4.3%-4.8%%)

E XD U -

. Powdered Breakfast Drinks

Teed Tea Mixes

. Lemon/Lime Juice

. Liquid Bleach

. Potato-Dehydrated

. Dill pickles

. Disposable Plates & Bowls
. Canned Milk

. Relishes

Spaghetti-Dry
10 (share range 3.7% 4.3%)

. Grape Juice

Canned Cling Peaches

. Apple Juice
. Noodles & Dumplings-Dry
. Canned Green Beans

Canned Pastas

. Canned Grapefruit
. Catsup
. Canned Peas

Canned Tomatoes

(Continued on poge 26)




ADMs 14 milling centes |} ovide quicker, better service-
Another -sure total quality control.

£
BL‘anIl - SR 0 drmly believes that a milling company should be i a position o prosade
II'OI“ ADM: = - i 1o tomers with fast. convement service

why there are now fourteen ADM milling centers in ten states Fach
se milhing centers 1s strateically located to serve \DM customers hetter
+oviding distinet. umque professional advantages i quality. servie
nd ddiven

-
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For example

There's probably an ADA mulling center not too far from vou
and that means vou have quick access to consultation
professional product testing. and custom blending

And. since AP s probably closer than many other sources
vou can count on prompt deliveny and the avadabihing of
emenieney supplies

ADAES wide-spread malling center network s backed up by tour
huge Hour terminals which provide storage capacine. thereby

() p . . <
i ““""I""““ l = ] 7 L \ ¥ » A assurmn vear-around deliners o the products vou nevd

| 3 4 In these respects— andon many others AP Alilling Company
- ! i unigue nthe market
| .

But all vou realiy have to remember s that ADM assumies total responsibiliny for
and mantams total control of — the qualiny and avadabibity of it products

And that's a defimte advantage to vou

ADM Milling — supplying Breadwinners since 1902.

) ADM MILLING COk

1550 W% 109h Street ® Shamner Mission hansas to 2 1o Phone c411) 8170

41V also supplies quality baker's shortening. corn sweetners. say protein and vital wheat gluten for the haking industny
’
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Generics in Supermarkets
(Continued from poge 23)
Conclusions:

1. While on occasion an established
generic entry has exceeded a
10% share of a single category’s
unit sales volume, though the
range is between 4% 10%.
A six-month cumed average
share for the top 50 generic ca-
tegories is just over 5%.

2. The majority of the top 50 ge-
neric cat are heavily com-
modity oriented. That is, most of
the developed generic products
operate in categories that are low
to moderately supported by
manufacturers of national
brands:

—~ Canned Goods (16 categories)

— Home Cooking Ingredients
Products (14 categories)

— Paper and P;um: Products
(9 calegories

— Beverages (6 categories)

- llom.ehold) Products (4
categories

— Other (1 category)

(Some current exceptions to the

preceding generalized statement

would include categories such as

Brownie Mixes, Fabric Softeners,

Liquid Detergents and Tea Bags.)

3. Within the top 50 categories,

generics are pulling share pro-
rtionately  from  advertised
rands and traditional private
label entries in the latest six-
months versus a year ago.

4. Originating outlets continue to
pace generic performance rela-
tive to second and third genera-
tion followers.

5. The uppermost share potential
for generics within developed
categories is slightly over 16%
based upon performance in su-
permarkets  originally  carrying
generics.

8. Generic entries have not influ-
enced the size or direction of
categories in which they operate.

7. Generics are generally under-
stocked relative to sales perfor-
mance,

8. Annual stock tums for 5:)erlu
are significantly greater than for
the balance of the market and/
or the overall categories in which
they operate,

9. Stores originating the generic
idea turn inventories much faster

than second and third year fol-
lowers.

10. Generic entries are priced well
below the entries with which they
compete, as shell prices are gen-
crally 15% under private Is
and in the range of 30% or mors
below average category prices.

Fancy Supermarkets

The five-store Byerly's chain in
Minneapolis l:curh‘:‘rbs is one of a
growing num grocery operators
that hlgve been quick to capitalize
on a hungry market for fresh, exotic,
and high-quality foods among young,
affluent, nutrition-conscious consu-
mers. In the $221 billion-a-year, slow-

supermarket industry, this
new breed of “prestige”™ food retailer
has been bagging sales gains of 20%
a year by catering to pentup de-
mand for better food and personal
service.

The su et industry histori-
cally has relied on a catch-all retail-
ing a . But recently, local in-

ts such as Byerly's, Dier-
berg's in St. Louis, Lofino’s in Dayton,
and Barlow’s in Cedar Rapids, Iowa,
have successfully nted the high-
profit u end of the m:hriﬂ. Us-
in spacious stores that carry
t\\;gu to three tme vniet‘)l"gf :;r:
ventional su| vts — including
fancy and imported goods — they
have encouraged affluent families to
“trade up” without scaring off more
price-conscious shoppers.

Service

The chief ingredient in these new
stores is service. That makes l}::ﬁ
considerably tougher to manage
more Inbor-lnlﬂﬁlll\.e'e than a lmck:l
supermarket. Cooks, bakers, but
and in-store home economists mean
higher operating costs — as does the
finicky sorting of fresh fruits and
vegetables. As a result, labor-cost
ratios run into the range of 125%
of gross revenues — well above the
industry average of 10.3%. Occupan-
cy costs are io much higher than
the industry norm of about 2% of
revenues. “The payback may be
quicker on a big store,” says Don G.
Byerly, “but the gamble’s bigger.”

To offer such coddling and still
k tige grocers must generate
ﬁimg volume, A 50,000 sq, ft.
store, for instance, needs two and a

half to three times the sales of a st »
half its size to meet the indust ;
norm of 1.5% net profits, *
do that, the strategy is to push hi
turnover, ble products to ma -
up for slower-moving exotic ite:
and to hold down the price of sta -
dard groceries. By using this pl
opezators say they are able to tu
over their inventories up to 40 tim s
a year, vs. 25 times in a typical su)-
ermarket. Sales per square foot av.
erage $8 to $9 per week in the pros.
tige stores compared with an industry
average of less than §7 last year
Sales per customer are genenlly
50% more than the $12 industry
norm.
Although they insist they sell basic
as cheaply as anyone except
warchouse stores, the prestige mar-
keters shy away from competitive
advertise every week when
they're really selling service and am-
bience. Instead, they redeploy the
1.5% of gross they would have spent
on ads into labor and fumishings.

-

Scanners Get Smarter

Business Week magazine reports
sbo[;prn at an Albertson’s super-
market in San Jose, Calif., are get-
ting an earful these days at the check-
out counter. The chatter is not com-
ing from a talkative grocery clerh,
but from a point-of-sale system that
automatically calls out the prices of
groceries as it reads and tabulatis
them. Built by National Semicondu -
tor Corp., this unit is but the flas! -
est in an outpouring of new produ:
from su et scanner make
who are fighting for position in t! ;
increasingly competitive market.

Demand for the supermarket scs -
ing system has been picking up bri: -
ly. Nearly 4,000 supe ets in t *
US. and Canada are now equipp |
with scanning equipment — a 165
jump over the total of just 18 mon! s
ago. The reason for popular ¥
is simple: By I‘:::f a laser to re |
the Universal uct Code print 1
on cach item, the scann: s
can s customer checkout ard
eliminate the costly and time-consu: -
ing process of manually stampiig
prices on each item.

But vendors are beginning to rca-
lize that their machines mustgdn mare
than tally prices if they want to
keepi:;: lhclrp::lu momentum. To
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sp - scanner sales, manufacturers are
o ng out mew software

th  will enable a point-of-sale sys-
tr to take on such sophisticated
m agement functions as calculating
th most profitable cuts of meat and
ke ping track of inventories — as
wol as  automatically reordering
wlen supplies are low,

Indeed, scanners have become the
key to more streamlined, cost-efficient
supermarket operations. And their
new features promise to stimulate
demand l::ollhue syms.tle;m as a man-
agement ina et expandin
beyond the large supcnmrkmn lhﬁ
to date have been the primary custo-
mers for scanning equipment.

Automated Management Systems

The driving force behind this
growth are new applications —many
of which were dﬂmogu-d by the su-
permarket chains themselves — that
are transforming scanners into auto-
mated management systems. No-
where is this more evident than at
Ralphs Grocery Co., a Los Angeles

chain that has installed
scanners in all of its 98 stores. Over
the last two years, these scanners
have supplied the “back-room” com-
puter at Ralphs' headquarters with
data from each checkout terminal,
enabling the company to identify and
eliinate some 1,400 slow-moving
iters from its shelves.

Liys Patrick W. Collins, Ralphs’
pr ‘dent: “The marketing benehits
(of canning) will exceed the benefits
of ctter productivity and reduced
i tory Joss.” That is saying quite a
lot By checkout, Ralphs’
s iers have ed the chain's
pr activity by 25%. The units also
do  better job of monitoring inven-
tor . loss, making it easier for store
ma igers to spot shoplifting and con-
dit s that may lead to product
br .age,

Inc spendents’ 1980
Sa'ss Down
liflation took its toll of inde

dert retailers’ sales for the u-m
tmecutive year, according to the
amual survey commissioned dy the
National Association of Retail Gro-
cers. While overall dollar sales were
up 5.6% in 1980 over 1979, the na-
tioual inflation rate of 124% would
indicate a real-sales decline of 3.8%.

Inuary, 1982

The dollar-sales growth was 12.6%
in 1979, but when compared with a
133% inflation rate, it indicated a
real-sales decline of 0.7%. The last
vear of real-sales growth was 1978,
when dollar sales were up 144%
and inflation stood at Y% for a real-
sales gain of 54% for the indepen-
dents.

Conducted by  the  Milwaukee
consulting Brm of Bartz, Postl &
Associates, the survey was based on
information supplied by 75 retailers
operating 195 stores with $925 mil-
lion in aggregate sales.

“The growth in (dollar) sales the
past few years has been due to intla-
tion,” said Frank Register, NARGUS
president, “and the fact is that this in-
dustry, in general, is in a period that
is not marked by growth.” Indepen-
dent retailers’ sales posted an average
8.6% growth in 1980 over 1979. A
year earlier, this growth was pegged
at 126%, and averaged 144% in
1978 versus 1977,

Profits Slide

Pretax profits also continued to
slide, averaging 2% in 1950, after
reaching the 2.1% level in 1979 and
24% in 1975,

The declines can be aseribed pant-
ly to declining sales per customer as
measured by the survey. After jump-
ing 16% to $11.13 between 1979 and
1978, sales per customer slumped
5.7% to $10.53 in 1950. This tln"inr
perhaps is even more important in its
significance, since the NARGUS re-

it found average store advertising

d increased 7.3% to $46.016 in
1980,

The economic  situation  facing
food retailers affected all of the gross
profit l)lctuu'. Grocery-department
profits dropped from 18% in 1979 to
17.9% last year, and the meat-depart-
ment profits declined from 203% o
19.9%.

Gross profit in bakery departiments
declined from 48.1% in 1979 to 39.3%
last year, and fell from 37.5% to
7% for deli departments over this
one-year period. Gross profit for pro-
duce dedined from 27.9% to 27.5%.

The slightly reduced growth of pro-
fits in 1980 occurred even as most
measures of productivity posted mod-
est gains. For example, the ratio of
store-management salary to sales was
09% in 1980, versus 1% a year carl-
ier.

Sales per employee hour posted a
44% gain, from $68.90 in 1979 to
$69.87 last year. Specifically, these
sales for grocery products increased
(8%, from $103.34 to $110.40, The
meat t|r|url|m-nt. on the average,
posted a 29% increase from $86.22
to $S8.78, while produce showed a
10.3% rise from $56.14 to $61.93.

Measuring labor productivity as a
pereentage of labor costs to sales, the
study found this category remained
unchanged i 1980 over 1979, at
585%.

The NARGUS survey also showed
a slight change in stores’ average
sales mix. Grocery sales increased
their intake from 64% in 1979 to
669% last year. The meat depart-
ment increased its take, from 209%
to 21.7%.

IGA Sees Conventional
Market Dominant

“"We feel strongly that the conven-
tional supermarket will be the 1GA
store of this decade amd on into the
Wk,” says William E. Olsen, presi-
dent of the voluntary group.

Olsen noted that warehouse stores
are continually adding products and
eventually will become like the con-
ventional market with a  diflerent
merchandising approach.

Gencerics Olfered

IGA has offered its retailens a gen-
eric label under the Much More name
for several years. It is the traditional
black-and-white look, he said, These
products are constantly under review,
additions and  subtractions being
made as needed. Olsen said. There
are about Y0 products muder  the
Much More lalwll.

He believes generies have a direct
relationship to the economic sitwation
in the United States tday. Because
of inflation, consumers are trading
down, But, he cautioned, if a generie
product is a standard grade and the
packer must use a ligher grade fruit
or vegetable, the . ssult is erosion of
the retailer’s margin.

There are & wholesale companies
operating 60 authorized  distribution
centers in the 1GA program.

Third Largest Food Retailer

Olsen said the 19580 1GA retailer
volume reached $7 billion. making

(Continued on poge 28)

27




IGA
(Continued frum poge 27)

the group the third largest food re-
tailing group in the United States af-
ter Safeway and Kroger. He noted
that 145 of the 1CA stores last year
were either new or remodeled. In ad-
dition, 1GA wholesalers are upgrad-
ing existing facilities and services to
retailers as well as building vew
warehouses.

Regarding the bnmediate future,
Olsen said “we will be intensifying
some of our arketing programs that
are in J)hw .« « (we will be) doing
all of the things we have been doing
but let’s do them better.”

One of the most important pro-

i that IGA headquarters has

working on with its wholesalers,
with the help of outside experts in
the field, is ability of wholesalers
to accept scanning data from retailers
on their host computers.

“It is our firm opinion that, as scan-
ning penetrates the retail stores,
(wholesaler) host computers must be
able to accept this information.”
\With this information, there will be
a closer bond between the IGA
wholesaler and retailer to make bet-
ter merchandising, advertising, pric-
ing and space allocation decisions.

t is where the real payoff is,” he
stressed.

Decentralized P-L Procurement

Perhaps the most important change
in IGA since the last national 1GA
convention five years ago was the de-
centralization of private-label pro-
curement started last year, he said.
Because of the 1933 Federal decrees
that ruled IGA headquarters could
not act as a broker. IGA wholesalers
have bzen sublicensed to procure pri-
vate-label products, although 1GA
headquarters is still in control of
quality standards on private-label
merchandise.

It means the IGA wholesalers now
may buy product directly from a sup-
lier or from a supplier’s broker. “The
Imltum line is that the elimination of
the (IGA) headquarters margin gives
a I:rice differential to the IGA whole-
saler and retailer to make them more
competitive.”

Since the new program was im-
plemented about z year ago. Olsen
said it has gone “extremely well”
IGA’s private label product line is
changing as needed, with items be-
ing added and deleted.
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Egg Products Under Federal Inspection, United States

PERIOD
Oct. 1, 1979- Oct. 1, 19800
ITEM Sept. 30, 1990 Sept. 30, 1981
1000 Dosen
Shell Eggs Broken 725460 740473
1000 Pounds
Edible Li1u'nl
From Shell Fggs Broken
Whole 445817 441587
White 266831 293626
Yolk 170330 184038
Total KK299% 921218
Incdible Liquid
From Shell Eggs Broken $6844 $9007
Liquid Epg Used in Processing:!
mblt 07107 507416
White 182n2 415604
Yolk 202220
Total 1069186 1125240
Ingredients Added in Procemsing:? RETED 67
Liquid Product Produced for
Immediate Consumption and
Processing:®
Whole Plain 147053 153579
Whaole Blends 66387 68486
White 146611 161062
20370 24219
Yolk Blends 41492 430%
Total 422113 450436
Frozen Product Produced:?
Whole Plain 149643 140388
Whole Bler-ds 58983 62491
White 43804 0910
Yolk Plain 9960 12915
Yolk Blends 68720 75520
Total 3o 342224
Dried Product Produced:?
Whole Plain 10846 12928
Whole Blends 76359 21389
White 24 25663
Yolk Plain 14962 16104
Yolk Blends 6340 6127
Total K1z 52183

1 includes all frozen epgs used for gocnsing. Excludes ingredients added.

2 Includes all non-cgg ingredients
1 Inchudes ingredients added.

Stouffer Special
Projects Manager

Margaret Y. Gerwin has been
mamed manager of special projects
for Stouffer Foods, subsidiary of The
Stouffer Corporation, C. Alan Mac-
Donald, president of Stouffer Foods,
announced.

In her newly-created position Ger-
win will assist in capital planning and
new product development and imple-
mentation in connection with Stoulf-
fer's fnuﬂ:“rrrparrd food products
manufactured and marketed in Can-
ada. She also will work closely with
Stouffer Foods’ manufacturing group
in planning, productivity and value
analysis projects.

With Stouffer Foods since 1963,
Gerwin was promoted to methods
research manager in 1968. She was
appointed consumer and technical ad-

visor in 1972 and she has been
sion quality assurance manager =
February, 1973.

Stouffer Foods, with operating
sales headquarters in Snr:n. Ohi
the nation's leading producer of
mium quality frozen red |
including entrees, side d , Fr
bread pizza, soups, crepes and ©I
Cuisine,” a new line of calorie-
trolled entrees.

November price range from US. 1
partment of Agriculture.

Central States Net Run 81440 @
$16.80,

Southeast Net Run $13.80 to 8162
Dried Whole $1.96 to $2.10.
Dried Yolks $2.23 to $2.36.
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P pleasin’ pertection can only start with pu!uHr

- 85

pasta prodhc s

. :
Wa{o‘ I Macaroni masters know what they want.and demand it
msrer pmduqts to your pasta people. Amber knows your pasta
demnds gfe‘at operations require the finest ingredients. Amber's
.

Nutritious, economical, good-tasting pasta products.
Amber Milling can help you deliver top-quality pasta

Venezia No. 1 Semolina, Imperia Durum Granular or

formlng Crestal Fancy Durum Patent Flour

Only the best durum wheat is usedd at Amber. Our modern,
msta efficient mill grinds the durum into semoling and flour

with a reliable consistency that makes it easier to control
the quality and color of your pasta products.

And because we know that demanding customers are waiting
for your products, we meet your specs and ship when promised

For quality and uniformity...specify Amber! ."

Mills at Kush City, Minn. o General Otfices at St Paul, Sunn 55105 Phome (612) 40 9451

29

by s e s g S o

Bt

L




The Breakers, Palm Beach

Site of the NPA Winter Meeting
February 28 - March 3, 1982

In 1594, railroad tycoon Henry M.
Flagler brought his then relatively
new mode of transportation to the
Palm Beach area. He must have liked
what he saw since he immediately be-
gan purchasing land, including the
swampy, oceanfront plots on the
ralm—uu-u-n-d island just off the main-
and. Though the first two wooden
hotels he built on Palm Beach burn-
vd to the ground, Mr. Flagler remain-
ed undaunted, and built a sturdier
third hotel, this one in the manner of
a Mediterrancan palace.

Ta this day, that resort. The Break-
ers. welcomes @ blueribbon clientele,

The Breakers is situated on the
ocean overlooking the Gulf Stream . ..
the center of delightful Palm Beach
attractions . . . An all encompassing
conference resort, The Breakers can
provide all the vital essentials for sue-
coessful meetings. The resort pleasures
are many, with an endless chain of
helping hands awaiting to serve you
at the hotel, at the Golf Clubs, at the
Tennis Club, at the Beach Club, at the
seaside cabanas.

The Breakers provides a varicty of
lusurious accommaodations, including
delightful ocean-front rooms.

where you'll sip cocktails and retum
for evening dancing. Then move on
to the magnificent Florentine Dining
Rooms to savor superh cuisine and
fine wines, while you relax to the rhy-
thms of live music and nightly dinner-
dancing.

Goll & Tennis

At the Breakers you will enjoy the
convenience  of two  championship

golf courses. The Breakers Oc
Course, adjacent to the hotel & |
Breakers West, just minutes aw
Each has its own Clubhouse for
fore and after game relaxat
There's lot of tennis too — with twe
tennis courts — and plenty of su
terraces for just plain resting. At
Beach Club are two swimming po
private cabanas and dining terra
Some guests prefer the beautiful . -
vate heach and the cool blue wati
of the Atlantic for sunning and swir -
ming. Right at the hotel there is 4

itting green, lawn bowling, shuffl-
hoard, horse shoes. croquet, and pic-
turesqque pathways through tropical
gardens.

Things to See

The Flagler Museum, opposite the
hotel, stands as a tribute to the vision
of Henry Morrison Flagler who made
Palm Beach a resort of intemational
acclaim . . . Flagler Systems. Inc.
which owns and operates The Break-
ers is the corporate descendant of the
vast empire founded by Flagler . .
Palm Beach is truly a resort of -
ending pleasures . . . Ladies es Hal-
ly enjoy shopping on world-famous
Worth Avenue . . . Real thrills await
adults and children at renowned Lion
Country Safari Land . . . Near The
Breakers are sport fishing Marinas . .
greyhound racing . . . exciting Jai Al

(Continued on poge 32)
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VIBRATING CONVEYORS

ASEECO

BUCKET ELEVATOR
The Versatile Hucket Elevators with Spuce Age Design-Sani-
Plas Buckets (Polyprapylene) FDLA approved, Sanitary Delrin

rollers on chain

reduce friction and wear. Pre-lubricated

chain bushings where lubrication is not possihle. Section-
alized uni-frame construction permits casy changes in height
allows for case in cleaning and inspec-
tion. Available as standard with conventional frame or sani-
bular frame design. Capacities to 3000 cu. ft./hr.

/ tary open tul

or horizontal run

USDA APPROVED

Vibieating Conveyors: ldeal for conveying materials gently
w thout breakage. One piree stainless steel trays which ane
v || cleaning meet the most stringent satiitation requireinents

* 1 units ulilize commosion free “Scotch Ply™ re

sad TP SPrIngs

ih can be washed down plus simple maintenance free

itive ecoentric drives. Capacities ol up to 2
4 lengths over o feet

h

500 cu. (v hr.

wlietin cve 30

o)
" AN 90 RAE - D

L mll!’l—llt&’—ﬂ“
¢ LL-

Write for Bulletin CAL-50

T

L)

L S

e

-

Tubslar sanitary epts Hame model permmity
easy impection and cleaning
sble in gamplete stanless stenl conslrutiion
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Ihe Mot Tran T2 Vabeat
wig Laonvevar fesds proshint
sidewars as well as an the
notmal torward dires tion
Thas unugue o
Aser s Untpotation makes of
peessibile 1o split o stevam ol
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deesiresd with sanitary esthetis
destgned vibiratnrs
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tiple prat haging e hines
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Plant Engineering and Layout

services offered: Electrical Engineering and

Contrcl Panels

Erection and Start-up
At day’s end, step into the intimate . o8
? : ASEECO 8857 W. d, Bevarly Hills, Calif. 80211 ™
{ Alcazar Lounge overlooking the surf, Putting green — golt counse. vl Olympic Boulevar ve "wx :. .o-:w‘ sasaasigisaaiasiall 1 |
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The Breakers, Palm Beach
(Continued from poge 3O

. . . the Royal Poinciana Playhouse,

The Breakers is an enduring experi-
ence . . . a resort for all seasors.

Convention programs and regis-
tration forms for rooms and activities
are available from the National Pasta
Association, P.O. Box 338, Palatine,
1L 60067,

Tentative Program

The tentative
vention is as follows:

Sunday, February 28
9 a.m. — Executive Committee
Meeting
3 pan. — Board Meeting
7 p-m. — Welcoming Reception
8 p.m. = Group Dinner with
Presidential Address

Monday, March 1

9 a.m.-noon Council Meetings —
Appointments to the vari-
ous Councils and commit-
tees should be made short-
ly. They will include the
Industry Advisory Council,
Government Alfairs Coun-
¢il, Technical Affairs Coun-
c¢il. and the Consumer
Affairs Council which will
meet at an extended lun-
cheon session.

2 p.m.— Tennis Mixer

for the con-

7 pm.—Su liers’ Social
§ p.m.— ltalian Dinner Party
Tuesday, March 2

9 a.m. —noon — Trade Day
with product promotion re-
ports and panel discussions
by distributors.

1 p.m. — Golf Toumament

7 pan. — Suppliens” Social

8 pm.— Dinner Dance

Wednesday, March 3
8 a.m. — Three concurrent breakfast

meetings  for  suppliers,
millers, macaroni manufac-
turers.

9 a.m. — noon — Seminar on people
management skills that will
be of interest to wives as
well as members.

12:00 noon — General luncheon ses-
sion for members and wives.
Convention adjournment,
alternoon  recreation and/
or departure.
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DeFrancisci Offers
Fresh Pasta Press

A new generation of
that's dﬂlgﬁrd to pmducepf‘rs:h m
aroni for use in restaurants, hotels,
various institutions and other food

rations businesses is being intro-
duced by De Francisci Machine Cor-
poration.

Called the De Francisc Model
SRP-100 Pasta Press, this versatile
new unit produces fresh quality pas-
ta in a variety of shapes in as little as
10 to 12 minutes per batch.

Capable of producing up to a
week's supply of pasta at one time,
the SRP-100 is a smaller version of
the De Francisci high production
presses used by manufacturers of pas-
ta products throughout the U.S,

The Model SRP-100 offers an ad-
vanced sanitary design that includes
stainless steel construction, a pharma-
ceutical grade finish and rapid dis-
assembly for easy, thorough cleaning
in a sink.

Requiring minimal maintenance,
this sturdily built unit also features
industrial type drives, energy efficient
motor, large 35 Ib. capacity mixing
basin, simplified controls lus an ex-
dusive magnetic key salety device
that shuts off the unit when mixing
door is opened, In addition, the SRP-
100 is equipped with a unique water
jacketed extrusion cylinder that cools
extrusion temperature for ideal pro-
duct flow.

Model SRP-100 operates as ol
lows: first, ingredients are loade: in.
to the stainless steel mixer, the 1 er
door is set into position and the nit
turned on. The contents are ther w-
tomatically mixed for approxim ely
10 mintues until the proper cu sis
tency is reached. Next, the unit's ‘id-
ing door is opened, allowing doug. to
enter the extrusion cylinder whoie a
rotating screw forces it through the

orming die. For long goods,
pasta is simply cut and hung on sticks
to dry. For short goods, a propeller.
type blade adjustment is set in place
and the pasta is cut and collected on
stainless steel accumulator trays.

For more information on the ver
satile Demaco SRP-100 press, please
contact: Mr. Joseph De Francisd 11,
De Francisci Machine tion,
250 Wallabout Street, Brooklyn, New
York 11206; phone: (212) 963-8000.

National Plant Engineering
And Maintenance Show
And Conference

The elements necessary for the re-
industrialization of American indus-
— from the maintenance of so-
phisticated electronic equipment to
the computerization of the mainten-
ance function itsclf to improved man-
agement techniques for higher pro-
ductivity — will be the focus of atten-
tion in the exhibits and the confer-
ence sessions when the National Plant
E:Flmring & Maintenance Show
and Conference convenes at Mt or-
mick Place, Chicago, March 2
through April 1, 1982
Show and conference are Pmd e
by Clapp & Poliak, Inc., New
the international exhibition and 1w
ference management firm that s
produced the twin events ann ily
since 1950, -

The show will occupy the huge 1p-
per floor of McCormick Place o
the adjacent mall area, which s
added for the first time for the 1
show. The 1982 show is expecte to
be larger than last year's show

Visitor information is avail ble
from Clapp & Poliak, Inc., 245 1ak
Ave., New York, N.Y. 10167. 22
661-8410,

NPA Plant Operations

Seminar, Chicago, Apr. 27-28
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Profitable
Barter

Il you have a dollar, and | have a dollar,
and we exchange . . . we each still have
a dollar. No profit there.

But if you have an ides, and | have an
ides, and we exchange . . , we each double
our ideas,

That's the kind of profitable exchange you
benefit from when you actively participate in
your trade o professsional association. Multj-
plication of ideas between members goes on
all the time. It's such a natural process you
may pever be aware of it.

About all it takes to get started is, “Well,
Mzc, bow's business . . " and from there
ideas begin to flow.

Your asoclation works hard to creat the
tight atmosphere for this profitable idea ex-
change. Conventions, seminars, workshops, all
of the activities that pull members together,
help 1o keep ideas moving.

The oficner you can put yoursell in this
company, the more you'll benefit. Step num-
ber une is to join and support your trade
association.

Step number two is 1o at'end their next
meeting. And take sn idea slorg with you
You're bound 10 al bcast doutie it Lelore you

leave,

JOIN

‘he National Pasta Association
P.O. Box 336
Palatine, IL 60067

Write the Executive Director
for details.

SALVATORE DI CECCO

Exclusive Seles Representative for:
RICCIARELLI:

Automatic Packaging Machinery in
cartons or cellcphane bags for

Lon3 and short goods maczrons
Cereals, rice, dried veg:tabies,
coffee, cocoa, nuts, dried fruits,
spices, etc.

BASSANO:

Complete pasta lines equipment
Rolinox patented processing squipment

BRAMBATI:
Systems for pneumatically conveying
semolina and flour.
Storage for noodles and short goods
Macaroni products.
Dry pasta mill grinders

Address:

R.R. 1, Richmend Hill, Onterio LAC 4X7
Canade
Phone: (416) 773-4033
1f No Answer, Call Alessandro Di Cecco,
981911

Telex No. 06-986963

WINSTON

LABORATORIES, Inc.

EST. 1920

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

1—Vitemins and Minerals Enrichment Assays.
l—:rg Eolids ond Color Score in Eggs and
codles.

3—Semoline and Flour Analysis.
4—Micro-anelysis for extroneous matter.
S—Senitary Plont Surveys.

6—Pesticide + Fumigant Analysis.
T—Bacteriological Tests for Salmonella, etc.
8—Nutritionsl Analysis.

9—Troubleshooting Compressar Oils.

JAMES and MARVIN WINSTON, DIRECTORS
P.O. Box 461, 25 Mt. Vernon St.,
Ridgefield Park, NJ 07660
(201) 440-0022

lawuaxy, 1982




FELLOW SERVANTS, MANAGERS, LAWSUITS AND SAFETY

by Joseph Canepa, Jr. — BS. Industrial Management, George Tech; LLB St. Johns; admitted to
practice law in New York State and presently is General Manager of DeFrancisci Machine Corporation;
and Russ Coniglio — B.B.A. Hofstra University; J. A. Hofstra University School of Law; and presently
Vice President of Paramount Macaroni Company.

t the recent National Pasta Asso-

ciation meeting, Mr. Eric Ox-
feld, an Attorney for the U.S. Cham-
ber of Commerce, mentioned that
some States are disreganding the
“Fellow Servant”™ nile.

This is a very significant change in
the law and may mean that managers
will be subject to enormous potential
personal liability, Since most man-
agers do not carry insurance cover-
ing personal liability (other than auto
and homeowners, which do not help),
a manager who loses a liability suit,
could be wiped out economically.

Cases going back to 1837 in Eng-
land' -ncfnlm in the United States*
afirmed the “Fellow Servant™ rule.
This rule ited one worker from
successfully suing his fellow workers
for negligence on the job. The reason
for the rule was that the employer
(or in those days, the Master) was
liable for his employee’s on-the-job
ncgl!che. Without the “Fellow Ser-
vant” rule, worker Smith hurt by
worker Jones' on the job negligence,
can successfully sue Jones with the
Employer paying the damages
awarded from the suit.

In the case above, the worker
Smith could also sue his employer di-
rectly for the boss's negligence, ex-
cept that in the carly 1900's most
states Workmen's Compensa-
tion Laws, which barred this type of
suit.

The reason for the prohibition of
suits between employees against em-
ployers was that the employee would
get compensation for his injuries on
the job :fm.llm of who caused the
injury, and there was no necessity for
litigation.

This system seemed satisfactory
enough until we reached our present
day when aggressive Plaintiffs attor-
ney's, who sometimes wind up with
a percentage of the money judgment,
separated the Employer from  the
Manager. The manager became a
“Fellow Servant.”

A group of workers in Alabama.
apparently not satisfied with their
benefits under Workmen's Compen-
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sation, sued their Fellow Servants,
The highest Court in Alabama allow-
ed the suit in the case titled Gran-
tham Vs Benke (1978)%. Even though
these employees could not sue their
employers, they were allowed to sue
their “Fellow Servants®,

A few months later this same Court
heard a case in point. A lady named
Amy Jean Evans, on hehalf of her
husband, Floyd Wayne Evans, sued
one, Orville Eugene Kindred. Both
Mr. Evans and Mr. Kindred worked
for a Fish Construction Company.
Kindred was a crane operator and
Evans a pipefitter, With Kindred in
control, the crane knocked Evans
down. Evans received his Workmens'
Compensation but sued Kindred any-
way. He also named as defendants
Kindred's su and the Per-
sonnel Director of the Fish Company.
His theory in naming the two man.
agers was that they were both negli-
gent in hiring and keeping Kindred
as a Crane because Kindred
had only one arm and had an all
drinking problm. The Court ruled in
favor J Mrs. Evans citing the Gran-
than case as authority.

Alabama Case

The wext case in Alabama® is a
manager's nightmare, Six employees
were assembling a trailer body for
the Dorage Company in Alabama.
They were using electric screwdrivers
and had opened cans of a highly flam-
mable glue. CGlue fumes must have
been concentrated enough so that a
spark caused an explosion injuring
llﬁ.d the workers.

All collected compensation. All
sued. They sued their Line Super-
visor, the General Supervisor, the
Production Vice President, and the
Director of Personnel and Labor Re-
lations. (They cv!en sued the safety
inspector from the Insurance Com-
pany, which carried the Workmen's
Compensation for Dorage. The legal
fate of this poor soul is not germane
to this article).

The lower Court awarded the six
men (and three wives) a grand total
of $7,575,000.00. On appeal, the liabil-

ity of all the managers was affin: .
although the higher Court did .
the lower Court to review the am. .t
of the judgment.

Another case® in Alabama recitly
held that a group of Coal Miners, who
had “black lung™ disease, could sue
their fellow servants but not their cm-

ployer, West Point Pepperell Com.

y.

P‘I;ﬂolice that in all of the Alahama
cases, the employers, Fish, Dorage,
and West Point P Il were not
defendants, The defendants, who ul-
timately have to pay the damages
were mostly managers.

In Wyoming

Another State followed Alabama
and did away with the fellow sernvant
wle. In January, 1981, the Supreme
Court of Wyoming" ruled against a
Gibson A. Bamette. Mr. Bamette
was the 50% owner of a
tion. He was also the Chief Excon-
tive Officer and directed the corpor-
ution almost every day in its activi-
ties.

Dve time he was told by one of his
employees that a certain truck had
a defective emergency brake. le
chose to ignore this waming. 1 .ter.
another employee, driving the 1k
stof to open a gate and lef the
truck unattended with the emery 10
brake on. The truck rolled backv rds
and crushed the legs of one Mi: acl
L. Doyle who Bamette. 1 1k
was successful to the tune of -
000,00, even though he coll ted
Workmen's Com tion. Bar te
incidently def the case v o
ously. First he contested that he wd
his corporation, Casper Mud Se: ict.
were immune frnerz b’y“i:he bl.‘" t::’
Doyle was protect ok
men’s Compensation Act of ' .yo
ming. The Court agreed rega lint
Casper Mud, but did not agree ca
ing with Bamette personally. The
Workmen's Compensation Ac W
Wyoming that fellow enr
ployees, including managers, diree
tors, etc., are liable for their culpably
negligent acts. The Court did wt
have much difficulty in coming ¥
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wit this conclusion in light of the
evi nce that Bamette knew the
em gency brake was defective and
did nothing about it. Bamnette also
trie to defend himself using the so
cll d “Unholy Trinity™ of legal de-
fen 's. The first one of these is called
the \ssumption Risk Doctrine. In its
sim lest terms this means if a person
ke a job which is hazardous, he
fund amentally assumes those hazards.

The second rule was the Contribu-
tory Negligence Doctrine which states
that if an injured party in any way
contributes to his own injuries, the
other party is not liable.

The third defense was our friend
the “fellow servant™ rule. The court
made quick work of all trial defenses
snd held the owner-manager liable for
his own acts. Wyoming thus hecame
another State which u-_frdrd the “Fel-
low Servant Doctrine”,

Florida Case

There was even a case in Florida in
which an individual named Sidney
I Jessop was a sole stockholder and
President of Sun State Properties, Inc.
Mr. Jessop's v was a lady
wllmrd .\Imttmdl:h West, Ms.

‘&t com| one day of a head-
ache. Mr, lmt thought he could
belp Ms. West by manipulating her
:i and he wrenched her back. She

The Florida® Court held that Mr.
Jesscpy, President of Sun State Prop-
ettic . Inc. was not liable to Ms. West
but v 15 liable individually for his own
afin tive act in wrenching her neck.
(At :ih:tbch-.mdldmtuyh.
itis a good rule of manage-
men o law to one's hands off
the  Ip).

Ay other states also followed the
All  na, Wyoming and Florida de-
tsic . We wou guess that most
st will adopt these decisions be-

au

A The “Fellow Servant™ rule has
little logical basis,

b - Most injured workers are un-
happy with the amounts they
receive from Workmen's Com-
pensation.

C- ‘:gno.;m who make their liv-

a ntage of
money E:nﬁ::u \I:'“ﬂre vigo%oul-
ln attack any rule of law which

ges litigation.

Ixuany, 1982

What Can Manager Do?

What can the manager do to protect
himself from this liability?  First,
there is insurance. Secondly, the man-
ager should be very careful not to
act in any manner which a Court
could eventually view as negligence.

A few examples where a manager
could be held negligent for injury to
an employee:

1) Ordering or permitting an vi-
ployee to disregard a safety de-
vice installed by a Manufac.
turer.

2) Not taking action after seving

that an employee disregards a

safety device.

Failure to install a safety deviee

upon notice from the manufac-

turer of the device's availability.

Failure to keep up with the

state-of-theart regarding  ma-

chine safety.

5) Failure to instruct employees in

safe use of machinery.

6) Hiring or keeping workers who

are safety risks.

7) Buying equipment which is in-

herently unsafe,

This list is not intended to be in-
fallable or all-inclusive, but is mere-
ly a guide to examine areas which
may later be a source of litigation.

Transcript

Let’s imagine the following tran-

script from a negligence case involv-

ing an injured worker:

Plaintifl's Attorney: What is your
name?

Defendant: Joe Production.

Plaintiff's Attorney: Who do you
work for?

Defendant: XYZ Macaroni Company.

Plaintif’'s Attomey: What do vou do
there?

Defendant: 1 am the Production
Manager.

Plaintiff's Attorney: Do you have a
Safety Program?

Defendant: NO.

Plaintiff's Attomey: Do you instruct
your personnel on safety?

Defendant: NO.

Plaintif's Attormey: Do you do any-
thing on safety?

Defl : Once in awhile we put
up a sign.

Plaintifl’'s Attomey: Are the signs in
English?

endant: YES.
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Plaintif’s Attorney: 1o yon have any
cmployees that da not speak Eng.
lish?

Defendant: Probably hall.

Plaintif's Attorney: Did vou see am
machines that had safety guards
removed?

Defendant: YES.

Plaintifls Attorney: Did vou do any-
thing when vou saw a safety guand
removed ?

Defendant: NO).

I you were sitting on a Jury and
heard this line of questioning, do you
think you might he incline to hold the
Defendant liable for negligence?

I you were the Defendant in the
above imaginary case, do you think
vou could walk out of the Court
Room withont liahility

These arcas should be looked into
very seriomsly, The economic well-
being of all Managers could be affec-
ted by it

Footnotes
1. Priestly vs, Fowler
13 Mees & WI 180 Bng. Reprimt 10310
1837
2. Murray ss. South Carolina Railroad
Company
26 SCL (IMcMully 388, 1842
1. Grantham s, Denke
159 So. 2D TRS 197K
4. Evams ws. Kindred
162 So. 2D 206 197K
§. Firemen Fund American Insurance
Company. FT AL vs. John F. Coleman
194 S0. 2D M4
6. Wilkens vs. West Point Pepperell
Company
197 &) 1S April 10, 19%]1
7. Barnetie v, Doyle 662
P. 20D 1349 January 23, 19K
Su Court of Wyoming
K. Maria Butterworth West vs
Sidney H. Jewsup
(Sun State Properties. Inc.)
119 SO nd 1136
9. 21 ALR Ind R4S dsce list of specilic
Stares within)

Insulation Conserves Energy

Industry representatives across the
country gathered at the Department
of Energy recently and were told
that American industry  can  save
more than 305,000 barrels of oil daily
through available conservation meas-
ures,

The savings are estimated to be
valued at $2.3 hillion over a one-year
perind,

At the “Feonomic Thickness of
Commercial/Industrial Thennal In-
sulation”™ Seminar, a representative of
the Thermal Insulation Mannfactur-
ers Association (TIMA) reported that

IContinued on page 40
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SAVE OVER $1MILICN IN

WITH EACH MICROWAVE
DRYIEH

B g 1o 4 tmes the production in
the same feet of floor space (a bar-
gain in tself with construction
costs in the $40 sq 1t range

B Free production 542% with a
5-day week

B Save energy Tests prove over
50% total energy savings com-
pared to some competitive dryers

B Sanntation savings Minimum
$100 each cieaning Most easily
Sanithized dryer hose it down or
steam clean it

B Save on installation Fabricated
and assemblea at our plant Up to
5 000 man-hours savings

B Other factors of increased fiex-
ity less waste from spillage
more exact moisture control

A BETTER PRODUCT

Finally we have the capability
we ve been trying to achieve for
hundreds of years—drying maca-
rom products from the inside out
Until now we have had to wait for
the product to sweat or rest so
that the moisture would migrate to
the surface when we could again
dry some more in small stages
We had to be careful not to case
harden the product! so the moist-
ure would not get trapped thereby
causing the produc! to keep drying
on the outside but not properly
and to check at a later date
when that moisture finally did
make Is escape

Microdry actually produc 4 ge
ter product than does cor  nior: e
processing The supenc ;g -
the cooking strength ar  pe e
when ready to eat and = colg
enhancement and micr iolog
when presented in the ; chag
We will be pleased 10 sut it sa
ples of product made on & sam
press same die same raw ateray
but dried inconventic alan
Microdry units You will re. sily
the color aifference c: ok an
taste the bite dilference:s an
measure for yoursell the stare
sluff off each product

id (rying operation from
L Kills all weewvils—-egg- lar.: o] 'v):'lngcompansons by two
and adults rprccessors Shows total energy
B Kis all saimonella S L tet)

Coli and Coliforms Gre
duces total microal coun’

B pakes a product witr
caolor.

T Macakos

WHAT USERS SAY

B Lowest downtime Ve recn an
accurate record of all downtime
and cxpress i1 as a percentage of
time down totime scheduleg
Microdry leads the List at less than

2%
Plant Manager ot a leading mia
wesr operaton

B All tuture equipment il be
Microdry

Techmical director of a large pasta
plant

B ! guessthe greatest comphiment
| can pay to Microdry s that it we
were going to nstall another Short
Cut line in our Operation 1 yould
definitely be a Microdry Micr
wave Dryer

Executive Vice Pros aent pacty
manufactrer

TEN YEARS!

UNITS Il THESE LBS MR
CAPACITIES 1500 2500 ANI
4 000 ARE OPERATING TODAY
OR ARE OM MRDER FOR

B GOLDT 1 GRAIN PLANTS

7 unts

Chicago Seattie San Learna
BRDAMICO Y unt

Chicago

M CATELLI ' unee

Montreal

W GOOCH 2 units

Lincoln Nebraska

mOB 1unt

Fort Worth Tewas

BLIPTON 2 unit

Toronto Canada

BGILSTER MARY LEF 1 nee
Chaster Hhrnoss

BNVESTERN GLOBE

L ns Angeles

EPILLSBURY CO Amero an
Beauty Division 2 unite
Kansas City Kansas

BSKINNER 1 une
Omaha Nebras=a

m Diewasher by Mwcrodry More
compact 2000 p s+ water nozrle
pressures

MICRODRY Cotp World leader
i ndusinal microwaye heating

MICRODRY

3111 Fosloria Way
San Ramon CA 94581 415 B17 9106




Energy Conservation
(Continued from page 37)
a study of 15 of the most energy-in-
tensive industrial groups in the econ-
omy shows that at least one billion
harrels of oil could be saved over
the next 10 years by employing insu-
lation on a full-scale basis.

Winfield T. Irwin, manager of
Technical Services, Insulation Group,
CertainTeed  Corporation, said that
of the 325 million feet of steam pro-
cess pipe in use by these industrial
groups (which include chemical, pa-
per, petroleum, lumber, and plastics),
72 million feet are uninsulated, while
the balance is under-insulated. (Steam
generation accounts for 42 percent
of industn’s total energy  consump-
tiom),

Survey Findings

Speaking before a gathering of
specifiers, contractors, and designers,
Irwin  described  the  Andings  of
TIMAs" survey of 15 Standard In-
dustrial Classification (S1C) groups,
which represent 83 percent of total
energy use, He said that the total
cost of insulating bare pipe and re-
placing existing insulation with a
more effective type would be $6.2
billion. The payback period would
be 30 months, based on the average
price per barrel of oil equivalent.

“Conservatior, of existing supplies
of energy wul ©ipresent the single
greatest challe- - o American indus-
try through ti-. remainder of the
century,” explained the CertainTeed
exccutive,

“The results of the TIMA study,”
Irwin said, “highlight the need for
stronger conservation measures to be
taken by industry to lessen future
dependence on foreign energy sour.
ces. Iusulating all steam process pipes
with proper amounts of insulation will
have a psitive effect on conserva.
tion”™.

To encourage industry ralrlil'ipa-
tion in these efforts, TIMA has made
available an Economic Thickness of
Insulation (ETI) computer program
to those with energy savings goals.
Once the data is provided, the pro-
gram will calculate the proper thick-
ness of insulation necessary  while
estimating installation costs and in-
vestment payback. Any TIMA mem-
ber company will perform the caleu-
lations free with no obligation upon
request, or the program can be pur-
chased in Fortran IV language on
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cards or paper tape for a nominal fee,
noted Irwin,

Presented by the National Insti-
tute of Building Sciences (NIBS), and
in cvoperation with the Department
of Energy and other associutions, the
seminar/workshop was developed to
increase the attendees’ knowledge of
thermal efficiency by the use of ther-
mal insulation on mechanical sys-
tems.

Nation Must Develop
All Energy Resources

The nation must develop all its
energy resources — natural gas, coal
and nuclear in particular - in order
to continue the current favorable
trend in energy perspective, Secetary
of Energy James B. Edwards be-
lieves,

Natural gas, which provides about
a quarter of the country’s domestic
energy needs, is dean, safe and rela-
tively cheap and not about to run out,
he told a recent session of the Nation-
al Conference of State Legislatures in
Atlanta.

He said the reason is very exten-
sive exploration and development that
is occurring in certain categories of
gas which price is not controlled un-
der the Natural Gas Policy Act. He
added that unconventional amd deep
gas supplies are now increasing sig-
nificantly because developers have
the inrentive of market prices.

The fecretary said the Adminis-
tration is looking at options for the
accelerated decontrol of natural gas.
“The benefits in increased supply and
cfficiency would be very great. How-
ever, we will also consider carefully
the possible negative impact of de-
control in social and economic terms,”

Secretary Edwards called for more
extensive and effective use of coal,
“We must especially reexamine con-
straints on its use at home and we
must put in place the necessary in-
frastructure to meet export demands.”

He said the Administration will
have a recemmendation soon for re-
vision of the Clean Air Act and will
also review the Clean Water Act and
various surface mining regulations.

We want to preserve the environ-
ment and we recognize the need for
some reasonable regulation,” he said.
“But it must be reasonable and it
must balance environmental needs
with the equally important needs of
getting America back to work again.”

Nuclear Balance

Nuclear has a safety i ond

unparalleled in any other ind: try,

it requires more reasonable
balanced ~treatment, the Secr an
said. “Perhaps no other energy si irce
has been so misrepresented,” he i,
He added:

“"We must increase public w ler
standing of nuclear reactor safet: We
must speed up the whole nu lear
plant construction and licensing jro-
vess. A decade ago it took 5 to 6
years to bring a nuclear plant into
operation. Today, it takes up to 14
years. This is not progress.”

Waste Management

The Secretary also called for eflec-
tive waste management programs.
He said institutional prublems have
impeded use of currently available
techn ilogy.

In order to effect a change, he said,
the Department’s FY 1982 budget re.
quests 8209 million for commercial
waste management, a 20 percent in-
crease that will enable the country to
speed up identification of suitable
repository sites and bring a demon-
stration waste facility into operation
hy 1990,

“Let me assure you that we do
want to work closely with state and
local officials in those areas we ere
considering as possible sites for waste
repositories,” he said.

Renewable sources, includ-
ing solar, biomass, alcohol (el
wind, wood and hydropower, wil al-
50 be a of the nation’s e1 IE_\'
mix in the years ahead, Edward: de-
clared. He added that for the st
part, these tech ies are coni wer-
cially marketable today and dc oot
reqjuire extensive federal suppor

He emphasized that the Adn s
tration supports and encourages -
servation.

Conservation is such a reason e
common sense answer to rising en-
ergy prices that we do not be eve
it mecessary to spend millions o tax
dollars to promote it. But we il
continue conservation tax credit: for
individuals, which should amou: : to
at least $740 million in 1881 and 500
million in 1982

“We su grants to assist o
servation efforts of low-income peo-
ple and nonprofit organizations, and
of state its, which are re-
criving 107 million dollars this year.
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vhen you order durum products
nilled at the North Dakota Mill,
«e not only deliver the nation’s
inest durum milled at one of the
10st modern mills . . . we deliver
wperience!

eo Cantwell, Director of Market-
13 at North Dakota Mill knows
nat it’s not only the equipment

and the wheat that makes top
quality durum products It's
people like Carol Rossberg, one

of the skilled technicians at North
Dakota Mill, who know how to
control the consistent high quality
of the products The result of our
experience is the perfection you
expect when you speaify Durakota
No 1Semolina, Pertecto Durum

Granular or Excello Fancy Durum
Patent Flour from North Dakota
Ml

the durum people

NORTH DAKOTA MILL
Grand Forks North Dakota 58201
Phone (TO1) 795.7000

We Deliver




A D M Milling Ce.
Amber MilNag Ce.
Aseece Corporstion
Braibenti Corperstion

Buhler-Miag Corp.

DefFrancisci Maching Corporstion
Di Cecco

Fold Pek Corperation
international Multifeods Corp.
Maldari & Sems, D, Inc.

Micredry Corposretion

Nerth Dokote Flowr Mill

Peavey Compeny

Ressotti Consultants Assecietes
Seaboard Allied Milling Corp.
Wiasten Laberstorins b

CLASSIFIED
ADVERTISING RATES
Want Ads

FOR SALE—Ten-year-old puste plant, ce-

12 tems per doy.
. Nazes, P.O. Bax 4094, Vencouver, B. C.,
Coneada YiB4AS

WANTED: Demeace wsed pressss, spreaden.
For informetion write P.0. Box 336, Pele-
tine, IL 40047,

Donato Maldari Dead

Donato Maldari, patriarch of ex-
trusion macaroni die manufacturers
in the United States, passed away on
November 2, 1951,

Donato is survived by two sons,
Dan and Ralph; four grandchildren—
Donald, S.; Danny, Frances Postor-
ino, amd Chris; and by one great
gramdchild, Ralph 1L

Bormn in the town of Giovinazzo
(Bari), ltaly, Donato immigrated to the
United States in 1905 and started the
uucleus of the macaroni die makers
of the United States. This start was
predicated on hard work, relying pri-
marily on personal skill rather than
on mechanization for production out-
put. By 1913 the business prospered
to the point where Donato was able
to return to his native town, marry,
and make the journey back to the
United States with his wife to con-

tinue his upward climb to success in
business.

Donato served his chosen country
admirably during the war years, co-
uperating with both business and the
United States Government. Through
his untiring efforts, he succeeded in

having the government recognize
macaroni  products as an  essential
food — and was thus granted the
necessary priorities for material pro-
curement which resulted in uninter-
rupted production of macaroni pro-
dudts for both civilian and military
consumption.

Today the familiar trademark of
the flying eagle perched atop five
dies and clutching stems of wheat,
symbolic of Maldari Dies, is interna-
tionally known not only for extrusion
of macaroni products, but also for ex-
trusion of various other products in
the food industry.

Donato was loved by everyoue,
and he most certainly will hold a
time honored place in the macaroni
inclustry,

Charles Ritz Dead

Charles Ritz, honvrary chairman
and active member of the board of
International Multifoods Corp., died
November 11 in Minneapolis, Minn.
He was 90 years okl Mr. Ritz had
been associated with the Minneapo-
lis-hased food processing company
since 1910, when he was hired by the
finn's founder, Francis Atherton Bean,
Sr., as a stenographer at the Moose
Jaw, Saskatchewan, mill.

He was elected to the company’s
board in 1934 and in 1938 was nam-
ed president of its Canadian subsidi-
ary, Robin Hood Multifoods. He be-
came an executive viee prrsidem of
Intermational Multifoods in 1942; was
elected its preudent the following

vear; and, was named chairman of L
board in 1955, a post he held unti i,
was clected honorary chainman of e
board in 1965,

A Leader in Milling Industry

A leader in the milling indu
\r. Ritz was a charter member ot 1y
Canadian National Millers” Ass 1
tion (chairman 1930 and 1931) and L
Millers” National Federation of by
Unitel States on whose  execu e
committee he served for 16 years. I,
was a board member of the Natioual
Association of Manufacturers from
1955 to 1958.

Mr. Ritz was vitally interested i
Radio Free Europe, serving as Minne-
sota state chairman in 1959 and 1960
aml as a member of the board of the
national Radio Free Europe organiza-
tion for a number of years. He senved
as a director of MSL Industries, lue.
Los Angeles, for 13 years and lines.
tors Diversified Services, Inc., Min
neapolis for 10 years. For several
vears he has been a trustee and mem-
ber of the executive committer of
Walker Methodist Residence and was
also an honorary member of the
board of directors of the Minneapalis
YMCA.

Because of his long-abiding inter-
est in health services and in his birth.
place, Mitchell, Ontario, Mr. Rits in
1972, founded the Ritz Lutheran \il-
la, a retirement home in Mitchell
The Villa was dedicated to the miomn-
ory of Lis parents.

He was a member of Grace Luth:
eran Church, Mitchell, the Scotish
Rite, and a life member of the “la-
sonic Order and Karmak Temple of
the Shrine, Montreal; the Minne: «-
lis Club, the Minikahda Club () ot
president), and the Thunderl nl
Country Club, Palm Springs, € I
fornia.

In commenting on Ritzs de h
Multifoods’ chairman, William G
Phillips said, “Charles Ritz will be
remembered as a pioneer of integ,
decency and lm'arl)' in this comn. -
ity and in our ‘ndustry. He gave of
himself as well as his financial re
sources to his many friends and | -
ticularly to the members of his I o
ily, far and near. He will be gre.th
missed by the many lives he touch: (1.

He is survived by his wife, Evelsn.
a son, Gordon H., of Wayzata, Minn:
a daughter, Norma R. Phelps, of Way
zata; and six grandchildren.
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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 others 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 capture more of your mar-

ket. We have done it for others.
MERCHAMPISING — We can point the way towards new

profitable products and loy out mer-
chandising methods.

We have experience in these areas.

U nerles C. Rossetti, President Jock E. Rossotti, Vice President

ROSSOTTI CONSULTANTS ASSOCIATES, INC.
158 Linwood Plaza
Fort Lee, New Jersey 07024
Telephone (201) 944-7972
Established in 1898
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